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Presenter Notes
Presentation Notes
Introductions
Leverage known, reliable components of a memory care dining program to support enjoyment and nourishment. 
Incorporate advanced cooking techniques to improve texture and eye appeal. 
Offer interactive cooking / demo activities to engage residents in meal preparation while evoking memories from their earlier days. 
Implement menu technology to connect family and friends with their loved one residing in memory care community. 
Incorporate technology to aide care givers in tasks, creating efficiencies, and increasing the direct care and attention given to memory care residents. 




Agenda • Components
• Techniques
• Interaction
• Technology

Presenter Notes
Presentation Notes
Leverage known, reliable components of a memory care dining program to support enjoyment and nourishment. 
Incorporate advanced cooking techniques to improve texture and eye appeal. 
Offer interactive cooking / demo activities to engage residents in meal preparation while evoking memories from their earlier days. 
Implement menu technology to connect family and friends with their loved one residing in memory care community. 
Incorporate technology to aide care givers in tasks, creating efficiencies, and increasing the direct care and attention given to memory care residents. 



IN THE KITCHEN
COOKING 
TOGETHER

ITK (In the Kitchen: Cooking Together) provides simple recipes 
designed to bring friends or family of any generation together in 
the space where people love to gather –in the kitchen.

ITK allows residents to share cooking with other residents, friends, 
family, younger family members (grandchildren, nieces, nephews, 
etc), or even community volunteers.

Presenter Notes
Presentation Notes
Add – Chocolate Superfood and Grains



With Chef Donna
Featured Recipe

NO BAKE ENERGY BITES

Presenter Notes
Presentation Notes
Keep the energy bites:
Could be interactive and have audience rolling a few to showcase involving the residents
Have as a give away 
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Nutrition 
Parameters



Nutrition Parameters for Brain Health

Omega 3 
Fatty Acids

Plant 
Forward

Vitamins 
&  Minerals

Antioxidants

Presenter Notes
Presentation Notes
Nutrition and longevity have been a heightened topic among researchers and consumers around the world in the past decade.  It has been proven that your diet plays an important role in the aging process in addition to other contributing factors for longevity.
Research suggests consumption of these nutrient dense foods to help reduce the risk of chronic disease and promote healthier aging and brain health:
Lean Proteins & Plant Forward Meat Alternatives
	A dietary pattern of consuming unprocessed or minimally processed foods such as fruits, vegetables, whole grains, beans, legumes, nuts, seeds, healthy fats from   	plants, herbs and spices as well as responsibly produced animal products in moderation.
	Plant based foods are usually high in omega 3's, antioxidants and vitamins and minerals.
	This brings together 3 of those main components of our brain health diet! They can increase brain efficiency, improved cognition, and reduced cellular 	aging.
Healthy Types of Fat – Omega 3 Fatty Acids 
	Omega 3's are essential fats that our bodies and brain need to develop and constantly work.  They must be sourced from foods, as our bodies can not 	produce omega 3's naturally.  They are polyunsaturated fats and there are 3 main types: EPA, DHA, and ALA.  EPA and DHA are primarily found in fish and 	ALA is primarily found in plant based foods.
	They promote healthy brain cells and can slow down deterioration of the brain.  
	Essential to Brain Health - Shield against age-related mental decline and protect memory.
	A lack of omega-3s can cause your brain to measurably shrink and age faster.
	They Lower the risk of developing dementia or Alzheimer’s and help lower  blood pressure & protect arteries aiding in improved cardiovascular health.

	A 2016 study showed that consuming at least one seafood meal per week in older adult populations noted improvement in better thinking skills on the test.

Fish ​- Salmon, Tuna, Herring, Mackerel
Vegetable Oils ​- Olive, Canola 
Nuts ​- Walnuts, 
Seeds – Flax, Hemp, Chia
Eggs
Avocado 
Green Vegetables – Brussels Sprouts, Broccoli, Leafy Greens 

Variety of Fruits and Vegetables - Natural or Raw Form 
	Antioxidants help fight off free radicals in the body.

