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	Purpose of the Report
	This report provides information on the commercial retail food provision that is available in Swansea Bay University Health Board sites, as previously requested by the Population Health Committee. 

	Key Issues



	· Commercial food provision which provides food and drink for purchase by staff, visitors and outpatients through retail settings include canteens, restaurants, cafes, shops and vending machines. Some of these are leased units and some are operated by the Health Board.
· There is a range of activity across the Health Board focused on healthy and sustainable food environments, delivered through the Healthy and Sustainable Catering Strategy, the Health Board Quality Priorities and through the Health Board’s role as an anchor institution.
· In light of this activity as well as learning from other organisations, the Population Health Committee should discuss the Health Board’s role and consider any further actions in relation to healthy and sustainable commercial food provision.

	Specific Action Required 
(please choose one only)
	Information
	Discussion
	Assurance
	Approval

	
	☒	☒	☒	☐
	Recommendations

	Members are asked to:
· RECEIVE information on the commercial food provision that is available in Health Board sites and links to Health Board activity on food and drink provision, as well as activities being undertaken in other health organisations. 
· DISCUSS whether and how the Health Board should explore further work on healthy and sustainable commercial food provision.





COMMERCIAL FOOD PROVISION ON HEALTH BAORD SITES 

1. INTRODUCTION

As part of Swansea Bay University Health Boards’s responsibilities as a population health organisation, acting as an effective anchor institution is a key component to support the medium to long-term recovery and sustainability of Swansea Bay University Health Board and in delivering of our high-quality organisational vision and delivery of our strategic objectives. 

Nutrition and hydration is an important contributory factor of people’s physical and mental health and wellbeing. The food environment can be shaped by decisions we make as an anchor institution, including the food that is available to our staff and patients, as well as the food we procure and retail services we commission. These factors are key to influencing people’s food and drink consumption, and health care settings (including hospitals) are a key food environment for patients (both inpatients and outpatients), staff and visitors.

The Population Health Committee has previously discussed commercial food provision in Swansea Bay, which includes food and drink for purchase by staff, visitors and outpatients through retail settings as well as canteens, restaurants, cafes, shops and vending machines. Discussions to date have primarily focussed on leased commercial units on hospital sites. This paper will consider these and other sources of commercial food and drink provision across the Health Board which could be considered when examining commercial food provision. The paper will also outline work being undertaken on food and drink provision across Swansea Bay, and work being undertaken across Wales to improve the food and drink offer for patients, staff and visitors.

2. BACKGROUND

Commercial food provision in Swansea Bay

a) Leased units
The Health Board has leased commercial units which serve food and drink in two hospital sites: Morriston Hospital and Neath Port Talbot Hospital. Leases are of fixed duration and cannot be changed without financial implications for the Health Board.
b) Health Board operated restaurants and cafes
There are a number of restaurants and cafes across hospital sites, which are operated by the Health Board. These are managed by Support Services in the Health Board. 
 
c) Vending machines
There are self-fill vending machines across many Health Board sites. These vending machines are found on larger hospital sites which also have access to cafes or restaurants during daytime hours but may be the only source of food and drink outside of café or restaurant opening hours.  Vending machines are also found on smaller hospital, clinic or office sites which do not have access to cafes or restaurants and so may be the only source of food and drink for staff. Vending machines also operate on a contractual basis.

Work being undertaken in Swansea Bay

There is work happening across Swansea Bay University Health Board on food and drink provision which includes:

a) Healthy and Sustainable Catering Strategy (see Appendix 1)
Swansea Bay has a Healthy and Sustainable Catering Strategy which has three objectives (see Figure 1). The governance of the strategy is via the Healthy and Sustainable Catering Group, which reports to the Swansea Bay Sustainable Steering Group.

Figure 1. Swansea Bay University Health Board Healthy and Sustainable Catering Strategy: Objectives
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The Strategy includes a range of actions to improve the health and sustainability of the food and drink offer in the Health Board. This includes actions in inpatient areas such as exploring opportunity to incorporate more plants and less meat on the menu and increase fresh seasonal fruit and vegetable, actions in restaurants and cafes such as reviewing portion sizes and exploring ways to improve access to free water, and working to include ‘healthier’ snack, meal, and drink options in self-fill vending machines such as nuts, sandwiches, water. There are also actions to engage with suppliers to encourage availability of healthier and sustainable food and drink options in commercial units and to organise a working group to discuss upcoming commercial contracts when applicable with an aim to improve the health and sustainability of the food and drink offerings of commercial units.

The actions in the strategy were developed based on an aim to improve the health and sustainability of the food and drink offer, balanced against practical constraints such as procurement and financial concerns.

b) Nutrition and Hydration Quality Priority
The Health Board has designated Nutrition and Hydration as a Quality Priority, which is being led by the Health Board’s Quality and Safety Team. This work is focussed on improving the nutrition and hydration of inpatients and ensuring the Health Board is complying with the “All Wales Nutrition and Catering Standards for Food and Fluid Provision for Hospital Inpatients”. The Nutrition and Hydration workstream reports regularly on the work that is being undertaken, including to the Nutrition and Hydration Steering Committee, Quality and Safety Committee, Quality Priority Board, and Management Board. This workstream has primarily focussed on the needs of inpatients across Swansea Bay rather than those of staff, visitors and outpatients that is provided through retail settings such as canteens, restaurants, cafes, shops and vending machines.

c) Anchor Institution and Regional Health Economy

Building on the Health Board’s ambition as an effective anchor institution and the anchor baselining work undertaken in 2024/25 (presented to the Population Health Committee in March 2025) this is also progressing through the Regional Joint Committee’s Regional Health Economy Group. A regional programme of work has been identified and includes exploring how to shift the focus of spend to long-term prevention and wellbeing, of which health and sustainable food choices are a key component. The Healthy Weight Healthy Wales programme is working with PSBs in Hywel Dda and Swansea Bay Health Boards to address Access to Food.
To support this regional programme of work the Health Board is participating in the Health Anchor Learning Network, sharing with and learning from experience across the UK to inform regional and local action.

