


The steam table process
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* The first step In the journey
« Eliminate tray service on the 2" floor
 Decrease weight loss

* Provide accessible food and beverage at
all times

« Work with existing food service staff ratios




Challenges

The Design

Duties rearranged

The right food service employee
Interdepartmental relationships
Table settings

The right equipment

CNA training




The Design

Goal of the Design

Self Contained kitchen area

Access to food at all times

Family/staff access to food and beverage
Life Enhancement Abilities

Access to beverages

Aromatherapy to stimulate appetites



Self Contained Kitchen Area

Important features

Cabinets for storage space
Dishwasher

Countertops for small appliances
Home like appearance



The Design

Self Contained Dishwasher
Refrigerator for food service use

Ability to have refrigerated food available for staff
to prepare simple meals

Coffee and Juice machines
Hand washing area

Induction burner for simple
food alternatives/heating foods
Utilize space most effectively












The Right Equipment

 Considerations
e Safe
e Storage
e Cleaning
e Quick cooking




Duties Rearranged

 Now no trays!
e CNA’s must
e Settables
e Pour drinks
 Feed residents
o Use ticket system
 Bus tables



Interdepartmental Relationships

* No such words

e It's not my job!
Need training
Mechanism to review Issues
Immediate neighborhood review team



Table Settings

How to get ready
With no food service staff



| essons learned

Simple training

Duties of the food service employee
Busing options

Staff sensitivity

Finding the right food service employee
Set up and delivery

Team review



The Big “T”
Training
* CNA training



Food Safety

the first step in quality service

*RECEIVING to SERVING
*Developing a simplified CNA training
program

*30 minute program to review principles of
HACCP



The Mobile Steam Table %

e Purpose:

« Add options for residents not wanting to
eat in the formal dining room for one, two
or all three meals

* Allow residents to make daily choices



Where did we begin

Customizing the cart
Researched carts

too big

too Institutional looking
did not fit our needs



Pre Implementation Meetings

Share ideas and information
Discuss keys to success —

Listen and incorporate the ideas of those
doing the job

Begin to roll out ideas to residents
Information/information/information
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Anticipated Challenges

Team work — CNA Dining staff
Logistics how to serve, how to clear
Cleared hallways during service
Timing

Available options on cart

Resident satisfaction



The added benefits

Staff interactions

Food service staff and resident
relationships

Knowing the person not the “ticket”
Team building throughout the home



What's else?

« Circus cart
e Muffin making
e Assisted living
« Community Dining
















The End Result so far.....
* Weight loss from 30% to 10%

e Food Costs remain consistent-able to offer
more choices at the same cost

o Staffing remained the same with new
options just rearranged job tasks

e Test “trays” from 92% accuracy to 99%
o Satisfaction level 4.19 state average 3.95
 Reduced waste
« Community Dining



What' s next?

goals:

Extended dining times (started)

More relaxed options (started)
Varied utilization of the room (started)
No more “fake food” (started)



Challenges

* Food service/ CNA role changes
* Resident and staff buy In
* Process change



Options



Thanks for attending .
And cheers to all of us!



