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Increasing the Dining Program Bottom 
Line During Challenging Times

Gretchen L Robinson, RDN, LD

Nutrition & Dining Strategist

Martin Bros. Distributing

FEES/REIMBURSEMENT CENSUS COSTS

Top 3 Expenses

1.  Labor/Wage

2.  Food Costs

3.  Medical Supplies
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Top 3 Expenses

1.  Labor/Wage

2.  Food Costs

3.  Medical Supplies

Inflation/Cost

•Fuel
•Weather

•Supply
•Demand

Trading Economics US Food Inflation 
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Weekly 
Market
Trends

Cost 
Benchmark

“Standard or Point 
of Reference”

Measured in PPD’s: 
Per Patient 

(or Resident) Day 
Costs 
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Calculating PPDs

• Determine patient days per month

(# of days/month) 

x     (# of patients)

=  Resident days/month

• Calculate food cost per patient day

Raw food cost

Resident days/month = food cost PPD

Calculating PPDs

• Determine patient days per month

31 days

X    50 residents

=  1550 resident days

• Calculate food cost per patient day

$12,500

1550 resident days= $8.06 PPD

PPD Relevant Trends & 
Considerations

Regional Trends:  $5.50‐$8.50

ANFP Median in 2020:  $6.50

Facility History

What is included in the PPD?

Inflation
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2021:$6.50 x 6% inflation = $6.89
2022:$6.89 x 10% inflation = $7.58

Other PPD 
Categories

Supplements:  $.19‐$1.45 ($.50 Median)

Supplies: $.47‐$1.61 ($.91 Median)

Snacks/Nourishments

Activities/Marketing

Equipment/Maintenance

“Free” Meals

• Example:

• 60 bed community

• 9 “free” employee/guest meals/day

• $6.00 ppd

• 3 resident equivalents x $6.00 = $18.00/day
• $18.00/60 residents = $.30 additional ppd
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Customer Response to High PPDs

Point finger at the 
foodservice 
distributer

Cherry pick with 
several foodservice 

distributers

Purchase lower 
quality food

Change menu to 
feature low costs 

foods

Comparisons

Systems Approach to Fiscal Success

Menu Aligns 
with PPD Goal

Spend Down 
Approach

Systems 
Analysis

Accountability
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Spend Down Approach 

• # residents x goal ppd = Daily Grocery $

• Daily Grocery $ x 7 days/week = Weekly Grocery $

Example:

• 50 residents x goal ppd of $6.00 =$300/day

• 7 days x $300/day = $2100/week to spend on 
groceries
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Menus

Are planned menus?

Customized based on preferences?

Incorporate market trends & seasonal items?

Are diets liberalized?

Is your purchase guide tied to your menu?

Are convenience items used wisely?

How are choices incorporated? Pre‐ordering?

Plate Waste 
est. 18‐20% in Senior Living

Preparation & Service

Are standardized 
recipes utilized?

Are the recipes 
aligned with your 

production 
strengths?  

Is proper 
portioning done?

Are leftovers 
evaluated?  Are 
they planned 

overs?

Are staff trained on 
preparation 
principles?

Are small portion 
requests honored?

Have you 
evaluated the use 
of portion packs & 

disposables?
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Supplements & Snacks
Are supplements avoided at mealtimes?

Can food be fortified to maximize nutrition?

Can fruit drinks be served at snack time vs 100% fruit 
juice?

Is waste tracked?

Are cost effective snacks utilized?

Are you working with your IDT on liberalizing diets 
and reviewing those on thickened liquids?

Can snacks be served in conjunction with Activities?
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Ordering
Is an inventory taken before ordering?

Is census considered in product needs? Do you utilize a grocery 
list tied to your menu system considering census?

Are you purchasing according to your buying program or GPO?

Are you optimizing product selections routinely with your 
distributor?

How many outs, subs, and damaged items are you 
experiencing?

Are grocery store trips minimized?

Who is checking in the orders?

Descending Dollar Report

And….

Are you tracking budget 
vs actual spend?

Do you GL code or 
separate your invoices?

Is your storage areas 
locked and monitored?

Do you have a policy to 
prevent theft and 
educate your staff?

Have you investigated 
options for additional 

revenue?

Do you meet regularly 
with your Administrator 
on measures you are 
taking to meet the 

budget?
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Dining Efficiencies 
Discovered During Covid

• Streamlining Menus

• Cross Training

• Cohorting

• Communication 
Enhanced

• Triaging
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Mobile Serving Cart
$8699

• Hot Choices

• Less Waste

• Flexible

• F & N Staff Facilitate

• Connection

Return on Investment

Annualized

• 5% reduction in food waste $6,843.75

• 2 hours/day saved in staff time $7,300.00

• 20% reduction in supplement costs ($.40 PPD) $1,752.00

• Increase marketability =increase census 
$15,895.75

6 month return on investment

• Stay informed

•Are accountable for 
fiscal success

• Inspire staff
•Regularly communicate 
with leaders & team

• Take action
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Gretchen L Robinson, RDN, LD
Nutrition & Dining Strategist
Martin Bros. Distributing Inc.
grobinson@martinbros.com

563‐340‐5381
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