SOCIALIZING MEALS –

TURN DESSERT INTO A CELEBRATION!
"Even though cost effective cycle menus are the standard

in nursing facilities, residents should perceive they have choices."

Victoria Major M.A., R.D.

ACTIVITIES FOR HOMELIKE

ENVIRONMENT
What single daily activity gathers together almost all residents in one location?  Meals, of course ─ especially the noon dinner meal!  The process of eating has been looked upon in many facilities as just another activity of daily living.  And yet what better opportunity to incorporate life enrichment and empowerment programs into each resident's life.

The process of eating nourishes a resident's body ─ that's the main objective. However, nourishment is only one goal. Quality dining programs offer social interaction for residents and opportunities for individual choices.  Meals then become a solution to the frequent resident problem of isolation.

EMPOWERING RESIDENTS

Even though cost effective cycle menus are the standard in nursing facilities, residents should perceive they have choices.  This process starts with the resident interview. Food preferences are determined and disliked food is not served.  The following practices further empower residents:  

· Homelike dining ─ meal trays removed with residents seated according to their socialization desires.

· Unique individual selections are provided, i.e., whole wheat bread and/or a daily tossed salad.

· Participation in occasional select menus or daily menu choices according to facility procedures.

· Serving techniques to create choices:


─
Bread baskets at dinner meal  


─
Salad or dessert cart


─
Hot beverage offered at tableside


─
Occasional buffet style meal



presentation

· Unique monthly festive Holiday Meal celebrations, complete with colorful table decorations.

· Frequent Theme Meals incorporating activities and music.

TURNING DESSERT INTO A

CELEBRATION

Facilities may further empower residents through dessert choices.  As often as once a week the menu dessert can become the catalyst for increased socialization. Through joint efforts by Dietary, Activities and Nursing, residents may be offered expanded dessert selections.  In addition, Activities may use this opportunity to include an activity directly following the meal.  The featured dessert itself could tie into residents reminiscing about their favorite desserts or recipes.  Focusing on the dessert may well stretch out the meal, increasing opportunities for residents to socialize with each other and staff.  Family members may join in the fun by preparing some of the assorted desserts, especially those that may have a religious or ethnic connotation.

For diabetic residents, and others on restrictive diets, refer to the dietitian.  The following five dessert celebrations may be offered as follows:

A.
The Cookie Jar
Arrange small cookies, including one-half portions of bar cookies such as Brownies, on serving trays.  Place a doily under cookies for more attractive presentation. Doilies covering a dark surface make excellent contrast.  Offer each resident a cookie, then return a second time for residents to select another cookie.  

For the Pureed Diet, slurry sugar wafers or cookies.  Place on a colorful paper plate, and serve to residents on the Pureed Diet. 

B.
Ice Cream Social
Suggest either petite sundaes or a variety of hand held or scooped ice cream on cones. If sundaes are selected, scoop a variety of flavors of ice cream into individual tulip swirl dishes in advance then freeze.  Place squeeze bottles of chocolate and butterscotch syrup on a cart along with aerosol cans of whipped topping.  Ask resident what they prefer ─ strawberry ice cream with chocolate?  Then assemble the sundae in front of the resident.  Decorate the cart with an attractive tablecloth and have attendant wear a colorful apron. Omitting nuts and cherries makes ice cream sundaes acceptable for residents on the Pureed Diet.

C.
Let'em Eat Cake!
A variety of cakes such as carrot, chocolate fudge, angel food, cherry, cupcakes may be placed on a decorated tray.  Or, may pre‑serve cake on small colorful paper plates.  Overlap each plate by one third so that 20-30 portions may be placed on a tablecloth covered cart.  Ask residents to select their favorite kind and then serve. Cake must be cut just prior to serving to prevent it from drying out.  Try some seasonal cakes such as Strawberry Shortcake, Boston Cream Pie and English Trifle.  For special diets, include unsweetened and slurried choices.

D.
Pie Bonanza
As with cake, small wedges of pie may be placed on decorated trays, or whole pies cut and served in front of the resident.

For the Pureed Diet, freeze ice cream, decorated with chocolate sauce, in a small pie pan.  Re-freeze and serve in wedges as "Ice Cream Pie" for Pureed Diet.  Select a wide variety of pie from double crust fruit to cream pies.  Have aerosol cans of whipped topping to decorate each portion as served. It is important to note that fruit pie should be room temperature, and cream pie served very cold.  

E.
Summer Fruit Fantasy
Serve peeled, seeded fresh fruit in layers on serving trays.  Then, using tongs, the server places the fruit of the resident's choice on a small colorful paper plate.  Suggested fruit: sliced cantaloupe, seeded watermelon, honeydew melon, kiwi, strawberries, bananas, and peaches.  Fresh blueberries may be artistically sprinkled over the top of the festive fruit platter as decoration.  

For the Pureed Diet, have swirl dishes filled half full of pureed fruit then decorate tableside with a generous "star" of whipped topping.  Several different fruits may be pureed so these residents also have a choice.

IN SUMMARY

What makes these desserts a celebration is the empowerment of choice!  Suggested activities encourage residents to talk about the kind of desserts they loved to make and their family enjoyed.  Do yourself and your residents a favor ─ give this dessert celebration a try!
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