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Patients expect wards to be clean and
furnishings to be tidy. They have a right to
expect a welcoming environment, particularly at
a time when they might be in pain and feel
threatened by unfamiliar surroundings.

Healthcare buildings are the ‘shop window’ of
the NHS. Rightly or wrongly, people will judge
the quality of the service by the way it presents
itself at first glance. A hospital that appears
dirty, untidy and uncared for may lead patients
to believe that the care it offers is also poor.
Staff, too, may feel demoralised and may not
give their best.

Against this background Patient Environment
Action Teams (PEAT) made unannounced
inspections and assessed the overall
environment against set national criteria which

included the quality of hospital food being
served to patients.

The PEAT assessment process formulates an
overall view of each hospital which is then rated
as green, yellow or red.

• Green hospitals provide high standards
throughout, which meet the expectations of
patients and visitors.

• Yellow hospitals are an indication that
standards provided are reasonable and
acceptable, but could be further improved.

• Red hospitals are those where the patient
environment is considered to be poor and in
the worst instances, unacceptable with
standards to be raised as a matter of
priority.

“Good hospital care depends on getting the basics right: making sure that the food is
good, the care is there and the wards are clean. Patients should feel welcome, safe and
at ease. Patients expect to receive care in clean, tidy and comfortable surroundings, and
when they do not, they may lose confidence in the whole system. A quality care
environment is not a luxury – it is a fundamental part of good care and needs to be
underpinned with the appropriate standards.

Too often in the past the fundamentals of care have been allowed to slip. Standards of
cleanliness have been poor in too many hospitals. That has to change. For the first time
the NHS is introducing National Standards”.

Secretary of State for Health 
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North Hospitals celebrated in

August after getting the thumbs-up

for cleanliness and food quality.

Inspectors found every hospital in

the region was providing a good or

acceptable service, with none poor.

Hospitals to score top marks for

quality of meals and clean wards

included Gateshead’s Queen

Elizabeth, South Tyneside Hospital

in South Shields, Sunderland Royal

Infirmary and Newcastle’s

Freeman Hospital.

The University Hospital in

Durham, Shotley Bridge and

Newcastle’s RVI and General

Hospitals also scored top marks for

cleanliness, but were let down

slightly by their food, rated

acceptable, with room for

improvement.

Hexham General Hospital was

ranked acceptable in both categories,

but Northumbria Healthcare Trust

chiefs blamed this on the upheaval of

moving to a new hospital.

A spokeswoman for City Hospitals

Sunderland welcomed the news.

She said: “The inspections found

our food standards and cleanliness

to be excellent, thanks to the hard

work of our staff.”

Allan Smith, head of cleanliness at

Gateshead Health Trust, said

“Coming so soon after receiving

three stars in the Government’s

Performance Indicators, this is a

further reflection of the efforts we

are making to improve standards

of patient care.

“Thanks to the hard work of our

staff, we have been able to improve

on last year’s result.

“In spite of this success, we are not

complacent and will be working

every bit as hard over the next year

to build on this performance by

continuing our own robust pro-

gramme of assessment in these

areas.”

The number of hospitals nationwide

awarded the top rating for both

cleanliness and food standards has

more than doubled in a year.

A 192 acute and community

hospitals were given top marks for

food and cleanliness, up from 81

last year.

Hospitals classed as good for

cleanliness increased from 60pc

last year to 78pc.

Health Minister, Lord Warner, said

he was pleased to see standards of

cleanliness and food continuing to

rise. He said: “Keeping hospitals

clean and tidy is not a one-off

exercise and the importance of the

Clean Hospitals Campaign has

been maintained during 2002 to

make sure things continue to

improve.

“There is still more to do before we

provide the high standards which

always meet patient needs and

generally exceed their expectations

but these latest results show we

have made progress to consistently

high quality hospital food, well

regarded by patients.”

Inspectors’ high marks for North

hospitals’ food and hygiene




