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Emergencies — whether they be power failures, severe weather, supply chain
disruptions, public health concerns or some other event that interrupts
business — can hit any foodservice operation.

Regardless of whether you’re operating a restaurant or a dining room in an
adult-care facility, crisis-readiness hinges on a few essentials: training your
team, maintaining emergency food and water reserves, and ensuring safe food
handling, hygiene, and service standards.

As we approach the time of year when severe weather is more likely to pose
business risks, here are a few areas to assess in case of emergency:

(Continued on page 3)




Emergencies
(From page 2)

1. Staff training — This includes every team member, not just kitchen staff. Everyone should know how to unlock
facilities, follow emergency menus, and perform unfamiliar roles with help from clear, posted instructions. Have
regular drills and practice sessions so your team understands how to perform their emergency duties before a crisis
happens.

2. Emergency reserves — After severe Midwest floods disrupted deliveries to foodservice operators in 2023, some
operators avoided closures by tapping into their reserves and using pre-approved “low-labor” emergency menus. If
you’re providing foodservice in a healthcare facility, federal guidelines may call for a three-day or even a seven-day
supply of water and emergency food including shelf-stable and ready-to-bake items when staffing and equipment
are limited. Establish clear plans to use in a range of scenarios.

3. Review of safety standards — Amid chaos, it’s especially important to maintain hygiene, correct temperatures, and
proper service protocols to safeguard health and comply with regulations. Now is a good time to work with your
kitchen team on a plan to maintain standards in a range of emergency scenarios.

4. Communication — Know how to contact the people you need to reach in an emergency and who is responsible

for making decisions about key aspects of your operation. Assemble the names, numbers and email addresses of
employees and disaster-support organizations. Have a business continuity plan that helps you proceed with food
service when your utilities and staff are limited. If you’re working in senior living or adult care, maintain a current list
of residents’ names, room numbers and nutritional needs.



Bite-sized training — which digital tools naturally deliver — boosts knowledge retention by 20 percent, is 17 percent
more effective at transferring knowledge, and has completion rates as high as 90 percent versus an industry
average of 40 percent, according to research from Growth Engineering.

Digital training tools to help staff

perform with confidence

Digital training tools are reshaping the way onboarding and ongoing education happen in foodservice
kitchens. Whether you’re onboarding new staff or helping everyone on your team confidently answer
guestions about your menu, these tools can help bring people up to speed and maintain knowledge levels —
all while saving your managers time.

They may also provide big benefits to your business itself. Providing better training decreases turnover:
According to the National Restaurant Association, one in three restaurant employees cite poor training as a
key reason for leaving their job. Further, when staff are knowledgeable and confident, they provide better
service, work more efficiently, make guests happier, and upsell more capably — delivering higher check totals.

Automated, scalable training log systems — Xenia is just one example — can track who has trained on each
kitchen appliance, when refresher sessions are due, and even quiz progress. This all happens in real time,
saving managers from chasing down paper checklists.

Interactive learning is also gaining ground. Modular digital-first training platforms that include visuals,
quizzes, and multilingual support are making learning more engaging and accessible. They’re also easier to
update than printed manuals. Such tools make it more practical to deliver bite-size training, which research
has shown improves retention.

In practice, technology can deliver training right where it’s needed. For example, across a restaurant group,
servers can use tablets loaded with tasting notes, menus, and pairing suggestions — allowing them to
confidently discuss a wine selection even without a sommelier on staff.




Reducing mealtime loneliness: Making senior dining a more social

Mealtimes aren’t just about nourishment — they’re a vital opportunity for social connection through the sharing
of experiences. That’s especially true for seniors experiencing loneliness. (In recent years, the U.S. Surgeon
General reported that widespread loneliness poses health risks as deadly as smoking up to 15 cigarettes daily,
costing the health industry billions of dollars annually.)

Within senior living facilities and outside of them, there are creative strategies businesses can use to help
seniors forge critical social connections that benefit their overall wellbeing.

Research has found that structured shared-meal programs — like restaurant-style dining options that include
seasonal menus — consistently improve well-being. Specifically, they help participants form friendships and
experience heightened life satisfaction, even when the nutritional benefits alone aren’t enough to move
physical health markers, according to a report in Innovation Aging.

Beyond standard communal dining, programs including themed dinners, family-style meals, and “meal buddy”
pairings (aimed at new or more isolated residents) can boost social interaction and turn food into an occasion —
not just a necessity.

These programs aren’t limited to senior living facilities: The AP reports that in over two dozen states, Meals on
Wheels partners with local restaurants to offer seniors flexible, social dining experiences at no cost. Participants
can choose meals from a dietitian-approved menu using swipe cards, enjoying both healthy food and valuable
companionship. Donations aren’t required but are encouraged — and in a number of cases, funding from the
program has allowed restaurants to retain staff and remain open, according to the AP.




In the U.S., the annual burden of foodborne illnesses is substantial: there are an estimated 48 million cases,
resulting in around 128,000 hospitalizations and 3,000 deaths each year, according to the Journal of Public
Health and Emergency.

Combating foodborne iliness in shared dining environments

Shared dining venues like restaurants, cafeterias and communal facilities are hotspots for foodborne illness if safety
protocols aren’t airtight. To minimize risk, the CDC recommends the basic Four Steps to Food Safety: Clean surfac-
es and hands frequently, Separate raw from ready-to-eat foods, Cook items to safe internal temperatures, and Chill
promptly to avoid bacterial growth.

In senior living and healthcare settings, these measures are especially critical. Beyond regularly cleaning and sani-
tizing food contact and high-touch surfaces, using separate utensils for raw proteins, and diligently monitoring food
temperatures, adopting some additional controls can help too. For example, in many facilities, loT-enabled tempera-
ture monitoring systems automatically track coolers and prep areas to ensure food stays outside the danger zone —
thereby reducing spoilage and contamination risk (while supporting short-staffed facilities too). Modifying menus to
eliminate higher-risk foods and adjusting service models to avoid self-service stations can help as well.

By combining rigorous hygiene, smart technology, and supportive policies (on sickness reporting, paid leave, and
leadership that enforces safe practices), shared dining operators can protect both food quality and public health —
even in high-risk environments.



