WESTMOUNT HEALTH FACILITY

A SKILLED NURSING HOME operated by Warren County

42 GURNEY LANE - QUEENSBURY, NY 12804
Phona: (518)761-6540 Fax: (518) 761-6590

Barbara B. Taggart
Administrator

HEALTH SERVICE COMMITTEE AGENDA

FRIDAY SEPTEMBER 23, 2011
BOS CONFERENCE ROOM
9:30aM

1. Committee meeting called to order by chairman.
2. Motion to approve minutes of prior committee meeting.

Action Agenda
1. Gretchen Petteys’ Six Month Dietary Report

2. Out of Code Transfer

Monthly Business

1. Staffing Report.

Vacant Positions
1 - LPN - 3-11
0 - CNA - 7-3
6 - CNA - 3-11.
l1 - CNA - 11-7

Medical Leave
1 LPN
2 CNA
1 Dietary

Continued monthly coverage for sick, holiday/vacation, and personal time
requests by employees.

2. Overtime Report.

DISCUSSION
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RESOLUTION REQUEST FORM NO. 10
Request for Transfer of Funds

TO: JOAN SADY, CLERK, WARREN COUNTY BOARD OF SUPERVISORS

FROM: WESTMOUNT HEALTH FACILITY

Name of Department

SIGNED: eﬂf\(\fﬁ(mJ \ (‘142\)66:4 \b{fkﬂ-\, DATE: September 23, 2011

FROM CODE TITLE TO CODE TITLE AMOUNT
EF.60200.5803 260 Westmount, Nursing-Nurses’ EF.60200.5802 210 Westmount, Nursing-Nurses’ $1,710.00
Station, Other Equipment Station, Furniture Equipment

Please state reason for transfers requested: Purchase of 2 additional air mattresses.



Nutrition Therapy...
“Beyond the Plate”...

Westmount Health Facility
September 2011



Nutrition Therapy...”Beyond the Plate”
Six Month Summary

Upon my arrival to Westmount Health Facility, | knew that the Food Service Department needed
to brought up to current standards in many areas. Through a systematic approach | set up a
plan that was conducive to residents, staff and the facility. Through the first six months of my
employment at Westmount we have grown in many ways. Nutrition Therapy goes beyond the
plate and is a work in progress. With my list of priorities, away we go down the path of
greatness.

Here is brief synopsis of what has been done or what is going on in the Food Service
Department:

1. System Over haul:
¢ Upgrade and modification of Westmount Meal Plan
e Upgrade of dishes and silverware ,
e Streamline Dinner Meal to serve the house in 20 minutes or less
2. Menu Make over:
e Processed foods to fresh foods
¢ Pre packaged meats to whole meats
e Offering “meals” at supper besides soup and sandwiches
e Using tailored made recipes for menu items to be made from scratch
e Vending Machine; a well fed employee is a happy employee
3. Budget 2012
¢ Planning accordingly for current employee benefit time
¢ Adding per diem employees versus using overtime
* Equipment needs
4, Works in progress:
¢ Shaped and “molded” puree foods
e Operation Hydration
e Staff training and Serv Safe Certification
e Make all meals “served from dining room”
e Tracking and Trending
5. Comparison against other facilities:
e Staffing patterns
e Cost per resident meal



)

1. System Over haul:

¢ Upgrade and modification of Westmount Meal Plan:
To serve our residents meals, we use tray tickets. The tray tickets that were being used were
very vague and showed no difference in the resident’s diets from, textures, allergies and liquid
consistency. These things are very important to our resident’s safety, Due to the acuity of our
resident’s diet it was necessary to take action to make sure all staff in the facility was aware of
what a resident can or can not have. This brought on the first of two revisions of the
Westmount Meal Software. All transfer of data is done by Senior Programmer and Dietary
Supervisor.

With current meal software, the tickets are color coated to meals. Allergies and dislikes’ are
highlighted in red. There are now three tickets on one piece of paper compared to the two
before. The facility uses special perforated paper to eliminate someone having to cut them,
saving on labor.

The second revision of the Westmount Meal Software is currently being written by Warren
County, Jeremy Scrime of IT, and is expected to be in use by the end of October 2011. This
system will print tickets in the same format as we are using now, but in addition it will allow for
meals served to be tallied, cycle menus to be imported and have specific items written on each
resident ticket according to diet. Along with importing the menu, this will allow for production
sheets to be generated for the Cooks so that they will know exactly what they will need to
prepare for the day. This will cut down on food waste.

By going through this three part phase and not purchasing a meal software system, we have
saved the county roughly $5000. '

Note: See attached meal tickets for a visual comparison

¢ Upgrade of dishes and silverware

~ Through recent studies it has been shown that using boldly colored dinnerware not only

stimulates appetite but it also enhances Alzheimer’s and Dementia resident’s sensitivity with
visual contrast and depth perception. With the facility’s upgrade in dishes we chose“red”
colored china. This china pattern by Tuxton also carries a two year chip resistant warranty on
dishes, showing that this is was not only a resident friendly upgrade but cost effective for the
facility.

Along with the china upgrade we also changed our heating system for our dishes. We now use
insulated bases and domes which holds temperatures for forty minutes. This allows us to keep
our hot foods hot and our cold foods cold.

Our last upgrade was our silverware, The facility opted for medium weight silverware compared
to the light weight we had been using before. The pattern is simple and classic and will last
through the decades.

