
Guidance on Food Brought into the Hospital for Patient Consumption which is not provided by a Trust approved suppliers (e.g. visitors/patients buying/providing own food for consumption).
Purpose: ensures that food brought into the hospital for patients is safe, suitable, and supports the patient’s health and recovery.
Scope: applies to all hospital wards and units, patients, their relatives, and hospital staff.
To ensure the safety of our service users we must comply with The Food Safety and Hygiene Regulations 2013.

Bringing food into hospital
A guide for visitors
When people are in hospital or receiving care, they are at an increased risk of food related stomach upsets from bacteria.
This can be difficult to treat and have serious life- threatening consequences to the individual and even contribute to death.
Making sure that food is fresh, safe, and stored correctly is important to us.
Remember to wash your hands before eating or preparing food.  
[image: ]
Special diets
If your relative or friend has swallowing difficulties, they may need modified textured foods and or thickened drinks.
If you are unsure of what is safe for them to eat or drink, please contact the nurse in charge of their care, the Speech and Language Therapist or the Dietitian.
What you can bring in:
You may wish to bring in some additional snacks. You are welcome to bring sealed and pre packed:
•	confectionary
•	bottled or canned drinks
•	cakes (excluding cream cakes)
•	crisps or crackers
•	washed fruit
These items must be stored in a sealable plastic container or bag in the bedside locker. Some of our inpatient wards can only accept purchased pre-sealed food from the lists above due to the unique needs of the patients we support. These wards will have their own guidelines so please ask a member of staff.




What you must not bring in:
Due to the high risk of stomach upsets or infections the following foods must not be brought in:
· nuts
•	raw meat
•	raw poultry
•	raw fish
•	raw eggs
•	un-pasteurised milk 
•	pâté
•	soft, blue-veined, mould-ripened cheeses
We discourage higher risk foods being brought in:
•	cooked meat or meat products
•	cooked fish or fish products / pastes
•	cooked eggs or egg products
•	ready prepared foods
•	sandwiches (either homemade or pre-packed)
•	take away meals
•	pasteurised dairy products such as yogurt or milk
•	fresh or synthetic cream
We cannot guarantee they have been cooked and stored in line with the Food Hygiene Regulation and are safe to eat.

What to do if you wish to bring in higher risk foods?
If you want to bring these high-risk foods in please ensure:
•	Use a cool bag to keep it at or below 5ºC during transit
•	The food is in a sealed plastic container or original packaging unopened
•	The service user's name is clearly marked on the container
•	The date and time it was brought in is clearly marked on the container
•	Hand it to a member of the nursing team
Please note to prevent the risk of contamination ward staff will:
•	Throw away all perishable food after 24 hours
•	Throw away all opened perishable food held at the bedside within 2 hours

Hot food
We discourage the supply of hot food to our service users by their friends, relatives, or carers. The Trust's catering services make every effort to meet the needs of our service users. Please ask a staff member for more information on what is available.
The disclaimer below must be signed for any foods on the discouraged list above brought into hospital for patients. This must be scanned and uploaded into iClip medical records.








[image: Description: Description: https://www.stgeorges.nhs.uk/wp-content/uploads/2015/03/St-Georges-University-Hospitals150dpiColA.jpg]

Disclaimer for food to be consumed by patients brought in from outside the hospital.
Plus the use of Microwave ovens on wards by patients or visitors 

The Trust has a legal obligation to comply with the requirements of the Food Safety Act 1990 and associated legislation relating to the composition, labelling, safety, handling, control and hygiene of food.
The patients' meals we serve every day are carefully prepared and designed to offer patients a healthy balanced diet of selected menus with a range of hot and cold food and drinks. Patients are encouraged to select a healthy and safe food choice with appropriate advice given where required by Dietitians and Speech & Language Therapists.
Notice is hereby given that St. George’s University Hospitals NHS Foundation Trust accepts no responsibility for any injury or illness that may occur when eating food not provided by the Trust when using a microwave for the re-heating of food for staff, patients and relatives. All food stuff intended for consumption must be labelled with the date it was placed in the fridge and expiry date. Opened foods held within the patient fridge must be discarded within 48hrs.
 
If a patient or visitor choses to bring in food from outside of the Trust including any meals purchased from retail outlets or vending machines, they may use the microwave at their own risk subject to approval by the nurse in charge. 
 
Patient Name/Bed Number____________________________________________________  

Relative/Visitor name_________________________________________________________
(if applicable) 

Ward/Dept_________________________________________________________________
 
Authorisation by Nurse in charge 
(Name and signature) ________________________________________________________

Description of food products

	









 
We, the undersigned, have read and understood the disclaimer and take responsibility for any food that has been brought in from outside and/or MICROWAVED for patient use. 
 
Visitor Name/Signature to accept: Date/Sign________________________ 
 
One copy to be retained by member of staff, patient or visitor and one copy to be attached to the patient hospital health records. 
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