
Reporting Abuse, Neglect, or Exploitation 

 
 

April 2011 

Residential Care and 
Assisted Living Newsletter 

Throughout the years we have seen allegations of abuse, neglect, and exploitation not reported to 
Adult Protection (AP). This severely limits the facility’s ability to protect the residents and staff in-
volved in an allegation. This is an important reminder to immediately report allegations of abuse, 
neglect, or exploitation to Adult Protection. Please refer to Idaho Statute Title 39 Health and 
Safety, Chapter 53 Adult Abuse, Neglect, and Exploitation Act (39-5303).  

The section that impacts assisted livings reads, “Any physician, nurse, employee of a public or pri-
vate health facility, or a state licensed or certified residential facility serving vulnerable adults…who 
has reasonable cause to believe that a vulnerable adult is being or has been abused, neglected, or 
exploited shall immediately report such information to the commission.” Failing to report can result 
in loss of your professional and facility license, placement on the Medicaid exclusion list, jail, and 
fines. If you need to report abuse, neglect, or exploitation, remember: 

• Report to AP first, and then begin your investigation.   

• Ensure you make the report directly to an adult protection worker (AP is not the same as the 
Ombudsman for the elderly). 

• If the alleged perpetrator is a staff member, remove that person from contact with all residents 
until your investigation is complete. 

• If the alleged perpetrator is a resident, devise a plan to increase supervision to ensure there is 
no opportunity for the resident to repeat the offense against the victim or another resident. 

• Your policy should clearly describe how the allegation will be documented, reported (to the 
administrator and AP), and investigated; how the investigation will be documented; and how 
the residents will be protected during the course of the investigation. 

• Ensure all your staff are trained on your policy and the law, and know exactly what to do if 
they witness or hear an allegation of abuse, neglect, or exploitation. 

Gold Awards—No 
Deficiencies 

• Prestige Assisted Living   
at Autumn Wind  
— Caldwell 

• Salubria Center  
— Cambridge 

• Trinity at Lewis and Clark 
— Boise 

• Ashley Manor Hawthorne 
— Chubbuck 

Silver Awards—
Three or Fewer  

Non-Core  
Deficiencies 

•  The Cottages of Emmett 
— Emmett 

• Phillippi House — Boise 

• Aging Gracefully Assisted 
Living — Nampa 

Contact Information: 

• Phone:  
(208) 334-6626 

• Fax: 
(208) 364-1888 

• Email: 
ALC@dhw.idaho.gov 

• Web Site:  
www.assistedliving. 
idaho.gov 

Resources 
The Idaho Commission on Aging has a quick reference list with AP contacts. 

On June 16 & 17, 2011, the "2011 Idaho Summit on Elder Abuse & Exploitation" conference will be 
held at BSU. Its mission is to raise awareness and support Idaho’s multidisciplinary efforts to  
prevent elder abuse and exploitation. You can access the Web site to learn more about the  
conference or register at http://idahoeldersummit.org/. 

Reminder... 
Don’t forget to visit www.assistedliving.idaho.gov to sign up to receive email  

notifications when we update our Web pages or post new information. 

http://www.legislature.idaho.gov/idstat/Title39/T39CH53.htm
http://www.idahoaging.com/IdahoCommissiononAging/ICOAProgramsandServices/AdultProtection/tabid/135/Default.aspx


When a resident is given an order for a mechanically altered diet, it means that solid foods must 
be chopped, ground, or pureed to make foods easier to chew or swallow. Two types of   
mechanically altered diets used in assisted living are pureed and mechanical soft. 
 
Pureed Diet  
Composed of a variety of foods that are blended or pureed to the consistency of whipped  
topping or mashed potatoes. The diet should meet current recommended dietary allowances 
and portions should be equivalent to the regular or therapeutic diet portions.   
 
