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Offering personalized dining at scale —
the steps behind a successful rollout

Dining personalization in senior living has come a long way
in recent years. While it used to mean offering a couple

of entrée choices with a little room for adaptation, now
it’s possible to blend hospitality-level choice with clinical
accuracy — and at scale. It’s possible for communities to
show residents only the items that suit their diet, texture l
needs, allergies, and stated preferences — all without
adding chaos for the kitchen.
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Newer platforms make this possible by connecting resident nutrition profiles to ordering and production. Platforms
are available that can track resident allergies, restrictions, and likes/dislikes in one system and coordinate dining
operations around that data. They can offer resident-specific menus that filter choices automatically, whether orders
are taken tableside or in advance — and also accommodate real-time preferences across venues and retail points.

But there are real challenges to the smooth implementation of this technology. Resident diet data changes
frequently, staff must trust the system, and operators must design workflows that make the right process the easiest
one to follow. The operators who are most successful in adopting these platforms focus less on the technology itself
and more on process involved, the people affected, and the pacing of the rollout.

Here are the best-practice actions that consistently make a difference:

Start by cleaning up and standardizing data about residents’ diets, allergies, texture needs, and preferences. Involve
culinary and care teams early, including chefs, dieticians, nurses and servers in configuration decisions — this will
streamline the adoption process. Launch with a small pilot — to one dining room, resident group, or meal period

— and then iron out the kinks before planning a wider rollout. Design workflows around how meals are actually
ordered, plated and served, rather than forcing new or unrealistic behavior. Provide short, hands-on training
sessions by role. Designate system “champions” on staff to manage updates, troubleshoot issues, and reinforce
correct use — they can help encourage colleagues to get on board. Finally, build momentum by sharing early wins,
whether they be improvements in accuracy, speed or resident satisfaction.




Studies have found that traffic-light-style, color-coded labels overall perform better than other labels at nudging
consumers toward more healthful products across a variety of settings.

Making healthy grab-and-go foods obvious choices

In grab-and-go dining, speed often trumps intention — and when healthier options aren’t immediately
obvious, consumers are more likely to default to less nutritious choices. That’s why operators are increasingly
focusing not just on what they offer, but how clearly health-forward options are presented.

Making healthy choices more obvious can deliver important health benefits to consumers. A study conducted
at Massachusetts General Hospital, for example, used a traffic-light labeling system (green, yellow and red)
to help visitors make quicker, more-informed decisions about what they selected. Over multiple years, the
program led to sustained increases in purchases of healthier items and declines in less healthy ones —
demonstrating that simple visual cues work well when people are busy. Similar color-coding and icon-based
systems have been tested on U.S. college campuses, where research shows they are more likely to influence
choices than calorie counts alone.

There are other ways grab-and-go operators can approach smart labeling. Some are applying these insights
through themed cooler sections (labelling foods as “high-protein,” “lower sodium,” or “plant-forward”), icon
systems that flag key attributes, and front-of-case placement for better-for-you items. The lesson is clear:
When healthy options are easy to spot and understand, more people are apt to choose them — without
needing extra education or effort.




Why equipment financing is growing — and what it means for
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U.S. business borrowing for equipment climbed more than 5 percent year over year in October 2025, with total
new loans and leases reaching about 510.5 billion.

Equipment financing is gaining momentum across the U.S. as operators look for ways to modernize without
straining cash flow. According to the Equipment Leasing and Finance Association, new business volume for
equipment loans and leases rose more than 5 percent year over year in late 2025 — signaling strong capital
investment activity heading into 2026, even amid economic uncertainty.

For foodservice operators, leasing is especially attractive right now. It preserves working capital at a time when
labor, food and energy costs remain elevated, while also providing predictable monthly payments that simplify
budgeting. Leasing can also allow operators to adopt energy-efficient and connected equipment — such as
smart ovens, refrigeration, and monitoring systems — without large upfront expenditures, supporting cost
control and food safety.

Just as important, leasing reduces the risk of equipment obsolescence and often includes maintenance support,
minimizing downtime. In an environment where technology is evolving quickly and margins are under pressure,
strategic use of equipment financing may give operators a flexible path to upgrade kitchens, improve efficiency,
and stay competitive without overextending their balance sheets. Many analysts expect 2026 to be a pivotal
year for operators who use leasing and targeted financing to modernize kitchens, manage costs, and remain
competitive.




CDC research from earlier this year estimated that major pathogens such as norovirus, Salmonella,
Campylobacter and Listeria caused roughly 9.9 million foodborne illnesses in the U.S., resulting in about
53,300 hospitalizations and 931 deaths.

Lessons from recent foodborne illness outbreaks

Winter can be a challenging time in foodservice, as norovirus cases spike and other seasonal illnesses impact staffing
levels. But these factors also make this an especially important time to implement layered food safety defences to
protect guests and staff.

Recent U.S. foodborne illness outbreaks underscore that contamination risks span fresh produce, ready-to-eat meals,
and animal-derived foods — and that operators must be vigilant across the supply chain. In 2025, a multistate Sal-
monella outbreak linked to cucumbers that traced back to a Florida grower demonstrated how critical traceability
and supplier verification are in preventing contaminated ingredients from entering the kitchen. Another outbreak of
Listeria linked to prepared pasta meals sickened residents in multiple states and led to expanded recalls, highlighting
the danger of ready-to-eat products not properly refrigerated or held.

To best protect themselves and their guests, operators can take steps to strengthen their supplier audits, temperature
monitoring controls, and rapid traceability systems. On the hygiene side, it’s worth providing training refreshers to
ensure staff avoid cross-contact and uphold hand hygiene and sanitation protocols. Taking time now for risk manage-
ment can help prevent an outbreak (and its resource-consuming consequences) down the line.



