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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

1. Labor/Wage
Top 3 Expenses | 2. Food Costs

3. Medical Supplies
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SOARING FOOD COSTS

Benchmark Measured in PPD’s:
“Standard or Point Per Patient

of Reference”

(or Resident) Day
Costs




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
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Calculating PPDs

* Determine patient days per month
31 days
X__50 residents
= 1550 resident days

* Calculate food cost per patient da

$12,500
1550 resident days= $8.06 PPD
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PPD Relevant Trends &
Considerations




2021:56.50 x 6% inflation = $6.89
2022:56.89 x 10% inflation = $7.58
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Supplements: $.19-$1.45 ($.50 Median)
Supplies: $.47-51.61 ($.91 Median)
Other PPD Snacks/Nourishments
Categories
Activities/Marketing
Equipment/Maintenance
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“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




Customer Response to High PPDs

Point finger at the Cherry pick with
foodservice several foodservice
distributer distributers

Change menu to
feature low costs
foods
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Comparisons

Systems Approach to Fiscal Success

Menu Aligns Spend Down
with PPD Goal Approach

Systems
Analysis

Accountability

18




10/4/2022

Wesk 1 REGULARINA aen Estimaied Cost At A Glance
CHOREOFJUCE  GISCHOKEGFMMGE  DIAMONEOFANE  OICWOGEGFJUGE  OISCMDCEOFANE  DISEHOCEOFAGE  Q1CHORE OF ANCE
[CHOKE OF CEREAL  GOTCHOKCEOF CEREAL  DONCHOKEOF CEREAL  OUTEWOCEOFCEREAL  DATCHOKEOF COREAL  DJCHOKEOFCEREAL  ODV(CHORE OF CRREAL 0

- omese_ uatmacon osfscranmienecs o3
¥ [psaxsast oxsfrousr o sscun ozdroast CUPANCAKESSIP  lTOAST oxgfransr o
s pastar hissganmeceuy oot osmmancam LY 00T e oo
¥ o (5 o) o o easoneo o2epmx o]
Aeast
poratoes
o o
[hiatowe D i o i 3] )
ek acAsT  vamcreke Tomem 1 T 0 I p
OREoN UL rosseo cattus w0550 O s ity o ofTeARA ST
o [TaannonsTED  02dons foaseo sweer OD4MASHED POTATOES 0 MicpetaL o afeacARON conn osef
& fromators AR TOAST asgPOTATO s anav wovEcETABLES o o
o pucmano o i oazcrEa oarpess e
" MEESICARE A o ang Inasrecony Jreoeracs

bocessse 0l preso S ot wesk o

[prener e h la s ooe 9 14swoRTCARE CARE punx L ol

o ox b oz .

[ promrom: F = | | = p

uTo THGRIY GGG ARG L T{BEEF STRGGANGFF Tmfawe 2180 GREKEN |
[ ety N ChOSSART = ALkD levecoun st on Iecerasue soue st
v [ermcemouso frorato ches. s DrEsSMG o o
leom: aven oxors onows cocany coussuan  naolsAnpw onnsstan o]
beans p oo ajeReAzaTex asfsanx Tost oeasoneo Tots | DLt SALAD oss
b assjonances. Jocnay cur osdwam sty oadpeacie safcoon onfsersonaLpresn 034
[ azspmx azCoBBER | sy asgfbum
[ . e o
presiTora % z 5 o EXE| I P
oo Toust e G o [ e o o
Extimated Woek Average: $6.63
Weak 1| REGULAR/NAS SPRING SUMMER 2022 BASE MENU (PLAIN LANG) imated Cost At A Glane
" Sy Moner Toessey prrey
CROCEOFAWE  GIKHOKEOFAKCE  OTHGHOKEOFAKE  GICWOCEOFAWE  GINCHOCEGFAMGE  QUNGOUEOF ARE  OXCHOKEOFAKE 01
——— e
o fe ke, oxmacon aneca__ onfscavmesess o3
¥ ferearrast o ceese fscum ozufronst OIPANCAKESISYRUE  Q16TOAST oxfToAsT o
s rosst O odaGARNEELY OO ur o
¥ o oshunsaneuy 00 . oy b .
o o foreaxrase
o Torm I F; | o In m
omsseRE g s 21 RANGE CHREN 1 M{BAkED LENON " efpurcen oF T 12
crcxin EATSALCE o Lom Lusieproraross  asapece OnPEIHER P on
" ooromenTAL o o
& forarces oressnG porato reese [y o3
ucmmme o Toist ossamsen seaxs ax cxnner cossiaw 03]
o pucs i ey GG eaCHA COLSAY  Clcecrp o
poALMARG onfoumsecae ot coe onprmANSERY o
2L ORTEAKE CAKE
e e pos o
w
o3
E| 24 z 2] el 2 24|
[T T a— on oo o1fena Cocain 104
oot sarfsasmwc sowe el = VeGETABLE Sour fasta.
v hrructmoars poTATO OB 011088 SALAD! o4
€ feomn o2spen snd o[oREsSHG for cwome hensoneotors  oasfsaNoOmH (comeneas, o
e o oaenescsnicx aefoans TaasT orhenints
hnx oasforances. FOSYAPPLESAGE  OJ{WARMEBLUESERRY Qo0 ossjooonE oot o
e x aasfc08BLER ™ P o
e o
et Tort Tl Tl z 20d T v z
oo Torst s ol | sl o sl [
Estimoted Week Average: $5.76
Week 1 REGULAR/NAS SPRING SUMMER 2022 BASE MENU (LOW LABOR) Estimated Cost At A Glanco

