INFORMATION SHEET 18

Food: Any substance eaten to provide nutritional support for the body.

Ultimately the quality of food is determined by the person eating it. If a food meets all the nutritional and
food safety standards but it is not eaten, it will not nourish the person.

Food needs to be of a high enough quality that centre staff are willing to eat it and therefore sign off
on it. Ideally all proposed menu changes should be discussed with and trialed with residents, carers and
families before they are made. One way to trial changes is to hold a “Taste Test” which can also provide
you with documented feedback on proposed new foods (See Information Sheet 9: Food Tasting Sessions).
Facilities can also benefit from residents, carers and families submitting recipes for possible inclusion in
new menus (See Information Sheet 12: Recipe Book).

Perception of the quality of any food and the factors driving hunger depend on many parameters, such
as physiological mechanisms, sensory factors, psychological factors and environmental factors (including
cultural).

The food requirements of individuals will vary across all these parameters
and Food Service needs to be flexible enough to adapt to the varied
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Careful consideration of all these parameters can result in a positive
experience for the residents and optimise their food intake. Food should
make the consumer feel good.

“As I ate the oysters with their strong taste of the sea and their faint metallic
taste that the cold white wine washed away, leaving only the sea taste and
the succulent texture, and as I drank their cold liquid from each shell and

washed it down with the crisp taste of the wine, I lost the empty feeling and

began to be happy and to make plans.”
Ernest Hemingway
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