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Beyond the Headaches
Solutions to Staffing Problems

Julie Halfpop RDN, LD

515-238-7295
Martin Bros. Distributing

* Health/Well-being
* Census
* Regulatory

* Infection Control/Food
Safety

* Equipment
* Technology
* Budget

* Food Availability &
Inflation

* Staffing




Victories

e Growth

* Improved Efficiencies &
Streamlining

* Focus on Customer Experience

* Lasting Changes to Food Safety &
Sanitation

* Rise of Technology

* Fond Appreciation of Teamwork,
Resiliency & Leadership
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Focus on Favorites
Consolidate Products

Manage the Streamline Production with More Convenience Options or
Menu Speed-Scratch Recipes

Anticipate preparation needs

Reduce or Maximize Choices. Consider a Daily Chef’s Feature

Week 1 REGULAR/NAS SPRING SUMMER 2022 BASE MENU Week at
M Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF J1

CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CE
F EGG. SAUSAGE LINK SAUSAGE GRAVY EGG BACON EGG: SCRAMBLED
S BREAKFAST PASTRY TOAST BISCUIT TOAST PANCAKES/SYRUP TOAST TOAST
T MILK MARGARINE/JELLY MILK MARGARINE/JELLY MILK MARGARINE/JELLY MARGARINE/J
MILK MILK SEASONED BREAKFAST MILK
POTATOES
MILK
N | CHICKEN BREAST CORDON CHEESY TORTELLINI FRENCH ONION PORK CHOP SAVORY ROAST BEEF ORANGE CHICKEN LEMON PEPPER TILAPIA FILET| BURGER OF THE
BLEU TOSSED GREENS W/ DRSG BAKED SWEET POTATO MASHED POTATOES RICE PILAF MACARONI CORN BAKE POTATO SAl
o ITALIAN ROASTED POTATOES ‘GARLIC TOAST GREEN BEANS BEEF GRAVY ORIENTAL VEGETABLES SEASONAL VEGETABLE BAKED BEA
(] BU CAPRI BLEND VEGS BROWNIE BOTTOM BREAD/MARG ROASTED CARROTS CREAMY RASPBERRY SEASONAL FRESH FRUIT ICE CREAD
N ROLL/MARG CHEESECAKE RHUBARB CRISP BREAD/MARG GELATIN MILK MILK
CHERRY PIE MILK A LA MODE STRAWBERRY SHORTCAKE MILK
MILK MILK CAKE
MILK
E
v BURRITO DILLY EGG SALAD ON BEEF STROGANOFF SOUP MUFFALETTA SALAD TURKEY CHEDDAR BRAT | GARDEN VEGETABLE SOUP BBQ CHICKEN |
E [SHREDDED LETTUCE/TOMATO)| CROISSANT TOSSED GREENS W/ DRSG | SALAD DRESSING OF CHOICE CREAMY COLESLAW GRILLED CHEESF SANDWICH MIXED VEGET#
CORN POTATO CHIPS BREADSTICK GARLIC TOAST SEASONED TOTS "RNEREAD / MA|
PEARS PEA SALAD BERRY CUP WARM BLUEBERRY COBBLER PEACHES *En WAL FRES
MILK MANDARIN ORANGES MILK MILK MILK H h K
MLk Menus wit
Menus Approved By: = - Optlons L
Nartin Bros.
1TAIBUTING GO 1N 3 -
» Spring/Summer & Fall/Winter
Notes:
* Seasonal Trends
* Combination of scratch, speed
scratch and convenience
recipes



Menus Approved By:

