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Enhance your holistic wellness support this year

The beginning of each new year is often a time when people renew their wellness goals in an effort to extend 
their healthy years. These goals can take on added importance in senior living facilities, where food and 
activities that support health are especially critical to supporting both short- and longer-term health. Your 
efforts to bring experiential elements to wellness can go far here. As you develop wellness-forward menus for 
the coming months, where can you add dimension to them with complementary programs such as nutrition 
education, fitness programs or other offerings to support residents? For example, a gardening program 
could be packaged with a nutrition session focusing on easy ways to weave fresh vegetables into a diet. That 
could then culminate in a farm-to-table meal or cooking class featuring these lessons and ingredients. Many 
senior living facilities are already following this path as a means of enhancing business: According to the 
ICAA Wellness Programs and Places Report 2024, senior living facilities plan to expand wellness activities and 
programs (76 percent), increase budgets (54 percent) and hire wellness staff members (56 percent) at higher 
rates than in previous years. Such changes can also help facilities build connections with the surrounding 
community. Nearly one-quarter of facilities included in the report said they invite non-residents into their 
communities as paying guests who can take part in wellness programs. The strategy helps them reach 
potential future residents and positions these facilities as good neighbors who share their resources.

Elevate your adult day facility this year with integrated wellness programs. From nutrition-focused gardening to 
community-engaging farm-to-table events, enhance both resident well-being and your facility’s appeal.



More foodservice operators are looking for tech-driven support to manage their inventory this year. A recent 
report from Savor said restaurants are increasingly looking for smart sourcing platforms that can help them 
navigate supply chain challenges, whether they relate to minimizing waste or managing potential tariff impacts. 
These platforms can help operators quickly identify alternative ingredients when prices spike or availability 
becomes limited, while enabling operators to maintain quality and consistency in their offerings. These 
platforms are also a means of future-proofing an operation. According to a recent report from Hospitality Net, 
smart sourcing platforms can provide operators with a holistic view of their expenses. This allows them to 
pinpoint areas where they might reduce costs and waste – and thereby improve their adaptability to market 
fluctuations and strengthen their position for future expansion.

Could you smarten up your sourcing in 2025?

With the latest smart sourcing tech culinary experts are mastering supply chain challenges, ensuring every dish 
maintains its high standard despite market fluctuations. 



Reduce employee health risks to your operation

At a time of year when seasonal illnesses 
run rampant, foodservice operations must 
manage a difficult balancing act: When 
an employee feels unwell, should they 
come to work – or take time away from a 
busy shift to recover? If you’re like most 
foodservice businesses, you have a written 
employee health policy that helps guide 
your operation’s management of staff 
wellness. But that doesn’t mean it’s doing 
its job. According to a recent study by the 
International Association for Food
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Wellness
(From page 4)
Protection, over 98 percent of foodservice businesses surveyed have a written employee health policy. Yet when 
it comes to demonstrating accountability for and awareness of that policy, the numbers drop dramatically. For 
example, only 9 percent of respondents said they had a wellness check before a shift and 7.5 percent said their 
policy was reinforced by management. If this sounds familiar, consider how your operation compares to the 
restaurant brand First Watch, which was awarded the 2024 Food Safety Excellence Award from Steritech. Winners 
of this award must demonstrate their food safety performance against seven pillars: leadership, communication, 
standards, training, scorecard, oversight and recognition. In a recent webinar from Steritech and the National 
Restaurant Association, First Watch food safety leaders explained that their employee wellness policy is something 
that all staff must read and agree to. From there, the restaurant uses the third-party service Zero Hour Health 
to manage their health program. All employees are trained that when they feel ill, they have to report to their 
manager and complete an electronic survey about their health symptoms. Nurses and health representatives 
from Zero Hour Health review the responses and provide clear feedback (in the form of a green check or a red X) 
indicating whether it’s okay to return to work and when. Looking at your own operation, do you see opportunity to 
remove any food safety risks related to employee wellness?

As seasonal illnesses peak, ensuring employee wellness is crucial for maintaining food safety standards. 



Dodging the discounts

If your guests seem to be tightening their belts as bills roll in after the holidays, it might feel like offering discounts 
is an unavoidable path to sustaining traffic. Inflationary challenges are only increasing these pressures. According 
to Technomic’s David Henkes, restaurant menu prices are now 28 percent higher, on average, than they were in 
2020. “When you’ve got higher prices and declining traffic, you see deals,” Henkes said during a session at CRE-
ATE: the Event for Emerging Restaurateurs in Nashville in October. But offering discounts can land operators in 
a challenging cycle where their inevitable menu increases become more visible to guests down the line. There 
are other approaches to consider before resorting to discounts: Henkes suggests doubling down on limited-time 
offers and menu innovation to build and maintain guest engagement. LTOs give operators room for experimen-
tation and trial and error, all while making menus more interesting and dynamic. Currently, the presence of 
craveable, unique LTOs is a key factor consumers consider when deciding where to dine out. So where can you 
focus your offers? One area ripe for innovation right now is the beverage category, since so many consumers are 
looking for alternatives to alcohol. You can also tap into the on-trend flavors of the year, like unusual coffee drinks 
and Haitian cuisine, according to Datassential. (Need help with your LTOs? Note that US Foods offers a range of 
prepackaged LTO concepts that include the recipes and marketing materials an operation needs to bring an offer 
to fruition.)


