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	Result Statement

	Describe exactly the result this system must produce:

Our aim is to help each resident and staff member easily read and know what the meals are each day and keep them from continually calling or asking at the front desk.  





	Accountable Positions

	Position with overall accountability:

Kitchen Manager


	Participating positions:

Kitchen Manager and Kitchen Cook Staff	

	




Title/Code:  Menu Magnet Board
	System Diagram

	

Bubble #1
Buy a magnet board, magnets and easel if needed. Place magnet board in designated place.


Bubble #2
Using the dietician approved menus for the week, the manager or assigned person will type and print on colored paper each noon and night meal menu.


Bubble #3
Printed menus will be kept in a place convenient and accessible to the morning cooks in a folder labeled “Menu’s for Magnet Board”.  


Bubble #4
In the morning before the menus are put up verify that the meals listed are correct. If back up meal is not listed it will be decided and hand written on the bottom line.


Bubble #5
Morning Cook will replace yesterday’s menus with the one for today, preferably before 7:00a.m.







Title/Code: : Menu Magnet Board

	Description of System Benchmarks

	#
	Benchmarks
	Accountable Position
	Timing

	1.
	
Purchase and set up the magnet board and magnets.

	
Kitchen manager 


	
As you start to implement this system

	2.
	
Using the dietician approved menus for the week, the manager or assigned person will type and print on colored paper each noon and night meal menu.


	
Kitchen manager or person assigned by Kitchen manager
	
Each day Monday –Thursday, 
Friday do the weekend thru Monday’s menu

	3.
	
Printed menus will be kept in a place convenient and accessible to the morning cooks in a folder labeled “Menu’s for Magnet Board”.  

	
Kitchen manager or person assigned by Kitchen manager
	
As they are printed

	4.
	
In the morning before the menus are put up verify that the meals listed are correct. If back up meal is not listed, it will be decided and hand written on the bottom line.


	
Morning Cook for that day.
	
Each morning between 6-7 am

	5.
	
Morning Cook will replace yesterday’s menus with the one for today, preferably before 7:00 a.m.

	
Morning Cook for that day.
	Each morning between 6-7 am




Title/Code: : Menu Magnet Board

	Resource Requirements

	Staffing
	
Manager and / or assigned staff member and Kitchen Cooks

	Space and Facilities
	
Place magnet board in a place convenient and safe for the residents, staff and the kitchen.


	Equipment
	
Magnet board, magnets, easel, computer, printer

	Supplies
	
Colored paper 

	Information
	
Approved menus



	System Quantification

	Describe how you will quantify and evaluate the effectiveness of this system on an ongoing basis:
 
We will know this system is working if we get less or no calls throughout the days asking what is for lunch and dinner, thus lessening the resident’s calls to the front desk.




Title/Code: : Menu Magnet Board
	System Standards

	#
	Standard

	1.
	
Your magnet board needs to be big enough to hold two 8x11 papers with magnets.
You also need a way to present your board.  If you purchase an easel make sure it is strong and steady and that you have a safe area to place this.  If it is to hang on a wall make sure this is done correctly and safely.


	2.
	
 Make sure the menus used are dietician approved and that if changes are made they are written on a menu change form. Menus signed by the dietician still need to be posted in the building.  These DO NOT replace this state requirement.


	3.
	
Each manager will find a place that works for them to place the menus that have been printed and are ready to be posted sometime in the week.


	4.
	
Make sure that the items listed are really being made that day.



	5.
	
Make sure assigned staff know they are assigned to this duty and that they follow through.  Resident like knowing what to expect each day.


	6.
	
Paper can be re-used for another day by using the backside.


	7.
	
Print should be between 36 and 48 font size.  The larger the better.


	8.
	
Two colors of paper will be used each day.  One color for each meal.


	9.
	


Use additional sheets as needed
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