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> Our successes - 2021-2022
In 2021 we set out our strategic plan for 2021-2024 and each year we reflect on the work we have done and 
how it aligns with our strategic priorities. These are to:

Annual Report 
2021-22

In my last forward to an Annual Report I am delighted to be able to leave 
the BDA on a high, after 19 years leading the most incredible organisation. 
The last couple of years has been challenging for the office staff, as it has 
for each and every member. Our ways of working, our expectations and 
our ability to cope have all been adapted and stretched. But from the BDA’s 
point of view, I can say that the past year has clearly shown us to come 
through the pandemic stronger and more resilient than before. 

Our membership grows, our staff support to the profession increases and 
our reach across the four UK countries extends far more than ever before. 
Our impact and our recognition by the public, other healthcare professions 
and parliamentarians has never been so high. I believe that the Directors, 
staff and our member volunteers can be proud of everything we have 

achieved this last year.

Key aspects to highlight since our last report, include that our 
Future Leaders Programme is now adopted by virtually all of the 
AHP professions to great acclaim by everyone who has been 
through it. Our international links with sister associations around 
the world show that we are seen as one of the leading dietetic 
associations, if not the leading dietetic association in the world. 
We are recognised for our expertise, our innovation and ability to 
deliver. Our new governance structure is admired by many of our 
sister associations and I regularly discuss how we achieved major 
change with other association CEOs. 

Our new Equalities Committee is beginning to change the way we think about the BDA and the profession and, 
while it has been a long time coming, is most welcome at a time when equality is as high on our agenda as it 
ever was. Our Trade Union is also continuing to lead on a national stage on your behalf by presenting real world 
challenges, in your name, to the Trade Union movement. We are supported by sister unions in our work towards 
a fairer and more just society. The profession is also embarking on major projects to change the way dietetics is 
developed and recruited into over the coming years, which will open up the profession more widely and create a 
more sustainable and impactful workforce. 

In brief, the BDA and the profession is in great health and, while I am sad to leave, the timing is right for Liz 
Stockley to take over and lead the BDA office, with the Directors, into new areas. 

Our impact and our 
recognition by the 
public, other healthcare 
professions and 
parliamentarians has 
never been so high. 

“
“

Forward – Andy Burman, CEO

Build a sustainable
workforce

Grow our membership 
community

We will be dynamic, professional 
and innovative

Increase our voice & 
visibility

Harness innovation & 
development



In his last forward to the British Dietetic Association Annual Report, our outgoing CEO, Andy Burman has 
summarised prominent highlights from the previous year and talked fondly of his experience of leading our 
Association over a period of 19 years. Of course, these two matters don’t occur in isolation! That we are looked 
to by our colleagues on the international stage as one of the (dare I say THE) leading Association; that we 
have a Future Leaders Programme that is the go-to development opportunity for AHPs across the UK; and our 
governance structure and achievements are in the spotlight with other CEOs; not to mention exciting new 
projects in conjunction with HEE. None of this would have happened without Andy’s fortitude, determination 
and enduring vision. 

Of course, this report goes beyond an examination of the ending of an era. 
Read on to see the headlines, to examine the data headlines, and to explore, 
in more detail, our other achievements. You will see 
demonstrated a confident Association. This is an 
Association in which our members shape, inform 
and support our work. This allows them to flourish in 
both their personal roles and in influencing on behalf 
of both the association and for their service users 
nationally and internationally.

But please do take a few moments to consider how 
none of this is likely without the impact of good 
leadership. Consider how that influence flows through 
an organisation to the entire membership and staff.

Andy’s legacy is a strong, resilient and forward-thinking Association where our vision is 
clear, and our core values and purpose are underpinned by a progressive commitment 
to the future of the profession. 

Forward – Caroline Bovey, BDA Chair

Our core values 
and purpose are 
underpinned by 
a progressive 
commitment to 
the future of the 
profession. 

“

“

> Our year in numbers...

