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Dining in senior living isn’t just 
about food anymore. Through 
the rise of “foodie” culture and 
a shift in the population toward 
senior living residents who are 
much choosier than in previous 
generations, communities are being 
challenged to do more and more in 
the way of dining. 

The top providers are setting 
themselves apart through their 
approaches, and they are turning 
a creative eye to menus, nutrition, 
presentation, marketing and more.

PHOTO BY JA MES KRUML



Food: It’s time for a 
radical rethink
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Navigator Group Purchasing, Inc. is sharing this white 

paper on dining trends with you because we believe 

and want to illustrate that food is more than just a line 

item in your overhead. Food can be a true differentiator 

for your senior living facility—a core, and highly 

engaging part of your strategy—to attract and retain 

residents, keep occupancy rates healthy, and even to 

drive expansion.

Why do we believe food can be a differentiator, and not 

just a line item? Food is emotional. For many residents, 

their dining options are some of the few choices they 

will make on their own on a daily basis. And for families 

of residents, knowing that their loved ones are being 

served quality products makes them feel better about 

the facilities their loved ones reside in.

We already see that increasingly, our Members look 

to use their menus to differentiate themselves from 

the competition. The senior living space is expanding 

for sure, but competition is fierce. Good tasting food 

today has to be a given. Our residents’ families, who 

have tremendous influence over where their loved ones 

reside, are looking for food attributes such as local, 

natural and sustainable that match the wants and 

needs of today’s generation. Knowing and leveraging 

dining trends in an effective and efficient manner 

can be a key way to engage your market and build 

preference and loyalty.

How does Navigator’s program support the notion of 

food as a differentiator?

Realizing how approaching food as a key differentiator 

can help our Members optimize their competitive edge, 

we proactively work with our Members to educate them 

on the options that best meet their individual facilities’ 

goals. To be sure, the answer is not one-size- fits-all, 

and the Navigator program has numerous options that 

meet a wide spectrum of needs within the senior living 

space.

We certainly realize that cost is important—but it 

shouldn’t be the only focus. Our focus is on total 

program value; which entails cost, nutrition, quality, 

yield and variety, to name a few traits.

With Navigator as your group purchasing partner, you 

are in a prime position to effectively and efficiently 

leverage food as a core differentiator to enable success 

and support business growth.

In this white paper, we are bringing you the latest 

research in senior living dining from independent 

organization Senior Housing News [see survey 

methodology, page 9]. Through this research, we’ve 

identified the top trends in dining to help you envision 

what your dining program can do to help your 

organization stand out from the competition.

We hope you enjoy it.

—Michael Dragone
Vice President, Strategic Accounts
Navigator Group Purchasing, Inc.
1(800) 642-3020
www.NavigatorGPO.com
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THE TOP FIVE DINING 
TRENDS 

RESTAURANT-STYLE DINING

Restaurant-style dining is not a brand new trend in senior living, but it’s an evolving one. As residents become more 

discerning about food options, they are demanding quality food and a restaurant-style approach to their daily meals: 

breakfast, lunch, dinner and snacks in between. 

The restaurant approach also spans staffing, from 

food preparation to service and management.

Some city-based communities are beginning to 

pride themselves on competing with dozens of 

local restaurants that are just steps from their 

front doors. Their dining programs must appeal 

the same way restaurants do because of the dense 

population and high concentration of outside 

dining venues in the area.

Clientele are well-traveled, well-educated and are 

opinionated when it comes to dining, food service 

professionals report. 

Their challenge is having a captive audience, 

but they also are using that challenge as an 

opportunity to change the menu daily, keep 

residents engaged with varying options, and 

keep staff engaged by offering different choices 

each day. Many of the staff, who come from the 

restaurant business, appreciate the ability to 

change what they are doing on a day to day basis.

Restaurant-style dining also means restaurant-

style equipment. Today’s communities are taking 

cues from restaurants by incorporating meat 

grinders, pastry tools and rotisseries, to name a 

few, so that they can prepare menu items from 

scratch. 

1
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Kitchen layouts also accommodate this trend, as cook lines are getting longer and equipment is becoming more 

sophisticated. All of the changes are offering more flexibility to communities in offering choice to their residents and 

families.

PIZZA OVENS

ROTISSERIES

GELATO-MAKING MACHINERY

PASTRY EQUIPMENT & STORAGE

RESTAURANT-STYLE RANGES

EXHIBITION KITCHENS

MEAT GRINDERS

CHAR BROILERS

RAPID-COOK OVENS

COMBINATION OVENS

TODAY’S SENIOR LIVING PROVIDERS ARE UPPING THEIR EQUIPMENT GAME

SUSTAINABLE, HEALTH CONSCIOUS APPROACHES

Along with a national trend toward “going local” for food sourcing, senior living operators are implementing new food 

sourcing methods into their communities. For some, that means actually growing produce on site. For many others, it 

means taking a close look at where 

product is sourced, how far it traveled, 

and whether it’s in season. 

