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The l_balthy %tt' ngS A{)proaCh has developed over the past

twenty years, building on the foundation laid by the 1986 Ottawa Charter for
Health Promotion, which stated that “Health is created and lived by people within
the settings of their everyday life; where they learn, work, play and love.” The
approach has become firmly embedded in public health policy and practice, with
international programmes covering settings as diverse as schools, prisons, hospi-
tals and cities.

Although Choosing Health does not explicitly advocate the settings approach as
an overall method of working, its very structure reinforces the importance of
working through settings such as schools, colleges, communities, workplaces and
health services to deliver topic-related objectives. This offers the potential to not
only deliver health promotion in settings, but also to advocate and develop a
‘whole system’ perspective that builds a more wide-ranging and holistic commit-
ment within and between settings.

This issue of Focus on Food explores how different settings can be used to im-
prove patterns of dietary behaviour, promote health, reduce inequalities and sup-
port the local food economy - and how, in turn, a focus on food can encourage
settings to explore and develop a whole system approach that increases their
contribution to public health, sustainable development and corporate social re-
sponsibility.

Angela Towers, Development Manager Mark Dooris, Director Healthy Settings Development
NW Food & Health Task Force Unit, UCLan



NORTH WEST FOOD & HEALTH

TASK FO

Workplace health has greatly
increased its national profile over
the last few years, with the
publication of Choosing Health and
the Health, Work and Well-Being
Strategy.

However, workplaces are still an
underutilised setting for promoting
health and wellbeing and rarely
provide a supportive framework for
a healthy diet and opportunities for
physical activity.

*Following consultation earlier this
year, the North West Workplace
Health Strategy is due to be
launched in January 2007 and will
be available at and

. It will

the importance of

highlight
supporting employers to prepare

and implement healthy eating
plans, based on the NW Healthier
Catering Guidance - using a ‘whole
day’ approach and covering in-
house and contracted provision.

O Commissioning Healthier
Catering & Hospitality

e B The draft NW Work-
% L }yd place Health Strategy

Commiszioning SqueSted a prlorlty
| leatthier Catering and to Increase Opportu_
Haospita ity .

Ivesting in  Healthy Workdorcs - nities and support for
Guidance to lvelp specify healthier cater-

ing and hospitality

employees to make
healthier choices by
implementing the Ca-
tering guidance. In the wider context
The Luxemburg Declaration on Work-
place Health in the European Union
(2005) clarifies workplace health pro-
motion as ‘the combined efforts of em-
ployers, employees and society to im-
prove the health and well - being of
people at work’. The Catering Guidance
aims to support the Declaration.
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In the working environment it is not
always easy to achieve a balanced diet.
High fat, high salt and high sugar foods
are often the norm with much less
availability of fresh fruit, salads and
vegetables. This is compounded by a
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lack of information to help consumers
make informed choices.

The updated and expanded Healthier
Catering & Hospitality Guidelines have
been produced by the North West Food
& Health Task Force and partner agen-
cies. They are intended to help any-
one responsible for commissioning,
purchasing or sourcing lunches, re-
freshments or other catering for meet-
ings, events & conferences, to ensure
that delicious and healthier food is
provided both on and off site to staff
and visitors throughout the working
day.

The Guidelines can also be utilised ef-
fectively by food businesses and cater-
ers who wish to improve the balance
of healthier options on their menus.

The Guidelines
download at:

are available to

www.foodandhealthnw.co.uk

Hard copies can be obtained from:
sbrookes2@uclan.ac.uk

O Guidelines Training

The Food & Health Task Force is to
provide training for staff that commis-
sion catering and hospitality. The
training aims to give staff the back-
ground knowledge to use the guide-
lines with confidence. It will be deliv-
ered in partnership with the three Pub-
lic Health Networks in the region.

Objectives of the training will include:

Olncreasing awareness of the key
messages about healthy eating.

OUnderstanding the basic principles
about commissioning healthier cater-
ing in order to be able to challenge
caterers about the nutritional content
and quality of the food on offer.

OTo identify opportunities to develop
whole day workplace food policies.

OTo understand the questions to be
asked in commissioning safe and
healthy food.

OTo showcase good practice in the
North West by identifying case studies.


http://www.foodandhealthnw.co.uk
http://www.foodandhealthnw.co.uk
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O Healthier Catering &
Hospitality Guidelines
- Case Studies -

Fvlde PCT were very proactive in
adopting The Guidelines in recognition
of the potential Public Health benefits.
They have been endorsed by both the
Professional Executive Committee and
the Board of Fylde PCT for use through-
out the Trust and with Independent
Contractors. The Executive Chairs
Group of Fylde Local Strategic Partner-
ship (LSP) also agreed to endorse the
guidance and put them into practice
throughout the LSP.

For more information contact:

Anne Stout: Clinical Audit and Educa-
tion Coordinator, North Lancs PCT
anne.stout@northlancs.nhs.uk

The JIJB Stadium were ap-
proached by Events Northern who
were organising a health confer-
ence, they asked if the stadium could
provide a healthy menu that sat within
the Healthier Catering & Hospitality
Guidelines.

S Tie g
Stadium

Catering Manager Andrew Birch de-
vised a menu and the stadium agreed
that this should be available to all cus-
tomers. The Stadium state that the
recommendations were easy to work
with and the following appetising and
healthy menu was put together incor-
porating fresh regional ingredients.

