Number 25, February, 2017

Aged Residential Care Facilities
Welcome to the 25th edition of the Dietitians NZ e-Bulletin for aged care facilities.
The information in this bulletin is of a general nature and should not take the place of a dietetic
consultation. To find a Dietitian near you, visit www.dietitians.org.nz and ‘Find a Dietitian’, check the Yellow
Pages or telephone the local hospital.

EVERYDAY FOOD SAFETY
The preparation and service of safe food is especially critical in an aged residential care facility,
particularly as this group of residents is one of the most vulnerable in our community. It is a
responsibility of every person in the facility to ensure that food reaching the resident is fit for
consumption. In this issue, we highlight key points in the food production and service continuum;
points that need to be considered by everyone. Much of this is common sense, but it never hurts
to be reminded!
By now, facilities will have Food Control Plans in place, but just because you have a plan does not
automatically guarantee safe food! That is still a key function of each and every person dealing
with food, raw and cooked, in quantity or as individual meals.
Let’s start at the kitchen door – with FOOD DELIVERIES
• Approved suppliers.
• Clean delivery vehicles; refrigerated if appropriate.
• Delivery person clean and hygienically attired.
• Fresh food delivered clean and wholesome.
• Packaged foods – packaging intact, cans not dented,
leaking or rusty.
• Temperature of food deliveries – frozen foods frozen (<-13⁰C), chilled (4⁰C).
• Timing of deliveries allows immediate storage by on-site staff
Once on site – STORAGE
Store food promptly in DRY, REFRIGERATED or FROZEN storage
Dry Storage
• Ideal temperature about 12⁰C
• Clean shelves and storage bins – have a regular cleaning
schedule
• Food stored at least 20 cm off the floor
• Date and rotate stock – place new stock behind old
• Remove food items from external packaging, boxes, etc.
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Separate cooked food from raw.
Raw vegetables and fruits should be stored in a well ventilated room (dirt from them can
harbour bacteria).
• Food store should not be used to store cleaning materials, paper or rubbish.
Refrigerated storage
• Temperature must be 4⁰C or less – check at least 3 times a day
• Keep the door closed at all times, opening only as long as necessary to place or remove
food.
• Store raw food below cooked foods if in the same fridge, to prevent cross-contamination
• Allow air circulation around food, and do not overload.
• Wrap strong smelling foods.
• When storing cooked food, chill and refrigerate within 30 minutes. (Commercial
refrigeration units can cope with warm foods – they do not have to be completely cold).
• Label and date foods – use older stock first
• Monitor leftovers; discard perishable items if not used within 24 hours.
• Have a regular cleaning and defrosting schedule.
Frozen Storage
• Temperature must be at -18⁰C, and checked daily
• Store frozen deliveries immediately.
• Store new stock behind or under old stock – date and rotate.
• Defrost freezers when the ice reaches a thickness of 6mm.
Key tips for Storage:
• Raw and cooked foods must be kept separate to avoid cross-contamination
• Cooked food is an especially high risk, especially if it will be eaten without further heating,
so must be refrigerated as soon as possible after cooking and before service.
•
•

PREPARATION
• Personal hygiene is critical here: wear a clean uniform, have hair tied
back and covered, and wash your hands thoroughly before starting
work.
• Bacteria can be transferred from raw foods to other foods (crosscontamination) when:
o Raw foods directly touch other foods
o A person touching raw food and then touching cooked and other
foods
o Equipment used for raw foods is used for cooked or other foods
o Work surfaces are used for raw foods and then cooked or other foods
o Fluids from raw foods drip onto cooked or other food
• Use colour coded boards and knives for different tasks, such as cutting raw meat, making
sandwiches.
• Wash utensils and all mechanical equipment thoroughly between each use.
• Thoroughly clean work surfaces and chopping boards used for raw foods after each use.
• When preparing raw chicken, boards and equipment must be washed in a dishwasher or
rinsed in a sanitiser immediately after the preparation. It’s best to have a separate board
for preparing chicken.
• Once food is prepared, cook immediately, or cover and refrigerate.
• Clean as you go!
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COOKING
One important function of the cooking process is to render food safe for
consumption. But to do this requires specific time and temperature
standards.
• Frozen meat and poultry must be thawed before cooking. Thaw
in a refrigerator if possible and cook as soon as possible after
thawing.
• Prepare and cook food on the day on which it will be eaten,
unless it is to be served cold.
• Cooked food should reach an internal temperature above 70⁰C. Chicken should reach an
internal temperature of 75⁰C.
• Stir soups and gravies in larger quantities frequently to disperse the liquid, so allowing
even heating as quickly as possible.
• When cooling bulk foods such as soups and casseroles, place in shallow containers, cool
quickly and refrigerate within 30 minutes.
• When reheating food, the internal temperature should be between 75 and 83⁰C as quickly
as possible, and hold at this temperature until service.
• Do not reheat meat and rice dishes more than once.
• Clean as you go!
DISTRIBUTION
The kitchen where meals are prepared and dining areas where meals are eaten may be some
distance apart. It is critical that food remains hot enough for residents. Hot food should be at least
63⁰C by the time it reaches the resident.
• Food for bulk distribution should be served into containers for transport as close to
dispatch/service time as possible. Bulk meals should be transported in heated or insulated
containers to the dining room servery area, and if appropriate, plugged in.
• Food in transit must be covered.
• These meals should be served as soon as possible after the food has arrived.
• Pre-plated meals served in the kitchen but eaten some distance from the kitchen should
be kept as hot as possible but using an insulated plate base and cover or placed in a heated
tray transport trolley.
• On arrival at the dining room/servery, pre-plated meals should be distributed immediately.
SERVICE – The proof of the pudding…..
The final stage in the process is the safe service of food and fluids to vulnerable residents.
Caregivers must be vigilant with regard to safe food handling at this final stage.
The Servery
• Keep animals out of the servery area
• Have a pest control programme
• Outside doors and opening windows should be screened or self-closing
• The fridge temperature is <5⁰C
• Store raw foods near the bottom of the fridge, cooked foods above raw.
• Covered, label and date food in the fridge.
• Check fridge daily and discard perishable food >24 hours old. (Canned fruit, jams, salad
dressings are low risk and usually safe in the fridge.)
• The microwave oven is clean
• Microwaved meals need some standing time
• Discard crockery and glassware that is cracked or chipped.
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Crockery, cutlery and glassware must be washed in a commercial dishwasher that enables
effective sanitising.
• Rubbish is always covered and removed regularly
Service of meals
• Serving staff have their hair tied back, wear a clean apron
(especially after dealing with personal needs of residents) and
wash their hands thoroughly.
• Ensure residents are ready with their hands washed and the
tray/table is clean and accessible.
• Do not serve meals if you have a cold or stomach bug.
• Don’t cough or sneeze over food.
• Cover any cuts or sores with a waterproof dressing and disposable glove.
• Serve food as soon as possible after it arrives from the kitchen –keep hot foods hot.
• Use appropriate serving utensils when serving any food.
• When a meal must be taken to a resident’s room, it must be covered during transit.
• Do not hold meals hot for longer than 30 minutes. When a meal is not immediately
required, cover and refrigerate, and reheat in the microwave when needed.
• Once the meal is served, cover, label and refrigerate usable leftovers.
• Having given residents time to enjoy their meals, remove soiled dishes as soon as possible.
• Milk drinks should be refrigerated until required.
• Serve only enough that can be consumed within 2 hours, and discard drinks not used
within 24 hours.
•

