
Imagine catering a wedding – three times a day… every day… of 
the year… with 39 different dietary considerations and individual 
food and beverage preferences. That’s the equivalent of what 
Bluewater Health’s Nutrition & Food Services group achieves, with 
a laser focus on innovation to contribute nutritionally to our 
patients’ health outcomes.

What patients eat – or don’t eat – while they’re in hospital can 
have a real impact. Research shows almost half of patients are 
clinically malnourished on admission and those who eat less than 
50% of their hospital food are at risk for longer stays and/or 
readmission. Patients at Bluewater Health complete a preference 
form on admission and are only given foods they like – there’s no 
nutrition in a sandwich you don’t eat. 

Our Nutrition & Food Services staff considers ideas to improve 
taste and/or quality without increasing cost, and the suggestions 
just keep coming! Our hospital staff looks forward to quarterly 
taste panels, where our team can try new ideas on a big enough 
scale to gauge success.

Recently, department staff started a ‘scratch cooking’ movement, 
preparing additional menu items – including pasta, baked goods 
and more – in house. Many improvements are trialed in our 
Petrolia facility, which we’ve nicknamed our ‘innovation hub.’ And 
we’re constantly implementing frontline staff ideas for cost 
reductions AND nutritional gains.

All told, the combination of scratch preparation and preference 
forms allows for shorter, more accurate forecasting and less food 
waste. The cost per meal day has decreased 25%, while quarterly 
patient satisfaction surveys show a 28-30% improvement in taste 
and temperature of hot food from July 2015 to October 2016, 
which is undoubtedly a recipe for success.

March is Nutrition Month, and this year’s theme is ‘Take the Fight 
out of Food.’ Eating should be joyful, so if you’re fighting with food, 
visit Dietitians of Canada at www.dietitians.ca. Dietitians are a 
great resource and just celebrated Registered Dietitian Day on 
March 15. And be sure to support your community hospitals by 
visiting the Farmers Market at the Sarnia hospital on Thursday, 
March 30.
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