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Govt launches
review of NHS
food
Overhaul of menus following listeria
scandal could see hospitals using more
local fresh produce and less frozen food

Prue Leith has been brought in to revamp hospital
menus Photo: Allan Harris/Flickr
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sandwiches and salads either bought on site
or given out by hospital staff.
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Leith has previously spoken out on the
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options that aid recovery and for meals to
be tailored to the individual needs of
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