Plain Language
Option

7
Week 1 REGULAR/NAS SPRING SUMMER 2022 BASE MENU (PLAIN LANG) Week at a GI
M Sunday Monday Tuesday Wednesday Thursday Friday Saturday
CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE
B CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAI
F EGG:__ SCRAMBLED EGG WITH SAUSAGE GRAVY EGG:___ BACON EGG._ SCRAMBLED EGG
S BREAKFAST PASTRY CHEESE BISCUIT TOAST PANCAKES/SYRUP TOAST TOAST
T MILK TOAST MILK MARGARINE/JELLY MILK AF /JELLY MAI JELL
MARGARINE/JELLY MILK SEASONED BREAKFAST MILK
MILK POTATOES
MILK
ROTISSERIE CHICKEN TORTELLINI W/ MEATSAUCE | FRENCH ONION PORK LOIN ROAST BEEF ORANGE CHICKEN BAKED LEMON PEPPER BURGER OF THE MON
N ITALIAN ROASTED POTATOES| TOSS SALAD/ DRESSING BAKED SWEET POTATO MASHED POTATOES RICE TILAPIA POTATO SALAD
o BU CAPRI BLEND VEGS GARLIC TOAST GREEN BEANS BEEF GRAVY ORIENTAL VEGETABLES MACARONI AND CHEESE BAKED BEANS
o ROLL/MARG BROWNIE BOTTOM BREAD/MARG ROASTED CARROTS FRUITED GELATIN CREAMY COLESLAW ICE CREAM
N PIE CHEESECAKE FRUIT CRISP BREAD/MARG MILK SEASONAL FRESH FRUIT MILK
MILK MILK MILK STRAWBERRY SHORTCAKE MILK
CAKE
MILK
E
v BURRITO DILLY EGG SALAD SANDWICH| BEEF STROGANOFF SOUP ITALIAN CHEF SALAD BRATWURST ON BUN GARDEN VEGETABLE SOUP BBQ CHICKEN PAST|
E {[SHREDDED LETTUCE/TOMATO| POTATO CHIPS TOSS SALAD/ DRESSING | SALAD DRESSING OF CHOICE SAUERKRAUT GRILLED CHEESE SANDWICH MIXED VEGETABLE|
CORN PEA SALAD BREADSTICK GARLIC TOAST SEASONED TOTS TOMATS = °° ~TRNBREAD / MARGA|
PEARS MANDARIN ORANGES ROSY APPLESAUCE WARM BLUEBERRY COBBLER PEACHES FRUIT
MILK MILK MILK MILK MILK i

