Stuart Bell CBE

Chief Executive

Oxford Health NHS Foundation Trust
Trust Headquarters

Warneford Hospital

Warneford Lane

Headington

Oxford

OX3 7JX

17 April 2015
Dear Stuart Bell CBE,

We ask you to halt the closure of kitchens at our community hospitals in Wantage, Didcot,
Wallingford, Chipping Norton and Witney, and to carry out a thorough public consultation
before changing to pre-packed ready meals which are delivered to Oxfordshire from another
part of the country.

Popularity of freshly cooked food

Statistics published by the Care Quality Commission, the independent NHS regulator, show
that patients prefer food which is freshly cooked from scratch [1]. We ask that you consider
this independent data, rather than the unreliable data about the quality of hospital food
published by Patient Led Assessments of the Care Environment (PLACE). PLACE data has
come under sustained public and media pressure for being inaccurate [2].

The online petition launched by Councillor Alex Meredith in opposition to the kitchen
closures has already been signed by 324 people and 100 people have also signed a hard
copy version, showing the strength of public feeling about this issue [3].

Long-term cost of pre-packaged ready meals

Trusts may be able to make short-term savings by closing its kitchens, for example by
making redundancies to NHS catering staff directly employed by the Trust. However, some
hospitals are showing that it might cost more to buy food from private contractors than to
have it made in—house, and therefore may lead to higher catering costs in the long term.

Nottingham City Hospital, for example, saved an estimated £6 million a year by going back
to freshly preparing and cooking food on-site after a period of contracted-out catering [4].

Freshly cooked food is safer

We are alarmed to hear that the Trust thinks that pre-packaged ready meals are ‘safer’ when
most cases of listeriosis, which is especially dangerous for elderly patients, are commonly
found in chilled ‘ready-to-eat’ food, such as pre-packaged sandwiches [5].

Supporting the local economy

Figures from the Soil Association’s Food for Life Catering Mark team show that for every £1
spent on seasonal local food, hospitals can invest up to £3 in the local economy, including
supporting local businesses and local jobs [6]. By shutting the kitchens at Wantage, Didcot,
Wallingford, Chipping Norton and Witney, the Trust is permanently shutting the door to local
suppliers which could cost the local economy up to £3 million every year.



We look forward to hearing your response and to presenting the local petition to you when
more local people have been given an opportunity to sign it.

Yours sincerely,
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