FOOD TRAINING FOR
MEADOW COURT RESIDENTS
A.N.Other

Date Commenced Friday, July 17, 2015

STAFF TRAINER
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PURPOSE OF YOUR TRAINING

Initia
l

We will support you to be safe both in the kitchen and cooking safely

We want Trainee to be able to manage cooking and kitchen hygiene

We will help you in choosing the food you like and what is healthy for
you food preferences and their wishes will be passed to the catering
department.

There are some foods which are good for you and we will help you
in understanding the reasons for this

You will be trained in nutrition and a balanced diet.

We will be able to show you any special foods or diets that you need

If you need specialist help, we can arrange for a dietitian to come and
advise you

We hope you will enjoy the course
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FLUID AND NUTRITION

I wanted a drink, it was left at the sink
I wanted to eat, but I couldn’t reach,
I wanted to shout, but the intercom was out
And as they explained,
the reason they were trained
was to ensure that no one complained
John Eaton

1.
PRINCIPLES OF HYDRATION, NUTRITION AND FOOD SAFETY
1.1 Food safety, hygiene preparation and handling
STUDIES SHOW THAT THE KITCHEN CONTAINS THE MOST
GERMS IN THE HOME.
.

WASHING HANDS
Our hands are one of the main ways germs are spread, so it's
important to wash them thoroughly with soap and warm water
before cooking, after touching the bin, going to the toilet, and after
touching raw food.
Raw meat, including poultry, can contain harmful bacteria that can
spread easily to anything it touches. This includes other food,
worktops, tables, chopping boards and knives.
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COOKING
Cooking food at the right temperature will ensure that any harmful
bacteria are killed. Check that food is piping hot throughout before
you eat it.
The foods below need to be cooked thoroughly before eating:
• poultry, including liver
• pork
• offal, including liver
• burgers
• sausages
• rolled joints of meat
• kebabs
WASHING FRUIT AND VEGETABLES
It's advisable to wash fruit and vegetables under cold running water
before you eat them. This helps to remove visible dirt and germs that
may be on the surface. Peeling or cooking fruit and vegetables can also
remove these germs.

CLEANING UP
Wash all worktops and chopping boards before and after cooking, as
they can be a source of cross-contamination. The average kitchen
chopping board has around 200% more faecal bacteria on it than the
average toilet seat.
Damp sponges and cloths are the perfect place for bacteria to breed.
Studies have shown the kitchen sponge to have the highest number of
germs in the home. Wash and replace kitchen cloths, sponges and tea
towels frequently.

1.2 Good nutrition and hydration / health and wellbeing

NUTRITION AND HYDRATION
Nutrition and hydration are essential to health and well-being. When
well managed they provide a vital contribution for people recovering
from illness and for those at risk of malnutrition. When managed
poorly they pose a significant threat to patient safety.
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MEAL ONE
Menu Planning

What do you want to cook
__________________________________________________________________
INGREDIENTS
1._______________________________________________________________
2._______________________________________________________________
3________________________________________________________________
4.________________________________________________________________
5.________________________________________________________________
6.________________________________________________________________
7.________________________________________________________________
8.________________________________________________________________
9.________________________________________________________________




I HAVE BEEN SHOPPING AND HAVE BOUGHT THE INGREDIENTS
DATE_____/_____/_____

I have cooked the meal with the knowledge I am learning using this booklet
Signed______________________________________________

