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WHAT THE SPORK?

How To Build Efficiencies, Strategies, & Tools To Do More With Less



OBJECTIVES

1.  Highlight the technology options to improve dining operations. 

2.  Inspire approaches to reinvigorate excitement in senior living dining programs. 

3.  Understand the tools and resources available to efficiently execute meal service in      

your senior living community. 

4.  Discover ways your consultant dietitian can be part of your efficient dining program.



INFLATION:  THE THREE HEADED MONSTER

Labor

Supply Chain

Inflation



TOP 3 
EXPENSES

1.  Labor/Wage

2.  Food Costs

3.  Medical Supplies



Source: American Health Care Association Survey of 759 Nursing Home Providers, May 16-20, 2022



Source: American Health Care Association Survey of 425 Nursing Home Providers, May 2023



Source: American Health Care Association Survey of 425 Nursing Home Providers, May 2023



COST BENCHMARK
“STANDARD OR POINT OF REFERENCE”

Measured in PPD’s: 
Per Patient Day 

Costs 





CALCULATING PPDS…

Determine patient/resident days per month:

31 days  X  87 residents =  2697 resident days

Calculate food cost per patient day

$25,594 divided by 2,697 

resident days = $9.49 PPD





PPD RELEVANT TRENDS & CONSIDERATIONS

Regional Trends:   $6.00-$9.00  

ANFP Reported Median in 2022 (2021):  $7.30 
$6.50-$9.25

Facility History

What is included in the PPD?

Inflation



INFLATION 
TABLE



Labor 

Drivers

Fuel 

Avian Flu

Hurricane

Consolidation of SKU

Packaging

Ingredients

Drought 

Freeze

Port



483.60 FOOD AND NUTRITION SERVICES

• The facility must provide each resident with a nourishing, palatable, well-balanced diet 
that meets his or her daily nutritional and special dietary needs, taking into 
consideration the preferences of each resident.

• Menus must— (1) Meet the nutritional needs of residents in accordance with established 
national guidelines; (2) Be prepared in advance; (3) Be followed; (4) Reflect, based on a 
facility’s reasonable efforts, the religious, cultural, and ethnic needs of the resident 
population, as well as input received from residents and resident groups; (5) Be updated 
periodically; (6) Be reviewed by the facility’s dietitian or other clinically qualified nutrition 
professional for nutritional adequacy; and (7) Nothing in this paragraph should be 
construed to limit the resident’s right to make personal dietary choices.



FEES/
REIMBURSEMENT CENSUSCOSTSNUTRITION



KNEE-JERK RESPONSES TO HIGH PPDS

Point finger at 
the foodservice 

distributor

Cherry pick with 
several foodservice 

distributers

Purchase lower 
quality food

Change menu 
to feature low costs 

foods



INVESTIGATING PPD COMPONENTS

Supplements & 
Thickened 

Liquids

Additional 
Meals

Marketing Activities
What Is On the 
Plate & How It 

Gets There



Cost out your 

menu



“FREE” MEALS

• 12 “free” meals/day

• $8.50 PRD

• 4 resident equivalents x $8.50 = $34.00/day

• $34.00 ÷ 87 residents = $.39 additional PRD



Beverages:

• Beverage Cart

• Serve/offer water at all 
meals

• Asking for beverage 
preferences

• Updating beverage 
preferences



$7.50 PPD X 60 Residents 

= $81 /day

 $29,7565 /year

Waste 
Estimates:

18-20%



REASONS 
FOR 
FOOD 
WASTE?
• Not taking count

• Poor inventory control

• Over ordering

• Not following recipes

• Inexperienced staff

• Improper food storage

• Not utilizing FIFO



THE FOODS 
YOU PURCHASE

AMOUNT OF 
LABOR REQUIRED

STORAGE EQUIPMENT 
NEEDED

RESIDENT 
SATISFACTION

SERVICE & 
CLEAN UP

NUTRITION REGULATION 
COMPLIANCE

The Menu Drives Everything



MENUS

Are planned menus?

Customized based on preferences?

Incorporate market trends & seasonal items?

Are diets liberalized?

Is your purchase guide tied to your menu?

Are convenience items used wisely?

How are choices incorporated?



PREPARATION & SERVICE

Are standardized 
recipes utilized?

Are the recipes 
aligned with your 

production 
strengths?  

Is proper 
portioning done?

Are leftovers 
evaluated?  Are 
they planned 

overs?

Are staff trained 
on preparation 

principles?

Are small portion 
requests 
honored?

Have you 
evaluated the use 
of portion packs 
& disposables?



BENEFITS OF CYCLE MENU

• Efficient—less time planning menu

• Cost Effective—Use Up Product

• Helps Meet Regulations

• Employee Familiarity



HELP THE KITCHEN FLOW WITH PRE-PREP



A MENU SYSTEM= EFFICIENCY!

