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Staff must:
· Ensure the quality of food is maintained at all times
· Any complaints or concerns must be recorded in the log sheet
· The Director of Supports and Kitchen Manager must be made aware of each situation.
· Any changes to the menu must be recorded on the Deviation from menu sheet.

The supervisor/manager must:
· Check log sheets on a weekly basis for any concerns with quality of the food
· Make regular inquiries to the facility staff regarding the quality of the food.
· Check menu change sheet on a weekly basis and forward to relevant facility staff on a monthly basis
· Perform random inspection of food preparation
· Make changes to menu as requested by authorized facility staff
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