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Chairman’s Column

As we approach the end of another year, it seems right to 
reflect on what has been achieved over the past 12 months.
2022 started as 2021 finished: still living with 
some Covid restrictions. We were cautiously 
hoping that the situation would change in 
time for us to hold our Leadership & 
Development Forum at the end of March, 
having cancelled the event for the 
previous two years, and our prayers were 
answered when Prime Minister Johnson 
lifted the remaining domestic restrictions on 
24 February. It was all systems go.

The Forum Management Team, who had 
continued to work in the background, superbly 
finalised arrangements in a short four weeks, 
and what a great job they did for us all. It was 
wonderful to be out and about and meet up 
with everyone again after two years.

We listened to some interesting presentations, 
with Nadim and Tanya Ednan-Laperouse’s 
powerful and emotional presentation about 
the sad events of their daughter’s untimely 
passing, their journey in canvassing for 
Natasha’s Law, and their involvement with 
the Natasha Allergen Research Foundation 
the most listened to and talked about 
presentation at the event. You can read more 
at www.narf.org.uk

During the Forum we also briefly heard about 
Neely Mozawala’s No Hungry Staff campaign 
to make nutritious food available to hospital 
staff 24/7. I am thrilled that she announced 
only a few weeks ago that the campaign has 
achieved its vision in one year with the hard 
work and support of Phil Shelley, Tim Radcliffe 
and Trusts up and down the country. Also, with 
the new National Standards of Hospital Food 
and Drink launching in early November, Neely 
rightly tweeted that “it’s a legal requirement 
now so Trusts will have to start providing high 
standards of 24/7 food.”

I welcome the launch of the New Standards 
of Hospital Food and Drink. The HCA has 
continued to lobby the Government about the 
need for Trust Boards to have responsibility 
for food and nutrition for patients and staff, 
which will lead to a more vested interest in 
the outstanding work done by our teams and, 
hopefully, an improved financial investment 
in facilities. You can read more about what 
the new Standards mean on page 16.

In June we celebrated the first National 
Healthcare Estates and Facilities day. 
This day was launched to celebrate the 
achievements of thousands of staff working 
in these service professions and recognise 
the critical importance of estates and 
facilities (E&F) in the delivery of care to 
all our patients. On 15 June, more than 

539 organisations celebrated the work of 
251,135 support staff in a multitude of ways, 
and it was fantastic to read about the 
celebrations on various social media 
platforms. The work and planning continues 
with our partner associations for next year’s 
#HealthEFMDay on 21 June 2023.

Talking of social media, we continued with 
our Development Webinars, holding one 
titled ‘Watch out there’s a bug about’ and 
another updating us on the work of the 
Hospital Food Review. Just as we went to 
press, we were ready to hold our last webinar 
of this year on The Challenges: Innovation, 
energy saving & wellbeing, and my thanks go 
to colleagues who have been party to the 
implementation and continued work to keep 
these educational webinars at the forefront; 
a special mention also to our webinar 
partners H2O Publishing for their direction 
and our sponsors who provide funding that 
ensured there is no cost to our membership.

The cost of living 
crisis has certainly 
had an impact on 
food purchasing and 
preparation but, as 
always, everyone has 
continued to work as 
hard and efficiently 
as possible in often 
testing circumstances.

It certainly has been a challenging second half 
of the year with the rising energy and food 
prices. With situations starting to return to 
normal after Covid, there was a feeling of 
normality and hope for the future. The cost of 
living crisis has certainly had an impact on 
food purchasing and preparation but, as 
always, everyone has continued to work as 
hard and efficiently as possible in often testing 
circumstances. Thank you to every one of you.

I have been privileged to continue meeting 
with Branches. So far I have attended 
46 Branch meetings and events and listened 
to the extraordinary work being carried out. 
I also managed to attend the Northern 
Ireland Branch study day in September, 
which was a great event with some fantastic 
presentations. There is some great work 

being carried out despite there being no 
devolved government to provide funding for 
the last few years.

