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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 
 

To provide a 
mealtime 
experience 
for residents 
that 
incorporates 
a person-
centered 
approach to 
dining 

Percentage of 
residents 
responding 
positively to 
overall dining 
room/mealtime 
experience 
based on 
various audits 

94% 
(59 of 63) 
positive 

responses 

96% 
positive 

responses  
 

To match 
best 
performance 
in other 
categories 
on Resident 
Satisfaction 
Survey 

To create a 
positive dining 
experience at all 
meals 

Hold meetings with 
Nursing and Dietary 
departments to 
share survey results 
and QIP focus, and 
to review and clarify 
food service 
routines and 
expectations  

Meetings 
scheduled and 
information 
reviewed  
 

April 12, 2024 
 
 
 

 

       Hold ‘Dining with 
Dignity’ in-services 
with the DOC from 
Tabor Manor for 
Dietary staff, PSWs, 
Registered staff and 
Therapeutic 
Recreation staff 

% of staff 
trained and/or 
audited 

May 17, 2024  

       Nutrition Manager 
will establish an 
audit tool, schedule 
and conduct audits.  

Audit tool 
created; audits 
scheduled and 
completed.  

May 31, 2024  

       Nutrition Manager & 
Director of Care to 
meet to review 
results of audits and 
establish desired 
routines and 
expectations 

Meeting 
scheduled 
 

June 7, 2024 
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      Follow up on 
issues 

Nutrition Manager 
to follow up on audit 
findings as needed 

Follow up 
completed and 
documented 

As needed/identified by 
Nutrition Manager 

 

      Educate staff on 
how to create a 
positive dining 
experience for 
residents  

Audit staff to 
determine how they 
can contribute to a 
positive dining 
experience 

% of staff 
trained and/or 
audited 

June 28, 2024  

      We will survey 8 
residents 
partway through 
the year to 
gauge progress 
in this area 

Nutrition Manager 
or delegate will 
meet with 8 
residents to survey 
them on 6 questions 
related to overall 
satisfaction based 
on CHOICE guiding 
principles (Dining 
with Dignity Policy) 

% of positive 
responses  

90% positive responses  

 

 


