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C R O S S - T R A I N I N G  
A N D

F O O D  S E R V I C E  
S O L U T I O N S

M A R T I N  B R O S .  
D I S T R I B U T I N G ,  I N C .

OBJECTIVES

Participants will be able to adequately 
plan, organize, and prepare a meal for 
senior living residents in an efficient and 
safe way.

Participants will recognize essential food 
safety and sanitation techniques in a 
kitchen and dining room setting.

Participants will learn techniques to 
increase nutrition, hydration, and resident 
satisfaction during non-communal dining 
or non-traditional meal service.

1

2



5/18/2020

2

C R O S S - T R A I N I N G
FOOD SERVICE 
SOLUTIONS
J U L I E  M I L L E R ,  R D ,  L D

Menu Planning and Execution

Maintain Food Safety

Practice Proper Sanitation

Serve Residents Safely
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Check Staffing

Check Environmental Safety

Check Logs

Check Stock
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MENU PLANNING:

“An operation's menu lists the food items that are available for selection by the 
customer and is often considered the most important internal control of 
the foodservice operation. The menu is the primary determinant of the 
operation's budget and provides a large piece of the operation's identity”

The menu also influences:

-Staffing Needs

-Resident Mood/Satisfaction

-Resident Nutrition Status

M E N U  P L A N N I N G
C O N S I D E R  M O D I F Y I N G  T H E  M E N U  T O  A C C O U N T  F O R  L I M I T E D  

S TA F F I N G  A N D  D E C R E A S E D  S K I L L  L E V E L .

This 
Vs. 

That

7

8



5/18/2020

5

QUICK TIPS:
*Generalized 
Terminology which 
builds in flexibility.

*Reduce Choices

*Ready-to-heat 
entrees

*Convenience Items

*Simple Desserts

MENU P L A N N I N G
C O N S ID ER  W H AT  N EE D  TO  B E  P R E P P E D  F OR  

TO DAY  A N D  F O R  TO M O R ROW.
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SUCCESS IN FOOD PREPARATION

Consider the following (no order):

• S-Stage-How can you arrange workspace to work smart?

• U-Utilize-What food safety practices need to be considered?

• C-Census-How many are you feeding?

• C-Clock-How much time is needed to cook the food?

• E-Equipment-What will you need to cook the food?

• S-Service-What will you need to serve the food?

• S-Set Up-How will the food be plated, presented or covered?
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LET’S GET TO WORK!

STAGE

• Complete a quick inventory of product on 
hand and compare with daily recipes.

• Stage any non-perishable ingredients on a 
food service cart prior to meal preparation.

(Herbs, Spices, Cooking Spray, etc).

Looking at our recipes-what items 
should we have staged on our cart?

What can be sheeted up/prepped in 
advance?
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RECIPE ROLL CALL

UTILIZE
• Food Safety

– CCP= Critical Control Point-A step at which control can be applied and is essential to prevent or 
eliminate a food safety hazard

-Maintain Internal Cooking Temperature: Final cooking temperature-will vary between proteins.

-Follow guidelines for holding food (Cold: Under 41; Hot: Above 135)

-Best Practice: Do not hold longer than 2 hours.
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CENSUS
• Determine how many you are cooking for.

– Resident Census

– Employee Meals

– Modified Diets

• Consider Batch Cooking.

• Pay attention to serving sizes.

• Refresh on recipe measurements.

PORTION CONTROL
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CENSUS
• Have an organized plan for preparing and serving modified diets.

CLOCK
Time is our greatest resource!

**Do you have a set time frame for meal service?

-When is the earliest we can begin prepping the next meal but 
have it ready the closest to the service time?

Ex: Lunch starts at 11

-Food Prepared by 10:50

-Thawing Takes Time

-Chopping Takes Time

-Cooking Takes Time

-Cooling Takes Time

Create a quick task list to help prioritize your time.

-Let’s take a look at our meal!
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RECIPE ROLL CALL
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EQUIPMENT

• Do you need equipment to prepare 
specialized diets?

-blender, food processor

• What equipment will be needed for 
prep?

-Prep Surface, Cutlery, utensils, appliances

• What equipment will be needed for 
cooking?

-Oven, Rationale, Fryer, Range

• What equipment will be needed for 
serving?

-Steam table, hotel pans

What equipment will be needed for 
clean up?

• Food Storage supplies, Dish machine

SERVICE

• What will you need to 
serve the food?

– Adequate Portions

– Maintain Temperature
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SET UP

• How will the food be plated, 
presented or covered?

-Consider Modified Diets

-Appropriate Dishes for Food Items
VS

F O O D  S A F ET Y  
JUST THE 
HIGHLIGHTS
G R E T C H E N  L .  R O B I N S O N ,  R D ,  L D
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YOUR ROLE IN KEEPING FOOD SAFE

DON’T TRANSFER 
PATHOGENS FROM 

YOUR BODY TO FOOD

PRACTICE GOOD 
PERSONAL HYGIENE

CONTROL THE TIME 
AND TEMPERATURE OF 

FOOD

PREVENT CROSS 
CONTAMINATION

CLEAN AND SANITIZE 
FOOD CONTACT 

SURFACES CORRECTLY

PRACTICE
GOOD PERSONAL HYGIENE

• WASH YOUR HANDS OFTEN

• Handwashing should take about 20 
seconds

– Wet hands and arms

– Apply enough soap to build up a 
good lather

– Scrub hands and arms for 10-15 
seconds

• Clean between fingers and 
underneath fingernails

– Rinse thoroughly

– Dry hands and arms using single use 
towel or a hand dryer
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I S  I T  
O K  T O  
W A S H  
Y O U R  

H A N D S  
H E R E ?