A hyperlocal approach:  
The on-site garden
Many providers today are growing their 

own herbs and vegetables on site. In 

locales like Southern California, seasonal 

herbs and greens such as lettuces, 

rosemary and peppers are commonly 

grown in gardens on the premises.

But even in urban settings, communities 

are using the space they have to 

source their own ingredients with 

rooftop gardens. Not only do they 

allow operators to source ingredients 

themselves, but they also offer an 

opportunity for residents to get involved 

with the planting, care and harvesting.

2
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Growing local:  
Farm and purveyor partnerships
Senior living communities are also utilizing 

partnerships toward this sustainability 

charge. Partnerships with farms or local 

producers are becoming more common, 

including items like locally roasted 

coffee that can then be branded with the 

community’s name. 

Staff are routinely asked by residents 

where their vegetables are grown, how the 

dinner was made, and what went into the 

process. Farm partnerships create another 

talking point about the food in addition to 

the local direction they provide. 

Even for national providers, where some 

menus are driven at the community 

level, raw ingredients, while they may 

be sourced through group purchasing 

organizations, such as Navigator, are done 

so with an eye toward sustainability and seasonality. National organizations can still access organic produce when it is in 

season through their supply chain in many cases. 

These partnerships also allow smaller organizations to thrive. Though they may not operate at a level of scale to withstand 

interruptions in the food supply chain, such as the one realized in recent years by foodservice providers resulting from 

an avian flu that depleted much of the nation’s chicken—and egg—population, smaller providers can achieve this scale 

by joining group purchasing organizations (GPOs) like Navigator that contract with the manufacturers on behalf of their 

partners.

PHOTO BY JA MES KRUML

DINING FOR ALL CARE TYPES

Inventive dining approaches are not just for independent living residents. Many concepts carry on throughout the entire 

care continuum. In fact, some programs are geared specifically toward high-acuity populations such as memory care 

residents. 

One such program saw a need for a specialized approach to dining for memory care residents in senior living. By no fault 

of the staff or suppliers, many memory care residents have historically existed on finger foods like chicken fingers, peanut 

butter and jelly, and applesauce, and often food that is not able to be served hot.

3



7T H E  T O P  F I V E  D I N I N G  T R E N D S  I N  S E N I O R  H O U S I N G

The program works to restructure traditional meals without pureeing the food. Instead, it grinds some of the ingredients 

and reshapes them so that they can be eaten without utensils, allowing residents to taste and smell the same food they are 

familiar with, without the challenges around eating it in its traditional form. 

VARIETY / 24-HOUR DINING

In addition to wanting to choose what 

they eat, senior living prospective 

residents expect to choose when they eat.

Some providers today are offering 24-

hour food service options, such as grab-

and-go choices, food or snack carts that 

are accessible any time, and venues that 

remain open late into the evening and 

open early in the morning. But many are 

still behind the curve.

Among operator professionals polled by 

Senior Housing News, the vast majority of 

communities do not offer dining options 

24 hours a day.

Operationally, staffing and maintaining 

inventory and food service prep all day 

and all night is a challenge. But providers 

are finding a few ways to stretch dining hours to 

give residents more options.

Food/snack carts
A cart stocked with snacks such as granola bars and crackers is 

accessible to residents at any hour.

Convertible spaces
Venues serve as a coffee shop during the morning and a bar or 

pub during the evening. Shared staff and space helps keep costs 

down.

Grab-and-go
An increasing presence of grab-and-go items allows residents to 

bring a meal to his or her unit, or for those with in-unit kitchens, 

they can heat or prepare grab-and-go meals at any time.

4
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FOOD AS ENTERTAINMENT

With the rise of entire TV networks devoted to food, it is no surprise food is 

an ongoing source of entertainment and programming in senior living.

Providers center activities and programming around food heavily, with 

more than half reporting they provide this programming once a week or 

more frequently.

This programming ranges widely across the spectrum of providers and care 

types. Many providers are using creative ways to bring this programming 

into their communities for the enjoyment of residents.

Pop-up dining venues
Providers are bringing the food preparation outside, or to the cafe area, 

and they are making food interactive, such as a carved sandwich bar set 

in an outside garden or patio where residents can assemble their own 

sandwiches with house-made dressings and Sauces.

Cooking demonstrations
Whether a true lesson with hands-on 

resident participation or a cooking 

demonstration by an in-house or visiting 

chef, providers are preparing food in front 

of residents for their entertainment and 

education.

Exhibition kitchens
Popular among mainstream restaurants, 

exhibition kitchens are still a luxury in 

senior living, but they are becoming more 

commonplace. Here, chefs have all the tools 

they need to prepare an entire meal in front 

of residents.

