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The Medically Tailored Meal Intervention

Introduction

* The MTM Intervention is more than meals, rather it is the comprehensive process of
home-delivering individually tailored meals.

* Clients are referred by healthcare personnel, nutrition assessments are conducted, and
meals are individually tailored for the specific medical circumstances of the client by a
Registered Dietitian Nutritionist (RDN).

* Meals are cooked from scratch and home-delivered, and clients are nourished
and experience ongoing nutrition support and reassessments of need from the
MTM provider throughout the course of their iliness.

* Meals are generally tailored to meet a client’s primary diagnosis, co-morbid conditions,
and cultural preferences.
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Quality of MTM

e Scratch cooking

* Minimal preservatives or additives
 No ultra-processed foods

* Visually appealing and delicious

* Tailored to the nutritional needs of

clients based on FIMC-approved
clinical guidelines

* Culturally appropriate
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FIMC MTM Standards: Key to Success

Purpose & Development of MTM Standards
 Developed and updated by FIMC Clinical Committee (RDNSs)

 Designed for interventions that are evidence-based to successfully meet the needs of people living with
chronic illness

 Ensure Standardization

e Ability of agency individualization

 Resources used include the AND Evidence Analysis Library and Nutrition Care Manual, Dietary
Guidelines for Americans, National Kidney Foundation Kidney Disease Quality Initiative, and National
Institutes of Health/National Heart Lung and Blood Institute.

 Continually updated as practice guidelines evolve and change with updated research

* Clinical Committee to review two times per year or as updates become available
* Clinical Committee co-chairs are responsible to finalize and communicate updates
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FIMC MTM Standards
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Miitrient HW s HIVFAIDS #HLD Eldurly Kiehrviry Kidnay Diaketes Pre- Heart Failure DasH
(hyperlipidemia) Chronic Stages 3-4 Stages -5 diabetes TLE Heart Healthy
{ recn-dlinbysis) ESRDy Dialysis
Calories Meeds vary similar | Meads vary Meads vary 23-35 kcalkg 25-35 Kcal g Maeds wary Higher if catabolic As per individual needs
to healthy
indrviduals
Pretain *10-35% of dally | 10-35% of dally NiA 0,55-0,5 kg 1.0-1.2a'kg A 18% Dally calores
% af totel dally calories calories Ined inlcdisalizend Leam me ats/plant- based sources
Calvha s Inedividhu iz esd insdividualized RACTOMITT sV
comiposition
Protein N A 1-1.258'kE < B4 g fiday HD 1.2 pleg 1.1gfkg Is stable /A
@ik bady weight [HCHA) PO 1213 gkg S MTM Maal 1.3 gfkg if depleted for CHF
Carbohydrate N A 45-65% daily A N Guidelines for A 55% dally calorkes Emphasize whole grains + vegetables
% vostai doily calories nutrient target
caiorias values
Tatal Fat N 25-35% oftoral | 20-35% of dally A N A 25-35% dally caloras
% tofal dolly daily calories calories
ralonkes
Saturated Fat < 10% ** 7% total dadly <10 dadly calories | NfA HfA “TH “TH B 7% daily calorias
¥ total daily calories
calories
Sodium [mg) DG GA 2300 mg day ofm 2100 g 2400 rgday <2300 g day CHF: 2000-3000 mgfday * 2300 meg for standard
1500 meg for lower MA DASH
Cholesterol DGA <200 mg/day <300 mg'day MR NA A =200mg/day 150
Fibeer (g} 141000 * 1481000 30 g Maks H/A A Femala: 21-258 25-31g
11 g female Mabe: 25-28 g
141000 Keal Sohible fiber 7-13 g
Witarnin D [IU) 00 L= BO0D 1L w00 WA HiA ROA e I M
Calcium [mg) 1000 mg ** 1000 mg 1200 Stages 3-5 not to ROA 1000 mg 1000-1200 mg
excead 2000 mg fday
Potassium DA D 4700 <= A500 megy'day <2400 mg/day DA LTS 4700 mg
Phosphorus. LTS [Ty il M limit: But pay Limit to <1200 mey'day ROA LTS [Ty
attention 1o sourcas
dis 1o plo-avallatbllicy
Lirmit tex 2 dalry
axchanges day {4 oz
flhuid milk or 1 oz
cheess)
Areotd fousds with
phosphoric additiees
Refarence far *EAL Al MR WEE-E/Do0) NEF-K/ D00 ADA EAL DaSH
Evidences Baed **0GA, [lak) EAL EAL EAL TLC
Guidelings AND Mistrition Care END Hutribiomcars Manusl
manual




