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Embracing restaurant industry trends and innovative technology, senior living facilities are enhancing dining
flexibility and health-focused options. This shift not only improves resident satisfaction but also reduces waste and
boosts staff morale.

How the evolution of restaurant dining

is benefiting senior living

Nearly five years since the start of the coronavirus pandemic, senior living facilities continue to face
challenges when it comes to attracting staff and having the capacity to accept new residents. However,
facilities that are adopting the consumer dining preferences and technology-driven foodservice efficiencies
trending in the restaurant industry are seeing benefits that can help ease those burdens.

For example, more facilities are accommodating flexibility and health-focused dining — being able to give
guests the food they want when they want it. Many senior living facilities are shifting away from compression
dining, where 50-70 percent of residents dine in the main dining room within a short period. Compression
dining can cause communities to have 15 percent higher food costs from waste and 33 percent higher service
costs, according to senior living consultancy LCS. But being able to decentralize those meals — by adding
smaller café- or pub-style options, pop-up concepts, or late-night options via room service — can help spread
demand, increase guest engagement, improve staff morale, and support a financially sustainable operation.

Technology helps make these changes possible, with innovations that ease the burden on staff while
maintaining quality service for residents. In the year ahead, expect facilities to expand their use of analytics
to better understand and quickly respond to residents’ preferences, customize meals based on dietary needs,
track nutritional intake, and provide real-time insights to staff about the menu. As a 2025 forecast from
Senior Housing News explained recently, tech platforms can be linked with wearable health devices, so dining
facilities can adapt meals to support residents’ health conditions, whether that be managing blood sugar
levels or promoting heart health. Resident health and wellbeing outcomes stand to benefit from the changes.




Redefine loyalty in the New Year

Unlock the power of memberships in your restaurant this New Year. From exclusive wine tastings to priority res-
ervations, discover innovative ways to turn every guest into a repeat visitor.

Returning guests are your business’s shining stars. According to research from Incentivio, loyal guests contribute
the largest part of a restaurant’s recurring revenue (10-20 percent). But at a time when every business seems
to have a loyalty program, it’s important to look for ways to continuously innovate your approaches to driving
repeat visits. Otherwise, it becomes too easy to get lost in the stream of loyalty offers available.

A recent report from Modern Restaurant Management predicts that memberships are Loyalty 2.0 for
restaurants — and even fine-dining restaurants will be getting into the mix with bigger-ticket monthly
memberships designed to entice guests to come back. Some foodservice brands have already begun offering
wine memberships that come with free tastings, dining discounts and wine deliveries. Others are offering
membership tiers good for such perks as free delivery, free drinks, priority reservations and birthday bonuses.

Looking at your menu and service model, where could you benefit from offering a membership? Perhaps you
could use your morning coffee business to help drive sales of your bakery items — or give a creative chef (and
your guests) an opportunity to test a rotating menu of global dishes. Memberships could be a natural winner
for your bottom line, generating a guaranteed income stream whether guests visit or not.
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Keep pace with tech’s food safety risks
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3 ﬁ'?‘hnology has brought a number of
I'-s"z'afety-enhancing changes to foodservice ;

2 kitchens: Sensor-connected appliances arﬁ_ £

helping to ensure foods are cooked to the !

' proper temperatures, while voice-activate B
and touch-free technology are containing (‘ '

. cross-contamination risks. However, some e
innovations have introduced new risks to |
manage. Tablets and other smart devices ) ’ '

' with touchscreens, specifically, can pose
contamination risks, according to a new
study by Queens University in Belfast,
Ireland. During the study, participants had
their hands and personal devices swabbed

Continued on page 5)



As technology transforms foodservice, it’s crucial to manage new risks. From sensor-connected appliances to touch-
free tech, ensure your kitchen stays safe and efficient.

Tech Safety

(From page 4)

to analyze for bacteria. During a 30-minute cooking activity, they touched their smart device almost six times on
average. After cooking, around 6 percent of pre-cleaned devices were contaminated with potential food-poisoning
bacteria. A Food Safety News report about the study said using antibacterial wipes containing alcohol can reduce
contamination on smart device surfaces. However, microbial analysis found that Salmonella and E. coli could
survive on tablet touchscreens for more than 24 hours at room temperature, potentially contributing to cross-
contamination. In the context of a large residential facility or a business serving vulnerable populations, a safety risk
(whether in the front or back of the house) can multiply quickly.

As foodservice practices evolve, so should food safety — and the training that supports it, according to food
safety expert Francine Shaw. “I encourage food businesses to view advancements in food safety...as meaningful
investments rather than mere expenses,” she said in a recent report from Quality Assurance Magazine. “When
implemented effectively, the return on investment can be

substantial. These initiatives can help minimize recalls, lower labor costs, enhance consumer trust, reduce
foodborne illnesses and ultimately save lives.”




A recent report about foodservice employment offers reasons for optimism: Research from payroll services
provider ADP found that employer investments in retention are paying off for workers in leisure and hospitality.
In the first post-pandemic years, job-switchers were seeing more pay gains than existing workers, but that has
changed. In September of this year, for example, year-over-year pay levels for workers who had remained in their

job were up 4.6 percent, compared to a 3.3 percent increase for job changers, the report found. It’s evidence that

employer efforts to recruit and retain employees are gaining traction.

If you’re looking for new ways to boost retention in your business, there are actions you can take beyond wag-
es. Offer flexible schedules — and grant staff agency to select and swap shifts as needed. Measure performance
across a range of benchmarks — like earning positive guest feedback, going the extra mile to help a colleague,

or supporting food safety efforts — so staff have ample opportunities for recognition. Offer financial flexibility
through earned wage access. Nurture an inclusive, engaged culture — by hosting staff gatherings to build team
morale and planning volunteer efforts in the local community. Provide a strong induction program, then follow it
up with regular feedback, recognition, and development-related support in one-on-one meetings and team set-
tings. Show staff how to rise in the ranks: When staff understand the path to advancement and what they must
do to follow it, they have more reasons to stick around. This (along with other efforts including those above) has
historically helped restaurant brands including Lettuce Entertain You achieve high employee retention rates.