Chef competitions
“Top Chef”-style competitions, aired 

nationwide through distribution channels 

such as live-streaming, in which chefs 

compete on a challenging cooking 

task. Communities root for their chef 

representatives during the competition.

5
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Your community may not need to implement every trend, but there are some 

simple ways to bring dining to a higher level and use your dining as a marketing 

tool: 

• Encourage community participation. Launch cooking demonstrations, do

taste-tests, teach a cooking skill.

• Create community-branded products. Make your own sauces and label

them with your community branding.

• Host events. Treat your operations like a catering company to invite

residents to host events on-site.

• Attend events. Go to your local “taste of” event and sample your scratch

creations.

• Grow a garden. Allow residents to harvest the herbs and vegetables that

will be served during meal time.

• Host a celebrity chef. Host a chef or partner with one who can provide new

perspective on your dining operations.

DO MORE WITH DINING
How do you rank dining in terms of its 
level of importance in marketing your 

senior living community?

NOT IMPOR TANT

VERY IMPOR TANT

0%  

0%  

Source: SHN Industry Dining Survey 2015

IN CLOSING

To support business growth and stay competitive, Navigator believes that senior living providers need to evolve along with 

the changing dining landscape and adapt to the expectations of residents and their families.  

We believe food can be much more than a line item in your overhead: food can be a core differentiator and a core part of 

your strategy to attract and retain residents, keep occupancy rates healthy, and even to drive expansion.

To find out more about how Navigator can support you, simply call 800-642-3020, or visit www.NavigatorGPO.com

ABOUT SENIOR HOUSING NEWS 
Senior Housing News (SHN) is the leading 

independent source of news and information 

covering the senior housing industry.

With a national reach of more than 30,000 

professionals, SHN readership includes senior

housing operators, developers, banking institutions, 

real estate investment trusts, private equity and 

service providers catering to the industry.

SURVEY METHODOLOGY
SHN conducted its Consumer Dining Survey online using 

Google Consumer Surveys on June 2, 2015. The general 

population was filtered to include 262 respondents who were 

at least 65 years old in the United States and on the Google 

Consumer Surveys publisher network.

SHN conducted its Industry Dining Survey online among 

Senior Housing News readers using Survey Monkey between 

June 2, 2015 and June 26, 2015. Among 88 respondents, all 

indicated they work for a senior living operator.
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Navigator Group Purchasing, Inc., a subsidiary of Managed Health Care Associates, Inc., is the 
experienced leader in health care purchasing services for the senior care market. Navigator 

delivers savings and cash flow improvements through a value-driven portfolio of food, medical and 
business programs. The Navigator approach gives senior care living providers a unique Membership 
experience based on four key benefits to Members: flexibility with our distributor neutrality model, 
substantial savings opportunities through formulary management and development, unparalleled 
transparency through reporting of off-invoice pricing and rebate information provided at the SKU 

level, and data-driven insights to help make optimal purchasing decisions.
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Contact: info@sanjamar.com or call 1.262.723.6133 for more information
www.sanjamar.com    

SJ Item # Description

I N C L U D E D  M O U N T I N G  T O O L S :  ( 1 )  M O U N T I N G  B R A C K E T ,  ( 2 )  W I R E  H A N G I N G  B R A C K E T S  A N D  ( 2 )  S U C T I O N  C U P S

SI5000 Scoop Guardian™ System 6-10 oz. (177-295 ml)   (1) Saf-T-Scoop®, (1) Guardian holder with removable drainage cap, (1) set mounting tools

SI5500 Saf-T-Scoop® 6-10 oz. (177-295 ml) (scoop only)

SI7000 Scoop Guardian™ System 12-16 oz. (355-473 ml)  (1) Saf-T-Scoop®, (1) Guardian holder with removable drainage cap, (1) set mounting tools

SI7500 Saf-T-Scoop® 12-16 oz. (355-473 ml) (scoop only)

SI7700 Scoop Guardian™ System 20-24 oz. (591-710 ml)  (1) Saf-T-Scoop®, (1) Guardian holder with removable drainage cap, (1) set mounting tools

SI7750 Saf-T-Scoop® 20-24 oz. (591-710 ml) (scoop only)

Saf-T-Scoop® & Gauardian™ System for Ice Machines
SJ Item # Description

I N C L U D E D  M O U N T I N G  T O O L S :  ( 1 )  M O U N T I N G  B R A C K E T ,  ( 2 )  W I R E  H A N G I N G  B R A C K E T S  A N D  ( 2 )  S U C T I O N  C U P S

SI9000 Scoop Guardian™ System 64-86 oz. (1.9-2.5 L) (1) Saf-T-Scoop®, (1) Guardian holder with removable drainage cap, (1) set mounting tools

SI9500 Saf-T-Scoop® 64-86 oz. (1.9-2.5 L) (scoop only)

