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Why Are We Here?

* Do you want to provide your residents with the
utmost quality of life?

* Do you want to see an increase in resident
morale?

* Do you want to offer them more independence

* Do you want to go into work every morning
with a feeling of satisfaction?

If you answered YES to the above questions , you have
attended the right session. I will discuss what I have

implemented at Medilodge of Sterling Heights.




Overview

* Hotel Style Room Service

* Menu Enhancement

* Holiday/Special Event Dinning

* Buffet Dinning Style

* Customer (Guest) Satistaction

* Result of Dining Program & Testimonials



Hotel Style Room Service

* Available 24 hours a day to all residents

* Added to resident satisfaction allowing night owls
to satisty a sweet tooth or request a midnight
snack.

* Wide range of menu options

* Served hotel style




Standard Set-up




reakfast Platter




Peanut Butter & Jelly
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illed Cheese
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Chef Salad
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Fruit Plate




Soup of the Day




Hot Cereal




Dessert of the Day




Hot & Cold Beverages




Menu Enhancement

* Homemade cooking versus pre-made
meals

* Meal presentation

* Garnishing techniques

* Cost comparison per entrée
* Quality of meal



Week at a glance menu

Menu for Week 2
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Sample Lunch Menu

* Glazed Ham
* Sweet Potatoes
* Key Largo Vegetables
* Dinner Roll or Bread
* Margarine
* Cupcake
* Beverage of Choice
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Sample Lunch Menu

 Stuffed Peppers
* Potatoes O'Brien
* Vegetable Blend
* Dinner Roll or Bread
* Margarine
* [ce Cream
* Beverage of Choice
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After




Sample Lunch Menu

* Meatloaf w/Gravy
* Mashed Potatoes
e Buttered Corn
* Dinner Roll or Bread
* Margarine
* Peaches
* Beverage of Choice



Before







Sample Dinner Menu

* Beef Stroganoft
* Egg Noodles
* Brussels Sprouts
* Dinner Roll or Bread
* Margarine
* Ambrosia
* Beverage of Choice
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Sample Breakfast Menu

* Choice of Cold Cereal or Hot Cereal
e Fresh Fruit
* Cheese Omelet
* Toast
* Margarine & Jelly
e Milk & Juice
e Coffee or Tea
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Sample Breakfast Menu

* Choice of Cold Cereal or Hot Cereal
e Pancakes
* Bacon
* Margarine & Syrup
e Milk & Juice
e Coffee or Tea
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Garnishing with Fruit




Garnishing with Herbs & Palm
Tree




Garnishing with Cucumbers




Garnishing with Tomatoes and
Basil




Garnishing with Orange, Kale and
Edible Flowers




Garnishing Sample




Garnishing Samples




Holiday/Special Event Dining

Allow the residents to socialize among themselves and
make new friends

Residents can enjoy live entertainment while having
dinner with the people they love

Encourage residents and families to enjoy each others
company

Create a dining experience that’s truly first class



Valentine Candle Light Dinner
2009
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The Two Love Birds







Residents/ Volunteers Dinner







Mother’s Day Reception
















Family —A- Fair













Buffet Dining Style

Grant the residents greater control over their mealtime
choices

Offer residents different varieties of appetizing,
nutritional food choices

Provide an enjoyable, upscale dining experience

Contributes significantly to residents” happiness and
satisfaction




Sample Buffet Menu

e Cornflake Chicken
e Pasta Primavera
* Breaded Pork Chops
e Lake Perch Fillet

* Yellow Squash
* Vegetable blend of the day

e Garlic Mashed Potatoes
e Rice

* Scalloped Potatoes

* Cheesy Broccoli Soup
* Minestrone Soup

* Assorted Rolls w/Margarine

* Tossed Salad w/Choice of Dressing
e Assorted Cold Salads & Fruit

e Assorted Dessert Cart







































* Combating Negative Stereotypes of Nursing
Homes

* Our role to change Image

A.

o mgnw

Good Customer Service is the lifeblood of any business
Listen to the Customer/Resident
Don’t make promises unless you will keep them

. Deal with Complaints/ Attend Resident’s Council

Training Staff on importance of Excellent Customer Service
Go the Extra Mile!



Positive response from residents, families and
visitors

Many compliments from state surveyors

New dining program brought back the glamour
of the resident’s younger days

No state citations in the food service department

Less residents on food acceptance record
Most Importantly.... HAPPY RESIDENTS!!!



