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COMMUNITY SERVICES


	
POLICY STATEMENT

NUTRITIONAL MANAGEMENT PRACTICES POLICY 





POLICY ADOPTED:	Date			15/1/2015			



Policy Objective:
This policy demonstrates Pinnacle Community Service’s commitment to best practice in the management of nutrition for clients of the service.

Responsibilities:
This policy applies to the Manager, Case Managers and Coordinators, care workers and volunteers, who have responsibilities for the nutrition management of clients. 

The Manager is responsible for the overall implementation of this policy.

Policy Statement:
Pinnacle Community Services provides a Food Service (hot delivered meals and frozen meals) to client’s in their homes, and provides meals to clients who attend Day Programs. This policy is to be read in conjunction with the Pinnacle Community Service’s Food Safety Policy and the ADHC Health and Wellbeing Policy, ADHC Nutrition and Swallowing Procedures and Nutrition and Swallowing Guidelines (November 2014) (replaces Nutrition and Swallowing Policy and Procedures amended September 2010, and Nutrition in Practice Manual, 2nd ed., 2003). It is mandatory for Pinnacle Community Services to comply with all principles and requirements set out in their policies, procedures and guidelines. 

This policy has been developed based on the ADHC Policies and Guidelines, which have been developed to embody the principles of legal and human rights found in the New South Wales Disability Service Standards (the Standards), the commitment to deliver culturally responsive services to Aboriginal people under the ADHC Aboriginal Policy Statement (the Statement), and the person centred guiding principles of the ADHC Health and Wellbeing Policy.

This policy support ADHC procedure and guidelines to support clients with disability to exercise their rights and entitlements. It supports clients to record their preferences in relation to nutrition, capture risk related to nutrition and swallowing and how to follow a mealtime management or enteral nutrition plan. 

Legislation:
· Food Standards Australia New Zealand Act 1991
· Work, Health and Safety Act 2011
· Food Standards Australia New Zealand 
· Food Standards Australia New Zealand Food Standards Code Standard 3.3.1 Food Safety Programs for Food Service to Vulnerable Person http://www.foodstandards.gov.au/Standard
· Disability Inclusion Act 2014
· United Nations Convention on the Rights of Persons with Disabilities (Australia 2008) 


Reference:
· ADHC Nutrition and Swallowing Guidelines (November 2014) 
· ADHC Nutrition and Swallowing Procedure (November 2014)
· ADHC Health and Wellbeing Policy (November 2014) 
· ADHC Nutrition and Swallowing Policy and Procedures (December 2002, Amended September 2010, April 2012).


Recommended Practices: 

1. Pinnacle Community Services will utilise key resources and comply with the principles and requirements set out in the following guidelines, procedure and checklists: 
· ADHC Nutrition and Swallowing Procedure; 
· ADHC Nutrition and Swallowing Guidelines; 
· ADHC Health and Wellbeing Policy; 
· Pinnacle Community Services Food Safety Policy;
· Nutrition and Swallowing Carbohydrate exchange checklist;
· Nutrition and Swallowing Calcium Checklist;
·  Nutrition and Swallowing Choosing healthy foods when dining out;
· Nutrition and Swallowing Enteral Nutrition Plan Nil by Mouth;
· Nutrition and Swallowing Enteral Nutrition Plan plus Oral intake; 
· Nutrition and Swallowing Food Diary;
· Nutrition and Swallowing Food safety kitchen equipment checklist;
· Nutrition and Swallowing Healthy food group shopping list;
· Nutrition and Swallowing Lunchbox Label;
· Nutrition and Swallowing Mealtime Management Plan Oral Only;
· Nutrition and Swallowing Menu planning checklist;
· Nutrition and Swallowing My Nutrition Profile;
· Nutrition and Swallowing Other resources;
· Nutrition and Swallowing Risk Checklist;
· Nutrition and Swallowing Monitoring daily healthy eating and exercise. 
Pinnacle Community Services will ensure that each individual’s nutritional support needs are annually assessed or more often if required to identify risks associated with nutrition and swallowing and that a ‘My Nutrition Profile’, Mealtime Management Plan and Enteral Nutrition Plan (developed by a qualified health professional) and Nutrition and Swallowing Risk Checklist is part of each individual care plans for clients receiving a meal from Pinnacle Community Services. 

2. Pinnacle Community Service staff MUST refer to the ADHC Nutrition and Swallowing Procedures to gain instructions on how to develop, implement and review the following: 
· My Nutrition Profile – captures the client’s mealtime preferences at home and in the community.
· Nutrition and Swallowing Risk Checklist – identifies risks associated with the client’s nutritional health, and risks related to swallowing foods and fluids. 
· Mealtime Management and Enteral Nutrition Plans – contain prescribed support instructions written by the client’s General Practitioner (GP) or Allied Health Professional (AHP). 

3. Staff are responsible for complying with the ADHC Nutrition and Swallowing Procedures, which including reassessment and reviews, and for actioning recommendations made by the client’s General Practitioner or AHP within prescribed timeframes. 

