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policy

Queensland Meals on Wheels Limited will ensure quality and nutritious food is arranged in appropriate meal containers and served correctly to clients.

rationale

Queensland Meals on Wheels Limited is endeavouring at all times to present to clients an appealing and appetising meal. 

process

Kitchen Supervisors are to instruct kitchen volunteers in the reasoning for meal presentation and the practices of presentation of the various foods being served up in the individual meal containers.

Kitchen supervisors are to advise kitchen volunteers and monitor them so that:

· Meals should be served in a manner that is visually appealing; considering colour, texture, shape, food temperature, spillage properties and neatness;
· Quantity served should be consistent with standard serving sizes or weight. This assists with providing optimal nutrition and untimely cost i.e. control of expenditure.  For standard serving sizes please refer to the National Meal Guidelines;

· Client’s individual preferences in regard to likes/dislikes should be considered while maintaining the dietary requirements of the client;
· Portion weight audits using sample servings are carried out regularly;
· Complete random sample meal is kept aside for audit purposes of size sampling (sampling results to be recorded by Kitchen Supervisor);
· Temperature of food is correct and probing samples are made and recorded:

· Hot food at or above 75°C;
· Cold food to be kept below 5°C;
· Frozen food is to be kept at or below -18°C;
· Soup is to be kept at 80°C;
· Never handle cooked food with bare hands;
· Serve food with clean utensils or with gloves worn;
· Gloves to be changed when handling different foods to avoid cross contamination e.g. don’t handling raw chicken and cooked meat with the same gloves.

Standard reference

	Australian Aged Care Quality Standard:
	                                                                               Standard 4
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