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1.      OVERVIEW OF NHS BLOOD AND TRANSPLANT

1.1 
NHS Blood and Transplant (NHSBT) was established as a Special Health Authority in October 2005. Its remit is to provide a reliable and efficient supply of blood, organs and associated services to the NHS.

NHSBT operates from circa ninety premises including:

· Blood Centres

· Collections Team Bases

· Warehouses

· Donation Suites

· Office accommodation

Some 5,000 people are employed by NHS Blood & Transplant. Two million voluntary blood donations are collected annually and 800,000 transfusions performed. In 2015 NHSBT received 4,450 organ and 5,900 tissue donations and banked 2,300 cord blood units from across the UK. These precious donations are turned into products that can be used safely to the benefit of patients.

2.       INTRODUCTION

2.1.
NHS Blood and Transplant (NHSBT) wishes to work in partnership with a suitably qualified and experienced Service Provider to provide catering services. The standards identified in this specification shall be read in conjunction with all relevant statutory requirements; these shall form the minimum service target for all aspects of the catering service. Subject to agreement, the Service Provider shall not be limited in their ability to be innovative in order to deliver a quality service with demonstrated value for money benefits.

2.2
It is likely that the number of NHSBT operating sites will change during the contract period.  NHSBT reserves the right to either add or remove sites during the course of the contract.  The level of service requirement may also be subject to variation

3.       INTERPRETATIONS

The following expressions shall have the following meanings:

3.1
Estates and Facilities representative the person employed by NHS Blood and Transplant to monitor the performance of the Service Provider. This person is NHS Blood and Transplant’s main contact point for the Service Provider to communicate with and is the person who has the authority to agree changes. 


Estates & Facilities on site representative will be the Estates & Facilities Manager (EFM) as stated in the Site Specific Information (Appendix 6).

3.2
Service Provider means the provider of the services pursuant to the Contract
3.3 
Contract Manager is the Service Provider’s employee who has the day to day responsibility for managing the service provided.

3.4
Contract Price is the maximum sum payable to the Service Provider in any month for the service provision to NHS Blood and Transplant.

3.5
Service Users are NHS Blood and Transplant’s employee representatives.
3.6 
NHSBT means NHS Blood and Transplant.

3.7
Cafe Bar means small restaurant serving hot and cold drinks, sandwiches, Paninis, pastries, jacket potatoes and one hot dish of the day etc.
4.       CONTRACT PERIOD

4.1
Subject to the provisions of the ‘terms of offer’, this contract shall remain in force from the service commencement date for a period of five years (with the option to extend for a further two, one-year periods).

4.2
Service Provider will produce mobilisation plan before contract implementation
5.      THE SERVICES

5.1 
The Service Provider during the contract period shall provide, in accordance with the Specification and within the terms of this agreement, all of the services identified in the Specification.

5.2 

Without prejudice to, and in addition to the generality of the obligations imposed by this agreement, at any time during the period of cover required in accordance with the Specification, the Service Provider shall immediately deal with all day to day minor requirements and contingencies that occur and shall adhere to the contract Standard and in accordance with the Health and Safety at Work Act 1974 and all other relevant legislation.

5.3
Tenderer's will be required to bid on the basis of the proposed service provision. It is the Service Providers responsibility to establish the type of service being currently provided.

Service Option A

Generally the provision is as follows, split into four regions:


North East Region

Leeds:
 


Cafe Bar, vending & limited buffets
Sheffield:


Cafe Bar, vending & limited buffets

Newcastle:


Cafe Bar, vending & limited buffets
North West Region
Manchester: 


Restaurant, vending & limited buffets 
Liverpool:


Restaurant, vending & limited buffets

Birmingham Vincent Drive
Cafe Bar, vending & limited buffets

Birmingham/New Street
Limited Buffets, vending
Southwest

Filton



Restaurant, Cafe Bar, vending & limited buffets

Oxford 



Vending

Southampton


Vending

London and Southeast 
Cambridge


Cafe Bar, vending & limited buffets
Colindale


Café Bar, vending & limited buffets
Tooting


Cafe Bar, vending & limited buffets
Estimated current annual turnover for site is as follows:

	Site
	Estimated annual turnover

	Birmingham
	£30,000

	Cambridge
	£30,000

	Colindale
	£44,000

	Filton
	£165,000

	Leeds
	£35,000

	Liverpool
	£50,000

	Manchester
	£40,000

	Newcastle
	£25,000

	Sheffield
	£25,000

	Tooting
	£23,000

	Total
	£467,000


Note: This estimated turnover is based on the current provision at each site and cannot be guaranteed as per 2.2 above. 
Service Option B

Donor Centre Catering

In addition to the provision in Option A above, the provision of Sandwiches, fruit and light refreshments are required on a daily basis at the following Donor Centres:
Bradford Donor Centre

Birmingham Donor Centre

Birmingham New Street

Bristol Donor Centre

Cambridge Donor Centre

Edgware Donor Centre
Gloucester Donor Centre
Leicester Donor Centre
Leeds City Donor Centre

Liverpool Donor Centre

Luton Donor Centre 

Manchester Donor Centre

Nottingham Donor Centre
Oxford Donor Centre

Plymouth Donor Centre
Poole Boots Donor Centre

Sheffield Donor Centre 

Southampton Donor Centre 

Stoke Donor Centre 

West End Donor Centre

NHSBT reserves the right to add or remove sites during the course of the contract, as a result of changing operational requirements. This may include the provision, on an ad hoc basis, of buffets to remote sites which fall within each region.
6.       QUALITY STANDARDS

6.1 In addition to any more specific obligations imposed by the terms of this agreement it shall be the duty of the Service Provider to provide the services to the satisfaction of the Facilities Representative.
6.2 NHSBT will provide training on GMP (Good Manufacturing Practice) and appropriate NHSBT Quality systems, processes and operating procedures (MPD / SOP’s). 
6.3 It is essential that the Service Provider Operatives have a high level of awareness of the potential impact of this service on the core business of NHSBT.
6.4 Training: the Service Provider shall be expected to demonstrate, prior to award of contract, the process for training its Operatives across all aspects of the service, what training review processes exist and what level of attainment will be expected to be achieved.  NHSBT shall expect that each of the Service Provider’s Operatives will be trained sufficiently to perform the task safely and continuously throughout the contract.
6.5 Continuation of Service: the Service Provider shall be expected to demonstrate, prior to award of contract, how the continuation of service throughout the contract, during periods of annual leave, sickness, absence, etc. will be maintained. 

6.6 Rules/regulations: the Service Provider shall be expected to ensure that Operatives perform within the requirements of all statutory regulations and standards, Department of Health guidelines and NHSBT’s policies, procedures and standards and hold all relevant food hygiene certificates.
6.7 NHSBT conforms to the Government Buying Standards (GBS) for food and catering services. The Service Provider will be expected to meet all mandatory requirements of the GBS such as they apply to this contract.
6.8 The Service Provider, in providing the service, shall comply with the provisions of all relevant food hygiene legislation. The Service Provider shall also comply with the policies, rules, procedures and quality standards of NHSBT, available on request and as amended from time to time, such amendments will be brought to the attention of the Service Provider.

6.9 The Service Provider and their employees shall regard as confidential and shall not disclose to any person, other than a person authorised by NHSBT, information acquired by the Service Provider or their employees in connection with the provision of the services concerning NHSBT, its employees, procedures, patients, customers and donors.

6.10
The Service Provider shall maintain a properly documented system of quality control to ensure that the contract standard is at all times being maintained. The system shall be operated by the Service Provider and shall not solely rely on completion of documentation by NHSBT staff, who nevertheless shall be consulted as appropriate. The system will be open to inspection by NHSBT and such inspection combined with observation shall be capable of indicating to NHSBT whether or not the contract standard is being met.

6.11
The Service Provider shall continually monitor the service and produce documentary evidence, in the form of a monthly financial / operational performance report for each site, that they have achieved the required quality and value for money aspects of the contract. The Service Provider shall co-ordinate the gathering of the performance information, which will include a combination of the following techniques.

· Qualitative and quantitative measurement and recording.

· Checking of documentation and records for comparison with contractual requirements.

· The Service Provider shall comply with NHS Blood and Transplant Management Process Description for Catering and the auditing procedures (See Appendix 3).
6.12
The Service Provider shall provide a monthly report detailing the financial performance of each site. The service provider shall attend monthly meetings to review the operational and financial performance of the site. The meetings shall be attended by the Estates and Facilities representative and the Service Provider’s Site Catering Manager. 

6.13
Formal contract review meetings shall be held quarterly, or at the request of NHSBT, to review the operational and financial performance of the Service Provider. The meeting shall be attended by the Facilities Representative, a member of NHSBT Procurement, other senior NHSBT personnel as appropriate, the Service Provider’s Area or Regional Manager responsible for the contract. A standard agenda shall be agreed between NHSBT and the Service Provider.
6.14
Service Provider shall provide open invitation / opportunity for the submission of written complaints, compliments and suggestions by Service Users through the Estates and Facilities Representative. The point of contact for such comments shall be made known by the Service Provider.

6.15
NHSBT reserves the right to inspect without prior notices any premises, equipment, materials or food utilised by the Service Provider in the provision of this service. 
7.       Health and Safety

7.1
The Service Provider shall ensure that all Operatives will at all times comply with the Health & Safety Contract Rules & Guidance document which will be issued to the Service Provider and which are also accessible on site from the Facilities Department.

7.2
COSHH; the Provider will ensure that any COSHH related products used on site are controlled with Hazard Data Sheets and associated Risk Assessments made available to staff. A COSHH register is to be kept on site by the Service Provider who is also to provide all details to the Estates and Facilities representative at the start of the contract and whenever products are changed. If products are changed then it shall be the responsibility of the Service Provider to remove old products off site. 

7.3
General Risk Assessments and Method Statements for hazardous tasks must be         

documented and kept accessible on site, e.g., working at height, etc.

7.4 
Training records for staff, which must include regular refresher training, shall be documented. It is vital that the training is effectively transmitted to the Service Provider’s staff in a clear, concise and understandable fashion.

7.5
Personal Protective Equipment (PPE) must be made available and easily accessible, by the Service Provider, as identified by their Risk Assessments. The issue of this equipment must be appropriate and documented. The equipment must be maintained by the Provider, and a routine for replacement identified.

7.6
Accident Reporting: the Service Provider must record any accidents or near misses in the agreed manner and inform NHSBT as soon as reasonably practicable. They must notify the Estates and Facilities representative immediately of any Health & Safety issues or concerns noted during the course of the daily routine which may affect this service or the wider NHSBT organisation. The accident report shall include details of any risk assessments and proposed action to prevent further incidents of a similar type
8.       HEALTHY EATING OPTIONS

8.1       The Service Provider shall ensure that the menu is nutritionally balanced and complies with healthy eating guidance in the Government Buying Standards (GBS). The Service Provider must seek to improve eating habits of customers and promote changes to diet by providing seasonal, locally produced ingredients where possible.

8.2
Healthier eating should be encouraged via reduced costs for healthier options (e.g. meal deal with fruit costs less than meal deal with crisps) and clear signage for these.

9.         STAFF

9.1
The Service Provider shall appoint a person or persons to be the Contract Manager for the service. The Contract Manager shall be duly the authorised representative of the Service Provider for all purposes connected with this agreement. Any notice, information, instruction or other communication given or made to the Contract Manager shall be deemed to have been made to the Service Provider.

9.2
The Service Provider shall forthwith give notice in writing to the Estates and Facilities representative of the identity of the person appointed Contract Manager and of any subsequent appointment. Until notice of a subsequent appointment NHSBT shall be entitled to treat as Contract Manager the person last identified as such.

9.3
At all operational times, as specified, the Service Provider shall provide an on-site person in charge to manage the service. The Service Provider shall make provision for illness and all other absences at no additional cost to NHSBT. The person in charge shall be the authorised representative of the Service Provider on site for all purposes connected with this agreement. Any notice, information, instruction or communication given to the person in charge shall be deemed to have been given to the Service Provider.

9.4 
The Service Provider shall provide suitably trained and experienced staff in possession of current food hygiene certificates to deliver a high quality catering service. The Service Provider will be required to make these certificates available to NHSBT on request. 
9.5 
The Service Provider will provide numbers and types of staff to be employed under the contract with the tender document. The Service Provider shall ensure that all persons employed by the Service Provider who may have occasion to be on NHSBT premises in connection with the provision of the Service are at all times properly and sufficiently trained and instructed with regard to NHSBT rules and procedures concerning health and safety at work, fire precautions, pest control and security. 

9.6
The Service Providers shall provide all Personal Protective Equipment which must be worn as appropriate and in accordance with the relevant risk assessments. Risk Assessments will be documented, current and kept in an orderly and accessible file in the Service Provider’s area.