Note: See attached sheets of china and Dinex patterns,
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BREAKFAST

NAME: .

ROOM #:

LOC:

Feeds Self
TABLE:

DIET: REGULAR
NO: eggs and toast

2 SUGAR SUB

asneeded DT SYRUP

8oz SKIM MILK
doz O 4 Oz Juice

X COFFEE
TOAST 1/2 english
muffin
X COLD
CEREAL

Banana FRUIT

OLD

BREAKFAST
NAME:"

ROOM #:

LOC: Room

Feeds Self

TABLE: (

DIET: NAS, SMOOTH PUREED; SMALL
PORTIONS

4 SUGAR
AS NEEDED SYRUP
3 STRAW
307 MILK
407Z.0J 4 Oz Juice
2 SHAKE
X COFFEE
breakfast DAILY
buffet
PUREE DANISH
SPECIAL INSTRUCTIONS: SMALL PORTIONS
FEEDING INSTRUCTIONS:

b o S Y Y — P PP W P ey U PR VY W A A BN S S S e S R B S e e et R



™

Favorred. -
Concentrixin.
Cayenne ¢
color

Bouillon

71720z (3 3/4")
CQB-0752 Pack: 2doz
List Price: $117.84/doz

~ TuxCare’
éw CAYENNE

Fruit Dish

41/20z (5 3/8")
CQD-052 Pack: 2doz
List Price: $ 93.72/doz

Plate 6 1/4"
CQA-062 Pack: 2doz
List Price: $133.92/doz

Plate 9"
CQA-090 Pack: 2doz
List Price: $232.32/doz

Grapefruit
90z (6 3/4")
CQD-066 Pack: 2doz
List Price; $166.68/doz

Gala Mug 8oz
CQM-085 Pack: 2doz
List Price: $169.44/doz

Round Cup 8oz
CQF-0702 Pack: 2doz
List Price: $187.20/doz

Saucer 8"
CQE-060 Pack: 2doz
List Price: $115.20/doz

, 6
~ Juxton China INC. 2011 commerce Pointe Dr., Wainut, C4 91789 Tel:(909)595-2510 Fax:(909)595-5353
Tuxton Toll Free: 877-2-Tuxton (877-288-9866) 866-2-AskTuxton (866-227-5889) Email: info@tuxton.com Website: www.tuxton.com

copyright 2011




DINEX.

DINING EXCELLENCE

TURNBURY®

JOB

ITEM #

Introduces china-like elegance to food service.

Application

The distinctive sculptured design
adds an air of refinement to patient
service by fusing the elegant look
of china with the superior temperature
retention of foam insulation. Six
popular color choices coordinate
beautifully with a wide selection

of other Dinex?® traytop products,
including high quality Traycovers,
Napkins and Patient Menus. The
stylish collection for hot or cold
heverages/meals, features
contemporary “swirl” design with
pedestal base and china-like
appearance. Not intended for use in
microwave or conventional ovens,
hot/cold carts.

Material .
Polypropylene, double-wall
construction with ozone-safe
urethane foam insulation. Dome
features, one piecs construction
with molded knob. Not stackable.
Latex free construction.

Washing Instructions

Waekly, soaking 6-8 hours. Wash in
commercial dishmachine. Do NOT
use bleach. Can withstand washing
temperatures up to 180°F -

EZ-Sip™ Lid

Keep hot beverages hot and cold
drinks cold more effectively with
the Dinex® EZ-Sip™ Lid. This
disposable drink-through lid,
designed to fit the Turnbury® mug,
features snug, snap-fit styling for
better temperature retention.

The drink-through slot wili also
accommodate a drinking straw.

Item Numbers

8 oz. Mug

0 DX300003 - Onyx

[ DX300008 - Hunter Green
O DX300015 - Teal

0 DX300023* - Gray

Q DX300031 - Latte

0 DX300050 - Midnight Blue
] DX300056* - Mauve

01 DX300061 - Cranberry

O DX300068 - Plum

O DX300084 - Sage

item Numbers

Lids for 8 oz. Mug

Ll DX30008775 - EZ Sip™ Lid
O DX30008714 - Translucent Lid
5 oz. Bowl!

0 DX320003 - Onyx

O DX320008 - Hunter Green
& DX320015 - Teal

0 DX320023* - Gray

0 DX320031 - Latte

0 DX320050 - Midnight Blue
O DX320056* - Mauve

0 DX320061 - Cranberry

O DX320068 - Plum

O DX320084 - Sage

Lid for 5 oz. Bowl

O DX30008714 - Translucent Lid
9 oz. Bowl

1 DX330003 - Onyx

O DX330008 - Hunter Green
0 DX330015 - Teal

L1 DX330023* - Gray

O DX330031 - Latte

0 DX330050 - Midnight Blue
0 DX330056* - Mauve

0 DX330061 - Cranberry

} DX330068 - Plum

0 DX330084 - Sage
Lids for 9 oz. Bowl

3 DX33008714 - Translucent Lid

Q DX11830174 - bome Lid
Insulated Dome

Q DX340003 - Onyx

0O DX340008 - Hunter Green
( DX340015 - Teal

0 DX340023* - Gray

O DX340031 - Latte

O DX340050 - Midnight Blue
[ DX340056* - Mauve

{0 DX340061 - Cranberry

O DX340068 - Plum

Q DX340084 - Sage

* Indicates discontinued item. Quantities may
be limited; call for avallability.

