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Evaluation Confirms Improvements in 
Food, Skills and Resident Wellbeing in Aged Care.

Maggie Beer Foundation program delivers capability uplift, improved meal quality and stronger kitchen culture — with high demand across the sector
A Year Two evaluation by HealthConsult Pty Ltd has confirmed that the Maggie Beer Foundation’s Improving Food in Aged Care through Education and Training program is contributing to improvements in food quality, nutrition, staff capability and resident wellbeing in residential aged care homes across Australia.
The program is funded through a capped $6.7 million Commonwealth grant, with progress reviewed by HealthConsult to ensure value for public investment.
The Year 2 evaluation found the program is building practical skills, confidence and pride among aged care cooks, chefs and kitchen staff — resulting in better tasting, more nutritious meals and a more positive dining experience for residents.
“Year 2 of the evaluation suggests improvements in food quality and kitchen capability,” said Dr Lisa Fodero, Managing Partner, HealthConsult. “Program participants reported enhanced flavour, nutrition and meal presentation, and a stronger sense of confidence and professional identity. The program’s practical, in-home mentoring and accessible online learning through its Hubs, Online Learning Modules and Professional Community, are helping to build skills, confidence and pride — addressing long-standing challenges such as high turnover, limited recognition and low digital readiness.”
“As expected with a new program, there have also been learnings along the way. The Foundation team has been receptive to evaluation findings, refining selection, delivery formats and digital support to improve usability, participation and value for the public investment. In this way impact builds as cohorts complete the 12‑month cycle,” said Dr Fodero.
The Improving Food in Aged Care through Education and Training program is the first of its kind, built around an evidence-based, “learning by doing” model. It combines structured hands-on mentoring, scalable online learning, resource development and professional networking to create sustainable change across aged care kitchens.
The program operates through four interconnected components:
· Trainer Mentor Program (TMP) — Chef Trainers provide 12 months of in-home mentoring focused on practical cooking, nutrition, workflow and the dining experience.
· Hubs — Short courses that extend reach and build shared understanding across providers.
· Online Learning Modules (OLMs) — Flexible, bite-sized training.
· Professional Community — A growing repository of resources and peer connection supporting ongoing improvement.

HealthConsult’s Year Two findings show:
Program Reach and Participation (July 2024 – June 2025):
· Trainer Mentor Program (TMP): 135 aged care homes accepted to date, with over 2,000 kitchen staff participating. 10 homes graduated in 2024–25 and demand exceeds capacity — with 96 applications for the most recent 15 places.
· Hubs: 165 participants completed training across 14 Hub sessions, expanding shared practice and leadership engagement.
· Online Learning Modules (OLMs): 3,100+ module completions for the 5 new modules under the grant, extending access to cooks, chefs, carers, lifestyle staff and managers. This does not include participation and completion of the existing 11 OLMs.
· Professional Community (PC): 2,800+ new users, with a searchable resource and launch of recipe library.
· Example Best Practice Menu Project: 300+ fortified, aged care-specific recipes under development.

Impact:
· Improved flavour, nutrition and presentation of meals.
· Reported reduced resident weight loss and falls, and reduced supplement use.
· Increased staff skills and confidence, with:
· 92% reporting improved ability to prepare nutritious, flavourful food.
· 91% able to apply new skills in their kitchen.
· 89% reporting increased confidence to overcome barriers to change.
The evaluation acknowledges ongoing system-wide constraints — including workforce turnover, digital access limitations, and variability in leadership support — and confirms the Foundation has acted on feedback, refining:
· Selection processes for the TMP to ensure leadership buy-in.
· Delivery formats for accessibility and digital readiness.
· Resource and portal support to increase usability.
The final evaluation, due next year, will include more quantitative outcomes from 135 aged care homes supported through the Trainer Mentor Program, along with outcomes for homes and individuals participating in other training and support offered by the Foundation. This will include analysis from the national Resident Experience Survey (RES) and Quality Indicator (QI) programs.
Priority areas moving forward include:
· Strengthening digital access and support for kitchen teams.
· Increasing provider-level and executive leadership engagement.
· Scaling delivery to meet strong demand.
· Alignment with the strengthened Aged Care Quality Standards, particularly Standard 6: Food and Nutrition.
“Food and dining are central to quality of life in aged care,” said Jane Mussared, Chief Executive Officer of the Maggie Beer Foundation. “We’re encouraged by the skills, confidence and pride we’re seeing in kitchen teams — and by residents enjoying meals more. We welcome the evaluation’s recommendations and will continue working with providers and government to embed these improvements at scale.”
Please click here for full evaluation report.

About HealthConsult 
HealthConsult is an Australian consulting firm with nearly two decades of experience providing independent, evidence-based evaluations for government programs across health, disability and aged care. The firm was engaged in 2023 to evaluate the Maggie Beer Foundation program.
www.healthconsult.com.au

About the Evaluation
The mixed-method evaluation includes participant and trainer surveys, case studies, site observations, stakeholder interviews and analysis of national data sources. The Year Two report covers data from 1 July 2024 to 30 June 2025.



About The Maggie Beer Foundation
Founded by Maggie Beer AO in 2014, the Maggie Beer Foundation is an Australian charity dedicated to raising the priority of good food for older Australians. The Foundation works to transform eating into experiences that nourish body and soul. Through our evidence-based programs, projects, advocacy and training, the Foundation collaborates with older people and their carers, cooks and chefs, care providers, researchers, clinicians, policymakers, and communities to improve understanding of, and access to, good food as we age. Our work includes a range of professional education programs for aged care cooks and chefs, the development of resources and standards that support quality food experiences in aged care and, now, the HomePlate project that explores barriers to eating well we age.
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