\JASSOCIATION

ADVISORY NOTE

THE SUPPLY SANDWICHES AND CHILLED READY TO EAT FOODS FOR
PATIENTS IN HOSPITALS AND OTHER HEALTHCARE SETTINGS

WITH EFFECT FROM MONDAY 6 OCTOBER 2025

In view of the risks from Listeria Monocytogenes (LM) to vulnerable groups it is
unanimously agreed by the BSA members that the following restrictions be placed on
supplying sandwiches and chilled ready-to-eat foods for patients, where these
groups might be at risk.

Maximum shelf-life: Products must not have a shelf-life exceeding production plus
two days. This is in line with advice issued by NHS Estates and Facilities in 2019. It
also aligns with the Food Standards Agency advice issued in 2018.

Reducing the Risk of Vulnerable Groups Contracting Listeriosis

Excluded ingredients: Ready prepared sandwiches, salads and chilled foods must
not contain any of the following potential carriers of LM:

* Raw onions, spring onions and chives

+ Fermented meats - chorizo and salami

* Cold smoked salmon

+ Cooked shellfish

» Soft cheese, mold-ripened and veined cheeses
«  Paté.

Clear Temperature Labelling: All sandwich packs supplied for patients must be
clearly marked with the following instruction:



https://www.food.gov.uk/sites/default/files/media/document/listeria-guidance-june2016-rev.pdf
https://www.food.gov.uk/sites/default/files/media/document/listeria-guidance-june2016-rev.pdf

The reasons for this

It is not possible to completely eliminate LM from chilled foods, even in hospital
kitchen environments, as LM is present naturally in the environment. Whilst
reputable sandwich and chilled food suppliers go to considerable lengths to eliminate
LM from their products it is impossible to completely eradicate it, particularly where
specific ingredients are known to be carriers.

Low levels of LM are not considered a risk to most consumers. However, the high
temperatures in many healthcare environments, and the time that products may be
out of chill during distribution within a hospital before reaching patients means that
even very low levels can grow to become more challenging.

Restricting shelf-life to two days; maintaining temperatures at or below 5°C during
distribution and removing higher risk ingredients are key factors in controlling the
risks.

Vulnerable patients

Vulnerable groups are defined by the Food Standards Agency as including, but not
limited to, cancer patients, patients undergoing immunosuppressive or cytotoxic
treatment, unborn and newly delivered infants, pregnant women, people with
diabetes, alcoholics (including those with alcoholic liver disease) and a variety of
other conditions. Immune system capacity decreases progressively in the elderly, so
elderly individuals are also included in this group.

Manufacturing standards

It is equally important that those supplying sandwiches and chilled foods into hospital
and healthcare settings meet the standards necessary to provide the assurances
needed to minimise the risks to patients. At a minimum these should include all of
the following:

- ABRCGS audit standard of at least A grade

- An STS healthcare audit, conducted by Micron2, including the new
Listeria Management Module

- Evidence of sufficient (at least weekly) and regular planned testing
for LM over at least three months.

It is strongly recommended that suppliers are able to provide evidence that they
meet the above standards before being allowed to submit tenders for patient feeding.

Note: If independent clarification is needed the understand test results, the
British Sandwich and Food to Go Association can provide this via an
independent consultant. Please contact BSA Director Jim Winship —
jim@sandwich.org.uk




Delivery

All BSA members must ensure that sandwiches and chilled foods are delivered to
hospital and healthcare customers at a maintained temperature at or below 5°C and
must be able to support this through their data loggers to the point of acceptance.

Each delivery must be signed for by an authorised representative of the customer to
confirm the delivery is:

(@) notdamaged
(b) atorbelow 5°C as tested with a temperature probe by the customer’s
authorised representative.

Upon delivery the customer needs to immediately take responsibility for the delivered
product, and must ensure that they are placed in a chiller operating at or below 5°C,
and that this temperature is maintained until consumption of the product by patients.

Contacts

It is important, particularly with products that have a short shelf-life, both for
customers and suppliers that a direct contact is established as part of the contract so
that quick action can be taken if there are any questions or an incident occurs.
Ideally this contact should be the customer’s food safety officer and a director or
senior manager within the supplier organisation.

We would also like to keep you informed of any guidance and/or incidents that could
affect the supply of ready to eat sandwiches and Food To Go products in future. If
you would like to receive information from us direct, please complete the registration
form here. There is no cost involved, and we will also provide you with a free
subscription to the BSA industry magazine.

Effective Date

This advice takes effect from Monday 6 October to allow time for customers to
address issues around deliveries over weekends. However it is strongly
recommended that this guidance should be implemented as soon as possible to
reduce the risks to vulnerable patients.

For further information Please contact the British Sandwich & Food to Go
Association on 01291
636338 or email jim@sandwich.org.uk



https://mailchi.mp/sandwich/health-social-care-alert-service
https://mailchi.mp/sandwich/health-social-care-alert-service
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