We continue to support the good work of 
National Association Care Catering, which 
does fantastic work providing support and 
care in the community, and I attended their 
launch of Meals on Wheels week at the House 
of Lords in October. I am also attending the 
Public Sector Catering Alliance discussion 
and lunch at the House of Commons in 
mid-December. These discussions give 
an opportunity to engage and share not 
only good practice but common themes 
that may well benefit from a joined-up 
concerted lobby of government; as is often 
said, “stronger together.”

So in closing, it just remains for me to 
congratulate Erica and Shelley from 
Stockport NHS Foundation Trust on their win 
at this year’s NHS England’s Chef of the Year 
competition. Thanks also to Phil Shelley and 
colleagues at NHSE&I and their partners 
who provided outstanding mentoring 
throughout this event. You can read more 
about the final on page 9.

And that’s it. Another year over. I hope you all 
have a good festive season and I look forward 
to seeing as many as you as possible over the 
coming months and, indeed, at our next 
Leadership & Development Forum to be 
held at the Hilton Birmingham Metropole on 
20 and 21 April 2023.

Best wishes

Brian Robb, Honorary National Chairman, 
Hospital Caterers Association
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West of 
Scotland 
Branch
From Margaret Valenti

Our last Branch meeting was held 
at Ayr University Hospital on 13 
October, hosted by Nicola McIvor 
and her team. The meeting was 
well attended and all appreciated 
another face-to-face meeting. 
We are then holding our December 
Branch meeting, AGM and 
Christmas Lunch on 16 December 
at Chardon D’or Glasgow.

Preparations are well underway 
for our Learning & Development 
Day on 24 February 2023 at the 
Seamill Hydro. The theme is 
The Road to Recovery and the 
committee has been hard at work 
compiling a great programme for 

the day. A supplier exhibition is 
free to all delegates and the 
event will be concluded with 
the infamous branch Alternative 
Burns Supper. For further 
information and booking 
details please contact 
Nicola.McIvor@aapct.scot.nhs.uk 
or Wendy.Bone@aapct.scot.nhs.uk

Oxford Branch
From Mabel Blades

What a year the Oxford, London 
and South East Branch has had. 
At Forum we were finalists in 
several awards and then after a 
chat with Janice Gillan I said we 
would host the London and 
South East Branch members 
who were not functioning.

We have had the theme of 
self-help this year, supporting 
members and the environment. 
The Branch planted 150 trees 
in the Spring and more are 
ordered for a December planting 
– all provided by Ovo energy. 
Remember: a mature tree 
sucks up 2kg of carbon dioxide 
per year, so we have been doing 
our bit to reduce the carbon 
footprint. Others may like to 
consider it as well.

Throughout the year the Oxford, 
London and South East Branch 
has had regular virtual 
meetings, which have been 
well attended by approximately 
100 members. The meetings 
have covered items such as food 
waste, local food on menus, plus 
Dragons Den meetings. We also 
had a meeting about hospital 
restaurants with virtual visits to 
Milton Keynes, St Marys Hospital 
and Oxford Hospitals.

We were also delighted to see 
that our chefs were involved 
in the recent NHS Chef of the 
year competition.

Finally, our AGM in November 
had a theme of happiness, with 
presentations from Action for 
Happiness and Happy Cafes.

Somerset NHS FT British Food 
Fortnight 2022
Together with Yeovil District 
Hospital NHS FT, Somerset 
NHS FT celebrated British 
Food Fortnight by promoting 
the many British products 
already on our menus.

Displays in main reception 
areas promoted the British food 
currently bought in from our 
suppliers, and we highlighted 
products on our menus and 
other local events throughout 
the fortnight. While supporting 
and buying British produce, we 
are ensuring local sustainability, 
reducing the carbon footprint, 

and working towards our Trusts’ 
Green Plan; we are building 
strong relationships with our 
local suppliers.

East of Scotland 
Branch
From Loraine Hartley

Our business meeting via Teams on 21 June began with a great 
presentation from Megan Hughes, who spoke about the changes 
being made during the writing of the 3rd edition of the British Dietetic 
Nutrition & Hydration Digest, which is due to be published later this 
year. The Digest is a document jointly created by Food Services 
Dietitians and representatives from the HCA to be used as a toolkit of 
information when developing food services for health and social care. 
We would like to thank Megan for this informative session.