9.7
Service Provider’s parking on site cannot be guaranteed for staff as parking availability is limited.

9.8
The Service Provider shall liaise with the Estates and Facilities representative to agree times for delivery of provisions and consumables. The Service Provider will ensure that there is a responsible member of their staff available to take delivery of goods and that these will be transported to the Catering area by the Service Provider in a timely manner so as not to disrupt normal NHSBT operations.

9.9
Service Provider’s staff shall at all times be properly attired in logo’d uniforms which shall be clean and presentable. Cleaning of the uniforms shall be the responsibility of the Service Provider.

9.       MARKETING

10.1
It is the Service Providers responsibility to market the service provided. Any marketing literature shall be provided by the Service Provider at no cost to NHSBT and shall be displayed in the dining room or on specific notice boards only with the prior consent and approval of NHSBT.

10.2 
The NHSBT welcomes initiative to change or improve the current facilities and recognise the successful bid may wish to rebrand in line with their corporate image. Any changes will be made with the agreement of the local Estates and Facilities representative; cost will be born by the successful bidder. The facility must be put back to its original condition on completion of contract.

11.      EQUIPMENT, TRANSPORT AND MATERIALS

11.1
NHSBT will loan all catering equipment and materials necessary for the provision of service to meet the contract standard. See attached asset list for each site (Site Specific Information – Appendix 6). The Service Provider shall satisfy themselves that the equipment loaned under Schedule A is deemed fit for purpose.

11.2
All additional equipment, transport and materials supplied by the Service Provider and used on NHSBT premises shall conform to all relevant legislation including electrical test certification where applicable and to the satisfaction of and approval of NHSBT. The Service Provider shall furnish the Estates and Facilities representative on request, certificates to prove that such equipment; transport and materials comply with this condition.
11.3

All temperature monitoring devices are to be calibrated on an annual basis or as determined by any subsequent legislation. The Service Provider shall furnish the Estates &  Facilities representative on request certificates to prove that such equipment; transport and materials comply with this condition.
11.4
The Service Provider must keep all hazardous materials used or stored on NHSBT premises under proper control and safe keeping. All containers of cleaning materials should be appropriate for the purpose and be conspicuously marked and safely stored. Service Providers shall supply NHSBT with a copy of all COSHH data sheets for all materials.

11.5 
The Service Provider shall be responsible for the security of all goods and materials either loaned to or owned by the Service Provider and used by the Service Provider in the provision of this service.

10.       USE OF NHSBT PREMISES AND EQUIPMENT

12.1
It is the Service Providers responsibility to ensure that the facility is registered with the relevant authority and liaise with the Environmental Health Authority. 

12.2 
For the purpose of the contract only and duration of the contract period the Service Provider may use free of charge the following facilities:

· The Centre’s catering premises.

· The equipment loaned under Site Specific Information (Appendix 6)
· Existing internal and external telephone system.

· Washroom, w/c and store room facilities. 

· NHSBT Windows based terminal and monitor

· Insectocutors (maintained by NHSBT)

12.3
The Service Provider shall use the said facilities only in connection with the provision of the Services and shall ensure that the Service Provider’s employees use the said facilities only for that purpose, unless otherwise agreed with the Estates and Facilities representative in writing.

12.4
The permission hereby given to use the said facilities is personal to the Service Provider and the Service Provider’s employees. Persons making deliveries to the Service Provider in connection with the provision of the Services may enter or use that part of NHSBT premises necessary to make such deliveries without the prior written consent of the Facilities Representative.

12.5 
For the avoidance of doubt it is hereby declared that permission to enter and use NHSBT premises is not the grant of a tenancy of any part of such premises.

12.6
Without prejudice to any more specific obligation the Service Provider shall keep all facilities used by the Service Provider thoroughly clean, tidy and properly secured.
12.7
NHSBT shall provide a sufficient supply of water, gas and electricity to operate the existing equipment as identified in the Specification; additional equipment supplied by the Service Provider will be accommodated where possible subject to agreement with the Estates and Facilities Representative. 

12.8 
The Service Provider shall operate such equipment with due regard for fuel economy, sustainability and energy saving and shall ensure that the Service Provider’s employees are effectively instructed in such matters. There will be no cost to the supplier for electricity, water or gas used. NHSBT cannot guarantee the constant delivery of the utility supplies. Alternative snack meals are to be provided in the event of a utility disruption.

 12.9 
The Contract Manager shall forthwith inform the Estates and Facilities representative of all defects appearing in or losses of or damage occurring to such equipment as listed in the Specification. NHSBT shall, if so informed, as may be necessary maintain, repair or replace such equipment. The Service Provider will be charged at cost, including labour, for any maintenance repair or replacement made necessary as a result of loss or damage caused deliberately, recklessly or by misuse by the Service Providers employees. The Service Provider will immediately report, regardless of cause, any building or service system defects in the catering areas to the Estates and Facilities Representative.

12.10
NHSBT will maintain an asset register of all NHSBT owned catering equipment.
12.11
The Service Provider is responsible for supplying all consumable items such as till 

rolls, disposable plates and cutlery, napkins, cooking oils, etc and the materials, equipment and labour to facilitate the cleaning of all surface areas and equipment used in the preparation, storage, cleaning, heating and provision of foods and beverages, including any necessary cleaning of floor areas, wall surfaces, grease filters and traps, exposed ductwork, light fittings, and extractors to the satisfaction of the Estates and Facilities representative and in accordance with the appropriate legislation. A deep clean of the existing establishment will be undertaken by the Service Provider on an annual basis.

11.       SERVICE TO BE PROVIDED

13.1
See Site Specific Information – Appendix 6
.

13.2
In addition the Service Provider may be required to provide a service outside these hours, during evenings, weekends and Public Holidays. The Service Provider shall indicate an hourly rate for such an extended service on the tender documents. Please note that for operational reasons, the level of service to be provided may change, such changes will be agreed in writing with the Facilities Representative. 

13.3
Specific details of food and beverages to be provided are subject to agreement with the Facilities Representative. The Service Provider will be expected to submit weekly menus for plated meals in advance to the Estates and Facilities representative for authorisation. 
13.4
The Service Provider shall actively promote healthy eating and such options are to be provided daily. 

13.5 
The Service Provider shall run at least three special themed days in the year. In addition the Service Provider will provide Christmas Lunch on dates to be agreed with the Facilities Representative. 

13.6
The Service Provider will supply and deliver on request, hospitality, comprising tea, coffee, biscuits and a choice of buffet offering, for meetings. The Service Provider shall indicate sample buffet menus and a price per head for this service on the tender documents. Please note that there is no guarantee of any predicted level of income for this service.
13.7   
The Service Provider will ensure that the vending facilities are replenished and   

maintained in a clean condition.
13.8
Generally all vending will be the Service Provider’s responsibility. Normal chilled vend units are required and NHSBT will provide microwaves and other heating equipment (as per the attached Site Specific Information)
13.9
The Service Provider will ensure that the leased vending facilities are replenished and maintained in a clean condition. All vending will be the Service Provider’s responsibility including leasing, maintenance and repair of the vending machines. A list of vending equipment is included with the catering equipment (Appendix 6).

13.10
At all NHSBT sites, the Service Provider shall remove, to NHSBT waste disposal point, on a regular basis and at the close of business each day, all waste material's accumulated in the course of the provision of the service. Pest Control is a significant hazard on NHSBT premises and the Service Provider shall demonstrate that processes and equipment used in relation to the storage or transport of food waste or storage of food are operated in accordance with best practice, particularly given the sensitivity of the NHSBT operation. 

13.11
Any damage proven to be due to the activities of the Service Provider in relation to building fabric or other such as doors and walls as a result of movement of goods in a negligent or wilful manner shall be subject to financial charges against this contract to rectify.
12.       SECURITY

14.1
The Service Provider’s staff will be issued with an NHSBT ID / Access card upon completion of a request form. This card must be displayed at all times and must be returned if employment on the contract ends. The Service Provider must ensure that all staff complies with NHSBT security policies and procedures at all times.

13.       PERFORMANCE

15.1
Performance of the Service Provider will be monitored via the monthly site meetings and Key Performance Indicators and via the annual Catering and Food Hygiene Audit. The standard of meals will be monitored on a regular basis by the Estates and Facilities representative/ NHSBT staff.

Associated documents to this specification 

· Catering and Food Hygiene MPD/116  Appendix 3

· Catering and Food Hygiene Audit  (Task B18) and Key Performance Indicators (Please note KPI’s will be reviewed and updated annually)  Appendix 2
Appendix 1 – Suggested Service Restaurant Service (proposed typical service offer) Breakfast 08:00 – 10:30 Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties, Full English BreakfastLunch 12:00 – 14:00  Hot Dishes of the Day (2 choices + Veggie option), Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties,Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots
Afternoon 14:00 – 16:00 Cakes / Traybakes / PastriesCafé / Snack Bar Service (proposed typical service offer) Breakfast 08:00 – 10:30Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls,Panini’s & Toasties
Lunch 12:00 – 14:001 x Hot Dish of the Day, Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack PotsAfternoon 14:00 – 15:00Cakes / Traybakes / Pastries
NHSBT Blood & Transplant

Sample Hospitality Menu

How to Order

All orders to be placed directly with Estates & 

Facilities via Email on the order form overleaf.

There are standard Working Lunches and Buffets for you to order.  Alternatively we are happy to work with you to develop a menu to your liking – please contact the catering manager

To ensure full selection of buffet items, equipment and staff resources, please give as much notice as possible.

All standard hospitality offers including breakfast, beverages, working sandwich lunches etc. can be met with 48 hours’ notice.

Hot & cold buffet requirements can be met with 72 hours’ notice.

Working Lunches
Please order working lunches 48 hours before required.

All working lunches will be delivered at time and location specified.

Crockery and cutlery will be cleared when specified.

We advise all lunches / buffets are consumed within two hours of delivery.

Please place your orders with the Facilities office.  

Thank you.


Working Lunch 1

Selection of freshly made sandwiches on white and granary bread including vegetarian / vegan options (1.5 rounds pp)

Kettle Crisps

Choice of four savoury items from buffet selector

Seasonal Fruit Bowl or platter

 Fresh Fruit Juice and Mineral Water

Price Per Person 

Working Lunch 2

Selection of freshly made sandwiches on white and granary bread including vegetarian / vegan options (1.5 rounds pp)

Kettle Crisps

Choice of three savoury items from buffet selector

Seasonal Fruit Bowl or platter

 Fresh Fruit Juice and Mineral Water

Price Per Person 

Working Lunch 3

Selection of freshly made sandwiches on white and granary bread including vegetarian / vegan options (1.5 rounds pp)

Kettle Crisps

Choice of two savoury items from buffet selector

Seasonal Fruit Bowl or platter

 Fresh Fruit Juice and Mineral Water

Price Per Person 

Working Lunch 4

Selection of freshly made sandwiches on white and granary bread including vegetarian / vegan options (1.5 rounds pp)

Kettle Crisps

Seasonal Fruit Bowl or platter

 Fresh Fruit Juice and Mineral Water

Price Per Person 

Finger Buffet Selector

Market Fish Breaded Goujons with Tartare Sauce

Beef & Basil Mini Burgers 

Honey and Mustard Glaze Sausages

Mini Sausage Rolls

BBQ Chicken Wings

Lamb Kofta Kebab


Cocktail Onion Bhaji’s with Mint Yoghurt *V

Mini Vegetable Samosa’s *V

Oriental Spring Rolls *V

Cajun Spiced Potato Wedges served with Sour Cream *V

Butternut Squash, Caramelised Red Onion & English Cheddar Quiche *V

Fresh Vegetable Crudities with Houmous *V

Morning Breakfast Break
Grilled bacon or sausage served in a soft white roll with tomato or brown sauce

Tea, Coffee and Fresh Juice

Price Per Person 

Continental Breakfast
Selection of Danish pastries, croissants with butter and preserves

Fresh Fruit Platter

Tea, Coffee and Fresh Juice

Price Per Person 

Breakfast Extra’s

Fresh Fruit

Granola Yoghurt Pots

Hot Buttered Toast

Toasted Tea Cake

Danish Pastries

Price Per Person

Beverages

Tea & Coffee

Hot Beverage Tokens

Fruit or Herbal Teas

Tea, Coffee & Biscuits

Mineral Water 
Still or Sparkling (500ml)

Bottle Soft Drinks (500ml)

Can Soft Drinks

Fruit Juice (per litre)

Price Per Person

Cakes & Treats

Cookies

Jam Doughnuts

Chocolate & Blueberry Muffins

Scones, Jam & Whipped Cream

Mini Assorted Cakes

Chocolate Brownie

Flapjacks

Price Per Person

Fork Buffets

Please order fork buffets 72 hours before required

Our standard cold fork buffet menu consists of a selection of fresh salads, meats, terrines, quiche as well as hot options and includes tea, coffee, juice and water – example menus below. We are happy to discuss any specific dietary requirements or special requests to tailor the menu accordingly

