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Dietician Marion Turner says —

Scientifically prepared meals
important in patient care

One doesn’t go to the
hospital because of the food
served.
 Meals are, however, an
important part of the treat-
ment process, Poor nutrition
may have been one of the
contributing factors why the
person is in the hospital.

Feeding of patients is only
one of several nutrition pro-
grams carried out at Hills
and Dales General Hospital,

according to registered
dietician Bonnie Johnson.

There are diet classes for
diabetics, individual diet
counseling, the new WOW
Club (Weight Off Wisely) for
hospital employees seeking
to lose weight, and the Meals
on Wheels Program, for
which the hospital prepares
the meals.

Mrs. Johnson is a member
of the American Dietetic
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Assocjation, which has des-
ignated March as National
Nutrition Month in order to
focus attention on what she
says are “the benefits of
good nutrition in maintain-
ing healthy living.””

Mrs. Johnson, a Caro resi-
dent, works under contract
with Hills and Dales and is
there one day a week, on
Mondays or Tuesdays, She
works on the same basis at
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CHECKING TRAYS for the noontime meals at Hills and
Dales is Isabelle Seeley, the dietary supervisor. In the
background is Marion Turner. Cards on tray in foreground
will be used to designate the type of diet on each meal tray.

Caro Community, Scheurer
Hospital in Pigeon, Fisher
Convalescent Home in May-
viille and the Thumb Com-
mission on Aging.

As a college-trained dieti-
cian, her role at Hills and
Dales is primarily advisory,
plus she teaches the diet
class for diabetics, gives
in-service training to hos-
pital staff and counsels
patients needing dietary ad-
vice,

THE FULL-TIME DIET-
ary assistant supervisor at
the hospital is Isabelle Seel-
ey, a certified dietetic assist-
ani.

Her primary task is over-
seeing the kitchen operation,
inciuding cordering of the
food. For the current fiscal
year, which ends March 30,
Hills and Dales has budg-
eted $74,560 for food.

The total budget, which
includes the salaries of 14
full and part-time employ-
ees, plus Mrs. Johnson, is
$192,042,

The task of running the
food program is complex
because there are so many
different types of meals that
must be served, depending
on the needs of the patients.

Far any given meal, Mrs.
Seeley said, an average of 12
different diets must be ac-
commodated, such as full
liquid, semi-liquid, soft,
bland, calory restricted,
fiber restricied, ulcer man-
agement, fal restricted.

In January, the hospital
kitchen workers prepared
6,226 meals, consisting of
regular diets, 784, special
diets, 2.15%: nourishments
(snacks), 4tJ; employees,
2,678, guesis, 173, and
Meals-on-Wheels, 145.

The basic menu is re-
prated cvery three weeks
(the average palient slay is
less than that) and major
changes are made quarter-
ly, for instance, more fresh
fruit in summer and more
soup and meal and potatoes
in winter,

CARO TO
SERVE THE THUMB
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MAXWELL INTERIORS

109 E. Grant, Caro

673-6184

HOURS:

10 AM. - 5 P.M. DAILY EXCEPT WEDNESDAYS
INCLUDING SATURDAYS

“The food here is really
outstanding,” Mrs. Johnson
said. “We get very few
complaints.”

When a patient ‘is intro-
duced to a new diet in the
hospital that has to be
continued once he or she
goes home, for instance,
because of an ulcer, il is the
task of Mrs. Seeley or one of
her diet clerks, or some-
times, Mrs, Johnson, to ad-
vise the patient and family
about his or her dietary
needs after leaving the hos-
pital.

Mrs. Johnson teaches the
class for diabetics, held
from 1-3 p.m. the first
Monday of each month in the
basement meeting room.

It is [or new diabetics or
old ones who are having
trouble with their diets, such
as by gaining weight.

The Meals-on-Wheels pro-
gram is run entirely by
volunteers, for persons re-
cently released from the
hospital but still unable to
prepare their own meals or
in need of a special diet, or
who otherwise have diffi-
culty in preparing their own
meals.

The hospital prepares the
hot meals, which are deliv-
ered at lunch time. As of
about a month ago, there
were 12 recipients being
served, who received the
meals ecither two, three or
five days a week,

The recipients pay all or
part of the cosl. Meals-on-
Wheels gets the rest of the
money from danations and
reimburses the hospital for
the cost of preparing the
meals.

A NEW  NUTRITION
program at the hospital is
for the henefit of employees
seeking to shed weight.

