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If you can find a way to consistently provide quality food in a way that allows guests to make a dish their 
own, your business is in a powerful place to build loyalty. Sous vide cooking, where vacuum-sealed food is 
slow-cooked in a precisely controlled water bath, is helping many operators achieve this by combining high-
end culinary quality with large-scale efficiency. It’s enabling operators to provide personalized meals without 
compromising consistency or safety.

In senior living and healthcare facilities, sous vide enables the preparation of portion-controlled proteins 
like low-sodium chicken or herb-infused salmon that can be batch-cooked and chilled for quick, on-demand 
rethermalization. This allows foodservice operations to create meals tailored to strict dietary requirements, 
including heart-healthy and diabetic-friendly options, or even texture-modified diets, ensuring compliance 
without sacrificing flavor or nutrition.

But there are benefits beyond those types of operations too. Because sous vide delivers consistent results 
across shifts and locations, multi-site foodservice businesses benefit from standardized quality with less staff 
training. While there are risks to manage with sous vide – e.g., some research highlights the importance of 
proper time-temperature control and the potential for specific bacteria to be more resistant to heat in certain 
cases – the benefits to overall safety and quality tend to outweigh them.

Globally, the sous vide machine market size was worth about $271.5 million in 2022 and is predicted to grow to 
about $403.6 million by 2030, according to Zion Market Research.

Meal customization, consistency and 
labor savings at scale with sous vide



At a time when so many functions of a foodservice business can be monitored and measured, data is a critical 
resource. Yet many businesses are still figuring out how to translate their collected insights into helpful action 
that can make the business perform better. Hospitality Technology’s 2025 Restaurant Technology Study 
addressed this issue, among other topics, and found some common themes in the businesses that are handling 
this well.

The businesses that are getting data collection/action right are doing four things: They are breaking down data 
silos by integrating information that lives in separate places so that people in different parts of the business all 
see the full story. They are moving beyond just describing what happened in their restaurant the previous week 
– instead, they’re using their data to predict what’s coming (then adjusting promotions, labor and other factors 
in response). They’re making analytics accessible beyond the headquarters of the business – so field managers, 
franchisees and general managers can access role-based insights that matter to them (and affect their decision-
making). Finally, they are using the insights they gain to drive targeted changes, then measuring the result (and 
using that to inform future plans).

While many of these insights can be collected from within the business, partner data is useful and actionable 
too. The Japanese restaurant chain Maki & Ramen has used data from their third-party delivery partner to get 
real-time insights into delivery times and guest preferences. This has informed both their staffing and inventory 
management.

CKE Restaurants implemented a robust traceability system across its supply chain to enhance its food safety 
program. It allows them to track food items from suppliers to restaurant tables. The change has helped them 
target recalls with greater precision and alert locations to expired products. The sharing of this information – 
and actions taken as a result – have helped the company improve its overall inventory management.

Improve your feedback loop: Translate your data into helpful action



Creative ways to improve hot-weather hydration

A cool drink is a welcome reprieve for anyone in the 
summer, but in older adults, it’s crucial. Dementia 
and other age-related changes can diminish thirst 
perception. Certain medications can interfere with the 
body’s ability to regulate temperature, increasing the 
risk of heat-related illnesses. Further, chronic illnesses 
like heart disease, kidney problems and diabetes 
can make people more susceptible to heat-related 
complications. This makes dehydration a common 
concern in senior living communities. But senior living 
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Hydration
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facilities are getting more purposeful about encouraging hydration – and their ideas can be applied to consumers 
beyond the senior demographic too.

Brookdale Senior Living, for example, integrates hydration into daily routines by providing conveniently located 
hydration stations and choices of flavor packets and fruit infusions to help make plain water more appealing. 
Schlegel Villages in Canada introduced the “Wet Your Whistle with Water” (W3) program, an intervention co-
designed by staff, residents, and implementation specialists to promote water intake in older adults. Environmental 
modifications are also playing a role in improving hydration in these settings. Studies have shown that using brightly 
colored cups can increase fluid consumption by up to 84 percent among residents with dementia, according to the 
National Library of Medicine.

Other modifications can make hydration more of a natural draw – and not only in senior living facilities. You can offer 
more iced herbal teas and fruit-flavored lemonades for guests who crave something more than plain water. Serve 
light (or even cold) soup options. Provide hydrating snacks and desserts like fruit salsas, skewers, smoothies, yogurt 
parfaits, or popsicles/ices. Or simply swap in more water-rich produce on your menu – think watermelon, cucumber, 
tomatoes, peppers and berries. You can also make hydration more of a centerpiece to your summer experience: 
Mocktails are growing in appeal (and are a reliable check booster – in metro areas, some mocktail options can run 
close to $30). Try a mocktail-themed happy hour highlighting summer tastes with sophisticated flavors woven in.

An AI tool recently rolled out in adult care facilities across the UK may predict a person’s risk of falling with 97 
percent accuracy, preventing up to 2,000 falls and hospital admissions each day.



Managing HACCP in the age of automation

Food safety is a moving target. In addition to the growing list of guest dietary requirements foodservice business-
es monitor, even changes in staff and shifts can leave room for an oversight that creates a problem. The stakes are 
especially high in senior living facilities, where weakened immune systems and health challenges leave people more 
vulnerable.

Fortunately, a wide array of technology is being used to monitor safety in foodservice businesses – wireless sensors 
for remote monitoring, Bluetooth thermometers, and smart dishwashing machines that automatically log sanitation 
temperatures and chemical levels are just a few examples. These tools are useful in removing error-prone manual 
processes and human biases, but they aren’t immune to failure, or a replacement for human knowledge. Yet it’s easy 
for technology to become a crutch during busy or understaffed shifts.

Taking a few steps can help you strike the right balance between tech-driven accuracy and human oversight. Starting 
small – say, by automating a single critical control point like cold storage monitoring before expanding to other areas 
– can help your team adapt to a new tool and pick up on potential issues with it. Of course, ongoing staff training on 
tech additions is needed to maximize their benefits and maintain compliance. Finally, scheduling periodic reviews of 
digital records can ensure you’re verifying the accuracy of the tools you implement so you can address any discrepan-
cies promptly.

Combined approaches can help food safety protocols stick: A recent study involving four restaurants found 
that combining theoretical and on-the-job food safety training led to a more than 80 percent reduction in 

microbial loads on equipment, surfaces, and food handlers’ hands, according to the National Library of Medi-


