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Outline

*  Why do we need to work at improving the nutrient quality of menus?
* Nutrition in Disguise (NiD) as the solution

* Our first recipes

* Determining preferences and sensory testing

* Determining cost and planning menus

* NiD resources

¢ Next steps with NiD and Ontario CLRI
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Poll Question

Do you agree that incorporating nutritionally enhanced recipes will benefit
residents living in your LTC home?
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The M3 Study
oo BMC Geriatrics

Making the Most of Mealtimes (M3): o

protocol of a multi-centre cross-sectional
study of food intake and its determinants
in older adults living in long term care
homes

George

National partnership of leading Canadian researchers from the University
of Waterloo, University of Guelph, University of Toronto, University of
Alberta, University of Manitoba and Universite de Moncton
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M3: Key Findings

(Namasivayam-MacDonald et al., 2018;Keller et al., 2018; Vucea et al., 2017 and 2018; luglio et al., 2018)
« 85% do not get enough fluid (goal 1500 ml)
« 96% do not get enough protein (goal of 1.2 g/kg bw)
« 9/22 nutrients assessed were below DRI in menus
and high proportions of residents had inadequate
intakes
Nutrient pills did not replace these missing nutrients
— Except for vitamin D and Calcium

MTF more likely to be low in key nutrients, but
higher in others due to enhancements
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We Can Do Better With Menus )

* Provide enough fibre 25 g/d

« Provide quality protein (1.2 g/kg
body weight)

* Plan using the Dietary Reference
Intake

* Nutrient dense recipes

« Spend time planning a quality
menu: 3-4 week rotation; revise
2X/yr
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Poll Question

Where do you see plant based proteins incorporated into your LTC menu?
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Menu Planning in LTC- 2020

MENU PLANNING
In Long Term Care

* Opportunity with new CFG
* Consider nutrient dense foods vs. servings

And Canad's Food Gulde it

* Focus on quality food consumed by
residents

+ Identify Dietary Reference Intake as
primary target for planning
* Food-based fortification
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Nutrition in Disguise

Food products acceptable for LTC
Increase nutrient density

& SOMATO PUBLICATIONS

Journal of Clinical Nutrition and Food Science

Reseorch Article

Nutrition in Disguise: Development, Testing and Cost-
Analysis of Nutrient-Enhanced Food for Residential Care

. Alison Dumcon and Lise Duizer’
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NiD- Recipe Design Team
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Kevin Hughes

Trevor Rees

Heather Keller

Lisa Duizer

Alison Duncan

#2 Developing Recipes
Identification of food vehicles,
recipes

Principles

Preferred foods

Sensory appeal
Micronutrients

Regular texture with potential
for

modification

Few steps

Usual ingredients

Lower cost




Nutrients = Ingredients = Foods

Folate, VitK Spinach, Kale Main dishes, soup,
B vitamins Hemp, chia, mushrooms, flax, lentils  Soups, crumbles

Calcium SMP, cheese Mains, soups

VitD Egg yolks

Zine Wheat germ, dark chocolate, hemp Baked goods

VitE Wheat germ, almonds, spinach Baked goods

Potassium Dark chocolate, SMP Baked goods, desserts

Fibre Berries, lentils/beans, wheat bran Desserts, soups.

Protein SMP, tofu, lentils, yogurt Soup, desserts, smoothies
Selenium Chia, flax, eggs Soups, crumble, baked goods.
Omega 3 Flax, chia

Other healthy ingredients  Tomatoes, olive oil, carrots, turmeric,  Soups, baked goods

cinnamon, berries, cocoa, sweet potato
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Foods Tested for Sensory Appeal with Residents

« Streusel

» Smoothie

« Three soups
» Two muffins

+ Quiche
» Dessert
« Pudding
» Brownie
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Methods: Food Acceptability Testing

Keller et al., 2019 J Clin Nutr Food Sci

¢ Participants
— n=71 older adults living in the community

— long-term care, with (n=11; Cl) and without (n=18; CW) cognitive impairment

* Method- community and cognitively well
— 9-point Hedonic Scale

— sensory liking responses for texture, flavor, appearance, and overall liking

B e B =
v
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Methods: Food acceptability testing

