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Tap into appetite psychology to help patients heal
Appetite isn’t just about hunger – it’s deeply influenced by psychology. In healthcare and elder care settings, 
where patient/resident appetites can be impacted by medications, illness and mental and emotional states, 
chefs have a complex range of variables to consider when preparing menus. Addressing not just the food, but 
also the mental and emotional factors behind eating and the environment in which food is served, can help 
improve nutrition and recovery outcomes.

Stress, anxiety, or depression may suppress interest in food, while positive emotions can enhance it. 
Adjusting the dining atmosphere may improve a person’s willingness to eat. Softer lighting, a calm 
environment, and the encouragement of social interaction during dining may all help to make eating a more 
comforting, appetizing experience.

Personal preferences and memories also affect appetite. Serving familiar comfort foods tied to positive 
memories, or incorporating cultural cuisines, helps people feel more connected and willing to eat. For those 
with food aversions caused by nausea or medical treatments, offering options of smaller snacks or reframing 
meals as essential to recovery – both physically and mentally – can help them make positive associations with 
food.

Environmental and sensory factors, like aromas, presentation, and meal timing, can support this effort too. 
Offering meals when people are most receptive to them or enhancing food with bold flavors can reignite 
interest, especially in those with diminished senses. Additionally, giving people autonomy – such as allowing 
them to choose their meals or participate in preparation – can make food feel less clinical, more personal, 
and a more effective tool to support healing.

Studies have found that in people who eat Mediterranean or Japanese diets, there is a 25-35 percent lower risk of 
depression as compared to people who eat a Western diet, according to a report from Harvard Health Publishing.



The return of employees to office buildings – and the return of business travel to corporate budgets – has been 
a boon to restaurant catering. A recent study from Dinova and Technomic indicated that between 2023 and 
2024, spending on business dining grew 14 percent, outpacing the 4 percent growth in spending on consumer 
dining during that timeframe. Last summer, the Global Business Travel Association said it expected to see 
record spending on business travel by the end of 2024 ($1.48 trillion globally, surpassing earlier forecasts). This 
presents an important opportunity to fill traffic gaps with employee groups and individual business travelers 
who may be more willing to spend than typical consumers are right now. If you’re operating in a region with a 
strong corporate presence, have you approached local businesses about your offerings? The Dinova/Technomic 
report suggests targeting sales teams – they are always looking to reward employees and have the budgets for 
celebratory food and drink. Beyond that, highlight the conveniences and benefits you offer. Your streamlined 
ordering and pickup process, delivery options, easy parking, healthy menu options, or private dining room could 
make your business an easy choice for busy people in need of a meal.

Strengthen your catering sales

Dinova and Technomic found that the top markets for business dining are Dallas, Chicago, Seattle, Houston and 
Atlanta.



Emergency scenario planning for business sustainability

Foodservice businesses possess critical ingredients needed 
to get through crises – namely an ability to manage through 
chaos and care for people in the process. Still, these 
businesses have navigated an unprecedented series of 
crises in recent years. During global emergencies such as the 
Covid-19 pandemic and localized disasters like the recent Los 
Angeles fires, restaurants have been forced to respond swiftly 
– and often with limited means. Following a disaster, more 
than 40 percent of small businesses are unable to recover 
and close their doors permanently. Of the businesses that do 
manage to reopen, an additional 25 percent fail within the 
first year.

(Continued on page 5)



Wellness
(From page 4)

Emergencies disrupt not only operations but also supply chains, staffing, and customer behavior, overwhelming 
even the most established businesses. In today’s world, where the next emergency could be around the corner, 
restaurants and other small businesses must plan for the range of emergency scenarios they face, then prepare a 
robust contingency plan. Doing so may help them spend fewer days out of business, stay in contact with customers, 
and secure a better insurance settlement following a claim. It may also help put the business in a stronger position 
to be able to support emergency workers and other businesses recovering from a local disaster.

Start by identifying your potential risks and what minimum functions you need to be able to carry out if a disaster 
were to occur. What people are needed to support this? Your business insurance should provide risk management 
guidance to help you identify and protect against your risks – tap into your insurer’s expertise as you fine-tune 
your plan. The U.S. Chamber of Commerce, Small Business Administration, FEMA, IRS, and National Restaurant 
Association also offer emergency preparedness tools on their websites. Once you have an updated plan, review and 
test it at least once a year. Following a disaster or emergency, you can review the effectiveness of your response 
and adjust your plan accordingly.

Caption: A survey of 500 U.S. businesses found that about 60 percent have a strong business continuity plan (other 
studies have found that percentage to be considerably lower). Of the remaining businesses, 19 percent have a plan 
that’s not comprehensive or complete, 4 percent don’t know if they have a plan, and 14 percent have no plan at all, 

according to a report from Invenio IT.



Communicating with care about food safety concerns

In a restaurant, a food safety issue can snowball quickly into a health and public relations concern. Your employee 
training can help contain the issue. If and when a guest alerts your staff to a food safety issue, do you trust that 
your staff communicates in a way that protects customers and maintains trust?

Your staff can manage a reported food safety concern by acknowledging the incident and apologizing without 
getting defensive. They can record what the guest ate and when, as well as any symptoms they experienced, then 
agreeing to investigate the cause and follow up with them. From there, your team can review the preparation 
process of the suspected dish, checking storage, cooking, and serving practices to ensure proper hygiene and 
temperature control. Inspect the ingredients for signs of spoilage or contamination and verify supplier records. 
Investigate risks of cross-contamination, such as improper handling of raw and ready-to-eat foods. Were clean-
ing protocols followed for utensils and surfaces? Examine staff hygiene practices, equipment cleanliness, and 
the overall kitchen environment for lapses. Review food safety records, including temperature logs and cleaning 
schedules. If you suspect foodborne illness, notify health authorities and cooperate fully. Finally, take corrective 
actions, such as enhancing staff training or updating procedures, and follow up with the guest to provide trans-
parency and reassurance.


