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[Opening visual of slide with text saying ‘The dining experience’, ‘For providers and aged care staff’, ‘Food, nutrition and dining’]
[The visuals during this video are of various aged care residents in dining settings]
§(Music Playing)§
Speaker:
An enjoyable dining experience provides an opportunity for residents to connect, interact and engage. It can directly impact their social and emotional wellbeing and plays a part in managing other risks like unplanned weight loss, malnutrition and frailty.
An enjoyable dining experience is important for residents regardless of what, where, how and when they eat. Residents who enjoy their dining experience are more likely to eat and drink well and have a better overall quality of life.
[Visual of slide with text saying ‘Let’s hear what some residents have to say about their dining experiences…’]
Let’s hear what some residents have to say about their dining experiences.
Resident 1:
The lovely smells waft down the corridor to get me up and moving towards the dining room.
Resident 2:
I need soft food to swallow. The kitchen here always present it really nicely. Sometimes it’s piped onto the plate and other times they use moulds so it looks as if it was the original food which makes it more appetising.
Resident 3:
I need support to eat but the carer is always very patient. It makes it more like she’s joining me in a conversation. She often eats her meal with me.
Resident 4:
The gardener puts fresh flowers in the centre of each table and it feels just like a fancy café. We choose what music is played during meals and set the volume so we can still have a conversation.
Speaker:
[Visual of slide with text saying ‘Everyone has a role to play’]
Everyone has as role to play in getting the dining experience right for each resident.
[Visual of slide with text saying ‘How can providers contribute to an enjoyable dining experience?’]
How can providers contribute to an enjoyable dining experience? As a provider you can support residents to have meaningful dining experiences by involving residents in planning and assessment of their dining experience, providing flexible dining options, maximising staff available at mealtimes, providing staff training and reviewing organisational processes and systems.
[Visual of slide with text saying ‘How can staff contribute to an enjoyable dining experience?’]
How can staff contribute to an enjoyable dining experience? As a staff member who provides direct care you can support residents by knowing each resident’s likes, dislikes and needs and regularly checking if their preferences have changed, paying attention to mealtime enjoyment and serving meals that look, smell and taste great and are at the right temperature, supporting each resident during mealtime, making it about food, drink and socialising rather than clinical tasks, and acting on weight loss and uneaten or unenjoyed food. 
As a provider or staff member regularly ask yourself would I want to eat at my service, and how do I know the residents enjoy their dining experience? 
[Visual of slide with text saying ‘Australian Government with Crest (logo)’, ‘Aged Care Quality and Safety Commission’, ‘agedcarequality.gov.au/food’, ‘1800 844 044’]
For both providers and staff looking for more information and resources about the dining experience go to the Commission’s website to find food, nutrition and dining resources including fact sheets, guides and posters to provide you with further suggestions and ideas to implement back at your service.
[Visual of slide with text saying ‘learning.agedcarequality.gov.au’]
You can also access online learning modules via the ALIS platform.
Let’s all make food, nutrition and dining a priority.
§(Music Playing)§
[Closing visual of slide with text saying ‘Food, Nutrition and Dining Hotline’, ‘1800 844 044’]
[End of Transcript]
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