
Your important health information

Bringing food into hospital
Food brought into hospital by patients, visitors and carer’s must:

• be safely prepared, stored and transported
• meet medical and nutritional needs, including food allergies and textures.

Mercy Health does not accept responsibility for food prepared externally, including take-away food 
or delivered meals such as Uber Eats.
Please follow the advice below.

Food safety
Food poisoning is caused by eating foods that contain harmful bacteria or toxins. This can occur if 
food is not properly prepared, transported or stored and can be very serious for some patients.
Eating food that does not meet a patients’ medical or nutrition needs can also be life threatening, for 
example those with a food allergy. Food should not be shared with other patients.

Safe food preparation and transportation
• Always maintain personal hygiene and wash hands thoroughly with soap and water and dry 

prior to handling food.
• All potentially cold unsafe foods (see over the page) must be transported to hospital in an 

esky or chiller type container and put in the refrigerator right away
• Do not bring in any frozen food
• Hot food must be transported in a suitable container and kept hot until eaten. Transporting 

hot food for long distances is not recommended as it can be hard to keep hot.

Safe storage
• If potentially unsafe food cannot be consumed immediately it must be put in the refrigerator 

within 15 minutes of arrival.
• All food put into the refrigerator must be labelled with the:

o patient’s name and ward / room number
o date food was prepared (ideally same day it is brought in)
o date and time food was brought into the hospital.

• Labels and the location of the refrigerator are available from nursing staff.
• Place food in leak proof containers with tight fitting lids or wrap in foil or plastic film.
• Food brought in for patients with food allergies should be stored at the top of the refrigerator 

to prevent cross contamination.
• Any food that is stored in the refrigerator and not consumed within 24 hours will be thrown 

out by staff at 9am daily. This does not include any unopened products which have their own 
use by date on the packaging, for example, yoghurt.

• Any food without correct labelling will also be thrown out.
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Re-heating food
• Food must be re-heated in a microwave for at least two minutes on high or as per product’s 

heating instructions. It needs to be steaming hot. Throw out after four hours if not eaten.
• Never re-heat food which has already been reheated.
• Mercy Health staff are not responsible for re-heating food.

Safe foods to bring in
These can be kept by the patients’ bedside and do not need to be labelled.

• Dry biscuits, sweet biscuits
• Pretzels, potato chips
• Muesli bars
• Washed and uncut fresh fruit, dried fruit
• Baked products such as breads, bagels, muffins, scones, plain cakes – no cream
• Boiled lollies, liquorice, mints, chocolate
• Cordial, tea bags, powdered hot chocolate

Note: All food must meet patients’ nutritional and medical needs. If unsure, please ask your nurse or 
midwife.

Potentially unsafe foods
Any food that can spoil if not kept refrigerated.

• Cooked meat, poultry, fish or shellfish
• Prepared rice and pasta dishes
• Soft cheeses, deli meats and pates
• Salads and other items containing dairy or creamy dressings such as coleslaw
• Sweet dishes or cakes containing custard, cream or made from uncooked eggs
• Casseroles, soups and sauces
• Sandwiches with potentially hazardous fillings such as meat, fish, cheese
• Prepared fruit salads
• Yoghurt, smoothies and other milk drinks

Note: Follow listeria and food safety guidelines for anyone at higher risk of listeriosis, such as 
pregnant women, cancer patients or those over 65 years of age.

Useful websites
Victorian Department of Health 
https://www.health.vic.gov.au/publications/your-guide-to-food-safety 
www.health.vic.gov.au/public-health/food-safety
Food Standards Australia New Zealand 
https://www.foodstandards.gov.au/publications/listeriabrochuretext

Further Information
If you have any questions regarding this 
information, please contact:
Dietitian
Mercy Hospital for Women
Phone: 03 8458 4165

Werribee Mercy Hospital
Phone: 03 8754 3150
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