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Side By Side is dedicated to the healthcare foodservice professionals who work behind the line to create a better
experience for everyone they serve. As the Tyson Healthcare Team, we dedicate ourselves to standing side by side
with our partners to create the best possible products and services for you and all those you serve.
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Keeping you on the

Front Burner.
On behalf of the Tyson Foodservice
Healthcare Team, I am thrilled to
share the newest edition of our
Side By Side Magazine.
Bethany Runyan Meadows

Sr. Manager Channel Marketing

As the healthcare field continues to grow,
we’ve found an increasing demand for a
change to the way meals are served in healthcare
operations. We feel strongly that food quality and
consistency can be a determining factor when residents or
patients are choosing a care facility and our goal is to share with
you how we, and fellow Foodservice Directors, are solving today’s
challenges like menu fatigue, flexible meal times, special dietary
needs and cost savings while providing the highest-quality
solutions possible. I and the entire Healthcare Team are excited
to face these challenges together to come up with solutions that
not only work, but that will help shape the way we approach
healthcare foodservice with operators just like you, side by side.
Don’t miss our feature article with Executive Chef, Timothy
Schoonmaker. His passion for those he serves as well as changing
healthcare foodservice for the better was truly inspirational.
We also touch on several hot topics like how Speed Scratch menu
ideas can help you save time and money while providing all the
variety those you serve demand as well as Feel-Good food and
what that means to operators like you.
Finally, we explore what’s trending in healthcare operations and
how you can make the most of all those trends to help you build
business, drive customer satisfaction and cater to such a diverse
set of tastes and needs. I hope this Side By Side issue gives you
some fresh ideas, new ways to solve existing problems, or simply
reassures you that we at Tyson Foodservice are always working
on making your business run even better.
I’d also like to share an exciting change to our Healthcare
Team moving forward. Meredith Austin will be stepping
into the leadership role with more than 20 years of
Tyson experience. She is eager for the opportunity
to build upon the relationships our Healthcare
Team has established through the years. I will
still be on the Non-Commercial leadership team
focusing on other channels to build even more
Tyson Foodservice partnerships. I’ve loved
working with you and will always value the
time we spent working side by side.

If you’re interested in even more information, please visit
our website or feel free to get in touch with us. We’d love to hear
from you.
facebook.com/Tyson4Chefs
tysonfoodservice.com/your-channel/healthcare
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Moving healthcare

Forward together

CHEF TIMOTHY
SCHOONMAKER, the
executive chef of Centra
Culinary Creations recently
talked with us about some of the
many challenges and big changes he faces serving
approximately 210,000 meals a month for close to
70,000 people with a staff of roughly 175. That’s about
2,500 meals a day by the way. All served from cafés,
coffee shops, room service programs, hospitals
and more.
Timothy loves the daily opportunity to teach that his
position provides him. No day is ever the same, and he
always needs to think ahead, stay on his toes, and think
strategically to continue making things better. But, like
any job, it’s not without its challenges. The labor pool
continues to shrink, hospitals continue to focus on
revenue generating service lines, and resources
become scarce at times.

“

As a Director, Chef, and
community member, I must
always look ahead at what needs
to be done to make things better
for the people we serve, attract
talent, and give everyone
opportunities to grow.

”

—Timothy Schoonmaker

It can be hard for operators to be innovative while
being cost effective at the same time. And, of course,
people’s tastes are always changing. Being a leader in
healthcare requires a fine balance. You have to account
for the traditional baby boomer population as well as
the millennials that are having babies and working in
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facilities just like Timothy’s. Education, communication,
and visibility are key as well as the need for flexibility.
Feel-good eating and on-the-go snacking are
only getting bigger and more popular as we move
forward. Timothy is well aware of this and caters
to that demand with registered dietitians to help
make recommendations and changes to menus when
necessary. He’s also ensuring those eating throughout
the day have all the options they could want. “We have
lots of grab-and-go space in all of our facilities and
have added menu items to our coffee shops to suit
non-traditional mealtimes. And we are looking at
adding more meal kits all the time. We also have an
internal website with all of our dining information to
help keep guests and staff on premises and are going
live with an online ordering system soon.”
Tyson Foodservice works side by side with our
healthcare partners to find the best possible solution to
whatever challenges they face. “We have a standing
meeting with our Tyson Foodserivce rep monthly.
Not only with new products, but with items that we are
looking to try out. Testing menu items, cooking new
products in new technology (like turbo ovens), you
name it, our Tyson Foodservice rep has been an
essential part of ensuring we are being GPO compliant,
while also using the best products for our operation.
We use every type of chicken Tyson Foods makes
(literally), and many beef and sausage products. The
best part of this relationship is that often times, we are
able to be an essential part of a product rollout or give
honest feedback before it hits the distributor.
Foodservice cannot be accomplished with people
working individually. We must work together to
make a difference.”
We couldn’t agree more. A big thanks to Timothy for
sharing his time and insights with us.

