






C�clusi�:  
A Vision for the Future 
of Care Home Dining
It’s clear that dining in care homes is about much more 
than just food. 

In our Report, we have looked at how care homes are capturing 
the power of mealtimes - from the innovation in meeting diverse 
dietary needs to the art of crafting atmospheres that turn dining 
rooms into places of social engagement and looked to share 
insights and findings that we hope will help readers shape 
their dining experience.
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The Recipe for Tomorrow
Our vision for the future is one where every 
meal is an important opportunity for both 
a care home and their residents. We see a 
future where:

Cost and efficiency is reflected in best 
practice (helping care homes put more 
resource into their frontline care) with no 
loss of quality or enjoyment of mealtimes. 
There are new solutions that offer care 
homes efficiencies alongside streamlining 
of costs.

Nutritional excellence and culinary 
enjoyment go hand in hand, ensuring every 
resident enjoys meals tailored to their 
needs and tastes, whilst reducing stress and 
demand in the kitchen.

That every meal served in a care home 
is safe for each resident and tailored to their 
individual needs.

Enabling diversity in dining to become a real 
strength, with menus as varied and vibrant 
as the residents a care home is serving.

The dining environment continues 
to evolve into an even more welcoming 
space reflecting the comfort of home.

Thank You to our Participating 
Care Homes
To the care homes who have shared this 
journey with us, thank you. Your help and 
support have been invaluable in helping us 
compile this Report. 
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Quarter 1 – Cost and Efficiency 

Have you looked at ways to streamline efficiencies in the kitchen since 
the cost of living/inflation/energy crisis?

Do you have challenges covering labour shortages in your care home?

Have these labour shortages extended to mealtimes and in the 
preparation of meals and service? 

Do you worry about fast rising costs of meals (across ingredients  
and labour)?

Are you finding costs are increasing month on month right now?

Do you agree with the following statement: Cost is a deciding factor 
when it comes to choosing a catering service:

 If you could maintain quality 100%, yet reduce cost and stress of your 
mealtimes, would you look to do so?

Do you worry about the level of waste (and associated cost) that you 
see from mealtimes?

Are you aware of the time it takes your kitchen team to order 
ingredients and the admin associated with same?

Do you worry about the time it takes your kitchen team to manage 
inspectorate needs in terms of working out the required nutritional 
pathways:

Do you agree with the following statement: The quality of frozen 
meals can rival fresh cooked meals and provide a strong solution to 
making meals stress-free and easy? 

Quarter 2 - Specialist Nutrition

Do all/some/none of your residents have individual nutritional plans 
in place?

What percentage of your residents have specialist nutritional needs? 

Do you have residents with dexterity/coordination issues?

If yes, what percentage of your residents have dexterity/
coordination issues? 

Do you have residents living with dysphagia (swallowing difficulties) 

Do any of your residents with dysphagia suffer from malnutrition7?

Do you serve residents who struggle to feed themselves and require 
assisted feeding? 

What percentage of your residents require assisted feeding?

Where required, do you puree your own meals for residents living with 
dysphagia or do you invest in specialist moulded meals that look like a 
proper meal? 

Do you believe that it’s difficult for a resident living with dysphagia to 
intake the necessary nutrition?

If you puree meals for residents, do you find it time consuming and or 
challenging to achieve the right texture and make it look appetising? 

Do you follow the IDDSI framework for soft and puréed  meals? 

Do you think the ’joy of food’ is lost when a resident is served 
puréed  food? 

Do you agree with the following statement: catering for residents with 
dysphagia is challenging.

Quarter 3 - The Dining Environment 

To what extent do you agree or disagree with following statement: 
Mealtimes are the more important time of day for residents.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree
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To what extent do you agree or disagree with the following statement: 
Mealtimes are when residents socialist the most.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

Does your team find mealtimes challenging to create the right dining 
experience to cater for residents living with dementia?

•	 Yes 
•	 No 

How many of your residents are assisted at mealtimes by members of 
the team (assisted feeding)?

•	 Less than 10% 
•	 Between 10% and 50% 
•	 More than 50% 

Does your team have training in how to create a great dining 
experience for residents living with dementia?

•	 Yes 
•	 No 

To what extent do you agree with the following statement: Residents 
that are living with dementia find mealtimes challenging. 

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

Do what extent do you agree with the following statement: Dining 
with dignity is hugely important to our residents and their families.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

Do you believe your home creates an environment that 
supports dining with dignity for residents to ensure it is an 
enjoyable experience. 

•	 Yes 
•	 No 

Please tell us how?

