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Why is Food &
Nutrition
im portant?
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Whatis Menu & Mealtime Assessment?

o From 1 November, Menu and Mealtime Assessment tools will be
based on the Strengthened Aged Care Quality Standards.

o Untilrecently, most assessments have used the current Standards.

o Many Menu and Mealtime Assessment tools,such as the Dietitians
Australia Toolwillonly address Standard 6 (Strengthened

Standards).
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o Conducta serving size audit 075 H Y HMINPW I HN HHw

o Observe food preparation SN MY W 375 H W
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Whatis M - Check?
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Why is M-Check different?

o Itis an IT tool that collates all the scores and APD recommendations.
o Itcovers Standard -6,no0t just Standard 6.

o Unique scoring system,(l5,where 4 is acceptable)

o Benchmarks an mdividualhome againstthe average’home.

o Benchmarks an mdividualhome overtime to measure progressive
Im provem ents.
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Strengthened Aged Care Quality Standards

Standard 1 The Individual

Standard 2 The Organisation

Standard 3 The Care and Services

Standard 4 The Environm ent
Standard 5 Clinical Care
Standard 6 Food and Nutrition

Standard 7 The Residential Com munity
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Does food relate to other standards?
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Does food relate to other standards 7

Absolutely 1t
does!

Standard Two: 2.3.7

The provider maintains and

implements policies and procedures
that are current, regularly reviewed :
informed by contemporary, evidence -
based practice and are understood

and accessible by aged care workers
and relevant parties.
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Standard Two: 2.7.2
The provider’'s information management
. system ensures that:
Ab S O lu te ly lt o Aged care workers and mdividuals,supporters of
the mdividual,registered health practitioners,
d OCS ! allied health professionals,allied health assistants

and others involved in the individual’s care have
access to the right information at the right time

to deliver and receive quality funded aged care
services.

o The accuracy and completeness of inform a tion
collected and stored s mamtamed.
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Does food relate to other standards?
Standard Two: 2.9.4

The provider maintains and

53 é.ﬂﬁ’ N? |7 r?{ implements a training system that:

DN ]7 D_ o Includes training strategies to
ensure thataged care workers have
the necessary skills,qua lifica tions
and competencies to effectively
perform their roles.
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Does food relate to other standards 7
Standard Three: 3.2.3

Individuals are supported to use

AbSOI Utely It equipment, aids, devices and
does! products safely and effectively.
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Does food relate to other standards?

YNOWI VD vedvrharaa

VO? I3 3 P YWY 55 mIqu 3

59 éﬂi';P N?P' l'?{ MR M| D A I [ A0 D97 HWNY v

3 n ‘7 5 o WINI NN TAWR T T PSS D PHWIIN
- 19592 5N I PHMINY WP PR VIR wRPW
NA297 Swip vwd WP 35 P> PRI’ WLRX
" H5RE TIi NS wap| vd A W[ RO
299 YwNpa



Nutrition M- Check | The Benchmark | 14
NIZ2Y Professionals

Australia

Does food relate to other standards 7
Standard Four: 4.1.3

: Equipment used in the delivery of

AbSOI Utely |t funded aged care services is safe,
clean, well - maintained and meets
dOeS! the needs of individuals.
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Standard 6:
Food & Nutrition
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Outcome 6.1

Partnering with individuals on food
and drinks

The provider must partner with
individuals to deliver a quality food
and drinks service that mcludes
appetising and varied food and drinks
and an enjoyable dining experience
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Key considerations
o WonROHIUIDO] VORI MAdY
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T XA Do an Key considerations
Assessment ofnutritionalneeds and o When are the nutritionalneeds of
preferences a resident assessed?

