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Welcome from Head of Catering

I have worked in NHS Tayside since 2003, so many

of you know me already from my work as a dietitian

implementing the Healthcare Improvement

Scotland Standards on Food, Fluid and Nutritional

Care and the Food in Hospitals Specification. 

 

Over the years I have worked very closely with the

catering teams in the development of recipes and

menus to meet the required standards for patients,

in the development of a diet cooks course for our

chefs, helping the catering teams to reduce food

wastage, working at national level implementing

the nutritional analysis database and in the

development of the National Catering Production

Strategy. 

 

Almost 2 years ago I was asked if I would help lead

on the development of a catering strategy for NHS

Tayside.  Little did I know the opportunities that this

would bring my way and the passion I had to

transform our catering service for our patients, staff

and visitors.  Therefore when the opportunity for the

post of Head of Catering came up I just had to

apply.

 

 

I have the great pleasure of

welcoming you to the 5th

Edition of the Catering

Service Review newsletter 

in my new role as Head of 

Catering.  I took up post on

the 8 April 2019 and I am

now visiting the Catering

Teams to introduce myself

to the staff.

The strategy development work has really put

NHS Tayside Catering Service on the map. 

People here and across Scotland are talking

about all the roadshows and 1-day events we

held between February and March this year.  Our

work has been described as an excellent

example of working with others to develop a plan

for a service. Thank you to all who contributed to

this work with your feedback and ideas.  

 

Already it is clear what the priorities for the next

year are.  I will be writing the catering strategy for

NHS Tayside based on all the feedback we have

received and I hope to have a first draft by the

end of June 2019.  From my visits with catering

staff, it is obvious that you are excited about the

future, and there is passion to work differently

and move the service into a modern era. It is my

role to help make this happen. 

 

Our catering staff here at NHS Tayside are a

fantastic asset. We know that to deliver a first

class catering service it is key that you, our staff,

feel valued when you come to work and have all

the necessary skills and knowledge to undertake

your role. We have therefore started work to build

strong teams and put a training programme in

place for staff.

 

I look forward to continuing working with you all

because I know that we can make a huge

difference to our catering service.

 

 

Head of Catering

Caroline McKenzie



To capture comments and feedback from

patients, visitors and staff, we held 12

roadshows across Angus, Dundee and Perth &

Kinross in February and March. 

 

Our roadshows were well received and we

want to thank everyone who participated.

We asked people to consider the patient and

non-patient catering service and make

suggestions for improvement, give feedback

on areas of the service that work well and to

select the two most important things that

would improve their dining room experience.  

 

We received a lot of comments and

suggestions and whilst we are currently

pulling together all of those comments we can

share the results from the non-patient catering

question:

 

‘What are the 2 most important things that

would improve your dining room experience?’

Catering Strategy

Roadshows



Catering Strategy 1-day Events
While the roadshows were underway we also held three 1-day events to have a greater conversation   

of where we are now, where we want our catering service to be and how we want to get there.  The

events were held at:

 

·        Perth Royal Infirmary on the 27 February

·        Whitehills HCCC on the 12 March

·        Ninewells Hospital on the 19 March

 

A great big thank-you to all who came along to the events. We are delighted that so many came and

that we had catering staff, public partners, dietitians and others attending. 

 

The speakers included

·        Dr Drew Walker, Director of Public Health

·        Fiona Kimmet, Patient Catering Manager

·        David Bayne, Retail Catering Manager

·        Derek Cullen, National Programme Director for Catering

·        Caroline McKenzie, the then Tayside Nutrition Programme Manager

·        Dr Deborah Baldie, Senior Nurse, Practice Development

 

The workshops offered opportunities to think about what is currently working well within the

catering service, what could be improved and what changes we want to do to bring us in line with

the National Catering Production Strategy.  In addition, the groups were asked to come up with a

vision statement for the catering service and a name for the catering strategy we are developing. We

received some really good ideas, so keep an eye out for an update on this!

 

For lunch, people who attended were able to experience the dining room in Ninewells Hospital and

Perth Royal Infirmary and the hospitality menu in Whitehills HCCC.  As a result of the feedback, we

have now made changes at Aroma, Ninewells Hospital: people who dine in are now offered a plate

and metal cutlery instead of a takeaway container and plastic cutlery.  This change was simple, but

the impact to the environment is huge and also hopefully provides a positive experience for the

customers.  

 

Dr Drew Walker, who spoke at the events, said ‘I want to thank everyone for your attendance and

participation in these events. I am confident that your input then and into the future will make all the

difference, to the benefit of patients, visitors and staff.’



Caroline and Becky also held an event with

people from the Deaf Community in March. This

was a great opportunity to discuss if the current

catering service met their needs and to gather

feedback and comments on how their

experience and needs could be improved. 

 

Their first language is British Sign Language

and therefore greater use of pictures and staff

having some basic knowledge in how to

communicate in sign language were key for

them. The group was really pleased that they

were given the opportunity to share their

experiences.

 

We are grateful for their comments and we will

look at their comments along with all the

feedback we received and see how we can

improve our catering service.

Reaching out Dundee International 

Women’s Centre (DIWC)

Caroline and Becky also met a group of

women at the DIWC from a variety

of different cultural backgrounds.  Like the

deaf community, they would like to see

greater use of pictures in our information and

they very much would like to be involved in

developing menus that meet their religious

and cultural needs. 

 

We are looking at ways of how to work with

them in the future.  

 

Billy Alexander, Head of Soft Facilities Management, billy.alexander@nhs.net, x32687

Caroline McKenzie, Head of  Catering, caroline.mckenzie@nhs.net, tel 07786 702379

Becky Bolger, Project Support Officer, rbolger@nhs.net, x33202 
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If you would like more information, please contact:

Deaf Community

Upcoming engagement events

In order to ensure that we get  a broad view and

get a greater understanding about all our service

users, we plan to engage with the following

groups  in May/June:  

·        the Tayside Branch of Coeliac UK

·        the visually impaired

·        vegan/vegetarian societies

St Margaret’s Community Hospital move to 
a direct meal service
In early April, a Direct Meal Service was implemented at St Margaret's Community Hospital. For the last

few years St Margaret’s Community Hospital has received meals from Perth Royal Infirmary. It has

been challenging to provide a good quality catering service at all times due to the distance meals

were being transported. To improve our services, Bob Mayes and Christine Gannon, Interim Catering

Services Managers for Perth & Kinross and Angus, worked  closely with the catering staff at St

Margaret’s Community Hospital, trying to establish the best way forward for food provision with the

hospital. 

 

The Direct Meal Service food is provided by Apetito and is a frozen product which is regenerated in

the catering department.  It is early days, but so far this has been very well received by both catering

and nursing staff and the patient feedback has been excellent.  Well done to all those involved in the

implementation of this new model. 