Assessor Sign as completed satisfactorily
___________________________________________________
Comments
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
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DIGNITY AND NUTRITION FOR PEOPLE
Food must be cooked and delivered with dignity, treating
individuals with respect, and supporting them to make sure their
nutritional needs were met.
CRIMINAL NEGLECT
You may be thinking that saying food and drink is important is
stating the obvious - What can I possibly need to know that I don’t
know already? The painful truth is that people are still suffering and
dying unnecessarily from malnutrition and dehydration, or from
complications associated with the conditions.
We all know failure to provide food or water is criminal neglect, do
you know failure to prevent malnutrition or dehydration is also
classed as criminal neglect?
CAN YOU BE CERTAIN YOU ARE DOING ENOUGH?
Making sure individuals have nutritious food and drinks, is essential
to good care. Food and water are fundamental to quality of life and,
for many people, are critical to their health and well-being.
Unplanned or unexplained weight loss can mean people are more
vulnerable to disease and may be fatal. Borderline dehydration can
affect concentration and balance leading to accidents and falls.
People’s appetites also reduce with age, so keeping everyone
interested in food and drinking enough is a daily challenge
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ENSURING PEOPLE ARE GETTING THE MOST OUT OF FOOD:
1. Offer nutritionally-dense foods
Since many people aren't eating as much as they should, the food
they do eat must be as nutritious as possible. Use whole, unprocessed
foods that are high in calories and nutrients for their size.
Some examples include: healthy fats (peanut butter, nuts, seeds and
olive oil), whole grains (brown rice, whole wheat bread, oats and
whole grain cereals), fresh fruits and vegetables (canned and frozen
are also good choices), and protein-rich beans, meat and dairy
products. This will help ensure that they are getting all the vitamins
and minerals needed to maintain proper health.

2. Enhance aromas and flavours
Appealing foods may help stimulate appetite, especially in someone
whose senses of taste and smell aren't what they used to be. Flavours
can be intensified with herbs, marinades, dressings and sauces. Talk
about food close to mealtimes; ask people if they can smell the food
cooking. Use herbs or spices such as cinnamon, nutmeg or mint and
take them round people for them to smell. Talk about any memories
of food and cooking they evoke.

3. Make eating a social event
Sit, or even better, eat with people at the table, especially if they
need assistance. Encourage conversation with them and between
them. Dress the tables with pretty tablecloths, cloth napkins and
flowers. Serve vegetables in dishes, gravy in gravy boats. Use wine
glasses, even if they do not contain alcohol.

4. Fun and laughter
Raise the spirits and will help encourage people to stay at the
table to eat and to enjoy their mealtime. Make mealtimes a
special time rather than a ‘chore’.
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MEALTWO
Menu Planning

What do you want to cook
________________________________________________________________
INGREDIENTS
1._______________________________________________________________
2._______________________________________________________________
3_______________________________________________________________
4._______________________________________________________________
5._______________________________________________________________
6._______________________________________________________________
7._______________________________________________________________
8._______________________________________________________________
9._______________________________________________________________

I HAVE BEEN SHOPPING AND HAVE BOUGHT THE INGREDIENTS
DATE_____/_____/_____
I have cooked the meal with the knowledge I am learning using this booklet
Signed______________________________________________

Assessor Sign as completed satisfactorily
___________________________________________________
Comments
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
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5. Encourage healthy snacking
Many people don’t like to eat large meals or don't feel hungry
enough to eat three full meals a day. One way is to encourage
or plan for several mini-meals throughout the day. If this is the
case, make sure each mini- meal is nutritionally-dense with:
•
•
•
•
•
•
•

plenty of fruits,
vegetables
whole grains
smoothies,
small sandwiches in bite size pieces,
fruit cut into slices,
bowls of grapes etc

6. Take care of dental problems
Maintaining proper dental health can enhance nutrition and
appetite. Make sure dentures fit properly and problems like
cavities and jaw pain are being properly managed.

REMEMBER As someone who does kitchen work you will
have a duty of care to ensure people’s nutritional needs are
met. Failure to meet people’s needs is considered to be
neglectful.
1.3 Signs and symptoms of poor nutrition and hydration

Awareness of nutrition may, for many reasons, be nutrition may
be a low priority for some people. There are a number of
conditions and illnesses that may cause problems with nutrition
in some people.
Some people may not be motivated to cook for themselves, and
when being alone can lead to people with no experience of
cooking having to start cooking late in life
Further, the tasks associated with cooking, such as shopping and
washing up, can be challenging for some people.
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Assessing the health needs of some people
Explore all possible medical causes and treatments.
•

Encourage people to eat by involving them in the choice
and preparation, and talking about food when eating.

