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NEWSLETTER
OCTOBER 2011
Bringing About Sustainable Change

By Rhonda Rotterman, Executive Director

Any change in life – personal or professional – requires vision. We have to figure out where we want to go before we can begin to develop a plan about how we are going to get there.
 You must achieve clarity around your own purpose and passion before you can align with the mission, vision and values of your organization.  Those that are called to serve need to have that same passion ignited in order for your facility to bring about sustainable change. When care partners embrace change because it resonates with them and helps them to grow as individuals and within the organization, that is when the real magic happens. 
That is when you will begin to see leaders develop from across your organization. You will witness individuals who champion the process and become change agents of powerful magnitude. When you precede training with transformation, care partners embrace that process not because it’s an organizational mandate, but because it fulfills their desire and passion to help others be fulfilled and lead abundant lives. That buy-in creates empowerment and that’s when ideas and best practices begin to surface.

In order for care partners to become engaged they need to feel respected, appreciated for their contributions and part of something meaningful. So how are you creating focus and clarity in your organization? 
This month’s newsletter will provide some thinking on change and transformation in your organization.

A Green House® Grows at St. John’s, Rochester 
A Joint Effort Between St. John's Home & NYS Department of Health: http://www.13wham.com/mediacenter/local.aspx?videoId=2902198&navCatId=21029
This is Why Culture Change is Imperative
“My World Now: Life in a Nursing Home, From the Inside” is a first-person account of life in a nursing home written by Anna Mae Halgrim Seaver of Wanwatosa, Wis. The piece, found by her son in her room after her death, was featured in Newsweek:  http://www.agedcarecrisis.com/nursinghomes/my-world-now-life-in-a-nursing-home-from-the-inside
Pioneer Network Obtains Approval for Life Safety Code Proposals

Pioneer Network is pleased to announce that all of the proposals that its National Long-term Care Life Safety Task Force: A Rothschild Regulatory Task Force submitted to the National Fire Protection Association (NFPA) have been approved and will be incorporated into the 2012 edition of NFPA 101® Life Safety Code®. Read more: http://www.pioneernetwork.net/Providers/LifeSafetyCode
“The Kitchen’s Always Open”

An excerpt from an article published in Culture Change Now Action Pact Newsletter (Sept. 2011):

Many night owls will tell you they get some of their best ideas in the dark hours. Community Care of Rutherford County (CCRC) in Murfreesboro, TN got one of its best ideas because of its many night owl residents. CCRC, while organized in neighborhoods, with one central kitchen and dining room, makes food available to residents 24 hours a day, seven days a week.

 

Staff had noticed that there were several night owls among the residents. "If you've always been a night owl, that doesn't suddenly change when you move into a nursing home," Dietary Director Trena Serrano said.

 

Of course, sleep patterns affect other patterns. "By sleeping in the day time and being awake at night, these residents' eating cycles were non-traditional and accommodations needed to be made," Mark King, Director of the nursing home said. The solution was to make a la carte menu available during night hours.

 

The work duties in the traditional nursing home kitchen center on preparation for opening and closing the kitchen.  If the kitchen were kept open 24/7, it would no longer be necessary for second shift workers to complete duties such as preparation for breakfast before closing the kitchen. Cleaning schedules were adjusted as well. Since the third shift dietary worker would have time to do these duties on third shift, they could add this extra shift coverage without adding additional staff hours - merely reassigning one daytime worker to nights. 

 

Leadership asked for a long-term, dietary daytime worker to consider reassignment to the hours traditional kitchens are closed (9 p.m. to 5 a.m.).  They wanted someone who in addition to having short-order cooking experience, demonstrated concern for residents, was self-motivated, cleanliness conscious, and not afraid to work at night.  Without much effort, one volunteered and took on the responsibility to work Sunday through Thursday. She is paid a shift differential and a part-time coworker covers Friday and Saturday nights.

 

The night owls benefitted right away. When everyone saw this, they decided to offer a la carte menu all day, every day, so that all residents might have the benefit of eating when it suits them. When a resident wants something to eat, a staff member calls the order down to the kitchen, the kitchen calls back when it is ready and then the staff member goes to the kitchen to bring the order back to the resident. "Sometimes it gets busy," Trena says of the extra effort put on staff by the process, "But staff buy into the philosophy of doing what makes the residents happy. They don't say, 'We can't do that!' They say, 'What can I do?'"

 

Perhaps as a direct result of this new availability of food, all current weight-loss can be tracked to illness.   In fact they are seeing healthy weight gain among the residents, according to Trena. In July 2011, 569 a la carte orders were made.
New Blog on the Impact of Music

“For people with cognitive and memory deficits, medical research shows us that music affects the brain in ways that can promote language and understanding beyond the spoken word.  New research also shows that music has a significant impact on reducing depression and agitation in people with dementia.” Read more: http://wnyapccblog.com/tag/music
WNYAPCC Memberships Still Available

Build your leadership skills and person-centered care intelligence by joining the Alliance as a bona fide Founding Member. We’ve just introduced our new member program, so visit our website at http://www.wnyapcc.com/membership.html to learn more about this exciting opportunity!
Visit our website for updates and blogs: http://www.wnyapcc.com, 

email us at info@wnyapcc.com or call (716) 250-6218
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