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In senior living communities, enhancing the dining
experience you offer may come down to finding a way
to boost engagement while accommodating a range of
dietary preferences and needs. Pairing an engagement
platform with a diet-aware ordering system can help.

Digital tools are transforming how senior-living residents
shape what’s on their plates — and satisfaction scores
show it. Resident engagement platforms — Uniguest
Community is one example — can put menus on TVs,
tablets, and community apps to let residents preview

(Continued on page 3)
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Elderwood, a provider of independent living, assisted living, and skilled nursing communities, experienced a 12%
reduction in food costs in the first year they used menu-planning technology — a savings of over 51 million.

Dining

(From page 2)

specials, vote on entrees, and receive allergen callouts. Interactive bulletin boards and POS integrations can make
ordering and billing seamless.

On the ordering side, facilities can use systems that provide choices that ensure each resident sees options suited to
their preferred diet, texture modifications and allergies. CBORD’s NetMenu Selective Dining, for example, makes it
possible for residents to order in advance or tableside on mobile devices that automatically filter choices according
to a resident’s criteria. This can help reduce errors and boost resident confidence that the order they receive will
meet their specific needs.

Having such systems in place builds an operation’s data trove and, in turn, their power to measure waste and set
more accurate demand forecasts. This can help a kitchen more accurately plan production and, ideally, determine
where there is room for flexibility to get residents more engaged. For example, a community with flexibility around
meal options could put out a pre-Christmas poll on mobile devices to weigh interest in roast turkey or prime rib for
the holiday meal.
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How can you modify your guests’ favorite holiday dishes in ways that keep them safe for specific diets?

Adapt the holiday classics to a range of needs

As the calendar flips to November and December, foodservice teams face a dual challenge: deliver the
familiar flavors of the holiday season while meeting the dietary needs of guests. If you're serving older adults
who are managing health concerns ranging from diabetes to dysphasia, being able to adapt to specific needs
is more than a nice-to-have option — it’s essential for the safety and wellbeing of the people you serve.

When planning your holiday meals this season, consider options that allow plenty of room for variation but
will preserve the nostalgic flavors guests crave. Roast turkey, for example, can be made with a rub of garlic,
rosemary and citrus for a low-salt option, while a non-sweetened gravy can support diabetics. A minced
version with gravy may suit those who have difficulty chewing and swallowing.

Seasonal produce provides a number of options here too. Butternut squash soup is naturally sweet enough
to avoid needing added sugar to suit diabetics, while adding coconut or oat milk can make the recipe vegan.
Make a lower-salt version with vegetable stock, thyme, curry or nutmeg. Mashed potato can be combined
with mashed cauliflower for a lower-carb option. A spiced apple compote can stand in for apple pie and is
easy to scale, while a holiday bread pudding is naturally soft and easy to make sweeter with warming spices
and seasonal fruit instead of sugar.




Flexible scheduling to attract and retain staff
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As we approach the holiday season, offering new scheduling options and increased staff autonomy may help you
retain workers and keep guests happy.

Flexible scheduling is becoming a powerful recruitment and retention tool in foodservice operations that

run long or continuous hours — such as healthcare, higher education, corporate dining, and large multi-unit
restaurant groups. Because demand varies by daypart, operators can offer alternative scheduling models that
help employees balance personal obligations while still meeting operational needs.

In your facility, is there room to restructure schedules to offer greater flexibility? You might offer split or short
shifts (e.g., 10 a.m.—2 p.m.) that allow caregivers, students, and working parents to pick up hours around
family schedules, for example. Alternatively, four-day week rotations with 10-12 hour shifts could give full-
time workers more consecutive days off, reducing burnout in high-volume kitchens. Technology can help here
too: shift-swapping platforms can let your team trade or add shifts without manager intervention, increasing
autonomy while preserving coverage. These tools also help fill last-minute gaps without costly agency labor.

This flexibility may be especially useful in 24/7 healthcare or senior living, where weekend brunch, late-evening
meal service, or holiday surges require nontraditional coverage. In campus dining, where volume spikes at
predictable hours, short shifts can help build predictable labor expenses and minimize idle time. For multi-unit
brands, standardized flexibility policies can help support retention across markets — reducing turnover costs
and strengthening the business’s brand as an employee-friendly employer.




Winter may create a false sense of security when it comes to protecting food safety. According to foodsafety.
gov, chilled foods may inadvertently warm above 40 °F in fluctuating winter temperatures, and frozen foods
may begin thawing. Both scenarios increase risk of bacterial growth or spoilage.

How cold weather shapes food-safety protocols

Cold weather brings a unique set of food-safety challenges that require proactive planning across restaurants, health-
care foodservice, campus dining, and catering. Norovirus activity typically peaks in winter, prompting operators to
reinforce handwashing, increase restroom and high-touch-surface sanitizing, and retrain staff on proper glove use.
Operations serving high volumes often schedule more frequent temperature logging and deploy mobile probe ther-
mometers to ensure hot foods — especially soups and stews — remain above 140°F during peak service.

Winter storms also raise the likelihood of power outages, which can threaten cold-storage integrity. Operators should
maintain backup thermometers, document cooler temperatures every 2—4 hours, and create contingency plans for
generator-powered refrigeration or rapid product relocation if temperatures near the danger zone (41-135°F).

Receiving procedures may also need adjustment if snow, slush, and salt are apt to damage packaging or introduce
contamination. Creating dry receiving areas and re-boxing compromised containers can reduce these risks. Snow-re-
lated shipping delays make backup menus and shelf-stable ingredients especially valuable. Cold loading docks can
cause condensation, encouraging microbial growth, but air curtains and prompt product rotation can mitigate this.
Finally, increased slip hazards in these areas may affect personal safety — heated entry areas and proper PPE can help
manage these risks.



