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POLICY 11.3
MEALTIME MANAGEMENT

Purpose

The purpose of this policy is to allow staff at Better Together to support a person’s dignity, choices, and involvement in mealtime activities, ensuring a positive and enjoyable mealtime environment and quality mealtime support. 

This policy aims to:
· Ensure that all staff are adequately trained in mealtime management techniques.
· Provide clear guidelines on how to create, review, and implement meal plans for participants with varying needs.
· Emphasise the importance of involving participants in their own mealtime planning and management.
· Reduce risks associated with mealtime activities, such as choking, aspiration, and other complications.
· Promote a safe, respectful, and enjoyable mealtime experience for all participants.
Scope
This policy outlines the procedures and guidelines for mealtime management within Better Together. While we currently do not have any service users requiring mealtime management planning, this policy is designed to:
· Establish a framework for future implementation of mealtime management practices.
· Provide informational guidance for staff and stakeholders.
· Ensure readiness to adapt our services when the need arises.
Better Together will review and update this policy as needed to address specific service user requirements.

We are committed to providing appropriate training for staff when mealtime management becomes necessary for our service users.

This policy serves as a preparatory document and will be expanded upon when we begin actively implementing mealtime management procedures.

The guidelines outlined herein are for informational and planning purposes. They will be revised and enhanced based on future needs, best practices, and compliance requirements before active implementation.

Better Together is committed to ensuring the safety, dignity, and well-being of our service users. We will proactively develop our mealtime management capabilities to meet emerging needs in our community.

Definitions
Dysphagia: Difficulty swallowing, which may involve pain while swallowing (odynophagia). People with dysphagia may be unable to swallow or have trouble safely swallowing liquids, foods, or saliva. Individuals requiring a modified diet must have a Mealtime Management Plan prescribed by their GP or allied health professional.
Mealtime Management: The process of planning, preparing, and assisting with meals to ensure they meet the nutritional needs and preferences of individuals, particularly those with specific dietary requirements or swallowing difficulties.
Assisted Feeding: Providing support to individuals who are unable to feed themselves, ensuring they receive adequate nutrition and hydration in a safe and respectful manner.
Meal Plans: Structured plans detailing the types of foods and fluids an individual should consume, tailored to their specific dietary needs and preferences.
Ingredients: The individual components that make up a meal, which must be carefully selected to meet the dietary requirements and preferences outlined in a participant’s meal plan.
Mealtime Management
Mealtime management applies to participants who do not have significant changes to mealtimes and/or are not at a significant risk, such as choking or aspiration.
Better Together will ensure the following:
· With their consent, each client requiring mealtime management is involved in the assessment and development of their mealtime management plans.
· Providers must have the participant's mealtime needs assessed by a Speech Pathologist and a Dietitian.
· Providers must ensure meals meet nutritional requirements and proactively manage emerging chronic health risks related to mealtime difficulties.
· The Mealtime Plan must be reviewed annually or as recommended by the Speech Pathologist, or when there are any changes noted in the participant’s swallowing, eating, or drinking.
· The Mealtime Management Plan will outline the risks, incidents, and emergencies to be managed, including required actions and escalation, to ensure the participant’s wellbeing.
· Support Workers must have access to the Mealtime Plan and receive training to understand mealtime management needs and manage safety incidents.
· Support Workers must be trained in preparing and providing safe meals.



Severe Dysphagia Management:
· Providers must identify participants requiring severe dysphagia management.
· With the participant’s consent, providers must ensure the participant's needs are assessed by health practitioners with expertise in severe dysphagia.
· Participants must be involved in the assessment and development of their plan, which identifies their individual needs and preferences, management of risks, incidents, and emergencies.
· Training plans must be in place for Support Workers to support participants according to the individual mealtime plan developed by the Speech Pathologist.
Risk Assessment and Management
We aim to identify potential risks such as choking, aspiration, and malnutrition. By assessing the likelihood and severity of these risks, we can implement strategies to mitigate them. This includes staff training, the use of appropriate equipment, and making necessary environmental modifications. We align our practices with NDIS Practice Standard 4 to ensure safe and appropriate service delivery.
Food Preparation and Presentation
When we implement the Mealtime Management Policy:
· Adhere to the Food Standards Code (Australia New Zealand) for food preparation.
· Modify food textures for safe swallowing.
· Present meals appealingly to enhance appetite and maintain dignity.
· Label all foods with ingredients and potential allergens.
Assistance and Supervision During Mealtimes
Once the policy is enacted, we will:
· Define the levels of assistance required, from verbal prompting to full feeding.
· Determine supervision levels based on individual needs and risk assessments.
· Maintain appropriate staff-to-service user ratios during mealtimes.
· Encourage participants to engage in mealtime activities to their ability.
Cultural and Personal Preferences
We respect the diversity of dietary practices and preferences among participants. We will accommodate cultural, religious, and personal food choices to ensure participants' preferences are met, emphasizing respect and dignity to make participants feel valued and understood.
Documentation and Record Keeping
Comprehensive documentation is essential. We will keep detailed records of mealtime plans, intake logs, and incident reports to track participants' needs and any issues that arise. We will comply with the Privacy Act 1988 and NDIS requirements for record-keeping, ensuring secure storage and accessibility to relevant staff while protecting the information from unauthorized access.
Quality Assurance and Continuous Improvement
Regular reviews of our mealtime management practices will ensure they remain effective and current. By gathering feedback from service users and staff, we can identify areas for improvement and implement necessary changes. Our aim is to continually enhance the quality of support provided, aligning with NDIS Practice Standard 4 for continuous improvement and high-quality service delivery.
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