June 15, 2007

Nabil Hawatmeh, CDM,CFPP
Executive Director of Food Services
Medilodge of Sterling Heights
14151 E. Fifteen Mile Rd

Sterling Heights, Michigan 48312

Dear Nabil,

On behalf of Christal Adler and myself, I would like to thank you for taking the time
to tour us through your facility when last we visited. Your innovative senior dining ideas
are truly inspiring. We were especially impressed with the interaction with the residents
before the meal as well as during. Your concepts in displaying fresh foods as decoration
make the resident have a pleasant dining experience. It’s obwious you have planned out
the different stations and meticusly worked your plan into a program that is running very
smooth. The timing of the food preparation. as well as the consistency in the people
working the dining program is to be admired. This is the kind of food service our health
care providers are trying to achieve in the senior living, long term care market place
today. I believe you have achieved this goal and provide an example for our industry
leaders to follow today. Thank you once again, for your time and enthusiasm that you
share for your commitment to senior dining.

Beth Naber, M.S.R.D.
Director of Healthcare
US Foodservice —Detroit

( Christal Adler

LTC Development Specialist
LS. Food Service Detroit



oy,

Tw

Good Samaritan Home

of Quincy

April 13, 2007

Mr. Nabil Hawatmeh

Executive Director of Food Services
14151 E. Fifteen Mile Rd.

Sterling Heights, MI 48312

Dear Mr. Hawatmeh:

It was a very good experience when we came to your facility on April 6, 2006 to tour and
investigate the manner in which you provide your meal service to your residents. We
were very impressed with many of the aspects of your meal service. The 24 hour per day
room service we found to be very much an added dimension to complement the rest of
the dining services. This is something that we are still looking at providing for our
residents here at Good Samaritan Home. The table linens added such a nice look to the
dining room and made it feel warmer. The decorations around the serving area also
added a nice look and made it more festive. The dessert cart that was taken around to all
of the residents at their tables was also a nice touch. We were impressed to see the variety
of desserts offered at one meal time.

‘We appreciated the hospitality of you and all of the staff that we encountered on our visit.
It is wonderful to have staff and another Home that is willing to share their ideas with
others so that we can all learn from each and as such make life better for all of our

residents. ‘
Sincerely,
Sarah Riggs . Judy M. Graham

Director of Food Services Associate Administrator

2130 Harrison e Quincy, IL 62301 * Bus: (217) 223-8717 ¢ Fax: (217) 223-6015

Your will is a lengthened shadow of yourself...reflecting your love, your faith, your hopes, your aspirations for tomorrow.
Let your shadow fall on the campus of The Good Samaritan Home.



Grandvue

CHARLEVOIX), POLNTSAAEDICAL CARE FACILITY

In regards to: Facility Tour

Medi-Lodge of Sterling Heights
14151 15 Mile Road
Sterling Heights, MI 48312

Dear Mabil,

Thank you for taking the time to provide my Dietary staff with a tour of your facility’s unigue foodservice
operation. We found the visit to be quite an enlightening experience in regards to the upscale dining
concept practiced by Medi-Lodge. My team was impressed with the high degree of choice provided to
Medi-Lodge's residents by the cument cycdle menu structure. We found the buffet set-up to be
aesthetically appealing (color, flavor, texture, form, shape, size, preparation type, repetition, and
temperature) to all of our senses. My team came away from the tour enlivened with ideas to utilize at
our own facility.

It is evident that Medi-Lodge is dedicated to innovative foodservice approaches as you continuously
improve upon the dining experience for all of your residents. Good luck to you on the implementation of
the Dining with Dining Pureed Food Program.

oy b Moo RD.

Amy L. Mayes R.D., MAOM
Director of Support Services

1728 South Peninsula Road « East Jordan Ml 49727 « phone 231.5346.2284 « fax 231.536.2474




April 19, 2007

Nabil Hawatmeh

Medilodge of Sterling Heights
14151 E. Fifteen Mile Road
Sterling Heights, MI 48312

Dear Nabal;

Thank you so much for the tour of Medilodge of Sterling Heights. Of course, I was most
interested in the buffet service in the dining room. If I hadn’t walked trough the front
door, I"d never guess that the dining room was in a LTC facility rather than a fine hotel.
Congratulations on being able to pull this off.

Everything from the gracious hostess to the elegant decorations and well garnished food
was very impressive. If I ever have to live in a LTC facility, I would like to be at your
facility.

I look forward to seeing you again soon for lunch. Thanks again.

Sincerely,

.

7

Nancy Geik, RD
Non-Commercial Segment Leader
Gordon Food Service



Nabil Hawatmeh and MediLodge of

Sterling Heights Bring Numerous
Dining Choices to Residents
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Buffet Service Gives Residents
the Power of Choice
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*Thank you for attending!
Any questions???



 Work Number: (586) 939-0200 extension 40

 Emall: Hawatmehn@aol.com
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