Please note that hot & cold fork buffets may not be viable at every site due to labour and kitchen facilities, so please discuss requirements with the catering manager

Hot Menu 1

Beef Bourguignon with Braised Rice

Fish Pie with Chive Mash

Butternut Squash, Caramelised Red Onion & English Cheddar Quiche*V

Mixed Garden Salad

Steamed Market Vegetables

 Per Person

Cold Menu 2

A selection of Cold Meats

Rustic Quiches *V

Gala Pie or Scotch Eggs 

Mediterranean Vegetable & Chicken Skewers

Mozzarella, Tomato and Basil Stack with

Balsamic Syrup *V

Pasta Salad

Potato or Rice Salad

Mixed Garden Salad 

Coleslaw

 Per Person

Appendix 2: NHSBT Catering Audit Form (PPM Task B18) and Key Performance Indicators
[image: image1.emf]Q:\Catering\ Contract 2018-23\2017 03 29 B18 Catering Audit Inspection.pdf
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Appendix 3: MPD116 – Management Process Description Catering and Food Hygiene
[image: image3.emf]\\NBSCOL23\Users\ YEAT0001\PURCHASING\CCS FM Framework\Final Documents 2016 08 24\Catering\2016 08 24 Appendix 3 MPD116.doc

Appendix 4: POL7 - Catering
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Appendix 5: POL218 – Refreshment Provision to Donors and others attending collection session
[image: image5.emf]\\NBSCOL23\Users\ YEAT0001\PURCHASING\CCS FM Framework\Final Documents 2016 08 24\Catering\2016 08 15 Catering for Donors POL218.doc


Appendix 6: Site Specific Information
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MAINTENANCE BUILDING CATERING AUDIT SCHEDULE NO. B18
PROCEDURES INSPECTION
FOR:-

Twelve Monthly Inspection (Typical)

Catering and Food Hygiene Audit and Key Performance Indicators
The inspection is to be undertaken as per the Contract which has been agreed between NHSBT
and the Contractor.

Scoring Standard 2 = Acceptable Standard 1 = Improvement Required 0 = Unacceptable Standard

item Standard Required Score
Section One 1. | Records kept for temperature of incoming food delivery (risk items).
Temperature Records [ 2 | Records of fridge and freezer temperatures taken three times per day.
3. | Hot and cold food display temperatures checked.
4. | Cooking temperatures checked.
5. | Annual calibration of all thermometers.
6. |Food in hot displays is above 70°c.
7. | Cold food displayed at 5°c disposed of after four hours if temperature has
risen above 8°c.
Section Two 8. | Food safety risk assessments completed and current.
Hygiene Reports 9. | Any EHO reports issues outstanding over one month old from the date of
issue.
Section Three 10. | Records show that all food handlers have been trained in food hygiene.
Training 11. | Records show that all staff have been correctly trained in the use of

hazardous chemicals.

12. | Records show that staff are receiving six monthly refresher training.

13. | Health and Safety risk assessments are complete and current.

Section Four 14. | Accident investigation have been carried out as necessary.

Risk Assessments 15. | Staff clothing and hands are clean.

Section Five 16. | Staff are not wearing jewellery except plain rings and sleeper ear rings.
Personal Hygiene 17. | Head coverings are adequate.

18. | Regular hand washing was observed.

19. | Suitable footwear worn.

20. | No food and beverage consumption in the kitchen.

21. | Visitor hat and coat available.

22. | Are cleaning, changing and WC facilities clean, tidy and stocked
appropriately with soap, nail brushes, hand towels etc.

Section Six 23. | Dry goods store tidy, all food is covered and on shelving.

Food Storage 24. | All stock is within date and is correctly using the FIFO system.

25. | All food labelled with use by date (all food items).

26. | No dented cans or damaged packaging.

27. | No evidence of rodents or pests.

Section Seven 28. | Premises maintained in a clean condition (check under fittings and
Cleaning behind fridges).

29. | Check fridge door seals and can openers to assess level of hygiene.

30. | Check grease filters are cleaned monthly.

31. | Cleaning schedule available for routine and periodic cleans and records
complete,

32. | Check that chemicals are stored safely in an area away from food.

33. | COSHH assessments are available for all chemicals.






tates & Facilities | Jepartment

34.

Vending machines are clean internally and externally and in working
order,

Section Eight

Food Safety Practices

35. | All foods are kept separate from cooked foods.

36. | Separate chopping boards are used for different food types.
37. | All equipment is clean and stored correctly.

38. | Defrosting is carried out in a controlled environment.

39. | Food is correctly labelled during storage.

40.

Arrangements for special functions, buffets and delivered food are
assessed for risk by the Catering Manager.

ection Nine

41

Is first aid equipment available/well stocked and procedures known by staff.

Health & Safety

42.

Are accident report signs and accident report book in place/have any
accidents been recorded,

43. | Are all walkways, storage facilities clean tidy and free from obstruction.
44. | Are all staff trained in fire safety and fire evacuation.
45. | Is lighting adequate and in working order.

46.

Are Contractors copies of safety, insurance, quality and environmental
certificates available.

Section Ten
Equipment/Building

47.

Defects are reported to the Facilities helpdesk and followed up in the time
allowed.

48.

Unused equipment stored correctly away from the preparation areas.

49, | Broken equipment labelled as such and not in use.
50. | No cracks in flooring, missing tiles, flaking paint etc.
51. | Extract canopy and servery are clean.
52. | Extract canopy maintained and deep cleaned.
53. | Fire blanket or appropriate extinguisher in place and in date.
54. | Are all appliances free from defects, inspected, tested and in working order.
55. | Is all equipment, including fridges, freezers, vending machines, toasters,
microwaves etc. clean/undamaged.
Section Eleven 56. | Are menus clearly displayed and are current prices on display.
Signage 57. | Are special promotions displayed with the price.
58. | Are all Health and Safety signs in the correct locations and clearly visible.

59.

Are all the catering signs laminated.

Section Twelve
Complaints Book

60.

All actions have been addressed within one week.

Score
Points x 100 =

120 %
Target 95%
Difference %

Conducted By:
Date:

NHSBT Centre Name:

Contractors Name:

Conducted By:







_1552807204.doc
[image: image1.png]NHS

Blood and Transplant






NHSBT Site Specific Specification


Leeds Blood Centre


SITE CONTACTS


Estates & Facilities Manager 

Greg Freeman


Telephone No: 0114 358 4896

Mobile no: 07471 14 7734

 Estates & Facilities Manager (Deputy)  – Leeds

Phil Sloan

Telephone No: 0113 820 8649

Mobile no: 07590 35 2008

1.0  
Site Address : 
Leeds Blood Centre
                                     
Bridle Path                                   

                                    
Leeds




LS15 7TW

Telephone No: 0113 820 8600

Fax No:  0113 820 8737
            

2.0
NHSBT Staff

The Leeds Centre has approximately 250 staff employed at the centre of which about 120 are on site daily.  

3.0 
Current Facilities

The Leeds Centre has a small kitchen area, servery and a dining room accommodating up to 50 people.  It is situated on the ground floor providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks. 

5.0 
List of on Site Catering Equipment


		1

		Refrigerated Food Display Unit with well



		1

		Hot Food Display Unit with division and warming drawer



		2

		Mobile Display Units



		1

		Cash Register



		1

		Dishwasher



		1

		Waste disposal unit



		1

		Polar Chest Freezer (Large)



		1

		Single Door Upright Refrigerator approx 6 cu ft



		1

		Single Door Refrigerator approx 8 cu ft



		1

		Double Electric Oven and Hob



		1

		Deep Fat Fryer



		1

		Microwave



		1

		Grill Unit



		1

		Burco Boiler approx 10 litres



		2

		Bravilor Bonmat Coffee machine



		1

		Kitchenaid Food mixer



		5

		Stainless steel floor standing shelve units



		1

		Stainless steel table with drawer



		1

		Stainless steel table without drawer



		3

		Stainless steel trolleys



		1

		Wood-effect trolley on wheels



		

		FREE ON LOAN EQUIPMENT



		1

		Double fronted can and bottled drinks refrigerator



		1

		Nescafe “Milano” coffee and hot water machine



		1

		Hot Water machine



		1

		Table top drinks refrigerator



		

		VENDING EQUIPMENT - Leased via current service provider



		1

		Refrigerated can and bottle vendor



		1

		Snack and confectionery vendor
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NHSBT Site Specific Specification


Newcastle Blood Centre


SITE CONTACTS


Estates & Facilities Manager – Newcastle

Phil Horsley

Telephone No: 0191 2024409

Mobile no: 07823 351996

Estates & Facilities Manager (Deputy) – Newcastle

TBC

Telephone No: 0191 2024560

Mobile no: 

1.0  
Site Address :  Newcastle Blood Centre
                                     
Holland Drive                                   

                                    
Barrack Road




Newcastle upon Tyne




NE2 4NQ


Telephone No: 0191 2024400

Fax No:  0191 2024505
            

2.0
NHSBT Staff

The Newcastle Centre has approximately 263 staff employed at the centre of which about 120 are on site daily.  

3.0 
Current Facilities

The Newcastle Centre has a large kitchen area, servery and dining room accommodating up to 60 staff situated on Level III providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks. 

5.0 
List of on Site Catering Equipment


		2

		Single Fridge



		1

		Microwave



		1

		Convection Oven



		1

		Display Fridge



		1

		Ceramic Hot Plate (Counter)



		1

		Soup Kettle



		1

		Boiling Table



		1

		Waste Disposal Unit



		1

		Heat Sealer



		1

		Panini Grill



		1

		Dishwasher



		1

		Grill



		2

		Deep Fat Fryer



		1

		Chest Freezer



		1

		Counter Carvery Unit (13 AMP)



		1

		Milano Coffee M/C – free on loan 



		1

		Pepsi Fridge – free on loan



		1

		Klix Vending M/C – out of contract, previously rented by NHSBT – no current charge



		1

		Nestle Multisnack Vending Machine – free on loan



		1

		Pepsi Vending Machine – rented by current contractor £30 / month



		1

		Lincat Hot table



		1

		Upright Freezer



		1

		Blender



		1

		Food Processors



		1

		Cash Register 
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NHSBT Site Specific Specification


Sheffield Blood Centre


SITE CONTACTS


Estates & Facilities Manager – Sheffield

Greg Freeman

Telephone No: 0114 3584896

Estates & Facilities Manager (Deputy) – Sheffield

Alan Hirst

Telephone No: 0114 3584847

1.0  
Site Address : 
Sheffield Blood Centre
                                     
Longley Lane                                   

                                    
Sheffield




S5 7JN

Telephone No: 0114 3584800

Fax No:  0114 3584911
            

2.0
NHSBT Staff

The Sheffield Centre currently has approximately 400 staff employed at the centre of which about 250 are on site daily. However, from July 2017 it is estimated these figures will drop to 330 staff employed at the centre of which about 190 are on site daily.  

3.0 
Current Facilities

The Sheffield Centre has a  kitchen area, servery and a dining room accommodating up to 80 staff.  It is situated on the first floor providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks. 