10000009402 / 09402
Hillshire Farm® Endless Rope Reduced Fat, Reduced
Sodium Turkey Smoked Sausage

“ ”

10000020181
Hillshire® Snacking Genoa Salame
with Natural White Cheddar Cheese

We have various cultures and demographics
that we serve, and a one-size-fits-all approach
—Timothy Schoonmaker
simply does not work.

035943-0928 / 10359430928
Tyson® Precision Cooked ™ All Natural* NAE Frozen
Fully Cooked Sous Vide Style Ready To Pull
Chicken Thigh Cooked in its Natural Juices, 4 oz, 12 Lbs
*Minimally processed. No artificial ingredients.
NAE - No Antibiotics Ever
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048359-0928 / 10483590928
Tyson Red Label ® NAE 100% All Natural* Fully Cooked,
Low Sodium, Battered Leg Meat Pieces, 392 Pieces, 2/5 Lb
Cajun spice dusted chicken over
cheddar and green onion grits

Speed-scratch
is the right prescription for healthcare

WITHIN HEALTHCARE, meals are becoming more
important in the overall level of service provided. In 2017,
82% of patients and residents considered healthcare
facility dining an important part of their overall experience
at a particular facility.1 There’s also an increasing demand
among patients, residents and employees for healthcare
foodservice operators to have more nutritious, higher
quality foods readily available day or night.2 To address
this need, more and more operators are turning to
speed-scratch food preparation.

66% of healthcare operators
use speed-scratch to create higher quality and
better-tasting food for their consumers1.
Speed-scratch allows foodservice operators to prepare
easily customizable, consistent, and flavorful meals to help
you satisfy everyone from patients and residents to visitors
and employees. Most operators rely on a mix of scratch
prep and prepared convenience products in a mixed
kitchen set-up. In fact, these types of mixed kitchens are
found in roughly 53% of healthcare establishments and
49% of all retirement and long-term care facilities.2 Finding
a truly scratch kitchen is rare, used by only 1 out of 10
operators.2 Speed-scratch products can be served either
by themselves or as an ingredient to create unique flavors
and recipes. This makes food products more versatile and
6

keeps food costs low while also meeting consumer needs.
In the last two years, 60% of operators have used speedscratch to maximize their ingredients.1

Healthcare operators
are turning to speed-scratch food prep solutions to
help mitigate their labor challenges.
Labor concerns, like high turnover, can impact your ability
to deliver on the expectations of the customer. Employee
retention and employees lacking proper skill are two of the
biggest issues in healthcare foodservice with 61% of
operators choosing pre-made products due to having less
culinary skills among their staff.1 Overall, most healthcare
operators say their culinary staff has a moderate level of
skill. Using speed-scratch meals allows operators to
consistently prepare high-quality dishes regardless of
these labor limitations. Factors like final food quality, food
costs, consistency and taste can also affect pre-made final
product usage. This drives the use of products like fullycooked diced chicken, pre-sliced steak, washed and
prepared vegetables, etc.
At Tyson Foodservice, we make it easy for you to serve a
wide variety of creative, flavorful meals with our versatile
protein solutions. After all, we know how important it is for
you to serve nutritional, satisfying meals with a comforting
taste of home.
2

1
Datassential Healthcare Keynote Feb. 2017
IFMA, The Modern Operator, Food Future 2025, April 2019

60747 / 10261680414
Hillshire Farm® Fully Cooked
Savory Beef Meatballs 1 oz, 2/5 Lb.
Meatballs draped in a
roasted red pepper coulis
on traditional Tabbouleh

Speed Scratch
VERSATILITY

2140-001 / 10000004385
Steak-EZE ® Thick Cut BreakAway ®
Uncooked Beef Sirloin Steak, 4.0 oz.

