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Session Aims
• Your role as a Volunteer

• What does a Dietitian do?

• Patient menu provision and how you can help

• The practicalities of helping patients at mealtimes

• How to record what patients eat

• When and how to raise concerns

• Please ask questions as we go!



Your role as a Volunteer

• To help us help the patient!

• Comfort and nutrition is key

– Menus, choosing meals, 

• Weighing patients

• Helping 

– to feed (if appropriate)

– with hygiene

• Only do what you feel comfortable doing



Dietitians

• Work with all other clinical staff to help patients recover 
whilst in hospital

• Assess nutritional requirements – prevent malnutrition

• If patient can eat – food first strategies, extra snacks, 
menus, supplements, monitoring weight (stability is key)

• If patient is too ill to eat – specialist feed through tubes 
or direct through the veins (TPN)



Meal Provision at Rugby StX

• Three main meals and two snacks:

– Breakfast – cereal / toast 

– Lunch meal - 2 courses, smaller meal

– Evening meal - 2 courses, bigger meal (apart 
from Sunday)

• Tea rounds – water jugs

• Two snacks with tea round (biscuits, cake, 
fruit).



Patient Menu
Our patients can choose from:

49 hot lunches

8 different types of sandwich

5 salads

42 hot suppers

9 desserts                         EVERY DAY!!



Menu Codes to help you and the patient



Allergens Folder



Helping the Patient Choose 

• Guide patient through menu as appropriate

• Ask “what kind of things do you like to eat 
at home?”

• Look at the codes alongside dishes 

• Try and encourage dishes that will fill them 
up e.g. ?is just a salad enough?

• Use your own common sense.



How does the patient order their food?

• Menu – handed out in the morning with 
water jugs

• PMOS electronic system on iPads

• Info submitted by 1pm 

• Food sent up the following day

• Cook/chill system, regeneration trolley



How do we know 
what the patient 

eats?



Meal Food
Type of food or drink Nil

¼ ½ ¾ All
Sig
n

Breakfast Cereal

Toast

Drink / supplement
Mid

Morning

Snack

Drink / supplement

Lunch Soup 

Main Course Meat/ Fish/Cheese/ 
Eggs etc

Potatoes/ Rice/Pasta/ 
Bread etc

Salad

Dessert

Drink / supplement
Mid
Afternoon

Snack

Drink / supplement
Evening Meal Main Course Meat/ Fish/Cheese/ 

Eggs etc

Potatoes/ Rice/Pasta/ 
Bread etc

Vegetables/Salad

Dessert 

Drink / supplement
Supper Snack

Drink / supplement

Nutrition charts
Name: 
Hospital Number:



Special Request Meals & Snacks

• Dietitian requests – slip will be in pt bedside 
notes

– Cooked Breakfast / Yoghurts / Cheese & 
Crackers / Double Puddings

• Meritene soup/shakes

• Supplements

– Fortisip, fortijuce



What if you’re worried about how much a 
patient is eating/drinking

(what would you do)

If a patient asked you for a drink, what would 
you do?



What happens at mealtimes?

• Protected mealtimes

• Prepare the patient

– Clear away clutter from table

– Help with hygiene

• Hands, toilet?

• Nurses should reposition patients into 
comfortable eating position



What should you be aware of?

• Check pt’s whiteboard above bed

– Allergies

– Fluid restrictions (FR 1.5l)

– Types of meals they like/don’t like

– Yellow SLT signs (SLT to go over)

– NBM

• Water jugs – do they need refreshing?

• If unsure, ask the nursing staff about individual 
requirements



What happens at mealtimes?

• Food record charts – note what the patient has 
eaten and how much

• Take tray away and put into rack

• Note any concerns and report these to nursing 
staff



Any Questions