5.0 
List of on Site Catering Equipment


		1

		Foster refrigerator



		1

		Polar refrigerator



		1

		Lec refrigerator



		1

		Polar refrigerator



		1

		Valera freezer



		1

		Norfrost freezer



		1

		Gram freezer



		1

		Samsung microwave



		1

		Polar refrigerator



		1

		Gantry ceramic hot plate



		1

		Soup kettle



		1

		Supreme 140 Water disposal unit



		1

		Sirmon pannini grill



		1

		Class cq dishwasher



		1

		Robocoupe mixer



		1

		Lincat grill



		1

		Casio cash register



		1

		Berkel meat slicer



		1

		Waste disposal unit



		1

		Quattro food mixer



		1

		Enodis Cooker



		1

		Point of use hot water boiler



		1

		Blizzard refrigerator



		1 
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				1		2		3		4				5		6		7		8		9		10		11

				BUILDING NAME		TASK DESCRIPTION		ITEM		CODE		Cost Regime		AD HOC OR ROUTINE		IN SCOPE/OUT OF SCOPE		LOCATION		SERVICE SPECIFIC QUANTUM		SERVICE SPECIFIC UNIT		OPERATING HOURS		ADDITIONAL DETAILS

				Name of the Building as per the Summary Sheet		Task Description		Item Description		IPD Reference Code		Fixed Fee or Nil Cost		Indicate whether ad hoc or routine activity		Please select whether this is in or out of scope		Area of property which requires this service.  Note which level (Ground floor, first floor etc...) and whether accessible to staff and/or public.		Enter the quantum of service required during operating hours of a typical day		We have provided an assumed measure, but please adjust this if you monitor in a different unit. Enter the unit of the quantum provided.  (Covers, Units etc...)		Area of property which requires this service.  Note which level (Ground floor, first floor etc...) and whether accessible to staff and/or public.		Details which may assist with future service provision

				Birmingham Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		Ground Floor Annex		The Birmingham Centre has 150 staff , some  working shift patterns The catering service is high profile as there are no shops available in local vicinity. The typical breakdown of the total staff no’s is; 50 office based , working 8.00 – 17.00 and 100  Laboratory / Transport personnel some working shift patterns 24/7. In addition to these staff no’s it should also be noted that there will be a small number of visitors who attend meetings at the premises and a number of maintenance type engineers who may also wish to use the services provided.		Estimated turnover £30,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Birmingham Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor Annex		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Birmingham Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Cambridge Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		Ground Floor		Approximately 150 staff are employed at the Centre. The Cambridge Centre has a small kitchen, servery and dining room accommodating up to 42 people situated on the ground floor.		Estimated turnover £30,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00. 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Cambridge Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Cambridge Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Colindale Blood Centre		Catering		Full Service Restaurant				Fixed Fee		Routine		In Scope		Second Floor		Approximately 300-350 staff are employed at the Centre of which 200-250 are on site daily. The Colindale Centre currently has a small kitchen/tea area with limited catering equipment and a dining room accommodating up to 43 people situated on the second floor.		Estimated turnover £44,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Restaurant Service, Proposed typical service offer Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties, Full English Breakfast.  Lunch 12:00 – 14:00 - Hot Dishes of the Day (2 choices + Veggie option), Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00 - Cakes / Traybakes / Pastries

				Colindale Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Second Floor				unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Colindale Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Filton Blood Centre		Catering		Full Service Restaurant				Fixed Fee		Routine		In Scope		Ground Floor		The Filton Centre has over 650 staff working shift patterns 08:00 to 24:00 hours. The catering service is high profile as there are no shops available in local vicinity. The typical breakdown of the total staff no’s is; 225 office based, 225 Laboratory personnel and 200 Manufacturing Hall personnel. In addition to these staff no’s it should also be noted that there will be visitors who will be regularly attending meetings at the premises and a number of maintenance type engineers who may also wish to use the services provided. Filton has a fully fitted commercial kitchen, dining area and coffee shop providing a full range of hot breakfasts and full hot and cold lunch options. Hot snacks will be offered for the late shift of approximately 80 staff working from 16:00 to 24:00 hours; the hot snacks will be available for the early part of the shift only with vending and kitchenette facilities provided for staff to heat their own food if desired. A range of vending is also provided on site for hot and cold drinks.		Estimated turnover £165,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Restaurant Service, Proposed typical service offer Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties, Full English Breakfast.  Lunch 12:00 – 14:00 - Hot Dishes of the Day (2 choices + Veggie option), Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00 - Cakes / Traybakes / Pastries

				Filton Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor		Up to 100 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Filton Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on ground floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Leeds Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		Ground Floor		The Leeds Centre has approximately 250 staff employed at the centre of which about 120 are on site daily.The Leeds Centre has a small kitchen area, servery and a dining room accommodating up to 50 people.  It is situated on the ground floor.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks.		Estimated turnover £35,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Leeds Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Leeds Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on ground floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Liverpool Blood Centre		Catering		Full Service Restaurant				Fixed Fee		Routine		In Scope		Ground Floor		Approximately 250 staff are employed at the Liverpool centre, of which 150 could be on site at any one time. The Liverpool Centre has a kitchen area, servery and open plan atrium dining area.  It is situated on the ground floor and will seat up to 90 people. Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks.		Estimated turnover £50,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Restaurant Service, Proposed typical service offer Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties, Full English Breakfast.  Lunch 12:00 – 14:00 - Hot Dishes of the Day (2 choices + Veggie option), Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00 - Cakes / Traybakes / Pastries

				Liverpool Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor		Up to 50 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Liverpool Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on ground floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Manchester Blood Centre		Catering		Full Service Restaurant				Fixed Fee		Routine		In Scope		First Floor		The Manchester Centre employs some 325 people, 120 of whom are on site at any one time.The Manchester Centre has a kitchen servery and food preperation area. The dining room accommodates up to 95 staff.  It is situated on the first floor providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks.                                                                                                                               Lab shift patterns
Days 60 people  0800 to 16:00
 Lates 35 people  16:00 to 24:00
 Nights 20 people 24:00 to 08:00 
 Office Workers
40 People 08:30  to 16:00.		Estimated turnover £40,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Restaurant Service, Proposed typical service offer Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties, Full English Breakfast.  Lunch 12:00 – 14:00 - Hot Dishes of the Day (2 choices + Veggie option), Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00 - Cakes / Traybakes / Pastries

				Manchester Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		First Floor		Up to 60 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Manchester Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Newcastle Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		First Floor		The Newcastle Centre has approximately 263 staff employed at the centre of which about 120 are on site daily. The Newcastle Centre has a large kitchen area, servery and dining room accommodating up to 60 staff situated on Level III.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks.		Estimated turnover £25,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Newcastle Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		First Floor		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Newcastle Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Oxford Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor				unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Oxford Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various - meeting rooms on ground floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Sheffield Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		Second Floor		The Sheffield Centre currently has approximately 400 staff employed at the centre of which about 250 are on site daily. However, from July 2017 it is estimated these figures will drop to 330 staff employed at the centre of which about 190 are on site daily.  The Sheffield Centre has a  kitchen area, servery and a dining room accommodating up to 80 staff.  It is situated on the first floor.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks.		Estimated turnover £25,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Sheffield Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Second Floor		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Sheffield Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various meeting rooms on ground floor and first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Southampton Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Ground Floor				unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Southampton Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various meeting rooms in annex on ground first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Tooting Blood Centre		Catering		Deli / Coffee Bar				Fixed Fee		Routine		In Scope		Second Floor		Approximately 350 staff are employed at the Centre. The Tooting Centre has a large kitchen area, servery, dining room and coffee lounge accommodating up to 45.		Estimated turnover £23,000 per annum		Breakfast 08:30-10:30, Lunch 12:00 - 14:00, Afternoon 14:00-15:00		Café / Snack Bar Service, Proposed typical service offer: Breakfast 08:00 – 10:30 - Fruit & Yoghurt Pots, Porridge, Toast & Preserves, Hot Sausage / Bacon Rolls, Panini’s & Toasties. Lunch 12:00 – 14:00 1 x Hot Dish of the Day , Jacket Potato + Fillings, Homemade Soup & Roll, Salad Bar, Panini’s & Toasties, Grab & Go Sandwiches / Rolls/ Wraps, Grab & Go Salad / Snack Pots Afternoon 14:00 – 15:00
Cakes / Traybakes / Pastries

				Tooting Blood Centre		Catering		Vending Services				Fixed Fee		Routine		In Scope		Second Floor		Up to 20 staff working shifts and on call rotas 24/7/365		unknown		24/7/365		A range of hot and cold drinks, plated meals (where required), snacks, (including healthy options) confectionary and crisps.

				Tooting Blood Centre		Catering		Hospitality & Meetings				Fixed Fee		Ad Hoc		In Scope		Various meeting rooms on ground floor and first floor		Ad-hoc requirements, generally a buffet lunch for up to 50 people.		No guaranteed income. Demand will vary.		As required Mon-Fri 09:00-17:00		A range of hot and cold finger buffets and plated buffets. Requirements for buffets will be requested via the new works process and will be invoiced separately from the contract.

				Birmingham Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Poole Donor Centre (Boots)		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Bradford Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Edgware Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Gloucester Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Leeds Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Leicester Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Liverpool Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Luton Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Manchester Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Nottingham Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Sheffield Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Southmead Donor Centre (Bristol)		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				Stoke Donor Centre		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.

				West End Donor Centre (London)		Catering		Donor Refreshments				No fee		Routine		In Scope		Donor Centre		A selection of sandwiches, fruit and snacks.		Unknown		Monday - Saturday 09:00-19:00, but variable by location		A selection of sandwiches, fruit and snacks.
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NHSBT Site Specific Specification


Manchester Blood Centre


SITE CONTACTS


Estates & Facilities Manager – Manchester

TBC

Telephone No: 0161 4234209

Estates & Facilities Manager (Deputy) – Manchester

Alan Pilkington

Telephone No: 0161 4234340

Mobile no: 07711 44 7352

1.0  
Site Address : 
Manchester Blood Centre
                                     
Plymouth Grove                                   

                                    
Manchester




M13 9LL

Telephone No: 0161 4234200

Fax No:  0161 4234245
            

2.0
NHSBT Staff

The Manchester Centre employs some 325 people, 120 of whom are on site at any one time.


3.0 
Current Facilities

The Manchester Centre has a kitchen servery and food preperation area. The dining room accommodates up to 95 staff.  It is situated on the first floor providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks. 


Lab shift patterns



Days 60 people  0800 to 16:00



Lates 35 people  16:00 to 24:00



Nights 20 people 24:00 to 08:00



Office Workers



40 People 08:30  to 16:00.  

CANTEEN EQUIPMENT INVENTORY

		1

		Dishwasher Class EQ Hydro 857



		1

		Burco Hot Water Boiler



		1

		Upright Freezer DBL Door Foster ECO PRO 92



		1

		Lincat Electric Cooker



		1

		Lincat Electric Grill



		1

		Blizzard Table Top Salad Bar



		1

		Lincat Deep Fat Fryer Double Pan 



		1

		Lincat Toaster



		1

		Blizzard Under Table Refrigerator 



		1

		Foster ECO PRO 92 Table Refrigerator



		1

		Buffalo Commercial Microwave



		2

		Sirman Panini Machine DBL x 1, Single x 1



		1

		Casio Cash Register



		1

		Dualit Soup Warmer



		1

		Hot/Refrigerated Servery



		3

		Foster Upright Refrigerator ECO PRO G2



		1

		Blizzard Table Freezer



		1

		Cimbali Q10 M/C



		1

		Cash/Change Machine & Milk Refrigerator



		

		For Staff Use



		1

		Dualit Toaster



		1

		Lincat Water Boiler



		1

		Polar Refrigerator



		1

		LEC Refrigerator



		1

		Caterlite Microwave



		1

		Schneider Conventional Microwave



		

		VENDING EQUIPMENT - Leased via current service provider



		1

		Refrigerated Vending Machine
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NHSBT Site Specific Specification

Birmingham Blood Centre


SITE CONTACTS


Estates & Facilities Manager - Birmingham

Brian Steventon


Telephone No: 0121 278 4188

Mobile No: 0782 695 3187

Deputy Estates & Facilities Manager – Birmingham

Emma Burns

Telephone No: 0121 278 4058

Mobile No: 07720 275399

1.0  
Site Address :Birmingham Blood Centre
                                     Vincent Drive
                                     Edgbaston
                                     Birmingham
                                     B15 2SG

                                     Tel:  0121 278 4000 
                                      Fax: 0121 278 4005

2.0
NHSBT Staff

The Birmingham Centre has 150 staff , some  working shift patterns. The catering service is high profile as there are no shops available in local vicinity. The typical breakdown of the total staff no’s is; 50 office based, working 8.00 – 17.00 and 100  Laboratory / Transport personnel some working shift patterns 24/7. In addition to these staff no’s it should also be noted that there will be a small number of visitors who attend meetings at the premises and a number of maintenance type engineers who may also wish to use the services provided.

3.0 
Current Facilities

Birmingham has a Cafe Bar facility, it is situated in the annex building at the rear of the main building , which includes dining area on the ground floor with seating for 25 staff & a lounge area with soft seating for 21, plus coffee tables on the 1st floor , providing hot & cold drinks and snacks , with kitchenette facilities for staff to heat their own food if desired . A range of vending is also provided on site for hot and cold drinks. 

List of on Site Catering Equipment

		2

		Stainless wall table & drawer



		2

		Stainless steel wall shelves



		1

		Electric convection oven mounted on floor stand



		2

		Upright refrigerators



		1

		Single upright freezer



		2

		Four tier shelving unit



		1

		Stainless steel single bowl dish wash tabling / splash back & single over shelf



		1

		Under counter dishwasher



		1

		Double upright COSHH cupboard



		1

		Wash hand basin



		3

		Waste bins



		1

		Food servery counter



		1

		Inset chilled deli display unit



		1

		Inset soup kettle



		1

		Inset wash hand basin



		1

		Stainless steel single bowl sink / wall table



		1

		Microwave oven & wall shelf



		1

		Twin Panini contact grill



		1

		3 door refrigerated counter with saladette GN pan top



		2

		Stainless steel wall cupboard



		1

		Stainless steel wall table / base cupboard.