See spec sheet #370 for options on
Domes, Insul Bases and Underliners.

DINEX.

Building 2, Suite 106

628 Hebron Avenue
Glastonbury, CT 06033
800.523.9752 Fax: 860.652.3135

www.dinex.com
301-REV 10/09



Items and Dimensions

oM | piameTer | QAR PACK e e | capacity | FRESRT | maremiaL
I I B I I B T
Dméfﬁ;’”es (8.3!;50:") é%fn” : 48 (73'_351'(3') 0.90 50z, 775 Polypropylene
eow | (titom Boem) 48 k) 140 8oz 775 | Povpronyions
DX?;g?ns;rles (251. 2;m) (2732?" ') 12 }g_gk'g)- 0.90 - 775 Polyprapylene
Eie) I = L I R I N
Dxa(()ag;wm ] ] 1,500 é-il’(‘;) 250 - 250 Polystyrene
oxa?lgg)arm i . 1,000 (":;12"‘2) 2.10 - 250 Polystyrene
e I R - A A T

Note: Turnbury Tray serving height (measured on a standard patient tray) with:
¢ Insul Base 4-1/4"
« Wax Base Underliner 4-7/16"
* Dome only 3"
« EZ-Sip Lid 4-1/2”

DINEX

IHHOYATION FOR HEALTHCAR

a | B

Plaase confirm that you have the most current specification sheat by visiting www.dinex.com.

DINEX.

Building 2, Suite 106

628 Hebron Avenue

Dinex® reserves tha right to changs specifications and product design without notice.
Such revisions do not entitle the buyer to corresponding changes, improvements,
additions or replacements for previously purchased equipment.

Printad In USA

Glastonbury, CT 06033
800.523.9752 Fax: 860.652.3135

www.dinex.com

301-REV 10/09




¢ Streamline Dinner Meal to serve the house in 20 minutes or less
The Administrator’s next concern was to streamline the Dinner meal. Originally the Dinner meal
took over an hour to serve eighty residents {11:20am-12:35pm) this not include the time spent
assisting the residents eat their meal. Not only did this effect the Dietary Department but
Nursing as well. By the time nursing was done with their breaks Dinner took over two hoursto -
complete. Time was not being managed properly.

We now serve Dinner in 20-25 minutes. With the redesign of the Kitchen, we are able to serve
all 80 residents in both dining rooms at the same time. Nursing either takes their break before
or after Dinner depending on their assignment. By modifying both Nursing and Food Service
schedules the facilities main focus between 12pm-1pm is serving and feeding our residents
dinner. By doing this change it allows nursing more time to help the residents that need
assistance.

s Vending Machine; a well fed employee is a happy employee
When we were re-vamping our “menu make over” we could not forget about the people that
make it all possible, that are here providing care for our residents. In addition to offering our
employees what is on the menu, we also stock a vending machine that is available to all three
shifts. After putting out a suggestion list, the Kitchen got lots of great ideas that employees
wanted. The vending machine is filled on Tuesday’s and Friday’s with a variety of items from
Greek yogurt, fresh assorted salads, burgers, French fries, assorted sandwiches, wraps assorted
cereals and milk.

Note: Sales have increased from $150 per month to ~5500



2. Menu Make over:

* Processed foods to fresh foods
The phrase “you are what you eat”, couldn’t be more true. “Convenience or processed” foods,
are filled with lots of carbohydrates, sodium and fillers. These food choices are okay in limited
amounts, but over a period of time, they effect how you feel. Not only does this eating style
make one feel sluggish it is not nutritionally sound.

The menu that is now offered at Westmount Health Facility is a vast array of fresh fruits and
vegetables and whole meats. All of the meats that are purchased are considered “whole meats”
they are not “tender pressed” or “injected” with a sodium solution to preserve flavor. We use a
customized recipe using herbs and spices to have lower sodium and provide fresh tasting meal.
After all, the generation we are serving is a meat and potatoes generation. One should never
skimp on the quality of meat being used.

There are also numerous foods that have extremely high nutritional benefits. These food items
are often known as “super foods”. Examples include canola oil, 100% whole wheat bread,
yogurt and berries. Our menus are based on incorporating as many of these as possible to our
residents.

Note: See attached sheets of additional “super foods”

Other processed foods that have been eliminated are: instant mashed potatoes, casserole
dishes, canned soups and gravies. All of these items are now made from scratch.

¢ Pre packaged meats to whole meats
Along with the processed foods that were being served at the Facility, pre packaged meats were
also common served items. All these items required no cooking, just heat and serve. These also
are filled with fillers and sodium for flavor and texture.

We now buy and serve only “whole” meats. Pork loins are purchasés and then fabricated into
chops for pork chops. Whole top rounds are purchased, trimmed and cooked for a nice roast
beef dinner. We are also serving a variety of fresh fish and seafood, with great health benefits
as well.

By purchasing whole meats we needed to invest in a good set of knives, which would allow for
safe meat fabrication. This has made a world of difference in the transiition of fresh foods and
meats.

e Offering “meals” at supper besides soup and sandwiches
The original menu being served here for supper was a soup and sandwich every night. This
often led to a repeat of meals every week. Soup and sandwich meals are nice every once and a
while, but not as a staple.
The current menu offers a variety of casseroles, breakfast items, cold plates and sandwiches at
the Supper meal. In addition, at Supper we also offer a Soup du Jour and a Sandwich of the day.
By offering this combination of meals at Supper, the Kitchen can please more residents instead
of making numerous “alternate meals” every night, which can be labor intensive.

