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Table S1: Data Extraction Headings

Domain

Extraction Headings

General Information

Study ID; Title; Author(s); Year; Journal; Country (US, UK,
Canada, Australia, Other); Notes

Study
Characteristics

Aim of Study; Study Design (e.g., qualitative, mixed-methods);
Theoretical Framework; Phenomenon; Data Collection Method;
Explored Ethnically Diverse Aspects (Menu Options, Routines,
Environments, Communication, Serving Styles); Data
Analysis/Reporting Method; Start Date; End Date; Study
Funding Sources; Conflicts of Interest

Participants

Population Characteristics (age range, ethnicities, etc.);
Residents with Dementia (Yes/No); Setting Description;
Method of Recruitment; Number of Residents; Number of
Nurses/Staff; Number of Stakeholders; Number of Studies (if
review)

Findings and
Conclusions

Key Concepts; Key Findings/Results; Impact on Residents;
Impact on Staff; Important Quotes; Conclusion/Theme;
Recommendations; Study Limitations




Appendix S1. Recommendations for Enhancing Cultural Mealtimes in Long-Term and
Residential Care.



Recommendations for Enhancing
Cultural Mealtimes in Long-Term and
Residential Care

These recommendations are the outcome of a scoping review
conducted by the University of Calgary Centre on Aging

By Erin Davis, Prangad Gupta, Chantelle Zimmer, and Jayna Holroyd-Leduc




Enhancing Cultural Meal Services in Long-Term and
Residential Care

The recommendations presented in this document focus on improving the cultural inclusivity of
mealtimes in long-term care (LTC) and residential care facilities (RCF). By accommodating diverse dietary
needs, food preferences, and cultural practices of residents from various ethnic, cultural, and religious
backgrounds, care facilities can foster welcoming mealtime environments that honour cultural
differences, enhance the dining experience, and contribute to residents’ overall well-being.

Culturally inclusive mealtimes have been shown to improve resident satisfaction, promote healthier
eating habits, and foster a greater sense of belonging. Recognizing and respecting the diverse culinary
traditions of residents not only helps residents feel more comfortable and valued but also reduces risk of
food-related conflicts and cultural insensitivity. Tailoring meal offerings to meet the cultural and dietary
needs of residents ensures that all individuals feel supported and understood—a key aspect of person-
centred care (PCC).

Policy and System-Level Recommendations

1. Develop standardized policies for culturally inclusive meals in LTC and RCF facilities.

2. Mandate cultural meal accommodation as part of PCC rather than an optional feature.

3. Increase funding for culturally appropriate food services, ensuring access to diverse ingredients
and meal preparation resources.

4. Incorporate cultural competency training, specific to meal services and menu items, into
mandatory LTC staff education programs.

5. Encourage regulatory bodies to support flexible meal schedules that accommodate cultural
dining practices.

6. Create objective compliance criteria for cultural meal services within LTC regulations.

7. Ensure policy language is clear and enforceable, preventing vague commitments that fail to be
implemented.

8. Promote interdisciplinary collaboration among dietitians, food service staff, and community

groups to develop culturally responsive meal plans.



9.

Expand public awareness campaigns on the importance of culturally inclusive meals in LTC and

RCF settings.

Operational and Facility-Based Recommendations

1.

10.

Provide culturally tailored menu options based on resident demographics rather than a one-size-
fits-all approach.

Incorporate culturally appropriate condiments, side dishes, and substitutions (e.g., rice in
addition to potatoes; soy sauce, chili, vinegar).

Offer multilingual menus and communication aids to improve meal selection for non-English-
speaking residents.

Encourage flexible dining arrangements that allow communal dining among residents with
shared cultural backgrounds.

Offer flexible mealtimes to support inclusivity and comfort, ensuring residents can enjoy meals
at a time that aligns with their cultural and social needs.

Create designated cultural dining spaces or themed meal nights to reflect diverse food traditions.
Ensure culturally meaningful meal presentation, including the use of traditional utensils and
serving styles.

Address dietary modifications in a culturally sensitive way, ensuring texture-modified and low-
sodium meals retain traditional flavors where possible.

Train kitchen staff in cultural food preparation techniques, using expert guidance from ethnic
food specialists.

Encourage peer engagement by allowing residents to share meals in a culturally familiar setting

to foster connection and well-being.



11. Establish partnerships with diaspora communities, local cultural organizations, and cultural food
suppliers to ensure access to traditional ingredients and authentic food preparation techniques.
These partnerships can also provide guidance on dietary customs, religious food requirements,
and traditional cooking methods.