		1

		Insect control unit.
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NHSBT Site Specific Specification


Filton Blood Centre


SITE CONTACTS


Senior Estates & Facilities Manager


Ken Fording

Telephone No: 


Mobile No: 

Estates & Facilities Manager 

Nick Hawker

Telephone No: 0117 921 7274


Mobile No. 0771 144 7027

1.0  
Site Address :Filton Blood Centre
                                     500 North Bristol Park
                                     Northway
                                     Filton
                                     Bristol
                                     BS34 7QH 


                                     Tel:  0117 921 (2) 7200 
                                      Fax: 0117 921 (2) 7201

2.0
NHSBT Staff

The Filton Centre has over 650 staff working shift patterns 08:00 to 24:00 hours. The catering service is high profile as there are no shops available in local vicinity. The typical breakdown of the total staff no’s is; 225 office based, 225 Laboratory personnel and 200 Manufacturing Hall personnel. In addition to these staff no’s it should also be noted that there will be visitors who will be regularly attending meetings at the premises and a number of maintenance type engineers who may also wish to use the services provided.

3.0 
Current Facilities

Filton has a fully fitted commercial kitchen, dining area and coffee shop providing a full range of hot breakfasts and full hot and cold lunch options. Hot snacks will be offered for the late shift of approximately 80 staff working from 16:00 to 24:00 hours; the hot snacks will be available for the early part of the shift only with vending and kitchenette facilities provided for staff to heat their own food if desired. A range of vending is also provided on site for hot and cold drinks. 

4.0 Current Opening Hours

Restaurant – 


Monday – Friday
Breakfast: 08:00 – 10:30

Lunch:      12:00 – 14:30


Saturday

Breakfast: 09:00 – 12:00


Cafe Bar

Monday – Friday
10:00 - 16:00


Saturday

09:00 - 1500

5.0 
List of on Site Catering Equipment


		3

		Under counter refrigerators



		1

		Stainless steel wall bench measuring approx 1900 x 800/700 x 900mm high with under shelf below



		1

		Stainless steel topped servery counter measuring approx 4400/2800/4450 x 800 x 900mm high



		1

		Chrome coffee machine with water treatment unit



		2

		Till



		1

		Bin unit



		3

		1900 watt power microwave oven



		1

		Panini grill



		1

		Shop fitted bench seating



		1

		Stainless steel topped servery counter measuring approx. 6800 x 800 x 900mm high



		1

		Potato baker



		1

		Stainless steel topped servery counter measuring approximately 8700 x 800 x 900mm high



		2

		Coffee machines



		1

		Stainless steel back bar counter measuring approx 4400 x 700 x 900mm high



		1

		Under counter double glass door bottle refrigerator



		1

		Stainless steel topped back bar counter measuring approx 3500 x 700 x 900mm high



		2

		Chrome wire rack, 4 tier units 1500 x 600 x 1950mm high



		1

		Stainless steel dishwasher inlet table with pre-rinse spray arm with bowl filling faucet, bowl, slash back and inset waste disposal unit


1 x pass through dishwasher with integral break tank, rinse booster



		1

		Pump and drain pump.



		1

		Stainless steel dishwasher outlet table with bank of dishwasher basket storage runners below.



		2

		Steel body fly killer, white finish.



		1

		Stainless steel wash hand basin with basin taps & waste pack.



		1

		Stainless steel wash hand basin with basin taps & waste pack.



		1

		Stainless steel sink unit, double bowl single left hand drainer, under shelf below and ½” high neck cross head pillar taps. Dimensions 1500 x 650 x 850.



		1

		Stainless steel wall bench with upstand to rear and left hand end ,under shelf below. Dimensions 3800 x 650 x 850.



		1

		Stainless steel centre bench with turn down all around and under shelf below. Dimensions 1800 x 700 x 850.



		1

		Gas deep fat fryer, twin tank 2 x 15 litres capacity.



		1

		Stainless steel wall bench with upstand to rear, strengthened top to support microwave oven and under shelf below. Dimensions 1800 x 700 x 850.



		1

		Gas salamander super grill 800mm wide.



		2

		Lincat Toaster



		1

		Cheese slicer



		1

		Griddle pan



		1

		Stainless steel wall bench with upstand to rear, strengthened top and grill stand to support salamander super grill and under shelf below. Dimensions 1200 x 700 x 850.



		1

		ABM fabricated stainless steel extract canopy with supply/make-up air facility. Fitted with stainless steel baffle filters and canopy lights. Dimensions 4200 x 2800 x 500.



		1

		Stainless steel services spine 3700 x 300 x 1200mm high, fitted with the appropriate services, gas, water & electric for connection to the catering equipment.



		1

		Stainless steel centre bench with turn down all around and under shelf below. Dimensions 1800 x 700 x 850.



		1

		Electrically operated 10 grid combination oven, complete with fat filter, stand and water treatment unit.



		1

		Stainless steel wall bench with upstand to rear and under shelf below. Dimensions 900 x 700 x 850.



		1

		Gas solid top cooking range.



		1

		Gas six burner cooking range.



		1

		‘L’ shaped stainless steel wall bench with upstand to rear and under shelf below. Welded joint included. Dimensions 2800 x 2600 x 650 x 850.



		1

		Stainless steel centre bench with turn down all around and under shelf below. Dimensions 3000 x 600 x 850.



		2

		1350H refrigerators.



		2

		1350L freezers



		10

		Mobile stainless steel solid shelf rack, 4 tier unit 1200 x 400 x 1950mm high.



		

		FREE ON LOAN EQUIPMENT



		1

		Bottled drinks refrigerator



		1

		Klix Hot Drinks Machine



		1

		Snack and confectionery vendor



		

		VENDING EQUIPMENT - Leased via current service provider



		1

		Refrigerated Vending Machine



		1

		Refrigerated Food Vending Machine



		1

		Hot drinks machine





� EMBED MSPhotoEd.3  ���











[image: image2.png]NHS

Blood and Transplant




_1243161144.bin




_1552804907.doc
National Catering Contract - KPI’s

Service Level Standards

		KPI

		Expectation

		Measure

		Penalty



		Service Provision

		Contracted service to be delivered at the agreed times as per specification at each site.

		100% (exclusion: Provider to advise in writing if the failure is due to Client restriction)

		Below 100%, 5% of monthly invoice total for that location.


Below 75% at any location will result in with holding 100% of the monthly invoice total for the whole contract 



		Attendance at meetings

		The Contract manager must attend planned, agreed periodic meetings. Performance report to be submitted 48 hours prior to the meeting. 

		100%




		Below 100%, 5% of monthly invoice total for contract as a whole.



		Management Information

		Monthly performance report for each site to be delivered to local NHSBT E&F team

		97%

		Below 97%, 5% of monthly invoice total for that location.


Below 75%, 100% of monthly invoice total for that location.






		Invoices

		Invoices to be submitted within 15 days of the end of each calendar month

		100%

		Below 100%, 5% of monthly invoice total for contract as a whole.



		Deep cleans

		Deep cleans to be carried out as per agreed schedule

		100%

		Below 100%, 5% of monthly invoice total for that location.


Below 75%, 100% of monthly invoice total for the whole contract.



		Service queries

		All service queries logged with the Provider’s nominated customer service contact to be answered within two working days 

		100%

		Below 100%, 5% of monthly invoice total for that location.



		Training Records

		The Service Provider will ensure their employees have been appropriately trained and records are accessible and updated. 

		95%

		Below 95%, 5% of monthly invoice total for that location.
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NHSBT Site Specific Specification


Liverpool Blood Centre


SITE CONTACTS


Estates & Facilities Manager – Liverpool

John Thomas

Telephone No: 0151 2687002

Estates & Facilities Manager (Deputy) – Liverpool

Jimmy Bainbridge

Telephone No: 0151 2687007

1.0  
Site Address : 
Liverpool Blood Centre
                                     
14 Estuary Bank                                   

                                    
Speke





Liverpool 





L24 8RB


Telephone No: 0151 2687000



Fax No:  01512687001
            

2.0
NHSBT Staff

The Liverpool Speke Centre opened in July 2005.  Approximately 250 staff are employed at the Liverpool centre, of which 150 could be on site at any one time. 

3.0 
Current Facilities

The Liverpool Centre has a kitchen area, servery and open plan atrium dining area.  It is situated on the ground floor and will seat up to 90 people. Providing a full range of hot breakfasts and full hot and cold lunch options.  Facilities are provided for staff to heat their own food if desired. A range of vending is also provided on site for confectionery, hot and cold drinks. 

4.0 Current Opening Hours

Restaurant – 


Monday – Friday
Breakfast: 08:00 – 10:30

Lunch:      12:00 – 14:00

5.0 
List of on Site Catering Equipment


		1

		Dawson Ambient section



		1

		Rational 10 grid combi



		1

		Trivent Stainless steel cladding



		2

		Mareno 4 burner range



		1

		Mareno Ambient section



		1

		Mareno Fat fryer



		1

		Mareno Ambient



		1

		Trivent Stainless steel canopy



		1

		Global Ansul control system



		1

		Counterline Hot meal counter



		1

		Counterline Heated plate dispenser



		1

		Counterline Ceramic hot plate



		1

		Dualit Heated soup display



		1

		Counterline Cutlery counter



		1

		Classic Baked potato oven



		2

		Nescafe Milano coffee machines in meeting rooms



		1

		Nescafe Milano coffee machine in Atrium



		1

		Burco hot Water Boiler



		1

		Lincat Hot water boiler



		1

		Chilled display unit



		1

		Counterline refrigerated salad bar



		1

		Burco toaster



		1

		Buffalo Pannini toaster



		1

		Buffalo Electric meat slicer



		1

		Panasonic microwave



		1

		Foster Blast Chiller



		2

		Foster Freezers



		2

		Foster Fridges



		1

		Carousel



		1

		Waste macerator



		1

		Hobart Bar Aid dishwasher



		

		



		

		



		

		VENDING EQUIPMENT – Leased via current service provider



		1

		Mars Snack and confectionery vendor 



		1

		Coca Cola canned drinks machine
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NHSBT Site Specific Specification


Colindale Blood Centre


SITE CONTACTS


Estates & Facilities Manager

TBC

Telephone No: 020 8957 2927

Mobile No: 07823 351 894

Estates & Facilities Manager (Deputy)


Chris Boakye


Telephone No: 020 8957 2980

Mobile No: 07590 353 002

1.0
Site Address :

NHSBT Colindale 


Colindale Avenue 


London


NW9 5BG


Tel:  020 8957 270


Fax: 020 8957 2970

2.0
NHSBT Staff

Approximately 300-350 staff are employed at the Centre of which 200-250 are on site daily. 


3.0 
Current Facilities

The Colindale Centre has a small kitchen/tea area with limited catering equipment and a dining room accommodating up to 43 people situated on the second floor. 


4.0 Current Opening Hours

Restaurant  


Monday – Friday
08:30 – 16:00

Hours are currently being reviewed (Sept 2016)


5.0 List of on Site Catering Equipment

		1


		2 X Induction Unit




				Two ring induction hob with impact resistant ceran hot surface 




				LINCAT IH21




						

		2


		Convection Oven




				Stainless steel convection oven with glazed door and two shelves




				BLUE SEAL E31D4




						

		3


		Wall Canopy




				Stainless steel fume filtration canopy




				LINcat L3


		

						

		4


		Ambient counter




				Ambient mobile counter with shelving under and laminate front panel 




				MOFFAT VCSC4




						

		5


		Soup Kettle




						

		6


		Hot Counter




				Mobile counter with hot plates, heated cupboard under and quartz gantry over




				MOFFAT VCHT2 / VCQG2




						

		7


		Till Unit


		

						

		8


		2 X Panini Grills




						

		9


		2 X Undercounter fridges




						

		10


		Upright double door fridge




						

		11


		Upright freezer




						

		12


		Hand wash sink




						

		13


		Dishwasher




						

		14


		Refrigerated Display




				Self-serve multi deck refrigerated display with adjustable shelf and removable base




				INTERLEVIN SP60 140 x




						

		15


		Base Units




						

		16


		Sink Unit


		

						

		17


		Wall cupboards




						

		19


		Insect killer




						

		20


		Storage rack




				Four tier high nylon coated storage rack




				SHELSPAN PERMA + EPP56




						

		21


		Centre Bench




						

		22


		Client side 




				Base unit and worktop to match existing with overshelf for stacking microwaves




						

		23


		Confectionery Machine GVS Vending




						

		24


		Water Boiler




						

		25


		Waste Disposal Unit




						

		26


		2 X Microwaves




						

		27


		GVS Hot Drinks Dispenser




						

		28


		9 X Vacuum Flasks




						

		29


		4 X Bins


		

						

		30


		4 X Coffee Jugs




						

		31


		5 X Stainless Jugs




						

		32


		4 X Teapots




						

		33


		Tables:  5 X long and 6 X small




				43 X Dining Chairs
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NHSBT Site Specific Specification


Cambridge Blood Centre


SITE CONTACTS

Cambridge Estates & Facilities Manager 


Darron Franks

Telephone No: 01223 588053

Mobile No. 07711 447025

Estates & Facilities Manager (Deputy)


Mark Neville 

Telephone No: 01223 588093

Mobile No: 07823 351989

1.0
Site Address :

NHSBT Cambridge


Long Road


Cambridge


CB2 0PT

Tel:  01223 588001


Fax: 01223 588059

2.0
NHSBT Staff

Approximately 150 staff are employed at the Centre. 


