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This document is intended to provide health care organizations in Ontario with guidance as to how they can develop a Quality Improvement Plan.  While 
much effort and care has gone into preparing this document, this document should not be relied on as legal advice and organizations should consult with 
their legal, governance and other relevant advisors as appropriate in preparing their quality improvement plans. Furthermore, organizations are free to 
design their own public quality improvement plans using alternative formats and contents, provided that they submit a version of their quality improvement 
plan to Health Quality Ontario (if required) in the format described herein. 
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AIM  MEASURE   CHANGE 

Quality 
Dimension 

Objective 
Measure/ 
Indicator 

Current 
Performance 

Target 
Performance 

Target 
Justification 

Planned 
Improvement 

Initiatives  
(change ideas) 

Methods 
Process 

Measures 
Target for Process 

Measures 
Comments 

Resident 
Centered 

 

Increase 
resident 
satisfaction 
with the 
quality of 
the food by 
October 31, 
2021. 
 
 

% of positive 
(very satisfied 
and satisfied) 
responses to 
the following 
questions on 
the Resident 
Satisfaction 
Survey: 
a) “How would 
you rate the 
temperature of 
the food when 
it is received?” 
b) “How would 
you rate the 
promptness of 
the meal 
service?”, and 
c) “How would 
you rate the 
seasoning and 
taste of the 
food served?” 
 

78% 
(38 of 49) 
positive 

responses 
 

(Do Not Know 
answers were 
excluded from 

the 
calculation) 

83% 
positive 

responses 
 
 

(Do Not Know 
answers were 

excluded 
from the 

calculation) 

To match best 
performance 
in other 
categories on 
Resident 
Satisfaction 
Survey 
 

Improve 
promptness of meal 
service  
 
 
 
 
Test food quality 
(taste, seasoning, 
proper doneness) 
 
 
 
 
 
 
 
 
 
 
 
Monitor food service 
& quality on an 
ongoing basis  
 
 
 
 
 
 
 
 

Nutrition Manager 
to meet with Dietary 
staff to share survey 
results and QIP 
focus & review 
expectations. 
 
Supportive Housing 
lead staff will 
monitor food quality 
by doing a visual & 
taste test of each 
lunch and supper 
on the new menu. 
Any quality issues 
will be noted on the 
test form and 
reported to Nutrition 
Manager for follow 
up.  
 
Nutrition Manager/ 
Supervisor or 
delegate will 
conduct a biweekly 
audit to ensure: 

• Best practices 
for keeping food 
warm are being 
followed 

Reviewed with 
Dietary staff, 
as per 
departmental 
meeting 
minutes 
 
# tests 
completed  
 
 
 
 
 
 
 
 
 
 
 
 
# of audits 
completed 
 
 
 
 
 
 
 
 
 

By April 15, 2021 
 
 
 
 
 
 
42 tests completed  
(1 of each lunch & 
supper) between April 1 
– 21, 2021 
 
 
 
 
 
 
 
 
 
 
16 audits  
(8 lunches & 8 suppers) 
between April 1 – July 
31, 2021 
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Follow up on issues 
 
 
 
 
 
We will survey 4 
residents partway 
through the year to 
gauge progress in 
this area. 

• Meals are being 
served promptly 
and properly 

• Food quality 
Any quality issues 
will be noted on the 
audit form and 
reported to Nutrition 
Manager for follow 
up. 
 
Nutrition Manager 
will follow up on test 
& audit findings as 
needed 
 
 
Nutrition Manager/ 
TR will meet with 4 
residents by June 
30 to survey them 
on the 4 questions 
related to 
temperature, 
promptness, taste, 
and overall 
satisfaction with 
food 

 
 
 
 
 
 
 
 
 
 
 
Follow up 
completed and 
documented 
on test/audit 
form 
 
% of positive 
responses 

 
 
 
 
 
 
 
 
 
 
 
As needed 
 
 
 
 
 
81% positive responses 

 


