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|0 LRI e LISErY MANSEes, Wermned s000 Sroiecioe FTOIESSKINS (L ur, LS
responsible for providing adequate flulcs to clients and documentag fluld mitake as needed

CRITERIA

1 The menu ncludes a precatanmired
armaurt of fiud tebe provided for clents
aach day

IMPLEMENT & EVALUATE
Foodservice stalf has a notification
zystem for chents an fluid restrction or
ravia addtional fhid needs.

2.2 Dally fluid stake = recordad for mew
clients afd thode ak risk Tor defeedraton.

Inchede &l fiuid intake including during
and between meals.

2.3 Fluid intake 5 antersd into The medicat
recand By qualified taff according to siate
maquiations

24 Facility has,a hydration intervention
policy and procedure in place for clents
whiare at nisk for debydration,

Policy inchuies role of intardisciplinay
team (KON, RM,; Speech or Docupabonal
Thetrapy and others)

2.8 For chents gk nsk of dehydretaamn
assessment of Rydration/dehydration 1s
avaluated. intenpreted. and docurmented
n the chent's medical record by the
Fegistered Dhatitian Mutritionist (ROMN)

26 Qualifed foodservice stalf is tralned on
documenting fluid intale on standardized
ferms approved by the facility,

Competence Tralning!
A COM, CFPP trains iaff on documenting
fuid inteke & other functions applicsble
to their oo

J/ COM, CFPP docements competance
training/in-fe=rvice attendance and
competence skill testmg evalsation

Why are Elderly at
Risk for Dehydration?

o Decreased body water
content

o Decreased thirst response
oRenal changes

oL oss of cognitive skills

o Physical problems

o Poor dietary intake

oFear of incontinence
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Covid-Effect

o Fever, cough, shortness of
breath

o Headache & muscle aches
o Sore throat

o Confusion

o Nausea & vomiting

o oss of taste & smell

DINING CHALLENGES AMIDST COVID
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THE MENU

ROTATE SWEETS

» Sunday: Ice Cream

» Monday: Custard

P Tuesday: Mousse

» Wednesday: Gelatin

» Thursday: Sherbet

» Friday: Pudding Parfait

» Saturday: ltalian Ice

ROTATE SOUPS

» Sunday: Chicken Noodle

» Monday: Beef Stew

» Tuesday: Ham & Bean

» Wednesday: Creamy Tomato
» Thursday: Vegetable Beef

» Friday: Chili

» Saturday: Turkey Rice
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ROTATING BEVERAGE

P Sunday: Fruit Punch

» Monday: Root Beer Float

P Tuesday: PB Shake

» Wednesday: Purple Cow

P Thursday: Slush Punch

P Friday: Orange Julius

P Saturday: Flavored Shakes

T AT
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“Neighborhood”
Approach

Cross-trained staff
Accessibility

Beverage “Settings”
Choices = Preferences

Intentional Success

— ' W

Cross-Trained Staft
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HOSPITALITY/HYDRATION STATIONS

RETHOUGHT

CAMBRO BEVERAGE
INNOVATIONS
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CalSING CAFE
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RESIDENT INFO CARD (@ Martinsres.

[Mick Namea?)

Resident Name:

Favorite Foods

Dislikes

Beverage Preferences

Convaersation Starters;

17

Intentional Success
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*“Broth Pu Jour

“Punch of the DPay

*Flavored Drinks, Tea, Lemonade, Soda
*Slushes

*Tce Cream Floats

*Sherbets/Tce Cream/Popsicles
Healthy Hour

20
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Trouble-Shooting Tips:
Too Runny?
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Too Frothy?
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Smoothies

View recipe
CRAMBERRY SMOOCTHIE

Portisn: B il e

Risigs £ 3307

gery Suppl

Ingredients

2 Servings

& Sarvings

a

18 Sarvings

Pan Size:

CRAMBERRY HEALTH ILICE

i5floz

FROZEM STRAWEERRIES (OR ANY FROZEN BERRY]

34 oup

1778 oup

FROZEN BAMANA

142 waach

1174 gach

WOGEURT, AMY FLAVOR

34 oup

1778 oup

IMETAKT POWDERED MILK

2 b

104 cup + 1 fxp

1/ cup + 2 fisp

METHOD:

OCP HOWD FOR SE

E AT 41" F Of LOWER.

