CASE STUDY : ST. LUKE’S HOSPICE (SHEFFIELD)
DISCOVERS A PALLIATIVE APPLICATION FOR PACOJET

St. Luke’s Hospice in Sheffield has discovered that the iconic
Pacojet food processor has features that make it highly suitable
for its patients, who have life-limiting illnesses and often face
particular problems in swallowing and digesting food. One of
Pacojet’s many attributes is its ability to reduce all- natural
ingredients to a fine, lump-free purée. In thousands of top
commercial kitchens throughout the UK, it is regularly used to
prepare savoury and sweet dishes including sorbets and ice
creams, farces, and concentrates for soup and stocks. St
Luke’s has now also found it useful for puréeing main course
dishes so that patients may more readily tolerate the food.
ST LUKE’S HOSPICE
St Luke’s is Sheffield’s only hospice, providing free end-of-life
care for people over the age of 18. It is only one-third funded by
the NHS – the remainder it has to raise itself through fundraising activities and charitable donations. Its many services
include an in-patient unit for up to 20 patients, which is currently
undergoing a £5 million restoration, and will shortly deliver its
deserving residents hotel quality accommodation.
Head Chef, Nick Wilkes, runs the kitchen with the help of a
team of four chefs. They offer patients any type of foodstuff
they crave and will deliver even the most exotic dishes within
24 hours. He quickly realised that many of the patients could
not properly swallow their food. This is a symptom of some
terminal illnesses and many of the patients have been fitted
with stents, which exacerbates the problem. Nick, who has
been a Pacojet user for many years, realised that the smooth
texture of the food produced by the Pacojet would be ideal for
them and determined to buy one for the hospice. He
approached a good friend, Rob Rutter, who rallied his contacts,
raised the funds and liaised with Pacojet distributor, ChefTools.

Now patients are enjoying traditional main courses such as
shepherd’s pie or a roast dinner and pineapple & apricot ice
cream is a highly popular dessert. The taste is all there, albeit
in a puréed form. Many patients report experiencing food they
never expected to taste again.
PACOJET
In recent years, the Pacojet has become recognised as an
indispensible piece of kitchen equipment, widely praised for
producing desserts and savoury food stuffs with sublime
texture, true colour and intense flavour. It is labour-saving,
minimises waste and produces dishes to a standard manual
processing cannot.
Says Nick: “It is no exaggeration to say that, for many patients,
the Pacojet has transformed their end-of-life experience. I
simply prepare the food in a traditional way and place it in a
pacotising beaker. The Pacojet does the rest. It is a true delight
to witness patients tasting the intense flavours they have been
missing – in some cases for months or even years. I would like
to thank both Rob Rutter and ChefTools for bringing this about
– and so quickly.”
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