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Getting precise about forecasting pays big dividends in foodservice. A recent report from Food Management 
said facilities using predictive analytics tools reduced food waste by up to 25 percent and improved ordering 
accuracy by 30 percent. How well do your current systems analyze historical consumption patterns, resident 
preferences (if applicable), census data and weather trends to predict food demand? If you see room for 
improvement when it comes to your food waste percentage and order accuracy, you can approach it from a 
few different angles: Having integrated POS and inventory systems helps encourage the flow of data so the 
algorithm can learn your actual vs. projected usage – then you can adjust accordingly. Using menu software 
that records individual choices can help you fine-tune projections. Adopting modular menu planning can 
help you adjust your menu on the fly in response to unexpected shifts in demand. Finally, scheduling weekly 
reviews of your forecast to reflect supply issues, illness, or changes in occupancy can help you stay on top of 
waste too.

These approaches can be especially helpful in senior living foodservice, where seasonal illnesses, resident 
turnover, fluctuating appetites, and unpredictable supply chains can all have an outsize impact on the 
business. (A number of tech-enabled forecasting solutions – CBORD, MealSuite and TrayTalk are a few – now 
offer forecasting modules tailored to senior care.)

Reliable forecasting depends on reliable data. If you’re on a tight budget, you can still enhance your data collection 
by ensuring you’re maximizing your current tools, focusing on making improvements in one key metric, using free 

apps, and training staff to track guest feedback.

Prepare for demand swings 
with tech-enabled forecasting



Finding and retaining skilled culinary staff remains a challenge for foodservice providers, with turnover rates 
hovering around 73 percent. Standing out to candidates (and being able to retain talent) calls for offering 
purpose, flexibility and clear pathways for career growth. Foodservice companies that have taken steps to 
provide these benefits report significant progress. One company partnered with the Culinary Institute of 
America recently to develop a program to provide foodservice staff with weekly online lessons, mentorship and 
leadership support. The program has reduced the average time to fill a culinary position by 29 percent, saved 
an estimated $185 per day on vacant culinary positions, and kept staff turnover to nearly 73 percent below the 
foodservice industry average according to the Bureau of Labor Statistics.

If your recruitment and retention numbers leave room for improvement, you can take a number of approaches 
to enhance your culture – and make your organization a more appealing place to stay for the long term. Some 
possibilities to consider: Offer flexible scheduling so staff can build some stability into their week. Elevate the 
mission behind your work – whether it’s sustainability, scratch-made meals, a commitment to senior health, or 
connection with the community. Build a stronger internal career ladder with apprenticeship and/or mentoring 
programs and trainings that teach staff new skills and help them develop their careers. Get staff involved in 
creating the menu, as well as testing new tools or tech that supports – not replaces – their work. Recognize 
and promote examples of development from across the organization – a dishwasher who became a chef, or a 
manager who oversees shifts with a strong record of great service.

Attract and retain culinary talent in a tight labor market

Shifting expectations: Employees, particularly those from up-and-coming generations, are seeking workplaces 
with more flexibility and a stronger sense of community and purpose.



Five key nutrients seniors often lack – 
and how to work them into their diets

As adults age, their nutritional needs shift, but many senior living facilities struggle to consistently meet them. 
Research has found that older adults are commonly deficient in vitamin D, calcium, fiber, protein and vitamin B12 
– all essential for maintaining strength, immunity and cognitive health. Working these nutrients into senior diets 
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Nutrients
(From page 4)

can be more of a challenge when health issues impact a person’s taste buds, appetite and ability to tolerate different 
textures.

A recent study published in The Journal of Nutrition, Health and Aging found that up to 70 percent of people in 
senior living facilities have insufficient vitamin D levels, which puts them at increased risk of falls and fractures. 
Calcium, needed for bone health, is also often under-consumed due to reduced dairy intake or absorption issues. 
Fiber, which supports digestive health, is typically low due to overly processed meals. Protein intake is another 
challenge: Older adults require more protein as a percentage of their body weight to maintain muscle mass, but 
decreased appetite can hinder this. Finally, about 20 percent of people over age 60 are deficient in vitamin B12 – 
and this can lead to anemia and neurological problems.

Seniors can avoid these problems if they ingest foods like legumes, vegetables, whole grains and higher-protein 
options like Greek yogurt, eggs and fish. Consider fortified, easy-texture food options that smoothly weave in 
important nutrients: Try oatmeal with vitamin D-fortified milk, berries, and chia seeds or ground flax seeds for added 
fiber. Puree vegetables such as spinach, carrots or cauliflower and mix into lasagna or mac and cheese alongside 
whole-grain noodles. Serve easy-to-chew cheesy egg bakes and flaky fish, like salmon, to deliver vitamins D and B12. 
Try Greek yogurt as a topper, a mix-in, or marinade that adds creaminess and calcium.

Diets rich in fruits, vegetables, whole grains, lean protein and dairy (or fortified alternatives) can help seniors 
maximize nutrient intake.



A streamlined approach to sanitation during staff shortages

When foodservice businesses experience staffing shortages, it’s easy for sanitation slips to happen. Fortunately, oper-
ators across the U.S. are learning how to uphold high sanitation standards even amid staffing shortages – by embrac-
ing simplified, tech-enabled and cross-functional approaches. Streamlined kitchen operations don’t necessarily make 
kitchens a higher safety risk. When managed thoughtfully, they can free up staff to focus on essential hygiene tasks 
like proper handwashing, equipment sanitizing and temperature logging. For example, records of health inspections 
in Beaumont, Texas, in June showed that despite workforce challenges, many businesses maintained strong food 
safety by ensuring consistent sanitizer availability, properly cleaning high-risk areas like ice machines and vents, and 
promptly addressing minor violations like pest control and food labeling.

A report from Total Food Service highlights how operators are adopting streamlined systems to help simplify steps 
and training to uphold hygiene even when teams are lean:

•	 Automated temperature checks and reminders can ensure safe holding and on-schedule sanitization, especially 
during lean shifts.

•	 Cross-training staff can help servers, cooks, and dishwashers share and prioritize cleaning duties – and maintain 
prep areas, restrooms and supply stations.

•	 Digital checklists for deep-clean cycles, covering drains, vents and equipment can keep critical tasks on schedule.
•	 Simplifying menus can reduce back-of-house chaos.
•	 Routine spot-checks help maintain accountability.

In your operation, what is the low-hanging fruit when it comes to food safety? What areas, if they were to fail, would 
likely snowball into the biggest problems? Are there opportunities to tackle those challenges with the help of digital 
tools, cross-training, process simplification and spot checks?

The most common sanitation risks in U.S. foodservice include improper food handling, inadequate cooking 
and holding temperatures, poor personal hygiene, and cross-contamination.