Recipe-Ready Ingredients =
EFFICIENCIES IN YOUR KITCHEN
					–BY MONICA STEWART, MS, RD
DAILY METRICS related to labor costs, food costs, cook yield, plate waste,
patient or customer satisfaction and so much more help guide strategic
business decisions. In all of these circumstances, numbers speak volumes…

2140-001 / 10000004385
Steak-EZE ® Thick Cut BreakAway ®
Uncooked Beef Sirloin Steak, 4.0 oz.

Read more at tysonfoodservice.com/recipe-ready-ingredientsefficiencies-your-kitchen

Featured Products
Tyson® Fully Cooked Low Sodium, All Natural*, No Antibiotics Ever
Chicken Pulled or Diced

2140-001 / 10000004385
Steak-EZE ® Thick Cut BreakAway ®
Uncooked Beef Sirloin Steak, 4.0 oz.

Made with the French Sous Vide culinary technique,
Tyson® Precision Cooked™ Chicken is tender and juicy
with a neutral flavor that is ready for your signature touch.
Hillshire Farm® Fully Cooked Beef, Including Pot Roast
Hillshire Farm® Chicken Skinless Smoked Sausage Links
Hillshire Farm® Turkey Endless Rope Smoked Sausage
Hillshire Farm® and AdvancePierre™ Fully Cooked Meatballs
The Original Steak-EZE ® Sliced Steak
For more information on these products, visit
tysonfoodservice.com/your-channel/healthcare
*Minimally processed. No artificial ingredients.
NAE - No Antibiotics Ever

2140-001 / 10000004385
Steak-EZE ® Thick Cut BreakAway ®
Uncooked Beef Sirloin Steak, 4.0 oz.
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025559-0928 / 10255590928
Tyson® Fully Cooked, NAE Low Sodium,
½" White and Dark Meat Chicken, 2/5 Lb.

Feel-Good

Flavor

Healthcare foodservice operators strive to
provide flavorful healthier foods.

A HEALTH EVOLUTION is occurring among
consumers. There has been a shift in focus from
what consumers can’t eat to what they can eat, leaving
consumers to seek out flavorful healthy foods in order
to feel better.1 Consumers say that their definition of
health has changed as much as 40% as recently as
2017.2 Consumers are starting to prefer menus offering
options that could match their definition of health.
Technomic, Healthy Eating Consumer Trend Report 2018
²Technomic, Consumer Trend Reports, Long Term Forecast “Menu Of Tomorrow” Jan 2019
3
Liebeman, Layne. “How To Reduce Sodium In Food – Without Sacrificing Flavor” 2019
4
Datassential Healthcare Keynote 2019
1
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There has been a growing trend of experimenting
with unique spices or citrus juice as a flavor-enhancing
alternative that won’t increase sodium. When seasoning
poultry, spices like mild turmeric and zesty ginger
complement one another well and both contain
anti-inflammatory properties.3 Sumac, a spice with a
lemon-tinged salty flavor, has been touted for having
heart-healthy benefits3 for being sodium-free and has
experienced a 130% growth since 2015.4

Top Growing Spices/Herbs
DRIVE FLAVOR WITHOUT ADDING SODIUM
SPICE

MENU PENETRATION

4-YEAR TREND

Ginger

55.2%

+19%

Mint

33.8%

+24%

Chive

14.3%

+19%

Fennel

12.5%

+20%

Thyme

8.6%

+27%

Lemon Grass

8.3%

+23%

Smoked Paprika

5.1%

+47%

Thai Chili

4.7%

+29%

Cayenne

3.9%

+27%

(By growth in menu penetration) Datassential 2019

048364-0928 / 10483640928
Tyson Red Label ® NAE 100% All Natural* Fully Cooked,
Select Cut, Golden Crispy Crumb Coated Tenders,
1.3 oz., 120 Pieces, 2/5 Lb

Tyson Foodservice is listening to the needs of
consumers and operators. We know how important it
is for the healthcare industry to provide healthy and
satisfying food for their patients, residents and
employees. That’s why we offer poultry raised with
No Antibiotics Ever and other feel-good products that
are All Natural* and low or lower sodium choices. To help
healthcare foodservice operators succeed in their field,
Tyson Foodservice is working hard to provide products
that meet consumersʼ dietary and health needs without
affecting flavor.
“Healthy” is now defined by these labels1:
• Protein
• Natural
• Made-To-Order
• Moderation
• Wholesome
• Fresh
Of course, the Healthcare channel has to balance these
new definitions of health and customer expectations with
the traditional definitions like sodium levels to satisfy a
diverse set of tastes.