•

Make eating a pleasant, sociable experience rather than
a necessary chore. Lack of nutritional knowledge or
cooking skills
Long-term lack of knowledge could have a greater impact
on poor nutrition in any age.

•

Raise awareness about the importance of nutrition to health and
wellbeing. Try to introduce new skills or rekindle lost skills. Offer
support to carer’s.
Dental problems. Ill-fitting dentures may cause discomfort when
eating. Dentures may also cause loss of sensitivity to taste. Talk
with professionals to ensure people have access to good regular
dental care. They should be offered support with cleaning and
fitting dentures in preparation for meals. Offer food that is easier
to eat, e.g. softer foods.
Poor nutrition relating to old age
Nutritional problems, loss of appetite and weight loss are common
problems in old age, especially as age increases
Swallowing problems become increasingly noticeable as people get
older
Manage swallowing disorders (dysphagia) using food
thickeners with appropriate posture and feeding techniques..
Problems with eating caused by physical difficulties. Difficulty
swallowing (dysphagia) could be related to many health
conditions, please be aware of this.
Physical difficulties which restrict ability to buy, prepare or eat food.
Problems with digestion.
Explore all possible medical causes and treatments. Ensure
barriers to physical difficulty are removed.
Provide aids to assist with particular problems.
Toileting concerns. Poor bladder control. Lack of support to go to
the toilet. Constipation may be caused by
a. ignoring or over-riding the urge to go to the toilet due to
immobility, poor toilet arrangements, pain or confusion
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b. poor diet, dehydration
c. gastrointestinal disease (including cancer)
d. drugs Explore all possible medical causes and treatments.
e. Ensure people drink enough fluids for good hydration (see
Hydration).
f. Ensure people have support to go to the toilet as
often as they feel the need to, p r o v i d e reassurance
for people for whom this causes anxiety.
g. Encourage physical activity.
h. Increase fibre intake and encourage good diet.
i. hypothyroidism
j. food remaining in the gut for longer (slow transit time)
k. poor digestive system muscle tone. Low expectation and fear
of complaining
Poor levels of support.
Attitudes to food and eating
Poor food provision.

1.4 Promote adequate nutrition and hydration
•

Raise awareness of rights to good nutrition.

•

Encourage feedback and complaints

•

Communicate what people can expect from services. Provide advocacy
where needed.

•

Lack of access to good nutrition Lack of appropriate food or help to
eat it.

•

Poor levels of identification of nutritional need. Inadequate peopleing
levels and lack of training.

•

Lack of access to appropriate food for people from black and ethnic
minority groups.

•

Lack of meal choice due to communication problems.

•

Raise awareness. Ensure sufficient people are available at mealtimes.

•

Ensure people are properly trained.

•
•
•

Provide food appropriate for dietary and cultural needs.
Provide training and support to carer’s and volunteers who are willing
to provide assistance at mealtimes.
Use pictorial menus

•

Social issues Poverty.

•

People who live alone may feel that it is not worth cooking just for
one person.

•

People may be embarrassed about eating with others due to physical
problems with eating.

•

Ensure income and benefits are maximised.
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•

encourage social eating through lunch clubs.

•

Provide help with eating.

•

Encourage family members to bring food and visit at mealtimes.

•

Cultural/religious issues People that adhere to strict religious diets may
be wary of food served

•

Specialist food (eg vegan/kosher/halal) can it be provided,

•

Dignity in public places, or even in their own home if prepared by
someone from outside.

•

Reputable local providers. Ensure people have appropriate
knowledge and training with regard to special dietary needs.

•

Seek advice from the person, family members, carers or friends as to
what is acceptable.

•

Some religions allow exemptions from strict adherence (e.g.
Muslims that are ill or frail would be exempt from fasting
during Ramadan).

•

Where necessary seek advice from specialist religious organisations to
provide reassurance.