Cognitive Impairment
* 9-point faces, weighing food, unsolicited comments on food, facial expressions

L)
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Challenges in testing those with Cognitive Impairment

Brownie 76 63 Very good smile 7
dry
Apple Cider 65 68 Good, too dry, dull ~ smile 74
Muffin
Tomato Cream 6.9 76 Lovely, good, mushy, Eyes widen, lips 48
Cheese Soup thick, bland, hard  pressed, frown
Mulligatawny 45 58 Verynice, mushy,  Frowning, nose 36
Soup thick, spicy, sweet  wrinkle, eyes
diminished, lips
pursed
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Cost and Nutrient Density: 1 or 2 options/d in a 7d menu

Cost $6.08 $6.40 $6.59

Energy (kcal) 2125 2202 2270

Vit C (mg) 93 100 105

VitK (mcg) 84 101 127

Folate (DFE) 259 261 273

Zinc (mg) 8.8 9.6 10.3
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In Summary

Nutrient enhanced foods for LTC is a feasible and recommended method to improve nutrient
density of the menu

— Whole menu approach vs. focus only on enhanced foods
Development of recipes takes time and needs to consider:
— Nutrient focus
* mic ients that are poorly are ing to increase

— Ingredients that are acceptable

— Recipes that are economical, with few steps

— Availability of key nutrient dense ingredients
Taste testing is important, but challenging

— Waste audits are a likely strategy for most homes

— Readiness of residents for novel ingredients
Learning from the NiD project on this process has led to efficiencies for the next phase

— Start with hypothetical recipes >adapt = conduct nutrient and cost analysis = trial recipe=> check
cost/nutrient analysis >taste test

Continue to work with trained chefs to innovate
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NiD: Recipe Building

NiD Recipe build and analysis were completed using Synergy on Demand (MealSuite).

Key Learnings:

Some key nutrient dense
items were unavailable
from the ingredient deck
(ie. Kale Powder, Oat
Flour & Hemp Hearts).

Result: incomplete
recipes
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NiD: Product Linking

Linking NiD recipe ingredients to Sysco products
— This determines the cost and nutritionals of the recipes
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NiD: Product Linking (Continued)

e R
selected:

. o - Aligned with Schlegel
Villages contracts/preferred
products

- Cost & quality

- Availability and status of
products (ie. Special order)
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NiD: Product Linking (Continued)

Linked product reports are used as the basis of order guides for Food Service Managers.

Stock ems with [ All ] Linked Products

Key Learnings: p= =

A number of nutrient
dense ingredients
were either
unavailable or listed T
as a Special Order. S —— —

(ie. Wheat Germ,
Chia Seeds and Flax Result: incomplete recipe costing and nutrient analysis. Not

Seeds). operational viable — difficult for FSM to procure ingredients.
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NiD: Recipe Costing & Nutrient Analysis

[r——
Costing for NiD recipes was D e
accomplished in 2 ways:

Recipes with complete ingredient deck:

* 2 out of 8 NiD recipes

« Able to generate cost and nutrient
analysis through Synergy on Demand

> Lentil Brownie
> Quiche
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NiD: Recipe & Cost (Complete)

NiD Lentil Brownie Recipe with complete costing

Recipe - NID Lenti Brownie (Lentil Brownis)

oo Time : 12 mutes Matnaa Bake Serving Sate 17" Squrn prren
P — Serve Unensit » 038
Augwmer NORECENT NAME PREPARATION $TEP .
Tl P G Sy TR WANE bt g preparion & SANTEE naes ©
Baans Laris Co (Oranac) e
Freest oven and grease bakng par
e i it ot sl et coviency i e
G e Emaven e
Combin o, lre]pree, coces pomrr, ssgar a0 138
San o "
Supw. Qranssas
Eog St Lo 5 500w e 24 2. sk e 2 333500 ey e 10
T Tt o AR g e s P T ey
om P At Pupose
Ham Choosite Chgs, Sam St Pt prapared Bromria i o e baking pars. Bake e 37 st
or cnth bwree . coned P

ook and sarve.