CLEAN-UP/DISHWASHING
The basis of safe food handling is cleaning to remove and destroy harmful
bacteria. This includes thorough and regular cleaning of the kitchen – work
surfaces, equipment and utensils , floors, walls and ceilings, and dishwashing
and sanitising.
• Any utensil that has been used by someone must be cleaned in a
commercial dishwasher or sanitiser where the water coming into the
machine is 83⁰C, wash water must reach 60⁰C and rinse water must
reach 77⁰C for 10 seconds.
• Allow dishes to air dry. If using a tea towel to buff cutlery or glassware, it must be clean
and used only once.
• Cleaning schedules assign cleaning tasks and serve as a check that the task has been
completed.
WASTE DISPOSAL
• Kitchen waste containers should be smooth, easily cleaned containers
with tight fitting lids. Line with a bin liner
• Empty the bins regularly through the day and clean, disinfect and dry at
least once a day.
• Don’t leave food waste in the kitchen overnight.
• Outside food waste should be stored in a closed, pest-proof
container/bin, up off the ground, and out of the sun. The area should be
hosed regularly.
• There is a regular waste collection.
• Always wash and dry hands after handling rubbish.
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People working with food have a responsibility to prevent food contamination occurring at any
stage in the food processing continuum – from delivery of the raw product to service of the
cooked food. Illness from foodborne diseases lurks round every corner so best practice and
vigilance is critical.
ALERT! HOT OF THE PRESS: 2-hour “Masterclass in Pureed Food Diets” being held in Brisbane in
March: For details see http://ihhc.org.au/events/qld-branch-events/
RECIPE CORNER
A review of previous issues of this bulletin shows that Salad recipes have not featured! With
summer just around the corner – we hope – this bean salad can be a meal in itself.
GREEN BEAN AND CHICKPEA SALAD
INGREDIENTS
Green beans – whole –
fresh or frozen
Red Onions, sliced
Canned Kidney beans,
drained and rinsed
Canned Chickpeas,
drained and rinsed
Capsicum, red, Chopped
Celery, chopped
Pineapple Juice
Balsamic Vinegar
Olive Oil
Crushed Garlic
Lightly packed Brown
sugar
Ground pepper
Canned pineapple
pieces, in natural juice
Fresh Herbs

10
100 g

25
250 g

50
500 g

1 small
1½ cups

3 small
3¾ cups

6 small
7½ cups

1½ cups

3¾ cups

7½ cups

1
100 g
300 ml
60 ml
1T
2t
2t

3
250 g
750 ml
150 ml
35 ml
2T
2T

6
500 g
1.5 L
300 ml
75 ml
4T
4T

½t
300 g

1t
750 g

2t
1.5 kg

1 cup

3 cups

5 cups

METHOD
Chop beans into 4 cm lengths.
Steam until just tender, then rinse in cold
water to stop them cooking. Drain.
Combine green beans, onion, kidney
beans, chickpeas, capsicum and celery in
salad bowls.

Combine pineapple juice, vinegar, oil,
garlic, sugar and ground pepper in a
saucepan.
Bring to the boil then remove from heat.
Cool.
Pour over vegetable and bean mixture
Refrigerate for 24 hours.
Just before serving, add pineapple pieces
and coarsely chopped herbs, and stir
through.

From “Professional Food Service” by Duncan & Jensen and adapted from “Nosh” by Julie Leeper

(Note – not true to recipe!)

FUTURE ISSUES The next issue is due in May, 2017. Please email your requests for topics or
questions about food and nutrition issues for older people to office@dietitians.org.nz. To
unsubscribe, email us at the same address, and put Unsubscribe SING Bulletin in the subject line.
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