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POLICY: It is the policy of Maria Regina Residence Adult Day Health Services to provide person-centered nutritional services for each registrant. Nutritional Services will include modified diets, when medically prescribed, to registrants who are on the premises at scheduled meal times. When appropriate and feasible, meals will also be provided to take home according to the needs identified in the registrant care plan.

PROCEDURE:

1. The Adult Day Health program will utilize the services of a registered dietician.
2. A diet order will be included in the registrant's private physician orders.
3. The program dietician will review the physician's order and also interview the registrant for likes, dislikes, preferences. The dietician will communicate this information to the food service providers.
4. If the dietician feels that dietary changes are indicated, the diet change and a speech and swallowing screen will be communicated to the program nurse who will communicate the change to the Primary Care Physician.

PROCEDURE - Meal Service

1. Meals are prepared on-site in the kitchen of the nursing home using tray service and delivered at a set time based on the nursing home's schedule of delivery.
2. Should a registrant have a conflict in being present during the meal-time schedule, accommodations will be made.
3. Trays are transported on rolling racks via the designated kitchen elevator which opens directly into the kitchen on the main floor and also on the lower level in close proximity to the day care area. The food carriers are sanitized after each use by the kitchen staff.
4. Continental breakfast is offered which includes individually wrapped rolls, muffins, etc. and /or individually covered containers of oatmeal or farina.
5. The facility uses the pellet system of heated dishes, keeping the food hot for one hours.
6. At the end of the meal, a designated employee picks up the soiled trays, dishes and utensils and transports them on the rolling racks back to the kitchen.
7. The soiled trays, dishes and utensils are washed, rinsed and sanitized in the dish machine.
8. Any waste related to the meal which is generated in the program area, such as cellophane wrappers, disposable aprons, wet wipes, etc. is discarded in touch free receptacles strategically placed in the dining area and removed by the housekeeping department on a daily basis.
9. Snacks and/or light fare are available at all times per registrant request during program hours.
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