The provider must demonstrate that o How often are the meal

the providerunderstands the specific preference lists updated?
nutritional needs of individuals and

assesses the current needs, abilities o In the kitchen and serving area
and preferences of individuals in too?

relation to what and how they eat and

drink.
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Outcome 6.3:
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Key considerations

Residents mput

APD guidance

Sufficient detail

Choice

Recipes

Serving (regularand IDDSI)
Protein options atthe 3 meals
Mid meals

Food groups available eeryday
Previous menu and mealtime
assessmentcompleted
I[dentify improvements have been
actioned

O O 0O o0 O O O O O O

O
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Outcome 6 4:

Dining experience

The provider must support individuals
to eatand drink.

The provider must ensure that the
dining experience meets the needs
and preferences of individuals to
support social engagement, function
and quality of life.
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Nutrition Professionals Australia
PO Box 216, Brompton SA 5007 | P: 08 8227 1000 F: 08 8227 1200
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Actions  Guidelines for best practice Notes re current Achieved Image Recommended actions Priority
practice Reference
5.5.2.c IDDS] nomenclature and guidelines  IDDSI guidelines have  Achleved Nil MA
are used to guide the provision of peen fully adopted by
toods tor individuals with the organisation,
dysphagia.
5.5.4 Falls and mobility
5.5.4.a  MNutritional factors are considered Mutrition is not Mot Conduct a malnutrition screening 1
as part of any falls risk assessment.  considered as partof  Achieved assessment as part of every falls
a falls assessment. assessment
5.5.4b  The GP considers Vitamin D There iz no routine Mot Encourage the GP to screen all 2
supplements (for all older people) screening for Vitamin  Achieved residents for Vitamin D status,
and bone protective treatments D status.
(for older people with osteoporosis
or a history of low-trauma
fractures).
5.5.4.c Menus include adequate provision  See 6.3 MNA

of dairy foods. See 6.3.1




Nutrition
NY:W Professionals

M-Check | The Benchmark| 25

Australia
Actions  Guidelines for best practice Notes re current Achieved Recommended actions Priority
practice
6.3.1.g.c Calcium=rich, milk-bosed desserts A dairy bosed dessert Partially Encourage residents to choose thair 1
are offered twice daily. iz offerred at the Achieved dessert accompaniment
midday or the custard/yeghurt/ice cream at the
evening meal on the midday and evening meal to
majority of the days. increase the calcium and protein
Residants are not abla content of dassarts.
to choose their
dessert
accompanimeant and
on the day of the
audit the black forrest
Coka wos served
without an
accompaniment. This
therefore was not
high calcium dessert.
6.3.1.g9. If o dessert is low in calciurm, 125mil Custardfice cream Fartially Ensure all residents are aware that 1
d (1/2 cup) custard, ice-cream or and yoghurt is Achiaved they can have ice-cream, yoghurt or

yoghurt Is added,

available upon
request howewver there
does not appear to be
an opportunity for
residents to choose
thiir chassarnt

custord added to all desserts,
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Actions

Resident preference and dietary needs
mustbe appropriately documented and
referred to ateverymeal

Training by APD provided to sta ff.

Strategies to consider:

o Lip plates

o Coloured plates

o Review breakfast and where
appropriate enable residents to
spread theirtoast or pour their milk

Involve an OT/speech therapist
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The Care & Services

Standard 3
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Include a range of strategies to assist
individuals with sensory loss to maintain
adequate oralintake and ndependence
e.g.plate guards,coloured crockery.

Ensure these are documented on the
kitchen list and provided to residents
who require them .

Conducta malnutrition screening
assessment with every falls assessment.

