
CELEBRATING 10 YEARS
LOCAL AUTHORITY: NORTH BRISTOL TRUST

MEALS PER DAY: 2000

WHY DID YOU WANT TO BECOME A FOOD FOR LIFE SERVED 
HERE (FFLSH) AWARD HOLDER?
Chief Executive Sonia Mills went to an event at the Royal Brompton Hospital hosted by 

Prince of Wales and came back inspired. Impressed by what she’d heard, Sonia asked 

Simon Wood if we should be getting involved. An email came to me and I followed up. 

Looking at local and sustainable food was something we hadn’t thought of. 

We felt that as the NHS uses tax payers money we should be putting that money back into 

the local economy. We worked on the Food for Life pilot programme to explore whether 

the [Food for Life Served Here] standards could be used for sectors, other than schools 

which is where it started. Sustainability and traceability are benefits but local sourcing was 

key driver initially. The horsemeat scare did highlight the need for traceability.  

Our new Chief Executive Andrea Young attended an NHS meeting with Simon Stevens.  

We were praised for being in the top 

three in the country for patient food.

IN YOUR OPINION, WHAT 
ARE THE BENEFITS AND 
WHY SHOULD CATERING 
PROVIDERS JOIN FFLSH?
It has all changed in the last ten years. It 

was harder for us to control ingredients 

“We felt that as the NHS 
uses tax payers money we 
should be putting that money 
back into the local economy. ”



and we were having to check everything when we started.  There were far less compliant 

products, such as Red Tractor, available. But now [compliant products] are standard and 

things that were tricky then we take for granted. Food for Life is much more known now. 

It gives people comfort that where possible food is locally sourced, sustainable and fully 

traceable.

WHAT DOES YOUR FFLSH AWARD MEAN TO YOU, HOW HAVE YOU 
USED THE AWARD AND WHAT HAS CHANGED IN THE LAST TEN 
YEARS?
The award holds the hospital and our staff in high esteem. We have an internal training 

programme for staff which includes Food for Life Served Here. Staff are proud of what 

they are doing. Ten years ago we were using cold water mixes, pastry mix, crumble mix, 

sponge mix sponge.  Now our sponges are made with organic flour and free-range eggs 

and the taste is amazing. Staff were so supportive when we started to move away from 

using mixes and embracing it, which was really fantastic.

Dieticians have always been involved.  The sausages went from 55% meat to 85% meat 

and burgers are 95%. The old cold-water mix which used powdered milk all changed to 

fresh milk.

HAVE THERE BEEN ANY CHANGES TO YOUR LICENSE? MAYBE 
NEW SUPPLIERS, INGREDIENTS, MEAL NUMBERS, LEVEL OF 
AWARD ETC
We had Bronze then went for Silver, a fantastic achievement. We already use a lot of local 

suppliers and organic ingredients.

HOW DO YOU FEEL YOUR SECTOR 
HAS CHANGED IN THE LAST TEN 
YEARS? 
In the restaurant there is a move away 

from meat and two veg. Theatre and 

demo cooking, more vegetable-

based dishes and pasta are popular. A 

cardiologist did a demo in the kitchen 

and several of his dishes are now on 

the menu.

Patient food has moved on. We are 

introducing more modern, slightly 

spicier dishes whilst also keeping more 

traditional dishes to make sure there is 

something for everyone. I didn’t think 



I’d see the day we didn’t have corned beef on the 

menu at the hospital but we don’t now!

We have a herb garden next to the staff restaurant 

and an organic fruit and vegetable stall every 

Wednesday.

WHAT HAVE BEEN YOUR FFLSH 
HIGHLIGHTS OVER THE LAST TEN 
YEARS?
The team work hard and are dedicated to serving 

good food. We have lots of staff who have been with us since the beginning of our FFL 

journey including Dean, Paula, myself and others too.

We are proud of what we do here and working with local suppliers.  I like to tell the story 

that the milk is in the cow on Monday, and with us on Wednesday!

DO YOU HAVE ANY SUPPLIER STORIES? ARE THERE ANY 
SUPPLIERS THAT HAVE WORKED CLOSELY WITH YOU, OR REALLY 
STOOD OUT FOR YOU?
Gundenham Dairy, independent dairy producer in Somerset. We have been working 

with John for 10 years. Marshfield Farm developed a vanilla ice cream in a plain tub for 

hospitals. They built a new unit especially and went on to supply many more hospitals.  

Charles Saunders worked really closely with us at the beginning, helping encourage 

manufacturers to get involved. 

AND JUST FOR FUN, WHAT WAS A FAVOURITE MEAL ON YOUR 
MENU TEN YEARS AGO AND NOW
A favourite years ago was cheese custard, which was a savoury custard. Moroccan 

chicken is a favourite on the menu today.

“We have a herb 
garden next to the 
staff restaurant and 
an organic fruit and 
vegetable stall every 
Wednesday.”