Features meals with simple

Notes: 2
terminology
* Combination of scratch, speed
scratch and convenience recipes
8
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Week 1 REGULAR/NAS SPRING SUMMER 2022 BASE MENU (LOW LABOR) Week at a Glance
M Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOIGE OF JUICE CHOICE OF JUICE
CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL
F 2 SAUSAGE LINK SAUSAGE GRAVY EGG: BACON EGG:. SCRAMBLED EGG
S BREAKFAST PASTRY TOAST BISCUIT TOAST PANCAKES/SYRUP TOAST TOAST
T MILK MARGARINE/JELLY MILK MARGARINE/JELLY MILK 1 1JELLY M JELLY
MILK MILK SEASONED BREAKFAST MILK
POTATOES
MILK
N | CHICKEN BREAST CORDON | TORTELLINI W/ MEATSAUCE | FRENCH ONION PORK CHOP SAVORY ROAST BEEF TERIYAKI CHICKEN STIR FRY [LEMON PEPPER TILAPIA FILET| BURGER OF THE MONTH
o BLEU TOSSED GREENS W/ DRSG BAKED SWEET POTATO MASHED POTATOES FRIED RICE MACARONI & CHEESE POTATO SALAD
© [[TALIAN ROASTED POTATOES GARLIC TOAST GREEN BEANS BEEF GRAVY ORIENTAL VEGETABLES MIXED VEGETABLES BAKED BEANS
BU CAPRI BLEND VEGS CHEESECAKE BREAD/MARG ROASTED CARROTS RICE KRISPIE SQUARE SEASONAL FRESH FRUIT ICE CREAM
N ROLL/MARG MILK FRUIT CRISP BREAD/MARG MILK MILK MILK
CHERRY PIE A LA MODE MILK
MILK MILK
E
v BURRITO EGG SALAD ON CROISSANT | VEGETABLE BEEF W/BARLEY ITALIAN CHEF SALAD TURKEY BRATWURST ON LUMBERJACK VEGETABLE BBQ CHICKEN DRUMSTICKS
g [FHREDDED LETTUCE/TOMATQ) POTATO CHIPS soup SALAD DRESSING OF CHOICE BUN soup PASTA SALAD
PEA & CHEESE SALAD TOSSED GREENS W/ DRSG GARLIC TOAST SAUERKRAUT GRILLED CHEESE SANDWICH COLESLAW
PEARS MANDARIN ORANGES 1/2 DELI SANDWICH PEACH COBBLER SEASONED TOTS CUCUMBER & ~ “ORNBREAD
MILK MILK BERRY CUP MILK FRUIT . FRESH FRUIT
MILK MILK |_ |_ b
Menus Approved By: O t' ‘02/22
oo iohi g ption
Notes:
+ Features more convenience
and speed scratch recipes
Week 1 Regular/NAS 7 DAY LIMITED STAFF MENL Week at a Glance
M Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE
F CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL
S | SCRAMBLED EGG PATTY SAUSAGE LINK. CHEESE OMELET SAUSAGE GRAVY SCRAMBLED EGG PATTY SAUSAGE LINK HARD COOKED EGG
T DANISH FRENCH TOAST STICKS / ASSORTED MUFFINS BISCUIT ICREME BRULEE COFFEE CAKE PANCAKES/SYRUP CINNAMON ROLL
MILK SYRUP MILK MILK MILK MILK MILK
MILK
N SALISBURY STEAK CHICKEN BREAST CORDON | BEEF RAVIOLI W/ MARINARA FRIED CHICKEN MEATLOAF SLICE FISH & CHIPS LASAGNA W/ MEATSAUCE
o MASHED POTATOES BLEU TOSSED GREENS W/ DRSG POTATO SALAD MACARONI & CHEESE COLESLAW TOSSED GREENS W/ DRSG
o BEEF GRAVY BAKED POTATO/MARG GARLIC BREAD PICKLED BEETS STEWED TOMATOES CORNBREAD CHEESE STUFFED
GREEN BEANS CARROTS PUDDING BREAD/MARG BREAD/MARG RICE KRISPIE SQUARE BREADSTICK
N ROLL/MARG BREAD/MARG MILK MILK BROWNIE MILK FRUIT
PIE CAKE ROLL FRUIT COCKTAIL MILK MILK
MILK MILK
CRISPY CHICKEN SANDWICH | WISCONSIN CHEESE SOUP TURKEY TIPS/W GRAVY HAM & BEAN SOUP STUFFED CABBAGE ROLLS |CHICKEN FETTUCINI ALFREDO| BURRITO
E POTATO CHIPS SALTINE CRACKER PACKAGE MASHED POTATOES SALTINE CRACKER PACKAGE MASHED POTATOES W/ VEGS CORN
\ PASTA SALAD HAM SALAD SANDWICH BROCCOLI FLORETS CORNBREAD MIXED VEGETABLES TOSSED GREENS W/ DRSG | CINNAMON APPLESAUCE
E MANDARIN ORANGES CUCUMBER & ONION SALAD BREAD/MARG [COTTAGE CHEESE & PEACHES| BANANAS IN ORANGE JUICE GARLIC BREAD COOKIES
MILK PINEAPPLE PEARS ICE CREAM MILK FRUIT MILK
MILK MILK MILK MILK
Menus Approved By: @ Martin Bros. 09/05/21, 09/12/21, 09/19/21, 09/26/21, 10/03/21, 10/10/21, 10/17/21, 10/24/21,

10/31/21, 11/07/21, 11/14/21, 11/21/21, 11/28/21, 12/05/21, 12/12/21, 12/19/21
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Week 1 Regular/NAS

