SAMPLE

Food Server Program

Dinning Program Protocol

OBJECTIVE: 
Improving care during dining, promoting a therapeutic dining experience and improving the overall quality of the dining experience for all patients.
Policy: 
It is the policy of this facility to provide a patient’s-centered approach dining program that can make patient’s stay in the facility feel like home, which can improve their life and make staffs life smoother. 
     

Requirements:
1. Staff must show sincere desire to participate and maintain the therapeutic dining experience and quality of the dining experience.
2. Patient’s must want to have their meals in the dining room at the time the meals are being served and not just having to go to the dining room.
3. The dining room supervisors are LN’s who are committed to maintaining and/or improving the quality of care and quality of life of all patients. 

4. The committee must meet bi-monthly for the first month and PRN. Then monthly and PRN for 6 months and quarterly thereafter.
5. Facility must have Meal Intake documentation posters posted in D.R and Heimlich.
PROCEDURE:

1.  All patients are encouraged to dine in the Cafe for their meals. Studies show patient’s eating with others may increase their meal intake by 30%. 

2. CDM and/or IDT to identify patients that are appropriate for the patient directed ordering during their initial assessment of resident. Some patients may not be able to make choices for each meal. The CDM will obtain food preferences and provide a meal choice based on pre-identified preferences and allergies, intolerances by speaking with the Responsible Party. 
3. Patient’s may sit at the table of their choosing at the time of their choosing. If tables are pre-set, silverware on tables will be wrapped.
4. The Food Server is providing an enriching meal EXPERIENCE. The server will be positive, smiling, engaging and helpful. People remember how you make them feel. Script:  HI, MY NAME IS _______. IT IS MY PLEASURE TO BE YOUR SERVER TODAY. CHEF ________ HAS PREPARED SOME TASTY CHOICES FOR YOU TODAY. Here is the menu, as well as nutritional information to assist you in making your choices”. 

5. The Food Server will organize the meal service according to patient’s tables, to ensure all patient’s meals are served simultaneously amongst the table mates. 
6. Patients are provided a choice of liquid refreshment. Food Server must be aware of all patient diet orders for food and fluids. (List provided in DR for thickened liquids, fluid restrictions)
7. When serving the meals to the patients, servers must remove the tray. Only the plates, glasses and juices are to be served. Serve drinks from the LEFT. Take away from the RIGHT. 
8. Menus should always be available. Daily menus on the table preferred.
9. If you have table-side service, the server takes orders via the tablet viewing the diet order and choices available for that person. The ticket indicates the table or room number. The ticket is then sent to the printer in the kitchen. Generally, it is ladies first, but go with the flow. Orders are taken CLOCKWISE using a number system. From the left around the clock seat 1, 2, 3, 4. 
10. Offer soup and/or salad choices. Serve as indicated to diet order.

11. Know when your ordered meals will be coming arriving from the kitchen. You will develop a sense of timing on the ordering.

12. Meal delivery; Use a tray or cart delivery to your preference. Serve from the RIGHT, take away from the LEFT. Always place the main meat entrée in front of the person. State the food item, be personable if possible. “HELLO MR./MR/MRS, ________CHEF ______ prepared the Lasagna you ordered” 

13. After setting down the last plate, Server asks “IS THERE ANYTHING ELSE I CAN GET FOR YOU RIGHT NOW? DRINK REFILL? I WILL BE BACK IN A MINUTE TO SEE HOW EVERYTHING IS TODAY”.

14. Allow patients to have a taste and return to the table to ask, “HOW IS EVERYTHING?” 

If there is something not up to par, apologize and offer a correction or different item. 
15. SERVING POINTS:

A.  If a napkin is on the table, open, fluff and place on their lap. 

B.  Food is served from the LEFT with the LEFT hand and taken away from the RIGHT with the RIGHT hand.
C.  Always place the protein in front the patient.  
D. All meals at one table must be served at the same time. It is best to take away all finished meals at the same time. NEVER stack plates at the table. 

E.  Always handle silverware or plates in a sanitary manner. If Food server takes completed dish from patient, mark the meal ticket for intake, per policy
F. All completed dietary slips must be submitted to the charge nurse.
G. Charge nurse will give all slips to the assigned C.N.A. for use in documenting the % in the POC.
H. LN assigned to the DR are the following:

a. Breakfast – 
b. Lunch- 
c. Dinner- 
I. Schedule of DR supervision at lunch time

· Sunday- 
· Monday- 
· Tuesday- 
· Wednesday- 
· Thursday – 
· Friday- 
· Saturday- 
EVALUATION TOOLS:

· Continuous Quality Improvement for Meals: 

· An Observation Tool
· Staff/Resident’s Feedback
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