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MEALS ON WHEELS 

1 BACKGR.OtJND 

1 .I Members am aware that Essex County Councll have’baen undertaking 
a reviewof the meals service across the County: The attached letter 
and report has now been received. 

1.2 Tha meak~service In Rochford ts ~rrentiyopamted thmugh~four 
volunta?j rnaals organtsatlon~. They, are Rayieigh.(WRVS), Hoc&y, 
Rochford end Great Wakerlng. The meats are supplied by Lslsura 
Connection (fo’rmerfy Circa Leisure) and A & M Catertng in Southend. 

2~ DISCUSSION 

2.1 Atthough this Authority has no direct involvement in the Meals on 
Wheels servide, In previous debates the Council has been concerned 
with: -

l Retention of a fresh cooked meal 
. The dally contact from the meals deftvery 
. The profectlon of.the voluntaj organisattons currently operating 

within the Distrtct 

2.2 Looking at the main elements of the report: . 

Essex County Council believes that, based on the experience of other 
Authorities, Cooke chill will be the best optton for customers as it would 
enable~choica of meats and beable to cope with special diets. 

Dellvwi 

Essex~County Council will ,be IcokIng for: - 

.’ Provlslon through a fully specifled contract 
. A - 7 dayx 52 week service 
. Fully employed 
. Llverled vehicles 
. UnIformed service 
. Posslbllttles of larger areas than single Dtstrtcts. 

82.3 AtI tMs! points’toothe Local Voluntary Sector being uneble~to~respondito’ 
this new structure. 
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3 RECOMMENDATION 

3.1 It is proposed that the Committee RESOLVES 

(1) That should Essax County Council lnvlte a representative from 
this ,Coupcii~to a..hr(ember levpl yislt to Nottinghamshire to agree 
th+ nti!&tk%! :a$ tg’ggcee that it will count as approved duty. 

(2) That Officers call a meeting of the exlstlng Meals on Wheels 
organlsersto ~ns,u@heyare informed of the prgpos+s and to 
obtetn qny comments that they wish to ~submlt to the Author&y or 
to Ess&x%ounty Cotincll. 

(3) To datetine any comments to be submltted by this,Councll to 
Essex County Council. (HFS) 

Head of Financial Setic& 

For further Information please contact D Decks on:- 

Tel:- 01702'%N3366,Ext. 3100 
E-An& dava;de&@ rochford.uov.uk 
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Essex Caunty Courtcii 
Social Services 

re: Best V&e Review of the Meals on Wheels Service 

On the 15* November 2000 .the He.@5 and social Services Selectcommittee 
concluded the fuhm of the Meals onWheels the& dtscmsim concerning Service, 

Their reurmmendatins have now been fcnwardedto Coumillor Mrs. lIlimb& 
Dines for her full comideratfon for her report to the Execative in preparation Board 
M the 13* December 2oGQ. 

IVIF.R.C&tS 
Rcdlfcnd Mstrict council (
Counyil off@ 
s&b street 
Rochforii, 5% 1BW 



Essex County Council 
Sociel Services 

t.wmdLBedbener 
PPNG ---rWI

0r&,or0!soaa,sen
15 November 2000 

Cllr Mrs Dines 
Health and Social Services Cabinet Member 

Dear Elkabeth, 

Best Value’Revlew of the Meals on Wheels Service 
Select Committee Recommendations 

The Best Value Review df the Meals on Wheels service has been 
the subject of discussion at three Health and Social Services 
Select Committee meetings. The attached report details the 
background to these discussions and indicates those individuals 
from whom,Membek have received witness. 

Having now oonsldered all the evidence presented, the Health land 
Social @n&es Select Commit@? would request ihat you give the 
recommendations set out in Section D your full consideration In the 
preparator,of your report to the Executive~BoaTcl on 13 December 
2M)O. The Health ,and Social Services Select Commit& would 
also request that a copy of your report is sent to them as soon as it 
becomes available via Jane Gardner, Select Committee Co-
ordinator, who is based In Room A305a of Gout-@ Hall. 

you~sinc-)i+.J~.* __ 
Cllr Mrs Pascoe 
Chair of the Health and Social Services Select Committee 

Cc: Members of the Select Committee 
Michael Leadbetter, Dlrector of Essex Social Services 
Clairq Feehlly, Head of Finance and Information Systems 
Jane,Qardner, Select Committee Co-ordinator 
Rose Jakes, Project Sponsor 



Select Committee : Health and Souial Services 

Subject Meals on Wheels Best Value Review 

A. Purpose 

To report to Members of the Health and Social Services Select 
Corn&tee the propbsed recommendatjptis to be presented to the 
Health end Social ServicesCabinet Member, Cllr Mrs Dines. 

