
Then, on Thursday the Aged Care Quality and Safety Commission

arrived unannounced to conduct an audit on food, nutrition and dining.

The two auditors conducted staff and resident interviews, reviewed

various forms of ‘evidence’ (documentation that supports what we say

we do) and completed short observations in the dining rooms. At the

exit meeting, the auditors provided extremely positive feedback, they

made special mention that our food looked and smelt great, the dining

rooms were well suited for a pleasant dining experience and the

connection our staff have with residents was very obvious.   

Each year, the Marion council attends Rembrandt Court to conduct an

audit on our compliance with the Food Standards Australia and New

Zealand (FSANZ). On Tuesday, the Auditor thoroughly checked our

processes against our Food Safety Plan, reviewed a full 12 months’

worth of record keeping and visually inspected all food preparation

areas. The feedback provided at the end of the audit was very positive,

and we retained our 12 months compliance period based on our

performance . 

This week we successfully passed two very important

audits, the Annual Food Safety Audit and an unannounced

Aged Care Quality and Safety Commission visit, where they

reviewed our Nutrition and Hydration compliance. 

DRESSED FOR SUCCESS
Monday, 23rd October  

From 10.30pm 

Main Hall
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UPCOMING EVENTS

OPTI-CALL EYE CLINIC 
Wednesday 1st November  

*bookings essential*

SUCCESSFUL AUDIT AT REMBRANDT COURT

MELBOURNE CUP 
Tuesday 7th  Nov

MAIN HALL

From 1.00pm

*details to follow*

Thank you to everyone

involved, including everyone

who was interviewed. It was a  

massive team effort,

congratulations!
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What do you like most about working at Rembrandt?
Rembrandt exudes a genuine warmth, and I cherish the fact
that my office is nestled in the very heart of our home. 
What do you like to do in your free time?: I love socialising
with family and friends.
What is your favourite restaurant or cafe? Little NNQ –
Adelaide, Cotto Café at Prospect and Cactus on Kangaroo
Island.
What is your favourite food?: Thai, Vietnamese and Italian
What has been one of your best holidays? We hired a
campervan and travelled the South Island of New Zealand. 
Mention something about YOU that people may not know: 
I am from Kangaroo Island and my favourite T.V show is
Masterchef! 

RESIDENTS' BIRTHDAYS

WEEKLY RESIDENT'S MEETING

Don Campbell – 9th October
Bryan Gallagher - 9th October

Pat Howie – 12th October
Tinie Nieuwenhoven-23rd Oct
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Some meals can be too spicy - the kitchen has been notified 

The pickle and cheese sandwiches can  be too salty 

A resident is concerned about the lights being left on in

rooms, main hall and dining rooms. He asked that all staff to         

Wednesday 18th October, attended by five residents and two

staff members with the following discussed:

                                               be vigilant and switch lights off in residents’ 

                                                                         rooms when they are leaving. 

FEEDBACK
We welcome all

feedback! 
Call :  08 8198 0300 or 

email:  feedback@
rembrandtliving.org.au

MEET OUR NEW STAFF MEMBER.... 
Name: Jodie Thomas 
Job Title: Executive Assistant to the
CEO
How long have you been with Rembrandt
Living: Four weeks
What is your country of birth?
Australia 

MAY SHE REST IN PEACE
It is with great sadness that we announce the

passing of Rembrandt Living resident, Mary

Brown on the  16th October 2023. Our

thoughts and prayers are with Mary’s family

and friends during this time. 
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MY WEEKLY MENU
LUNCH DINNER

Apricot Chicken Casserole or
Vegetarian Casserole served with

Potatoes, Carrots and Minted Peas

Crème Brûlée 

Curried Sausages or Curried
Vegetable Sausages served with
Potato, Roasted Sweet Potato

and Broccoli
Pavlova Berry Compote

Lamb Pot or Vegetable Hot Pot served
with Mash Potato,  Cauliflower &

Buttered Brussel Spouts 

Milo Tiramisu 

      Spaghetti Bolognaise or
Vegetarian Bolognaise with chips
 Mixed Vegetables, Garden Salad

      Butter Scotch Pudding 

Crumbed Fish or Mushroom brown
rice served with Wedges, Mixed

Vegetables & Greek Salad 

Mango and Coconut Panacotta

Chicken Patties or Vegetarian
Sausages served with Potato Bake,
Mixed Vegetables & Green Beans

Bread & Butter Pudding

Roast Turkey or Roasted Vegetable
Plate with Gravy served with Roast

Potatoes, Roast Vegetables & Broccoli 
Apple Pie & Custard

Roast Capsicum & Zucchini Soup 
Egg and Bacon Quiche 

 or Sandwiches either Chicken, Lettuce
& Mayo or Curried Egg & Mayo

Ice Cream

Pumpkin Soup
Leek & Bacon Gnocchi or Sandwiches either

Ham and Mustard or Tomato & Cheese

Jellied Two Fruits

Potato & Leek Soup Soup 
Nasi Goreng with Scrambled Egg

Sandwiches either Corn Beef & Pickles
or Egg & Lettuce

 Ice Cream & Topping

Minestrone Soup
Hotdogs & Sauerkraut or Sandwiches Cheese

& Gherkin Chicken, Lettuce & Mayo
 Peaches & Cream

Chicken & Vegetable Soup 
Sweet Potato & Zucchini Frittata or 

Sandwiches either Beef & Chutney or
Egg & Lettuce

 Stewed Apricots and Custard

   Cream of Mushroom 
Soup Asian Style Noodles

Sandwiches either Ham & Cheese
or Chicken, Lettuce & Mayo

       Lemon Mousse

Sweet Potato & Coconut Soup
Loaded Potatoes      

or Sandwiches either Cheese & Gherkin
Beef & Cheese

Poached Pears & Cream