I understand the principles of hydration, nutrition and food safety
•

By ensuring drinks are within reach of those that have
restrictions on their movement/ mobility

•

By ensuring that drinks are refreshed on a regular basis

•

By ensuring that individuals are offered drinks in accordance
with their needs

•

By ensuring and encourage individuals to drink in
accordance with their needs

•

By report any concerns to the relevant person. That
includes:
 Manager
 Doctor
 Family member
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MEAL THREE
Menu Planning

What do you want to cook
________________________________________________________________
INGREDIENTS
1._______________________________________________________________
2._______________________________________________________________
3_______________________________________________________________
4._______________________________________________________________
5._______________________________________________________________
6._______________________________________________________________
7._______________________________________________________________
8._______________________________________________________________
9._______________________________________________________________

I HAVE BEEN SHOPPING AND HAVE BOUGHT THE INGREDIENTS
DATE_____/_____/_____
I have cooked the meal with the knowledge I am learning using this booklet
Signed______________________________________________

Assessor Sign as completed satisfactorily
___________________________________________________
Comments
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
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I support individuals to have access to fluids in accordance with
their needs
•

•

By ensuring any nutritional products are within reach
of those that have restrictions on their movement/
mobility
By ensuring food is at the appropriate temperature

•

By ensuring food is presented in accordance with the their
dietary needs i.e. is the individual is able to eat it?

•

By ensuring that appropriate utensils are available to
enable the individual to meet their nutritional needs
as independently as possible

•

I Support and encourage individuals to eat in accordance
with their needs

•

I report any concerns to the relevant person. This includes:
 Manager
 Doctor
 Family member

I Support individuals to have access to food and nutrition in
accordance with their needs
•

•

By ensuring any nutritional products are within reach
of those that have restrictions on their movement/
mobility
By ensuring food is at the appropriate temperature

•

By ensuring food is presented in accordance with the needs
i.e. the individual is able to eat it

•

By ensuring that appropriate utensils are available to
enable the individual to meet their nutritional needs
as independently as possible

•

I support and encourage individuals to eat in accordance
with their needs

•

I report any concerns to the relevant person. This could
include:
 Manager
 Doctor
 Family member
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I will learn and know how to ensure drinks are within reach of
those that have restrictions on their movement/ mobility whilst
working with people

I will learn and know how to ensure that drinks are refreshed on a
regular basis whilst working with people

I will learn and know how to ensure that individuals are offered
drinks in accordance with their needs whilst working with people

I will learn and know how to support and encourage individuals
to drink in accordance with their needs whilst working with
people

I will learn and know how to report any concerns to the relevant
person. This could include:
• Manager
• Doctor
•

Family member

whilst working with people

15

I will learn and know how to ensure any nutritional products are
within reach of those that have restrictions on their
movement/ mobility whilst working with people

I will learn and know how to ensure food is at the appropriate
temperature whilst working with people

I will learn and know how to ensure food is presented in
accordance with the needs i.e. the individual is able to
eat it whilst working with people

I will learn and know how to ensure that appropriate utensils are
available to enable the individual to meet their nutritional needs
as independently as possible whilst working with people

I will learn and know how to support and encourage individuals
to eat in accordance with their needs working with people
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MEAL FOUR
Menu Planning

What do you want to cook
________________________________________________________________
INGREDIENTS
1._______________________________________________________________
2._______________________________________________________________
3_______________________________________________________________
4._______________________________________________________________
5._______________________________________________________________
6._______________________________________________________________
7._______________________________________________________________
8._______________________________________________________________
9._______________________________________________________________

I HAVE BEEN SHOPPING AND HAVE BOUGHT THE INGREDIENTS
DATE_____/_____/_____
I have cooked the meal with the knowledge I am learning using this booklet
Signed______________________________________________

Assessor Sign as completed satisfactorily
___________________________________________________
Comments
________________________________________________________________
________________________________________________________________
________________________________________________________________
________________________________________________________________
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I will learn and know how to report any concerns to the relevant
person. This could include:
•