FIMC MTM Guide

 Breaks down the standards to
apply per meal or per day

e (Can be used to plan 1 or more
meals per day

 Shows how multiple medical
conditions can be accommodated
within the framework of a
particular diet

* Helps plan programs for target
populations

 @Guide on FIMC Website
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Suggested meal types to accommodate multiple disease/conditions requiring modification to the nutritional content of
meals. In some cases, meal types could be combined to meet the needs for several conditions. All based on the
medically tailored meal guideline grid.

Calorie levels should be determined by the needs of the client base served; multiple levels offered or target the average
clients’ macronutrient needs. Below guidelines are based on a 180 pound male.

Diet Type Per Meal Per Day Conditions/Diseases
Heart Friendly or “regular” | 600-800 Kcal (25-30 kcal/kg) | 1800-2300 kcal HIV/AIDS
* Based on DGA for 25 g protein (1g /kg) 70-80 g protein Hepatitis C
micronutrients 23-31 g total fat (35% Kcal) | 70-74 g total fat Breast Cancer
¢ Macronutrients 6-9 g Saturated Fat (10% 21 g saturated fat CVD, overweight/obesity
based on EAL for kcal) 1500-2000 mg Sodium Heart failure
HIV/AIDS 500-650 mg Sodium 25-28 g dietary fiber (14 End stage liver failure

8-9 gdietary fiber (14g/
1000 kcal)

£/1000 kcal)

Ascites

Diabetic Friendly Diet 55-60 g carbohydrate 165-180 g carbohydrate Pre-diabetes
25 g protein 75 g protein Diabetes
23-31 g total fat 69-93 g total fat Heart disease
4-5 g saturated fat 12-15 g saturated fat Weight loss
800 mg sodium 2300 mg sodium
Gl Friendly 600-800 kcal 1800-2300 keal Nausea/vomiting
Lower fiber without strong | 25 g protein 75 g protein Diarrhea
odors or acidic foods. 4 g dietary fiber 13 g fiber Cancer Treatment side
800 mg sodium 2300 mg sodium effects

Post Gl surgery
IBD/IBS
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https://static1.squarespace.com/static/580a7cb9e3df2806e84bb687/t/60aba6983e769823ae9b1f35/1621862040680/Nutrition+Standards+Update+.pdf

Variety, Number of Diets and Quantity

* At least 50% daily nutritional needs

e Atleast 10 meals weekly

* At least 3 of the following illness
groups: HIV, heart disease, diabetes,
renal disease, COPD, cancer

e Ability to combine at least 2 types of
diets to meet complex nutritional needs

Important considerations:

 Whether to provide meals to family
members

* [nitial production capacity
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Factors to Consider in Developing Recipes and Menus

* Client profiles: dentition or challenges with
chewing and swallowing through texture
modifications

* Will meals be served to individuals in the
household (for example, children) in addition
to the client?

* Variety and menu rotation

* |ncorporating donated foods

* Making certain foods “off limits”

 Accommodating cultural, religious and taste
preferences

* Frozen, chilled, hot

* |ssues w/ food safety and “retherming”

v r 4 y 4 y .
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Other Diet and Recipe Considerations

« Cross utilization of diets
* Plan towards lowest common denominator to serve multiple purposes
* Create recipes that are naturally softer or mild
* Avoid phosphate additives and items higher in potassium to create
greater acceptance within renal diet

* Diet combinations that don’t work
« Examples:
* Vegetarian/low fiber
 Multiple restrictions ex: mild, low-fiber, no beef, no fish
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’ GOD’'S LOVE WE DELIVER -
RECIFE, T1V

QUINOA CORN CAKES WITH TOFU CREMA

This high-fiber savory corn cake blends fresh herbs. generous amount of veggies.

