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ADULT DAY HEALTH CARE                           SUBJECT:  DIETARY SERVICES

EFFECTIVE:   10/10                                      SECTION: 13b 
_____________________________________________________________________________

Policy:

It is the policy of the GuildCare program to provide nourishments and the luncheon meal through a food service vendor with modifications and supervision provided by a Registered Dietitian.

Procedures:

1.  All registrants have diets ordered by their community physician. 
2.  The Food Service Vendor shall provide the lunch meal for registrants.

     Additional alternate menu items may be available in accordance with 

     restricted modified diets not accounted for on the House Diet.

3.  The GuildCare House Diet consists of 3 gm Na, Low Fat (60gm), NCS.
     If the MD orders a Renal diet, he/she must specify the gms of protein, 

     sodium and meq of Potassium.  Diabetic diets written without a calorie 
     restriction will be written as NCS.
4.  The RD will modify the menu as restricted diets warrant or order special 

     items/supplements as ordered/needed.

5.  Arrangements will be made for Kosher meals as needed or requested.

6.  Access to food will be available at any time. The program will maintain a 

     supply of snacks in the event a registrant is hungry at times other than 

     meal time. Program menus will include the notation “additional snacks

     available upon request”.  If a registrant arrives late, or is not ready to 
     receive a meal when it is being served, the meal will be properly stored for 
     when the registrant is ready.

6.  The RD is responsible for monitoring the quality, quantity and temperatures 

     of food served, and for facilitating a flexible menu with consideration of   

     registrant preferences.

7.  The RD shall be a member of the interdisciplinary team and contribute to 

     the registrant care plan.

8.  The RD shall ensure that the dietary records for the ADHC program are 
     maintained in compliance with regulations and CACFP requirements.
9.  The RD is responsible for periodic monitoring of the food service area to 

     ensure staff practice hygienic food handling techniques and accepted 

     principles of sanitation according to relevant codes.
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