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Services Offered 

Quality Care Services 
a division of Active Healthcare 

Professionals  Group, LLC  www.ahpg.net 

• Active Price Control 

Setup and Training 

• Executive Chef Culinary 

Training 

• Production and Recipe 

Training 

• Dynamic Menu 

Packages Approved by a 

Registered Dietitian 

• Temporary Staffing for 

all Positions 

• Nutritional Assessments 

• MDS, Raps, Care Plans 

for Dietary 

• Complete Sanitation/

Cleanup Support 

• Contract Food Service 

Guarantee your Food 

and Labor Cost.    

Control Rising Food 

Costs. 

CDM’s, Executive 
Chefs, Chefs, Cooks 
and Diet Aides ……... 
 At Your Service 

Quality Care Services 
a division of Active Healthcare Professionals  

Group, LLC  www.ahpg.net 

904904904904----382382382382----7831783178317831    

PRN Dietary 
Staffing 

We Help with …. 
Quality, Cost,  Tray 
Service, Training,   
Sanitation,  Assess-
ments, MDS, Raps, 
& Careplans  
 



Cleaning and Training 
We can train your staff in all aspects of Dietary Services.  
This includes cleaning equipment, floors, ovens, drink 
machines, hoods, filters, refrigerators and freezers,    Not 
only do we teach your employees how to clean, we 
setup a system for them to follow and we show them 
how to work the system into their normal work day.   
This can be done as a stand alone program, or during a 
full court press to clean the kitchen from top to bottom 

in preparation for survey, or as a result of a survey.  

 
Clinical Services 
Is your charting behind, or are your MDS’s /Raps and 

Care Plans not getting done ?    Our experienced and 

qualified clinical staff can help to get your charting caught 

up, and/or to become part of your clinical staff to input 

MDS data into Section K of the MDS and to complete 

Nutrition Raps and Care Plans.   This can be done on a 

temporary catch up basis, or on a permanent basis for 

one to two days per week.   If you budget does not allow 

a full time Assistant Dietary Manager, perhaps it will al-

low for someone to come in for 4, 6, 8, 10, 12 or 16 

hours per week to do clinical work as needed.  We can 

do it, and our computer literate staff will input directly 

into your computer system if you wish.   We also have 

Section K worksheets, Rap worksheets and Care Plan 

worksheets that can be submitted to your MDS Coordi-

nator. 

 

 

 

 

 

 

 

 

 

 

Culinary Expertise 
Whether you 

need temporary, 

part time or 

permanent help, 

we can assist 

you in your mis-

sion to improve 

quality, improve 

service and/or control costs.   Our staff is made up of 

professionals and experts  already in the field and 

ready to apply their expertise to your operation.   

We can train your staff, or fill in while you seek 

permanent employees.   We will even help you find 

and train employees while we maintain high quality 

standards and compliance.  

Our Executive Chefs can train your cooks to dramati-

cally improve the quality of meals and they generate 

excitement throughout your facility.  Imagine every-

one raving about the food and looking forward to the 

next wonderful meal.  It doesn’t take expensive menu 

items to create this excitement.   Simple foods 

cooked properly is our first order of business.   We 

can do fancy on special occasions. 

 

Cost Control 
Cost Control is another one of our specialties.   This 

is much more than reviewing what you purchase, or 

simple tips and tricks.   This involves the development 

of a detailed order guide installed into customized 

software to allow you to automatically compare 

prices between vendors and choose the lowest priced 

comparable product.  Price Elevation Alerts will also 

be installed  to alert you of skyrocketing prices on any 

grocery item.   Watch your food cost drop by 10% 

while others see it rising by 10 to 20%. 

 

We Can Help 
Whatever You Need…. 
Temporary Production Help 

Temporary CDM to Fill In 

Part Time  

PRN 

On Call 

Permanent On Call 

Clinical Part Time Help 

Clinical Catch Up Help 

Cleaning Crew 

In House Executive Chef Trainer 

Teach Your Cooks How to Cook 

Dynamic Menu Management for 
Your Residents 

Teach Your Staff How to Clean 

Cost Control that Actually 
Reduces your COST. 
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Jacksonville, FL  32245 
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