i
L
i
£
i

PP o ey b L e

Soy

It's absolutely delicious topped with cholesterol lowering tofu crema.
ALLERGENS:
RESTRICTIONS: FiberGas

se 53| From the TOTAL SERVINGS: 100
E . TOTAL COST $237.90
Gnd’s Love KI'IC"IBI‘I COST PER SERVING | 35238
INGREDIENT QUANTITY | UNIT OF PREP COST EXTENDED
PER UNIT COST
FOR QUINOA CORN For Quinoa Com
CAKES: Cakes:
Corn, fresh Corn, fresh Shucked, roast- 1.0 $20.20
ed, cobbs juiced
Quinoa, tri-color, dry Quinoa, tri-cal- bailed, drained, 5555 $83.25
ar, dry cooled
Parsley, fresh Parsley, frash De-stemmed, 50.74 $0.74
raugh chopped
Red onian, fresh Ftag:rion, Minced, sautead 50.47 $1.41
sh
Garlic, frash Garlic, frash Minced, sautesd $3.23 $3.23
Liquid egg Liguid egg $1.36 §272
Blended ail, 90/10 Blended oil, 56.98 $1.75
90M0
Vegelable base, low-sodium Vegelable base, 57.26 $3B3
low-sodium
Thymea, frash Thyme, frash Minced $0.92 $3.68
Chives, frash Chives, frash Rough chop 52.48 $9.92
3
FOR CREMA: For Crema: 3
Tollu, silken Tolu, silken Pureed $1.40 $17.50
Lime juice Lime juice $1.37 $2.74
Vegelable base, low-sodium Vegelable base, Pureed 57.26 $3B3
low-sodium
%
Mixed vegetables, frozen Mixed vegeta- 5167 $83.50
= bles, frozen
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* 20z Tofu Crema over the top of the Corn Cake.

PROCEDURES

Nutrition Facts

1. Follow preparations for each ingredient. Roast corn, cook Serving Size 1.00 serving(s) (493g)

quinoa, mise en place vegelables.

Amount Per Serving
2. Add corn, parsley, red onion, garlic, thyme, chive to food Calories 567  Calories from Fat 157
processor. Pulse until everything comes together and starts sticking S Dl v
to sides of bowl. yTene
Scrape bowl and pulse a couple more times Total Fat 17.59 22%
Safuraled Fat  18g 9%
3. Transfer corn mixture to tub, add quinca and egg, and mix until
everything is well combined. Refrigerate. TransFat  0.0g
Cholesterol 27 2m 9%
4. Spray sheetpans so comn cakes do not stick. a
Sodium 263.6mg 1%
5. Form corn cakes, 24 per pan.
Total Carbohydrate 8429 31 %
mmin ﬁ Dielary Fiber _ 13.39 7%
L 7]
1] Iemperamre is 41 degrees ar Iess i Sugars %
..... Protein 2130
dsﬁkenmm veg base, Ime}ucetohl&r mF ;
Vitamin A 64 % Calcium 12% |

9. Serve 1 6oz portion Quinoa Corn Cake, 8oz Side Vegetables, ~ ViaminC  53% Iron it
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GOD'S LOVE WE DELIVER:

RECIPE, W4R & U4R:

FILIPINO BEEF PICADILLO WITH GARLIC EGG RICE

This traditional Filipino dish is inspired by our Chef Andre's mother. It brings

together low-fat beef, assored vegetables and rice to create a complete meal that

i= not only nutritious and delicious, but alzo full of love.

ALLERGENS: Egg Soy

RESTRICTIONS: Beef Pescatarian, Vegetarian

oxz From the TOTAL SERVINGS: 1000
TOTAL COST £2877 23
@ God’s Love Kitchen COST PER SERVING |8288
INGREDIENT QUANTITY UNIT OF PREPARATION COST PER |EXTENDED
MEASURE UNIT COST
FOR PICADILLO: Recipe split betwesn 5
($1.680/ PORTION) 2 tilts
Blended cil, 90/10 1 gal $6.94 56.08
Onion, 1QF diced 40 ] $0.85 $34.00
Garlic, minced 5 I $3.23 $16.15
Ground beef, 8010 280 I $4.40 $1,232.00
Smoked paprika 5 Ib Burlap and Barrel $7.68 $38.40
Garilic powder 2 1] Burlap and Barrel $7.68 §$15.36
Onion powder 2 ] $7.83 $15.66
Low sodium soy sauce 1 gal §13.70 $12.79
Beef base, low sodium 4 I $7.60 $30.40
Peite dicad tomatoes, 2 cs $20.42 $40.84
canned, undrained
Potatoes, fresh diced &0 ] PFG#4B0521 new $0.95 $57.00
product

