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Who are we ?

£100m pa turnover

£11.6m ebitda

65 Care Facilities Nationwide

2107 Registered Care Home beds

1397 day Care Places

288 Residential Houses

55% income from Long Term LA/PFI Contracts
£1.2bn long term contract value

3800 employees
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Shaw healthcare - Overview

Hard FM services including asset & life cycle management into 3500 beds

65 care facilities where Shaw delivers care under PFI/PP contracts

8 care facilities where Shaw delivers FM  ( Hard & soft) Services as a PFI sub contractor
Shaw operates 1029 registered dementia care beds  dequating to over 48% of beds

3 NHS Hospital Catering Contracts

Largest Home 90 beds

Smallest Home 6 Beds
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Shaw healthcare structure

; Employee ownership 83%
; Shaw Foundation ( Charity ) 14%
; Bridges Holdings ( Investor L/T) 3%




FOODSERVICE

+ The Journey

 Audit/Report/Recommend




Where we were ?

B Inconsistent

T - Supplies
- Food Quality
- Menu planning
- Nutrition
- Dysphagia
- Equipment
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- Allergens

B Food Presentation & Service to Residents
1 - Environment

- Table Service Presentation

B Standards

1 - No Mealtime standards being adhered to

B Lack of support & direction

1 - Insufficient support to Home Managers
1 - Insufficient support to Kitchen Teams

B Food costs

1 - No procurement Policy

9 - Excessive Food costs




What was the plan ?
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Priorities

Procurement 6 Food Supplies 6 One stop shop 0 support / partnership
Recipe folders o6 consistency 9 Nutrition info & Allergens info

Menus 0O Presentation 9 consistent - flexibility

Regional Support 0 Regional FM Managers

Mealtime standards o Consistent approach

Table Presentation

Cook Training

Food Budget focus
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Recipe sheet

Peor serving

Nutrient -
Energy 185400
Total Fat 22.40
Saturates 12.79
Carbohydrate ¥
Total sugars 4 99
Protein 2049
Fibre 1%
Sodium 423mg
1%

Allergens
Contains Cersals contuining ghuten

Wheat

Ryo

Barley

Oats
Contasrs Crustacesm
Contains Eggs / Egg Derivatives
Contains Fuh or Fish Products
Poanuts

Contains Soys

Contains Milk or Milk Products
Troe nuts

Almonds

Hazelnut

Walnuts

Cashew Nut

Pocan Nut

Brazil Nuts

Pistachios
Macadamia or Queensiand Nuts

Containg Celery / Celeriac Products

Contains Mustard or Mustard Products
Contans Sesame Seed or Sesame Seed Products
Contains Sulphur Dioxide / Sulphites

Contains Lupin Flour / Lupin Products

Contains Molluscs

Gireat food. A+ Your service.




MONDAY

TUESDAY

WEDNESDAY

THURSDA

BREAKFAS

Chicken ina
Mushroom & Leek Sauce
-— o8 -
Home Choice
— O -
Tomato & Basil
Penne Pasta
— SEVED T
Mashed Potatoes
Sauté Courgettes
Sweet Corn

Peach Crumbie

served with Custard

Homemade ream of

Lentil Soup

Cornish Pasty

O
Baked Bean

on —
Assorted Sandwiches

Peach Crumbi
served with Custard

LUNCH & EVENING

ALTERNATIVES

Fisherman's Pie
— O -

Home Choice
e
Mushroom Strogancff
with Rice
— WEAVED W —
Broccol
Glared Carrots

Fruit Cheesecake
& Cream

Banana Custarc

Jacket Potato with various filings, '
Assorted Salads & Sandwiches, Omelettos L, OROTHER
ice Cream, Yoghurt, Fresh Fruit

Roast Topside of Beef
with Yorkshire Pudding

- On
Home Choice
— o
Saimon &
Broccoli Quiche
- MWD W T
Roasted Potatoes

Sliced Green Beans
Caulifiower Florets

| PLEASE REQUES

Maeais may be subject to change at short notice, plesse check the dally menus

LUNCH SERV

Sausage Casseoro
Sege Dumpling
o

Home Choice
o

Colcannon Jack
SERVTD T
Mashed Potatoe
Garden Peas
Baton Carrots

J SUPPER




DAY

BREAKFAST

LUNCH 1

LUNCH 2

DESSERT

DESSERT

MONDAY
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Support

} Regional FM Managers

1 Wales & West Mids
1 South East
1 East Mids & London




Mealtime Standards

= Ensure area is clean and suitably ventilated

- If appropriate, play background music to create the correct
ambiance

= Turn of the TV unless a resident is specifically watching a
programme

- Tables should be laid no sooner than an hour before meal
times (it can be confusing for residents as to time and place)

= Good quality table cloths and napkins (if paper napkins
are to be used then they should be three ply)

= Tables should be laid with the appropriate utensils to meet
residents

« Tables should look attractive

= Breakfast, cereals and juices should be freely available
- Cooked breakfast “cooked to order”

- Lunch minimum of two hot choices, vegetarian, moulded
soft diets and any special diets

- Sweet selection of hot and cold to meet residents needs

= Serving dishes should be placed on the centre of the
tables allowing service users to make their own choice
(some residents may need physical assistance to plate their
food)

= Completely serve one table before moving onto the next
(like you would receive in a restaurant)

= Engagement with users to enhance experience. Residents
should be supported to be seated within their friendship
groups but also by what level of support they require (To
enable Service Users seated at the table to be supported on
a one to one where necessary)

= Place one course at a time in front of the Service User, only
placing the sweet once their main course is finished. This
should not be a rushed procedure

= Only assist one resident at a time
- Be seated alongside the Service User you are supporting

=Talk with the resident to find out what they want to take
from their plate first

- Support at a pace that meets the residents needs

- Engage and make the experience an enjoyable one

= Clear tables as residents complete their meal and not
before

= Do not clatter crockery and do not scrape uneaten food of
the plate at the table

= Place in dishwasher or return to the kitchen when all
residents have completed their meal
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Table Set Up




