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Improving the quality of life for older people across the UK 

Introduction 

Each time the Care Quality Commission inspects a care home, it issues an inspection report. This 

gives feedback on what inspectors found and what recommendations they make to the people 

who manage the home. From this, the providers need to produce an action plan, which needs to 

be agreed with the CQC. 

At MHA, we took the decision to make a summary of our action plan public for all inspection 

reports as we want to be open and honest with our residents and their families and friends. In 

this action plan, you can read what the inspectors said to us and what our response and actions 

to those are. 

In addition, you can also see what our residents, their families and friends have said 
about our homes on our care home web pages at www.mha.org.uk. There you will find the 
latest reviews about our homes that are posted on the independent website 
www.carehome.co.uk 



 

Improving the quality of life for older people across the UK 

Is the service safe? 

What did the CQC inspection tell us? 

The service was safe. 

 

 

 

  Our plan of action 

No action is required. 



 

Improving the quality of life for older people across the UK 

Is the service effective? 

What did the CQC inspection tell us? 

The service wasn't always effective 

 Although staff were aware of people's likes and dislikes they did not always provide or offer 
alternatives when foods people did not like were on the menu. For example, during the 
inspection one person told us they did not like peas and carrots. 

 The member of staff was aware the person did not like peas and carrots but had failed to 
ensure an alternative was provided at lunch. 

 Staff said there were always other meals available but there was no evidence to show that 
they actually told people the things on offer. 

 We spoke with two people in the home to check that their likes and dislikes were correct. One 
said most of the foods listed were correct but that they liked battered fish, which had been 
recorded under dislikes. 

 

  
Our plan of action 

Making the service effective 

To undertake a survey of meals, and menu choices, to be completed by end of April 2016.  

Review of individual likes and dislikes, making sure all records are current, and care plans are 
reflective. 

Discuss with staff at staff meeting, to ensure that residents are offered alternatives, when 
making their menu choices. 

Staff to take responsibility by ordering a variation of vegetables etc, should the resident not like 
a part of the meal, so that each resident is offered a balanced diet. 

Review of all dietary advice forms in the home with residents and/or relatives as appropriate 
and ensure these form part of the monthly evaluation/six monthly review going forward 

Check that dietary advice forms are updated in the kitchen following completion of above 

Kitchen team to make sure they are aware of the dietary requirements of each resident so that 
appropriate choice is available e.g. don’t only have peas and carrots as a choice if you know 
someone doesn’t like peas and carrots. 

Change menu to ensure tea time choices are more appropriate. 



 

Improving the quality of life for older people across the UK 

Is the service caring? 

What did the CQC inspection tell us? 

The service was caring 

  

Our plan of action 

No further actions are required. 

 



 

Improving the quality of life for older people across the UK 

Is the service responsive? 

What did the CQC inspection tell us? 

The service was responsive 

  

Our plan of action 

No further actions are required. 

 



 

Improving the quality of life for older people across the UK 

Is the service well led? 

What did the CQC inspection tell us? 

The service was not always well led 

 Although audits had been completed, food and fluid charts had not been completed fully and 
as required in the provider's policy.  

 Staff had been told in the last staff meeting, dated 10 February 2016, that the charts must be 
completed and the fluid input totalled each day to ensure people were not at risk of 
dehydration. 

 We checked two people who were on food and fluid charts. We found that in the last twelve 
days none of the 24 charts had been completed fully. This meant people could be at risk of 
dehydration or malnutrition. However staff confirmed that people had been given food and 
fluids but the information had not been recorded. 

 The service manager said that the senior carers should have checked the completion of the 
charts each day. 

 One person said they had completed a questionnaire about the home, but had received no 
feedback on the results of the survey. 

 

 

Our plan of action 

Making the service well led 

Food and fluid charts to be completed fully, with figures tallied daily. 

Ensure daily checks take place on food and fluid charts by Senior Team and actions taken 
documented.  Detail checks Home Manager will be making to ensure compliance. 

Weekly check to ensure that only those food and fluid charts that are needed are in place. 

Ensure feedback from residents survey is re-distributed 

 

 