Saf-T-Scoop® & Guardian™ System for Beverage Stations

PARTNERS WITH

Two Germ Guards, protect ice 
from hand contact

Guardian™ System can be mounted 
inside or outside ice bins

Provides safe storage for  
Saf-T-Scoop® when not in use

SAF-T-SCOOP® & 
GUARDIAN™ SYSTEM
Superior Ice Handling Safety for Healthcare Facilities

CONTAMINATION

GUARDIAN™ SYSTEM
VS.
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FREE LIPTON® BREW KIT OFFER
May 2017 while supplies last

For more information please contact your local Unilever Food Solutions Lipton® representative.
1Ipsos MarketQuest, Lipton® Brand Study, May 2014

©2017 Unilever Food Solutions. Lipton is a registered trademark of the Unilever Group of Companies. UC 4/17

When people don’t see the beverage brands they want, they default to tap water. You can convert 
water drinkers to tea drinkers with Lipton® Fresh Brewed Iced Tea, the tea brand guests prefer 2-to-1.1 Fresh Brewed Iced Tea, the tea brand guests prefer 2-to-1.1 Fresh Brewed Iced Tea, the tea brand guests prefer 2-to-1.

WHEN GUESTS SEE YOU BREW LIPTON®, THEY ORDER ICED TEA. 

TAP WATER IS LOST MONEY.

1 32 3AUTOBREW KIT: 
WRAPPED1 AUTOBREW KIT: 

CLEAR

Dispenser l Brew Pitchers l Thermometer l Timer Dispenser l Brew Basket l Branded Pitcher Dispenser l Brew Basket l Branded Teapot

HANDCRAFTED 
BREW KIT

Choose Your Free Brew Kit now at 
https://foodbuy.wufoo.com/forms/free-lipton-brew-kit-offer/ 

MANUF. SKU # DESCRIPTION
4100000283 Lipton® Smooth Blend 4-24/1 Gallon

4100000277 Lipton® Smooth Blend  2-96/1 Gallon

4100000289 Lipton® Smooth Blend 1-96/1 Gallon

MANUF. SKU # DESCRIPTION
4100000141 Lipton® Tropical Blend 2/24–1 Gallon

84124287 Lipton® Zero Calorie Sweet Tea 2/24–1 Gallon

84138125 Lipton® Iced Green Tea  2/24–1 Gallon

Brew with any of these Lipton® products*:

*Or, with any other Lipton® Fresh Brewed Iced Tea product stocked by your distributor.
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An MHA Company

Navigator Group Purchasing, Inc. the experienced leader in senior living purchasing services, has 
teamed up with McKesson Medical-Surgical Inc., the largest national medical-surgical supply 
distributor, to offer you PinnacleMed, an integrated solution to your medical products and services 
needs. This powerful combination means you benefit from both Navigator’s health care purchasing and 
senior care living expertise, as well as McKesson’s med-surg expertise, scale and reach as a distributor.

PinnacleMed offers you:

•  A formulary designed with you in mind: formulary products are selected with a focus on supporting the needs
in extended care centers and communities

•  Flexible options fit to your budget: PinnacleMed offers you access to a broad range of products, including
both national manufacturers and McKesson Brands

•  Clinically validated products: the formulary was developed and is supported by clinical experts and studies

•  Clinical expertise to help improve resident care: to support your front line clinicians, PinnacleMed offers
access to clinical assistance programs, a clinician support team and a variety of education opportunities

•  Availability you can trust: with 34 McKesson distribution centers across the US, 90% of the country
receives next-day shipping –  and there’s a 98% fill rate on core formulary items

•  Technology that works for you: Manage your costs and streamline your business with more efficient
technology solutions.

We’re confident you’ll agree that PinnacleMed is a unique and more efficient approach. 

Let’s work together to explore how you can benefit!

PinnacleMed TM – an integrated solution to 
your medical products and services needs

Transform your medical purchases from a line item expense to a 
driver of improved patient care and clinical optimization!

800-642-3020  |  www.NavigatorGPO.com
All logos, registered trademarks and unregistered trademarks are the property of their respective owners.

Call Navigator at 1-800-642-3020 or  
Contact your Navigator Regional Account Manager today.



An MHA Company

Enteral Products
Abbott

Nestlé Health Science

Diabetes Testing
Arkray

McKesson Brand

Gloves McKesson Brand

Incontinence 
Products

Covidien

First Quality

SCA

McKesson Brand

Ostomy Products
ConvaTec

Hollister

Sharps Safety
Becton Dickinson

Covidien

Wound Care

3M

ConvaTec

Mölnlycke Health Care

Smith & Nephew

MEDICAL SUPPLIES & SERVICES

Call Navigator at 1-800-642-3020 or  
Contact your Navigator Regional Account Manager today.

We’re confident you’ll agree that PinnacleMed TM is a unique and more efficient approach. 