	Free radicals are often formed after exercise, when your body converts food into energy, and from environmental factors such as: sunlight, pollution 	exposure, and cigarette smoke.
The free radicals cause oxidative stress which then in turn cause cell damage.  These damaged cells can play a role in a variety of disease states related to 	cardiovascular health, diabetes, alzheimer's, and cancer.
Research shows a diet high in consumption of a variety of antioxidants can aid in disease prevention.
There are even many spices and herbs with antioxidant properties that can boost brain function.
Often referred to as "superfoods"
Variety of vitamins/minerals involved in these "superfoods" including:
	Vitamin C: Citrus foods,  Bell Peppers, Leafy Greens, Brussel Sprouts, Tomatoes
    Vitamin E: Leafy Greens, Avocado, Sunflower Seeds
	Carotenoids: Broccoli, Carrots, Bell Peppers, Kale, Sweet Potato
	Zinc: Lentils, Chickpeas, Cashews
	Selenium: Brown Rice, Nuts
	Phenols: Berries, Tea, Cocoa 
Variety of Herbs and Spices 
Herbs & Spices can assist in memory, focus, cognition, and mood.  Some of the most common include cinnamon, tumeric, black pepper and saffron.  
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When Plants Take Center Stage

Increases:
 Omega 3’s
 Antioxidants
 Vitamins
 Minerals 

Benefits include:
 Increased brain efficiency
 Improved cognition
 Reduced Cellular Aging

Best Practice:  
 Fill half your plate should 

include veggies

Presenter Notes
Presentation Notes
Making Plants the Center of Your Plate.  Studies show that diets high in red meat or processed meat consumption can be linked to higher incidence of Alzheimer's and linked to heart disease and cancer.
Consider reducing red and processed meats in your routine dietary patterns, swapping out a few dinners for plant-based protein sources.  
Half your plate should include veggies.  
Substitute some of your favorite foods with plant-based meat alternatives.

Using a nut-based cheese product for your macaroni and cheese
Sautéing tofu instead of animal-based proteins, using eggplant instead of chicken for your plant based italian dish.
Utilizing bean based "burger" instead of beef or poultry.

There are so many emerging plant-based trends and some great social media resources, registered dietitian bloggers, and nutrition professionals that create content and provide their recipes for success.  Just ensure you are following registered dietitian professionals as a source of your information.  Increasing your Omega 3’s, Antioxidantsand vitamins are three amin focal points for brain health longevity

Substituting your favorite foods with plant-based meat alternatives 
Using a nut-based "cheese" product in place of dairy cheese in macaroni and cheese recipes
Sautéing tofu in place of beef, poultry or seafood in a stir-fry
Using eggplant instead of chicken for a meatless Italian favorite of Eggplant Parmigiana.
Utilizing bean-based burger instead of beef or poultry
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Omega 3's:
Healthy Fat Sources

 Fish - Salmon, Tuna, Herring, 
Mackerel

 Vegetable Oils - Canola, Flaxseed, 
Soybean

 Nuts - Walnuts,

 Seeds – Flax, Hemp, Chia

 Eggs

 Avocado

 Green Vegetables – Brussels 
Sprouts, Broccoli, Leafy Greens

Presenter Notes
Presentation Notes
Omega 3's are essential fats that our bodies and brain need to develop and constantly work.  They must be sourced from foods, as our bodies can not produce omega 3's naturally.  They are polyunsaturated fats and there are 3 main types: EPA, DHA, and ALA.  EPA and DHA are primarily found in fish and ALA is primarily found in plant based foods.
They promote healthy brain cells and can slow down deterioration of the brain.  
Essential to Brain Health - Shield against age-related mental decline and protect memory.
A lack of omega-3s can cause your brain to measurably shrink and age faster.
They Lower the risk of developing dementia or Alzheimer’s and help lower  blood pressure & protect arteries aiding in improved cardiovascular health.

A 2016 study showed that consuming at least one seafood meal per week in older adult populations noted improvement in better thinking skills on the test.