Manager

•

Doctor

•

Family member

whilst working with people

Well done, now we are going to ask some questions which you will answer with your assessor to show you
understand the principle of this training, when the assessor is happy that you have answered all the questions
satisfactorily, you will get a certificate showing you have met the above standard

FLUID AND NUTRITION
Question 1
Describe the importance of food safety, including hygiene, in the preparation and handling of food
Food safety is important because:
1. Bacteria can make you ill
2. If you do not wash your hands properly when cooking you are likely to make someone ill
3. If you do not keep raw meat, poultry, eggs and seafood and their juices away from ready-toeat foods people will be ill
I agree [ ] I Disagree [ ]
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Question 2
Explain the importance of good nutrition and hydration in maintaining health and wellbeing
Good nutrition and hydration;
1. Helps keeps you well.
2. Food has important because meat and vegetables are rich in vitamins, minerals, fibre
and other goodness
3. Fluid. A regular intake of water is necessary for maintaining water balance, and that
water is a nutrient essential for life and health
I agree [ ] I Disagree [ ]
Question 3
Signs and symptoms of poor nutrition and hydration include:
1. Unexplained Fatigue
2. Brittle and Dry Hair
3. Ridged or Spoon-Shaped Nails
4. Mouth Problems
5. Diarrhoea
6. Apathy or Irritability
7. Lack of Appetite
I agree [ ] I Disagree [ ]

Question 4
How do you promote good hydration
1. Give the customer lots of fluid
2. Keep the fluid close to the customer
3. Give the customer a drink regularly
I agree [ ] I Disagree [ ]

QUESTION 5 - HELP CUSTOMERS TO GET READY FOR EATING AND DRINKING
Which one of the two answers is right?
1.




2.



I just put the meal down and let the customer get on with it
I would check to see if the customer needed any help before I deliver the meal

Mealtimes are very busy periods and sometimes it is not possible to cater for a customer’s
particular needs
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3.




4.




5.




I treat all customers as if they were the only one

It is better to have a choice of menu where possible
There is only one menu, so customers can take it or leave it

If a customer has special needs regarding their diets, a diet is devised to take account of their
needs
If a customer has special needs regarding their diets, they can go somewhere else

When the dining room opens, it’s all hell let loose in the dining area, there is no organisation
I like to keep my area in an orderly way

6.




There is a sign that says ‘wash your hands’ before eating
There is a sign that says ‘don’t wash your hands’ before eating

7.




I always make sure that my hands are washed gently in warm water and hand wash, and then
ensure their hands are dry before eating
I wash my hands in the toilet bowl

8.



9.




10.




All the conditions were right before, during and after the meal
The chair was low and the table too high, so the meal was not nice

All reasonable methods are used to ensure that the customers hygiene is catered for
It is the customers responsibility to have washing facilities

I ensure the customer is properly seated and comfortable
I don’t care about the way a customer is seated
20

QUESTION 6 - HELP CUSTOMERS TO CONSUME FOOD AND DRINK
1.




2.




3.




4.




5.




I just put the meal down and let the customer get on with it
I would check to see if the customer needed any help before I deliver the meal

Each day things change and it is advisable to check how much support the customer needs
I usually don't know if they can self-manage and target those who look easy

Before handling food, I would firstly wash my hands and then dry them on a tea towel
Before handling food, I would wash my hands and dry them on an air heated dryer

I couldn’t be bothered to find the special utensil, so the customer will have to ‘make do'
I saw the customer was struggling to manage their drink, so I went and brought them a twohandled cup

The customer looked overweight, so I gave them a smaller helping with a diet drink
I asked the customer what they wanted to eat and drink, and gave them what they asked for

QUESTION 7 - HELP CUSTOMERS TO CONSUME FOOD AND DRINK
1.




2.




I checked on their dietary needs and found their food and fluid adequate
They had a nut allergy so I gave them a Snickers bar

Full consideration for their meals was achieved, including their physical capabilities and ability
I do not worry about customers
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3. .