Let’s work together to explore how you can benefit!

800-642-3020  |  www.NavigatorGPO.com
All logos, registered trademarks and unregistered trademarks are the property of their respective owners.
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† When used as part of a protocol of care. ® AQUACEL and 
Hydrofiber are registeredtrademarks of ConvaTec Inc. 
© ConvaTec 2017. References available on request. AP-016118-US

POWERED BY

Protecting, Defending, Nurturing

Whatever you need, trust the AQUACEL® Foam family of dressings

Whether you need a dressing to help protect skin,† provide a barrier which may help reduce the risk 
of infection  or maintain an environment for healing, trust the AQUACEL® Foam dressing family to respond. 

With Hydrofiber® Technology at their core, each dressing is designed to meet your needs.

Protect. Defend. Nurture.
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U.S. CorporateOffice

1 Easter Court, SuiteJ
Owings Mills, MD 21117

410.363.1515 PHONE

888.363.7224 TOLLFREE

Canadian Office

75 Dyment Road

Barrie, ON L4N 3H6  
705.733.0022 PHONE

800.565.7075 TOLL FREE

tollos.com 
tollosinc
/tollosinc
@tollos_inc

Sling Replacement Program

1. Provide your current sling utilization to Tollos
2. Tollos will create a crosswalk so you can analyze savings
3. Realize savings and request a sample/trial
4. Set Conversion Date
5. Begin Using - Same design eliminates additional training

HAVE QUESTIONS? - Contact Tollos Customer Service to connect with your local representative

Functional Design
All slings utilize the same design, shape, and sizing as competitor

Softer, Stronger, Longer Life
Quality

Over 1M slings sold without issues

References
Major health systems have made the switch!

Implementation is SIMPLE!

SLING SAVINGS = 25% - 50%

• Clip Style • Single Patient Use • Washable • Loop Style
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PRODUCT FULFILLMENT SUPPORT
We deliver quality products 
healthcare professionals can 
use with confidence.

From coast to coast, our best-in-
class distribution network ensures 
you’ll get fast, on-time delivery.

We’re here for you! Think of us 
as an extension of your staff.

• More than 27,000 items in stock

• Our Extended Inventory program
gives you access to thousands of
additional products online

• Brand names you know and trust
such as Sharps, Invacare, Joerns,
and Drive

• Exclusive brands such as Champion®,
Seasons®, Shield Security®,
Maintenance Warehouse®, and Relia+™

• Next-day delivery available
to 95% of the country

• Free delivery on most orders
to most areas

• No minimum order required*

• Dedicated fleet of more than
700 delivery trucks

• 40 distribution centers nationwide

•  119 dedicated healthcare
sales specialists

•  20 dedicated national
account managers

• 17 training courses

• e-Commerce solutions, including
mobile website

• e-Procurement solutions

•  Customer care associates
dedicated to senior care

Because Every Job Counts
What could you do with a team of 5,000 behind you? That’s what you have when you depend on  
HD Supply Facilities Maintenance as your single-source supplier of facility maintenance, environmental 
services, and resident and patient care products.

For more than 40 years, we’ve worked to bring the best products, fulfillment, service, and support to our 
customers. Our experience makes us a leader in the healthcare industry, and we pass that expertise on to you.

Whether you’re maintaining your community, managing your business, or modernizing your interiors, we can 
help. Take advantage of our reputation, reliability, and industry knowledge. We’re here to make your job easier.

Our Nationwide Distribution Network Has You Covered

© 2015 HDS IP Holding, LLC. All Rights Reserved. 
*Orders less than $50 are subject to a $10 handling fee.

FLY-15-11163

• Order only what you need with
no minimum order required*

• Receive your items quickly
and efficiently

• Save time and money by keeping
your staff on-site and reducing
costly off-site purchasing trips

 FREE NEXT-DAY  
 DELIVERY
ON MOST ORDERS TO MOST AREAS

For more information about our partnership please go to: http://hdsupplysolutions.com/shop/static--navigator_contract.

1-800-431-3000  •  En español 1-800-511-5652  •  hdsupplysolutions.com



HD Supply stocks what you need to maintain your facility in optimal condition.

Appliances 
Electrical
Floor & Window Coverings 
Hardware
HVAC
Janitorial/Cleaning
Kitchen & Bath Cabinets
Lighting
Material Handling 

Medical Equipment
Millwork
Office Products
Paint & Sundries
Plumbing
Pool Supplies
Resident Room Furnishings
Safety & Signage
Tools

Healthcare Equipment 
& Repair

Environmental Services 
& Housekeeping Resident & Patient Care Physical Therapy

Promote safety and ensure 
the highest quality of 
care with a selection of 
wheelchairs, lifts, beds, and 
respiratory equipment, as 
well as a large variety of 
corresponding repair parts.