Note: See attached sheets of before and current menu cycles.
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LUNCH

SUPPER

Week 1/Spring

Salisbury Steaks

Tuna Salad on a Croissant

2 w/Mushroom Gravy .
1]
g Baked Potatoes French J?J;Egn Soup
§ Mixed Vegetables Cookies
Juice,Buttered Roll
Strawberry Bavarian
Alternate Entrée: pastafsauce,zucchini Alternate Entrée: turkey sand.,tomato soup
> Spaghetti & Meatballs Chicken Salad Sandwich
3 Tossed Salad On Wheat Bread
] Garlic Bread,Juice Beef Barley Soup
o Peaches Juice
Brownies
Alternate ham,mashed,carrots Alternate Entrée:egg sal.sand,mushroom sp
> »
5 Roast Turkey w/ Stuffing, Ham ancF:!) Ct:eessel SdandWIch
8 Squash asJa‘ ala
= Cranberry Sauce,Juice uice :
o] 1
g Eruit Cocktail Butterscotch Pudding
Altarnate Entrée: fish stix,corn tatertots Alternate Entrée: cooks choice
a Hot Dog on a Bun Eggp?iﬁa% %e;r;ctl;wch
2 Baked Beans Jui
5 Juice Bl h-mce
= Blueberry Crisp ushing Pears
Alternate Entrée: hamburger,fr.fries Alternate Entrée: chix noodle,pbj
Macaroni & Cheese Homemade Hamburger Chowder
P Stewed Tomatoes Cottage Cheese
g Juice Juice,Cornbread
w Red Jello Fresh Fruit Cup
Alternate Entrée: chix.,mashed pot.,gr.bns Alternate Entrée turkey sand.,veg.sp
. Ham Steak Pearéuatn%ﬁg; & Jelly
3 Baked Sweet Potato Chicken Rice Sou
5 Fresh Cabbage ) P
w Juice Pi Juice
@ Mandarin Oranges Ineapple
Alternate Entrée: veal,mashed,carrots Alternate Entrée: egg salad,veg. sp
Chicken Tenders
o Whipped Potatoes Bologna Sandwich
3 Asparagus Beef Noodle Soup
5 Juice Juice
0 Strawberry Shortcake fce Cream

Allernate Entrée: sals.stk,gr.beans

Alternate Entrée; broccoli sp.,tuna sand.

Items offered daily:

Sandwiches
Egg Salad
Turkey
Peanut Butter
And Jelly

Soups
Tomato

Chicken Noodle
Broth

Please submit meal
request by 10:30am
for Lunch and by
3:30pm for Supper.
Thank You

For week of:
June 71"
2010

Menu ﬁemé subject
to change without
notice




LUNCH SUPPER Week 2/Spring
Items Offered
o Goulash Turkey & Bacon Sandwich Daily:
- Toss Salad
c Jui Pea Soup
o uice Juice Turk
= Garlic Bread . urkey
Lemon Puddin
Pears | Egg Salad
Alternate Entrée g=ham,sw.pot,wax beans Alternate Entrée:cheese sand,bf barley sp Pezn::’;tJBl[':tter
i nd Je
Chicken & Biscuits Cream Cheese & Olive y
2y Peasé& Carrots Sandwich
9 Ui Minestrone Soup
uice s
3 Apple Pie Juice
- Fruit Cocktail Soups:
Alternate Entrée: omelet,mashed,gr.beans Alternate Entrée: tuna,celery sp Chic-L(;r:atho dle
-y Meatloaf w/ Gravy BLT Sandwich Broth
§ O'Brian Potatoes Cottage Cheese
c Mixed Vegetables Juice :
k] Juice Peanut Butter Cookies Ple]ase SUbtm ';
= Mandarin Oranges meal requests by
: : 10:30 for lunch
Alternate Entrée: veal,mashed,zuchinni Alternate Entrée: chix noodle sp, tuna sand. and 3:30 for
Baked Fish supper
ot French Fries Egg Salad Sandwich Thank you
k7 Baked Squash Beef Noodle Soup
5 Juice Juice
= Peach Cobbler Vanilla Pudding
For week of;
Alternate Entrée: chix.mashed,beets Alternate Entrée; mushroom sp,pbj June 14th
Roast Pork Tuna Boat 2010
> Augratin Potatoes Tomato Soup
g Creamed Onions Juice
™ Fruit Cocktail Cheesecake
Menu items
Alternate Enirée: beef patty,mashed,,peas Alternate Enirée: ham sand.,chix rice sp SUbjecE to
: change without
- . ' Turkey Cold Plate with i
S notice
m Spaghetti with Italian Sausage Potato Salad, Deviled Egg
P Tossed Salad Juice Muffin
% Garlic Bread lce Cream
7)) Pears
Alternate Entrée: chicken,mashed,zuchinni Alternate Entrée: pbj, veg. soup
Pot Roast w/ Gravy
> Mashed Potatoes Ham and Cheese Sandwich
3 Fresh Carrots Cream of Mushroom Soup \p
g Juice Juice O
n Bananas Chocolate Cake

