Marvellous Mealtimes
Code of Practice

Mealtimes are often the most important parts of the resident’s day and we aim to ‘protect’ and improve the dining atmosphere in all of our homes. By helping residents to eat well we can prevent illness, promote independence and well being. Staff also can gain a sense of satisfaction if they participate and enjoy meals together with residents, and see them enjoying the occasion. Task orientated approaches to meal times which are stressful for residents and staff will become a thing of the past if we recognise the importance of preserving the dining experience as a family occasion and putting the resident at the centre of all that we do. In order to do this we will;

· Ensure that mealtimes provide an opportunity for residents to socialise with staff and other residents, to make choices according to their own preferences and to relax. 

· Create a relaxed and social atmosphere by limiting distractions and minimalising noise.

· Encourage residents to participate in the preparation of mealtimes where possible.

· Assess each person as an individual and help to develop a diet with the cook that people find appetising and appealing. 

· Encourage residents to make real choices through the provision of pictures and menus.

· Involve residents in menu planning.

· Make healthy snacks and drinks visible, accessible and available throughout the day. 

· Present all food in an appetising manner. 

· Try to avoid the use of aperients and high calorie food supplements by offering a well balanced diet and food that boosts calories, protein and roughage. 

· Be flexible in the times of food service and offer favourite foods at the times a resident prefers.  

· Always carry out a nutritional assessment for anyone that we are worried about and refer to a dietician where necessary.

· Not administer medication from a trolley during mealtimes. Trolleys are invasive and noisy and prevent the supervisor from participating and observing food consumption.  

· Remind visitors, GPs, nurses and other visiting professionals not to disturb mealtimes, but welcome them to join us.  

· Provide crockery and cutlery that is easy to use and is recognisable. 

· All be involved in resident’s mealtimes and take our meals with the residents where possible. 

· Take an ‘all hands on deck’ approach and try not to take our breaks during mealtimes unless it is enjoyed sitting with the residents.

· Allow sufficient time for people to really savour their food by not offering the next course until people are ready.  

· Ensure ‘Hot’ food and drinks are ‘Hot’!

· Serve coffee/tea at the table after a meal to allow residents time to relax and chat. 

Good Food is the Good Life!







