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NHS Livery Kitchens 
 

 Third Update - as at 15th May 
 

 
             Sent by the NHS staff at Newham University Hospital on 14th May 2020 

 
Commitment 
 
1. There are now four kitchens (Grocers, Drapers, Merchant Taylors and Party 
Ingredients) producing 500 meals/day to three of the four Barts Health NHS Trust hospitals, 
namely: The Royal London, St Bartholomew’s and Newham University Hospitals.  The Head 
chef from the Leathersellers will shortly be joining the Grocers kitchen.  Production will 
increase to a maximum capacity of 600 meals/day from the end of this month.   
 
Frequently Asked Questions Answered 
 
2. Part of this third update comes in the form of a Q&A with Barts NHS staff.  Their 
responses provide a valuable insight into their current world.  You are asked to respect their 
candour and not spread this information more widely.   
 
Q1 - Why is there a need to provide such meals? 
 
• It is clear that the staff require all the support possible in these extra-ordinary times.  
 
• East London has been one of the worst affected areas in the UK during the Covid 

pandemic. The Royal London, Barts and Newham Hospitals have been admitting patients 
with Covid since the outset of the pandemic.  Patients have been dying on the Intensive 
Care Unit (ICU) on a weekly basis.  The adverse effect on staff well-being is of great 
concern, given the volume, mode and nature of the suffering.  Visitors and families have 
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been allowed onto the unit in a very restricted manner.  The emotional burden taken on 
by staff holding the hand of the dying is clear.  

 
• Daily support sessions have been instigated, as many members of staff require support 

and counselling, particularly those working on the ICU and in theatres.  These sessions 
often bear witness to staff breaking down from the emotional strain of seeing the extent 
of disease, as well as the effects of lockdown when not at work. 

 
 Q2 - What is wrong with NHS and local provision of food? 
 
• Good nutrition runs in parallel with physical and mental health.  Local food outlets are 

trying their best to cope with demand but most have been forced to close, and hospital 
canteens often require a 30-45 minute queue.  The Royal London has just under a 1000 
members of staff working at that site on any one day.  In order to maintain social 
distancing, the canteen has queues extending out to the lift lobby and beyond.  
 

• This has a dehumanising effect on staff who are risking their own physical and mental 
health for others.  Although the Trust is trying its best, many avoid the queues and bring 
their own food from home if they have time to purchase and prepare it.  

  
Q3 - What impact are the NHS Livery Kitchen meals having? 
 
• The thanks that staff are offering to all those involved in the NHS Livery Kitchen initiative 

is truly heart-warming.  Nurses, Doctors, Cleaners, Porters, Health Care Assistants, 
Surgeons, Receptionists, Plaster Technicians, Radiographers, Managers, Volunteers, 
Secretaries, Pharmacists, Occupational Therapists, Psychologists and indeed anyone 
working at the hospitals have all benefited from the generosity of the NHS Livery kitchen 
meals.   
 

• The most obvious impact is that managers (acting as food distributors) are being asked 
for more NHS Livery Kitchen food packages; a clear mark of success.  

  
 Q4 - Where are they being distributed and why? 
 
• Food is distributed to staff in their places of work so that they do not need to queue at 

hospital canteens and are not pulled away from their professional roles at work. 
 

• The meals are being distributed by different service managers within A&E, medicine, 
surgery, orthopaedics, theatres and intensive care.  
 

• The Royal London Hospital has 17 floors and food makes it way to as many people as 
possible.  At Newham University Hospital, 100 meals are distributed by volunteers 
throughout the wards, theatres and ICU.   
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Q5 – How long is this likely to go on for? 
 
• It is expected that the hospitals will continue to admit Covid patients well into next year 

but it is anticipated/hoped that the degree of Emergency Readiness will be stepped 
down from July. 
 

Q6 - Has the pandemic peaked in this area and will there be a gradual decline in need? 
 
• It is believed deaths from the disease have peaked for now, but concern remains that a 

second wave may well be possible later in the year.  
 
Contributions to Costs 
 
3. As of Fri 15th May, the NHS Livery Kitchen initiative has raised £194,500.  We are 
enormously grateful to all those who have made contributions towards the cost of this 
initiative, which now includes 25 livery companies, and other individuals and corporates.  
The Hackney Carriage Drivers continue to deliver staff to their places of work to enable 
them to avoid public transport.  The Fruiterers are now generously providing enough fruit to 
support the initiative on a weekly basis.   
 

 
Fruiterer’s sourced fruit being delivered to the Party Ingredients kitchen on Mon 11th May 
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4. The cost capturing exercise is in its second week, though it spans the costs from the 
outset of the initiative.  Some £26,000 has been spent to date.  Meals were first produced 
on a daily basis from 20th April and, for planning purposes, we have assumed meals will be 
required up until 22nd July.   
 
5. Whilst we are still calibrating the weekly costs, we are increasingly confident we can 
provide 600 meals/day to end July with a surplus of funds once complete.   
 
6. The one uncertainty remains how long will these meals be needed and at what scale.   
Short answer = (not surprisingly) we still don’t know.   But what is beginning to emerge, as 
you have seen from the Q&A above, is the possibility of a second or further surges of the 
pandemic in the coming months.  Hence it is likely that donors will be asked to allow the 
NHS Livery Kitchen initiative to retain any funding surplus at the end of this first phase until 
such time that it is clear their task is complete.   
 
Provision of Equipment 
 

Part of the challenge for the NHS staff has been the need to ensure meals are stored appropriately.  
The Clerk to the Goldsmiths has kindly source fridges and freezers, paid for with the NHS Livery 
Kitchen funds, for such storage and these arrived at the Royal London and Barts on Thu 14th May. 

 

 
Newly delivered equipment at the St Bartholomew’s Hops pop-up canteen 
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Food Hygiene   

We are equally grateful to the City’s environmental health team, lead by James Heard, who have 
been enormously helpful advising and accrediting this operation.  In the last week, each of the four 
kitchens’ operations have been virtually inspected (by live video link) by the City’s environmental 
health officers and been given a clean bill of health.   

Hospital administrators have been understandably concerned about the provenance of some of the 
food that has been dropped off by well-wishers, often unlabelled and occasionally warm.  So it has 
been important to ensure that the NHS Livery Kitchen meals are properly labelled (in terms of 
content, use by dates and allergens) and accredited as fit for consumption, which they have been.    


