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	RESIDENTS NAME and  ROOM NUMBER :

	BOX A
: 



  Box

Key worker:……………………………….. Fluid chart in place: Y/N…….  Food chart in place Y/N:…….

             Box A menu requirements should highlight any choking risk, cutlery and crockery requirements diet and fluid needs for example textured modified diet, allergies, belief based menus, weight control diets, peg feed, thickened fluid, specific cutlery and crockery needs, portion sizes and choking risk, fortified diet and fluids include calories and fluid intake aimed for in the persons wakened day
Box B traffic light system to identify assistance required/identified risk: Background colour should be changed depending on assistance required or identified risk

   Residents who require full assistance to eat and drink and/or a choking risk/textured food/fluid

   Resident may require some help to eat and drink – check with meal time coordinator


   Residents who eat and drink independently
How to use this card: 
· The card would be laminated to allow ease of updating if the person’s level of assistance remains the same. The boxes are populated with current information on each person. The cards are designed/sized to fit into a pocket of a care staff uniform
· Food service: each service will have its own procedures around serving food and fluid.  You need to find out what they are.
· Before serving a meal the care staff will take 10 seconds to check the card to ensure they have the  right person for the right meal 
· This tool is designed to follow the resident around the care setting depending on where they choose to dine i.e. in their room or in the dining room.
· After each meal the cards need to be returned to a centralised collection point – usually the nurse’s station or kitchen. The tool is designed to cover all meal times; breakfast, morning tea, lunch, afternoon tea, evening meal and during the night. Therefore all staff must have access to the information at any given time. 
· Any changes to the person’s food and fluid requirements must be included as part of the staff handover between shifts and the laminated card updated.
BOX C


Place Resident Photograph here








BOX B – change colour of this background based on level of assistance required/risk + add key information about the person’s food and fluid requirements  keep it short and concise. For example


LIKES – milk in their tea with one sugar and really enjoys slice of toast before bed


DISLIKES: dislikes bananas, coffee, apple juice , fried eggs 





BREAKFAST: usually has white tea with 1 sugar – porridge, toast and honey – PLEASE OFFER FULL MENU





LUNCH: usually has 2 courses – enjoys soup, stews, chicken, fish, veg, potatoes – offer both choices but requires time to chew between each mouthful consideration needs to be taken to keeping food warm





Evening meal: usually eats well but if unwell offer light meal or finger food (Eating something is better than eating nothing)








�This area specifies person's food and fluid care needs.  e.g. textured modified diet B,C,D,E, peg feed, thickened fluids, fortified food and fluid,  allergies, vegetarian, belief based diets, weight control diets, diets followed for medical reasons, portion sizes, **choking risk**, **specialised cutlery or crockery req’d**include calories and fluid intake aimed for in the persons wakened day if they are on a charts**





       Adapted with permission from Scottish Care NHS Highland Development Officer by the Food and fluid in care SLWG dated Dec 2016 the  10 second pause document  