8. Backgrounds 

Ttie Be&Value Review ofthe Meals& Whaels’ service has been 
the topic 6f discuSsion at thr&e Health and, Social SetvIces Select 
Cbmmittqe meetings. At these meetings, Members’have received 
witness from:‘-’ 

The Project $iponsBr; 

The Project Manager: 

The Editor of the Evening Echo; 

Distrl@ and Borough Council Offers. 

Further, some Membeqs I?! q& Health and, So,~al,,Services Select 
Committee have visited in N@tinghamshire ,Soclal Services to 
speak with ?taff directly abo!.it h,ow’they provide their meals on 
wheels service using & social l&&n and to view~howthese meals 
are thin distributed to the service user. 

At the Health and Social .Services Select Committee on 
Wednesday 1. November 2000, a Pdnel w&S appoint@ct to consid& 

. all reports that had been presented; 

. all witness evidencereceived: 

l the outcome ofth+.Membervis%to Nottinghamshire Social 
Services. 
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C. The Nottinghamshire Meals on Wheels.Service 

To set a context for the proposed recommendations made in 
Section 0;’ of this report, the following summaries the findlngs of 
the visit by Members of the Health and Social Services Select 
Committee to the Nottinghamshire Social Services Meals on 
Wheels Service. 

provision 

The meals provided by Nottinghamshire Social .Sen&esi are 
customer driven. Nottinghamshire Social Services undertake 1 
regular customer satisfaction and preference surveys, the outcome 
of which has been a demonstrated preference for cook-chill. 

Nottinghamshire Soolat. Services pay a great deal of attention to 
the quality of the ingredients that they use and food preparation; 
for example, meat a,nd fish portions are etl prepared on site. All 
food Is prepared with high qualityingredii~wiith no foodaddiives 
or preservatives, which can ,onty Abe achieved in -a chill-cook 
presentation. Akmeals are low salt (to taste) withmost dietary and 
ethnic needs being met. Vegetables are also provided and 
prepared to meet the customer% preferences. 

The social kitchen has high hygiene and Heslth ~& ‘Safety criteria. 
The working environment is temperature. controlled to meet the , 
various ,stages of food preparation. The working ‘atmosphere is 
ergonomicatly designed to streamljne the~ope@tion, goods coming 
in one ‘part of the. ‘building’ and progressing on’ a. stageby-etage 
process “until the finished product ts dispatched out the tither end of 
the building. In all Instances, the product process limits .the 
shaking-up and prefers trays and trolleys to ease movement from 
one process @the other and eventually to the, delivery .
where the ‘same guideknes are ‘used. Throughout this 

process 
process 

e is the over-riding concern. 

Nottinghamshire Social Services provide a seven-day week 
service, with all meals being~pmnared on Site Monday to Friday. 
The system operates on a -day life system for chill-cook 
provision: They else have a frozen meal back up option should a 
system fault happen. 

2w3 -2-
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The trolleys also have to be robust to withstand a full cleaning 
process on their return to the provision centre from the distributors. 

All food batches are coded before despatch to provide good 
,tracking data. 

In addition to the provision of individual meals within the 
community, Nottinghamshire Social Services also provide a 
service for Day Centres with -larger containers 4hat can be dished 
up at the centre with portions to meet-the needs and requirements 
of the customer. 

The distribution centres receive thegoods in trays and racks as 
dispatched by the social kitchen. These racks and then wheeled 
straight into the oven.for heating to the-required temperature. 

When the heating process is complete, the portions are then 
placed in containers. which have’govd heat retention properties. 
They have &perimented with various substances and sizes, 
together with cleaning methods and now .,feel thtit the containers 
currently used provide an ideal solutioninthe-distribution process. 

The distribution centre also has the ability to prepare salads, rolls 
etc, which scan be .prepared with. fresh produce to meet the 
customers requirements. 