• Provides planned menu in advance

• Nutritionally analyzed

• Standardized Recipes

• Production streamlined

• Products to purchase (new products added to personal order guide)

• Labor/Equipment needed

• Therapeutic Diet Modifications



BE FLEXIBLE



• Focus on favorites

• Decrease cycle days

• Be aware of markets & 

disruptions

• Establish contingencies

• Plan for flexibility

Menu Efficiencies



MENU SUBSTITUTION POLICY

• Original product is not available in quantity needed.

• Staff shortages limit the ability to prepare original product.

• Equipment malfunction causes a change in what can be prepared.

• Use of another product is needed before expiration is desired for cost control.

• Use of leftovers is desired for cost control.

• Holiday, theme or special menus are served.

• When substitutions need to be made, the Food Service Director will be consulted to determine another standard 

food equivalent to serve while incorporating the principals of the 2020-2025 Dietary Guidelines for Americans. Standard 

food groups and equivalents, and substitution guidance are provided in this document. 

• Menu substitutions made for one of these reasons shall be documented in the Substitution Log.



UTILIZE SOUND SYSTEMS AND PROCESSES



STANDARDIZED 
RECIPES



Speed Scratch Recipes

Convenience Recipes

All recipes can work

Scratch Recipes







OVER-PORTIONING

• Staff serves 4 oz roast 

beef ($1.60) vs 3 oz which 

is specified on menu 

($1.20)

• $72 more each time 

featured

• $1,878 yearly

• Over-portioning daily-

$26,280 annually



MENU PLANNING FOR LOW LABOR/ LOW CENSUS



Low Labor 

($1.50 more/day)

$1.50 x 60 residents 

=$90

6 hr labor x $15 = 

$90



OFFER VS SERVE



SHOP THE REFRIGERATOR. 
DESIGNATE ONE MEAL 
WEEKLY TO A “USE IT UP” 
MEAL OR MENU FEATURE

• SEASONAL ITEMS

• GREAT PURCHASE DEALS

• ITEMS COMING OFF OF A MENU

• SURPLUS SUPPLIES



ORDERING

Is an inventory taken before ordering?

Is census considered in product needs? 
Do you utilize a grocery list tied to your menu system?

Are you purchasing according to 
your buying program or GPO?

Are you optimizing product selections 
routinely with your distributor?

Consider seasonal items and coupon specials.

Are grocery store trips minimized?

Who is checking in the orders?





LINK TO CART FOR ORDERING



COST OF A 
GROCERY STORE 
RUN

1 head of lettuce @ $1.29………....$1.29

1 hour of time @ $15.00/hour......$15.00

 2 miles to store @ $.51/mile……..$2.04

Cost to process a check ………....$15.00

         $33.33



BACON 

A different Brand?

A different count?

Raw or Precooked?





HOW DO YOU ACCOMMODATE EVERYONE’S 
PERSONAL PREFERENCES?

• The Silent Generation (1928 - 1945)

• Simple and Traditional

• Meat & Potatoes

• Baby Boomers (1946 – 1964)

• Traditional With A Twist

• Sandwiches besides hamburgers

• Generation X (1965 – 1980)

• Curious Eaters Who Want Exotic Food

• Ethnic Foods



GET RESIDENT INPUT

• Be positive with new menu options

• Show pictures, describe new recipes

• Food Council Meetings

• Bring Food

• Ask for “this or that” rather than open 

ended



ALWAYS AVAILABLE



OFFER PERSONAL CHOICES EFFICIENTLY AND SAFELY



SNACK OPPORTUNITIES AND PRESENTATION 



ACTIVITIES & 
FOOD 
• Theme Meal Magic

• Tea Party

• Movie Party

• Ice Cream Social

• Happy Hour

→Think of your own social 

obligations…most revolve around 

food!! 

→Do you have a budget for this?



USE YOUR REGISTERED DIETITIAN



THERAPEUTIC DIETS CAN BE COSTLY

• Citation costs if not serving correct diet/menu/texture.

• Costs of purchasing extra food items

• Costs of production for preparing menu items for all diets

• Staff ability to produce quality meal.

• Do residents eat the restricted diet?

• How is resident satisfaction?



WHY ARE SUPPLEMENTS 
OFTEN THE FIRST 
INTERVENTION?



FORTIFY 
IT!



DO YOU HAVE 
THE RIGHT 
TOOLS FOR THE 
MENU?



Keep Your Spend In Check



PILFERAGE

• Monitoring high risk items

• Using clear trash liners

• Installed a camera

• Lighting in the parking lot

• Limited access to the kitchen

• Budget support for our team



Dining Leaders

• Stay informed

• Are accountable for fiscal success

• Think outside the box for staffing 

solutions

• Inspire staff

• Regularly communicate with 

leaders 

• Take action



Questions?

Amanda Marsh, RDN, LD

amanda.marsh@martinbros.com

630.902.0132
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