Keep your facility neat, 
clean, comfortable, 
and compliant with our 
selection of cleaning 
supplies, disinfectants,  
and more.

Enhance the quality of life 
for those in your care with 
our growing selection of 
carefully selected resident 
care products.

HD Supply and its  
brand-name suppliers are 
committed to providing 
solutions that improve 
patient recovery, including 
heat and cold therapy, aids 
to daily living, and mobility.

Facility Maintenance

Our extensive product selection can help healthcare professionals like you in every facet of your business.

Reduce utility bills, increase facility 
efficiency, and meet sustainability  
goals while decreasing your 
environmental impact. 

Source hard-to-find resident care 
items, equipment repair parts, 
therapy and environmental  
services equipment, supplies,  
and specialized furnishings.

Make property improvement affordable 
and easy; from on-site consultation 
through project completion, trust  
HD Supply to deliver.

Your Single Source for Affordable Healthcare Solutions

Count on HD Supply for Exclusive Value-Added Services

1-800-431-3000  •  En español 1-800-511-5652  •  hdsupplysolutions.com

For more information about our partnership please go to: http://hdsupplysolutions.com/shop/static--navigator_contract.
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Sheets | Towels | Blankets | Bedspreads | Gowns | Robes | Clothing Protectors | Underpads | Cubicle Curtains | Drapery | Custom

In Stock? ... ALWAYS
HARBOR ANCHORS

HEALTHCARE

Featuring: 
Sheets | Towels | Blankets | Pillows | Gowns

Clothing Protectors | Underpads

HARBOR INTERIORS

Specializing in: 
Window Treatments | Bedspreads

Privacy Curtains | Table Linens
Hardware 

Harbor Linen’s interior solutions 
have been engineered to provide 
quality, value, and service to our 

customers.

O�ering a range of customization 
options we can accommodate 

any level of design and function. 

800-257-7858 | www.harborlinen.com
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Pendant
Worn as a necklace or on a belt 
clip; light blinks to show that a call 
has been received; water-resistant 
for safety in the shower

Motion Detector
Detects motion in a room or hallway; 
passive daily “check-in”

Smoke Detector
Detects flames, for example 
something left on the stove

Central Notification Station
Easy-to-use software is 
accessible through a touch-
screen monitor

Paging System
Instant alarm notification to 
mobile staff via pagers

Nurse Call Cord Station
Residents can call for assistance 
from their bedside

Call Station
Stationary call devices for living 
areas, restrooms and common 
areas; “check-in” button available

A History of Innovation

RF Technologies® is a leading provider 
of radio frequency identification (RFID) 
and real-time location system (RTLS) 
safety and security solutions for the 
senior living and healthcare markets. 
We have served these markets since 
1987 and continue to leverage the latest 
technology with ongoing advancements.

Dedicated to Keeping People Safe            

Since the company was founded, our 
mission has been protecting people.  We 
develop UL certified systems that ensure 
quality, safety and performance for your 
residents and staff.  RF Technologies 
consistently delivers:

nn Quality Control in development 
and manufacturing 
nn Customized, expandable 

solutions that can be tailored 
for unique needs 
nn Reliable, long-lasting systems 

that are easy to deploy and use
nn Customer service with 

24/7 phone support and 
nationwide service teams

Dome Light and Sconces
Meets state requirements for 
visual notification when a call 
device is activated

Code Watch
Decorative transmitters that 
provide dignity for the resident

Wander Management and Nurse Call–               
UL Certified Solutions

Cell & VoIP Phones
Instant alarm notifications are 
sent to mobile staff using cell and 
voice over IP (VoIP) phones

Wireless Fall Management
Bed and chair alarms reduce risk 
of falls; integrates with call system 
for optional silent, local alarm

Touchpad Exit Controller (TEC)
Discreet door controllers protect 
residents; LEDs light up touchpad 
when pressed and turn off when 
inactive



Touchpad Exit 
Controller (TEC)

Central Notification 
Station

Wander Management and Wireless Nurse Call Integrated 
Safety Solution 
The Wireless Nurse Call and Wander Management solutions can stand alone or be integrated on a 
single software platform to create a customizable solution. Multiple call options give residents more 
confidence and greater mobility. Low profile devices enable residents to call for assistance from 
anywhere while blending into a home-like décor.

Call Stations

Smoke 
Detector

Code 
Watch

Motion 
Detector

Paging System
Cisco and 
EnGenius 
Phones

Cell Phones

Walkie-Talkie

Dome Light 
and Sconces

www.rft.com

LIT-33701 A 08-15    ©2015 RF Technologies, Inc. 

“UL 2560 certification ensures 
quality, safety and performance 

for your residents and staff.”

