April 4, 2007
BASIC Summer-Fall Menus
Dear Dietary Supervisor:

Appreciation for Dietary Service Supervisors!
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HM Composite honors the Dietary Service Supervisors for their service to seniors in healthcare facilities and retirement homes. You are a vital partner in nourishing the residents in long term care. The Registered Dietitians value your commitment to the residents. 

Are you a fully qualified Dietary Service Supervisor?  Sometimes facilities choose to promote a dietary worker to the DSS position and they have not completed their training at a California Community College. Sometimes the DSS completed a correspondence program in another state and has relocated to California.  Even an AA or BS degree does not necessarily qualify one to be a DSS. 

Annual DHS surveys in the past few months have been carefully checking the credentials of the DSS.  In your personnel file should be a copy of the following: 

· Certificate of Dietetic Management from a state (California) approved program (unless department is directed by a full-time RD)

· Certificate in food sanitation such as “Serv Safe” renewed in past three years

· If California DHS has previously approved an alternate training for you such as military or a BS from another country, the signed letter from DHS should  be in your file

Congratulations if you meet the above requirements!  You can be proud of choosing a very demanding profession.  If you do not meet the above requirements your facility will be cited in your annual DHS survey. Program Flexibility for a non-qualified DSS is no longer being granted by DHS. Please feel free to contact me if you have questions about the qualifications of the DSS.  
Are you a member of the Dietary Manager’s Association?  DMA offers continuing education, resources and maintains a very informative website at www.dmaonline.org. We encourage all DSS to join their professional organization to further your career growth.  A wonderful upcoming learning opportunity is the national DMA Annual Meeting in San Diego July 1-5, 2007 --- we hope to meet you there!  The Spring meeting for California DMA will be held on April 28th in Livermore --- all DSS are welcome.  Call HMC for details. 
H.M. COMPOSITE MENU FOCUS GROUP

We always appreciate menu input from our Dietary Supervisors.  The following are responses to a variety of comments from our Focus Group.  We share these with you to increase your knowledge of our menu system and/or provide you with suggestions for meeting the unique needs of your residents.

1. Several Dietary Supervisors have requested that pre-cooked sausage patties be substituted for the facility made Breakfast Sausage, #01-5500-020.  If your facility purchases a pre-cooked patty check the label for nutritional content.  The facility made recipe provides 7 grams of protein. You may need to serve a larger portion to provide the same amount of protein.  Remember, minor substitutes must be equal in nutritional value.
2. Soft cooked egg anyone?  Now that pasteurized in the shell raw eggs are available, under cooked eggs could be served.  One Dietary Supervisor requested soft cooked (boiled) eggs be put back on the menu.  For now, we only have firm poached or fried eggs on the menu along with scrambled eggs. However, facilities must accommodate resident food preferences and the DHS expects facilities to safely provide under cooked eggs preferences by using pasteurized eggs.  If you serve under cooked eggs to your resident, be sure you can GUARANTEE pasteurized shell eggs were used. The DHS surveyor will ask the cooks, not the DSS, so be sure to train and document the Inservice. 
3. Alphabet Soup Pasta.  One Dietary Supervisor wrote that alphabet pasta was unavailable.  We changed Alphabet Pasta Soup to Vegetable Pasta Soup on Monday of Week 4.
4. Corned Beef dinner changed.  Three Dietary Supervisors noted that their residents disliked this entrée.  So, Dijon Honey Breast is now planned for Sunday, Week 5.  If your residents especially like Corned Beef and Cabbage, substitute this entrée at a meal where beef cubes or roast beef are currently planned.
5. Cold Sandwich Fillings.  Ever since we removed cold lunchmeat from the menus, cold sandwiches are more difficult to plan.  Only egg, tuna, chicken or beef salad fillings are available.  The beef salad filling sandwich has been the least popular.  Consequently, a chicken salad sandwich has replaced the cold beef salad sandwich on Week 1, Sunday.  For your information, Summer Fall BASIC menus contain a total of seven cold sandwiches:  three egg, two chicken and two tuna salad sandwiches.  Only one main dish salad is planned, cottage cheese fruit plate on Thursday, Week 5.  Of 42 evening entrees this cycle, only eight are cold.
6. Seeds?  If your residents don’t like seeds omit them.  Sesame Seed Spinach is planned for Tuesday, Week 4.  Serve without sesame seeds if you prefer.  
7. Orange Glazed Hot Beets.  Several Dietary Supervisors stated that their residents like hot beets.  So, we added ONE hot beet recipe, Orange Glazed, on Monday, Week 5.  Cold beets are found in several salads.
8. Green Grapes?  In order to include more fresh fruit to Summer-Fall menus we have included three fresh fruit desserts.  On Week 1, Sunday evening Cantaloupe with Green Grapes is planned.  The recipe for this dessert instructs cooks to cut each fresh green grape in half.  Although this is time consuming, we recommend this practice when serving elderly residents.  Over the years several patients have choked on fresh, whole grapes.  Cutting each grape in half changes the round shape of a grape and decreases the risk of choking.
9. More Salads?  Less Salads?  Dietary Supervisors have both requested more and also less salads.  For your information each week on the BASIC cycle features one salad on Sunday noon plus one salad at noon one other day each week.  In addition, other salads are planned for several of the evening meals of each week.  Some of these salads are served as garnishes for cold sandwiches.  It is important that as much raw vegetables as possible are served to our elderly residents.  If your residents want more salads, then please add them.  Your Registered Dietitian Consultant should approved any menu changes.
Again, a big “Thanks” to our Focus Group for their suggestions!

HOLIDAY AND THEME MEALS

Our Holiday and Theme menus are no longer being sent with the menu shipments.  They are now available in our new Holiday and Theme Menu Books.  Most of our facilities have already taken advantage of these new books that give you all 12 Holiday or Theme menus in one convenient binder with new four-color posters.  If you have not purchased our Holiday and Theme Menu Books, please fax in your order to our office.
The BASIC system covers approximately one-half year for each of two cycles Summer-Fall and Winter-Spring. We suggest that you utilize fresh fruits and vegetables to best meet the abundance of each season.  This menu cycle covers 24 weeks.

Have a good Summer-Fall.

Lee Tincher, M.S., R.D.
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President






Director of Menu Programs







