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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

	Food Services

	Is the organisation fully compliant with the 10 key characteristics of good nutritional care? 
https://www.england.nhs.uk/commissioning/nut-hyd/10-key-characteristics/
	Y
	N
	

	Is the organisation fully compliant with the British Dietetic Association’s Nutrition and Hydration Digest? 
Nutrition and Hydration Digest | British Dietetic Association (BDA)
	Y
	N
	

	Do all menus identify dietary coding in line with the British Dietetic Association guidelines? 
https://www.bda.uk.com/professional/practice/practice_guidance/home
	Y
	N
	

	Patient Nutritional Screening (choose one option)

	Is the Malnutrition Universal Screening Tool (MUST) or equivalent being undertaken for all patients? 
https://www.bapen.org.uk/screening-and-must/must/must-toolkit/the-must-itself
	Y
	N
	

	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. 
Note: This box must contain a figure between 0 and 100%.
	
	

	No audit has been undertaken within the preceding twelve months (from the date of the PLACE assessment). 
Note: Enter ‘No’, where no audit has been undertaken.
	
	

	Enter ‘N/A’ where specialist hospitals are not required to undertake patient nutritional screening.
	
	

	Food packaging and eating – patient support

	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
	

	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
	

	Food safety

	Does the organisation have a full food safety management system including HACCP (Hazard Analysis and Critical Control Points)?
	Y
	N
	

	Does the organisation have any areas or outlets with a 3 star or less rating from the Food Standards Agency?
	Y
	N
	

	Does the organisation have a food safety committee with representation from appropriate multi-disciplinary teams? 
Note: It is acceptable if there is no specific food safety committee provided food safety is a standard agenda item at an alternative and appropriate meeting.
	Y
	N
	

	Is food allergen information accessible and is it clear to the patient how to access this?
Note: Both parts of the question need to be addressed to respond "Yes"
	Y
	N
	

	Does the organisation have a mechanism for ensuring 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
	

	Menu, choice, and meal timings (choose one option)
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). 

	Patients are provided and all are appropriately supported with a menu at all times, setting out the meals and services including beverages available for that week (or longer)
	
	

	Patients are provided with a menu on a daily basis that sets out the meals including beverages available for that day only
	
	

	Patients are not provided with a menu
	
	

	

	Are you currently using a digital menu ordering system? 
	Y
	N
	

	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
	

	Has the menu been approved by a registered dietitian? 
	Y
	N
	

	Are patients able to access and understand a menu that meets their individual needs? 
	Y
	N
	

	Are there a range of condiments provided suitable for the range of meals provided on all days? 
Note: For the purposes of this assessment salt does not constitute a condiment and should be made available only on request
	Y
	N
	

	Portion Size

	Are portion sizes available based on a patient’s request / needs? 
	Y
	N
	

	Menu - For answer by Mental Health /Learning Disabilities organisations only (choose one option)

	The organisation operates an ‘à la carte’ menu
	
	

	The organisation has a four-week or more menu cycle
	
	

	The organisation has a three-week menu cycle
	
	

	The organisation has a two-week menu cycle
	
	

	The organisation has a one-week menu cycle
	
	

	Dietary needs – For answer by all organisations (choose one option)

	Where a patient’s dietary / cultural needs are specific and not provided for by the standard menu, the organisation is able to meet their needs by the next meal time.
	
	

	Where a patient’s dietary / cultural needs are specific and not provided for by the standard menu, the organisation is unable to meet their needs until 24 hours or more following admission.
	
	

	Provision of finger foods (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 organisation 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 (finger food) every day
	
	

	Finger food consists of sandwiches/wraps only
	
	

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

	Breakfast Service


	Timing. The earliest breakfast service time is 7.30am; if the meal is served earlier then snacks should be made available to ensure patients do not have long periods to wait between meals. 
Note: For answer by acute, community, mixed acute and mental health/learning disabilities hospitals – all others including hospices should not answer.
	Y
	N
	

	Breakfast – Point of Choice

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

	Breakfast Service - Choice

	Is the daily choice at breakfast three or more different items?
Note: Three different cereals does not constitute three different items – cereal is one item regardless of the number of types on offer. Fresh or tinned fruit (in juice, not syrup), fruit or vegetable smoothie (not juice) can only count as one choice.
	Y
	N
	