Omega 3 rich foods include fish, vegetable oils, nuts, seeds, eggs, avocado, and green vegetables.  The recommended  Omega 3 serving is 2 servings per week of fish, as this is the higher concentrated form of Omega 3's.
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Antioxidants 
Often referred to as "superfoods"
Variety of vitamins/minerals involved in 
these "superfoods" including:

 Vitamin C: Citrus foods,  Bell 
Peppers, Leafy Greens, Brussel 
Sprouts, Tomatoes

 Vitamin E: Leafy Greens, Avocado, 
Sunflower Seeds

 Carotenoids: Broccoli, Carrots, Bell 
Peppers, Kale, Sweet Potato

 Zinc: Lentils, Chickpeas, Cashews
 Selenium: Brown Rice, Nuts
 Phenols: Berries, Tea, Cocoa

Presenter Notes
Presentation Notes
Antioxidants are also known as superfoods.  There are a variety of vitamins and minerals in these superfoods and they often go hand in hand.  

Vitamin C foods – citrus, bell peppers, leafy greens
VItamin E foods – leafy greens, avocado, sunflower seeds
Carotenoids – broccoli, carrots, bell peppers, sweet potatoes
Zinc – Lentils, Chickpeas, Cashews
Selenium – Brown Rice, Nuts
Phenols – Berries, Tea, Cocoa



Vitamin & Mineral 
Sources

Always remember food first before 
supplements

Top 5:
1. B – Vitamins
2. Vitamin C
3. Vitamin D
4. Vitamin E
5. Magnesium

Presenter Notes
Presentation Notes
Diets rich in vitamins and minerals directly correlate with improved brain health
The body needs these micronutrients to supply energy to the brain, maintain neurotransmitter health, and many act as antioxidants fighting free radicals 

Balancing Menu Options:

Comfort foods are important for those with progressive dementia.  Nutritional intake to promote a stable weight often takes a precedence over nutritional strategies to promote brain health. 



Sensory Stimulation



Sense Stimulation
Touch

• Pre-service warm towels
Taste

• Pre-service mango sorbet
• Flavor Enhancers

Aroma
• Culinary Scents produced by 

neighborhood cooking and use of crock 
pot

Atmosphere
• Leverage music to create a soothing 

atmosphere
• Music selection appropriate for the 

resident age and preference

Presenter Notes
Presentation Notes
Pre-service mango sorbet
Cleanse the palette
Stimulates appetite

Flavor Enhancers - Cinnamon & Mrs. Dash 
Available via table set-up or offered during service
Enhance food flavor
Cinnamon for sweet vs sugar
Mrs. Dash for savory vs salt

Sense Stimulation noted to “prepare” residents to dine and recognize the start of the meal.  For visual noted overall enjoyment of meal increased.  

Atmosphere - Get input from family 
Observe residents while music playing
Consider volume and ensure clarity of music as well






Visual Stimulation

• Handhelds
• Puree Presentation
• Display Cooking
• Display Plates

• Designed to Meet:
• Nutritional Needs
• Functional Support
• Individualized need and care priority 

over Brain Health Nutritional 
parameters

Presenter Notes
Presentation Notes
DISPLAY PLATES
Create a visual menu for residents to select preferred choice
Replace written & spoken menus tableside
Residents indicate choice through verbal and nonverbal indications




With Chef Donna

Featured Activity

How well do you know your herbs?

Presenter Notes
Presentation Notes
Can’t remember if we are doing this.

R



Resident Engagement



Resident Recipes

• Celebrate the Individual
• Birthday Festivity
• Cooking Demo

• Connects Families
• Generates Conversation
• Promotes Memories & 

Comfort



Hands-On Activities
• Engage residents in sensory 

activities:
• Bread / Pretzel Making

• Pizza

• Holiday Baking

• Crock Pot Soups

• Seasonal Fruit Tasting

• Smoothies

• Floral Table Arrangements

• Napkin Folding

• Rolling Silverware



Service Model & Table 
Setting



Dining Styles

• Types of Dining Styles
• Breakfast Upon Rising

• Family-Style Dining

• Display Cooking

• Bistro / Café Service

• Continental Service

• Considerations:
• Modified Diets

• Functional Needs

• Companion Dining/Support

Presenter Notes
Presentation Notes
Breakfast Upon Rising:
Based on natural sleep cycle
Residents offered breakfast upon arising vs set breakfast time
Breakfast options expanded with short-order cooking & pantry selections
Breakfast timeframe expanded based on resident preferences, noted 6:00 am – 11:00 am

Noted residents alert during lunch as opposed to prior observations of residents napping during meal

Family style Dining: Positive response through plating food on platters and bowls – creates visual menu
Team members serve directly from platters and bowls at tableside
Benefits:
Honors choice
Add variety to dining environment & strategies
Increases team member engagement

Display Cooking: Display Cooking
Increases resident and team member engagement.
Increases culinary aroma throughout the unit which in turn can stimulant appetite.
Promote increased appetite and oral intake.
Trial new recipes.
Showcase resident recipes. 

