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Nutrition and Activities
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Agenda 

• Nutrition 

• Dehydration - Aspiration

• Food Pyramids and Guide

• Reading a Food Label

• Food Safety

• Social and Recreational 
Activities 
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Learning Objective

At the end of this module, you will be able to…

• Discuss how to develop menus with the input from your residents 

• Learn about Food Safety

• Explain the signs and dangers of dehydration 

• Share different activities that are based on resident’s desire and 

abilities
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What Do You Know?

• List one thing to take into consideration when planning a menu

• True or False - A physician’s order may include specific food consistency 
requirements 

• Name an activity for a resident that has dementia 
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• Vital role in their well being

• Responsible for monitoring intake 

• Adapt to needs

• Food access

Nutrition and Food Services
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Food Services

• Sufficient food – 3 meals a day and snacks

• Meal planning

• Physician approval for modified diets, concentrates, supplements
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Weight Loss
Unintended weight loss

• Speech or swallowing evaluation

• Medical/Health conditions

• Dietary restriction

• Social factors

• Functional disabilities
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Dehydration

• Not drinking enough or needing assistance to drink

• Dark Urine

• Increased falls or infections

• Skin is dry and scaly

• Dry mouth/cracked lips
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Physician’s Order

 
• Crucial that you follow specific food 

consistency requirements

• Swallowing evaluation

• Document in NCP
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Aspiration

• Food/liquids are inhaled into the lungs

• Medical conditions that may contribute to risk

• Symptoms – Some have none

• Prevention

• Get medical attention if you think they have aspirated
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Reading The New Food Label

• Serving Size

• Servings per Container

• Calories

• Nutrients

• % Daily Value
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The New Nutrition Facts label is trending in 
stores everywhere

Understanding Percent Daily Value on the new 
Nutrition Facts label

Know your serving sizes on the new Nutrition 
Facts label
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https://www.youtube.com/watch?v=tTVh30UaG-8&list=PLey4Qe-UxcxaZlZKEArX33qrQvrHfixv4&index=5
https://www.youtube.com/watch?v=G7WN0AkE5XU
https://www.youtube.com/watch?v=O1uWMdedwTA&list=PLey4Qe-UxcxaZlZKEArX33qrQvrHfixv4&index=3


Activity

Work in teams to develop 
two dinner plans and 
discuss refusal strategies 
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Food Safety

1. Clean

2. Separate

3. Cook

4. Chill
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Social and Recreational Activities

• Based on physical and cognitive abilities

• Help retain/regain abilities

• Person-centered

• Activity Calendar
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ACTIVITY: Develop an Activity Plan

Break into groups of two and develop an activity plan for a week
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Summary Review

In this module, you learned…

• How to develop menus with the input from your residents 

• About healthy eating and food safety

• The signs and dangers of dehydration 

• Different activities that are based on resident’s desire and abilities
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Test Your Knowledge

True or False

1. You must provide each resident with a 
nourishing, appetizing, and well-balanced 
diet that meets their daily nutritional and 
special dietary needs.

2. Activities can help residents retrain their 
physical and mental capabilities.

3. Residents should “Eat the Rainbow”.
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Get Ready For Your 
Next Class 

• Read assigned modules

• Study for Quiz # 2 
(Modules 4, 5, 6, 6a, 6b, 
6c)
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