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Julie Halfpop RDN, LD
jhalfpop@martinbros.com

515-238-7295
Martin Bros. Distributing

Beyond the Headaches
Solutions to Staffing Problems

• Health/Well-being
• Census
• Regulatory
• Infection Control/Food 

Safety
• Equipment
• Technology
• Budget
• Food Availability & 

Inflation
• Staffing
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• Growth
• Improved Efficiencies & 

Streamlining
• Focus on Customer Experience
• Lasting Changes to Food Safety & 

Sanitation
• Rise of Technology
• Fond Appreciation of Teamwork, 

Resiliency & Leadership

STAFF SHORTAGES
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Manage the 
Menu
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Covid-Effect

• Devastation of Illness
• Isolation
• Family members not visiting (bringing 

food, encouraging to eat, identifying 
potential issues)

• Depression
• “Long Covid”
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+ 50 gram
protein

+ 1200 
calories

- Fortified foods: 7-8 cents /40-50 calories. 
- 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
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Meal-Time Contingencies

TV 
Dinners! Grill Out Sack 

Lunch

Take Out 
Options Party!

Re-Consider 
Snack Time

• Resident Refrigerators
• Food with Activities
• Invite Friends/Families
• Snack Cupboards
• Fruit/Snack Bowls
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“Use the Team or 
Neighborhood” Approach

Cross-train Staff

Food Accessible

Plan for Dining “Settings”

Prioritize Choices = Preferences

Know your Customer
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Maximize 
Productivity

Meals/Labor Hour

Minutes/Meal

Hours/Meal
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Schedule

• 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
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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
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ANFP Benchmark

Additional Considerations

• 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?
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Jobs to Simplify
• 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
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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
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RECRUITING
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Enhancing the Image of Food & Nutrition 
Services

Partner with 
Culinary Programs

Offer on the job 
experiences and 

volunteer 
opportunities

Use social media

Where are you 
advertising for 

openings and what 
words are you using

How do you and 
your current staff 

represent the image 
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
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TURNOVER
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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

What is 
important 
TO OUR 
STAFF?

Employee ranking
1.  Interesting work
2.  Appreciate/recognized
3.  Feeling involved
4.  Job security
5.  Good wages

Employer ranking
1. Good Wages
2. Job Security
3. Interesting Work
4. Recognition
5. Feeling Involved
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Growth 
Opportunities
• Orientation
• In-services
• Huddles
• Mentoring
• Teams
• Formal Educational 

Offerings
• Evaluations

Performance Appraisals
(Gifts & Growth 

Appraisals)
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“What can I 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?”

Leadership Phrases
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