Report on OSNM Conference Sept 25-27, 2013

This year’s OSNM’s conference was an excellent and well run conference that was held on September 25-27. This year’s theme Reviving- Body, Mind and Spirit was certainly an inspirational message which was touched upon throughout the conference.  In addition to the top quality education we had great food and social outlets – especially a Rockin’ Good time at the 50’s Gala Sock Hop!
Congratulations to Judi Kelly and her committee members; it was very evident that much work and dedication went into the planning and execution of this conference.
The evening began with a Dine A Round dinner that the delegates could choose from 6 different restaurants.  

Nancy Hewitt from the Ontario Greenhouse Growers spoke on the products that are available for consumers in the area. She is part of an initiative to help greenhouse growers expand their business to become suppliers to foodservice  throughout Canada.

The Greenhouse growers Association has developed a partnership with Durham, Centennial and Fleming colleges and their culinary programs to create award winning dishes.  The nourishment break the following day had been prepared by culinary students.

Michael Clive prepared with the help of the audience several appetizers and then paired them with the appropriate wine that enhanced the flavour.  Some of our palates were not as sophisticated as we thought!

MOH Compliance Reviews and News.

For someone from another province, this was an eye opener.  We have standards and guidelines but not to this extent.  Really enjoyed the speakers, I took lots of notes to be able to use the ideas at my facility.

The speakers outlined the most common areas of Non Compliance. They include dining and snack service, significant weight changes, hydration programs, food production, menu planning to name a few.

Inspections were outlined as to what the inspector is looking for when he/she comes to the facility when a food quality complaint is received.

CQI in the food service department was another topic.  A comprehensive program was presented with ideas for monitoring, surveys, audits, observations etc.

Gluten Free Menu planning

Definitions of gluten intolerance and celiac disease were explained – confusion on these in the general public.  Participants planned a menu that was gluten free and had the opportunity to sample various gluten free products.  Many examples of gluten free menu items were discussed.  It was stressed that consumers need to read labels on the products that they purchase. Examples of different GF grain and flour options were shared.
Undressing Myths about Food
Not enough time is spent on the “meal” aspect of our lives…families tend to neglect the sit down and talk time of the day as they are too busy. More focus needs to be on eating natural food and discussion involved reading labeling and being more aware of what is (or isn’t) in the food we are eating.  We need to visualize and create in our mind what we want for own personal being and focus to attain those goals.  WE need to be that person that is in our mind.  Moderation is the new justification. 
Balancing Your Hormones

Hormonal imbalance can cause a variety of health issues yet this imbalance is not always recognized as the source. The speaker related her facts about causes of obesity, diabetes, weight loss difficulties. She also spoke of programs, diet and supplementations to support balancing of said hormone imbalance and promote a healthy lifestyle.
We also had the opportunity to enjoy the vendor trade show who always give one a chance to find new products that may be a hit in our care centers.

As CSNM board member representation, it was a good time to network, joining in with the OSNM members at their conference. All present are dwelling on the same focus  to keep ourselves current in our ever changing Food and Nutrition field. 
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