What Does It Mean?
“All Natural”
Under USDA regulations, an “all natural” product has no
artificial ingredients, coloring ingredients, or chemical
preservatives and is minimally processed.

Featured Products
With nearly 100 options in the No Antibiotics Ever Chicken
Portfolio and All Natural* or Low Sodium options across the
product line, we have you covered so you can deliver on
what's important to your patrons.

Tyson® Fully Cooked Low Sodium, All Natural*,
No Antibiotics Ever Pulled or Diced Chicken
Tyson Red Label ® No Antibiotics Ever Tenders/
Tenderloins, Boneless Wings, Breaded Filets
Tyson True® Tenderpressed ® Uncooked No Antibiotics
Ever All Natural* Boneless, Skinless Chicken Breast Filets
Jimmy Dean® All Natural* and Lower Sodium Breakfast
Sausage, Chicken and Turkey options available
*Minimally processed. No artificial ingredients.
NAE - No Antibiotics Ever
*Minimally processed, no artificial ingredients. NAE = No Antibiotics Ever
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51374 / 10000051374
Jimmy Dean® Sausage, Egg
& Cheese Biscuit, 4.9 oz

Taking care of those

you serve 24/7

CONSUMERS IN ALL CHANNELS have increasingly moved toward a 24/7 lifestyle with a continuously rising
expectation that food be available whenever and wherever they want it.

Featured Products
Jimmy Dean® and Jimmy Dean Delights®
Breakfast Sandwiches
Jimmy Dean Simple Scrambles® Breakfast Cups
Hillshire Farm® Deli Sandwiches
Hillshire® Snacking Small Plates
Pierre™ Mini Sandwiches
10

10000050918/ 206818-010-1
Hillshire Farm® Chicken Salad Sandwich
on Multigrain Bread

Morning Meal
is the only daypart to consistently grow traffic year
over year at restaurants, but Healthcare still has an
opportunity to grow this daypart.

Marketing

MATERIALS

—NPD CREST Morning Meal Presentation, May 2019

This is a great opportunity for healthcare operations
as it has created new approaches and strategies for
reaching customers and helps to increase satisfaction
and drive additional sales at off peak times. Gone are the
traditional dayparts and now you can meet your customers
where they are in terms of late-night meals, mid-afternoon
snacks, or on-the-go options. Many healthcare operations
are catering to busy customers with premade meals that
help satisfy hunger in short order.

53% of breakfast eaters
are looking for convenient items and 52%
are looking for filling items.
—Restaurant Breakfast and Brunch Trends U.S., September 2018

The grab-and-go opportunity has received a huge push
in recent years because it allows healthcare operations to
meet consumer needs with the least amount of additional
operational investment. Snacking behavior between
– or instead of – meals continues to grow, and consumers
increasingly look for snacks to provide function beyond
just convenience.

80% of consumers
say they snack between meals at least once a day.
—Technomic Snacking Consumer Trend Report, 2018

One of the easiest ways to take part in this trending market
is simply adding an individually wrapped breakfast sandwich
to your menu to help drive additional revenue and provide
the convenience and portability consumers are looking for
with minimal labor and kitchen space needed. And breakfast
sandwiches are by far the top growing menu item at
morning meal.¹
Tyson Foodservice is happy to help make the most of this
all-day opportunity with a full portfolio of quality individuallywrapped options that feature recognized brands as well as
easy and ready-to-merchandise products with longer shelf
lives, helping to reduce waste.
NPD CREST Morning Meal Presentation, May 2019

AS YOU KNOW, awareness is
the single most important factor
in helping you drive business and
distinguish your food and beverage
offerings especially when you’re
growing revenue at non-traditional
times. We’re more than happy to
provide you with all the promotional
materials you’ll need to build traffic
with new and existing customers
featuring the brands they know and
love at home, away-from-home and
everywhere else.

Contact your sales representative
for more information about
these offerings.