Alternate Entrée: hamburger,wax beans

Alternate Entrée: egg sal,tom soup




Week 3/Spring

LUNCH SUPPER
Fried Chicken Leg Sausage Egg and Cheese
> Baked Potatoes on a Biscuit
'g Brussﬂégrouts Cream of Mushroom Soup
= : Juice
Mandarin Oranges Cookies
Alternate Entrée: sals stk,, mashed,wax bns Alternate Entrée: tky sand.,mines sp.
Ham Salad Sandwich
) Vegetable Soup SUMMER CELEBRATION
b Juice PICNIC
o Pears
=
Alternate Entrée: turkey sdw Aiternate Entrée:
- .
8 Macaronl & nfgtf)zsse Roast Beef Sandwich
8 Juice Vegetable Soup
: »
kS Bread & Butter AJ':iI((::c?t s
= Strawberry Shortcake P
Alternate Enfrée; chix,peas.,mashed Alternate Entrée: tuna sdw.,celery soup
S Ba|-ll<(<)athE?§:ns Tuna Salad on a Croissant
3 Macaroni Salad
P . Juice
S Juice .
£ Peaches Blonde Brownies
Alternate Entrée: burger/bun,peas Alternate Entrée: egg sal.sand. tom sp
Veal Parmesan Turkey Sandwich
P Angel Hair Pasta Vegetable Soup
.'g Tossed Salad,Garlic Bread Juice
e Pineapple Angel Cake w/ Melba Sauce
Alternate Entrée: fish,French fries,beets Alternate Entrée: cr ch olive sand,chix rice
Corned Beef Hash
= Fresh Carrots Peanut Butter & Jelly Sandwich
T Chicken Rice Soup
% Juice Juice
n Peaches Vanilla Pudding
Alternate Entrée: chicken, mashed,gr.beans Alternate Entrée: ham sal. sand,,veg..sp
Turkey w/ Gravy Roast Beef Sandwich
) Mashed Potatoes Tomato Soup
E: Peas Juice
a Cranberry Sauce,Juice Fresh Fruit Cup

Pumpkin Pie, Topping

Alternate Entrée: pasta/sauce,broccoli

Alternate Entrée Tuna boats,tomato sp

ltems offered daily:

Sandwiches
Turkey
Egg Salad
PB&J

Soups
Tomato

Chicken Noodle
Broth

Please submit meal
request by 10:30am
for Lunch and by
3:30pm for Supper.
Thank You

For week of:
June 21st
2010

Menu items subject
to change without
notice

oV




LUNCH SUPPER Week 4/Spring
Sloppy Joes Cream Cheese & Olive -
_E' Corn w/ Pimientos Sandwich ltems offered dally:
c Juice Pea Soup Sandwiches
2 Fruit Cocktail Juice —-—a$u‘;‘{('ey
Butterscotch Pudding Egg Salad
Alternate Entrée: chix on a bun,gr.beans Alternate Entrée: ham sand.,veg. sp PB&J
- Hot Beef Sandwich Bologna and Cheese Sandwich
L Wax Beans Chicken Rice Soup
a Juice Juice
2 Peaches Cookies
Soups
Altarnate Entrée: hot tky sand.,carrots Alternate Entrée: pb]. sand.,tomato soup Chic-lll(c;rﬂgo dle
> BBQ Pork Patty on a Bun Cheese Sandwich with Lettuce Broth
b California Vegetables and Tomato
@ Juice Pickled Beets
S . Juice
©
é Mandarin Oranges Lime Jello
Please submit meal
Alternate Entrée: burger on a bun,corn Alternate Entrée: ham sand.mines. sp request by 10:30am
Baked Chicken and Gravy : for Lunch and by
-y Buttered Egg Noodles Eag S(.‘;I)?g Sslgrv:ldwwh 3:30pm for Supper.
b Spinach i Thank You
— . uice
3 Juice Pears
= Apple Raisin Crisp
For week of:
Alternate Entrée: sals stk,mashed,wax beans Alternate Entrée tky sand bf.noodle .sp June 28th
2010
Ham & Scalloped Potatoes . Homemade Beef Stew N
o Yellow Squash Carrot Salad
2 Juice Juice,Biscuit
L. Cherry Pie Ice Cream
Menu items subject
Alternate Entrée:beef patty,mashed ,beets Alternate Entrée: tuna sand.mushroom sp to change without
Liver ,Onions & Bacon notice
! Tuna Boat
>
3 Mashelgethatoes Bean and Bacon Soup
:.5‘. Juice Juice
S Bananas Jello Cake
Alternate Entréé: chicken,carrots,mashed Alternate Entrée: pbj sand.,chix noodie sp
Baked Ziti Cold Plate with Ham Slices
P Tossed Sald
cu Garlic Bread Lettuce and Tomatoes
‘g’ Juice Potato Salad,Muffin
N Watermelon Chocolate Pudding :

Alternate Entrée: fish ,fries,beets

Alternate Entrée: turkey sdw.veg sp




e Using tailored recipes for menu items to be made from scratch
Once a facility steps away from the pre packaged and processed foods and buys fresh fruits,
vegetables and meats, you need a recipe to make it something special. Our “from scratch”
recipes that are tailored to both our resident and food service staff needs. To quantitatively
cook from scratch requires a marriage of great attention to detail and properly trained staff.
When creating recipes for an intuitional kitchen, equipment, staff and residents are taken into
consideration. Just because you have a recipe, doesn’t mean it will work in the kitchen you
have. All recipes require some maodifications at-some point or another.
The benefit of using tailored recipes and fresh ingredients is the health benefits. Sodium and fat
contents are usually lower then that of a processed pre cooked item.