12. Establish partnerships with local chefs, culinary schools, and/or restaurants to provide culturally

appropriate meals or education on proper cooking techniques and presentation.

Family and Community Recommendations

1. Reduce reliance on families to provide culturally appropriate meals, shifting responsibility to the
facility rather than placing undue burden on families.

2. Support formal family involvement in meal provision, including designated spaces for communal
family dining.

3. Develop structured family-led meal programs, where families can co-host traditional meal
events.

4. Allow resident and family participation in menu planning, including the submission of traditional

recipes to create traditional food recipe books.

Research, Quality Improvement, and Advocacy
Recommendations

1. Conduct more studies on the impact of culturally inclusive meals on health outcomes and quality
of life of residents.

2. Examine the feasibility of integrating cultural meal services into mainstream LTC and RCF
settings, including cost-effectiveness studies.

3. Use resident feedback to continuously refine culturally inclusive meal programming.



4. Advocate for increased funding at the policy (and/or facility) level to ensure cultural meal
services are sustainable and scalable.
5. Develop a regional/national framework for culturally inclusive food services in LTC and RCF,

ensuring consistency across facilities.
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Appendix S2: Enhancing Cultural Mealtimes in Long-Term and Residential Care Infographic.

Enhancing Cultural Mealtimes in Long-Term and Residential Care:
Serving Diversity with Flavour and Care
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Culturally inclusive meals are a vital aspect of person-centred care.
They respect diversity and tradition, honour residents’ identities, promote
dignity, foster belonging, and enhance overall wellbeing.

To those with the authority to create impactful change, this resource highlights recommendations for

creating culturally inclusive mealtime practices

Serving Diversity: Recipes for
Inclusive Mealtimes

&=
o At Intake o=/

o Take time to learn each resident’s cultural
and religious meal preferences, as well as
favorite meals, recipes, condiments, and
spices

¢ Encourage families to share their resident’s
favorite recipes, cultural dishes, and
cultural cooking methods with culinary staff

t\. © :_‘l--- )
u\1~\’

e In the Kitchen

o Partner with local cultural organizations,
culinary schools, diaspora groups, food
suppliers, chefs, and/or restaurants to:

o Educate facility kitchen staff on
diverse cooking methods and
presentation practices

o Source traditional ingredients

« Offer a variety of side dishes (e.g. rice,
quinoa, pickled vegetables, beans/lentils,
plantains, etc.)

o Retain traditional flavour in texture-
modified and low-sodium meals by using
culturally appropriate herbs and spices

For a complete list of recommendations:
Scan this QR code

o Family Involvement

e Community Connection

e At the Table

o Place culturally appropriate condiments
and spices on the table (e.g., chili, fish
sauce, vinegar, chutneys, etc.)

« Offer menus and mealtime
communication aids to residents in their
preferred language

o Allow residents of shared culture to sit
together or create designated cultural
dining spaces

« Offer flexible timing of meals that align
with residents’ cultural, religious, and
social needs

o Ensure culturally meaningful meal
presentation including traditional utensils
and serving styles (e.g., glass teacups,

Host cultural food nights with community
organizations, diaspora groups, and/or
families

Celebrate cultural holidays with
community organizations, diaspora
groups, and/or families

Facilitate residents’ participation in
community gatherings such as potlucks,
festivals, or local cultural gatherings
outside the facility

'é
@”

Policy on the Plate: Making
Room for Taste

e Facility Culture Change

cultural food preparation, customs

chopsticks, finger food, etc.) [ ] « Provide training for all staff in relevant
m traditions, preferences, and cultural

Flavour Connection: Bringing

Culture to the Table ©

o Listen to family feedback about mealtime
experiences

o Invite families to be a part of the menu
planning process

o Consult with families to create cultural
dining environments

o Provide designated spaces for communal
family and community dining

o Advocacy

inclusivity practices

Promote interdisciplinary collaboration
among all levels of staff during mealtimes
Ensure policies are in place and resources
are available to enable staff to deliver
culturally inclusive mealtimes

el
/ 7“’ Food Now, / ‘
e
Advocate for cultural mealtime
accommodation policies

Lobby for increased funding for culturally
appropriate food supplies and services
Create enforceable compliance criteria

Use your position to advocate for higher-
level policy changes and the creation of
laws or regulations that mandate culturally
inclusive care

*Note: By ‘culture’ we are referring to all cultural, ethnic, and religious mealtime practices.

These recommendations are from a scoping review conducted in 2024, which identified barriers, facilitators, and recommendations to culturally
inclusive mealtimes in long-term and residential care facilities. This review was conducted by the University of Calgary Centre on Aging.
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