P WASH HANDS BEFCAE HANDLING FOOD, AFTER HAMDLIMG R ROODS OF ANY INTERRUPTION THAT MaY OONTAMIMATE HAMDS.
CEP: USE CLESN, SENTIZED EQUIPMENT aND UTENELS

OCP: RETUAN INGREDIEMTS TO REFRICERATED STORAGE IF PREPARATICN IS INTERALIPTED.
1. Comiine all ingrecients i a blender and blend until smooth,

ANALTSIS:

Nimcir: 023 Wirtamsis C: 25.31
ALLERGEMS:
Wik

" It is not impled nor should it be infemed that recipes that do noct It slergens are free from allegere.,

Caberiex 11043 Carbebydratic 24.52 Protein: 4.50 Fat: 0013 Sadurm: 10511 Pobassiue: 27455 lran: 050 Calefum: 296,17 Dietary Fiber 1.00

Sugar: 1346 Yitamin

aflarwin: 0.10
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CREATE HYDRATING MOMENTS

10/8/2020

12



{YDRATION,,
PURSUEY
CAMBRO

GRADUATED |
TUMBLERS  —

gty
TS oy e i

iy — ]
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SLURPEE
Portion: 4 fl oz Category: Beverage Recipe #: 1173
Ingredients 35 Servings 56 Servings 84 Servings 105 Servings
Pan Size:
261 - WATER, COLD 1qt+1cup 24t agt 3qt+3oup
724508 - DRINK MIX, CHERRY, OR ANY FLAVOR (2 112 cup 1qt 1qt+2cup 1qt+312cup
261- ICE (1) 1qt+1cup 2qt ag Aqt+3cup
261- ICE (2) 2qt+2 cup 1gal 1112 gal 1 34 gal + 2 cup
METHOD:
CCP- WASH HANDS BEFORE HANDLUING FOOD, AFTER HANDLING RAW FODDS OR ANY INTERRUPTION THAT MAY " )
CONTAMINATE HANDS.
CCP: USE CLEAN, SANITIZED EQUIPMENT AND UTENSILS.
CCP: RETURN INGREDIENTS TO REFRIGERATED STORAGE IF PREPARATION IS INTERRUPTED.
CCP: KEEP MILK AND YOGURT AT 41°F OR LOWER UNTIL READY TO SERVE.

1. Place water. anylammmmﬂ(ﬂlle cubes in blender.

2 Cover and blend on high speed until smooth.

3. Add (2) ice cubes and blend using pulsing action until smooth.

4. Serve immediately.
CCP: HOLD AT 0°F OR LESS UNTIL READY TO SERVE.

ELEVEN
.
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Tea & Tee Parties

27

(Xl )

1B = A Mugsy Affair
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R:0T BEER FROSTY

1% eup Fat Fras Mik

G oz Déen Roon Basr

14 cup Manda Live - Fat Fromen Yogor
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1/ ta Vanidia
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My Favorite
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YWAMILLA FRAFPE
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Juli@Haffpop RON, LD
Martin Bros._L_Distntbuti .
ihalfipop@ martibros:com
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Lemon Italian Cocktail

Sparkling beverage with a creamy lemon surprise

Ingredients:

40z Welch's Sparkling white Grape juice
1/3 cup Lemon Cake Halo Top Ice Cream
Vatsp Fresh Mint, chopped

Directions:

Pour the Welch's Sparkling White Grape Juice into glass, Place a #12 scoop of
Lemon Cake Halo Top Ice Cream into each glass. Sprinkle with mint and serve
immediately.

Blueberry Italian Cream Soda Bluchonrsy
ITA

So refreshing and perfect for reminiscing of days gone by. N

Ingredients:

1/3 cup Blueberry Crumble Halo Top Ice Cream

Zest of 1/2 small lemon

4 ounces Welch's Sparkling white Grape juice (about 6 ounces per drink)
Whipped topping for garnish

Directions:

Fill a 8-ounce glass about halfway with ice cubes.

Add scoop of the Blueberry Crumble Halo Top to blender with 4 ounces of Welch's
Sparkling white Grape juice and blend,

Pour over Ice cubes in glass.

Garnish with whipped topping and Lemon zest serve with a straw.



Pistachio Drink

The creaminess of the pistachio Halo Top Ice Cream mixed with the
effervescence of the Sparkling Grape Juice make this a refreshing
drink.

PISTACHIO ( )
Drink R
|

Ingredients:

1/3 cup Pistachio Halo Top Ice Cream

40z Welch's Sparkling White Grape Juice
2 0z Chocolate Syrup

Directions:

Drizzle inside of glass with chocolate syrup.

Place pistachio Halo Top Ice Cream and Welch's Sparkling White
Grape Juice in blender and mix

Pour into glass and garnish with chocolate curls.

Mango Spritzer

A smooth refreshing blend of Mango with a fizz.

Ingredients:

1 each Luigi’s Mango lItalian Ice Tube
407 Welch's Sparkling White Grape Juice

Directions:

Squeeze Mango Italian Ice into an 8 oz glass.
Pour Welch's Sparkling white Grape Juice over the Mango Italian Ice.
Garnish with a sprig of fresh mint.



