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	PLANNING & SERVING MEALS



A: MENU PLANNING:

1. The Chef, in conjunction with The Home Manager, plans the menu on a week by week basis, for lunch and supper reflecting seasonal variations, best value and residents’ likes and dislikes.  Menus are designed to offer a well-balanced diet of nutritious and appetizing meals.  Details of the day’s menu are prominently displayed for residents
2. For those residents requiring special diets, then at the Care Plan development stage, any special requirements are listed and passed to the Chef.

B: SERVING OF MEALS:

1.
Meals are prepared in the kitchen and taken to the Dining Room for storage on the hotplate. From there, the chef serves each resident individually.

2.
Special diet meals are plated up in the kitchen and handed individually to a member of the care staff to give directly to the appropriate resident.

C: CONTROL OF COOKING:

1.
At the point of preparing food for serving, the Chef will take the temperature of each type of food to be served, and record it in the Temperature Record Sheet (Form F-35) used for recording fridge and freezer temperatures.  Cooked food should be above 70oC.

REFERENCES:

Form F-35: Temperature Record Sheet

