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Background to Project
• Castlemaine Health in Regional Victoria –

Food Service plates approx. 1000 
meals/day to inpatients (sub-acute, acute, 
residential, Meals on Wheels& cafeteria)

• “Australian standardised Terminology and 
Definitions for Texture Modified Food and 
Fluids” released in 2007

• Modified diets at Castlemaine Health did 
not meet these guidelines



Modified Texture Guidelines



Issues
• Several attempts to review the texured diet 

– never completed due to turnover of staff 
and time commitment

• Project officer – 2d/week for 3 months 
approved (not allied health background) 
less $ and different perspective

• Employment of staff member already 
familiar with workplace 



Stage 1: Engagement
Engagement with staff by increasing awareness of 
modified texture diet and terminology by
1.Create Interest by use of “pin up boy” James 
Bond around the hospital to catch eyes of staff 
and “007”
2.Hospital intranet used  to increase awareness -
article about changes in menu

3.Quiz with Food service staff – with fruit 
platter for prize to increase awareness



Stage 2: Audit 
– comparision with standard
• Taste testing all smooth pureed, minced 

moist and soft meals – using a fork to check 
particle size, moisture 

• This role shared by Project officer, Speech 
Pathology and Dietitian – rostered

• Standardised audit form used – collated by 
Project officer

• Very time consuming but good opportunity for 
rapport development with staff and 
“on the job” education



A Smooth pureed meal



Stage 3: Training

• Multiple levels – formal and informal
• Multi-disciplinary – some with Diet and 

Speech on fluids and textures – use of 
videofluroscopy to highlight dangers 

• Feed back from staff most important taste 
testing of thickened drinks 

• “Kitchen” training also held to remove 
barrier of having to attend due to 
changeover of shifts etc.



More training…
• Dietitian held training with chefs on modified 

diets and nutrition risk
• Annual training to be held on modified diets 

and fluids

• Folder of presentation available for those 
unable to attend

• Case Management – presentation to allied 
health and AHA as some clients on 

modifed diet



More training…
• Ongoing issues of “capturing” some staff –

very supportive management needed –
nursing staff to be trained

• Useful to “push” the message via the safety 
message due to risk of choking



Stage 4: Customer Feedback
• Customer satisfaction with meals high
• However, low number participation due to 

issues with cognition and difficulties with 
feedback



Results
• Results collated and  lots of meetings 

with chefs
• Many simple changes took a long time to 

address such as the “Green vegetable” issue
• Need to consider all processes – purchasing, 

processing, storage, plating, customer 
acceptance

• Major hurdle inadequate room in bain marie



Meats on offer at Castlemaine



Vegetables



Outcomes
• Menu more closely meets texture modified 

guidelines, greater safety for our clients
• Less people on smooth pureed diet and 

more on minced/moist and soft – positive 
nutrition implications

• Greater nutrition quality of smooth pureed 
diet as a result of in-service held with 
chefs 



Outcomes
• Better working relationship with kitchen
• Greater staff awareness of appropriate 

foods and textures – issues often picked 
up on belt line

• Key relationships developed for ongoing 
sustainability



Sustainability
• Ongoing annual audit of meals
• Menu review meetings held 3 x year –

Speech and Diet to both attend
• Ongoing education via in-services 



Useful learnings…
• Employment of one person to consistently work on 

project ensured clear communication of message
• Employment of non allied health person gave 

another perspective to the project and engaged 
staff well

• Novel approach to “marketing” engage staff early
• Took a lot longer than expected!

• Sometimes small changes no so small 
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Questions
Any questions?