10,110
BDA members
+2.6%growth

14
Corporate  
members

42
BDA  
staff

120K
average monthly 

visitors to our 
website

4800+
attendees at 

BDA specialist 
group and 

branch events

33
BDA accredited 

degree level 
nutrition and 

dietetic courses

58
BDA courses & 

events including 
webinars 
delivered

1150+
registered delegates 

for online/ 
virtual events

1400
members signed 

up for BDA 
partner webinars

£112K+
awarded in General &  
Education Trust (GET)  

Grants to support  
dietetic research projects

9
student career 

and PEN webinars 
delivered to 

700+ students



to

703
attendees

Delivered

46
classroom 
courses

1,150+
registered 

delegates for 
online/virtual 

events

/1
PROVIDING CPD 
OPPORTUNITIES

130
attended PENG 
Clinical Update

200
attended Paediatric

Specialist Group
 modules

84
registrations to 
online courses

60
CPD

endorsements

Supported 
delivery of 14 

Specialist Group 
study days and

 webinars through 
SLAs

BUILDING A SUSTAINABLE 
WORKFORCE



new BDA 
accredited degree 
level nutrition and 
dietetic courses

First dietetic degree 
apprenticeship 
launched at 
Coventry University

Launched new 
dietetic careers 

resources aimed at 
school aged children

Recruitment of new 
accreditation assessors and 
Quality Standards members 

undertaken plus assessors 
training workshop held

Launch of an education 
review of post 

registration education 
and training needs

Feasibility study 
commenced for using 
a common assessment 

tool for dietetic PBL

Supported the 
development of the 
CPD Together joint 
statement with the 
Interprofessional 
CPD and Lifelong 

Learning UK 
Working Group

Alongside other 
AHP professional 

bodies, liaison 
with HCPC on 

introduction of new 
Quality Assurance 

Process

Regular  
updating of Business 
Intelligence Report 

including purchasing 
and analysis of key data 
sets relating to dietetic 
learners and dietetic 

workforce

Developed a HCPC 
re-registration 
campaign to 

increase awareness 
of pre-registration

New streamlined 
SENR accreditation 

process 
implemented

Webinar held on innovative 
approach to PBL in a non-clinical 
setting.

Publication of a series of PBL articles 
in Dietetics Today aimed at increasing 
PBL opportunities.

/2
GROWING THE 

PROFESSION

Commenced the development of three Health Education England funded projects 
focused on developing online modules to support pre-registration practice-based 

learning [PBL] relating to the following areas:

BDA model 
and process

leadership

placements in  
research  

environment

Hosted

6
student career 

webinars

attended by

500+
dietetic  
students

Provided project 
management support 
to Neonatal Dietitians 
in the development of 
an online e-learning 
training package, 

introducing AHPs to 
Neonatal Care

Produced guidance 
document on 

International PBL 
provision for dietetic 

pre-registration 
learners

Ran workshop in 
Northern Ireland 
on the new BDA 

Curriculum  
Framework

Commenced work 
on refreshing practice 

educator online 
training module 

for pre-registration 
learners

BUILDING A SUSTAINABLE 
WORKFORCE



/2
ADVOCATING 
FOR MEMBERS

/1
GIVING OUR 

MEMBERS 
VALUE

GROWING OUR 
MEMBERSHIP COMMUNITY

90%
of members 
renewed their annual 
membership with us

+24%
Growth of student 
membership

+2.6%
Growth of total 
membership

/3
SUPPORTING 

MEMBER 
VOLUNTEERS 32

new Trade Union 
representatives  

recruited

100
volunteers hosted at 

online workshops

550+
dedicated specialist 
group and branch 

volunteers supported

500+
future and existing 
dietetic students 

attended our BDA 
career webinars, 

promoting the BDA 
community and the 

diverse dietetic career

16
chairs and treasurers 
hosted at the online 

Strategic Finance 
Workshop

Launched new 
volunteer services 

including skill building 
workshops, expert 
social media and 

influencing courses. 
Provided access to a 
variety of platforms 
and an expanded 

