
This summer has been our busiest in
years. Westminster Canterbury is
experiencing growth, renovations and
expansions throughout the campus.
August saw the opening of the 
Canterbury Café and the new and 
improved James River Grille. The
Grille received renovations and an 
expansion; while the Café was 
completely renovated from the ground
up. We look forward to the opening of

the Dogwood Dining Room in late September. 

Renovations to the Wellness Center and Clinic began 
after Labor Day. What was once the Billiards Room, below
the main lobby, has been transformed into a temporary 
exercise room. The pool and locker rooms will remain open
during these renovations. This phase of the project is
expected to take approximately four months. During this
same period of time, renovations to the 6th floor of the
Hearthside building are happening. These improvements
include the hallways, dining and therapy areas of the 
rehabilitation wing.

The new Healthcare building is getting back on track with
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Flavor of Nutrition

As a registered dietitian at Westminster
Canterbury, my primary responsibility is to
closely monitor the nutrition status of our
residents residing in the healthcare center.
However, I also work with our culinary
team to assure good nutrition is offered
during meals served on our campus. Chef
Joe Hubbard creates the menus based on
resident preferences, but I review the 
healthcare menus for nutritional adequacy.

The recipes used have a nutrition profile 
that lists how much fat, calories, sodium,
protein, carbohydrates, etc., is within the
main menu items we serve. This information
is  compiled in a nutrition notebook. If you
are a person with diabetes who needs to
count carbohydrates or you have heart 
disease and you want to limit fat or sodium
intake, you can easily do this by looking at
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Creating our future 

number of residents in a household varies by community,
but with each resident having access to the kitchen,
shared living spaces and the outdoors. Each of our four
households will house 21 residents. All of the rooms are
private, with private bathrooms, plenty of common
space, more private alcoves and porches.

We continue to train team members on the household
model to ensure we can meet the needs of our residents.
At the same time, we also need to be able to meet all of
the regulatory safety requirements. Given that health
surveyors are more familiar with the traditional nursing
home structure and design, adhering to regulatory 
safety requirements in a new household project can be
challenging.

While we are excited about all that is going on around
campus, we know that you may have experienced 
inconveniences visiting or utilizing these areas of 
campus. Rest assured, it will be worth it when we can
enjoy the expansions and upgrades next summer.   
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its original schedule. Colder than normal temperatures
during January forced a delay when pouring the
foundation. Summer weather moved things along at a 
good pace. The contractor expects to have the building
enclosed within the next six weeks. Taking a look
around the project, one can see the plumbing and 
electrical lines as well as some ductwork being 
installed. We are hopeful to have the project completed
in late Spring 2019.

We continue on our culture change journey at WC. Older
adults desire nursing care in homelike environments that
allow them to maintain their quality of life. As a result,
we continue to look at ways to maintain resident rights,
autonomy, choice, control and dignity to meet the demand
of potential residents. We have been talking about this
movement, called Person Directed Living, for the past few
years. The approach is gaining traction in the household
model, defined as “a person-centered approach where 
residents have a significant say in their daily lives, care and
living environment.” 

The household model has three distinct differences from
a typical institutional-like nursing home that determine
whether it is perceived as homelike: the number of 
residents that make up the household grouping, the 
physical size of the environment and the staff ratios 
necessary to provide the desired levels of care. The ideal

the nutrition profile.  If you have a food allergy, we can
accommodate you by offering alternate foods and by
making you aware of what menu items contain the food
item to which you are allergic. More and more people
are being diagnosed with alpha-gal, a tick-borne disease,
which unfortunately eliminates beef, pork, lamb and
venison from the diet. 

All WC residents are welcome to attend the nutrition
lectures I intermittently give on campus. Lively
discussion always occurs when nutrition questions
are addressed. Residents can also reach me by phone.
Questions I’ve received range from “How can I lose
weight?” to “How can I eat the WC food since I have
lactose intolerance?” or “I am underweight. How do I

gain weight?” or “I have diabetes. How can I improve
my blood sugar levels?” or “I love the soft serve ice
cream. How many calories am I eating if I eat ice
cream every night at the Café?”

As we age, our nutrition requirements change and
often our nutrition goals change as well.  Many older
adults desire the highest functioning and highest quality
of life. How can I stay as healthy as possible to enjoy
my life in retirement? Talking with a registered dietitian
can help you achieve your nutrition goals. 

Michelle has been the WC Registered Dietitian for 
over seven years and has a special interest in geriatric 
nutrition and critical care nutrition.  


