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Prescribing Policy for Gluten free foods 

 

1. The recognition and assessment of coeliac disease is covered by NICE CG 86 
[www.nice.org.uk/cg86 ]. Prescribing of Gluten Free products should ONLY be for patients 
diagnosed as Coeliac or with Dermatitis Herpetiformis.  Patients with an established gluten 
enteropathy (specialist’s diagnosis, supported by biopsy) will  need to adhere strictly to 
gluten-free diet 

 
2. The information in this policy is based on the document Gluten-free foods; A revised  prescribing 

guide 2011 available from Coeliac UK 

https://www.coeliac.org.uk/document-library/378-gluten-free-foods-a-revised-prescribing-guide/ 
 
3. What can be prescribed; Gluten free products on prescription can be very expensive; more so than 

the price of the same products in supermarkets.  A wide range of gluten free products are now 
available in supermarkets; however, the CCG recognises that these may cost more than gluten 
containing items and are therefore committed to continue to support this in part, rather than just 
stop prescribing such items altogether. A decision has been taken to limit the prescribing of gluten 
free foods to 8 units of bread and/or flour only each month (1 unit of bread=400g, 2 units of 
flour=500g).  Add 1 unit per month if in third trimester of pregnancy, and 4 units per month if 
mother is breastfeeding.  Only products approved as Borderline Substances by ACBS may be 
prescribed.  
N.B. A sample order form has been produced however practices are encouraged to develop their 
own form to meet patient preferences with regards to fresh bread providing costs are comparable. 

 
4. Bread; Either fresh or long-life bread may be prescribed depending on patient preference, and bread 

with the lowest NHS acquisition cost should be prescribed.  As fresh bread can only be ordered in 
units of 8, prescriptions for fresh bread must be written in units of 8 .e.g. 8 x 400g bread or 8 x 5 x 
85g bread rolls*.  Breads available for prescribing locally are listed on the ‘Prescription Order Form 
for GF bread and flour’, and will be updated regularly. 

 
5. Flour; Plain or self-raising flour may be prescribed.  However All-Purpose/General-Purpose mixes and 

Bread mixes are more expensive than flour products and should not be prescribed.  These 
multipurpose mixes and bread mixes tend to contain sugar and milk powder, whilst more convenient 
than flour products, flour can be used to make a wide variety of products and therefore represents 
better value for money to the NHS. 

 
6. Pasta; This will no longer be recommended for prescribing locally as there are various 

alternative foods which are naturally gluten free such as potatoes, rice and some noodles.  
Gluten free pasta is also available from supermarkets at a reasonable cost. 

 
7. Other gluten-free products such as biscuits, cereals, cakes/cake mixes, luxury breads and 

ready meals are available from supermarkets and patients should purchase these if required– 
they should not be prescribed on FP10.  These products are widely available in shops and are 
not considered essential to the diet; they are also contrary to NHS recommendations for 
eating for health.  
*Juvela does allow mixed outers-see order form. 

https://www.coeliac.org.uk/document-library/378-gluten-free-foods-a-revised-prescribing-guide/
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Gluten Free Foods Q and As  
 
1. Why have you stopped prescribing some gluten free foods?  
 
Whilst the NHS budget has not encountered the same cuts as other public sector bodies, 
funding will remain the same but demand for its services increases each year. We therefore 
need to look at everything we do to ensure the NHS locally uses its funding appropriately and 
fairly.   
 
A wide range of gluten free products are now available in supermarkets so access to them is 
not a problem for most patients, and the vast majority of foods are naturally gluten free.   
The NHS does not prescribe foods for diabetics or those suffering from other allergies, such as 
nut or egg allergies:  However, having looked at the prices of gluten free foods we do 
recognise that some specialist gluten free products cost more than gluten-containing versions.  
We have looked at ways in which we can manage the financial pressure rather than just stop 
prescribing altogether.  
 
2. Why allow just bread and flour?  
 
The decision was taken to fund bread as it is considered to be a staple food in the UK.  We 
have included fresh bread, again as additional delivery costs are no longer applied.  However 
as fresh bread can only be ordered as 8 x 400g loaves of bread at a time, to avoid wastage we 
do ask that you have access to a freezer.  The bread will remain fresh for 5-8 days from the 
day the pharmacist receives it so please collect promptly.  We recommend that 1-2 packs are 
consumed as fresh and the remainder are placed in the freezer on the day that you take them 
home.  They can simply be defrosted at room temperature and consumed as fresh.  The 
addition of flour allows people to make most other foods should they wish.  
 
3. Why limit prescribing to 8 units for everyone? 
 
A wide range of gluten free products are now available in supermarkets although these may 
be more expensive than the gluten containing items. By allowing 8 units each month we are 
recognising this possible increased expenditure faced by patients.  Additional units are 
allowed for breastfeeding mothers and women in the third trimester of pregnancy. 
 
4. Why can’t I get my Gluten Free bread from the supermarket on prescription?  
 
Only pharmacies (or, for eligible patients, dispensing doctors’ practices) are able to dispense 
NHS prescriptions.  Gluten Free products can only be prescribed for patients with specific, 
identified conditions, as part of their treatment; pharmacies are able to check that the 
products are still suitable for you, and provide any additional advice you require.  
 
5. Why are you not prescribing biscuits and cakes?  
 
Biscuits and Cakes are not usually recommended as part of a healthy diet other than as 
occasional treats. 
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6. Why are you not prescribing all-purpose/general purpose mix or bread mix?  
 
All-purpose/General purpose mixes and bread mixes cost a lot more than the flour products.  
The difference between multi-purpose mix or bread mix and flour is that they contain sugar 
and milk powder.  Whilst these pre-mixed products may be more convenient, flour can be 
used to make bread as well as other items and is therefore better value. 
 
7. What is the cost of gluten free products to the NHS?  
 
Over the last 12 months, Mid-Essex CCG has spent £185,000 on gluten-free foods.  It is 
anticipated that by restricting prescribing to gluten-free bread and flour the CCG can save 
around £100,000 per year, which can then be used to fund other healthcare. 
 
Gluten free products are often more expensive on prescription than gluten-free products from 
the supermarket; however the reason for this is unclear.  The cost of standard gluten-free 
fresh bread to the NHS varies by as much as 94p between brands.  We encourage prescribing 
of least expensive brands of breads and flours.  Your pharmacist will be able to tell you how 
much the different products cost. 
  
8. Are there other ways in which the NHS could save money?  
 
We are constantly looking for ways to save money without impacting on patient care: This 
means that we have to look at how we can do things differently and every little helps.   
The aim of this change was not to “punish” those who have Coeliac disease but to provide 
some support towards the increased cost of a gluten free diet so that the average weekly food 
bill would be similar to that of the rest of the population.  
 