volunteer hub

Celebrated 
International 

Volunteers Day, 
recognising our 

member volunteers 
and all that they 

contribute to 
the BDA and the 

dietetic community

26
Health & Care 

Profession Council 
cases assisted

18
 local collective 

bargaining issues 
resolved

283
members supported 

in employment 
related cases

549
Trade Union  

member queries 
responded to

1,516
Student 

members

10,110
Total  

members

/4
DEVELOPING 

OUR CORPORATE 
MEMBERSHIP 
PROGRAMME

Welcomed 
Benecol and 
Oatly as new 

members

corporate partner 
re-assessments 

and new 
applications 
processed

14
of paid work 

generated for BDA 
members through 
our partnerships

£15,800
Updated BDA 
Working with 
Commercial 
Companies 

guideline and 
toolkit

Strategic Partners: Supporters:



INCREASING OUR VOICE 
AND VISIBILITY

/1
PROVIDING 

EVIDENCE-BASED 
NUTRITION 

INFORMATION  
FOR THE  
PUBLIC

/2
INFLUENCING 
PUBLIC POLICY

We attended and represented the profession at the first virtual NHS Scotland Event 
in June and at the Northern Ireland Confederation for Health & Social Care (NICON) 

Annual Conference in October

HCPC Standards of 
Proficiency

1
NES AHP Return to 
Practice guidance 

for NES

2
HEE support 

workforce review

3
HEE consultant level 

practice pathway 
draft document

4
NES Scope of 

Dietetic Roles in 
Primary Care in 

Scotland

5
HEIW workforce 

report

6

/3
INCREASING OUR 

DIGITAL REACH

Promoted and 
expanded the dietetic 
evidence base at our 
most attended virtual 
Research Symposium 

-  130 joined, 11 
streams presented

awarded in 
General & 

Education Trust 
Grants to support 
dietetic research 

projects

NICE consultations 
contributed to

98
documents 
endorsed

9 separate topics on PEN 
reviewed with member 
volunteers – adding to 
PEN’s evidence base 

and ensuring it is  
UK relevant

28

 Dietitians registered 
for the BDA/ 

National Institute 
for Health Research 
funding applicant 

workshops

20
Joined  

the EFAD Research & 
Evidence Based Practice 
Committee to support 

the members of national 
dietetic associations 

within EFAD to engage in 
research and evidence-

based practice

£112,000+

evidence-based 
practice webinars 

to students

3
Hosted

Find a 
dietitian 
near me

Become a 
dietitian

What is a 
dietitian?

About 
dietetics

What do 
dietitians 

do?

What’s the 
difference 
between 
a dietitian 

and a 
nutritionist

+14%

+115%

+13% +15% +10% +15%

Some of our most 
popular pages saw 
significant growth 

in views



average monthly 
visitors to our new 

website  
bda.uk.com

120,000

/4
STRENGTHENING 

THE EVIDENCE BASE

Around 300,000 views of our most popular Food Fact 
Sheets: Iron, Irritable Bowel Syndrome,  

Folic Acid, Menopause and 
 Portion Sizes

Sustainable Fakeaways with Oatly and members of the 
BDA Sustainable Diets specialist group reached over 

18,000 people with new ideas for enjoying our  
favourite takeaways and making them healthier  

as well as more sustainable

We ran an online workshop at the  
International Congress of Dietetic Associations  

conference in South Africa using the One Blue Dot  
toolkit as an exemplar for Dietitians to advocate for the  

planet – more than 16 countries were represented at the meeting

Our nutritional considerations 
 infographics made a huge splash with  

20,000 impressions alone – making it the  
BDA’s most popular social media post to-date

3,342 stories in the media included evidence-based nutrition information 
from the BDA or our spokespeople. Reaching up to 596+ million people 

across all major UK publications and outlets including BBC (TV, radio  
and online), Mail Online, Guardian, Telegraph, Times, Express,  

Mirror, Women’s Health, Channel 4 & S4C

The NHS Fit portal pilot with Be Military Fit, which contained custom BDA 
and Work Ready content, supported 6000 NHS staff with their wellbeing. 