The Branch has not met over the summer months because of holidays 
but Sean (Chairman) and Tara have ensured we received all relevant 
information to keep us up to date.

It is with much sadness that we inform you that Branch member 
Sheila Campbell passed away peacefully on 20 July 2022. Sheila started 
her career in hotel catering before joining the school meals service 
and was then a hospital caterer for Fife Health Board for many years. 
She also worked as part of the Catering Monitoring team and then 
at the Fife School of Nursing and Midwifery before her retirement. 
When she retired, she and her husband Donald were great travellers, 
taking numerous trips abroad.

Sheila was an active member of the Branch, serving as Branch Treasurer 
for a number of years and Conference Treasurer on the two occasions the 
Branch hosted Conference. More recently we caught up with her at our 
AGMs, finding out what she had been up to and what trips she had 
planned. Sheila will be missed by her many friends and colleagues.

In August our Treasurer David (Williamson) celebrated a big birthday, 
which unfortunately slipped by before we noticed – but we wanted to wish 
him a very belated Happy Birthday. In September the team-building event 
was held at Lane 7 Edinburgh. We had a great game of bowling, then 
shuffleboard, followed by a burger and drinks. It was a great afternoon 
and as always, someone must be last (that would be me then!).

In October we held our committee meeting via teams, on Friday 
18 November the Branch had an early Christmas lunch at Dine in 
Edinburgh, and we held our AGM (via Teams) on 2 December.

The Branch would like to take this opportunity to wish you all a happy, 
healthy, and safe Festive season.

Hospital Caterer
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NHS Chef of the year announced

Erica Bell and Shelley Pearson-Smith from Stockport NHS Foundation 
Trust have been crowned this year’s winners of the NHS Chef of the 
Year competition. Announcing the winner, Phil Shelley, Senior 
Operational and Policy Manager for Soft FM at NHS Estates & 
Facilities, said, “The scoring through the competition has been 
incredibly close, which is great because it shows you’ve all continued 
that improvement. But it’s important also to say that the winners are 
absolutely stand-out and they should be incredibly proud.”

More information about the final is available on page 9.

NEW FOOD STANDARDS 
LAUNCHED
The National Standards for Food and Drink in Healthcare were 
published on the NHS England website on 4 November. The Standards 
describe the methods by which organisations must ensure the quality 
and sustainability of their food and drink provision for patients, staff 
and visitors, and how they should be applied and monitored, as well as 
recommending future improvement, aspirations and actions.

You can read more about the Standards and where to download 
them on page 16.

Cateys win 
for North Surrey 
hospital
Ashford and St Peter’s 
Hospital NHS Foundation 
Trust, in partnership with 
Neller Davies and BM, won 
the Healthcare Caterer of 
the Year award at this year’s Cateys, which were 
held at the end of October. Congratulations to the 
whole team.

An apetito’ Christmas 
feast for all to enjoy
Leading healthcare meals provider apetito has been working hard to create 
a festive line-up to ensure all patients can enjoy a special Christmas meal, 
whatever their dietary requirements.

Developed by its team of in-house chefs and dietitians in its sustainability-led 
kitchens, apetito’s Christmas menu range includes classics such as Roast 
Turkey with Pigs in Blankets and Christmas Pudding, as well as brand new 
festive treats such as Salmon en Croute Parcels, Brie and Cranberry Turnovers, 
Curried Parsnip Soup, and Mincemeat Bars.

And it’s never been easier for patients with swallowing difficulties (dysphagia) 
to be part of the festivities. apetito’s texture-modified range of Level 4, 5 and 6 
Turkey and Sticky Toffee Pudding dishes means they’re able enjoy the taste of 
Christmas like every other patient.

Find out more about apetito’s healthcare service at 
www.apetito.co.uk/our-service/hospital-meal-services.html

New HCA Corporate Patron
A warm welcome to the HCA’s latest 
Corporate Patron, Broderick’s Co-op 
Retail on Demand. Broderick’s unique 
partnership with the Co-op provides 24/7 hybrid vending machine 
solutions offering a diverse range of products from Co-op 
own-label ranges to leading brands. All of the vending machines 
are fitted with the latest cashless solutions and telemetry 
technology, which ensures any faults or issues with the vendors 
are reported straight to Broderick’s helpdesk.

