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involves 15 healthcare facilities.

DRK—The New
ity Health
Is Corporation has out-
patient feeding services
ites around the city to
0. The 10.year doal ir
preparation of 19 000
day and is worth £34 mil-
nnaal managed volume
operates hospitals, long-
re {acilities and dingnos
ment centers in all five
hs, and employs about
ll-time foodservice work-
et of whom will remain
1C, though Sodexho has
hired some foodservice
g and placed its own gon
wagers at other accounts
tractor has also sssigned
resident to oversee the
HC account

ding to published reports,
ped to reduce foodservice
S0 milkon through out-
2. Betail operations are
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HOSPITALS RS { the arrange-
and ment, but Sodexho 15 im-

plementing its 5 Star menu pro-
gram for patient feeding; it's a
21-day, restaurant-style menu
with an ethnic focus

Also participating in the con
tract is US Foodservice, as dis-
tributor. and the Greater New
York Hospital Association, which
partners with Premier to pro-
vide group purchasing services
to members

Health and Hospitals Corp.
New York City

Select facilities outsourcing patiest
feeding Lo Sodexho:

Belevee Hospital Center

Harfem Hospital Center

Metropolitan Hospital Center

Jacobi Medical Certer

North Central Bronx Hospital

Coney Ishand Mospltal

Kings County Hosplal Center

Elmburst Hospital Center

Queens Hospital Center

Sea View Hospital Rehat Certer and Home

TRENDWATCH

AMERICANS' FAVORITE FOODS

Women are much more likely than men to choose fruits,
vegelables and/or salads as their favorite foods, according to
a recent stedy, while men show a clear preference for meat.
Fruit registered as a favorite among only 2% of mea.
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b Sleak, Chicken,
meat  poultry

Pasta  Vegetadles, Seafood,

beans fish

SOURCE CROICEMN - MANUFACTURTRS ASSOCIATION MARCH 2004
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District expands meal options

Made-to-order deli, grab-and-go attract more adults, girls.

SOUTHERN YORK, SCHOOLS Balis Toby Horner,

PA—Participation and
revenue are up sbout 256% at
Southern York School District,
thanks largely to the introduction
of grab-and-go foods and a made-
to-order deli. Both conoepts huve
also helped attroct more female
students to the cafetona.

The district lounched the deli
at the beginning of this school

divisional vice president,

School Dining Services

As you like it: “\We can now cus
tomize salads and sandwiches as
part of the [reimbursable] meal
plan,” be notes. “We offer five
items out of four foud groups
and students must take three”

Offerings include vegoetables,
meats and cheeses; upscale itoms
such as olives and roeasted pep-
pers; and homemade breads. The
made-to-order deli meals can also
be purchased for $1.75-$2.75

The district introduced grab-
and-go foods 18 months ago, in-
creasing participation by 15%-
20%. “That's not just students,
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The concepts have been par
ticularly attractive to girls. “We
noticed 50% of female students
or more don't eat anything on
any given day,” Horner says.
“Grab-and-go and the made-to-
order deli have helped that con-
siderubly. The response from fe-

males has been tremendous.”

N. Iowa
sales ug

Open-plan brin;
meal prep to for

HIGHER
EDUCATION

CEDAR FALLS, IA-—Trans
counts at Rialto Towers &
University of Northern lov
up 67.3% since dining se
upgraded what used to
straight-line cafetenia into
temporary, open-platform
opt dining room

Uhis resadential dining
features stations such as

yasty and pizza with a v
ourning oven; salads tosss
order; and & rotating ool
called Emiliano's, where fi
cooked to-order, such a5
sweet and sour), Asian
baked potatoes, nachos,
sadillas and rdsti potatoes
rotate them all to add var
says Mona Milius, associa
rector of residence dining

It’s smekin': There's a
comfort food station, com
with a smoker that's use
meats and vogetables, o
churrasco (Brazilian barb
ation featurmg different o
“All food 15 cooked display-s
sarys Milius, “There's no lon
hidden kitchen.”

The faclity has a grab-a
area called Dashes offerin,
and cold food, with some
cooked on demand since it

Continued on p, 5

Retail can do bettel

Aramark study identifies missed reven

PHILADELPHIA

Aramark Healthcare
Management Services has
launched Customer Close-up, a

HOSPITALS

I'be contructor |
viewed healthcare

ployees and foodservioe custo
at its healtheare chent locat