4.




I like customers food to be scalding hot, as it appears to be fresh
The food has to be reheated to 63 degrees centigrade to prevent bacterial contamination

Cold food needs to be stored at under 8 degree centigrade
The customer complained food was cold, so I put my finger in the potato and agreed with them

5.




6.




We discuss the menu monthly, and customers are encouraged to offer menu suggestions
We do not cater for special diets

Our food is deliberately bland, as our customers do not like fancy foods
Within budget we wish to meet customer dietary wishes and preference

7.



8.




9.




10.




We give full advice in an appropriate setting, pace and manner to the customer
When we are asked we give inappropriate information

There are no alternatives to what is on offer
Provided it is within the budget, alternatives are offered

Customers are offered a choice with their diet within budget and dietary considerations
Customers can have what is offered or go without
We always meet a customer's needs within budgetary, dietary
If the customer does not like the food, they can cook it themselves
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QUESTION 5- ENABLE CUSTOMERS TO CHOOSE FOOD AND DRINK
1.




2.




3.




4.




5.




6.




7.




8.




Where there is a dispute regarding diet, an appropriate person is contacted for guidance
Just give in and agree to the customers wishes even if they are wrong, as it is a no win situation

The customer liked a small glass of wine with their evening meal, so we refused to allow it
The customer liked a small glass of wine with their evening meal, so we allowed it

There is always a time when someone needs a snack between meals
There are no snacks or drinks outside normal times

It is good practice to have a jug of squash in each room daily
There is a wash hand basin in the room if the customer wants a drink

The customer has no choice in their food and drink
Choice within budgetary, dietary and care plan parameters are acceptable

The customer wished only to eat food brought in by her daughter, which was agreed
The customer wished only to eat food brought in by her daughter, which was not allowed as it
would upset the chef

Choice within budgetary, dietary and care plan parameters are not acceptable
Food is so important for nutrition, and entertainment, so each customer needs to have their
requirements met within reason

Customers wishes and preferences are always sought when arranging a suitable diet
In association with the customer’s health needs, their dietary views are not taken into account

9.
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The menu is monthly in advance, so customers cannot consult about any changes needed
Customers can choose from what is not on offer

QUESTION 6- PREPARE AND SERVE FOOD AND DRINK TO CUSTOMERS
1.




2.




3.




4.




Preparation, cooking and hygiene can cause illness in customers
Food preparation, cooking and storage must be both appealing and legally managed

We now only use plastic cups and plates for customers, as they are hygienic and disposable
Customer disabilities mean that a range of utensils are often required for food and drink
reasons
The food meets the customers’ needs and their ability to eat it in an attractive format
Yesterday, the customers had hot salmon and cold chips

I wash my hands before, during and after meals, as do our customers
After seeing the dirt on the chefs' nails, I’m surprised that anyone eats the food

5.




6.




7.



All surfaces, utensils and equipment are cleaned before and after use and stored correctly
At the end of the day, the chef's assistant cleans the kitchen and stores equipment and food
incorrectly

If food is stale or past its sell by date, it is put out for waste disposal
Some waste food can be used in a soup for tomorrow

As long as we give a jug of juice to the customer, we know that they have enough to drink
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8.

When I empty the customer's plate and cup after meals, I am not bothered whether they have
eaten or drank enough




Raw meat is generally kept on the top shelf of the refrigerator




Vegetables should be cooked until all the goodness has gone

9.

Implements do not need to be cleaned after being used from one product to another

Kidney Beans are safe to cook straight from the tin

10.



11.




Overcooking vegetables can reduce vitamins and minerals in them
Raw food must be kept beneath cooked foods in the refrigerator

Customers should only eat at specific mealtimes
It may be essential or important for customers to eat outside specific mealtimes

I have tested Name with all these question’s and confirm that he has understood the issues surrounding food
and nutrition

Signed_______________________________________ Name
Signed_______________________________________ Assessor

Date _____/_____/_____
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