Pendants

RF Technologies and MHA have partnered 
together to help you find quality, cost-
effective safety and security solutions for 
your residents. Please visit us at www.rft.com 
or call: 800-669-9946 to learn more.
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Produce Market 

Advisory For the week of June 19, 2017

Produce Meter

 Good    Fair    Caution
Market Alerts

MARKET OPPORTUNITIES

EGGPLANT AND PEPPERS  Eggplant pricing is up by 25% over last 
week, primarily due to short supplies out of California and Mexico.  Bell 
Peppers are also higher due to the same growing conditions, with Red 
Peppers in particular up 10%.  Quality is good to fair.  We recommend 
you limit use of Eggplant where possible, and utilize Choice-Grade Green 
Peppers for optimal cost and quality.

CELERY Supplies have improved, and quality is now good to fair.  Pricing is 
down 15% from last week, but still higher than normal.  Celery Hearts are a 
better quality option for at least one more week.

AVOCADOS The supply of product out of Mexico continues to be severely 
restricted, due to a combination of growing condition and import issues. 
Product from other sources, including California, is not plentiful enough 
to offset the Mexican shortage, and pricing continues to be much higher 
than normal. 48 to 60 CT, #2 grade Avocados are the best value, and is 
Compass’ preferred spec.

POTATOES As the storage crop winds down over the summer, Idaho 80 
CT potatoes and smaller are the best value, with saving of about 20% vs. 70 
CT or larger.  Quality is good across all sizes.

APPLES Apples are also a storage crop, and some varieties are running low 
on small fruit.  Granny Smith and Golden Delicious are currently the most 
impacted, with 88 CT and larger being more available than 100 CT and 
smaller.  Consider using Fujis or Galas as an alternative where smaller sizes 
are needed.

Recommended Items to Avoid
Commodity Quality Market
Apples
Asparagus
Avocado 
Bananas
Bell Peppers (Western) 
Bell Peppers (Eastern) 
Berries: Strawberries 
Berries: Raspberries 
Berries: Blackberries 
Berries: Blueberries 
Broccoli
Carrots
Cauliflower
Celery
Citrus: Lemons
Citrus: Limes
Citrus: Oranges 
Cucumbers (Western) 
Cucumbers (Eastern) 
Eggplant (Western) 
Eggplant (Eastern) 
Garlic
Grapes, Green
Grapes, Red
Green Onions
Lettuce: Romaine / Leaf 
Lettuce: Iceberg 
Melons: Cantaloupe 
Melons: Honeydew 
Melons: Watermelon 
Onions
Pears
Potatoes
Squash (Western) 
Squash (Eastern) 
Stone Fruit
Tomatoes (Western) 
Tomatoes (Eastern) 

Stone Fruit: Peaches, Nectarines and Plums are now being harvested, with 
specialty product such as Pluots just around the corner!

Blackberries & Raspberries: California and Mexico are peaking on their 
harvests, with great quality and pricing reported.

Grapes: California Red and Green Grapes are in great supply, with excellent 
quality and pricing reported.  Late spring/early summer is the best time of 
year to feature grapes on your menus

Asparagus: Excellent quality and pricing are reported on all sizes of 
Asparagus.  Pencil and Standard sizes are the best values, and are Compass’ 
preferred specs.



Produce Market 

Advisory (continued)

 Apples
WA, ID and MI are at peak season on certain 
varieties.  Quality is excellent.

 Asparagus
Pricing and quality are very good, especially on 
Pencil and Standard sizes.

 Avocado 
Pricing is much higher than normal, with good 
to fair quality.  #2 grade is the preferred spec.

 Bell Peppers
Quality is good to fair, pricing is higher on 
Western product.

 Berries (Blackberries) Pricing and quality are good.

 Berries (Blueberries) Pricing and quality are good.

 Berries (Raspberries) Pricing and quality are good.

 Berries (Strawberries) Pricing and quality are good.

 Broccoli Pricing is fair, quality is very good.

 Carrots Quality is good, pricing is stable.

 Cauliflower Quality and pricing are good.

 Celery Quality is fair, pricing is higher.

 Citrus (Lemons)
Quality is good, pricing may be higher on 
certain sizes.

 Citrus (Limes)
 Quality and pricing are good.

 Citrus (Oranges)
Quality is good, pricing may be higher on 
certain sizes.

 Cucumbers 
Pricing is higher on some grades.  Quality is 
good.

 Eggplant Quality is good to fair, pricing is higher.

 Garlic
Pricing remains high for fresh product, due to 
import shortages.  Quality is good.

 Grapes (Green) Quality and pricing are good.

 Grapes (Red)
Quality and pricing are good.

 Green Onions Quality and pricing are good.

 Lettuce Iceberg Quality and Pricing are good.

 Lettuce Leaf Quality is good to fair, pricing is good.

 Melon (Cantaloupe) Quality and pricing are good.

 Melon (Honeydew) Quality and pricing are good.

 Melon (Watermelon) Quality and pricing are good.