Three Week Menu (Small Case Size) Spring Summer

Week at a Glance

M Sunday Monday Tuesday Wednesday Thursday Friday Saturday
CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE
B CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL
F EGG:___ SAUSAGE LINK SAUSAGE GRAVY EGG:___ BACON EGG:____ SCRAMBLED EGG
s BREAKFAST PASTRY TOAST BISCUIT TOAST PANCAKES/SYRUP TOAST TOAST
T MILK MARGARINE/JELLY MILK MARGARINE/JELLY MILK MARGARINE/JELLY MARGARINE/JELLY
MILK MILK SEASONED BREAKFAST MILK
POTATOES
MILK
CHICKEN BREAST CORDON CHEESY TORTELLINI LEMON GARLIC PORK LOIN SAVORY ROAST BEEF CITRUS DIJON CHICKEN BATTERED ROCK FISH BURGER OF THE MONTH
N TOSSED GREENS W/ DRSG BAKED SWEET POTATO MASHED POTATOES RICE PILAF MACARONI & CHEESE POTATO SALAD
o SEASONED POTATOES GARLIC TOAST GREEN BEANS BEEF GRAVY NORMANDY BLEND SEASONAL VEGETABLE BAKED BEANS.
O | CHALET GARLIC BUTTERED CLASSIC CHEESECAKE BREAD/MARG ROASTED CARROTS VEGETABLES SEASONAL FRESH FRUIT ICE CREAM
N VEGETABLES MILK. FRUIT CRISP BREAD/MARG CREAMY RASPBERRY MILK MILK
ROLL/MARG A LA MODE STRAWBERRY SHORTCAKE GELATIN
PIE MILK CAKE MILK
MILK MILK
E BURRITO TUNA SALAD ON CROISSANT| BEEF STROGANOFF SOUP MUFFALETTA SALAD SKINLESS TURKEY CHEDDAR|  VEGETABLE BEEF SOUP TURKEY CAESAR WRAP
v ISHREDDED LETTUCE/TOMATO| POTATO CHIPS TOSSED GREENS W/ DRSG |SALAD DRESSING OF CHOICE BRAT ON BUN GRILLED CHEESE SANDWICH MIXED VEGETABLES
CORN PEA SALAD BREADSTICK GARLIC TOAST COLESLAW BLT SALAD SEASONAL FRESH FRUIT
E PEARS MANDARIN ORANGES SEASONAL FRESH FRUIT MIXED FRUIT POTATO WEDGES COOKIE MILK
MILK MILK. MILK MILK PEACHES MILK
MILK
Menus Approved By: 04/10/22, 05/01/22, 05/22/22, 06/12/22, 07/03/22, 07/24/22, 08/14/22, 09/04/22,
Martin Bros. 09/25/22, 10/16/22
DieTRmIBUTING CO 1NC
Notes:

11

Covid-Effect

* Devastation of lllness

* [solation

* Family members not visiting (bringing

food, encouraging to eat, identifying
potential issues)

* Depression

* “Long Covid”

3/24/2022




Week 1 Sunday Limited Staff Easy Prep Menu With Snacks Diet Spreadsheets
4FLOZ  CHOICE OF JUICE 6FLOZ  CHOICE OF JUICE 6FLOZ  CHOICE OF JUICE
1SERV  FRUIT 112 FRUIT 1172 FRUIT
SERV SERV
B [1SERV  CHOICE OF CEREAL 60zZL SUPER CEREAL 60zZL SUPER CEREAL
; 1EACH  EGG: 2EACH  EGG: 2EACH  EGG:
T [1EACH  DANISHOR SWEET ROLL 2EACH  DANISH OR SWEET ROLL 2EACH  DANISH OR SWEET ROLL
1SUCE  ORTOAST 2SLICE  ORTOAST 2SLICE  ORTOAST
17sP MARGARINE/JELLY 2TsP BUTTER/JELLY/PEANUT BUTTER 27TsP BUTTER/JELLY/PEANUT BUTTER
8FLOZ  MILK BFLOZ  WHOLE MILK BFLOZ  WHOLE MILK W/ INSTANT BREAKFAST
1SERV  BAKED CHICKEN 3EACH  CHICKEN STRIPS 80ZL CREAM OF CHICKEN SOUP
N |#85CP  POTATO OF THE DAY #8SCP  POWER MASHED POTATOES #8SCP  POWER MASHED POTATOES
O |a0zs  CARROTS 40ZS  GLAZED CARROTS 4028 GLAZED CARROTS
;: 1EACH  ROLL/MARG 2EACH  ROLL/BUTTER 2EACH  ROLL/BUTTER
1SUCE  PIE 1SERV  PIE A LA MODE OR APPLE PIE SMOOTHIE 1SERV  APPLE PIE SMOOTHIE
BFLOZ  MILK BFLOZ  WHOLE MILK BFLOZ  WHOLE MILK W/ INSTANT BREAKFAST
1EACH  PIZZA 1EACH  PIZZA W/ EXTRA CHEESE 80zZL TOMATO SOUP
E [80ZS  TOSS SALAD/DRESSING 80ZS  TOSS SALAD/DRESSING 8FLOZ  FRUIT JUICE
: 40ZSs  PEACHES 40ZS  PEACHES & CREAM BFLOZ  PEACH SMOOTHIE
1EACH  CHOCOLATE BAR 1EACH  CANDY BAR 1EACH  CANDY BAR
8FLOZ  MILK 8FLOZ  WHOLE MILK 8FLOZ  WHOLE MILK W/ INSTANT BREAKFAST
Menus Approved By: Martin Bros. [3/22/20]
Liberalize Therapeutic Diets
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- Fortified foods: 7-8 cents /40-50 calories.
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- Supplements: 15-16 cents /40-50 calories.
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Meal Service