The Weight Off Wisely
Club was organized by Judy
Esckilsen, IN, who teaches
the  Wednesday  aflernoon
class. Mrs, Johnson helps
her prepare materials for
the class.

Along with the leaching is
the weigh-in, Members had
ty set their own goal, but
needed 1o lose al least 10
pounds to join.

As an incentive to lose.
members contribute a mini-
mum of $t each per week. If
they make their goal, they
get their money back. If they
don't, the money is used for
purchase of educational ma-
terials for the class.

The WOW Club was
started in mid-February and
has about 30 members.

Even registered dieticians
are not exempt from being
overweight. When the club
was organized, Mrs. John-
son was the first to join.

HIGH COST

The world will allow a
man to have his own way if

he is willing to pay the price.
COMMUNITY

GOOD FRIDAY

SERVICE
FRIDAY, APRIL 4

1:30 P.M.
at Cass City

PRESBYTERIAN CHURCH

Special Music:

The Rev. & Mrs. David Burrows
EVERYBODY WELCOME

FRIENDLY ADVICE --

Bonnie

(left),
registered dietician at Hills and Dales General Hospital,
reviews a meal planning guide with Mary Hoff of Van Dyke
Road, Cass City.

Johnson

Obesity leads to

serious ailments

From a nutrition stand-
point, obesity is probahly the
No. 1 health problem, ac-
cording to Bonnie Johnsen,
registered dietician at Hills
and Dales General Hospital.

Being overweight can lead
to o variety of problems, in-
cluding diabetes, high chol-
esterol, stroke, hardening of
the arteries and back and
leg probiems.

Eating the proper (vods in
the preper amounts, accord-
ing to a pamphlet she has,
means proper growth and
repair of  body  tissues,
energy, prevention of “de-
ficteney diseases,” such as
anemia, rickets, scurvy and
goiter and resistance o
disease and ipnfections.

In addition to too many
Americans eating (oo much,
another problem in this age
of junk food is that they dan't
eat the proper foods for a
well-balanced diet.

“We lind people consum-
ing too many fats, salt and
sugar,” Mrs. Johnson said.
She attributes part of the
hlame on the pace of medern
living, with persons ealing
out more and cooking more
instanl foods.

It is possible, she peinted
out, to eat at a fast food
reslaurant and get a bal-
anced meal, but nol by
eating jusi a hamburger,
French fries and a solt
drink.

For starters, don't order
the -hamburger that comes
with three slices of bun.
S
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REV. THOMAS
WACHTERHAUSER

Preaching
SERMON:
“The Strong Weakness of God"

That's too much starch for
adul(s.

Red meat is not had for
aduils, the dietician pointed
out, as long as it isn't caten
in excess. A good substitute
for the hamburger, how-
ever, would be the filet of
lish.

Milk is a nutritious substi-
tute for a soft drink. Adulls
should drink skim milk or
Jow fal.

Most last food restaurants
don't serve fresh vegetable
salads or (resh fruit, how-
ever, substitutes for those
respeclively  are  tomato
juice and fruit juice, avail-
able at some places through-
out the day.

Somewhat  surprisingly,
Mrs. Jehnson 1.0 ds @ lot of
misconceptions among those
who believe in eating health
foods.

It isn't necessarily that
health foods are bad, but
that they are unnecessary
and thus is money spent
unwisely as items purchased
in health food sltores cost
more than in regular groc-
eries,

“1 am finding young
couples, maybe those who

Qur Famous

Strip

children.

EASTER SUNDAY

12 noon to 5 p.m.

At
SHERWOOD-ON-THE-HILL

Gagetown

Complete Dinners
BAKED HAM
TURKEY and

DRESSING

New York$795

Includes soup or juice, potato and gravy, vegetable,
roll and butter. A special Easter salad bar. Treats for the

RESERVATIONS ONLY 665-9971

were on college campuses or
moved [rom cities, have
picked up those ideas (thai
health foods are hetter).”
she said.

She cited an article from
Michigan Health Educator
magazine, in which was
stated. “Foods grown with
chemical fertilizers are as
healthy as foods grown with
natural fertilizers.”
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Wedding
Announcements
and
Invitations

Catalogs loaned
overnight

FREE SUBSCRIPTION
{ WITHEACHORDER

The Chronicle

PHONE §72-2010
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$ 50

Person

GOOD
| FRIDAY

12- item
Buffet

BUFFET

3to9p.m.

includes Full Salad Bar,
Rolls and Butter

$450

— SATURDAY —

OPEN DINING —5-10 P.M.

Sorry, No Band