Continental Service: Continental Service
Extends meal time hours
Breakfast upon rising
Between Meal Snacks
Between Meal Courses
Soup & Salad Stations

Increases Opportunities for Visual Display / Generate Resident Interest

Recommended that team members/ care partners assist with service

Bistro / Café Service
Adds variety to dining environment and strategies.
Mirrors “dining out” experience.
Honors resident / patients’ choice.
Dignified dining experience to promote increased intake.
Expands dining options for friends & family to enjoy resident company.







Companion Dining
• Encouraging Team Members & 

Guests to dine with the 
residents

• Social dining known to increase 
overall intake

• Enhances the dining atmosphere 
vs “watching” someone eat

Presenter Notes
Presentation Notes
Note the residents enjoying engagement of team members: alert during meal, sitting longer, and eating more




Table Top
• Contemporary Placemats
• Simple Table Setting
• Primary Colors

Presenter Notes
Presentation Notes
Keep table settings simple. 
Minimize the number of items on the table such as condiments, salt & pepper, and center pieces.
Use plain, non-patterned, plates and bowls with a contrasting color to the table cloth or placemat.
Select primary, brighter colors for dishware.
Choose a plain tablecloth vs patterned or select placemats to create a defined space for the resident.
Remember to provide the recommended adaptive equipment, if ordered.

Consider setting the table with ONLY
Placemat & Napkin
Provide silverware at time of service as appropriate with each course
Provide usual condiments at time of service vs condiments setting on the table
Goal – Limit possible distractions for residents and increase focus to food served

Beneficial due to Increases Center Depth & Red Rim
Goals:
Establish a standard for tableware
Promote Dignity when Dining
Eliminate/reduce use of plate guards due to center depth
Center depth and 2-handled mug support self-feeding
Strong collaboration with nursing & therapy 
Promote color contrast 






Innovation



Cold Snap
• Shelf-stable cans/pod with 

integrated impeller deliver final 
frozen product into cup 
provided by the site

• Ice Cream, Non-Dairy, & 
Frozen Latte drinks

• Smoothies & Protein Shakes
• Self-cleaning machine
• Self-serve or employee-

delivered, based on where 
machine is placed

• Cups/Utensils & Optional 
Toppings provided by site

Presenter Notes
Presentation Notes
Ideas: 
Dreamcicle
Rootbeer float
Cherry, Blueberry, chocolate, something crunchy – toppings 



CULINARY 
INNOVATION
SOUS VIDE

Sous vide is a cooking 
technique that involves 
vacuum-sealing food in a bag 
and cooking it in a precisely 
regulated water bath. 

This low-temperature, long-
time cooking method produces 
results that are impossible to 
achieve through any other 
cooking method.

SOUS VIDEWHAT IS SOUS VIDE?

Our full guide 
ensures this 
technology is 
used correctly 
throughout our 
communities.



Back of House Tech Solutions

• Digital Kitchens

• Wireless Temp Monitoring

• Custom Dining Websites

Presenter Notes
Presentation Notes
Family can order for their loved ones - 



Menu & Ordering Solutions
• Ensures resident diet requirements, 

allergens, preferences, and safety 

• Supported by EMR connect feature 
and advanced ordering options

• Family or representative ordering 
assistance

• Streamlines production for back of 
house 



Communication

RELAY TECHNOLOGY
• Solves for efficiency and communication 

challenges

• Results in quicker response times for resident 
requests and needs

• Geofencing

• Language translation

Presenter Notes
Presentation Notes
It’s all about enhancing service to our customers and easing burden on our teams!



Thank you!
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