P - Maman 40P ater service tr nng
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NiD: Incomplete Recipe Costing

Recipes with missing ingredients in the == _|WHEAT GERM

recipe build portion or unavailable linked s e

products during costing:

¢ Anincomplete cost and nutrient
summary was generated using Synergy 1 |
on Demand.

* The missing ingredients were identified.

* Obtained cost and nutritionals for the
missing ingredients (purchased from Bulk
Barn).

279.62..

OAT FLOUR

1%5.43
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NiD: Incomplete Recipe Costing (Continued)

Excel spreadsheet was used to merge the cost and
nutrient analysis generated from Synergy with the
nutritional and cost of the missing ingredients.

*The original NiD recipes had measurements in
both volume and weight - this was very helpful
as the cost and nutrition information for the
missing ingredient were all based on weight.
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NiD: Manual Costing

Key Learnings:

Costing for the previous Beef Barley Soup
was according to the original recipe yield
of 340ml per portion.

« Serving sizes for soups in Long Term
Care is 180ml.

* Resulted in building of a secondary
recipe for each original soup items.

*Many nutrients may be undervalued as
the nutrition information on packaging are
limited.

. |_Baet Bariey Soup (180mi)_| Beet san
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NiD: Implementation

Next Step: how to get these great nutrient dense items to our RESIDENTS?
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Implementation: Considerations

We reviewed the 8 NiD recipes to determine which we could include for the
Fall/Winter 2019 Menu launch.

The first factor: Product Sourcing and availability
« This eliminated the 6 recipes with incomplete ingredient decks and/or special order
items from consideration
* Recipes remained:
= Lentil Brownie: consisted of ingredients already purchased/stocked by the villages.
* Quiche: needed skim milk powder and kale
o Skim milk powder only came in 10kg bags (between $84 - $96 depending on which Op-

Co)
o For a village of 180 beds: to produce 100 portions of quiche used about 3 % cup of skim
milk powder.
3 | CRLTCCA » CLRI=
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Implementation: Lentil Brownie

Lentil Brownie recipe was retested by our Culinary Specialist (chef)
* Recipe Tasting:
— Schlegel Chef Days (September 2019)
* Education/Ideation day where chefs across villages were gathered to review and provide
feedback on previously launched menu and bring forward any new menu/recipe ideas.
— Schlegel Director of Hospitality and Food Services Meeting (October 2019)

* 8 new menu items that were going to be launched with the new Fall/Winter 2019 menu
was prepared by the village chef and served for lunch.

Overall feedback on the lentil brownie:
— Consensus was that it was tasty.
— Could not tell that black beans were an ingredient in the dessert.
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Fall & Winter 2019 Menu Feedback

* Launched October 2019
— Lentil Brownie — Week 1, Thursday Supper

* Feedback from Villages:
— The name of the item was a point of contention

— Majority of residents who were willing to look past the “lentil” and tried the dessert
liked it

— Many were unwilling to taste the dessert due to the name
* Quote: “lentils do not belong in my dessert”.

We ended up changing the display name of the Lentil Brownie to:
Homemade Decadent Brownie

35 | CLRITCCA
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Schlegel Villages Menu Development

Corporate Menu Team consists of:
— Director of Nutrition & Food Services (RD), Director of Hospitality & Dining, Food and
Nutrition Specialist and Culinary Specialist (Chef)
(T SCHLEGEL ;ﬁ&s
* Sysco
*  Purchasing GPO - Silver Group Purchasing (SGP)
Menu development take place year round
— Schlegel Villages puts out 2 seasonal menus per year:
* Spring & Summer — launches in May
* Fall & Winter — launches in October
— 4 week menu cycle

36 | CLRITCCA
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Schlegel Villages Menu Development: Process

Collaborative process between the Corporate Menu Team, Village Directors,
production team and occasionally village Registered Dietitians.