4. Staff will follow the flowchart that outlines the nutrition and swallowing annul cycle to ensure each client eats and drinks safety and nutritiously.  

5. Refer to the ADHC Nutrition and Swallowing Guidelines for guidance and reference material for supporting a client to eat a healthy balanced diet and live a safe and healthy lifestyle.
6. Refer to the ADHC Nutrition and Swallowing tools and templates for copies of blank templates.
Nutritionally Adequate Food
1. Refer to ADHC Nutrition and Swallowing Procedure and ADHC Nutrition and Swallowing Guidelines on a guide on how to develop ‘My Nutritional Profile’ for each client and how to support a client with a healthy balanced diet.  

2. Pinnacle Community Services will:
· strive to achieve and maintain good quality and nutritional health for the clients requiring nutritional support; 
· each client will be encouraged and supported to engage in good nutritional practices through participation in social and physical activities that promote good eating and a healthy lifestyle;
· support access to mainstream nutrition promotion strategies to reduce the risk of developing some common chronic health conditions; 
· ensure any client who requires a special diet has it prescribed by a qualified health professional;
· provide nutritional support in the context of a client’s health needs, culture, religion and personal preferences, and includes family and other people important to the client;
· ensure that food provision is through the development of the ‘My Nutritional Profile’ so that individual clients obtain a nutritionally adequate and healthy diet which is based on individual needs and includes factors such as age, gender, culture and religion, level of activity, any health issues, and therapeutic requirements;
· ensure food planning and decision making and preparation conforms to any applicable regulations, preserves nutritional value.  and is varied, appealing and tasty referring to ADHC Nutrition and Swallowing Guidelines and Food Safety Policy;
· ensure clients Mealtime Management Plans and Enteral Nutrition Plans are reviewed regularly as part of care planning;
· ensure food preferences and mealtime support are documented in the clients ‘My Nutrition Profile’ and reviewed as part of care planning every three (3) months (Refer to ADHC Nutrition and Swallowing Procedures); 
· will ensure clients with a disability will be supported by a trained and skilled workforce of direct support staff who value and promote the individual’s right to a safe and healthy diet.

3. Staff will monitor indications of unhealthy weight through periodical weighing, as often as individual need requires.  This is noted on the individual care plan and reviewed as required.

4. Staff will seek assistance from health professionals when people are on medication, which may interfere with the absorption of food or nutrients (Refer to Health and Wellbeing Policy and Nutrition and Swallowing Guidelines).

5.  Staff will facilitate the involvement of a dietician or an appropriate health care professional as needed.



Cultural and Religious Diversity
1. Pinnacle Community Services will: 
· acknowledge cultural and religious diversity and will check each client’s requirements and customs with the client and appropriate family and, or community cultural groupings.
· will demonstrate a commitment in menu planning, meal preparation and meal time practices through the development of the ‘My Nutrition Profile’, Nutrition and Swallowing Risk checklist and Mealtime Management Plans and Enteral Nutrition Plans (Refer to Food Safety Policy and ADHC Nutrition and Swallowing Procedure).
· will create an environment that allows, enables and values an individual’s cultural and religious expression through the choice of food and presentation of meals (Refer to Food Safety Policy; ADHC Nutrition and Swallowing Procedure; and ADHC Nutrition and Swallowing Guidelines).

Nutrition and Swallowing Risk Checklist, Identification and Action
1. Refer to ADHC Nutrition and Swallowing Procedure on a guide on the development of the Nutrition and Swallowing Risk Checklist. 

2. The Nutrition and Swallowing Risk Checklist (Risk Checklist) is an annual checklist used to identify nutrition and swallowing risks for people with disability receiving a meal from Pinnacle Community Services. 

3. It is mandatory for staff to complete the checklist annually as part of the client’s care planning process, and when the client’s usual way of eating or drinking, health, behaviour or skills change. 

4. Prior to completing the Nutrition and Swallowing Risk Checklist, staff must complete and develop the client’s ‘My Nutrition Profile’ first (Refer to ADHC Nutrition and Swallowing Procedure). 

5. The Coordinator and staff will identify nutrition risks and actions to address obvious and potential risk on a daily bases in conjunction with the Nutrition and Swallowing Risk Checklist. 

6. The Coordinator will document and take appropriate action in a systematic and planned way through assessment / annual reassessment / review and care planning as outlined in the ADHC Nutrition and Swallowing Procedure. 

7. Staff will ensure that where risks that have been identified in the assessment / reassessment process are addressed through the use of the Mealtime Management Plans and Enteral Nutrition Plans. 
Mealtime Management Plan and Enteral Nutrition Plan 
1. Refer to ADHC Nutrition and Swallowing Procedure for guidelines on the development and implementation of Mealtime Management Plans and Enteral Nutrition Plans. 

2. Staff will identify the need for a Mealtime Management Plan to provide support to clients who have difficulty eating or drinking safely or nutritiously. Staff acknowledge that clients who have difficulty in eating and drinking can be due to physical issues, oral health issues and dysphagia. 

