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Patient Satisfaction:

« 64% (7/11) “very satisfied” or “satisfied” with the taste and appearance of the meals.

* 45% (5/11) “satisfied” with meal choice and 45% (5/11) “dissatisfied” or “very dissatisfied” with meal choice.
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Able to meet nutritional targets
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Patient dissatisfaction with meal choice, choice matters!™

Limited applicability to larger hospitals
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A complete low-carbon emission menu is highly

feasible in a rehabilitation hospital setting.
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