Note: See attached sheets of recipes comparing nutritional value and sodium content.



Page 1 of 1

Creamy Tomato And Cream Cheese Soup inr{gcipgﬁ{[};{]

o

Rated: % % # # ¥

Submitted By: MARBALET
Photo By: hanasabu

Servings: 11

"A seasoned and pureed brick of cream cheese adds creaminess to this soup of baked
tomatoes in beef broth. Garnish before serving with chopped parsley.”

INGREDIENTS:

2 (29 ounce) cans diced tomatoes 1 teaspoon white sugar

2 stalks celery, chopped 8 cups beef stock

2 cloves garlic, minced 1/2 teaspoon dried basil

1 red bell pepper, chopped 1/2 teaspoon dried rosemary

2 tablespoons margarine 1/2 teaspoon dried thyme

1/2 pound mushrooms, chopped 1 {3 ounce) package cream cheese
1 onion, finely diced salt and pepper to taste

2 tablespoons all-purpose flour 3 tablespoons chopped fresh parsley
DIRECTIONS:

1. Place the tomatoes with juice in a well buttered oven-proof baking dish. Mix in
celery, garlic, and red pepper. Cover, and bake at 325 degrees F (165 degraes C)
for 25 minutes.

2. in a large stock pot, melt bulter or margarine over medium heat. Add the mushrooms
and onions, and cook and stir for about 8 minutes.

3. Slowly stir in flour and sugar. Add beef stock, basil, rosemary, and thyme, stirring
until soup comes to a boil. Add the contents of the baked tomato pan from the oven,
and bring to & boil. Cover, and simmer the soup for about 30 minutes.

4. Meanwhile, in a food processor, blend the cream cheese until smooth. Season with
salt and pepper to taste. Slowly stir the cream cheass info the soup. Garnish with
chopped parsley.

Nu tl'i tion :.m:u;ﬂ:etr S;r;ing :mounl-lt:er :arvi:: -
= al Fat: 5. 8: 11.
Information 2 g otal Car 9
Cholesterol: 8Bmg Dietary Fiber: 2.3g
Servings Per Recipe: 11 . -
Calories: 127 Sodlum: 483mp Protein: 5.9g
ALL RIGHTS RESERVED © 2011 Allrecipes.com Printed from Alirecipes.corm 9/21/2011

http://allrecipes.com/Recipe-Tools/Print/Recipe.aspx?RecipelD=13411&origin=detail&é&... 9/21/2011



- Campbell’s Soup - Condensed Soups - Tomato Soup Page 1 of 2

FOLLOW US . AL\ CAMPBELL BRANDS , SHOP CAMPBELL ONLINE CAMPRELL'S KITCHENSH COUPONS & PROMOTIONS

Condensed Soups Chunky™ Select Harvest® Slow Kettle® Style Soups Heaithy Request® Microwavable Soups
Condensed Soups Home Praduct & Nutritional Information
All Classlc Favorites Healthy & Deficious Taste Sensations Hoalthy Kids Great for Cooking

Tomato Soup : You may also like:
" Nutrition Facts*

Amount Per Serving {serving size} = 1/2 cup {120 mL}) condensed soup

ol

jfr‘m: piill

Calories 90 Dietary Fiber 1g -

Fat Calories 0 Sugars 129

Total Fat 0g Protein 29 g

Sat. Fat 0g Potassium 690mg LrXe
Trans Fat Qg Qld Fashloned Tomate
Polyunsat. Fat Og % Daily Values* Rice Soup
Monounsat. Fat Qg Vitamin A 8%

Cholesterol Omg Vitamin C 10%

Sodium 480mg Calcium 0% e
Total Carb. 205 Iron 4% f{(:ﬂ/fé?//ﬁ

* The nulrition infermation contained in this list of Nutritien Facts is
based on our current data, However, bacause the data may ¢hange
frem time to time, this informallon may net always he identical to the
nutritional kabel information of products on shelf.

** % Daily Values {DV) are based con a 2,000 calorie diet.

Back to products

Hoalthy Request®
Tomato Soup

Classic Temato Soup

Coupons & Promotions Try our new flavorsl Campbell's KitchenM

http://www.campbellsoup.com/Products/Condensed/Classic-Favorites/2341 9/21/2011



Page 1 of 1

Bean Soup With Kale alirecipesicom

Rated: #r & # # y

Submitted By: USA WEEKEND columnist Jean Carper
Photo By: cjucoder

Servings: 8

"White beans, cannellini or navy, and chicken broth form the base of this soup made
with fresh kale and tomatoes.”

INGREDIENTS:

1 tablespoon olive ol or canocla oil 2 (15 ounce) cans white beans, such as
8 large gariic cloves, crushed or minced ~ ca@nnellini or navy, undrained

1 medium yellow onion, chopped 4 plum tomatoes, chopped

4 cups chopped raw kale 2 teaspoons dried Italian herb seasoning
4 cups low-fat, low-sodium chicken or Salt and pepper to taste

vegetable broth 1 cup chopped parsley
DIRECTIONS:

1. In a large pot, heat olive oil. Add garlic and onion; saute until soft. Add kale and
saute, sfirring, until wilted. Add 3 cups of broth, 2 cups of beans, and all of the
tomato, herbs, salt and pepper, Simmer 5 minutes. In a blender or food processor,
mix the remaining beans and broth until smooth. Stir inte soup to thicken. Simmer 15
minutes. Ladle into bowls; sprinkle with chopped parsley.