1
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Trends to Watch
JUST LIKE ANY OTHER foodservice channel,
healthcare operations have to constantly change with
the times and incorporate new trends to better serve
patients, guests, staff and customers. Here are some of
the top trends going on right now and headed our way
to keep in mind while you plan for the future:

Delivery
Consumers in all channels like having food delivered
to them. It’s one of those universal truths and
healthcare is no exception. Whether it be to waiting
rooms or employee office buildings, quick-to-plate,
ready-made meals are a must and the longer the hold
12

times the better. We are even seeing some hospitals add

kiosks to waiting rooms where visitors can place their
delivery order and pay right there. On-the-go options are
great for delivery because they use almost no additional
labor and are prepackaged to be on the move.

39% of hospitals
surveyed are offering delivery currently and
40% plan to implement in the future.
—Technomic, Understanding Healthcare Foodservice Study, June 2018

Destination
One of the key competitors in healthcare is commercial
restaurants. Guests will often want to satisfy their meal
craving whether it is comfort food or an ethnic dish. This
can be easily solved by providing recipes, menu items
and ingredients that are on-trend outside your operation.
But it isn’t just about having the items they want;
operators are driving people to their location by
marketing their offerings throughout their location and
even within the community. Some examples of this
include hosting cooking demos, farmer’s markets,
as well as waiting room or doctor's office signage.
019777-0328 / 10197770328
Tyson® NAE, Chicken Meatballs, 0.917 oz.

Savvy Noncommercial
operators know the future is retail forward and will
match the expectation set by commercial to
deliver similar variety and value.
• Convenience/speed of service
• New health cues
• Connection
• Personalization/Authenticity
—Technomic Noncommercial Report, May 2019

Discharge Meals
Patient take-home meals to help maintain nutrition are
completely unique to healthcare. Once patients leave
the healthcare facility, they’re often looking at special
nutritional options at least for a short time after their
stay. This is an opportunity to influence the ultimate
patient outcome in the short term as well as address
concerns of malnutrition or readmission in the long term.
You’ll not only be starting them off on the right foot with
feel-good meals, but you’ll be educating them on how to
stay healthy and happy in the future.

038358-0928/10383580928
Tyson Red Label ® NAE Frozen Fully
Cooked Large Cut Fajita Seasoned
Ingredient Chicken Breast Strips,
2/5 Lbs

Key items
to consider adding to your operation as consumers
have high interest but availability is lower:
• Room service-style ordering
• Made-to-order/customizable meal options
• Healthy choice menu labeling
• 24-hour dining/more seating times
• Guaranteed food delivery times
• Bed-side ordering through an app/tablet

002624-0928 / 10026240928
Tyson True® Tenderpressed®
NAE 100% All Natural*
Boneless, Skinless Breast
Filets 4 oz., 40 Pieces, 2/5 Lb

—Technomic Noncommercial Report, May 2019
*Minimally processed. No artificial ingredients.
NAE - No Antibiotics Ever
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Training

for Healthcare Professionals

With the Online Training Academy—Sponsored
by Tyson Foods, operators can streamline their
onboarding and ongoing training efforts while
ensuring a high and consistent standard for
safety and service.
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TODAY’S DINERS’ EXPECTATIONS for food quality and
pleasurable dining experiences in healthcare are higher
than ever before. Your dining operations often have
multiple outlets with everything from restaurant dining
and buffets to private functions and in-room dining.
That’s why we created the Online Training Academy.

This unique training
program is offered
as an innovative solution to support and improve
business operations for hospitals, senior care, and
post-acute care foodservice programs.

Through the implementation of targeted, crew-level
learning content, you can streamline your onboarding
and ongoing training efforts while ensuring a high and
consistent standard for safety and service.
Our Online Training Academy focuses on service and
food safety education to arm your staff members with
the tools they need to help in your effort to exceed
patient, faculty and visitor expectations.
You’ll receive access to the learning management
system for record management and data storage of all
your training statistics.

You and your staff can access the Online Training
Academy by using your Real Rewards Cafe® points.
Points are earned by purchasing qualifying products on
brands such as Tyson®, Jimmy Dean,® Hillshire Farm® and
others.
LIST OF TOPICS AVAILABLE:
Allergen eStart,™ Basic Food Safety eStart™ and
Customer Service eStart™. For more information,
visit tysonfoodservice.com/your-channel/healthcare
or contact HealthcareFoodService@tyson.com
©2019 Foodservice Training Portal, LLC.

