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Introduction

Our organisation has developed a "Marvellous Mealtimes Strategy" within 36 care homes. This case study outlines the strategy that we have developed in our care homes to improve nutritional care and our resident’s experience of food.
Context

Mealtimes in our homes are some of the most important areas of focus for a positive nutritional impact, and often the dining atmosphere can have a major influence on how well a person eats. Mealtimes provide an opportunity to combine physical care and support with measures to improve quality of life for the person. Food and Nutrition are essential components of “the good life” (Kristel, A et al 2006).  Mealtimes are also an opportunity for residents to socialise with staff and other residents, to make choices according to their own preferences and to relax. A relaxed and social environment created within our homes can add a sense of security, meaning, order and structure to the day and ultimately improve people’s satisfaction with life.
The Commission for Social Care Inspection (CSCI) states in their bulletin ‘Highlight of the day?’ (2006) that “merely ensuring that nutritious food is available does not mean that people will eat it.” The commission assesses whether a care home provides older people with a “wholesome appealing diet in pleasing surroundings at times convenient to them”. The meals and mealtime standard identifies if older people’s physical, social, cultural and emotional needs are met and through this holistic approach increasing the likelihood that meals will be eaten. In the bulletin CSCI suggests ways that we can;

· Empower people to choose.

· Involve people in developing meals.

· Cater for diverse needs.

· Respond to changing needs.

· Put good management systems in place.

Our challenge was to consult with our residents in the development of menu choices and mealtimes, meet the training needs of our staff and provide sufficient staff to support people at mealtimes. 

What we are doing and why
Good eating habits help to prevent complications, prolong a person’s independence and improve their quality of life. Nutrition and hydration are important for a variety of reasons;

· To manage the impact of aging such as an increased risk of pressure sores and decreased ability to eat large amounts of food each day

· To guard against common illnesses such as colds, influenza and recurrent skin infections due to loss of skin integrity.

· To manage long-term health conditions common in old age such as diabetes.    

Some of the initiatives that are currently being put into place are;  

· To make mealtime preparation fun residents are encouraged to participate in table preparation and in making the tables look inviting to sit at.

· Residents are enabled to help prepare some aspect of the meal e.g. peeling veg., buttering bread, and slicing fruit. 

· Staff are encouraged to limit distractions, minimalise noise, and give out the tablets after mealtimes are over – No trolleys will be trundling through the dining areas!
· Visitors, GPs, nurses and other visiting professionals will be reminded not to disturb mealtimes.  
· All staff on duty will be involved in mealtimes and will be able to sit down and enjoy a meal with the residents creating a real family atmosphere.
· We will allow sufficient time for people to really savour their food and not rush the next course until people are ready.  
· We will ensure hot food and drink is ‘Hot’!
· Coffee and tea will be served at the table after a meal to allow residents time to relax and chat 
Our cooks can have a copy of these choices and be involved in writing them when necessary.  
What worked, levers for changing practice

To achieve this every member of staff who helps to support residents with their nutritional requirements has access to training in basic nutritional awareness and special diets that may be required by individuals. This is through national skills frameworks.

We have also worked with other health professionals to involve them in the development of the marvellous mealtimes strategy. Please see attached letter, strategy document and code of conduct.

Our staff and resident meetings that are based around “Marvellous mealtimes” provide a good opportunity for reminiscence and menu swapping, plus tasting samples of food or products such as bread, tea and coffee. We aim to make it fun! 

We encourage home cooking within our recipes and menus and lie to provide home baked cakes and biscuits that are sometime baked by residents themselves

Patient experience

We are trying to achieve real choice for our residents. All residents should be able to make a real choice about what food they would like to eat prior to each meal and we encourage cooks to take those choices from residents on the day of preparation. To help people to make real choices we will provide information that is easily understood. 
Some homes are taking a sweet trolley around after each meal so that people can see and smell for themselves what is on offer. Fruit platters and varied salads will be offered at each meal. 

The Future

This initiative is ongoing. We have plans to develop it further including developing a recipe book and menu cards with photographs. People can then see pictures of food that may tempt them and perhaps stimulate an appetite for something that they may not normally have considered!
Conclusion

By helping residents to eat well, we can prevent illness, promote independence and well being through the enjoyment of mealtimes. 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 should become a thing of the past if we can play our part in recognising the importance of preserving the dining experience as a family occasion and putting the resident at the centre of all that we do. 
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