Nuwition e s
. ] at: 2, otal Carbs:
information 9 g
Cholesterol: Omg Dietary Fiber: 7.3g
Servings Per Recipe: 8 - N
Calorles: 182 Sodium: 269mg Protein: 11g
ALL RIGHTS RESERVED © 201 Allrecipes.com Printed from Alirecipes.com 9/21/2011

http://allrecipes.com/Recipe-Tools/Print/Recipe.aspx?RecipelD=78023 &origin=detail&&... 9/21/2011



Campbell’s Soup - Condensed Soups - Bean with Bacon Soup

FOLLOWUS 5 ALL CAMPBELL BRANDS : SHOP CAMPBELL ONLINE

Condensed Soups Chunky™ Seloct Harvest® Stow Kettle® Style Soups

Condensed Soups Home Product & Nutritional Information

Al Classic Favorites Healthy & Delicious Taste Sensations Healthy Kids

Bean with Bacon Soup
" y Nutrition Facts*

Amount Per Serving {serving size) = 1/2 cup (120 mL) condensad soup

() 2 A Calories 160 Dietary Fiber 8g
7(1/]1/}63{ L Fat Calories 25 Sugars 4g
; _ Tota) Fat 3g Protein 8g
g Sat. Fat 1.5¢ Potassium 480mg
Bﬂ‘:m“"g Trans Fat 0g
Polyunsat. Fat 0.5g % Daily Valuas**
Monounsat. Fat 1g Vitamin A 10%
Cholesterol 5mg Vitamin C 0%
Sodium 860mg Calcium 6%
Total Carb. 25g Iron 10%

* Tha nutrition information contained in this list of Nutrition Facts is
based on our current data. However, because the data may change
fram time to tims, this informatlon may not always be identical to the
nulritional label information of preducts on shelf,

** % Daily Values {DV) are based on a 2,000 calorie diet.

Bagk to producte

Coupons & Promotions Try our new flavors)

CAMPBELL'S KITCHENSM

Healthy Request®

Great for Cooking

You may also like:

PR it

'ffiiﬂwtf.;/ﬁ

pron s

Split Pea with Ham
Soup

Healihy Request® Bean

with Bacon Soup

ﬁ;//.y/tﬁ‘;/ll

New England Clam
Chowdar

E;mlﬂé:’-%

Craam of Potata Soup

Page 1 of 2

COUPONS & PROMOTIONS

Microwavahle Soups

Campbell's Kitchen®"

http://www.campbellsoup.com/Products/Condensed/Classic-Favorites/2281

9/21/2011
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Easy Meatloaf allrecipesicom

Rated: % % % & ¥

Submiited By: Janet Caldwell
Photo By: DAIBREAK

Prap Time: 10 Ready In: 1 Hour 10
Minutes Minutes
Cook Time: 1 Hour Servings: 8

"No-fail meatloaf calls for ground beaf, onicns, egg, milk, and bread. It is lopped with a
mix of brown sugar, mustard, and ketchup before baking."

INGREDIENTS:

1 1/2 pounds ground beef salt and pepper to taste

1 egg 2 tablespoons brown sugar

1 onion, chopped 2 tablespoons prepared mustard
1 cup milk 1/3 cup ketchup

1 cup dried bread crumbs

DIRECTIONS:
1. Preheat oven to 350 degrees F (175 degrees C).

2. In a large bowl, combine the beef, agg, onien, milk and bread OR cracker crumbs.
Season with salt and pepper to taste and place in a lightly greased 5x9 inch loaf pan,
OR form into a loaf and place in a lightly greased 9x13 inch baking dish.

3. In a separate small bowl, combine the brown sugar, mustard and ketchup. Mix well
and pour over the meatloaf.

4, Bake at 350 degrees F (175 degrees C) for 1 hour.

Nutrition Amount Per Sarving Amaunt Par Serving
. Total Fat: 24.7, Total Carbs: 18.5
Information g g
Cholesterol: 101mg Distary Flber: 1g
Servings Per Reclpe: 8 - -
Calorles: 372 Sodlum: 335mg Protein: 18.2g
ALL RIGHTS RESERVED & 2011 Aliracipes.com Printed from Adlracipes.com 9/21/2011

http://allrecipes.com/Recipe-Tools/Print/Recipe.aspx?RecipelD=16354&origin=detail&&... 9/21/2011
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o Allergen Info: No Allergens present

o Hormel« Corned Beef Hash - 15 oz
© Nutritional Information

Serving Size:
236g

Servings per Container:
varies

© Amount Per Serving
Calories: ‘ HO%EI )
390 -

Total Fat Our Brands

Saturated Fat:
l1g
Cholesterol:
_ 80mg
Sodium:
1000mg
Total Carbs:
22g
Fiber:
2g
Sugars:
lg
Protein:
21g
o Ingredients: Ingredients: Beef and Cooked Corned Beef (Cured with Salt, Sugar,
Water, Sodium Nitrite), Rehydrated Potatoes, Water, Salt, Sugar, Flavoring,
- Spice, Sodium Nitrite,

o Allergen Info: No Allergens present
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3. Budget 2012

¢ Planning accordingly for current employee benefit time
While preparing for Budget 2012, it was noted how many long term employees there are in the
Kitchen. With longevity, there is vacation, floating holidays and personal days to cover. This
had never been looked at before while preparing a budget. There are over 1,500 hours that
need to be covered in 2012 in the Kitchen. To be effective for 2012, we have made a few
changes to better suit our needs. We created a separate expense for Food Service helpers
stepping into the role of Cook. We also set up separate expenses to address the shift
differential that is offered to both first and second shifts. Per Diem employees were also added
(3-5 employees in the department) to help cover full time employees time off.