3. The Coordinator organise the development of a Mealtime Management Plan which will prescribe specific support recommendations for the client to eat and drink in a safe and nutritious way. The ADHC Mealtime Management Plan template must be used to record support recommendations for a client who eats and drinks orally only.

4. Enteral nutrition is the introduction of a nutritionally complete liquid formula directly into the stomach or small intestine through a narrow and often specifically designed tube. When a client receives enteral nutrition, the Coordinator will ensure an Enteral Nutrition Plan is developed which will outline specific support prescribed to safely provide the client with adequate enteral nutrition. If a client receives enteral nutrition, their support requirements must be recorded in the ADHC Enteral Nutrition and Oral Intake template. 

5. The GP or AHP are responsible to developing the Mealtime Management Plan and Enteral Nutrition Plan; the plans may include one of the following: 
· Mealtime Management Plan – oral only;
· Enteral Nutrition – Nil by Mouth;
· Enteral Nutrition + Oral Intake. 
6. Staff are responsible for addressing the client’s nutrition and swallowing risks and implementing specified mealtime and enteral nutrition support requirements as outlined in ADHC Nutrition and Swallowing Procedure. 

7. The Coordinator / Manager is responsible for ensuring each client requiring mealtime management support or enteral nutrition is provided with support as prescribed by their GP or AHP as outlined in ADHC Nutrition and Swallowing Procedure. 

8. Refer to ADHC Nutrition and Swallowing Procedure which outlines the GP and AHP responsibilities. 

9. The review schedule MUST be determined by the GP or AHP (which ever person prescribed the plan) when the plan was developed.

10. If a client shows signs of difficulty or distress when eating or drinking the Nutrition and Swallowing Risk Checklist must be completed immediately to identify the new issue. The client must then be supported to see their GP to determine whether they require referral to their AHP for a review of their current plan.

11. All staff who provides support for mealtime management and / or enteral nutrition, including the Managers, must read the client’s Mealtime Management Plan or Enteral Nutrition Plan before they provide support and sign off on the plan. 

12. Staff must also receive training and instruction on how to implement the plan, refer to ADHC Nutrition and Swallowing Procedure for detail. 

13. The Mealtime Management Plan or Enteral Nutrition Plan must be shared with any person or organisation providing support to the client. Guidelines to this procedure include: 
· Mealtime management and enteral nutrition support must only be provided by a support provider who has been trained to implement the client’s plans. 
· Pinnacle Community Services must maintain a record of when the plan was distributed and to whom. 
· When distributing the plan, inform the client/service provider who receives the plan that the client’s confidentiality must be maintained at all times. 
· Every support provider must be provided with a copy of the updated plan following any changes. 

Enabling Individual Choice and Control
1. Pinnacle Community Services will ensure, and appropriately record, that:
· clients are encouraged to experience different foods;
· clients receive appropriate information about the relationship between their health and their food choices;
· clients are involved in decision making regarding menu planning and mealtime arrangements;
· families / carers / guardians / advocates are involved in identifying individual’s food likes and dislikes; and
· where clients are involved in food preparation during the Day Programs, they receive education about hygiene, food storage and appropriate preparation.

2. Pinnacle Community Services acknowledges that there is sometimes tension between the reality of individual choice and an organisation’s duty of care. Pinnacle Community Services will undertake and appropriately record that, the service will:
· seek to balance duty of care with the individual’s freedom to choose as they wish; and
· assist with individual choice based on health promotion and a nutritionally balanced diet.

3. Where a client’s nutrition support needs are complex, Pinnacle Community Services will ensure that:
· food choices are based on all the information required;
· risks to nutritional health and general health are assessed and understood;
· clients, family and guardians are involved; 
· all decision making processes are documented; and 
· Refer to ADHC Nutrition and Swallowing Procedure and ADHC Nutrition and Swallowing Guidelines. 

4. Pinnacle Community Services has a commitment to client centred nutritional management. This is demonstrated throughout Pinnacle Community Services policies and procedures. 



Attachments - Refer to ADHC Health and Wellbeing Policy and Practice Manual Volume 1 Nutrition and Swallowing, tools and templates including:
· My Nutrition Profile
· Nutrition and Swallowing Risk Checklist
· Mealtime Management Plan
· Enteral Nutrition Plan
· Nutrition and Swallowing Carbohydrate exchange checklist
· Nutrition and Swallowing Calcium Checklist;
· Nutrition and Swallowing Choosing healthy foods when dining out;
· Nutrition and Swallowing Enteral Nutrition Plan Nil by Mouth;
· Nutrition and Swallowing Enteral Nutrition Plan plus Oral intake
· Nutrition and Swallowing Food Diary
· Nutrition and Swallowing Food safety kitchen equipment checklist;
· Nutrition and Swallowing Lunchbox Label;
· Nutrition and Swallowing Healthy food group shopping list;
· Nutrition and Swallowing Mealtime Management Plan Oral Only;
· Nutrition and Swallowing Menu planning checklist;
· Nutrition and Swallowing Other resources
· Nutrition and Swallowing Monitoring daily healthy eating and exercise
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