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SUBJECT: Maonitoring and follow up of individuals who are at risk of choking,
DATE: August 31, 20035

During the past six months there have heen several serious incidents and deaths due to
individuals choking. We would like to draw your attention to the following issues cited:

ailure o train stall regarding specialized diets.

# Failure 1o individualive dicts.

= Failure to fine chop all foods.

» Tailure w follow protwcol for an unconscious choking vietim,

» Failure to thoroughly discuss history of choking and risky mealtime behaviors of eating
rapidly and food stulting in the individual plan {IP), behavior plan or nursing care plan,

+ Pailure 1o ensure all stalf working with individuals had access o information about their

dictary needs. readily available in the living and working area,
These issues highlight several signilicant areas that require immediate attention by all agencies.

First, all agencies shall ensure compliance with COMAR 10,2202, 11T C (1} Staffing
Requirements, To ensure compliance with this regulation. all agencies shall ensure that all stafl,
including relief stafl, working independently with individuals have completed all the required
lraining as il relates to the individual needs outline in the 17 of all individuals. receiving services.
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Specifically as it pertains to individuals who are at risk for choking, agencies shall immediately
review each individual’s plan and ensure that the following information is included in their 1Ps
and are readily available to all stafl working with these individuals:

Discussion and documentation by the appropriate medical stafl, i.e., dietician, primary
care physician, etc. of the condition that causes the individual to be at risk of choking.
Definition of the type of diet prescribed with portion size and the size of the picces
specified, e.g. chopped diet = mechanically cut — meat chopped into pieces no larger than
W Iruit & vegetables chopped into fruil cocktail-size picces. ete...

The appropriate techniques 1o use o assist an individual who is at risk for choking during
mealtimes and when eating snacks,

The training needed. stall responsible for conducting the training, due dates (or initial and
follow up training as well as the frequency of the training,

Second, all agencies shall:

b

Develop an individualized protocol for stafT 1o use, when working with each individual
who is at risk for choking. based on an individualized assessment of each individual
completed by the appropriate licensed health care practioner. This should include
information regarding type of diet, definitions regarding food size and portion, who
should be called 11 a choking incident occurs, what emergency techniques should be
implemented. emergency contact numbers, ele. ..

Ensure that all staff have received training and know how to access and implement the
protocal.

Ensure that the protocol and any pertinent information are readily available to all staff in
the living and work area. This may include posting information in the arca where meals
are prepared in inconspicuous places, i.e. on the inside door of a kitchen cabinet or a
chart like the one attached on the relrigerator door, When making decisions about what
fo place in the arca and where 1o place information, use a common sense approach,

Working together we can ensure that the individuals we serve are receiving appropriate medical
care. Thank vou [or your attention to this important issue.



WHAT DOES IT ALL MEAN?

PUREE = MECHANICALLY BLENDED using
extra liquid. SMOOTH. NO LUMPS. Baby food

| consistency
L8 b

.

| GROUND = MECHANICALLY PROCESSED
into granules the size of rice or taco meat. May need to
add some liquid or condiment to help mix

LS /
- ™
- CHOPPED=MECHANICALLY CUT. Meat
| chopped into ' inch pieces. Fruits & veggies
| chopped into fruit cocktail-size picces.
|
N - - _ - »

BITE-SIZE = N’
ALL food items cut or broken by hand into %2
inch size pieces
M B 4

[ REGULAR = No extra preparation

needed.
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MODIFIED DIET CHOICES LISTING

B

PUREED GROUND CHOPPED . BITE-SIZE
All beverages = Oatmeal Scrambled eggs (cut/broken into Y inch pieces) All food items are to
{thickencd as "  Cold cereal( krispies Mullins (cut‘broken into Y% inch pieces, soaked in culbroken into Y inch
prescribed) or Nakes soaked in milk] size pieces to include
Hot cereal (except milk) Pancakes. wallles, French toast (cut/broken into traditional finger foods
oatmeal) " Small curd cotiage “a meh pieces, soaked in milk, syrup) (e.g. sandwiches. cookies.
Syrup cheese Cooked vegetables (cut/broken into % inch pieces raw fruit)
?.,memh_h:ﬁ_a_.ﬁ_..mm.q " {round tase idat then mashed with fork) | | N
Yogurt (NO fruit " Shddsd chasss ?.AmaE,E: and cheese (cut'broken into Y inch
chunks) - T lad (NO pieces)
Broth (thickened as o 2e w_” Bl Spaghetti (cut'broken into ¥ inch Eannﬂ

i celery. NO onions) ;
prescribed) g T Sloppy Joe meal (cut/broken into ' inch ﬂ_mrmi
Tomato soup mn._#_.:a (mashed with Soft taco with ground meat (cut/broken into ¥
(thickened as i El& _ inch pieces)
preseribed) * Plain popsicle Burritos with ground meat (cut’broken into %
Mashed potatocs (Unless on thickened inch pieces)
il SPeatn “E_.:.a - NO nuts. NO Egy salad
Applesauce coatings, ¢te.) Tuna salad (onions, celery okav)
Cotton candy ®* Jello (unless on lee cream (nuts, chunks, sprinkles — okay)
Soft serve ice cream thickened liquids) Crushed pineapple

u

Ilavored syrup for
1CE Cream

Custard pie filling
Cheesecake hilling
Whipped cream
Pudding {except rice

Plain hand-dipped 1ce
cream (NO nuts, NO
chunks. NO
sprinkles)

Plain cookics (cut/broken into ¥ inch picces and
softened in milk, NO nuts, NQ raisins)
Plain chocolate candy bar (cut/broken into ¥
pieces. softened; NO nuts, NO caramel, ete.)
Single plain M & M's

Cupcakes/snack cakes (cut/broken into ¥ inch

inch

pudding or bread pieces, softened in milk
pudding) Single potato/tortilla chips (cut/broken into Y “
Custard inch pieces)
Watermelon (cut'broken into ¥ inch piec
scedless)
Crackers (cut/broken into ¥ inch pieces, softened
in soup. milk. _En&
(*Always follow the .:Eﬁazm:mnn feeding plan and the recommendations of the LHCP. Information provided above
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are only guidelines )



