Policy / Procedure

Section:
Food and Nutrition Services
Subject:
Foods Brought by Family or Visitor

Policy Number: 
POLICY:
It is the policy of the facility that food(s) brought to a resident by family/visitors must be accepted by the resident; inspected before facility storage; and stored and served in accordance with food safety professional standards. The use of outside foods is a possible intervention for residents with low intake, distinct food preferences, cultural/ethnic preferences, etc. This intervention preserves the resident right to self-determination as much as possible.
PROCEDURES:

1. All foods brought into the facility by family members or visitors must be checked by a representative of the food and nutrition department or a nurse to assure that the food is not in conflict with the resident's prescribed diet plan as it relates to therapeutic and texture/fluid modifications as ordered.
2. Should the resident request that he/she be allowed to eat foods that are not in his/her prescribed diet plan, the Dietary Service Supervisor (DSS)/Registered Dietitian shall discuss with the Resident and/or Resident Representative risk and benefits and follow-up as deemed appropriate with the attending physician. This follow-up shall be documented in the Resident medical record and placed on the facility care plan.
3. The Resident and/or Resident Representative will be informed of the policy and provided safe food handling guidance in the form of ________________________________. This guidance will be documented and retained ____________________ or in the medical record as a progress note and/or care plan.
4. Prepared food is best consumed within 1-2 hours after removal from temperature control in order to minimize food borne illness risk. It is recommended the prepared food not be held over if it requires a second reheat. It is best to discuss with the DSS and/or the RD for food safety guidance. 
5. Resident food shall be stored in the facility in the following locations: __________________. Resident food stored in the facility kitchen will be easily distinguishable from facility food. All foods shall be labeled with the resident name, location and date.

6. Perishable prepared foods will be checked by the designee ____________________ and discarded after ______ days of storage. Perishable manufactured foods stored in the manufacturer packaging will be discarded as per the “best by” or “use by” date. If no date, follow facility refrigerated storage guidelines.
7. Non-perishable foods are those that do not require time and temperature control refrigeration for food safety. These may be stored in the resident room and/or _________________. They will be labeled with the resident name, location and date. These foods shall be discarded according to facility dry/produce storage standards, manufacturer “best by” or “use by” dates or no more than 30 days. It is best if they are stored in a sealable container.
8. The temperature of the refrigerator and freezer will be monitored and logged by _________________ in accordance with the facility professional food safety standards. Any deviations from the correct temperature standards will be reported to the Maintenance Department and/or the DSS for guidance and correction.
9. Foods that require reheating by the nursing staff will be heated in the microwave located _________________. The reheating process will include the following steps: 
a. Cover and ensure the container is microwave safe;
b. Remove food ½ way through to stir and distribute;

c. Resume heating;

d. Take temperature of the food with a sanitized thermometer probe or disposable food thermometer to ensure it has reached 165 degree F in all parts of the food;

e. Allow the food to stand covered for 2 minutes after reheating.
10. Foods to be served via the kitchen will be handled according to Food and Nutrition professional food safety standards. Regular service arrangements for outside foods should be made in consultation with the Resident, Resident Representative and the DSS in order to honor the resident right to choose to accept food from family, friends, visitors or other guests.