Make your next purchase
Even More Rewarding

BUY THE FOODS you love from the Tyson Foodservice brands you trust and earn
points at the same time. Real Rewards Cafe® is a 100% free loyalty program for
Healthcare operators. To find out more, view a list of qualifying products or to
sign up, visit realrewardscafe.com

1 Purchase qualifying products in the

Real Rewards Cafe program from your distributor.
®

2 Send Real Rewards Cafe your purchase
‰

verification by distributor velocity reports or invoices.

3 Points are entered into your account, and the
points you accumulate can be redeemed for Foodservice
rewards such as: equipment, professional development,
conferences and registrations, staff incentives and more.

Real Rewards Cafe® is a registered trademark of Real Rewards Synchrony, Inc.
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QUALIFYING PRODUCT CATEGORIES:
•
•
•
•
•

Breakfast Sausage
Breakfast and Lunch/Dinner Sandwiches
Chicken
Sliced Steak
Individually Wrapped grab 'n go items such as
Hillshire® Snacking Small Plates.

Visit: tysonfoodservice.com/offers for a full list
of qualified Real Rewards Cafe® products
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Insights & Best Practices for

Senior Dining
A conversation with Harris Ader, Founder & CEO, Senior Dining Association
THE SENIOR DINING ASSOCIATION IS THE FIRST
professional organization focused entirely on dining for
the senior housing industry. Our purpose is to connect
and educate hospitality industry professionals with
careers in senior housing. For more information, visit
seniordining.org
“In my prior position I could not find the resources,
best practices, industry trends or education that I
was looking for related to senior dining. I was lucky
and fortunate enough in my career to work for a
foodservice contract company, and it was all about the
food—all about the dining. It had resources related to
what we were doing and development of what we were
doing. And when I was in the self-op world, I could not
find those resources. I could not find best practices,
and I could not network the way I wanted to with my
peers. That’s what made me start the SDA.
We are a mixture of someone’s home and a country
club and a little bit of healthcare because of specific
16

diets, but we serve the same people 365 days a year.
Sometimes three meals a day, and sometimes one
meal a day. We also host events with different types
of experiences for the members and residents of the
community. We’re more service-oriented now, and the
food and presentation has evolved so much in
recent years.”
Q: As you’re interacting with your SDA members,
what are you hearing that’s keeping them up at
night? What are their biggest concerns?
“One person I spoke to about dining preferences and
services said the thing that keeps him up at night is
creating new and innovative programs for the residents
in older communities. The thing to think about is how
to implement new programs with the current budget
and labor hours. You know, how to be innovative while
staying within the budget or how to present innovation
that will have a cost impact to the CEO. That’s what
keeps some people up at night.

Another person I spoke to worries about stabilizing
their workforce before they implement new programs
or changes. It’s important to have a stabilized
workforce in order to implement new dining programs
or new initiatives. Otherwise you’re looking at a
revolving door, and nothing is going to stick properly.
The third, I think—especially with a lot of VPs I talk
to—is about the growth of the industry and keeping
up with new buildings or remodels while continuing the
day-to-day business and working with staff and other
community directors where they’re short. So, they
have new growth going on, they have new buildings
opening, and they must continue their current
business. If you’re short-staffed or short managers
or directors, that puts a hindrance on things, and
sometimes there’s not a lot of that corporate support
that’s needed.”
Q: What are some of the biggest shifts you or your
members have noticed in dining preferences
recently?
“It’s an increase of choice from the older models where
you always had three items available or x number of
items offered. Having that increase of choice has been
a huge shift in addition to the type of cuisine and
scratch made cooking. It has fallen by the wayside
where people are in the back cooking. Now it’s
cooking to order as much as possible. That’s one of
the biggest shifts. And how do you continue that
service if you’re short-staffed?”
Q: I know sometimes recruiting chefs or trained staff
can be difficult in the industry. How are you seeing
your members handle those types of issues?
“It’s about perception. For the recruiting part, what
they’re doing now is changing people’s perceptions.
That’s what a lot of communities are doing. They’re
showing they cook real food. They’re entering contests
on local levels in their communities and in their towns.
A chili contest, a soup contest or barbecue—whatever
kind of food contest in their local areas. Most
communities are now participating in those kinds of
things. They even have food trucks to show off their
brand. But the point of doing this—going out in the
communities—is to say we cook real food. We’re
serious about what we do. We have real chefs, and
we can compete with any restaurant. And I think that
helps a lot. It’s creating the awareness that senior
dining is a little bit sexier than people think.”

