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Model menu for sustainable food

For additional information or copies visit the Health Care Without Harm website: www.noharm.org/europe

Hospitals in a number of European countries have launched 
sustainable food initiatives, aiming to deliver health, 
environmental and local economic benefi ts by procuring 
minimally processed, locally produced, organic, seasonal and 
fairly traded foods.

But what might an overall menu look like when a hospital has 
made signifi cant changes to make its food more appetising, 
to improve nutritional value and balance and to address 
sustainability issues?

The lunch menu featured on this sheet is week one in the 
three-week cyclical menu for 2007 to 2008 developed by 
London’s Royal Brompton Hospital – one of the foremost 
hospitals in the UK in terms of sustainable food procurement. 

The Brompton’s old menu was dominated by processed foods. 
Main-course items such as burgers, pasties and chicken 
nuggets tended to be mass produced using low-quality 
meat, while soups were made from powdered mixes. Little 
attention was paid to the provenance of fruit and vegetables 
and the carbon emissions that might have been created by 
transporting them long distances. 

On the new menu 18 per cent of ingredients are local and/
or organic. There are fewer processed foods, more fresh and 
seasonal fruit and vegetables and more foods produced by 
the farms of the ‘home counties’ that surround London. Old 
favourites often remain on the menu but have been transformed 
beyond recognition – all soups are now freshly prepared in the 
hospital kitchens, for example, and the chicken nuggets on the 
children’s menu are made with organic chicken breast. The old 
menu consisted of a bare list of items but the latest is published 

in a colourful and informative booklet that includes background 
information on sustainable sourcing and healthy eating. 

The new menu is accompanied by a series of symbols. These 
include a red heart indicating ‘healthier options’ that are 
suitable for diabetics, patients with raised cholesterol or blood 
lipid levels and those who need to lose weight. A large black 
star identifi es ‘higher energy options’ that are best for those 
who are undernourished or have a poor appetite. A purple ‘S’ 
distinguishes the ‘soft option’ – the best choice for patients 
with eating or chewing diffi culties.  A white chef’s hat in a blue 
circle fl ags up dishes that have been specially designed for the 
National Health Service by a team of leading chefs including 
Anton Edelmann, Mark Hix and Michael Caines. There are also 
symbols to denote vegetarian options (a green ‘V’) and the use 
of halal meat (a small black star).

A FACTSHEET BY HEALTH CARE WITHOUT HARM EUROPE

This factsheet describes the differences between the old and new 
menu at the Royal Brompton Hospital (London), one of the UK’s leading 
hospitals in terms of sustainable food procurement.

The menu in use at the 
Royal Brompton Hospital.

© Royal Brompton Hospital
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