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Media Release…Media Release…Media release

Top Rating For Inchmarlo Care Home

An innovative Scottish care home that provides its residents with the same recipes that are served at Michelin star restaurants has been officially rated as one of the best in the country. 
Inchmarlo House Care Home, in Banchory, was awarded grades of 6 by the Care Commission – the highest possible rating that the care regulator can give – in recognition of the impressive standard of care it provides for elderly residents and their families. 
Inchmarlo House is one of only five care homes in Scotland to have been awarded a six grading and the only care home in the North East of the country to have achieved this accolade. This is out of more than 930 care homes in Scotland.
The Care Commission inspection report noted positive feedback from residents praising the high quality of food at Inchmarlo House. The home has operated a policy of serving distinct cuisine not seen in other care homes – all created from recipes by some of the world’s best chefs including Gordon Ramsay, Marco Pierre White, Joel Robuchon and Paul Bocuse.
Food lover Professor Charles Skene, chairman of the Skene Group which owns and operates the Inchmarlo community, said serving good food is a vital element in the success of a care home.
He said: “I love travelling around the UK and Europe trying out new restaurants and recipes particularly by Michelin star chefs.  But on one of these occasions, it dawned on me that there’s no real reason why people in a care home could not share my passion for good food.  
“The result was that I started working with our head chef to hold tasting dinners using the exact recipes from great chefs or the restaurants that I’ve visited which we would include on the menus at Inchmarlo House. 
“So someone ordering Gordon Ramsay’s fresh tagliatelle with stilton and mushrooms will get as close a dish as we can to that served in one of his Michelin starred restaurants. (*See sample menu over)
“For many older people, meal times are the highlight of the day and I’m very pleased that we are making that experience even more special. 
The innovative services on offer at Inchmarlo House also include regular visits from its new therapy assistant Humphrey, a bulldog puppy that was specially introduced earlier this year to offer companionship for people living at the care home. The pup has been given his own blog where residents can read about his progress as he develops into this new role.    
Professor Skene added that the excellent grading score is a testament to the commitment and professionalism of all the staff at Inchmarlo House under the excellent leadership of Susie Smith, Director and General Manager - from nurses and care assistants through to our receptionists, administration staff, chefs, housekeepers, gardeners, security staff and of course, Humphrey.
He said: “These new grades put us among the very best care homes in the whole of Scotland. One of the most pleasing aspects of the report was the wonderful feedback from our residents and their families. Many of them said that they were very happy at Inchmarlo House and felt that the standard of care they received was first class.
Susie Smith added “We always encourage good communication and participation between residents and staff, and the most important thing as far as we are concerned is the quality of care that we provide to all of our residents. “
Inchmarlo House is at the heart of the Inchmarlo Continuing Care Retirement Community which is  owned and operated by The Skene Group of companies who pioneered a new way of retirement living in the UK. The community today is a purpose-built collection of retirement properties and care facilities, the first of its kind to open in Scotland and the first in Britain in more than 100 years.

Dishes on the Michelin-star standard menus are initially sampled during Professor Skene’s regular food tasting dinners - there have been 38 tasting dinners to date - that are held on the estate for Inchmarlo home owners and their friends.  They are adapted by the Inchmarlo House chefs to appear on the regular menu at the care home and for home owners who come to eat in the bar and for private functions in the drawing room.
Dr Mary Taylor, whose mother Janet has been a resident at Inchmarlo House for the past seven years, said that the service was thoroughly deserving of its top grades.

 

She said: “I’ve been very impressed with the standard of care provided at Inchmarlo House - it has been continually improving over the years my mother has been a resident.
 

“The thing that stands out most is how caring and diligent all of the carers and staff are at Inchmarlo House. The staff are also very good at listening to residents and their families and will take every comment and suggestion on board, so you always feel you are being involved in how the home is providing care for your loved one.”
The Inchmarlo community currently consists of 148 retirement houses and apartments - which are available to those qualifying over the age of 55 - as well as the 52-bed care home in a Grade B listed Georgian mansion house at the centre of the estate, to which most homeowners get priority entry if and when required.  

The estate also boasts extensive, landscaped gardens which date back to the 17th century and were a favourite with Queen Victoria.  In 2009 an additional £5000 was invested in creating a stunning Rainbow Garden herbaceous border feature. The gardens attract scores of visitors either as part of Scotland’s Gardens Scheme or by special arrangement.

For more information about Inchmarlo’s new therapy assistant Humphrey the bulldog, visit his blog at http://inchmarlo.wordpress.com/. More videos and information about the Inchmarlo Continuing Care Community can be viewed at http://www.inchmarlo-retirement.co.uk/ or

http://www.youtube.com/user/graemejohnlindsay 
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