Below are some examples of food groups and choices to use and avoid: 

Understanding Mechanically Altered Diets 

April 2011 

Food Group Foods to Choose Foods to Avoid 

Beverages All None 
Bread & Cereal Products Cooked cereal; pureed or 

slurried French toast, rolls, 
pancakes, muffins, tortillas, 
bread, waffles 

Bread with hard crusts; 
breads or muffins containing 
fruit, nuts, or seeds 

Cheese Pureed cheese without nuts 
or seeds; cheese sauce 

All others 

Desserts Plain custard, pudding,  
gelatin, ice cream, sherbet; 
slurried cake, cookies, 

Desserts containing coconut, 
dried fruit, decorative  
sprinkles, nuts, or seeds 

Eggs All eggs in pureed form None 

Fats Butter, margarine, cream, 
sour cream, mayonnaise, 
smooth salad dressings, oil, 
gravy 

Nuts & seeds; olives; salad 
dressings that contain seeds 
or whole herbs 

Fruits All fruit juices, applesauce, all 
other pureed fruits 

Dried fruits 

Meat & Meat Substitutes All pureed meats None 

Milk All None 

Potatoes & Potato  
Substitutes 

Mashed potatoes, all other 
pureed potatoes, pureed 
pasta or noodles, pureed rice 
or cream of rice 

Refried beans, potatoes with 
skins 

Soups Broth, bouillon, pureed soups All others 

Vegetables All vegetable juices; pureed 
vegetables; corn & peas 
should be strained if not pu-
reed smoothly 

All others 

Miscellaneous Sugar, salt, pepper, ground 
spices, flavoring extracts, 
cocoa powder 

Whole herbs & spices 

Note: All food information obtained from the Idaho Diet Manual, 9th Edition. 
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Mechanical Soft Diet 
Texture modifications to help residents who have difficulty chewing or swallowing. The diet omits  
serving all raw and hard to chew foods and limits meats to being served only in ground form. It is also 
recommended that sauce or gravy should be ladled onto the ground meats to help with chewing and 
swallowing. The diet should meet current recommended dietary allowances and portions should be 
equivalent to the regular or therapeutic diet portions.   
Below are some examples of food groups and choices to use and avoid: 

April 2011 
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Food Group Foods to Choose Foods to Avoid 
Soups Broth; bouillon; broth or 

cream soups made with al-
All others 

Meat & Meat Alternatives Ground meat prepared by any 
cooking method; ground frank-
furters; bologna & lunchmeat; 
flaked fish; casseroles made 
with ground meat; cheese; 
eggs; meatloaf with crust re-
moved 

Whole, diced, or cut meat, fish, 
poultry; ground meat formed 
in a solid patty such as a  
hamburger; crunchy peanut 
butter 

Potatoes & Alternatives All None 
Breads & Cereal Whole grain, enriched or forti-

fied bread & cereal products; 
soft steamed flour tortillas 

Hard, crusted crackers, bread 
or rolls; bread containing nuts, 
seeds, or dried fruits; corn 

Fats Butter; margarine; cream; lard; 
oil; vegetable shortening; may-

Nuts or seeds 

Vegetables Tender cooked or canned 
vegetables; vegetable juice; 
finely chopped raw vegetables 

Whole raw vegetables 

Fruit All canned, cooked, or frozen 
fruits; fruit juices; soft fresh 
fruits including bananas, straw-
berries, ripe melon, peaches 
and pears with skins removed 

All raw fruit except for soft 
fruits listed in allowed list; fruit 
with tough membranes such as 
oranges & grapefruit; dried 
fruit. 

Milk & Milk Products All None 
Desserts & sweets Cakes; soft cookies, fruit cob-

bler; pie; pudding; custard; 
gelatin; ice cream; sherbet; & 
desserts made from allowed 
foods 

Difficult to chew cookie bars & 
squares; hard cookies; desserts 
prepared with nuts, seeds, or 
coconut 

Beverages All None 

Miscellaneous Sugar; honey; syrup; black pep-
per; mustard; ketchup; herbs & 
spices; minced olives; pickle 

Whole olives; whole pickles; 
nuts & seeds 

Note: All food information obtained from the Idaho Diet Manual, 9th Edition. 

On survey we will review each physician’s order and then observe whether or not a resident is being 
served the diet that matches the order.  
 
We have often seen issues with the implementation of mechanically altered diets, especially mechanical 
soft diets. Residents on a mechanical soft diet should be receiving only ground meats, not cut-up or 
diced meats. Please review the guidelines above to ensure compliance and to protect your residents 
from choking and aspiration. 



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJDFFile false

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /Description <<

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /DAN <>

    /DEU <>

    /ESP <>

    /FRA <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /PTB <>

    /SUO <>

    /SVE <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



