Rt

Reducing food waste in senior care Ritt . ” %

a {
£ ‘.-_ ..

>3 = N

lu‘

o] eleratiﬁg
8 g

i

e +
the rise of p lGint=based men

g "J-'

Whe

.

ests on Ozempic?

’

d inspire staff to fg

A bi-weekly publication from Team Four Foodservice www.teamfourfoods.com

©2025 Team Four Foodservice, all rights reserved 1-888-891-3103




753
®

: g
o
* %%l Lo ey vy
—— -2 "'.". _..

When NYC Health + Hospitals implemented a nutrition program making plant-based meals the primary lunch
and dinner options for patients at its 11 hospitals, they achieved a cost reduction of 59 cents per tray served and
reduced carbon emissions by over 30 percent.

How tech is accelerating the rise of plant-based menu

Plant-based foods are supercharging innovation in foodservice. Increasingly, technology is being used to
make meat alternatives more appealing to the guest and practical at scale for the operator. For example,
advanced kitchen equipment is making it easier for operators to perfect the preparation and presentation of
plant-based proteins. As a recent report from Restaurant Technology News explains, high-temperature grills
and combi-ovens now deliver perfect searing on plant-based burgers or an appealing melt on vegan cheese
pizzas, matching the level of quality consumers expect from traditional dishes.

There are likely financial benefits in store for operators as a result. Research from the University of Oxford
found that adopting plant-based meals can reduce food costs by up to one-third, with flexitarian diets
delivering around 14 percent savings compared to omnivorous menus.

Outside of the kitchen, technology is also working behind the scenes to support the growth of plant-based
meals. Data-driven menu management and supply chain systems are helping operators forecast demand for
plant-based items more accurately, which helps reduce waste and contain ingredient costs. These tools also
enable dynamic adjustments based on real-time sales and trend insights so restaurants can respond quickly
to shifting preferences. For example, at the recent National Restaurant Association Show 2025, vendors
showcased integrated platforms that combine POS, inventory management and menu analytics — all tailored
to help chefs expand plant-based offerings without operational disruption.

Meanwhile, chains like Sweetgreen are scaling plant-forward models using innovations such as Infinite
Kitchen technology, which automates salad bowl assembly to ensure quality and speed as demand grows.
In your operation, what challenges are standing in the way of adopting more plant-based options? Could
technology help address them?




Guests on Ozempic? What operators can do

Datassential found that many of the consumers they surveyed who are taking GLP-1 drugs have increased their
purchases of fresh fruit, vegetables, and lean proteins including chicken, seafood and eggs, and have decreased
their purchases of sugary and fried foods, as well as red meat and white bread/rice/pasta.

If you haven’t noticed it at family gatherings, you may be observing it in your business: The rise of GLP-1 drugs
like Ozempic and Wegovy is reshaping consumer eating habits. Originally developed for diabetes and weight
management, these medications suppress appetite and reduce cravings, leading many users to eat less and
feel fuller faster. This trend impacts food consumption patterns, with users often skipping meals or opting for
smaller portions.

Knowing this could affect how foodservice operators plan menus and manage waste, Datassential recently
surveyed operators and consumers about this trend. Of the operators they surveyed, 41 percent say they are
keeping an eye on the trend but don’t believe it will impact business and 31 percent are unconcerned. However,
the consumer response tells a different story: 49 percent of respondents said they would be interested in menu
items labeled “GLP-1 friendly” and 50 percent said they would be interested in meal kits, frozen meals or other
food items that accommodate GLP-1 diets.

Foodservice operators open to adapting to this shift might offer more flexible and health-conscious menu
options. Smaller portion sizes, high-protein meals, and nutrient-dense, lower-calorie dishes are increasingly in
demand. Operators might also consider customizable menus and shareable plates to suit reduced appetites.
Transparency in nutritional content and ingredient sourcing can support these guests too.




Food waste can be a financial drain on any foodservice operation, but in senior living and adult care facilities, it
can pose increased challenges: the intersection of health needs, unpredictable appetites and strict regulatory
requirements can make forecasting more difficult. Unlike restaurants or schools, meals in these settings must

(Continued on page 5)




A study by RecyclingWorks — a recycling assistance program for businesses and institutions in Massachusetts —
found that an average assisted living community in the state generates about 286 pounds of food waste per day.

Waste
(From page 4)

often accommodate highly individualized diets — low-sodium, pureed, diabetic-friendly. This makes batch cooking
difficult and overproduction common.

A 2022 study in The Journal of Nutrition in Gerontology and Geriatrics found that up to 50 percent of food served
in long-term care settings is wasted, often due to reduced appetite, cognitive decline, or unappetizing presentation.
This can add up to hundreds of thousands of lost dollars annually. Beyond straining budgets, this waste can also
undermine an organization’s sustainability goals and staff morale.

There are some strategies to help manage the challenges. Room-by-room pre-ordering systems via tablet can help to
better predict demand and reduce overproduction. Menu engineering can be helpful here too, by allowing a facility
to focus on resident favorites while they phase out less popular items. Involving residents in menu planning has also
proven to increase meal satisfaction and reduce leftovers. Finally, training staff to measure and monitor waste daily
can help a facility identify waste patterns before they pile up — and improve employee accountability too.




Organizations that invest in formal leadership development retain more employees and strengthen team
engagement and operational continuity.

Developing leaders so they stay

(and inspire staff to follow them)

In an industry where staff turnover is an ongoing challenge, every action foodservice operators take to make employ-
ees want to invest in the organization can help. The 2023 Deloitte Global Human Trends

These efforts can not only encourage talented employees to stay — they can also encourage the employees who
report to them to stick around. A 2022 Gallup study found that managers account for 70 percent of the variance in
employee engagement — so the quality of your leadership team plays a key role shaping your employees’ experience.
In senior living and adult care communities, where the environment demands high levels of precision, empathy and
compliance, effective leadership development can be especially critical.

If your staff turnover could be improved, is there opportunity to review and enhance the leadership pathways in your
organization? Consider structuring your training so it helps staff build emotional intelligence and resolve conflicts in
addition to improving regulatory knowledge. Ensure employees have mentors in your organization and go through
practical rotations to gain exposure to a range of roles in the kitchen, dining room and back office. Give them a feed-
back loop and coaching where they need it — and connect that feedback to specific measurements on food safety
outcomes and staff engagement.