* Stagger Dining Room Service
* Take Reservations

* Batch or Make to Order

* Expand Remote Dining

* Market Room Service

* Cart Service

* Spoken vs Paper Menus

15

ONION SOUP

16
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Meal-Time Contingencies

TV
Dinners!

Grill Out

Take Out
Options

17

Re-Consider
Snack Time

* Resident Refrigerators
* Food with Activities

* Invite Friends/Families
* Snack Cupboards

* Fruit/Snack Bowls

18

/ f = aHAPPYR=
_ MEMORIAL DAY §

Lo uouomnc THE nn.wz #
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TOOLKIT

DOWNLOAD IT TODAY!

Gainimmediate access to multiple resources to enhance the dining experience!

DINING SATISFACTION

This toolkit was created to offer solutions to a common goal of mast senior communities—improve resident satisfaction.

== CORRECTIVE
SR | AcTIONPLAN
% Cormactive action plans ar kay to
improving parfoimance and srzanining
woikflon: tilzs this form o implament or
E==—F | enhaneacomentive aciion plan

Beverage Preferences

CUSTOMER prem—— CUSTOMER prm— DINING
COMMENT S SERVICE AUDIT | ‘W ENVIRONMENT
CARD Customer semvice AUDIT
Gathervalisbla can make or reak 3 Does your dining
fagdbank fram diing program. Usa amianment need a
asidents about their this autit ool o help oost? Find out with
dining axperienca Bt his quick and easy
with an it
commant cards. SUOCESSES.
DINING FOOD COUNCIL MEAL ROUNDS
EXPERIENCE MEETING WHITEPAPER
WHITEPAPER WHITEPAPER Gain insight into
Maka the dining Rasidant involvement the overal dining
expariante isimportant fordining | | e~ E rignca wi
memorable for your satisfaction. This toal = % these halpful tips for
residents frough will help you candust S oonducting reoular
personalization your foad eauncil = T el mnds.

meetings affectivaly = Gee

and positvely.

oneT MEAL SERVICE PLATE WASTE 10TIPSTO

AuDIT WHITEPAPER TRYING NEW
Check accuracy and Evaluzting plate = FOODS
men item standars wasto s valuable in i Ee) | Loamsinple ways
with this meal sanvica datamining menu \Smer tEem. | Wainoduezand
augit toal. ideas and satisfz el -

with dining,

Rosident Name:

Favorite Foods - >

Dislikes

Conversation Starters:

MEAL SERVICE

AUDIT

‘ AUDITOR NAME | MEAL LOCATION

‘WDNDATE ‘

MENU CYGLE 3 [ea |

FooD ITEM

~= DINING
SATISFACTION
SURVEY

Thank you for taking a

@

CUSTOMER COMMENT CARD

We are always striving to serve you better. Please take a
moment to complete this card and return it to the host.
Thank you for your valuable help!

