HOSPITALITY CART

Victoria Major M.A., R.D.

How can a necessary service turn into a nourishing, pleasant, social event?  Most facilities provide great numbers of between meal nourishments.  Often these well intended supplements end up decreasing a resident's appetite.  The reason for this is often the high calorie content of the snack, and the inappropriate time the resident may actually receive them.

A Hospitality Cart can de-emphasize the medical approach to serving nourishments.  It can turn a required "You have to drink this," into a social break in the morning or afternoon.  It also adds to residents' self-worth when they have a say in their care.

The Hospitality Cart can be assembled with the following items:

1.
Standard two or three tier cart.


2.
Colored cloth tablecloth.  Thin plastic sheet.


3.
Small brightly colored silk flower arrangement.


4.
Insulated thermos hot or cold containers.  Attractive pitchers for juice.


5.
Coffee mugs and plastic glasses (both preferred over styrofoam cups).


6.
Napkins and other condiments as needed (sugar, cream, spoons, etc.).

Preparation of the Hospitality Cart:

1.
Place back-up supply of cups, glasses and napkins on the second or third tier of the cart.


2.
Cover the clean cart with the colored tablecloth; small size to just fit over the top and first tier.


3.
Cover the tablecloth with the thin sheet of clear plastic.


4.
Place the brightly colored silk arrangement in one corner of the cart.


5.
Add the thermos containers of hot coffee and/or tea.


6.
Add pitchers of juice, iced tea or water; provide unsweetened punch for the diabetics.


7.
Add napkins, sugar, sugar substitute, milk for coffee, etc.


8.
Add a pitcher of high protein supplement or whole milk, if ordered for residents.  A check-off



  sheet with each resident's name listed with amount of supplement  ordered is also needed.

Serving from the Hospitality Cart:

1.
A designated nursing attendant should be responsible for the cart; this person may be called a
  Hospitality Hostess.


2.
The hostess wheels the filled cart into the dining room and also into each room at the



  designated time; usually 9:30 A.M. or 2:00 P.M.


3.
Each resident, unless medically contraindicated by diet order, is offered some fluid.  Frequently 



  coffee is popular in the AM and juice, punch or iced tea popular in the PM.  Some facilities



  have served hot tea as "High Tea" at 2:00 PM.


4.
Residents should be greeted in a very pleasant manner and encouraged to take the hot or



  cold beverage.  The hospitality hostess may want to wear a colorful apron to add to the more



  social, and less medical, image.


5.
Residents on doctor ordered high protein nourishments may also be served by the hostess.  The



  check-off list is used to document that these special residents receive the nourishment as



  ordered.  This check-off sheet is turned into the charge nurse for proper documentation



  according to facility policy.


6.
The cart is returned to dietary for washing of glasses and cups.

The advantages of a Hospitality Cart are numerous. However, the real benefit is the enhanced socialization residents receive when snacks or nourishments are part of hospitality instead of treatment. Give this system a try.  Your residents will love it and the image of your facility will greatly increase!
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