Two events ran at the Teaching Hospitals Foundation Trust and East 
Lancashire Hospitals NHS Trust - which were rated excellent by 92% of 

attendees and left them wanting more cooking sessions



HARNESSING INNOVATION 
AND DEVELOPMENT

/1
DEVELOPING  

THE BREADTH OF 
THE PROFESSION

Successfully completed a  
standardised language 

project to define 
terminology required for the 
standardisation of dietetic 

outcome collection

Successfully  
completed a  

project to identify the  
resources required to  
support and develop 

Advanced Practice

Created Basecamp 
support networks for 

members interested in 
the following:

181 Registered 
Dietitians (as of 
December 2021)  
now have 
supplementary 
prescriber annotations

Developing the 
Roadmap to 

Practice, with HEE

Developed a 
‘Guide for General 

Practice’ which 
was endorsed by 

the RCGP

Hosting 4 
webinars to share 

information

Developed a draft 
job description

Established a joint 
monthly drop-in 

session for FCD in 
collaboration with 

RCOT

Attended  
RCGP conference,  

to promote  
the roles

The number  
of Dietitians  

employed using ARRS 
funding has increased 
from one in September 
2020 to 63 in March 

2022 (increasing  
each quarter) 

Supplementary 
prescribers  

189  
members

Implemented new First 
Contact Dietitian (FCD) 
roles in primary care in 
England by:Advanced  

Practitioners 

157  
members

Primary care 

202  
members

/2
EDUCATING 

TOMORROW’S 
DIETITIAN

24
HEIs are now delivering 33 BDA 

accredited dietetic pre-registration 
courses (21 at Postgraduate level, 

12 at Undergraduate level.)

630
student attendees across our 

careers and introductory webinars, 
developing and celebrating 

dietetic leaders

42
members completed our Future 

Leaders Programme as they progress 
on their way to becoming  

leaders of the BDA

2 4 6

I’ve found a new passion in governance 
and strategy that I never thought I’d have. 
It’s led me to seek further training and job 
opportunities in health policy and project 
management. I’ve also managed to get 
more involved with my own professional 
body Board of Trustees new nomination 
committee. It really has opened so many 
doors and I look forward to continuing my 
lifelong leadership training

“ “

I met inspiring and like-
minded AHPs and learned 
some of the current 
approaches and thinking 
towards leadership. It has 
made me more confident 
in relevant decision making 
and applying for new roles

“ “Thank you to all the presenters for 
their time and engaging workshops. 
I was able to reach out to a few 
individually with questions and 
queries and they have been so 
supportive! Really recommend the 
programme to anyone with an 
interest in leadership and/or the 
bigger picture around our practice

“ “

/3
QUOTES FROM FUTURE LEADERS 

PROGRAMME GRADUATES

/4
STRENGTHENING 
OUR TRADE UNION

Held the first UK 
wide BDA Trade 
Union Rep virtual 

networking meeting 
which has led to 
further sessions 
being scheduled

Launched the BDA 
Trade Union Rep 

pack which enhances 
the visibility and 

accessibility of reps 
in the workplace 

alongside materials to 
support their work

Contributed motions 
and delegates to 
a range of TUC 

Equality Conferences 
as part of ongoing 

equality and diversity 
campaigning

Continued our recent 
participation in TUC 

Young Workers 
Conference ensuring 
that a generation of 
BDA members are 

actively involved in the 
Trade Union movement

Celebrated our 
biggest and best 

Heart Unions Week 
which highlighted 
the work of BDA 

Trade Union Reps & 
NEC members from 

across the UK

1 3 5

Worked alongside 
fellow healthcare 
professionals in in 
ongoing NHS pay 
campaigns across 

