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	Dyddiad / Date: 6th September 2022


Further to your request for information dated 18th August 2022, I am pleased to provide the following response. 

Your request:
If this is your policy, can you please explain the reasoning behind it?
I saw 10 unopened yogurts, well within date, in the ward kitchen bin. In this difficult time for many families and the elderly, don't you think that of all people, the NHS should be rethinking this policy?

Our response:

It is important to minimize the growth of Listeria present in chilled “ready to eat foods” to prevent Listeria reaching levels likely to be harmful to the health of vulnerable groups. This issue was raised following an Environmental Health visit to Glan Clwyd Hospital on 21 January 2020 by Denbighshire County Council resulting in a low hygiene score predominately due to the lack of controls at ward level. 

The growth of Listeria can be controlled by applying effective time and temperature control. This includes appropriate controls on the storage time and temperature from supply through to consumption by patients (cold chain). These controls are managed by the catering team in the main kitchen.
In order to control this process at ward level, no sandwiches, salads, or yogurts, are permitted to be stored in any patient fridges. Therefore, a decision has been made that the ward pantry fridge must only be used to store milk and butter portions supplied by catering staff. In order to chill to allow a better consumable product, ambient stored items such as jelly pots and custard pots and nutritional supplements can be stored unopened in the fridge also.
Additionally, no extra sandwiches will be sent to ward areas, clinics or outpatients. Please note that patient sandwiches will still be sent on the designated meal trolleys but any unused sandwiches, salads, and yogurts, must be returned within the same meal service on the same patient meal trolley to the main kitchen for disposal. Patients are not permitted to store chilled ‘ready to eat’ food at their bedside/ in bedside cabinets for consumption at a later time. It has been agreed that only ambient snacks (low risk) will be provided and these include:

· Bread, butter and jam
· Cereals

· Custard, rice, jelly (ambient pots)

· Various cakes, biscuits and crackers


We welcome correspondence through the medium of Welsh

Rydym yn croesawu gohebiaeth drwy gyfrwng y Gymraeg