* Adding per diem employees versus using overtime
While preparing the Budget for 2012, it was noted that in previous years, overtime had been
used to cover call ins, vacation time, personal time, etc. While overtime is ultimately
unavoidable in any department, we hired more per Diems {which cost the County nothing in
benefits) to cover call ins, vacations and medical leaves. This allows us to be more cost
effective.

Note: See attached sheet for Budget 2012 prep.

e Equipment needs
Facility equipment replacement is always needed. In the 2012 budget prep we were able to put
the few items needed in the Kitchen, so that they are a planned expense versus unexpected.
The equipment includes:
o A5 well steam table; the current one is 20+ years old and 3 of the 5 wells are
deteriorating.
o A3 % quart Blixer for mechanically offered diets (around 20 residents require
mechanically altered diets). The blixer is a cross between a food processor and
a blender, Currently they are chopping items by hand for mechanically altered
diets.
o A5 guart mixer; this allows us to make smaller batches of items that are too
small for the commercial size mixer located in the kitchen.



4. Works in progress:

¢ Shaped and “molded” puree foods
With the texture of resident’s diets constantly changing, we are finding more and more
residents who require pureed meals (~20 in the facility). Typically, pureed meals for resident’s
were pureed and then either ladled on a divided plate or scooped on plate. Both are very
unappealing.
Products that are now available for mechanically altered diets allow foods to be shaped or
molded. This results in pureed food that has a much better eye appeal. Currently on the market
there is puréed bread, rice and pasta mixes along with a variety of molds for foods. These are
pureed foods to be used with a knife and fork, creating greater eye appeal and feeling that they
are not separated from the general population due to diet.

Note: Pureed Ham Sandwich brought for tasting

e Operation Hydration
This program in its infancy stages providing residents heverages and snacks at 10am, 2pm and
7pm. Specialized carts with coolers were purchased and are restocked and sent down to the
units at the designated times, to encourage residents to increase their fluid intake. Dehydration
unfortunately happens very easily in this population. Snacks that are deemed clinically
necessary are aiso passed at this time by Nursing. With the new meal software, we were able to
have customized sheets made for nursing to track and tally fluid intake for better recording
purposes.

s  Staff training and Serv Safe Certification
Being compliant with state and health regulations is a must in a nursing home. To better
provide our residents, a well trained staff that practices proper food safety. Not all people who
work in the kitchen have a culinary back ground, but with supervision, we train our employees
to have high standards. We are hoping to send all staff to the Serv Safe Certification. Thisisa
- national course and test that is conducted across the country. Certification is good over the
next five years. The course is geared specifically for food service workers and the importance of
safe food handling.

* Make all meals “served from dining room”
Even though we are institutional kitchen, serving from the dining room allows a much more
home-like atmosphere. The resident’s senses are heighted by the visualization of the plate
being prepared and smells coming from the steam tables. Currently we are serving Breakfast
and Dinner from the Dining Rooms. It is the facility’s goal to have all three meals served from
the Dining Rooms. This is a work in progress and requires coordination with all departments and
shifts in the facility.

e Tracking and Trending
With all the changes being made in the Food Service Department, there is bound to be a ripple
effect in other areas of the facility. The facility has currently noticed some trends, and we are
looking to study these trends. This requires numerous items to be looked at in the facility, from
bowel protocol, UTI, wound care and behavior incidents. All of the above mentioned items can
be correlated to the quality and food that our residents are served. Over the next year a control
group of residents will be formed and tracked to see what effects the change of menu has
promoted,

Note: See trend report of bowel protocol.
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5. Comparison against other facilities:

¢ Staffing Comparison
When a facility under goes such significant change, it always nice to know where you stand with
your competitors. Staffing patterns are usually consistent in institutional kitchens. Compared to
other nursing homes that are roughly the same size, the number of full time employees is
consistent. Other institutional kitchens have a larger number of part time or per diem
employees. We are fortunate to not need as many due to the fact that we offer eight hour
shifts. Other facilities usually offer six or four shifts to their Per Diem employees.

By comparison with other facilities, one area where Westmount is understaffed may be the
clinical area. Most facilities utilize “Diet Techs” on a part time or full time basis, with
consultation hours provided by a Dietician. This provides more personal clinically relevant
dietary intervention. This is something that | would like to see over the next year.

s Cost per resident meal
With all the changes in the menu and the increase in cost for grocery items, it is always good to
know where you stand in comparison to your competition. Based on a similar size facility that
offers the same quality of food, our costs are below there’s. Thisis due to the cost
effectiveness of the County Bid system and wise purchasing.

Note: Please see attached Fuacifity Comparison
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