the UK

2 4 6



/4
STRENGTHENING 
OUR TRADE UNION

BDA 
PROJECTS

/1
GILL CRABB 
FOUNDATION 514

beneficiaries 
impacted with 

life long skills to  
help them eat 

better  
and do better

18
clubs recruited 

across the North 
and South

36
club leaders 

trained to deliver 
practical cookery 

sessions

64
cookery sessions  

delivered, 
cooking a range 
of recipes such 

as fajitas, Eatwell 
pizza,  

fruity yogurt 
cups & scones

£20,000
raised for Let’s 
Get Cooking 

to further their 
workI love cooking with 

my friends, I really like 
it when we do fun 
activities, can we cook 
again next week?

“ “
Resources around 

healthy eating 
disseminated for 
use in community 

settings 

cookery sessions 
designed to 

improve health

/2
WAKEFIELD 

14
community leaders 

trained across a 
range of services 

such as family hubs, 
schools and youth 

services
Co-branded recipe 
packs distributed

www.bda.uk.com Copyright © The British Dietetic Association
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Leek and Potato Soup
This popular soup is sometimes called ‘Vichyssoise’ on menus. It is very easy to make 

and you don’t have to be too exact about the proportion of leeks and potatoes that you 

use. Although many recipes include cream, it can be made with milk, or just stock if you 

want a dairy-free version. It is a cheap recipe to make, using British vegetables that are 

in season in the autumn.

Equipment
Weighing scales
Vegetable peeler
Chopping board
Sharp knife
Colander
Measuring jug
Kettle 
Measuring spoons
Large saucepan with lidWooden spoon

Ladle

Pan stand
Blender
Tea towel 
Mixing bowl
Tasting spoon
Scissors

Ingredients
Serves 6
1 medium potato (about 250g)

3 leeks (about 500g)
1 medium onion
1 reduced-salt vegetable stock cube

750ml boiling water
1 x 15ml spoon vegetable oil

250ml semi-skimmed or skimmed milk
Ground black pepper (optional)

A few chives for garnish (optional)
* Presence of allergens can vary by brand – always check product labels. If you serve food outside the home you must make allergen information available when asked.

Top Tips
• If you don’t have a blender, mash the ingredients down with 
a potato masher. Just make sure that all the vegetables are 
really well cooked fi rst.• Leeks can be muddy and soil gets trapped between the layers 
as they grow. Slice fi rst and wash after, then shake dry with 
a colander. Wash the board and knife thoroughly after use.

Nutritional information per portion (318g):
Fat

Sugars
Saturates

Salt

of an adult’s reference intake. Typical values per 100g: energy 124kJ/30kcal.

Energy
395kJ

94kcal
5%

0.3g
5%

4.6g
5%

0.8g
4%

3.8g
5%

Celery, egg, milk and wheat (gluten)*

www.bda.uk.com Copyright © The British Dietetic Association
BDA061

Method
1. Peel and chop the potato into small 2cm chunks.
2. Top and tail the leeks, and discard the outer layer 

and wash. Slice widthways into 1cm pieces.
3. Wash the leek slices and drain well in the colander.
4. Peel and fi nely chop the onion.5. Pour 750ml boiling water into the measuring jug, 

crumble in the stock cube and stir to dissolve.
6. Place the oil in the saucepan and add the onion. 

Place over a low heat and cook the onion gently 
until it starts to soften. This will take about
5 minutes.

7. Add the leeks and continue cooking gently for a 
further 5 minutes, stirring occasionally to ensure 
that the leeks don’t stick to the bottom of the pan.

8. Add the stock and potatoes, bring to the boil and 
then reduce the heat to a gentle simmer (small 
bubbles). Place the lid on the saucepan and 
simmer for about 15 minutes until the potatoes 
are soft. 