The newest Co-op Brand ‘Ever Ground’ Coffee is available from 
floor standing or tabletop machines. The coffee menu is created 
from 100 per cent Fairtrade, ethically sourced arabica beans, 
ground on demand, and dispensed into a branded paper cup. 
Milk-based drinks are made using Red Tractor certified milk and 
the full menu is HVO free, Kosher, Halal and Vegetarian certified.

For further details on how Broderick’s can help meet your 
requirements email abi@brodericks.co.uk or visit 
www.linkedin.com/company/co-op-retail-on-demand-
partnered-with-the-broderick-group

News-in-brief
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ASSESS YOUR ASSETS
As pressure mounts to find new ways to reduce 
the cost of doing business, reuse specialist 
Ramco is urging hospital caterers to unlock the 
value in their unwanted assets by contributing to 
the circular economy and finding new homes for 
idle items – rather than letting them go to waste.

New research reveals almost 7 in 10 organisations in the hospitality, 
entertainment and leisure industry have good working equipment 
they no longer need just sitting idle, with nearly £59 billion worth of 
capital tied up in working assets across all businesses in the UK.

Commenting on the research results, Ramco’s Business 
Consultant for Foodservice, Paul Fieldhouse, says, “Our data 
confirms what we’ve been seeing at Ramco for years: the vast 
potential tied up in unwanted assets. And with ever-rising 
operating costs and a challenging economic landscape, I’d urge 
the foodservice sector in particular to be making the most of the 
opportunity to unlock capital in idle equipment. By partnering 
with Ramco, organisations have the chance to reduce their 
carbon footprint, minimise storage costs and unlock capital.”

Visit the Ramco website to see examples of typical 
equipment that might be sitting idle in foodservice businesses. 
www.ramco.co.uk/assess-your-assets

NH Case launches expanded 
primary fish processing facility
An expansion to the fish 
processing facility with an 
addition of a new production 
line at its Grimsby site has 
enabled NH Case to increase 
output and improve the service 
and range of bespoke fish 
products. The factory 
processes whole cod and 
haddock amongst other 
species and is producing frozen 
skinless boneless fillets, loins, 
portions, tails and blocks.

Labour rates and energy costs 
are significantly higher in the 
UK than Russia, China and the 
far east but lower shipping 
costs, a faster response time 
to changes in customer 
demand and enhanced supply 
chain security make this a 
strategically intelligent move. 
Grimsby has a great tradition 
in fish processing so the 

company is pleased to utilise 
this home-grown skill among 
the workforce.

The bespoke fish products 
including cut portions, goujons 
and diced 15–20 mm pieces all 
help to increase the efficiency 
of the NHS kitchens and CPUs 
without compromising the 
quality of the food delivered. In 
a time where skilled labour is 
less plentiful in hospital 
catering operations and 
across the industry than it 
once was, this has helped 
with labour and time savings. 
NH Case has seen a 40 per 
cent increase in demand for 
these bespoke fish products.

NHS FOODSERVICE IS ON THE CUSP 
OF CHANGE – ARE YOU?
Traditionally seen as a standalone business, hospital foodservice is now 
related to many other departments of the hospital including the power 
of three, waste reduction, CO2 footprint and electronic patient data.

At Delegate Group, our healthcare focus for foodservice solutions is 
around electronic patient data, with many clients reporting successes 
following its use in patient menu planning and ordering. First, it helps with 
improved patient outcomes, with a 30 per cent reduction in clinical 
incidents, achieved through compliant menu offerings that fully consider 
patients’ assigned dietary requirements, allergies, likes and dislikes. 
Second, electronic patient data has contributed to an 87.5 per cent 
reduction in waste, resulting in financial savings relating to purchasing 
and waste removal, as well as reducing CO2 footprint

Finally, real-time GDPR-compliant integration to any electronic 
meal record ensures the ordered meals follow the patient and can 
be changed in real-time if the patient’s requirements change.

