Sodexo Teams are First to Offer 
Certified Gluten-Free Diets in U.S. Hospitals

Erlanger Hospital in Chattanooga, TN and the University of Chicago Hospital are on the cutting edge of nutrition with regard to the increasingly common issue of gluten intolerance and celiac disease.
A gluten-free diet is medically necessary for persons with celiac disease and gluten sensitivities, since there are no medications to treat either of these conditions. For these individuals, a gluten-free diet means a return to good health

The two Sodexo teams, working with the Gluten Intolerance Group of America, are the first in the nation to create safe havens for patients, family members, and employees of these hospitals, enabling them to enjoy certified gluten-free meals. Both the patient dining and retail operations have special menus, with all meals prepared in designated prep areas designed to avoid the possibility of cross-contamination.
Both programs have been very well received by patients, families and the medical teams. Congratulations to the University of Chicago Medical Center and Erlanger teams on their achievement and contribution to creating a better Patient Experience. 
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Erlanger photo captions:
Back Row, L-R: Russ Marmorstein; DM, Jonathan Darling, GM; Susan Fuchs, CNM; April Maynard, patient services manager; Misty Mullins, Clinical RD.
Front Row, L-R: Jim Brexler, CEO, Erlanger Health System; Kelly Brexler
Quotes next to article:

Kelly Brexler – a parent’s perspective

“When our son Jack was almost two he started losing weight, wasn’t growing, constantly complained with stomach pain and could not sleep through the night. After several physician visits locally and abroad, we were told he had everything from IBS to Neuroblastoma, and JRA. I felt confident that wasn’t the case and spent night and day doing online research and I was certain he had celiac disease. We scheduled an appointment almost a year and a half after the onset of symptoms and he was diagnosed seven days later. Since then he has thrived; his last round of blood work was perfect and he has gained almost four pounds. We were thrilled! 

It is so critical to bring this gluten-free program into hospitals because so many people with celiac disease have another autoimmune disease as well that lands them in the hospital. If they receive the wrong meals they would be even worse off than when they entered. The ability to be able to serve meals in a true gluten-free safe zone is imperative to eliminate any cross contamination. I am so pleased and truly blessed that a lot of hard work, dedication and spectacular connections have come together to help Erlanger become one of the first GIG certified hospitals in the country.”

 

Jim Brexler, Erlanger CEO 

“We at Erlanger are thrilled to partner with Sodexo to become one of the first hospitals in the country to create a comprehensive gluten-free environment for all our patients. As the region’s leading health system, we pride ourselves on making our environment as safe as possible for our patients. This new program, which provides safe nutritional support to patients who have celiac disease and/or gluten intolerance, is another exciting dimension in providing quality care for our patients and their families.” 

Jonathan Darling, GM

“Gluten-intolerant patients are often concerned that they may not receive diet-appropriate menu choices when they are admitted to a healthcare facility. Therefore, it was Sodexo and Erlanger’s goal to create a safe haven of menu choices for patients with gluten intolerance.

 

Misty Mullins, clinical RD, April Maynard, patient services manager, and Susan Fuchs, clinical nutrition manager led the Sodexo/Erlanger Medical Center Food Nutrition Services Team in this initiative to enhance the Patient Experience."

Susan Fuchs, CNM
“Becoming GIG Certified has been a learning experience for everybody. Our gluten- certified staff prepares and serves each tray with pride and confidence and our patients have been excited, complimentary, and confident that their meals are gluten-free.”
For more information on GIG Certification, visit the Clinical Nutrition site on SodexoNet. (Learning>Knowledge Sharing>Patient Education Materials)
 