9. Stir in the milk, then ladle a third of the soup into 
a blender.

10. Holding a tea towel over the lid, blend the soup
and pour into a clean mixing bowl.11. Repeat until all the soup is blended. 12. Add ground black pepper to taste (if using).

13. Return the soup to the saucepan and reheat
to serve.

14. Snip the chives, if using, and sprinkle on the 
surface when the soup is ladled into bowls.

Something to try next time• Swirl 1 x 5ml spoon of crème fraîche into each 
bowl of soup just before serving.• Try the grated rind of 1 lemon and a few sprigs of 

parsley as an alternative garnish.

Prepare now, eat later• Prepare the vegetables the day before and keep in 
sealed bags or boxes in the fridge. • Cool any leftover soup quickly then store in 

a covered container in the fridge for up to 
48 hours. Reheat only once until bubbling hot.

• This soup freezes really well. Cool and pour into 
freezer bags inside a plastic container. Once 
frozen, the bag can be removed from the box and 
stored in the fridge for 2 days or in the freezer for 
up to 6 months. Defrost thoroughly and reheat 
until bubbling hot.

Skills used include: Weighing, measuring, peeling, chopping, blending, boiling/simmering and frying.

Leek and Potato Soup

Top Tips
• When blending hot soup, the pressure can build up inside, which is why it is important to 
follow these three rules: 1.  Never fi ll the blender more than half full.2. Always cover the lid with a thick tea towel.3. Always hold the lid down when the blender 
is on.

Cooking

Recipes and Activity IdeasLet’s Get

We approached the BDA as I know how 
passionate they are about helping all 
families access and eat healthier foods. Our 
programme managers, children’s services 
leads and relationships team have really 
valued their contributions to the delivery 
of Driving Healthy Futures, in particular 
the high quality of the materials they have 
designed and delivered, and the huge 
expertise of the Let’s Get Cooking team in 
practical cookery skills.

“ “

Rukshana Kapasi
Director of Health,  
Barnardo’s

/3
BARNARDO’S 

Using funding  
from a Barnardo’s project 

with Enterprise Rent-A-Car, 
we supported the the major 

food insecurity project, Driving 
Healthy Futures 

01
0203 We trained more 

than more than 125 
Barnardo’s family 
workers, volunteers 
and young people to 
run practical cookery 
sessions in their 
settings

	
Produced 

content for 
the Barnardo’s 

family hub area

Let’s Get Cooking supports local authorities and commercial organisations 
to offer practical cookery sessions designed to improve health. 



BDA 
PROJECTS

The BDA’s national network of accredited Workplace 
Specialist Dietitians.

Website now migrated to the 
 BDA website to integrate more 
closely with other digital services

3,507 
hits within the first month of  

its launch

Focus on education sector:  
content for the National Literacy 

Trust, Dietitian-led services delivered 
for staff at all levels of the education 

journey, reaching 

3,500 
educators

Received research funding from 
the BDA General & Education Trust 
to develop a Workplace Beverage 
Intake Questionnaire. This is being 
managed through our relationship 

with King’s College London

We delivered 2 more training 
sessions and gained 15 new 

accredited Work Ready Dietitians to 
our ever-growing network

Joined the Nutrition Society 
Workplace Diet and Health Special 

Interest Group

Supporting the development  
of a resource from the Royal 

Society of Public Health around 
work and AHPs

Due to our experience in delivering 
evidence based, engaging nutrition 

programmes in the UK, BDA 
Work Ready is delighted to be 

chosen as a technical partner of 
the Workforce Nutrition Alliance, 
supporting employers globally to 

create impactful workforce nutrition 
programmes.

