Wellness and Food Services FY’19 Year-End Report

All programs participating in the DESE Food Programs:    The Home in Walpole, Southeast Campus, Children’s Community Support Collaborative (Light House and SittiHouse), Harrington House, Waltham House, Roxbury House and Therapeutic After School. 


	
	EVALUATION AREA
	OUTCOME GOAL
	MEASURE(S)
	Description
	Outcome 

	1
	Food Quality

	100% of the menus will meet nutritional requirements as outlined in the DESE regulations.

100% of foods with taste testing events are used, updated, or dropped according to client feedback. 

75% of clients scored each meal as “it’s ok” or better. 



75% of clients rate the meal as good or very good.

	Nutrition analysis & compliance


Taste Testing events


Menu feedback surveys



Feedback Days

	Kim conducts



Kim prepares new foods and sets up in the school cafeterias for clients to test and give feedback on.


Survey’s distributed to group homes annually rating meal satisfaction and listing food preferences.


Kim walks around the school cafeteria asking kids how they like today’s meal and records responses and suggestions.
	100% meet nutritional guidelines.


Two taste testing events were held (SEC and TASP).  Hummus and yogurt parfaits.  The hummus results were 50/50.  The parfaits were well received. 

Breakfast 54/59 = 92%
Lunch 47/58 = 81%
Dinner 55/61 = 90%
See Menu Survey 2019 Results for full report.(attached).

Two feedback days occurred.  One at Walpole and one at SEC.
General consensus at Walpole, “dinner is good, but want more fruit”
General consensus at SEC, “the food is good, just not enough at dinner.”
(no client count taken).

	2
	Skill and Proficiency of Food Services Staff
	100% of Food Service Staff will have current ServSafe and Food Allergen certifications.

100% of Food Service staff will complete DESE Food Services required training topics

80% of designated Group Home staff will complete DESE Food Services required training topics during FY’19
	ServSafe and Food Allergens certifications

Cooks complete all in-service Trainings 


Group home staff attendance at in-service trainings
	Every 5 years, required for Cooks



Required trainings: Offer vs Serve, and Civil Rights, SOPs review, and meet required hours based on position.


ServSafe Manager certification, Offer vs Serve, and Civil Rights
	8/9 = 89% (one Per Diem Cook missing Food Allergen Certificate).


8/9 = 89% (one PT Cook did not complete required 4 hrs)


A total of 38 group home staff completed the required trainings. There was no agreement on which / or how many GH staff were required to take the trainings.  At least two staff from each GH participated.

	3
	Wellness Initiatives

	100% of the congregate care programs will have a Wellness Initiatives plan.

80% of congregate care programs will achieve 75% the goals identified in their plan.
	Wellness Initiative Reports
	Identifying goals in 3 areas each year 1) healthy eating 2) physical activity, and 3) wellness promotion and recording outcomes. (tracked in “Wellness Committee” Reviews)
	100% of the programs had a Wellness Initiatives Plan.

3/7 = 43% of congregate care programs achieve ALL their goals.

	4
	Wellness Education
	75 clients/VIP/staff attend at least one workshop

90% of Wellness Workshop attendees will have learned a new cooking skill/strategy; 

90% will have learned a healthier eating strategy; and 

90% will have found the workshop organized, enjoyable and/or helpful.

60% of one-month post workshop calls will indicate implementation of skills and strategies taught in the workshop.
	Wellness Workshop attendance 

Wellness workshop surveys







Dietitian will conduct one-month follow-up calls to parents
	Tracking # workshops held, # of participants by classification (client/VIP/staff and program), 

Three key criteria for all: 1) learned a cooking skill/strategy 2) learned healthier eating strategies and 3) workshop was organized, enjoyable, and/or helpful. Survey scores on a scale of 1-4 with 1 being strongly agree.




Follow-up calls focus on implementing new cooking skills and healthier eating strategies post workshop.
	51 clients/VP/staff attended at least one wellness workshop.

92% (13/14) learned a new skill/strategy

80% (12/15) learned a healthier eating strategy.

100% (15/15) found the workshop enjoyable and engaging.


TASP: One parent agreed to be called 1 month post the workshop but was not able to be reached.
[bookmark: _GoBack]CCSC: Three of the 2 parents who participated agreed to be called.  

	5
	Client development of food service vocational skill
	15 youth will work with the Cooks in the kitchen.

25% of students participating in the Culinary class and Food Handler lessons will earn their Food Handler Certification.
	Residents working in the kitchen.


Culinary Class

	# kids working in the kitchen with the Cook learning hands on food service skills 
Tracking # of students who participated in the culinary class, # events catered at (internal and external) and students who earned their Food Handler Certification

	6 youth worked with the SEC Chef this year 
The SEC Culinary Class did not participate in the Food Handler course, due to program reasons.
RH had 5 clients participate in the course, 3 were consistent with attendance however, none showed up to take the exam for the certification.





