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NUTRITION & FOOD SERVICE REQUIREMENTS FOR 
LICENSED COMMUNITY CARE FACILITIES

COMMUNITY CARE FACILITIES LICENSING PROGRAM

The following suggestions and considerations will assist licensees and managers in meeting the 
requirements of the Community Care and Assisted Living Act (CCALA) and the Residential Care 
Regulation (RCR) in regards to creating a menu and serving food and beverages that meets the needs of 
the persons in care at their facility.

Sections 62 to 67 of the Residential Care Regulation (RCR) set out the nutrition and food service
requirements for licensed Community Care Facilities1. Please refer to the following sections of the 
Residential Care Regulation for more detail regarding what is required by the legislation:

• Section 62 regarding menu planning;
• Section 63 regarding food preparation an service;
• Section 64 regarding the required food service schedule;
• Section 65 regarding participation by persons in care;
• Section 66 regarding individual nutrition needs, and
• Section 67 regarding eating aids and supplements.

1 NOTE: Sections 62-67 are not the only sections of the RCR that set out requirements for nutrition and 
food service in licensed community care facilities.  For example, other related requirements can be found 
in the staffing sections and in the recordkeeping sections of the RCR.  Please refer to the RCR in its 
entirety for other nutrition and food service related requirements.

What should a facility menu include?

Licensing staff monitor compliance with the requirements of the provincial legislation through inspections 
of the facility.  When reviewing your facility menu for compliance with the CCALA and RCR Licensing staff
will be checking that:

 For facilities where the length of stay of the persons in care exceeds six weeks, there is a written four-
week menu (or at least a weekly written menu for facilities where the length of stay of the persons in 
care is less than six weeks);

 Foods and beverages are provided at the morning, noon and evening meals and at snack;

 At least 2 nutritious snacks are offered each day (morning, afternoon and/or evening snacks);

 Snacks contain foods and/or beverages from two of the four food groups in Canada’s Food Guide;

 Meals contain foods and/or beverages from three of the four food groups in Canada’s Food Guide. 
These groups are: 

• Meat and Alternative group
• Milk and Alternative group
• Grains group
• Vegetable and fruit group
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   COMMUNITY CARE FACILITIES LICENSING PROGRAM 

The licensing and inspection of all child care facilities is the responsibility of and is carried out by the 
Community Care Facilities Licensing staff of the Vancouver Island Health Authority.  Licensing staff are 
located in the offices noted in the address blocks at the bottom of the page. 

A package of child care licensing information, including copies of the Community Care & Assisted Living 
Act, and the Child Care Licensing Regulation, and the required application forms are available from your 
local Licensing office.  There is a $45 charge (July 2007), which covers the cost of copies of the Act and 
Regulation and other materials provided, but there is no charge for the licensing procedure or the licence 
itself. 

It is important for all applicants to read the Act and Regulation to ensure they have a thorough knowledge 
and understanding of the requirements for operating a licensed child care facility. 

Applicants are also provided with a “Licensing Resource Package” which contains other reference 
materials, that will assist with meeting the requirements of the licensing process. It is important to become 
knowledgeable and conversant with these materials before establishing a child care business. 

In Victoria, Family Child Care applicants are invited to attend an “Orientation to Family Child Care” 
session, held from 9:30 to 11:30 a.m. on the second Thursday of each month.  For Group Child Care, 
“Child Care Manager Orientation” is held twice a year (with additional sessions added as necessary).  
Please call the Licensing Office at (250) 475-2235 to register for one of these sessions.  In the Central 
Island Region, “Child Care Orientation” mornings are generally held on the third Tuesday of each month.  
Please call the Licensing Office at (250) 714-0424 to register for these sessions.  In the North Island 
Region, “Orientation” sessions are held on an as needed basis.  Please call the Licensing office at (250) 
287-2818 to register for a session. These presentations will provide applicants with an in-depth review of 
the licensing requirements and an opportunity to discuss questions and concerns specific to Family Child 
Care. 

It is advisable for Group Day Care, Preschool, and Out of School Care applicants to discuss their 
plans with Licensing staff, who will provide information regarding the requirements for the various types of 
care, and may save both time and unnecessary expense in the event you are unable to meet these 
requirements. 

It is the applicant’s responsibility to contact the various municipal agencies involved and arrange for any 
zoning approval, building permits or business licenses that may be required. 

Any commitments that an applicant enters into regarding purchase or rental of property are of their own 
responsibility. 

For applicants in Victoria and the rest of the South Island Region, once an application has been 
received, the Vancouver Island Health Authority Licensing Office will contact the local municipal fire 
departments to arrange for a fire inspection of the proposed facility. 

In Nanaimo, applicants are requested to complete the “Fire Letter of Assurance” form (copy enclosed) 
and submit it as part of their application package to the local Licensing Office, who will then arrange for a 
fire inspection of the proposed facility. 

In all other areas of the Health Authority, applicants are requested to take the completed “Fire Letter of 
Assurance” form (copy enclosed) to their local fire department and arrange for completion of the “Fire 
Approval” form (copy enclosed). 

OVER

	 South	 Central	                                            North
	 Victoria	 Nanaimo	 Courtenay	 Campbell River
	 201 – 771 Vernon Avenue	 29 – 1925 Bowen Road	 355 – 11th Street	 200 – 1100 Island Highway
	 Victoria, BC  V8X 5A7	 Nanaimo, BC  V9S 1H1	 Courtenay, BC V9N 1S4	 Campbell River, BC  V9W 8C6
	 Ph: 250.519.3401	 Ph: 250.739.5800	 Ph: 250.331.8620	 Ph: 250.850.2110
	 Fax: 250.519.3402	 Fax: 250.740.2675	 Fax: 250.331.8596	 Fax: 250.850.2455



September 2013 Page 2 of 2

 The individual nutrition needs of the persons in care are met, considering each person’s age gender, 
level of activity and their nutrition plan;

 There is a variety of foods and beverages being served;

 The food preferences and cultural background of the persons in care are considered in development 
the menu;

 Reasonable effort is made to provide persons in care with foods and beverages that they enjoy and 
are familiar with;

 Reasonable effort is made to include persons in care in menu planning, meal preparation, food 
service and related activities for the facility as much, or as required in that person’s nutrition plan;

 The meals and snacks served provide persons in care with foods with a variety of textures, flavors 
and colors; and

 The menu includes some seasonal variations in the food and beverages served, for example, there 
could be a summer menu and a winter menu.  The summer menu could reflect the availability of fresh 
fruits and vegetables, and the inclusion of foods more popular in the summer, such as salad plates. 
The winter menu could include more winter vegetables, and foods popular in the winter, such as hot 
soups and stews. 

What do I do when one or more of the persons in care don’t like everything that is on the menu?

Consider the food preferences of the persons in care.  Provide them with alternatives that are equal in 
nutritional value.  If persons in care have special dietary needs, restrictions on their food choices or limits 
on the snacks that they are able to have, consult with a registered dietitian.  

More information on Canada’s Food Guide and the four food groups can be found on the web:
http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php

Alternately, copies of the Canada’s Food Guide are also available from your local Licensing Office.  For 
more information on menu planning, contact your local Licensing Office.