Proud that one of our founding 
steering group members Elaine 

Gardner has been recognised by her 
work on our programme at the BDA 

Awards receiving an IBEX award. 
Her work on reviewing hundreds 

of studies makes our robust 
programme what it is today

18 March 2021
 Work Ready steering group 

member Sue Baic spoke about 
supporting the nutrition and 

wellbeing of home workers at the 
Health and Wellbeing at  

Work Show 

The BDA hosts the highly regarded Sport and Exercise Nutrition Register (SENR), 
the only voluntary register recognised as the industry standard in sports nutrition.

442
SENR registrants 

+14

5
new members 

appointed to the SENR 
Board

18
SENR accredited/
endorsed courses 

+5

6
new portfolio assessors 

were appointed to review 
new applications for 

practitioner registration 



BDA 
PROJECTS

We provide business and policy services to the British and Irish Orthoptic 
Society (BIOS), a fellow AHP professional association.

1400+ 
members

51% 
increase in website 

page views 

15 virtual CPD events, 
including the first BIOS 

Conference in four years, 
with recordings available 

online for members

Raised the profile 
of orthoptics and 

recognition for the 
valuable work done by 

the profession

Reviewed and 
expanded comms to 
members, with over 

50% open rate for our 
new weekly roundup

Created the Placement 
Expansion Resource Library 
(PERL), an online collection 
of videos and resources to 
support students develop 

their clinical skills

Developed policy statements 
and consultation responses, 

and represented BIOS on 
groups including AHPF and the 
Eye Health Forum, influencing 

policy across the UK

Launched the Orthoptic 
Benevolent Fund (OEF), which 

has already awarded over 
£3,500 to support students 

and qualified Orthoptists with 
their professional development

The BDA supported the European Federation of Associations of Dietetics 
(EFAD) through delivery of a Communications Service Level Agreement.

newsletter  
opens

51K
newsletter  
open rate

+19%
growth in social 

followers

+30%
increase in social 

impressions

+30%
clicks on  

newsletters

13K
click rate on 
newsletters

3.8% Supported the 
launch of EFAD’s 

new and improved 
website



SPECIALIST GROUP 
HIGHLIGHTS

Having 21 specialist groups gives a true indication of the 
real breadth of expertise within the dietetic profession. 

Here are some of their highlights from 2021-22.

Critical Care
Developed an education 
package for Dietitians 

new to ICU dietetics, to 
be launched in Autumn 
2022. Established an NJ 

support network to share 
knowledge and evidenced 

based information with 
members.

Cystic Fibrosis

Produced education 
webinars and multi-

cultural resources with 
key partners to support 
Dietitians and patients.

Optimising Nutrition 
Prescribing

Contributed to the COVID 
recovery knowledge hub, 
promoting food-based, 

sustainable approaches for the 
Office for National Statistics’ 
use. Developed an outcome 
tool for  population health in 
collaboration with the Older 

People’s specialist group.

Paediatric
Contributed to a range of 
nutrition-related policy and 
consultations on childhood 
nutrition issues including; 

ACBS consultation on ONS, 
the National Food Strategy 

and Maternal and Child 
Health NICE guidelines.

Parenteral and 
Enteral Nutrition
Developed and launched 

The Use of Blended Diet with 
Enteral Feeding Tubes Practice 
Toolkit and The Use of Blended 

Diet with Enteral Feeding 
Tubes policy statement. 

Incorporated a new droplet 
icon design (shown above) for 

a fresh contemporary feel.

Public Health
Reviewed the evidence 

base regarding Introducing 
a Cup to an Infant’s 

Diet, producing a policy 
statement and resources to 
support Dietitians working 

in this area.

Sports Nutrition

Established a guidance 
document and statement 

group to provide 
guidance to members 

on areas fundamental to 
practice.

Sustainable  
Diets

Developed a new 
Sustainable Diets Fact Sheet 

for Dietitians and public 
use. Contributed to the 

BDA Sustainable September 
social media campaign by 

creating ‘fakeaways.’

Renal Nutrition
Introduced free UKKA 
membership to group 
members, providing 

enhanced networking and 
education opportunities. 
Produced new award-

winning multicultural diet 
sheets and webinars for 

members.