Do you design your dining room to support the best dining experience 
e.g. tables, decorative colours, chairs and non-confusing table 
dressings? 

•	 Yes 
•	 No 

Do you have more than one dining room to cater for residents with 
different dining needs e.g. assisted dining?

•	 Yes 
•	 No 

To what extent do you agree with the following statement: We 
regularly review the crockery and accessories that we use at mealtimes.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

To what extent do you agree with the following statement: The dining 
environment is one of the most important factors when families 
choose a retirement home for loved ones?

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

To what extent do you agree with the following statement: The dining 
environment plays an important part in getting residents to enjoy 
mealtimes?

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

What do you feel has the biggest disruptive impact on the dining 
experience for residents. Please mark in order of priority:

•	 Noise (e.g. loud music or television) 
•	 Distractions (such as drug round during lunch) 
•	 Décor (dark or confusing colours) 
•	 Bright and confusing crockery 
•	 Confusing and busy table dressings 
•	 Tendency to wander and lack of concentration

What are loved ones/family members biggest concern when it comes 
to residents’ mealtimes? Please list in priority order

•	 Ensuring they have in place personalised mealtime pathway to meet 
their individual needs.

•	 Ensuring they receive the right nutrition
•	 Ensuring they receive meals they enjoy and will eat.
•	 Ensuring they socialise and engage with fellow residents. 

When did you last refurbish and review your dining room/s and the 
dining experience you offer your residents? 

To what extent would you agree with the following statement: We take 
the dining environment enormously seriously and continually look for 
ways to improve this.

Would you welcome help and advice on how to create the best possible 
dining experience for residents and those living with dementia?

To what extent do you agree or disagree with the following: We 
struggle to get our residents to eat enough at mealtimes.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

Why do you think this is?

To what extent to you agree or disagree with the following: We find it 
challenging to provide residents with a balanced diet? 

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

What percentage of your residents suffer from malnutrition?

•	 None 
•	 0-25% 
•	 25-50% 
•	 More than 50% 

To what extent do you agree or disagree with the following: We find it 
hard to ensure that residents get the right level of nutrition.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

What percentage of your residents struggle with weight loss?

•	 None 
•	 0-25% 
•	 25-50% 
•	 More than 50% 

What percentage of your residents are living with allergens and require 
‘free-form’ meals?

•	 None 
•	 0-25% 
•	 25-50% 
•	 More than 50% 

To what extent do you agree or disagree with the following: Natasha’s 
Law has changed the way we cater for allergens.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

What changes have you made to accommodate Natasha’s Law?

To what extent do you agree or disagree with the following: We worry 
about cross contamination of foods when it comes to preparation and 
ensuring ultimate food safety.

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

To what extent do you agree or disagree with the following: Food 
safety is absolutely paramount within our home and the ability to have 
full transparency of the content of our meals is vital:

•	 Strongly agree 
•	 Somewhat agree 
•	 Neither agree or disagree 
•	 Somewhat disagree
•	 Strongly disagree

Appendix: Research Questions asked of Care Homes

Quarter 4 - Food and Nutrition 
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About Care England
Care England is the largest representative body of 
independent providers of adult social care in England 
and alongside its lobbying effort aimed at supporting 
care services, provides support to help solve problems, 
deal with challenges, and reduce costs to care services 
during challenging times through its partnerships and 
collaboration efforts across the sector which include 
articles, blogs, publications, white papers, discounts 
and offers designed to help sustain the adult social  
care sector.

08450 577 677  /  020 7492 4840
info@careengland.org.uk
www.careengland.org

T

About apetito
apetito, is the UK’s leading creator and supplier of meals 
for the health and social care sector, partnering with 600 
care homes and providing meals to over 20,000 residents 
each day. 

It is renowned for its extensive range of delicious and 
nutritious meals which enhance health and wellbeing 
of residents, including those who have special dietary 
requirements including food allergies or need a texture 
modified diet. Each recipe is developed to meet precise 
nutritional standards – in line with the British Dietetic 
Association guidelines and Government Buying 
Standards for Food and Catering.  apetito was also a 
founding partner of the Malnutrition Taskforce. 

apetito is a three-time winner of the UK’s highest 
business accolade, The Queen’s Award for Enterprise, 
most recently in April 2019, awarded for Sustainable 
Development. apetito is proud to be an accredited 
Living Wage employer, and to operate in an ethical and 
sustainable way that respects the environment, people, 
and the wider community. 

01225 637503
info@apetito.co.uk
www.apetito.co.uk
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