Q: How do you think operators can utilize suppliers,
or how do you think suppliers should be supporting
operators in the industry?
“If we go with a menu product, it’s coming up with
menu innovation and looking at how we can take
center-of-the-plate items and mix them with fresh
items. It’s understanding the good balance of using
their suppliersʼ products with the balance of fresh
products as well. It’s having more education for chefs
that are coming from restaurants. That’s what I believe
is important. Also, knowing your added value services.
This is important. Whether you’re a distributor, a
manufacturer—whoever you are—it’s about
understanding the added value services that you have.
I don’t think a lot of chefs really understand that. And
what I mean by added value is you might have a
display case that comes with your ham and cheese
prepacked sandwiches to go. Operators need to
understand what else you can offer—the added value.”
Q: Today, consumers are demanding food—when
they want it, where they want it. This could be
snacking or could just be nontraditional hours.
How are members responding to requests from
residents for more grab 'n go, snacking options?
“Grab ‛n go/retail is definitely continuing to build in
communities, and that’s important. Grab 'n go items
that allow residents to bring food back to their homes
will continue to rise. Especially in CCRC communities
where it gives residents the option of eating on site or
going back home. It allows them to use their meal plan
dollars how they want to use them.”
Q: What do you think is the most rewarding part of
working in this industry?
“It’s about human and community satisfaction—
making someone happy with their meal. Chefs get
the immediate satisfaction of making someone happy
with food. I love seeing my residents, or even my
family, happy with a meal. And the one thing that I
really enjoy that I do and that I think we bring to
communities or locations that don’t have the best of
the best or are growing and trying to evolve their
dining program is helping them. It’s educating those
dining directors and those chefs so they can improve
their food, improve their service and improve their
operation. To me that brings the most satisfaction. With
just a little education you can make such an impact on
a community.”
17

Sustaining

Our World

COMMUNITY

of animal well-being
specialists.

MOST
EXPANSIVE

MOST TRANSPARENT

third-party remote video auditing
system to assist in monitoring live bird
handling in our poultry plants.

animal well-being practices in food
and continue to be a leader in animal
experience research and innovation.

Invested

Committed to support the
communities we serve where help
is needed most with

Addressed food insecurity in the
communities where we operate through
strategic grants, product donations and
partnerships, including providing

$1.2 MILLION
to 18 Feeding America food
banks in 15 states.

$600,000
in grants to healthcare
institutions to help team
members have better access
and understanding of healthcare.

donated to fight
hunger by 2020.

Reduce greenhouse
gases by

Reduce water use
intensity by

2 MILLION
ACRES

30%

12%

by 2030

by 2020

ENVIRONMENT

Increase sustainable land
stewardship practices on

by 2020
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$50 MILLION

Committed to

Decreased our water use
intensity by

compared to our
FY2015 baseline.

Committed to advancing animal
welfare research and experience
by deploying the

Implemented the industry’s

WORLD’S
LARGEST TEAM

2.96%

Our strategy is to sustainably feed the world with the
fastest-growing protein brands. For more information
visit www.tysonfoods.com/sustainability

ANIMAL WELL-BEING

Led an animal welfare
program with the

TODAY, TYSON FOODS IS PROUD to produce 1 in 5
pounds of all chicken, beef and pork in the U.S. and
export food to more than 100 countries across the globe.

Why work with the

Tyson Healthcare Team?
is for Trust

Tyson Foods Headquarters

Providing you with the brands that patients,
guests, residents and staff know and love.

Springdale, Arkansas

is for Taste
Helping you offer the perfect option for every
daypart and taste preference.

is for Total Solutions
Supporting you with merchandising materials,
trend information, menu ideas and other resources.

is for Tomorrow
Continuing our commitment to growing menu
preferences for the evolving definition of health
and trending flavors.

is for Tyson

So,
From insights to innovations.
From new flavors to fresh ideas.
From take-home favorites to
comfort food delivery.
You can count on us working
with you side by side.

Team contact info:
1 (800) 24-TYSON
TysonFoodservice.com/your-channel/healthcare
©2020 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries, or used under license.