Menu development meeting takes place at the start of a new seasonal menu to
review the concluding menu. This involves:
— Director of Hospitality and Director of Food Services
Village Cooks and Chefs
— Reviews concluding menu in respect to the following:
* Production: work load, equipment needs and recipe feedback
Feedback on new products.
* Cost of menu
* Resident uptake/popularity
Bring forward new recipes and menu ideas
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Schlegel Villages Menu Development: Process

Other considerations:

— New products from vendors and suppliers
— Ideas from Sysco Food Shows

Seasonal products

— Food trends and cultural foods

— Recommendations from Canada’s Food Guide: plant based proteins

38 | CLRITCCA
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Poll Question

Have you incorporated recipes with plant based proteins into your LTC menus?
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Schlegel Villages Menu Development: Process
First draft of the new menu (regular and snack) are built in Synergy on Demand

— New recipes are built with their appropriate extensions (minced, pureed, etc)
— Review and link any new ingredients
— Reviews cost and nutrient analysis

Menu is costed for Regular diet/Regular texture only

— Reviews and spreads therapeutics

40 | CRHTCCA
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Schlegel Villages Menu Implementation: Process

« Corporate RD reviews new menu and make any necessary
recommendations/changes.

— Average Sodium Content: 2300mg/day

— Average Fibre: 25g/day = >

— Regular and Snack menus are costed to $9.00/day GG})
Regular Menu: ~$6.30 % >
Snack Menu: ~$1.20 @ o

Allow $1.00 for supplement use

Wiggle room for the team:

- G-Tubes

— Rising supplement usage

- Therapeutic Diets

41| CARMTCCA
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Schlegel Villages Menu Implementation: Process

Working with Sysco to ensure listing of new products/product availability
for new menu

— Supplier updates
— Product discontinuations

— Production changes/Substitution recommendations
Liaise with Purchasing GPO for any product recommendation/cost saving
strategies

— Recommendation for product on the purchasing bid
— Reviewing rebates

2| aRiTCCA
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Schlegel Villages: Menu Launch

for villages to access.

— Menu target implementation date
— Linked product codes for order guide
* Master Order Guides built in SyscoSource

43| CRHLTCCA

Corporate menu and snack menu are scheduled in Synergy on Demand — available

Resources provided for the Village team related to menu launch:

Typically allow 4 — 5 weeks from menu release date to implementation date.

(O CLRI=
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Schlegel Villages: Menu Launch

* At the Village:
— The Food Service Directors reviews the corporate menu.

— A Food Committee Meeting is scheduled with the resident’s council to review the new

menu and gather their input

chance to try any new menu items.

Our recommendation is to keep menu changes to a minimum, so the residents have a

— A copy of the nutritionals are given to the village RD for review and approval

— Getting the menu launch package ready — its printing time!
+ Standardized Recipe Binders
* Production Reports
* Therapeutic Binders =~ —

«  Snack Reports — f/
* Menu displays ,4/

44| CRITCCA
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Schlegel Villages Menu Process - Conclusion

We take a lot of care and pride into the food that
serve of our residents.

— Nutritious

— Look, taste and smell

— Atmosphere

— Standard: foods that we would personally enjoy

* Our goal at Schlegel Village is to ensure our
residents have an enjoyable dining experience.
We are always looking to improve our menus and
practices. We welcome any feedback or input,
the good, bad or ugly.
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In Summary: Putting NiD Recipes into ACTION

Nutrition in Disguise Recipes are available on the CLRI website.

Implementing NiD recipes into your menus:

— Identify NiD recipes of interest for your resident population

Favourite type of dishes: soups, entrees, desserts

— Review ingredient deck and availability of products

— Review cost and nutritionals

— Conduct NiD Taste Tests to gather resident feedback
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Finding NiD Recipes

Ontario CLRI website
— Recipes

— Taste testing event resources

Synergy Tech Suite Sysco’s all-in-one
foodservice management software and
hardware solution for healthcare & senior
living industries

— Look for recipe box
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Next steps with NiD and the Ontario CLRI...

Project addresses a knowledge gap that can improve food quality >
improved health, such as reduced falls and ED visits

Develop/test new recipes, based on model created

— Focus on plant-based proteins

— Side dishes and desserts

— Universal texture or minced and pureed variations
Develop further knowledge translation materials
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i clri-ltc.ca

@CLRI_LTC

L Ontario CLRI
= info@clri-ltc.ca

S 1-877-789-0614

Thank you!
Questions?
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