





cuisine, more than 185 recipes for each four-
week period all prepared on site.

presentation

With regards to the food, presentation,
texture, flavour and nutrition are all equally
important for my clients, who are older
and have special needs. Mealtimes are the
highlights of their day so a little extra care
is always appreciated and a little garnish
goes a long way. All the food | have cooked
in the past has been of restaurant quality,
so why should it be any different here at
Embleton Care? The swallowing capacity
varies for many residents so we try to offer
meals that can be eaten by most of the
population. However, when it came time to
the presentation of certain pureed meals all
staff agreed that there must be a better way.
Research timel!

production

After mindless hours researching on the
internet and talking to dieticians and chefs
who have tried to overcome this issue in the
past, | was steered in the right direction and
after several overseas calls the answer soon
arrived. Now, after pureed food is cooked,
it is set in an appropriate mould. The result
is astounding! A pureed chicken looks like
a grilled chicken breast supreme, pureed
carrots look like a marvellously peeled bunch
of baby carrots and pureed fish look like
grilled fillets of fish. The first day | trialled
the new moulds the food was returned to
the kitchen as the staff thought the residents
were receiving a normal diet, instead of
their required pureed diet! The feedback
from the resident’s families has since been
overwhelmingly positive, so | have shared
this method with more facilities who will
hopefully take it up.

coriander

| use only quality seasonal ingredients
and alternative cooking methods so | can
offer tasty meals, which satisfy nutritional

requirements. | love using fresh herbs and
spices, as they enhance flavour and add
aroma to each dish. | am always encouraging
staff to try new foods and taste everything
that is prepared. Over time, the residents
have also been encouraged to be more
adventurous with their tastes or try new
things, but you can only push the limits so
far. Most of the residents hadn’t eaten fresh
coriander before | had arrived!

Now, residents and Embelton Care staff
regularly comment on how much they enjoy
the dishes and | often receive the best
compliment of all for a chef: a clean plate.
Cost had been highlighted as a major barrier
to providing fresh, tasty and nutritious meals,
but through effective kitchen management
we have been able to increase the quality and
nutritional value of dishes without increasing
the cost of production. In our first year
at Embleton we won the 2005 Minister’s
Award for Excellence in Aged Care for Food
Innovation.

tastes

Idon’tfeel nearly enough attention is given to
the tastes of older clients in the food industry,
especially given the ageing population. The
Australian Medical Association has criticized
nutritional adequacy, food standards
and quality in today’s nursing homes, as
unfortunately a lot of kitchens in aged care
facilities are staffed with cooks who lack
inspiration or don’t have the skills required
to produce fresh new recipes to a budget.
This is the reason why most facilities opt for
commercially prepared foods or contract
external food services, unaware they may
have the same problems themselves.
Currently | am developing a way | can share
my experience in running a budgeted, staff-
friendly system that can be implemented
into any facility. | find no reason why the
same amount of love used in producing
a meal for a restaurant patron cannot be
given to a resident of a care facility. #&

SERVES 6

1.2 kg fish fillets (snapper or

any white flake fish)

4-5 spring onions, thinly sliced

10 g ginger, finely chopped
10 g curry spices

440 ml coconut

1 kaffir lime leaf, lightly
bruised

50 ml cream (35} fat)

salt and pepper

fresh coriander, chopped

Cut fish into 200 gram portions

and place in baking pan on

greaseproof paper. Mix all

remaining ingredients and pour

evenly over fish.

Cook for 15 minutes at 200°C.

Garnish with chopped coriander
and serve with your choice of
seasonal vegetables.
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