Carrot, IOF diced -] 1] $0.58 $35.40
Green Beans, |OF 48 1] PFG #329630 new $1.20 $57.60
French cut product

3
FOR GARLIC 5
EGG RICE:
($0.15/ PORTION)
Blended oil, 80/10 05 gal $6.98 53.40
Liquid egg 20 qt £1.36 $27.20
Onion powder 8 oz $0.49 saa2
Chive, freeze dried 32 o0z half of a $5.36 $17.15
White rice 100 ] $0.45 $45.00
Blended oil, 80/10 1 gal $6.98 56.98
Onion, 1OF diced 20 1] $0.85 $17.00
Gariic, fresh minced 5 I $3.23 §$16.15
Kosher salt 4 oz $0.04 50.16
Garlic powder 1 b Burlap and Barrel $T68 S7.68
Onion powder 8 oz $0.49 sa02

3
Mixed vegstables, 500 ] $16T $B35.00
frozen ($0.84/ portion)

PROCEDURES

FOR PICADILLO:

(Mote: The ingredients above for Picadillo should be divided

into two in order to prepare in TWO BATCHES)

1. In a tilt fryer, saute the onion and garlic in blended oil

until tender and beginning to caramelize.

2. Add the ground beef and break up very well. Continue

to cook over medium-high heat until no pink remains, and

temp is above 160 degrees. Drain beef thoroughly of most

of its grease.

3. Season the beef with the smoked paprika, garlic powder

and conion powder. Mix the spices well throughout the

ground beef.

4. Mix in the soy sauce, diced tomatoes, beef base,

and enough water to cover the mixture. Bring up to an

aggressive simmer and add the potatoes and carrots.
Continue simmering until the carrots and potatoes are

tender, and flavors have married. Mix in the green beans

and cook for a few minutes more.

FOR GARLIC EGG RICE:

1. Season the liquid eggs with onion powder and cook in
a tilt fryer set to medium heat. Scramble the eggs well,
breaking up curds. Just before the eggs are fully cooked,
blend in the chives. Reserve.

2. In a tilt fryer, saute the onions and garlic in oil until
caramelized and tender.

3. Add rice, salt, garlic powder, onion powder and enough
water to come up to just above the 20 gallon level. Stir rice
well. Bring to a boil and then reduce to a simmer. Cover
and cook until liquid has been absorbed. Turn off heat and
let rice rest for 10 minutes.

3. Fold in the cooked eggs,mixing well. Cool rice on sheet
pans and reserve.

TO PLATE:
Plate a 4 oz portion of rice next to an 8 oz portion of side
vegetables. Top rice with a 6 oz portion of Picadillo.

PACK-OUT A4
—_—
MEAL PORTION SIZE SCoOP
COMPONENT COLOR
Rice 4 oz Green
Side Vegetable |8 oz Orange
Beef Picadillo |6 oz Black
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Nutrition Facts
Serving Size 1.00 serving(s) (570qg)

Amount Per Serving

Calories 644 Calories from Fat 212
% Daily Valus
Total Fat 23 6g 0%
Saturated Fat 629 3%

Trans Fat  0.7g
Cholesteral  110.4mg 37 %
Sodium 457 6mg 20%
Total Carbohydrate 6929 25%
Diatary Fiber  10.0g 36 %

Sugars 12.4g

Protein 355g
Witamin A 145 % Calcium 1M1%
Vitamin © 55 % Iron %
_—
7

‘l., s} 5t
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Thank you!

Questions? Contact:

Brian Hillmer, bhillmer@servings.org
Val Machinist, vmachinist@servings.org
Lisa Zullig, lzullig@servings.org
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