W] oo Tumsder Wodnesdoy Seturder
Erocior AL OVOGIOFRAL  OOCIO A OMGEOrGiNAL (OO oA OMocor e avformtorcama o
N tﬁs.,, vaskcs. ozeacon uigeas. oafscraveenecs 03
¥ lareassast oagioast argmscur vadroast OrIPANCAKESSRUP  B1ETOAST argfraasr o
& fpastar AN R o DIAGAREEULY QoMK HEMARGAMERUY  ODMARGARMELELY 00
T s 02 1 ! a: sono o2 03
prearrast
pomaress
boux o
i T D i T i > ‘%I
 AvoRY ROAST TsaERGEROF THE =
ke Be MEATSAUCE lpoRk: CrioP [ st ey mLapia Fer o™
[ oS - ospats et enpucanmes wponmue o
° 3 orso rotaro leeer omavy arsomenTAL s faxeD seans o
2 v camamo oaslaane ToAsT oo vegTaBLES  0adce caenne o
H: wesecaxe 5lmr o
Lmssa - G edBauARE ror
e Pe L laawooe D145HORTEAKE CAKE i b B
x oz o vaspnx o
e Tor ae | EX %ﬂ 2 B =
GwRTo 74668 SALG O TEEGETARE BT O TALAN G COLSRLESS TUREY o
¢ fasoues SeraTANT amv sour | Yorey
v kETTUCEnouATe [porato cmrs. o.108UN o
€ fcom oadpens crecse jorsa choce Isavencauur o 24SANDCH ol
. sy \zoRuSADWEH  DsoALE ToAST OESENsoNEDTOTS 6 uOUCUMBER S o
- oaANOARN oainery cur Dadpeac cosmuen e 226/0MON SALID 0sd
onsnces hux e i 45000k
o ! poux .
oo Tors: 2o p z 2 FE? 20 p
fowr T so] X = o 7. X [T

Estimated Weok Average; $6.94

21




10/4/2022

Week 1 Sunday to Week 5 Saturcay Grocery List - SPRING SUMMER April 10, 2022 to May 14, 2022
2022 BASE MENU
Item # Item Description Pack Size Cases Needed | Cases OnHand | Purchase Cases
Bakery & Baking Products
460831 Baking Powder Five Pound Tin 1/58TIN
461171 Baking Soda 1/ 1 pound
983640 Biscuit Dough Southem Style 2.75 Inch ~ 120/2.2 ounce 414
415638 Bread Crumbs Plain 1/ 15 pound 34
989150 Bread Garlic Toast Brown And Serve 125/ 1.8 ounce 534
986370 Bread Hoagie Hinged Sliced 5-6 Inch 976/5.5Inch 2 Generate
989120 Bread Wheat Spiitiop Sliced 10/ 24 ounce 15 G rocery Li StS
989110 Bread White Spiitiop Sliced 10/24 ounce 214
343456 Breadstick 6 Inch Mini 17175 Count 2
989130 Bun Hamburger White Sliced 4 inch 10/ 12 Count 32
989140 Bun Hot Dog White Sliced 12/12 Count 112
402150 Cake Mix White 6/5 pound 172
402140 Cake Mix Yellow 615 pound 112
712260 Cheesecake Mix No Bake Creamy 6/4 pound ¥4
465170 Chocolate Chips Semisweet 12/12 ounce 7
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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




Menus
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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?
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[
[Fuod Typs [Loss Reason 7 ol Porlions |8 of Guarls. [¥ ol Pounds
Plate Waste —
est. 18-20% in Senior Living =~ —
E TorTAL

Preparation & Service

Are standardized
recipes utilized?

Are leftovers
evaluated? Are
they planned
overs?

Are the recipes
aligned with your
production
strengths?

Are staff trained on
preparation
principles?

Are small portion
requests honored?

Have you
evaluated the use
of portion packs &

disposables?

27
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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?

30
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Ordering
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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?
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Descending Dollar Report
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And....

Are you tracking budget Do you GL code or
vs actual spend? Bl separate your invoices?

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

Do you meet regularly
Have you investigated with your Administrator
options for additional on measures you are
revenue? taking to meet the
budget?

11
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Eatimating Staffieg Weeds ining an iaduitry Prosuctivaty Level (1)

Toal Umployee Waun Workes Pes Doy Without
Mansger

Extimating $tufing Meeds Using an induriry Pructierty Level (1]

Total Mesis/maad equivaiants Pes
Weer

Mhenis Por Labor Hirer

* Streamlining Menus
¢ Cross Training
* Cohorting

* Communication
Enhanced

* Triaging

Dining Efficiencies
Discovered During Covid

36
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Mobile Serving Cart
$8699

* Hot Choices

* Less Waste

* Flexible

* F & N Staff Facilitate
* Connection

10/4/2022

37

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

Leaders:

« Stay informed

* Are accountable for
fiscal success

* Inspire staff

* Regularly communicate
with leaders & team

* Take action

39

13



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

563-340-5381
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