Greeting at door
Server attitude
Server attentiveness
vienu items

“00d presentation
“o0d quality
Zleanliness

Jecoration

Oooooooooao
Oooooooooag
OooooooOoooao

Jverall experience

Zomments:

 GET IT ALL HERE:

Yes

Doesnt Apply.

¥ihe foods served?

dtaste good?

ook good

sserved hot?

s sorved cold?

e the foods that you ak o

‘S a tmaly ramer?

e an appropriate amaunt o oo

e approprate i at meals?

wed encugh e o s your meals?

M0t of e food you receie o each meal?

oy yourtablemates?

feseting ceon & neatl

tons about meal sevic deatwith 0 yoursatisfacion?

1 your personal.cutural o rligius food profrences?

‘4ho senve yourmeals leasant & Friendy!

19

Cross-train Staff

Food Accessible

Plan for Dining “Settings”

Prioritize Choices = Preferences

Know your Customer

20

3/24/2022
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CHECKLIST

Whan your i it " i i ¥
favarite part of the day; their meals. Below is-a list of tasks that need to be done in order to safely provide food to your
residents. As you go through the (ist, if someone on the team does not know haw to do the task, simply click on the fink for
training on “How To” complete it

TASK: TRAINING:

1. Run the laundry systam

2 Run the dishwashar

3 Uise a three-compartmant sink

o o | S

4 Corructhy uso chomical products

5 Disinfoct surfaces

or-the_Unéipected

=t

tart tha oven, ot

0O |Ta

v
Password.

9. Idattty maou nor-nagatibles:

« Therspautic dtshadures
« Purbs procoss

* End cooking temparaturas.
* Handling latovars

10, Corractly tum off ol oquipmant. Locata closing chackist
THINGS TO CONSIDER: RESOURCES:
1.Can

2 Can

3 Can you prder frozen, pro-mada maals to have evaisbio?

ooooi- o O

& Can you order gurasd motds and pra-thickensd liquids?

Meals/Labor Hour

Minutes/Meal
Maximize

Productivity Hours/Meal

Exampla XYZ Healthcare Community:

* Total Hours Worked Per Wesk = 280 hours

* Total Meals Served Per Wasek = 1260

To Calculate Meals/Labor Hour:

+ Total Meals Served +Total Number of Labor Hours
» 1280 Meals + 280 Hours = 4.5 Meals Per Labor Hour

11



* AM Cook-8 hours
* AM Dietary Aide-8 hours
* AM Dishwasher-8 hours
* PM Cook-8 hours
* PM Dietary Aide-4 hours
* PM Dietary Aide-4 hours

Total Employee Hours Worked Per Day Without

Manager:

Sunday:

Manday:

Tuesday:

Wednesday:

Thursday:

Friday:

Saturday:

Total FTE:

Total Hours Per Week:
Residents:

Single Meals per day average:

Total Meals/meal equivalents Per
Week:

Meals Per Labor Hour:

[40

[10

[7.000

|280.000

[60 |
|1260

|4.500000

Reset

Estimating Staffing Needs Using an Industry Productivity Level (1)
Much research has gone into summarizing productivity levels. This reference has determi
meals per labor hour for the following foodservice operations:

Quick-service restaurant 9.5
Fine dining restaurant 14
Family restaurant 48
Cafeteria 5.5
Acute Care Facility (hospital) 35
Extended Care Facility 5.0
School Foodservice 13.0-15.0

1 Gregoire, M. Foodservice Organizations, A Managerial and Systems Approach. Seventh E
Brentice Hall, 2070.

3/24/2022
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* Cook-12 hour

* AM Dietary Aide-8 hour
* AM Dishwasher-8 hour

* PM Dietary Aide-4 hour
* PM Dishwasher-4 hour

25

Estimating Staffing Needs Using an Industry Productivity Level (1)
Total Employee Hours Worked Per Day Without Much research has gone into summarizing productivity levels. This reference has determined the
Manager: meals per labor hour for the following foodservice operations:
Sunday: 36 . .