3.0 
Current Facilities

The Cambridge Centre has a small kitchen, servery and dining room accommodating up to 42 people situated on the ground floor.  

4.0 List of on Site Catering Equipment

		1

		Oven, Grill & Hob



		1

		Dishwasher 



		1

		Sandwich Toaster 



		1

		Microwave 



		1

		P/O/U/ Water Heater (Plate H/E) 



		1

		Snack Sealer 



		1

		Baine Marie 



		1

		Upright Fridge in the Kitchen 



		2

		Upright Freezers in the Kitchen



		3

		Upright Display Fridges in the Restaurant



		1

		Toaster (Triple) 



		1

		Safe 



		1

		Filtered Coffee Machine 



		1

		Cash Register 



		1

		Hot Plate
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NHSBT Site Specific Specification


Tooting Blood Centre


SITE CONTACTS


Estates & Facilities Manager 


TBC

Telephone No: 0203 1238304


Mobile No. 

Deputy Estates & Facilities Manager 


Kim Leonard

Telephone No: 0203 1238524

Mobile No. 07764 280865

1.0
Site Address : 

NHSBT Tooting


75 Cranmer Terrace

Tooting 


SW17 0RB


Tel:  020 3123 8300

Fax: 020 3123 8453

2.0
NHSBT Staff

Approximately 350 staff are employed at the Centre. 


3.0 
Current Facilities

The Tooting Centre has a large kitchen area, servery, dining room and coffee lounge accommodating up to 45.  


5.0 
List of on Site Catering Equipment


		2

		Kettle/Urn



		7

		Vacuum Flasks  



		10

		Bins  



		4

		Stainless Jugs  



		1

		Fish Slice 



		1

		Steamer  



		1

		Set Of Weighing Scales 



		2

		Food Trolley 



		2

		Tray Trolley For Dirty Pots 



		30

		Storage Containers 



		1

		Upright Freezer 



		1

		Under Counter Fridges 



		1

		Freezers 



		3

		Upright Fridges 



		1

		Large Counter Top Display Unit (Chilled)  



		2

		Microwaves 



		15 / 52

		Tables + Chairs To Seat



		1

		Water Boiler 



		1

		Cash Register 



		1

		Bain Maries + Hot Cupboards With Containers 



		1

		Oven 



		1

		Toaster 



		1

		Panini Press



		1

		Filter Coffee Maker 



		2

		Deep Fat Fryers 



		2

		Filter Coffee Jugs



		1

		Hand Blender



		1

		6-Slice Toaster 



		1

		Dishwasher 



		1

		Avery Berkel Meat Slicer 



		11

		Lounge Chairs 



		2

		Staff Fridge 
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*Guvernment
BUYING
STANDARDS

Department for Environment, Food and Rural Affairs

THE GOVERNMENT BUYING STANDARD FOR FOOD AND CATERING
SERVICES!

Central government procurers directly or through their catering contractors are required
to apply this GBS. Others are encouraged to follow it. It includes a set of minimum
mandatory standards for inclusion in tender specifications and contract performance
conditions. It also includes some best practice standards which are recommended but
not required.

The Balanced Scorecard is a supporting tool to use in order to procure food and
catering services. It goes beyond production standards, resource efficiency and
nutrition helping provide a comprehensive tool for setting technical specifications and
evaluating bids. It includes award criteria to reward good practice, and to further
stimulate investment and innovation.

IMPACT AREA MANDATORY STANDARDS

A. Production, Processing
and Distribution

1. Production standards All food served must be produced in a way that meets
UK legislative standards for food production, or
equivalent standards. Please refer to Annex for a list of
relevant legislation.

If in any particular circumstances, this leads to a
significant increase in costs which cannot reasonably
be compensated for by savings elsewhere, the
procuring authority shall agree with the catering
contractor or supplier to depart from this requirement
and the reasons for doing so shall be noted and
recorded. This decision shall be signed off by the Head
of Procurement or equivalent senior official of the
government department or other public body.

Procurers or catering contractors must ensure that food
is verifiable as meeting these standards by either

! Updated March 2015 to clarify wording regarding sweetened beverages.






checking that farm inspection systems meet UK
standards of inspection or their equivalent, or if not,
that they are subject to an independent assurance
system.

2. Traceability of fresh,
chilled and frozen produce

Catering contractors or food suppliers shall ensure the
traceability of fresh, chilled and frozen produce in
accordance with current UK legislation or equivalent.

Traceability and labelling of beef ,eggs, fish, shellfish, most fruit
and vegetables, honey, olive oil, wine and imported poultry is
covered by EU regulations. Regulations covering sheepmeat,
goatmeat, swinemeat and poultry will come into force in 2015. See
here for details.

3. Authenticity

The catering contractor or supplier must have systems
in place to enable it to check and ensure authenticity of
products.

4. Origin of meat and dairy

In line with the industry principles on country of origin
information®, food and catering service suppliers shall
indicate the origin of the meat, meat products and dairy
products either on the menu or accompanying
literature. If this is not practicable, then at minimum the
information must be available and be provided on
request to the procuring authority or end consumer.

"hitp://www.fdf.org.uk/publicgeneral/principles _on_country of orig
in_information.pdf

Animal Welfare

5. Animal welfare

All food served must be produced in a way that meets
UK legislative standards for animal welfare, or
equivalent standards. Please refer to:
https://www.gov.uk/animal-welfare

UK standards are generally similar to EU standards for
food production. There are, however, differences in
animal welfare standards for some aspects of pigmeat
and broiler chicken production. Broiler chicken, pork
and pork products must be compliant with UK
standards, as set out in the Welfare of Farmed Animals
Regulations 2007 (as amended).

If in any particular circumstances, this leads to a
significant increase in costs which cannot reasonably
be compensated for by savings elsewhere, the




http://multimedia.food.gov.uk/multimedia/pdfs/originlabellingguid0909.pdf

http://www.fdf.org.uk/publicgeneral/principles_on_country_of_origin_information.pdf

http://www.fdf.org.uk/publicgeneral/principles_on_country_of_origin_information.pdf

https://www.gov.uk/animal-welfare



procuring authority shall agree with the catering
contractor or supplier to depart from this requirement
and the reasons for doing so shall be noted and
recorded. This decision shall be signed off by the Head
of Procurement or equivalent senior official of the
government department or other public body. In such
an eventuality, EU standards shall be met at minimum.

6. Eggs

All eggs, including fresh in-shell, liquid and powdered
eggs, are sourced from systems that do not use
conventional cages. If from a caged system, enriched
cages must be used.

Environment

7. Higher environmental
Production standards

At least 10% of the total monetary value of primary
commodity (i.e. raw ingredient) food and drink procured
shall be inspected and certified to:

i) Publicly available Integrated Production (IP) or
Integrated Farm Management (IFM) standards that
require the systematic and integrated management, at
farm level, of:

- natural habitats & biodiversity;

- prevention and control of pollution;

- energy, water and waste;

- management of soils, landscape and watercourses;

and contain within their scope requirements that are
consistent with the definition of Integrated Pest
Management (IPM) contained in European Council
Directive 2009/128/EC

OR

i) Publicly available organic standards compliant with
European Council Regulation 834/2007 on organic
production and labelling of organic products.

NOTE: The 10% is of the total monetary value and can
be made up of any combination of commodities
allowing the procurer flexibility to find the best solutions
for their circumstances.

8. Palm oil

From the end of 2015 all palm oil (including palm kernel
oil and products derived from palm oil) used for






cooking and as an ingredient in food must be
sustainably produced®.

'Support and advice on procuring sustainable palm oil is available
from http://www.cpet.org.uk/ (e-mail cpet@efeca.com, telephone
01305 236 100).

9. Fish

All fish' are demonstrably sustainable with all wild-
caught fish meeting the FAO Code of Conduct for
Responsible Fisheries (includes Marine Stewardship
Council certification and Marine Conservation Society
‘fish to eat’, or equivalent).

No ‘red list’ or endangered species of farmed or wild
fish shall be used (Marine Conservation Society ‘fish to
avoid’).

'Fish includes all fish including where it is an ingredient in a
composite product.

Variety and seasonality

10.  Seasonal produce

In respect of the use of fresh produce, menus shall be
designed to reflect the natural growing or production
period for the UK, and in-season produce shall be
highlighted on menus.

B. Nutrition

11. Reducing Salt

Vegetables and boiled starchy foods such as rice,
pasta and potatoes, are cooked without salt.

Salt is not available on tables.

At least 50% of meat and meat products, breads,
breakfast cereals, soups and cooking sauces, ready
meals and pre-packed sandwiches (procured by
volume) meet Responsibility Deal salt targets and all
stock preparations are lower salt varieties (i.e. below
0.6g/100mis).

12.  Increasing Fruit and
Vegetable Consumption

At least 50% of the volume of desserts available is
based on fruit — which can be fresh, canned in fruit
juice, dried or frozen.

A portion of fruit is cheaper than a portion of hot or cold
dessert.

Meal deals include a starchy carbohydrate, vegetables
and 1 portion of fruit.

13. Reducing Saturated

Meat and meat products, biscuits, cakes and pastries




http://www.cpet.org.uk/

mailto:cpet@efeca.com



Fat

(procured by volume) are lower in saturated fat where
available. At least 50% of hard yellow cheese has a
maximum total fat content of 25g/100g; at least 75% of
ready meals contain less than 6g saturated fat per
portion; at least 75% of milk is reduced fat; and at least
75% of oils and spreads are based on unsaturated
fats.

14. Cereals

At least 50% of breakfast cereals (procured by volume)
are higher in fibre (i.e. more than 6g/100g) and do not
exceed 22.5g/100g total sugars.

15.  Fish

If caterers serve lunch and an evening meal, fish is
provided twice a week, one of which is olly. If caterers
only serve lunch or an evening meal, an oily fish is
available at least once every 3 weeks.

C. Resource Efficiency

16. Water

Tap water is visible and freely available and such
provision is promoted.

Pre-bottled water (mineral or spring) is not included in
the hospitality menu.

17.  Reducing Landfill

Where waste management is included in the contract,
facilities shall be available to staff and customers for
recycling cans, bottles, cardboard and plastics.

18. Food waste

Food and catering supplier with off-site meal
preparation operations shall provide evidence of a
systematic approach to managing and minimising the
impacts of waste throughout their direct operations i.e.
those operations over which they have direct financial
and/or operational control. This shall include evidence
of a continual improvement cycle of objective setting,
measurement, analysis, review and the implementation
of improvements actions.

Catering service suppliers which will supply on-site
catering services shall:

. Take steps to minimise food waste in their on-
site operations by creating a food waste minimisation
plan, describing what actions they will undertake®

. Review and revise the actions they are taking
with suitable regularity so as to continue to reduce food
waste wherever possible; and

. Feed back to clients on progress and results
with suitable regularity.

‘A list of potential aspects and actions is provided in the guidance
for implementing the Government Buying Standard for Food &
Catering. See the ‘indicative checklist’ in section 19:
http://sd.defra.gov.uk/documents/GBS-guidance-food.pdf

The contracting authority shall check whether a
separate food waste collection service can be




http://sd.defra.gov.uk/documents/GBS-guidance-food.pdf



provided. If the service can be provided, while
achieving value for money, then it shall meet the best
practice standard.

19. Energy Management

Energy management policy (off-site catering
operations)

Catering service contractors with off-site preparation
kitchen operations shall have in place an energy
management policy appropriate to the nature and scale
of their energy use and consumption. Their policy shall
commit the organisation to the continual improvement
of its energy performance

Energy management policy (on-site catering
operations)

On-site catering operations shall be run in accordance
with the host building’s overall energy management

policy.

20.  Catering equipment

The minimum mandatory Government Buying
Standards for catering equipment apply as well as the
duty under Atrticle 6 of the Energy Efficiency Directive.

Kitchen taps shall have flow rates of not less than
5I/min delivered through either automatic shut off,
screw down/lever, or spray taps; and non-flow rate
elements shall meet the Enhanced Capital Allowance
Scheme (ECA) Water Technology List criteria.

21. Paper products

The minimum mandatory Government Buying
Standards for paper products shall apply where
relevant: e.g. kitchen paper, napkins and cardboard
cups.