Diabetes
Launched the competencies 

framework for Dietitians 
Working in the Area of 

Diabetes. The document 
can be used by any Dietitian 
working with people with 
diabetes and will be used 

to inform future education 
projects.

Food Allergy
Produced and updated a 
number of patient allergy 

resources, including 
translated diet sheets 
to serve multi-cultural 

communities. Produced a 
statement on low histamine 

diets and long Covid.

Food Services
Led, co-ordinated and 

developed The Nutrition & 
Hydration Digest 3rd edition, 

due to be published in 
Autumn 2022. Contributed 

to the Independent Review of 
Hospital Food by joining expert 

panels and providing expert 
guidance.

Freelance Dietitians
Launched the ‘Find 

a Dietitian Near You’ 
directory, helping members 
of the public and businesses 
employ Freelance Dietitians. 
Commissioned a series of 
business-related factsheets 
to support new Freelance 
Dietitians in growing their 

skills. 

Gastroenterology
Hosted a number of ask 
the expert webinars to 

support Dietitians working 
in gastroenterology.

HIV Care

Began the review of 
the 2014 competencies 
framework for Dietitians 
working in HIV. Promoted 

the role of Dietitians in 
HIV Care on National 

AIDS Day.

Maternal & Fertility
Developed and ran the 

hugely successful Nutritional 
Management in Pregnancy 
Course. Developed a range 
of fertility, pregnancy and 
diet resources including a 

BDA factsheet.

Mental Health
Reviewed, developed and 
delivered several education 
courses aimed at Dietitians 
working in mental health. 

Developed a new advanced 
dietetic learning disability 
course to be launched in 

2022.

Neurosciences
Developed and ran a 

face-to-face study day, 
providing much needed 

education and networking 
for members working in this 

specialism.

Older People
Contributed to national 
food strategies including 

the National Food Strategy 
and the Women’s Health 
Strategy. Developed and 

endorsed a PrescQIPP 
resource; and created a 

fortified diet recipe book.

Oncology

Developed and launched 
the Introduction to 

nutrition and cancer tier 
one course. Produced and 
promoted a myth busting 

resource for patients.

Obesity
Partnered with the British Psychological Society (BPS) 

to create a range of emotional eating resources aimed 
at patients. This includes translating to support multi-

cultural communities in the UK. Co-created ‘What 
good looks like’ for weight management with the 
paediatric obesity group, mental health group, and 

learning disabilities group.

Specialist Group of the year 2021 winners!



BRANCH 
HIGHLIGHTS

The BDA has 13 branches geographically spread across the UK. Branches play 
a vital role in supporting members at a local level, providing CPD, webinars and 

networking. Our branch committees play an important role in supporting the BDA 
Country Boards, providing a local insight to policy, practice and development. 

Branches offer accessible education for dietetic students, showcasing the different 
career options available to students and providing supplementary learning.

A FRESH NEW 
IDENTITY FOR 
OUR REGIONAL 

BRANCHES 

We worked with our BDA Branch  
Committees to decide on an icon that they 
could use on their logos to represent the area 
that they cover, creating an identity for each 
branch and bringing them in line with the 
BDA identity. These were designed in house 
at the BDA and will start appearing in branch 
communications in the coming months!

Northern Ireland
Giant’s Causeway

East Scotland
Forth Bridge

North West & 
North Wales

Snowdon
Yr Wyddfa

South West England
Stonehenge

Glasgow and 
West Scotland
Squinty Bridge

South Wales
Castell Coch

South East England
Cliffs of Dover

London
River Thames

East England
King’s College

Cambridge

North East  
England

Angel of the North

Branch of the year 2021 winners!

Yorkshire
Tudor Rose

West Midlands
Iron Bridge

East Midlands
Peak Disctrict



With thanks to our staff, volunteers, members, partners 
and supporters who have made another successful year 
possible at the BDA.
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Birmingham
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