Quick-service restaurant 9.5
Manadys Fine dining restaurant 1.4
Tuesday: Family restaurant 48
Wednesday: Cafeteria 5.5
Thursday: Acute Care Facility (hospital) 35
Friday: Extended Care Facility 5.0
Saturday: School Foodservice 13.0-15.0
Total FTE: :6.300 1 Gregoire, M. Foodservice Organizations, A Managerial and Systems Approach. Seventh Edifion.

| 3 Prentice Hall, 2010.
Total Hours Per Week: |1252.000
Residents:
Single Meals per day average: 0
Total Meal 1 ivalents P 5
otal Meals/meal equivalents Per [1260
Week: .
Meals Per Labor Hour: ;.S.DDOOGO
Reset
26

3/24/2022
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ANFP Benchmark

Labor Hours Per Meal

0.50
0.40

0.40 —

0.39 0.39
0.30

0.25 0.25 0.25
0.20 —

0.19 0.20 0.19

0.10

0.00

2016

2017

2018

27

¢ Commit to a formula and track over time

* Do you have an opportunity to restructure?

* Are you tracking all meals served?
* Are you using convenience foods?

* How would you describe your style of dining?

* Do other departments assist with dining?

28

3/24/2022

14



* Buttering/cutting bread

* Wrapping silverware

* Making deli sandwiches, grilled cheese, chef salads
* Chopping fresh vegetable ingredients
* Scooping bowls of fruit & desserts

* Ordering & Putting groceries away

* Tray Service

* Washing dishes

* Setting tables or Clearing tables

* Garnishing

* Menu Planning /Traycards

29

LABOR HACKS:

* Organize work processes such as breading ingredients in order of sequence or use pre-breaded items.
¢ Evaluate time spent in pre-wrapping silverware vs time to set tables,

# Set up tasks such as setting tables so both hands can be utilized in a simultaneous and complimentary motio
Organize utensils and napkins so that the left hand can position a napkin and the right hand is placing a fork a
the table setting in simultaneous motion.

Combine steps such as in the assembly of Chef salads, mix the lettuce, shredded carrots and diced tomatoes
together and portion vs doing separately. Organize the lettuce, tomato, and onion slices together in “sets” to
garnish sandwiches during service.

Pre-soak dishes to minimize scrubbing. Use two hands to rack to maximize motion.

Consider a traveling steamtable to serve meals vs tray service to reduce steps in assembly and washing of the
additional trays and other needed supplies.

Offer a beverage service vs handling glasses and beverages twice in pre-pouring. Market a choice!

Organize pre-portioning of salads and desserts for comfort such as table height, portioning from left to right,
and comfortable floor service such as anti-fatigue matting.

Set up work-stations and have needed ingredients and supplies close-by such as a baking station.

Plan meals to include a variety of colors and shapes so additional garnishes are not needed. Or sprinkle an
entire pan with herbs or chopped parsley

3/24/2022
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T
CONVEYOR TOASTER m’u"t AND DISM DISPENSER
Hatco
Moded TQ3-10-120-Q5 Msllﬂ
(QUEKSHPMODE Toast. Dish Dispenser, heated, cabinet 0
Qwik® Conveyor Tosster, style, endosed base, mabile, “mﬁ'i.
courtectop design, hortzontal Bl v o
conveyor, manual controls, ail aing
bread types touster,
mopessbmataly €7 siusfist
capaccy, 2 opening height,
includes stainiess steel toast ord i
tray insect, cULus, UL EPH NEMA 5156, N5F, UL, Mad i
Classified A

v

Page3ors

Good Untt 03/17/2022

WALL GRID SHELVING ACCESSORIES.
Matro

Model 6545RC

D Super™ Spice Rack, 51-

9/16°W x 4-3/8°0x 1-15/16°H,
Works with any 60°HD stainfess

mmmm with overhead or

any 60°HD shelving with posts

squEEzE soTTLE

polyethylene, clear, NSF (must
be wuhunn multiples of 12

-

PREPMATE® MULTISTATION
Metro
Model MS1835-FGBR [276097)

Prephate® Mutistation, (1)

