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Policies and Procedures

Subject:	Food and Meals

Policy:	The program includes daily set breakfast time from 8:30 am to 9:30 am and set lunch time from 11:30 am to 12:30 pm according to their prescribed diet. Kitchen is staffed and available to Registrants from 7:30 AM – 1:30 PM during program hours for additional requests.  Snacks are available to all Registrants.  


Procedure:		 

	
1. The menu components of our meals consist of the following but not limited to: Milk, vegetable/fruits, grains/bread, meat, cheese and fish.
2. Registrants are offered and provided an additional option for their meal of choice, if Registrant dislikes their regular meal. 
3. The Dietitian will be available and will assist in maintaining and improving the nutritional status of the Registrants by evaluating foods consumed, as well as providing services to meet Registrants’ needs. 
4. Staff sits with Registrants during meals if necessary.
5. Registrants are assisted with dining as necessary.
6. Registrants are allowed / encouraged to serve themselves.
7. Adequate time is allowed for the meal.
8. If the main meal and the offered alternate meal is not desired by the Registrant, then the Registrant is offered additional alternative choices. 
9. Registrants are permitted to order in from the restaurants of choice.
10. Registrants are permitted to dine out in the restaurant of their choices
11. Menu records are accurately completed for each meal/snack prepared on site.
12. Registrants and staff wash their hands before eating.
13. Refrigerator temperatures are at or below 40º F.
14. Snacks are stored in rigid plastic containers with tight lids to prevent contamination.
15. Foods are covered when transported.
16. Gloves are worn and / or proper utensils are used to handle food.
17. Insecticides and cleaning supplies are stored away from food and Registrants.
18. Food that leaves the kitchen (leftovers, including milk) is discarded after the meal.
19. Registrants have a choice to dine in private.   If Registrants have a visitor, accommodations can be made for private dining. 
20. Registrants will follow infection control practices before and after meals (handwashing).