SUZIE WASHED HER HANDS BEFORE 
PREPARING SALADS

What did she do wrong? 

1. Used enough soap to work up a lather

2. Applied lotion to dry, cracked hands due to washing so often

3. She secured a loose strand of hair with a hair restraint

4. Put on gloves and began assembling the salads
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N O BARE 
HAND 

CONTACT
WITH READY TO EAT 

FOODS 
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CONTROLLING 
TIME AND TEMPERATURE

Bacteria grow well in 
some food.

If held at unsafe 
temperatures, 

bacteria will grow 
over time.

The best way to 
control growth is to 

control time and 
temperature.

Food that needs time 
and temperature 

control for safety is 
called TCS food.

WHAT FOODS ARE TCS FOODS?

• Milk and dairy products

• Baked potatoes

• Meats including beef, pork, lamb

• Heat treated plant foods

• Shell Eggs

• Sliced melons, cut tomatoes, cut leafy greens

• Tofu or other soy

• Bean sprouts (but cannot be served in a high risk population)
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TEMPERATURE 
DANGER ZONE

• 41oF – 135oF

• Pathogens on food can 
grow well in this range 
and cause a foodborne 
illness

CHECKING  
TEMPS
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WHAT CAN BE DONE 
WITH FOODS AT INCORRECT 
TEMPERATURES

• Corrective Action may be required

– Cooking

– Reheating

– Throw the Food Out
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SERVING
FOODS

Keep steam table covered

Each food item should have its own utensil

Keep utensils in the food

Plate up as close to service as possible

Hot foods need to be hot and cold foods need to 
be cold

PUTTING AWAY 
LEFTOVERS

• Cover, label and date foods

• Store cooked and RTE 
foods above raw foods
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W H AT ’ S  
WR O NG ?

COOLING FOODS

Reduce the size of the 
food item Ice Water bath

Stir with ice paddle Adding ice to food
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CLEANING AND
SANITIZING

Three Step Process:

CLEAN

RINSE 

SANITIZE
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S A N I T I Z I N G  V S D I S I N F E C T I N G

3 COMPARTMENT SINK
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PREVENT
CROSS 

CONTAMINATION 
BY 

CREATING 
ZONES

D I N I N G
O P T I M I Z I N G  
N U T R I T I O N  &  
H Y D R A T I O N
J U L I E  H A L F P O P ,  R D ,  L D

47

48



5/18/2020

25

A COVID
STORY

This Photo by Unknown Author is licensed under CC BY

NEIGHBORHOOD 
APPROACH

•Cross-trained staff

• Localized “kitchens”

• Localized “dining”

•Choices

• Flexibility
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• Provide planned menu built on healthy 
foods

• Liberalize diets
• Accommodate preferences (comfort foods)
• Make a plan for snack time
• Maximize nutrition & hydration
• Monitor intakes/weights

FORTIFY FOODS

Juices, Milks, Shakes

Puddings & Custard

Hot Cereal

Potatoes

Soups

Gelatins

Cookies/Baked Goods

Hot Beverages
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+ 50 gram 
protein

+ 1200 
calories

VARIETY REDUCES FLAVOR FATIGUE

ROTATING DESSERT ROTATING BEVERAGE

 Sunday: Ice Cream

 Monday: Custard Pie

 Tuesday: Candy Bar

 Wednesday: Gelatin

 Thursday: Cookie

 Friday: Pudding

 Saturday: Baked Good

 Sunday:  Fruit Punch

 Monday: Root Beer Float

 Tuesday: PB Shake

 Wednesday: Purple Cow

 Thursday: Cappuccino

 Friday: Orange Julius

 Saturday: Flavored Shakes
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DINING SERVICE
COMMUNAL

• -Maintain 6-foot social distance

• -Set up remote dining options

• -Consider outdoor dining options.

• -Stagger mealtimes

• -Take reservations

• -Use porcelain vs paper

• Use appropriate PPE

• Hand Hygiene

DINING SERVICE
IN-ROOM

• -Serve Breakfast in Bed 
or sack suppers

• -Offer easily managed 
items

• -Train Feeding Assistants

• -Encourage hospitality
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I N C L U D E  S P I R I T  L I F T E R S
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P O W E R  T O O L S
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CR EA T I VE  I N- R O O M  
E A T I NG

HAND MADE LUNCH-ABLES
MAKE PIZZAS OR SMOOTHIES

BUILD  YOUR OWN
VIRTUAL DINNER DATES

S M O O T H I E S ,  
F L O A T S  &  

S T I R - R A B L E
D R I N K S

B I T E S  &  B O M B S
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•Broth Du Jour
•Punch of the Day
•Flavored Drinks, Tea, 
Lemonade, Soda
•Slushes
•Ice Cream Floats
•Flavored Waters
•Sherbets/Ice 
Cream/Popsicles

Beverage Service

G O  T EA M
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FUTURE?? 
• Modified Self service stations
• Staffed Buffets

• Reservations
• Decreased labor
• Bistros/kiosks
• Virtual salad bars
• Paperless menus (video 

recording of what is today’s 
feature)

• Self-op vending

• Meals & Meal Kits to Go
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