The distribution centre alao has a back up system to avoid delivery 
problems from the social kitchen 

There is the abilityto,order an ,additional meal should the customer 
request one for a visitor. 

The centre has the ability to ‘provide three meals a day if required 
and also provides trays of~food for Day Centres. 

Went Satisfaction 

This is taken from surveys of customers. As a consequence of 
feedback received, variations, to the menu are achievable. In 
Nottinghamshire ,they have a~ ,good satisf&tion rate,, which Essex 
must striie to mirror. 

-3-
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What follows .are the considerations of the Health and Social 
Services Select Committee Meals ‘on Wheels Panel. Ifs agreed by 
Members of the Health & Social Services Select Committee, these 
will be,presehted as recommendatio’n&to theCabinet Member for 
Health &Social Services. .. ~’ 

Short Term 

1. Exist@ confracfs~ ohould continue to opera&for one year so 
that the Social Services Directorate can ccntinue to work in 4 
partnership witti District and Borough, Cooncits in the 
development of the meals on wheels-service to meet the 
recommendations contained withirrthis report 

2. The standard of provision in Nottinghamshire, with its 
customer focus, good qualtty and. good nutribonal values are 
seen asthe template for moving themeals on wheels service 
forward in Essex. 

3. That the Health and ,Social Services Cabinet Member 
encourage District and Borough Council colleagues t join her 
on a visif fo Notingham~hire Svciai~ Services to :experfence 
the service that they offerfirst hand; 

1 
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Medium Te& 

1. A manager shouid be appointed to steer the overall 
development of the meals on wheels servfce to meet the 
outcomes of the Best Value Reviewamf.to be responsible for 
the overall quality control. and all budgetary aspects of the 
service, both in its provision and in its distribution. 

2. The meals on wheels service must be available 7 days a 
week, 365 de?ys pei year. 

3. To ensure consistency in the quality of meals provided, 
supply should be separately tendered. 

r 4. ,‘Noffkghamshire So&d Services should:be@&ed to tender 
1
: 1 

for the supply of meals on wheels in Essex.~~ 



5. From evidence obtained from the visit to Nottinghamshire, the 
cook-chill method of provfding meals on wheels is pursued as 
it has the best presentational effect to the customer. 

5. Frozen meals should be available to those customers who 
wish to order them. 

7. Distribuflon of the meals on wheels service should be 
achieved by working in partnerships With District and Borough 
Councils. All Dlstrictsshbuld be provided with the ~epportunity 
to tender for the distribution of meals on wheels to their locals 
communities. Such a tender process should not ,exclude, 
however, Dfstrict and Bomugh Gouncils tendering to provide 
this service beyond their district boundary ifthey so wish. 

8. Speciiicafions for ihe fender process for both the provision 
and distribution of the.meals on wheels service should include 
stipulate that the successful contracts will be rewarded to 
agencies that can demonstrate that, amongst other things, 
they are customer focused and fully,employed. 

9. A single accounfancy sysfem with good ~sfafisfkal 
informafion Is designed to assist in supporting and monitoring 
the meals on wheels service. 

10. For the distiibufion servlce: -

l Vehicles should be Livened, bought or leased, whichever is 
the most cost effective and LPG or electric to meet l&al 
conditions and requirements~ 

l Deliverers should wear a uniform, e.g. overall and c.ap and 
must carry appropriate,credentials on display. 

konn Term 

1. Confracfs awarded to the successful provider and distributors 
contracts must, amongst other things, be legally binding, meet 
strict health and hygiene standards regulntions, specify 
inspection and monitoring arrangements and penalty clauses 
for failure to deliver the services specified. 
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2. It would be impossible replicate a social k&hen to provide a 
meals on wheels service along a similar, fine, to that which 
exists in Nottinghamshire. The initial capital w&e, estimated 
at f2/3 million pound, would be difficult fund. This should not, 
however, preclude an interim .,costing from being provided with 
a view to introducing such a facility .in the long term if 
practicable. It has to be realised that it has ‘taken 
Nottinghemshire Social Servicea 1~2 years to be in a position to 
provide the meal service viewed by Members. 

c. Con~uero” 

As Essex is doing a Best Value exercise on Meak on Wheek then 
the best value we can give our residents ‘is to raplicate the 
Nottinghamshire strategy with quality, quantity and customer 
satkf+tion as our,firat and foremost considetition. 
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