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SECTION:

Diet Office - Resident Menus

SUBJECT:

Select Menu

PURPOSE:
To maximize resident acceptance of foods provided and accommodate resident food preferences.

POLICY:
All residents who wish to select from the menu will be provided with an opportunity to do so.

PROCEDURE:
1.
For residents who are unable to mark the menus, menus may be 

completed by a family member or friend.  A member of the dietary staff is also available to read menus to the residents.

2.
All select menus will be reviewed by the Dietitian or Dietitian's Assistant for nutritional adequacy.  Unless contraindicated by the physician's diet order, all residents are required to choose a source of complete protein at each meal (complementary protein relationships are acceptable).
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SECTION:

Diet Office - Resident Menus

SUBJECT:

Resident Menu Cycle

PURPOSE:
To provide appealing meals for residents that meet all current applicable nutritional standards.

POLICY:

The menu cycle shall consist of a selective four wee, two entree cycle.

PROCEDURE:
1.
Menus and portion sizes are planned to meet nutritional needs in 

accordance with the NRC Recommended Dietary Allowances and are evaluated on the basis of the Basic Four food groups.

2.
The menu is planned to take advantage of seasonal food, cultural background of residents, and various food preferences.

3.
The menu is approved by a Registered Dietitian.

4.
The regular menu is the basic pattern for planning all modified diets.

5.
Menus are posted one week in advance.

6.
Production records are kept on file in the Food Service Office for 30 days.
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SECTION:

Diet Office - Resident Menus

SUBJECT:

Menu Alternatives

PURPOSE:

To accommodate resident food preferences

POLICY:
Food Service shall provide menu alternatives to residents upon request (see attached).

PROCEDURE:
1.
Residents who request special food items will be informed of food 





items available in addition to menu items.

2.
The special food item requested will be written on the select menu or traycard for identification on tray line.

FOOD AVAILABLE IN ADDITION TO MENU ITEMS
Please order as much in advance as possible.

MEAT AND HOT FOODS

Baked Ham


Hot Cereal (Cream of Wheat, Rice, Oatmeal

Baked Chicken

English Muffins

Fish



Omelets

Broiled Steaks


Scrambled Eggs

Hamburger or

Cheeseburger

Grilled Cheese (with ham, tomato, etc.)

Steamed Rice

Mixed Vegetables

SALADS AND COLD SANDWICHES
Tuna, Turkey or Chicken Salad Plate

Cottage Cheese and Fruit Plate

Cottage Cheese and Vegetable Plate

Cheese and Sliced Cold Meat Plate

Sliced Tomato Salad

Raw Vegetables

Cold Sandwiches (turkey, tuna, roast beef, ham, salami, cheese, egg salad)

Tossed Green Salad

DESSERTS AND BEVERAGES
Fresh Fruit of the Season

Canned Fruit (apricots, peaches, pears, plums, cherries, pineapple, prunes, grapefruit)

Assorted Juices

Yogurt (plain or sweetened fruit)

Sherbet and Ice Cream

Cookies and Crackers (graham, rye krisp, melba toast, saltines)

Danish Pastry

Cake or Pie

Milkshakes and Eggnog

Mineral Water

Soda (Coke, Diet Coke, Sprite, Diet Sprite, Ginger ale)