D. Social-economic

22.  Ethical trading

At least 50% of tea and coffee is fairly traded

23. Inclusion of SMEs

Provide opportunity for separate contracts for supply
and distribution; and advertise all food-related tenders
to SMEs.

24.  Equality and diversity

The catering contractor or food supplier shall have a
written equality and diversity policy to help ensure it
and its sub-contractors are compliant with employment
law provisions in the UK Equality Act (2010). In
addition, to ensure the procuring authority meets its
public sector equality duty, the contractor or food
supplier shall have a policy in place as to carrying out
its business, such as in terms of awarding sub-
contracts or procuring goods, in a way that is fair, open






and transparent.

IMPACT AREA

BEST PRACTICE

A. Production, Processing
and Distribution

25.  Environmental
production standards

At least 40% of the total monetary value of primary
commodity (i.e. raw ingredient) food and drink procured
shall be inspected and certified to:

Publicly available Integrated Production standards or
Integrated Farm Management standards; or

Publicly available organic standards compliant with
European Council Regulation (EC) No 834/2007 on
organic production and labelling of organic products.

B. Nutrition

26. Snacks

Savoury snacks are only available in packet sizes of
30g or less.

27.  Confectionery

Confectionery and packet sweet snacks are in the
smallest standard single serve portion size available
within the market and not to exceed 250kcal.

28. Sugar Sweetened
Beverages

All sugar sweetened beverages to be no more than
330ml pack size and no more than 20% of beverages
(procured by volume) may be sugar sweetened. No
less than 80% of beverages (procured by volume) may
be low calorie/no added sugar beverages (including
fruit juice and water)

29. Menu analysis

Menu cycles are analysed to meet stated nutrient
based standards relevant to the major population
subgroup of the catering provision.

30. Calorie and allergen
labelling

Menus (for food and beverages) include calorie and
allergen labelling.

C. Resource Efficiency

31. Environmental
Management Systems

The contractor must prove its technical and
professional capability to perform the environmental
aspects of the contract through: an environmental
management system (EMS) for catering services (such
as EMAS, ISO 14001or equivalent).

32. Packaging waste

Packaging waste in delivering food for the catering
service is minimised.

i. tertiary and secondary packaging consists of at least
70% recycled cardboard; and

ii. where other materials are used, the tertiary
packaging must either be reusable or all materials
contain some recycled content.






33.

Food waste

The food waste minimisation plan includes actions and
estimated quantifiable reductions.

The supplier ensures that appropriate training is given
to staff to ensure best practice in terms of food waste
minimisation.

Surplus food that is fit for consumption is distributed for
consumption rather than sent for disposal as waste
e.g. gifted to charities / food banks.

34.

Energy efficiency

The on-site catering operation is run in accordance with
the Carbon Trust food preparation and sector guide
(CTVO035).

35.

Waste minimisation

Food and drink to be consumed in restaurants and
canteens must be served using cutlery, glassware, and
crockery which are reusable and washable.

36.

Catering equipment

The best practice Government Buying Standards for
catering equipment apply where relevant:
o Domestic Dishwashers
o Commercial cooking equipment, including
ovens, fryers and steam cookers
o Domestic fridge freezers

37.

Paper products

Disposable paper products (e.g. napkins, kitchen
tissue, take-away food containers) meet the
requirements of the EU Ecolabel, or equivalent.

D. Social-economic

38.

Ethical trading

All tea, coffee, cocoa and bananas are certified as fairly
traded.

Where food is sourced from states that have not ratified
the International Labour Organization Declaration on
Fundamental Principles and Rights at Work (1998), or
are not covered by the OECD Guidelines for
Multinational Enterprise, the supplier of catering and
food services shall carry out due diligence against ILO
Declaration on Fundamental Principles and Rights at
Work (1998).

Risk based audits have been conducted against social
/ ethical supply chain standards e.g. SA8000
compliance, audit evidence for Ethical Trade Initiative
(ETI) Base Code compliance, or equivalent.

Working with suppliers to improve conditions through
pro-active, direct engagement programmes.

Dairy products meet the Voluntary Code of Practice on






Best Practice on Contractual Relationships:
http://www.dairyuk.org/2014-04-23-11-00-42/vcop-
home.

Measures are taken to ensure fair dealing with farmers
through, for example, the guidance contained in the
Groceries Supply Code of Practice:
https://www.gov.uk/government/publications/groceries-
supply-code-of-practice/groceries-supply-code-of-

practice

39.

Inclusion of SMEs

)] Contracts are broken into “lots” to facilitate bids
from small producers;

i) Contract documents are simplified, with a
degree of standardisation. Requirements are clearly
stated, up front;

i) Contract lengths are geared to achieve the best
combination of price and product;

iv) Longer-term contracts are offered to provide
stability;

V) Tenders are widely advertised,

Vi) Potential bidders are advised on how to tender
for contracts;

vil)  Projects to help small producers do business are
undertaken;

viii)  Social enterprises are encouraged to compete
for contracts;

iX) Small producers and suppliers are made aware
of sub-contractors/suppliers, so that they know who to
do business with;

X) Competition on quality rather than brand
Fair treatment of suppliers

Xi) Suppliers of food and catering services provide
fair and prompt payment terms for their supply chain
e.g. 30 days maximum.

Xii) Length of contracts and notice period are
agreed fairly with suppliers.




http://www.dairyuk.org/2014-04-23-11-00-42/vcop-home

http://www.dairyuk.org/2014-04-23-11-00-42/vcop-home

https://www.gov.uk/government/publications/groceries-supply-code-of-practice/groceries-supply-code-of-practice

https://www.gov.uk/government/publications/groceries-supply-code-of-practice/groceries-supply-code-of-practice

https://www.gov.uk/government/publications/groceries-supply-code-of-practice/groceries-supply-code-of-practice
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Annex to Government Buying Standards for Food & Catering:
UK Standards of Production

If you are purchasing food from the UK or abroad you must ensure it is sourced from
producers who adhere to the relevant UK or equivalent standards of production. The
standards of production are contained in the legislative standards for Cross
Compliance as set out in Common Agriculture Policy legislation (Commission
Regulation (EC) No 1122/2009 & 73/2009). The full set of cross compliance rules for
England can be found at http://rpa.defra.gov.uk/CrossCompliance2014.

Cross compliance is the set of rules that serves as a baseline for all farmers in
England applying for direct payments (such as the Basic Payment Scheme) and
certain Rural Development payments. These rules cover the environment, animal,
plant and public health, animal welfare and landscape features. They are split into
two types; Statutory Management Requirements (SMRs) which reflect specific
elements of EU legislation, and standards of Good Agricultural and Environmental
Condition (GAEC). SMR standards are the same in all EU member states;
however, GAEC standards will have some variation.

You must therefore ensure that:

1. If sourcing from the UK or an EU Member State, your producer must adhere
to the relevant cross compliance rules of the country of production. [Please
note: Cross compliance rules differ between UK Devolved Administrations]

2. If sourcing from a third country, your producer must adhere to all Statutory
Management Requirements (SMRs) in cross compliance, and all England
Good Agricultural and Environmental Condition (GAEC) which are of
relevance to the farming land and system in that country of production.

You should note that:
e Cross compliance rules differ between UK Devolved Administrations and can
be found on each administrations website.

e Cross compliance rules will change from 1 January 2015 as the new CAP
scheme comes into force (Commission Regulation (EC) No 1306/2013).
Details of these changes will be published on Gov.uk in late 2014.

Summary of cross compliance GAECs and SMRs:

Good Agricultural and Environmental Conditions

e GAEC 1 - Soil Protection Review (SPR)

GAEC 5 - Environmental Impact Assessment (EIA)

GAEC 6 - Sites of Special Scientific Interest (SSSIs)

GAEC 7 - Scheduled monuments

GAEC 8 - Public rights of way

GAEC 9 - Overgrazing and unsuitable supplementary feeding
GAEC 10 - Heather and grass burning




http://rpa.defra.gov.uk/CrossCompliance2014



GAEC 11 - Control of weeds

GAEC 12 - Agricultural land which is not in agricultural production
GAEC 13 - Stone walls

GAEC 14 - Protection of hedgerows and watercourses

GAEC 15 - Hedgerows

GAEC 16 - Felling of trees

GAEC 17 - Tree Preservation Orders (TPOS)

GAEC 18 - Water abstraction

GAEC 19 - No spread zones

GAEC 20 - Groundwater

Statutory Management Requirements

SMR 1 - Wild birds

SMR 3 - Sewage sludge

SMR 4 - Nitrate Vulnerable Zones (NVZs)

SMR 5 - Habitats and species

SMR 6 - Pig identification and registration

SMR 7 - Cattle identification and registration

SMR 8 - Sheep and goats identification

SMR 9 - Restrictions on the use of plant protection products (PPPSs)

SMR 10 - Restrictions on the use of substances having hormonal or thyrostatic
action and beta-agonists in farm animals

SMR 11 - Food and feed law

SMR 12 - Prevention and control of transmissible spongiform
encephalopathies (TSES)

SMRs 13, 14, 15 - Control of foot and mouth disease, certain animal diseases
and bluetongue

e SMR 16 - Welfare of calves

e SMR 17 - Welfare of pigs

e SMR 18 - Animal welfare

Animal Welfare

In most cases UK standards of production are the same as those required by the EU
See https://www.gov.uk/animal-welfare. There are certain differences in production
of meat chickens and of pigmeat, where the UK has more stringent standards:

e EU meat chickens can be stocked to a maximum of 42 kg per m? if conditions in
Annex 5 of Directive 2007/43/EC are met, whereas England, Scotland and
Wales have an absolute maximum of 39 kg per ™.

¢ Close confinement stalls for breeding sows have been unilaterally banned in the
UK since 1999, whereas the rest of the EU still permits sows to be kept confined
individually for four weeks after service; Council Directive 2008/120/EC , which
partially bans the use of sow stalls, came into force on 1% January 2013.




https://www.gov.uk/animal-welfare

http://archive.defra.gov.uk/foodfarm/farmanimal/welfare/onfarm/documents/broiler-consult09/annex-a.pdf

http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2009:047:0005:0013:EN:PDF
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POLICY POL218/1


Refreshment Provision to Donors and others attending collection session




		This Policy replaces


NEW

		

		Copy Number



		

		

		

		



		

		Effective

		06/02/14



		Summary of Significant Changes



		N/A





		Policy



		It is the policy of NHS Blood and Transplant (NHSBT) to ensure that suitable food and drink is available for donors (and their visitors, if any) while they are attending donation sessions whether in static units or mobile team venues.


Food and drink may be served either by team staff, volunteers, contractors or through vending machines, according to local circumstances.


NHSBT in partnership with qualified and experienced contractors and suppliers are committed to providing a high standard of service to all users.  In doing so, and where relevant, facilities and products shall adhere to the following:-


· Health and Safety at Work Act 1974


· Food Safety Hygiene Regulations 1995


· Food Safety (Temperature control) Regulations 1995


· Food Labelling Regulations 1996


· Food Safety (General Food Hygiene) Regulations 1998


· Food Premises (Registration) Regulations 1991


Including, all subsequent additions and amendments.



		Applicable Documents



		POL7 – Catering


MPD116 – Catering & Food Hygiene







Objective


Suitable types and range of food and drink should be made available, except in exceptional circumstances, for donors and their visitors according to the nature of their attendance at collection venues.  The collection sessions may be at static units or provided in mobile team venues.


The suitability will be determined by the operational and clinical requirement based on but not exclusively judged by:


· Value for money based on:


· The cost per head/visit


· Shelf life of the products made available;


· A choice of sweet and savoury items must be included; and


· A choice of hot and cold drinks must be included.


The provision should support recovery immediately post-donation for example containing salts, carbohydrates and simple sugars.  During each donation of whole blood a donor loses 3g of salt.  It is hard to take in this amount of salt quickly however donors should be encouraged to choose salty snacks to replace their salt loss as this is the only way that the fluid they take will be used to replace their blood volume. Otherwise the effect of taking fluid only lasts a few hours and the risk of fainting is likely to rise.


So as to not limit our ability to support a wide range of donors, choices should include products suitable (both food and drink) for those with dietary intolerances or restrictions eg allegy to nuts, wheat, lactose or diabetic etc and should include products suitable (both food and drink) for those with dietary restrictions on moral or religious grounds.

Mobile teams provision will normally be limited to the list of products published on the intranet [http://nhsbtweb/group_services/estates_and_logistics/warehousing_operations/national_catalogue/donor_refreshments.pdf] and available through i-Procurement.  Exceptionally and/or seasonally this may be added to for example provision of mince pies immediately prior to Christmas.