MIXING BOW, METAL

Vollr
Modla9ia 21210

Mixing Bowl, 3 quart, stainiess,

RATIONAL
Model ICC 10-FULL NG 208/240V 1 PH
LM200E5)

Pagetofs

“tahor Sa

RSO STl

18° x 36 solid galvanized shelf 9 dia, 3-1/2" deep,
812) Brite® zinc wire shelf, (4) measurements approximate,

ot peses rwmorachs = s -
e Y,
aceommodates standard 18°

cutting boards, 35-1/8 10 39- | arch

1/8" adjustabie working height,

(4) 5" casters (locking], NSF " -® ‘

Technology
Savers

Menu Development

Inventory Management

General Ledger Coding

"Sheet to Shelf" Order Guide
Grocery List by diet and census
Standardized recipes scaled to needs

Organize resident preferences on
guestcards

Posting Menus

3/24/2022
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RECRUITING

3/24/2022

17



3/24/2022

Enhancing the Image of Food & Nutrition
Services

Offer on the job
Partner with experiences and
Culinary Programs volunteer
opportunities

Use social media

Where are you How do you and

advertising for your current staff
openings and what represent the image
words are you using you desire?

Increase Your Appeal

* Relate how they can make a
difference

* Utilize technology in social media,
training, serving your customer

* Involve them and offer opportunities
for collaboration

* Decide where you can be flexible

* Understand their professional goals
and offer growth opportunities

* Be intentional with skill
development

18



PLAY *4: CREATIVE
RECRUITMENT + SCHEDULING

1. Appeal to those with an aptitude for hospitality with a desire to grow in skills
such as the culinary arts, communication, organization, teamwork and more

Reward staff for referrals & skill building. Gamify!

. Try new ways to find teammates such as through social media, senior
centers, student work experiences or engaging family members

Run shorter shifts on the weekends. Feature more convenience
and easy-to-prepare and serve items.

. Consider 12 hour shifts for Cooks to maximize expertise to prepare 3 meals/day
. Specialize 1 shift per week to clean or bake.
Be flexible! Offer shifts for students or those with children in school.
ross-train to cover dietary, laundry and housekeeping, etc.

>
9. YPartner with other local healthcare communities/foodservice
operations to establish a “labor pool”

10. Consider job sharing where staff would work with job-partners to cover shifts

11. Empower other facility departments to assist in such tasks as pouring
beverages, offering snacks (maybe even in conjunction with Activities?),
serving as “special” cook for the day, grilling, and more

TURNOVER

38
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What is important TO OUR STAFF?

Employer ranking

1. Good Wages

2. Job Security

3. Interesting Work
4. Recognition

5. Feeling Involved

39

What is
Important
TO OUR

STAFF?

Employee ranking

1.

DA

Interesting work
Appreciate/recognized
Feeling involved

Job security

Good wages

Employer ranking

1. Good Wages
2. Job Security
3. Interesting Work
4. Recognition
5. Feeling Involved

40
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Growth
Opportunities

* Orientation
* In-services
* Huddles

* Mentoring
* Teams

* Formal Educational
Offerings

* Evaluations

Performance Appraisals
(Gifts & Growth
Appraisals)

21
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@® Martin Bros. shdiers. @ 0 B

! Cart  Orders S Order Guide -

Engage and empoiwer Food & Nutrition Services staff through skill building, Start out with required
bassline knowledge and inspire proficiency as you raise up leaders,

Choose the level of interest, then dlick to see the videos and competencies for that level,

Sla ﬁ

137:M Entry-Level Food Service Workers
1 Gain basic understanding of food service operations including regulatory compliance.

Click To Show Contents

12778 Cooks & Lead Dietary Personnel
Inspire a higher level of operational competency and food service knowledge.

Click To Show Contents

1278 Dietary Managers & Dining Directors
3 Build confidence as a dining leader, connecting with team and colleagues.

Click To Show Cantents

43

Leadership Phrases

“What can | do to help?”

“I'm all ears.”

“I couldn’t have done it without you.”
“I trust your judgement.”

“I

‘d like your perspective on this.”

“That was my fault.”

“Would you mind giving me a hand?”

44
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