	Is there a range of milk/milk substitutes available at breakfast?
	Y
	N
	

	Is toast always available at breakfast? 
	Y
	N
	

	Is there a range of spreads available including butter and unsaturated? 
	Y
	N
	

	Is there a range of preserves/spreads available in addition to unsaturated spreads/butter? 
Note: Preserves include jam (can only be counted as one choice regardless of number of flavours), marmalade, lemon curd, chocolate spread, honey, savoury yeast spread, cheese spread, meat extract
	Y
	N
	

	Lunch and Dinner


	Is at least one meal three courses? 
	Y
	N
	

	Timing. The earliest lunch service time is 12 noon, if the meal is served earlier then snacks should be made available to ensure patients do not have long periods to wait between meals.
Note: For answer by acute, community, mixed acute and mental health/learning disabilities hospitals – all others including hospices should not answer.
	Y
	N
	

	The earliest dinner service time is 5.30pm; if the meal is served earlier then snacks should be made available to ensure patients do not have long periods to wait between meals.  
Note: For answer by acute and community (including mixed acute and mental health/learning disabilities) hospitals only – all others including hospices should not answer.
	Y
	N
	

	Point of choice for lunch and dinner

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

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

	Does lunch have a main meal and dessert? 
	Y
	N
	

	Does dinner have a main meal and dessert? 
	Y
	N
	

	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: Soup with or without a sandwich does not constitute a hot option.
Note: A jacket potato with hot filling constitutes a hot option. However, a jacket potato with a choice of two (or more) hot fillings does not constitute two (or more) hot options.

	Lunch (choose one option)

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

	All patients not requiring a special* diet can choose from three 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.
	
	

	Dinner (choose one option)

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

	All patients not requiring a special* diet can choose from three 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.
	
	

	Lunch

	Can all patients requiring special* diets choose from at least three hot options for lunch?
	Y
	N
	

	Can patients always choose ‘soup and a sandwich’ for lunch in addition to the other options? 
	Y
	N
	

	Can patients always choose a salad (with protein accompaniment) for lunch? 
	Y
	N
	

	For lunch is there a choice of at least two sandwiches (one suitable for vegetarians) and two types of bread for each choice of sandwich? 
	Y
	N
	

	Dinner

	Can all patients requiring special* diets choose from at least three hot options for dinner?
	Y
	N
	

	Can patients always choose ‘soup and a sandwich’ for dinner in addition to the other options?
	Y
	N
	

	Can patients always choose a salad (with protein accompaniment) for dinner? 
	Y
	N
	

	For dinner is there a choice of at least two sandwiches (one suitable for vegetarians) and two types of bread for each choice of sandwich? 

	Y
	N
	

	24-hour service
Note: This question relates to food services designed to cater for needs which arise outside normal meal times, e.g., due to clinical reasons or to cover missed meals. It is not meant to simply provide for food to supplement the standard food service and relates only to food which may be requested by staff for those patients who need it, not by patients themselves.

	Choose one option:	

	Do patients have access to hot meals 24/7?
	
	

	Do patients have access to the snack menu 24/7?
	
	

	Do patients have access to snacks at least twice a day?
	
	

	Patients do not have access to snacks
	
	

	

	Is fruit (including snack vegetables, e.g., carrot/celery sticks) whether fresh or tinned/packaged (in fruit juice but not syrup) available at ward level 24 hours a day? 
Note: To answer 'Yes’ does not require that fruit be on display, but ward staff should be able to provide it from ward supplies (i.e., without the need to refer the request to the catering department).
	Y
	N
	

	Note: For the following three questions, in adult mental health services it is not necessary to routinely offer snacks to all patients where dietitian advice is that this is inappropriate, but they must be available on request by ward staff.
Note: Snacks may include fruit/vegetables (e.g., carrot/celery sticks) but such provision does not allow for a yes response to the question above re availability of fruit.

	Are patients offered a snack (e.g., cheese and biscuits), between breakfast and lunch?
	Y
	N
	

	Are patients offered a snack between lunch and the evening meal? 
	Y
	N
	

	Are patients offered a snack in the evening?
	Y
	N
	

	Drinks

	Are patients offered a hot, milk-based drink in the evening? 
Note: In adult mental health services it is not necessary to routinely offer a hot milk-based drink to all patients where dietitian advice is that this is inappropriate, but it must be available on request by ward staff. Where this is the case a 'Yes’ response should be given.
Note: Where ALL patients have independent access to facilities to make a hot drink in the evening, this question may be answered ‘Yes’.
	Y
	N
	

	Food availability in discharge lounges

	Is there a process in place to provide food 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
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