Encourage GPs to screen allresidents for
Vitamin D status.
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M- Check
report:

Average score
foreach
Standard forall
Aged Care
Homes
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65.97
56.09

3563 3574 2099
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25.14 27.84 29.99 31.94

21.69

1151 13.24

1.09 349
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Nutr

NPA

Harmony Hill
Mornington
Serenity Springs
Elmstead
Evergreen

The Arbour
Sunset Ridge
Willowbrook
Golden Haven
Silver Horizons
Celestial Care
Heritage Grove
Meadowlark

Starlight

10

I Views ~

-10

41

I Bliss

-19

ICedar

-21.79

96

W Havenbrook <

-40

11

A Fernleigh <

-86

M- Check
Average Score

report

-186.32
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M- Checkreport: Top 10 elements

1.1| Score:42 Vo w9225 ANDY NP WUPU YD YRI5 v RDMWI 3T PRI v JAwsH IR
VW U DI M

VDI svrndonT Residents. atriskofdysphagia are monitored foradequacy ofswallow
and oralmmtake.

5.5.5 | Score: 4.1 Aliberalised approach is taken to the dietary management ofdiabetes.

1.1.1| Score - 4 The way the provider and workers engage with olderpeople supports
them to feelsafe,welcome,ncluded and understood.

1.1.2.a | Score:4 TO? IO PI3IM I @ YW 501 HO X pHYNE NP AP Y31 PBnwH o p| vp
YPIXION WO R PRI ROOIFAD O AR I PIFPwIPs vd i vk
VHHPHHT HWRLWD I PWWHI VWD | 52 D N IFH IR [ Ve WYDHTUP VW
553 mP5 P 35#A HIHo2
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M- Checkreport: Top 10 elements

Specialoccasions and theme days thatreflect the culturaldiversity of

1.1.2¢ | Score : 4 .
residents are planned and celebrated.

1.3.6 | Score - 4 A Dignity of Risk process is in place forthose residents who do not wish to
follow the advice ofthe dietitian or speech pathologist.

2,7,1| Score: 4 Information about a resident's nutrition and dietary requirements is
documented in a confidentialmanner.

T IO ¢y on oW RO WO VN VI RO VPMINNID WURP PV W ONPW W
D¢OMNPW VI TAWHPHIHO2

3.11b | Score: 4 Nutrition risks are identified and strategies formanaging these risks are
determined.
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M- Checkreport: Bottom 10 elem ents

6.3.lm.a | Score:27 VUM W7 DAwWRY 7 Yul v | 57> I NIV0NPW OWD WY [ A9
FoprwR] P HHWIPHRI DY duRD| 5932

I NHM eyndog Texture modified meals provide sufficient Vegetables.

6.3.1j.a | score:26 The menu provides opportunity to choose a mmimum of5 serves of
Vegetables perday.

6.3.11.a | score:26 High fibre ingredients are used where appropriate.

6.3.3.f] Score:26 PRI P 0 2R Y5 P74 WP 5u0 T MRIOA P PO VI AW Y F1| @O
9%W 2" 935 10300 Sud vl vge P A P3| PORAI YW IMuN D2
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M- Checkreport: Bottom 10 elem ents

2.7.3.b | Score:2.5

2.7.2.¢ | Score:2.5

3.14 | Score:24

I T3 eyvandoma

6.3.1la _] | Score:2

Policies and procedures are clearly outlined,regularly reviewed and
are available to and followed by allsta ff

Allstaffreferto documentation when providing foods and drink to
residents (meals and mid meals).

1 YONPY TR BWwI 2HNI I PR HWIPs vws P P YwH v TpuIp
DAY N YWD Y TAMUPITIAD LW VI TR V| WHLND XV POIN M
foR i3nf PP MND VW 3PS XA M 5P H W2

Alternatives are offered when a resident is eating little.

Avariety of styles ofdishes are used formam meals,desserts,soups
and snacks.
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Where to from here?

o Do you know what the menu and mealtime challenges are in your organisation?
o Are they consistent with these findings?
o The scoring system within the M-Checktoolmeasure the mprovements overtime.

o How is this done in yourorganisation?

‘ol RERCIE ol E NI A - {of e V

Check
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Thank you!

Contact Us TIPS PO 2D 55D Phone: Fax: wivian i 3nn v
37 vAl 1o (08) 8227 1000 (08) 8227 1200
PRI I AW YD VTT
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