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All organisations should answer all questions unless stated otherwise. 
Please do not include the names of any individuals in the “notes” boxes
	
	Question
	Answer
	Reason for Failure / Comments

	1
	Compliance

	1a
	Which symbols do you use for dietary coding? 

	
	Heart symbol – Healthier Choice
	Y
	N
	

	
	Heart symbol – Good for diabetics
	Y
	N
	

	
	High Energy or Energy Dense
	Y
	N
	

	
	Kosher
	Y
	N
	

	
	Halal
	Y
	N
	

	
	Vegetarian
	Y
	N
	

	
	Vegan
	Y
	N
	

	
	High or/and Low Fibre
	Y
	N
	

	2
	Patient Nutritional screening

	2a
	Is the Malnutrition Universal Screening Tool (MUST) or equivalent being undertaken for all relevant patients? 
https://www.bapen.org.uk/screening-and-must/must/must-toolkit/the-must-itself
Note: Enter ‘No’ where specialist hospitals are not required to undertake patient nutritional screening.
	Y
	N
	

	2b
	Based on an audit conducted within the preceding twelve months (from the date of the PLACE assessment), enter the percentage of patients screened using the Malnutrition Universal Screening Tool (MUST) or an equivalent tool. 
https://www.bapen.org.uk/screening-and-must/must/must-toolkit/the-must-itself
Note: This box must contain a figure between 0 and 100%.
Note: Enter ‘0’, where no audit has been undertaken within the preceding twelve months (from the date of the PLACE assessment).
	0
1-69.9
70-79.9
80-89.9
90-100

	

	3
	Food packaging and eating – patient support

	3a
	Does the organisation include in its food procurement specification that all packaged foods meet the ISO 17480, Packaging – Accessible design – Ease of opening standard? (http://www.hospitalcaterers.org/service-excellence/packaging/)
Note: If you do not provide packaged foods, please choose the ‘N/’A option
	Y
	N
	N/A
	

	3b
	Is there an organisational wide system in place which allows for the identification of vulnerable/at risk patients who require assistance with eating?
	Y
	N
	

	4
	Food safety

	4a
	Does the site have any areas or outlets with a 3 star or less rating from the Food Standards Agency?
Note: This includes retail outlets that are not trust managed or outsourced/contracted such as Costa Coffee but are serving hospital patients/staff/visitors
	Y
	N
	

	4b
	Does the site have a mechanism for ensuring all appropriate staff are aware of when a patient has a food allergy in particular if likely to cause severe allergic reaction?
https://www.nhs.uk/conditions/food-allergy/symptoms/
	Y
	N
	

	4c
	Does the organisation audit meals provided using the Dysphagia diet food descriptors (IDSSI) 
Note: The N/A option may only be selected if it has been determined that patients with these needs will never be treated within the organisation.
Note: The International Dysphagia Diet Standardisation Initiative (IDDSI) Framework replaced the dysphagia diet descriptors. More information can be found at: 
IDDSI - IDDSI Testing Methods
	Y
	N
	N/A
	

	5
	Menu, choice, and meal timings
Note: The word ‘menu’ implies more than simply a list of the meals on offer; for example, it will contain information about the meals, pictures (where appropriate), and dietary coding (which should be simple and easily understood).

	5a
	Do you have a separate children’s food menu?
Note: Only applicable for sites with a children’s ward
	Y
	N
	N/A
	

	5b
	Menu cycle – chose one option

	
	The site has a three or more -week menu cycle
	3
	

	
	The site has a two-week menu cycle
	2
	

	
	The site has a one-week menu cycle
	1
	

	
	The site menu is not cyclical
	0
	

	6
	Dietary needs – For answer by all sites (choose one option)
Where a patient’s dietary / cultural needs are specific and not provided for by the standard menu…

	6a
	The site is able to meet their needs within 12 hours of admission.
	
	

	
	The site is unable to meet their needs within 12 hours of admission but is able to meet the needs within 24 hours following admission.
	
	

	
	The site is unable to meet their needs until 24 hours or more following admission.
	
	

	6b
	Provision for those who can’t use cutlery(choose one option)
Note: This question relates to the provision of foods for patients with dementia or those who, for other reasons (e.g., stroke, upper limb injury, IV cannula) are unable to use cutlery. Where the site can state categorically that such patients will never be admitted to the hospital then the last option may be selected.

	
	Patients can choose a complete meal option (including vegetarian) that can be eaten without cutlery every day
	
	

	
	Option consists of sandwiches/wraps only
	
	

	
	Patients who may be unable to use cutlery will never be admitted to the hospital (see note).
	
	

	7
	Meal services

	7a
	Was one of your patient meal assessments assessing breakfast?
	Y
	N
	

	7b
	Do you have flexible meal times for children's wards? 
Note: NA for sites with no children’s wards or in appropriate MH settings
	Y
	N
	N/A
	

	7c
	Has the trust reviewed meal service times to reflect patient demographic and dietary needs within the last year? 
	Y
	N
	

	7d
	Do patients choose their lunch at the point of service or one meal ahead? 
	Y
	N
	

	7e
	Do patients choose their dinner at the point of service or one meal ahead? 
	Y
	N
	

	7f
	Do patients have access to hot, healthy, nutritious meals 24/7?
	Y
	N
	

	8
	Diets
Note: *A special diet includes both diets to meet, for example, clinical or allergy needs, and those that reflect personal choices such as vegan.
Note: A jacket potato or a soup with or without a sandwich does not constitute a hot option.

	8a
	Lunch – Select one option

	
	All patients not requiring a special* diet can choose from three or more hot options including at least one vegetarian.
	
	

	
	All patients not requiring a special* diet can choose from two hot options including at least one vegetarian.
	
	

	
	There is only one or no hot option.
	
	

	8b
	Dinner – Select one option

	
	All patients not requiring a special* diet can choose from three or more hot options including at least one vegetarian.
	
	

	
	All patients not requiring a special* diet can choose from two hot options including at least one vegetarian.
	
	

	
	There is only one or no hot option.
	
	

	9
	Patient Discharge

	9a
	Is there a process in place to provide full, nutritious, healthy meal for patients waiting in discharge lounges to be discharged?
Note: ‘N/A’ should only be selected for Mental health sites that do not have discharge lounges.
	Y
	N
	N/A
	

	9b
	Do you provide food discharge pack to patients to provide a meal before their care package is organized?
	Y
	N
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