An extended range will generally be made available where donors are expected to make a greater time commitment, for example if giving platelets, where this often takes place covering traditional meal times eg early morning, early evening etc.  This extended range may include, depending on availability, sandwiches, fresh fruit etc and suitable conditions of supply and for their storage.  Where this occurs it will be in consultation with the Estates and Facilities Manager to access provision contracts and appropriate storage.

BSCARE agreed in March 2012 that the following principles be followed in respect of refreshments offered to platelet donors:


· First time platelet donors to be offered liquid refreshment only. 


· Regular donors without history of adverse events and with the exception of citrate sensitive donors, to be allowed to eat solid food while donating. 


· Establish that donors have eaten within the four hours prior to donation. If the donor has not eaten, and is not suitable to be offered solid refreshment during their donation (as above), the donor may be offered solid refreshment to be eaten prior to the machine procedure starting.

Compliance


An approved list of food and drink will be set by Operations Support, Blood Supply in consultation with others.


The approved list will be available for Purchasing, Warehousing and Blood Supply to work from.  If any products outside of the agreed list are ordered, approval will be sought from Operations Support to purchase on a limited or on-going basis.  Warehousing will maintain this list and publish via NHSBT intranet.  


All products should be purchased via the i-Procurement system except in Emergency Planning circumstances.


Any products and services provided will be in compliance with relevant legislation and within NHSBT policies and procedures.


All national catering issues should be referred to the Head of Estates and Facilities or Deputy Director Estates & Logistics.

This copy is uncontrolled unless printed on ‘Controlled’ paper
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POLICY POL7/1.3


Catering




		This Policy replaces


POL7/1.2

		

		Copy Number



		

		

		

		



		

		Effective

		07/02/11



		Summary of Significant Changes



		References to NHSBT (excluding BPL) replaced with NHSBT.  Facilities replaced with Estates and Facilities and change to job title.





		Policy



		It is the policy of the NHSBT  to ensure that food and drink is available for all staff and visitors to purchase while they are working in one of the NHSBT’s  main blood centres, either in the centre itself or within 500 metres of the centre.  Food and drink may also be offered for sale at other NHSBT premises but this is not a requirement of this policy.


Food and drink may be sold either in a staff restaurant, or by a visiting vendor, or through vending machines, according to local circumstances.


Central facilities will additionally be made available for staff to heat and serve their own food and for the preparation of hot drinks.


NHSBT  in partnership with qualified and experienced contractors and suppliers are committed to providing a high standard of service to all users of the catering establishments.


In doing so all catering establishments shall adhere to the following;-


· Health and Safety at Work Act 1974


· Food Safety Hygiene Regulations 1995


· Food Safety (Temperature control) Regulations 1995


· Food Labelling Regulations 1996


· Food Safety (General Food Hygiene) Regulations 1998


· Food Premises (Registration) Regulations 1991


Including, all subsequent additions and amendments.





Objective


· The range and types of food and drink to be made available will be determined by the Local Services Group in consultation with the Estates and Facilities Manager.


· To ensure good quality food and a high standard of service is provided, contractors will be trained in food and safety hygiene. In doing so, they will at all times comply with legislation, NHSBT policies and procedures.


Compliance


· Every catering contractor has the personal and individual responsibility to ensure services are provided to a high standard. 


· The responsibility for the catering service rests first and foremost with Estates and Facilities Management and secondly with the catering contractors.


· A sound knowledge and the adherence to laid down catering policies will ensure a reliable, consistent and professional approach to meeting NHSBT  objectives whilst providing the optimum operating environment.


· All contractors will be fully trained in food safety and hygiene to enable them to operate to specific standards. All catering contractors are to attend refresher food and hygiene training as required.


· Food hygiene training certificates for all staff should be made available to the Estates and Facilities Manager on site so that copies can be made and kept for reference.  This should apply to temporary and staff covering for holidays.


· All operations within the catering dept are co-ordinated to the requirements of the current legislation.


· It is the duty of the contractors to ensure that the users of the catering establishments receive food that is safe to consume, presentable and is consumed in hygienic surroundings. 


· The NHSBT  wishes to work in partnership with its contractors and suppliers to provide a high standard of service to all users. In order to achieve this, regular risk assessments will be undertaken, policies and procedures will be audited to ensure that standards of food safety are maintained at all times. 


· All contractors will provide catering services as stated within their contract of employment.


· Bacterial monitoring will be undertaken as required and used to indicate product safety, determine effectiveness of cleaning, ascertain the microbiological quality of raw materials, indicate trends in produce quality and ascertain whether handling techniques are satisfactory.


· All catering equipment will be maintained by the NHSBT Estates and  Facilities department as part of their PPM programme.


· Food will be stored as laid down by suppliers and inspected on a regular basis to ensure the product is within it shelf life date.


· Food will be cooked and served, temperature monitored in compliance with legislation.


· Deliveries of all food stocks will be checked on receipt to ensure general quality of product, for damage, ensure product is within date, weight of product, to establish at what temperature the product is to be stored and for dry goods to be checked for pest damage or infestation.


· Existing stock is to be checked to ensure stock rotation is undertaken at the point of storing deliveries and to ensure stock is not out of date.


· All catering establishments will be cleaned daily by the catering contractor. The establishment will be deep cleaned as required by specialist contractors employed by NHSBT.

· All cleaning equipment and cleaning agents must be stored in designated areas when not in use. Cleaning schedules will be clear and concise with risk assessments being carried out, to ensure, contractors, suppliers and NHSBT employees use the facilities safety. All cleaning products must apply the COSHH assessment criteria. COSHH data sheets must be available and catering staff must be trained in the use of the product.


· The NHSBT  will work closely with the Environmental Health Officer (EHO) to ensure the catering services are provided to the highest standards.


· All premises will have a pest control regime so as to ensure the safe operation of the catering establishment, which is to be fully documented.


· All catering waste will be removed daily to ensure the risk of infestation is reduced to a minimum.


· The NHSBT  will cater for vegetarian and ethnic meals and provide a varied choice of main meals, buffets and sandwiches.


· All catering operations will take account of the need to display safety signs e.g. Nut allergies. 


· All catering establishments will comply with the NHSBT  environmental and energy conservation policies. 


· All catering prices must be displayed at a prominent position adjacent to the entrance to the establishment.


· All contractors’ staff must wear protective clothing, which will be laundered on a regular basis.


· All contractors’ staff must be reminded to wash hands thoroughly before handling food.


The NHSBT  are not obliged to provide a breakfast, lunch, buffet or vending operation. 


The Catering hours of operation will be agreed locally by the LSG but will be subject to the necessary funding being available to cover the required opening times.


For all catering policy matters, the line management chain should be correctly followed unless dictated otherwise by specific circumstances.


If any contractor has a question regarding the NHSBT  policies or procedures they should in the first instance discuss with the Estates and  Facilities Manager.


All national catering issues should be referred to the Head of Estates and  Facilities  or Deputy Director E& L.


This policy should be read in conjunction with the Catering and food Hygiene MPD116.

This copy is uncontrolled unless printed on ‘Controlled’ paper
(Template Version 07/10/08)
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MANAGEMENT PROCESS DESCRIPTION MPD116/2


Catering and Food Hygiene




		This Management Process Description replaces


MPD116/1.5

		

		Copy Number



		

		

		

		



		

		Effective

		07/09/15



		Summary of Significant Changes



		Update of Directorate details and management structure. Clarification regarding contract management and performance indicators.





		Policy



		This MPD sets out the NHSBT policy for the management of catering and food hygiene services provided on NHSBT sites including staff restaurants and vending services.





		Purpose



		The aim of this policy is to ensure that NHSBT complies fully with all current food safety legislation.





		Responsibilities



		Chief Executive  - Ensuring the delivery of a quality and nutritious catering service


Director of Finance - Overall responsibility for service delivery and reporting performance to board level


Deputy Director of Estates & Facilities   - Ensures the development of catering strategy and monitoring of overall performance


Regional Estates & Facilities Manager  - Development and delivery of the catering strategy 

                                                                   - Update specification and provide OJEU information for tender purposes

Estates and Facilities Manager - Delivery and management of a suitable catering service

                                                      - Risk Management associated with the catering service

Service provider (in-house or external contractor)  - Day to day delivery of the catering service in accordance with the agreed specification







		Applicable Documents



		Estates and Facilities Building Task B18 - Catering Audit Inspection

NHSBT Specification for the Provision of Catering Services







Restrictions


Event catering such as the provision of buffet lunches etc. prepared by an outside company


Food that is brought onto NHSBT premises by staff or visitors.

1.    Introduction


NHSBT has a legal obligation to comply with the provisions and requirements of the Food Hygiene legalisation.  The legislation applicable for food safety is the Food Safety Act 1990 (as amended) and includes the following regulations, Approved Codes of Practice and Guidance.


· Health and Safety at Work Act 1974


· Food Safety Hygiene Regulations 1995


· Food Safety (Temperature control) Regulations 1995


· Food Labelling Regulations 1996


· Food Safety (General Food Hygiene) Regulations 1998


· Food Premises (Registration) Regulations 1991


2.
Managerial Arrangements


2.1 The purpose of this MPD is to ensure that there is a clear line of management accountability throughout NHSBT from the service provider up to the NHSBT Executive Board.

2.2  Risk Management


The service provider will carry out food safety assessments with the aim of


· Identifying the critical food safety steps within the business and taking appropriate control measures to reduce associated risk 


2.3 All staff involved in food handling will have obtained a Food Hygiene Certificate from a recognised training body

It is NHSBT policy to ensure that all contractors’ staff has access to up to date legislation and guidance relating to food hygiene, nutrition and catering services. NHSBT will ensure that all contractors have policies and procedures in place.  

2.4 Training and Access to Information


The contractor is responsible for training their staff to ensure compliance with the MPD.


3. Performance Management


NHSBT will monitor contract performance against a set of key performance indicators.  These are detailed in the NHSBT Specification for the Provision of Catering Services (Appendix 5). 

On a monthly basis the Estates and Facilities Managers will report performance against the key performance indicators to the Regional Estates and Facilities Manager.

The service provider will attend regular local site meetings to review operational and financial performance. The frequency of these meetings will be agreed locally and will be attended by the E&F representative and the Site Catering Manager.


National Contract review meetings will be held quarterly, or at the request of NHSBT. Meetings shall be attended by the E&F Representative, NHSBT Procurement and the service provider manager with responsibility for the NHSBT account. The meetings will follow a standard agenda and minutes will be taken.

4. Audit Arrangement

The catering facility at each site will undergo an annual audit in accordance with NHSBT Estates and Facilities Building Task B18 - Catering Audit Inspection.


It is noted that catering facilities may, in addition, be audited at any time by Local Authority Environmental Health Officers.

5. Energy Conservation


The NHSBT  will conserve energy wherever possible.  All contractors’ staff will be requested to comply with the guidelines in Appendix 1.


Appendix 1


CATERING ENERGY CONSERVATION POLICY


Catering Energy Conservation Policy


NHSBT Policy is to conserve energy, wherever possible.  All contractors’ staff  are therefore requested to comply with the following guidelines.


· Dishwashers – Run dishwashers on full loads only


· Equipment – Assess which equipment is needed at different times of the day and to switch off equipment when it is not needed.


· Fans – Ensure kitchen fans and filters are regularly maintained and cleaned.


· Fans – Ensure kitchen fans are switched off when no cooking is taking place.


· Fridge/Freezers – Avoid putting hot food in refrigerators.


· Fridge/freezers – Ensure the doors to walk in freezer storerooms are not opened unnecessarily and are not wedged open during restocking periods.


· Fridge/Freezers – Locate refrigerators and freezers away from sources of heat.


· Fridge/Freezers – Minimise the frequency of opening refrigerators and freezers and ensure that they are not left open unnecessarily.


· Heating – Be aware of heat up times for cooking equipment and do not use hobs or ovens for space heating


· Heating – Turn hobs down when pans come to the boil, to the minimum needed to simmer.


· Hot cupboards – ensure hot cupboards are insulated and fitted with thermostats.


· Lighting – Ensure staff are aware of switching off lights in each room or area when not in use.


       Label or colour code light switches to assist this.


· Lighting – Turn off lighting in customer areas outside opening hours where possible.


· Pan lids  - Keep lids on pans.


· Pans – Use pans that have the proper base size for hobs.


· Room temperatures – Check that windows are not being opened to avoid overheating during Winter.


· Room temperatures – Ensure that only occupied areas are heated, and that heating is off or reduced when not in use.


· Storage – Minimise hot storage of cooked food.


· Taps – Ensure taps are not left running when not needed.


· Toaster – Use a toaster to toast small quantities of bread rather than a grill.


· Water – Reduce temperature of stored domestic water by turning down the thermostat to minimum of 60 degrees C, but no lower because of the risk of legionella.


This copy is uncontrolled unless printed on ‘Controlled’ paper
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