Refreshment breaks
Fairtrade coffee with skimmed milk
English Tea & a choice of Fruit Teas

Fresh fruit brochettes

Choice of Fruit Juices

Malt loaf

Lunch
Grilled breast of Penrith chicken with ratatouille
Sweet potato and butternut squash chilli
Local baby new potatoes with garden herbs
Thick cut whole grain bread & low fat spread
Peppered mackerel platter
Tortilla wraps & pita breads to include
cheese & apple, prawn & cucumber, ham & to-
mato, houmous & roast vegetable

Salads : Seasonal, bean and sweet pepper

Balsamic dressing and reduced fat mayonnaise

Desserts
Selection of reduced fat yogurts
Fresh fruit platter
Carrot Cake

This menu will now be promoted in the
Stadiums 2007 literature and is avail-
able at no extra cost.

Contact: c.salmon@jjbstadium.co.uk
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HEALTHY STADIA: the north

West Healthy Stadia Programme has
been developed over the past two
years by the Healthy Settings Devel-
opment Unit in collaboration with the
Federation of Stadium Communities.
Following a baseline audit of health-
related activities, the programme has
worked with four pilot stadia
(Blackburn Rovers FC, Oldham Athletic
FC, St Helens RLFC and Blackpool FC)
to strengthen partnership working and
community participation, develop a

(available at
www.healthysettings.org.uk) and de-
velop and implement specific health-
related initiatives.

Two of the pilot stadia — Blackpool and
Oldham - are currently prioritising
food and developing action plans to
take this work forward. In addition, a
regional workshop is planned
(provisionally for May 2007) to explore
the Healthy Stadia concept in relation
to focused action on food and physical
activity.

Contact: Linda Ratinckx:
Iratinckx1l@uclan.ac.uk

CARE HOMES The FSA has

recently published nutrient and food-
based guidance for those providing
residential care for older people. This
is the first part in a series of guidance
documents for UK institutions,
including the NHS and prisons, which
the FSA expects to produce in early
2007.

The quality of care for older people
needs to meet the National Minimum
Standards for Care Homes for Older

People. This FSA advice includes
guidance on appropriate nutrient
intakes, healthy eating, allergy and

food hygiene tips. There is also an
example menu plan to help caterers.

The new guidance can be found at:

nutritioncommunity/care

FOOD
STANDARDS
AGENCY



http://www.foodandhealthnw.co.uk
http://www.healthysettings.org.uk
http://www.food.gov.uk/healthiereating/
nutritioncommunity/care
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HOSP TALS

The international Network of Health
Promoting Hospitals (HPH) includes
more than 700 member hospitals and
was initiated by WHO Europe in 1993.
The activities and products in the
HPH Network are aimed at patients,
the staff, the community, and the

hospital itself as an organisation.

Health promoting hospitals use a
‘whole systems’ approach of
organisational development.

Any hospital in England interested in
becoming a member of the WHO
Health promoting Hospitals (HPH)
network can contact the HPH
secretariat at

O Save money & increase
breastfeeding rates with Baby
Friendly Accreditation!

The NICE Clinical Postnatal Care Guide-
lines makes implementing the UNICEF
Baby Friendly Initiative (BFI) in both
hospital and primary health care one of
only 6 key recommendations, following
substantial evidence which demon-
strates that it is both a clinically sound
and cost effective intervention to im-
prove health care. In July a NICE cost-
ing report concluded that if work began
on the BFI immediately, the NHS Trust
would start to see a cost-saving in the
year 2009/10 and from then on the
NHS will save money year on year.

The Royal Blackburn Hospital started
work to become a BFI unit in 1991,
when breastfeeding rates were only
27%. The hospital is situated in an area
of social deprivation and of mixed eth-
nic groups, with approximately one
third of the maternity population from
ethnic minority groups.

The unit ensured that a positive and
concise breastfeeding policy was in
place with supporting guidelines around
all aspects of infant feeding. Training in
breastfeeding management was deliv-
ered to all ‘front line staff’ with further
training for medical and support staff.
Annual updates became mandatory and
there was improved induction training
for new starters. Peer supporters attend
the maternity ward daily.
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Practices detrimental to successful
breastfeeding ended and evidence
based practises were introduced i.e.

skin to skin contact for prolonged peri-
ods at birth. The unit adopted a room-
ing in policy and encouraged mothers
to demand feed, and avoid the use of
teats and dummies whilst establishing
breastfeeding. More support has been
given to all mothers to establish and
maintain breastfeeding, even when
separated from their babies.

To include mothers whose first lan-
guage isn't English, translated UNICEF
leaflets were used, link workers were
trained in breastfeeding management
and the Trust produced a video / DVD
in several languages to give important
information to these mothers. Now,
many Asian mothers exclusively breast-
feed from birth. This has been an excit-
ing achievement as initially these ladies
didnt commence breastfeeding until
day three postpartum.

In 1998 the unit

achieved full BFI .
accreditation with Initiation Rates
breastfeeding 1991 - 27%
rates already in- 1998 - 64%
creasing purely by 2004 - 66%
working  towards 2006 - 68%
the award and im-

plementing the

best practice standards. Rigorous ef-
forts are still required by all, to ensure
continuous improvement in breastfeed-
ing rates.

Essential to success were the partner-
ships created with the local community,
informing mothers of where to go for
breastfeeding support and who they
could ring at every hour.

Duration rates have also improved dra-
matically since Little Angels support
network was established. Continuation
rates have risen from 20% at 6-8
weeks and 4% at 7-9 months in 2004
to 56% and 17% in 2006 respectively.

More information:

Sue Henry, Infant Feeding Coordina-
tor, East Lancs Hospitals NHS Trust
Susan.Henry@elht.nhs.uk

Michelle Atkin, Little Angels Breast-
feeding Support Co-ordinator
michelle@littleangels.org.uk

www.littleangels.org.uk

Www.nice.org.uk



http://www.littleangels.org.uk
http://www.babyfriendly.org.uk
http://www.nice.org.uk
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