For further information visit www.delegate-group.com
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The Assistant Head Chefs who are based at Stepping 
Hill Hospital were named the overall winners following 
the final six days of competition at Warminster Cooking 
School in Wiltshire. During the final, the winning eight 
teams from the regional events competed on a number 
of challenges, including producing menus suitable for 
those with allergies or dietary restrictions, as well as 
creating sweet and savoury snacks and light option 
supper ideas, with teams eliminated stage by stage.

A well-earned 
reward

Congratulations to Erica Bell and Shelley Pearson-Smith from Stockport NHS Foundation 
Trust’s catering team who have been crowned this year’s NHS Chefs of the Year.
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The teams were judged on factors including 
flavour, innovation, nutritional value, 
affordability, and reducing the carbon 
footprint of ingredients. Looking at calorie 
value and taking the needs of allergens and 
lifestyle factors into account were also part 
of the judging process.

On the final day, Erica and Shelley cooked a 
four-course menu of a starter of watercress 
soup and poached egg served with garlic oil 
and home-made croutons; followed by 
braised ox cheek, celeriac fondant, roasted 
carrot and seasonal greens; wild mushroom 
tagliatelle with lemon parsley crumb; and 
finally a dessert of fondant pudding with 
Chantilly cream, chocolate crumb and a 
salted caramel sauce.

It was a winning menu to be proud of, says 
Duncan O’Neill, Support Services Manager 
(Catering) at Stockport NHS Foundation Trust. 
“We all know how talented they are, but it’s 
fantastic to have that recognised by the whole 

country too. Huge congratulations to them 
both for making it through the tough contest 
and winning this well-earned reward.”

For Erica and Shelley, it was their moment to 
shine after years of being full-time chefs 
alongside being mothers. “Being in this 
competition was our time to do something to 
make a mark for ourselves and quite honestly 
I think we have,” says Shelley. Erica agrees. 
“I was very proud to have been asked to 
represent our trust in this competition and 
when I asked Shelley to join me on this 
journey we were both ready for this new 
challenge ahead of us. When we won we 
were both so proud and astounded by our 

We all know how talented they are, but it’s 
fantastic to have that recognised by the whole 
country too.

Braised ox cheek, celeriac fondant, roasted carrot and seasonal greens.

Fondant pudding with Chantilly cream, 
chocolate crumb and a salted caramel sauce.
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achievements, and also those of our trust 
and our colleagues.”

“To have got into the final is a great 
achievement but to have won the competition 
is a testament to what we do every day,” 
continues Shelley, “and it was a great way to be 
able to showcase our skills. Stephen England 
was a great mentor. His enthusiasm and 
ability complimented and massively enhanced 
our own with the attention to detail and finesse 
we gained.”

Prue Leith, who is involved with the continuing 
work of the Hospital Food Review, was quick to 
congratulate Erica and Shelley, sending her 
best wishes to them. “I am so pleased to see 
that the NHS Chef 2022 trophy was won by two 
female chefs from Stockport’s Stepping Hill 

hospital. Congratulations Erica Bell and 
Shelley Pearson-Smith.”

Congratulations also go to Josh Banner and 
Les Beare from Wye Valley NHS Trust who 
were second and also won the best plant-
based dish with their Baingan Bharta, and to 
Jim Richardson and Joe Hennigan from Solent 
NHS Trust who came third.

To have got into the final is a great achievement but to have won the 
competition is a testament to what we do every day.

Stockport NHS Foundation Trust has already received accolades for 
the excellent quality of their food, including winning trophies at the 
national Public Sector Catering Awards earlier this year and the 
regional awards of the HCA’s North West Branch last year. Stepping Hill 
Hospital is also one of the 14 ‘exemplar sites’ that Phil Shelley has 
appointed as part of the Hospital Food Review’s scheme to improve 
hospital food standards across the country.

Josh Banner and Les Beare from Wye Valley NHS Trust.

Jim Richardson and Joe Hennigan from 
Solent NHS Trust.
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