Work being undertaken in other areas

There is also work being undertaken across Wales on improving food and drink provision, primarily in Health Board settings.

a) Public Health Wales and Welsh Government
Whilst there hasn’t been a specific focus in national work on healthy weight on commercial hospital food provision currently, Public Health Wales have indicated that they are scoping national work on the provision of healthy food in NHS settings, with a potential initial focus on healthier vending machines. They have also shared that this is an area that has been discussed with Welsh Government as an area to progress the healthy weight agenda across Wales. Work on nutritional standards for hospital food is anticipated in the next 12 months.

b) Healthy retail food environments in hospital settings national group
There is a national ‘Healthy retail food environments in hospital settings’ group, which has members from Public Health teams from the seven Health Boards across Wales. This is a forum for sharing progress and best practice around healthier retail food provision in Health Boards. Two Health Boards in Wales have made particular progress around the provision of healthier food in Health Board settings: Cardiff and Vale University Health Board and Betsi Cadwaladr University Health Board. These examples of good practice have been shared internally.

Potential further actions for Swansea Bay University Health Board
Swansea Bay University Health Board should explore how more can done to improve the healthy food environment across the Health Board, with a particular focus on commercial retail provision. The Health Board should consider how it balances the importance of Health Board settings providing a healthy and sustainable food environment to improve the health and well-being of the population with practical challenges, such as the conditions on external contracts and profitability within services.

This could build upon the existing work on the Healthy and Sustainable Catering Strategy, ensuring a collaborative approach across the Health Board linking in with Support Services, Procurement, Finance, Sustainability and Public Health colleagues. Any work on healthy and sustainable commercial retail food and drink provision could also link with work underway as part of the Nutrition and Hydration Quality priority which is focussed on inpatient food and drink provision and led by the Health Board’s Quality and Safety Team, as well as work related to the Regional Joint Committee’s work on the Regional Health Economy.

3. GOVERNANCE AND RISK ISSUES

There are existing governance structures in place for the Healthy and Sustainable Catering Strategy via the Swansea Bay Sustainable Steering Group, and the Nutrition and Hydration Quality Priority via the Nutrition and Hydration Steering Committee, Quality and Safety Committee, Quality Priority Board, and Management Board. Any additional work on exploring how the health and sustainability of the food and drink provision could be improved across the Health Board should ensure that it aligns with existing governance structures. 

4.  FINANCIAL IMPLICATIONS

There are no current financial implications to undertaking further work to explore if more can be done across the Health Board to improve the health and sustainability of the commercial retail food environment. Any financial implications of potential recommendations that are implemented will be outlined for decision through agreed governance processes.  

5. RECOMMENDATION

Members are asked to:
· RECEIVE information on the commercial food provision that is available in Health Board sites and links to Health Board activity on food and drink provision, as well as activities being undertaken in other health organisations. 
· DISCUSS whether and how the Health Board should explore further work on healthy and sustainable commercial food provision.


	Governance and Assurance


	Link to Enabling Objectives
(please choose)
	Supporting better health and wellbeing by actively promoting and empowering people to live well in resilient communities

	
	Partnerships for Improving Health and Wellbeing
	☒
	
	Co-Production and Health Literacy
	☐
	
	Digitally Enabled Health and Wellbeing
	☐
	
	Deliver better care through excellent health and care services achieving the outcomes that matter most to people 

	
	Best Value Outcomes and High Quality Care
	☐
	
	Partnerships for Care
	☐
	
	Excellent Staff
	☒
	
	Digitally Enabled Care
	☐
	
	Outstanding Research, Innovation, Education and Learning
	☐
	Health and Care Standards

	(please choose)
	Staying Healthy
	☒
	
	Safe Care
	☐
	
	Effective Care
	☐
	
	Dignified Care
	☐
	
	Timely Care
	☐
	
	Individual Care
	☐
	
	Staff and Resources
	☒
	Quality, Safety and Patient Experience

	Examining how to further improve the health and sustainability of commercial retail food and drink provision across the Health Board has the potential to improve the health board food environment. This has the potential to benefit staff, visitors and patients who are purchasing food and drink on health board sites. 

	Financial Implications

	There are no current financial implications to undertaking further work to explore if more can be done across the Health Board to improve the health and sustainability of the commercial retail food environment. Any financial implications of potential recommendations that are implemented will be outlined for decision through agreed governance processes.  

	Legal Implications (including equality and diversity assessment)

	There are no immediate legal implications to undertake further work to explore if more can be done across the Health Board to improve the health and sustainability of the commercial retail food environment. Any legal implications of recommendations will be outlined for decision through agreed governance processes.  

	Staffing Implications

	There are no immediate staffing implications to undertake further work to explore if more can be done across the Health Board to improve the health and sustainability of the commercial retail food environment. Any staffing implications of recommendations will be outlined for decision through agreed governance processes.  

	Long Term Implications (including the impact of the Well-being of Future Generations (Wales) Act 2015)

	Exploring how to further improve the health and sustainability of commercial retail food and drink provision across the Health Board has the potential to have a range of long-term impacts. It has the potential to improve the well-being goal of creating a healthier Wales by improving the food environment for staff, visitors and patients. Any work that is to be undertaken would take a long-term, preventative approach to improve health and well-being. 

	Report History
	- 

	Appendices
	Appendix 1: Swansea Bay University Health Board Healthy and Sustainable Catering Strategy
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