	FOOD & NUTRITION SERVICES — ACCREDITATION PREP
Survey: May 4–6, 2026



WHAT IS ACCREDITATION & WHY ARE WE DOING THIS?
Every 4 years, Accreditation Canada surveys our facility against national standards. Our survey is May 4–6, 2026. Food & Nutrition Services directly impacts resident/patient safety and quality of life. Surveyors may visit the kitchen, observe meal service, and ask staff about food safety practices, allergy management, and how dietary needs are individualized.
WHY THIS MATTERS TO YOUR DEPARTMENT
Surveyors walking through LTC neighbourhoods and rehab units will observe meal service and ask about nutrition care. Michael MacFadden (NP, GPA-certified) leads the LTC Episode of Care (Mon 1300–1630) and may visit the kitchen or dining areas. He’ll want to see that meals reflect individual preferences, cultural needs, and therapeutic diets. Karen Biggs may also observe food services during the Physical Environment session. Your team demonstrates person-centred care in action every meal.
QUESTIONS A SURVEYOR MAY ASK YOU
Surveyors are friendly — they want to hear your story, not trick you. Answer honestly using real examples from your work.
1. How are individual dietary needs and preferences assessed and communicated to the kitchen?
1. How do you manage food allergies and therapeutic diets? What safeguards prevent errors?
1. Walk me through your food temperature monitoring process. Where are the logs?
1. How do you ensure food safety (HACCP principles, cleaning schedules, pest control)?
1. How are resident/patient food preferences and cultural needs accommodated?
1. How do you respond to resident/family complaints about food quality?
1. What training have food services staff received on infection prevention?
1. How do you ensure nutritional adequacy for residents with swallowing difficulties (dysphagia)?
⭐ Every Staff Member Should Know
1. Our mission: “Unstoppable Compassion.”
1. Our values: Dignity, Respect, Service, Responsibility, Justice, and Discovery.
1. SJHS Shared Plan 2025–30 “Unstoppable Compassion” has three strategic directions: Advance Health, Amplify Impact, Invest in Teams.
1. Governance: SJHCG is part of St. Joseph’s Health System (SJHS) under a bipartite governance model. Local Board ensures site accountability; SJHS Board provides system oversight.
1. Campus of Care: We offer a seamless continuum — community support, inpatient rehabilitation (42 beds), LTC (240 beds), and palliative care (8 beds).
1. Where to find policies: Pulse (intranet). How to report an incident: RL Solutions.
1. The 4 Moments of Hand Hygiene: Before contact, before aseptic procedure, after body fluid risk, after contact.
1. Food temperature monitoring is a food safety requirement — know where logs are and the acceptable ranges.
1. Dysphagia management: know the IDDSI (International Dysphagia Diet Standardisation Initiative) framework if used.
1. IPAC in food services: hand hygiene, glove use, cleaning protocols, illness reporting.
1. Person-centred care includes knowing residents’ food preferences, cultural/religious dietary needs, and mealtime routines.
💡 Tips for Talking to a Surveyor
1. Be honest — if you don’t know, say “I’m not sure, but I would check with my manager” or “I’d look it up on Pulse.”
1. Use real examples — “Last week, I…” is better than textbook answers.
1. Know where to find policies — Pulse (intranet). You don’t need to memorize policy numbers.
1. It’s a conversation, not a test. They want to understand what you do, not catch you out.
1. If you see something not right, show them how you’d report it (RL Solutions, tell your manager).
1. Know the strategic plan name (“Unstoppable Compassion”) and connect your work to at least one strategic direction.
🚨 Areas to Strengthen Before May 4
1. Ensure food temperature monitoring logs are current and accessible.
1. Review allergy management and therapeutic diet communication processes.
1. Ensure kitchen cleaning schedules and food safety documentation are up to date.
1. Prepare ONE quality improvement example from Food Services.
1. Brief staff on IPAC protocols specific to food handling and meal service.
1. Ensure staff can describe how meals are individualized for residents (preferences, culture, therapeutic needs).
1. Know how your work connects to the Campus of Care — nutrition supports healing across rehab, LTC, and palliative care.
Questions? Contact the Accreditation Project Lead for a pre-survey briefing.  |  Tracer rehearsal: ac2026sjhcg.netlify.app