 Onions Quality is good, pricing is steady.

 Pears
Quality is good, pricing is steady.

 Potatoes
 Pricing is higher on 70 CT and larger.  80 CT and 
smaller are the best values.

 Squash
Pricing is higher on Yellow than Green.  Quality 
is good.

 Tomatoes 
 Pricing is slightly higher than normal.  Romas, 
5X6 Rounds and Cherries are the best buys.  
Quality is good across all sizes and varieties.

A Peek at Peak Seasons Weather Update

Locally Grown Produce: The local growing season is starting up 
around the country, and summer is the perfect time to support local 
agriculture.  Michigan, New Jersey, Long Island, South Carolina 
and Washington in particular are in full swing.  Be sure to ask your 
distributor for locally grown recommendations, and look for these farm-
fresh products this week!

In the Northeast: Asparagus, Rocket Arugula, Kale, Leeks
In the Southeast: Peaches, Nectarines, Bell Peppers, Corn
In the Midwest: Blueberries, Bell Peppers
In the Northwest: Asparagus, Pears, Berries

California: Much hotter, drier conditions are expected 
throughout the week in the inland growing regions.  
Temperatures could hit 100 in some areas.

Mexico: Tropical Storm Calvin’s dissipation is bringing 
showers and “monsoonal moisture” to most of Central 
Mexico.

Florida: Rainy conditions, some thunderstorms and seasonal 
temperatures are expected throughout the week.
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PRICE

WATCH
Below are program highlights that have an impact on 
pricing or market trends. Please use this information to 
support optimal menu choices for the upcoming month. 

HORMEL
Bacon, Pork, Cooked Meats
decrease 5-10%
Effective Date: June 2017
Bacon prices are decreasing due to 
significantly lower market prices that 
continue to recover from recent historic 
highs.  Demand has slowed in recent weeks 
due to high prices which helped to fuel the 
decline. Saw slight increases in sausage 
patties and links, however, turkey and beef 
items remained flat.

Did you know?
The average American will eat the 

equivalent of 28 pigs in their lifetime.

SMITHFIELD
Bacon
decrease 5-10%
Effective Date: June 2017
Bacon prices are decreasing 
because of significantly lower 
market prices that continue to 
recover from recent historic highs.  
Demand has slowed in recent 
weeks due to high prices which 
helped to fuel the decline. 

Source: Mobile Cuisine. 2017

focusing on 
the bottom line 

to maximize 
sales

LAND O’LAKES
Butter
decrease 1-5%
Effective Date: June 2017
The decreasing price of butter is 
due to elevated production and 
inventories as demand is stable in 
both retail and foodservice.

CARGILL
Ground beef
increase 10-15%
Effective Date: June 2017
Price of ground beef increasing 
due to unexpected shortages 
of raw materials. For more 
information, please click here. 

http://files.constantcontact.com/7ec37def401/3dc48a96-eb05-4f21-bdcf-d8f2d4bde3d2.pdf?ver=1495056623000
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PRICE WATCH

GREAT LAKES CHEESE
Cheese
increase 1-5%
Effective Date: June 2017
Pricing of cheese is increasing due 
to a rebound in both the block and 
barrel markets, driven by tighter 
inventories.

ADVANCE PIERRE
Value added meats
increase 1-5%
Effective Date: June 2017
Cooked Burgers, Philly Cheesesteak, 
Beef Fritters, and Value Added 
Meats will increase due to growth 
in demand for beef trim.  Cattle 
weights have been down for several 
weeks due to poor weather in the 
Midwest which has caused lower 
than normal supply for processing. 

TYSON
Chicken
increase 1-5%
effective June 2017
The pricing of sized boneless, skinless 
chicken breasts is increasing due 
to increased foodservice demand 
and less available production.  Dark 
meat pricing is also increasing slightly 
due to growth in exports and overall 
demand for thigh meat.

WHITE ROCK PRODUCTS
Carbonated soft drink 
with glass bottles
increase 10-15%
Effective Date: June 2017
Market price increase on 9 glass 
bottle items due to increase in 
glass cost.  Foodbuy has been 
able to mitigate the increased 
cost with program improvements. 

SMITHFIELD
Ham
increase 1-5%
Effective Date: June 2017
Ham prices are increasing due to 
demand for pork trim as consumers 
look for alternative options due to 
high bacon pricing.

HOFFMASTER
Disposables
increase 1-5%
Effective Date: June 2017
Price increase based on rise in 
costs of raw materials, energy and 
operational costs over a 3 year 
period.

MISSION FOODS
Tortillas
decrease 1-5%
Effective Date: June 2017
Negotiated price decrease with 
on 5 selected SKUs after a price 
benchmark activity highlighted 
gaps. Price decreases are for top 
Mission items including flour, whole 
wheat/grain, and corn tortillas. 
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