Innovaﬂons
Services

Innovations in Dining
Services



A Quick Guide to our
products



About Us

= Experts in the food
service Industry

= Consultants
®Traliners
®End users

= Inventors of
products for the
iIndustry needs



We are known as
Innovators in the industry



®= The dining room Maitre D

This I1s our magnetic seating chart for
dining organization of residents .The
ability te. meve and organize tables
and residents seating arrangements
with out retyping and printing paper
diagrams . Easy to use labels that
are ready for hand writing or
computer



_" |nsert picture_




Customize your Maitre ‘D

= Pick your frame Wood , cherry,
or oak

= Metal ,black, gold, or silver

= Order round, square or
rectangle size tables

= Set your color coding for diets



The Menu Exhibitor

Customize for
daily or weekly
matting options

= Display
menus Iin a
easy and
attractive
fashion, This
shadow box
IS easily
customizable
for every
occasion.

Add décor for holidays
or events







MENU EXHIBITOR

Forget about those dog eared, tacked, or taped up
menus. Present your menu in a classic fashion by
adding flowers for spring or pine cones for fall.
Simply line the hottom with seasonal items to create
intfrigue and style to your menu. Innovations Service's
Menu Exhibitor will add that new dimension to your
dining service program.

*(hoose frame from Oak, Cherry, Walnut, or Mahogany.

*Includes lock and key.
*Frame size 18"x24".

*(Choose 5 matting from Red, White, Black, Gold, Brown,

Tan, Silver, Green, Blue, or Gray.
*Includes formatted menu template on disc.



The Safe guard utensil
rack

= Developed
with the end In
mind :

= Deficiency fre
Inspections
and food
safety.

= This IS our
most popular
product for
operations.




Sufe Yuard Wenssl Orgamizer

Assssinfangsaiebomplance | e materatis
ﬂ? 3 approved for use

with food and

J - o complies with
‘ » FDA regulation

|nﬂ0V8§9€[l§m ug | 3 | 21 CFR 177.1315

Eliminates: B\ ~an
i iiond drawern it o |9 -Holds & variety of 18 utensils

improper drying sanitation e | i
-Employees handling the utensil | 'WEldEd lemﬁ fﬂ'r extra Stfength

by the serving-end |
-Unprotected display of utensils A 'HEHVB"DUW huuks

on wall or pot racks @2\ -Protection shield with rotating

-Drilling holes in utensils for 23
hanging purposes d . handle

Designed by Innovations Services to hold a multitude of utensils while providing
protection, correct drying and to promote proper handling.

- = 34" X6 3/4" X5 1/4"

fmnovations Services
102 Parsons St. Norwalk, OH 44857
(419) 663-9300
innovaservices.info




NO more scoop
problems with our rack



Every rack includes
portion size label



Signature Drying rack
for pans
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The pan drying rack

This innovative system allow proper
drying of all types of Pans & Lids. Simply.
Insert the pan rim into the specially
engineered slot and the process begins
of proper and safe air drying

This system is wall mounted ,adjustable
and made with NSE material .

Dry up to a five steam table configuration
@ any time.

Dry muffin pans

Dry lids

Mountable on the wall or and even to the
shelf or rack that helds your pans

Size Is 3.5 feet wide and 3 feet long



No more linen issues
buy don’t rent !




The linen saver

Developed to enable the Fine In
fine dining with table linens ,Keeps
linen wrinkle free and organized .

Great for transporting and storage.
Save times and provide easy
management of all sizes of linen.
Made of metal and PVC piping

The base Is constructed of metal
poles and wire shelfibase complete
with casters

Built to last



Wash , dry and hang
right out of the dryer




The Beverage box

= |Vultiple use Is the one great features



The Beverage box

= Great for hydration
programs

= Speclal events

= Great for Dining
programs

= Multiple use for mobile
salad bars

= Buffets



J i T N\ Set includes.

Base
}',)‘-} (1) 12" round platform, {(2) 11” off-centered platforms, (1) 10" platform
A *Dessert Shelving Unit is optional

> S Safe & Dwrable
. 1 B the material is made through a cold
Elogoms B Veroaisle 4 mi'?f,ﬁs:mees";f’n‘?ilﬁir'l'&ﬁ for userwit

food and complies with FDA regulations
With a glossy, black base, and crystal clear shelves, N
the Dessert Top is a elegant display for any occasion.

Designed to be versatile, it is made to fit a 33 5/8" X With the sturdy construction & the ease of
18 5/8" utility cart.

| interlocking pieces, the Dessert Top is as

durable as it is easy to set up and break
Can be customized to fit any size cart 3 down.

102 Parsons St Norwalk OH 44857
(419) 663-9300
innovaservices.info




The dessert top

= An easy step to
fine dining
while offering
variety and
multi-use



Display risers
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Poster training / In-service
Program

Complete in-service
training needs :

*Pre Questions
e[_ecture outline

*Post Questions

All in a quick format that
IS easy to print and find

Available in complete
set or three
categories:

Survey compliance
Culinary Arts

Customer service or
wait staff



Culinary Training posters

Let me, Chef
Wizdom help you
learn some great

tTips




Culinary training

Knife skills and uses
Soups and sauces
Starches

Produce

Garnishing

Recipe tips | and Il
Cooking techniques | and Il
Seasoning and herbs | and Il
Puree techniques | and Il
Portion control
Temperature retention
Storing food



Food safety and survey

compliance posters




Compliance posters

Hand washing

Right and
wrong

Survey tips
Portion Control

Temperature
retention

Substitutions
Understanding
liquids

Storing food



Customer Service [AL
and IL Dining programs]
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Customer service
posters

*\Wait staff | =Responsibllities
*\Wait Staff |I= Listening
\Wait staff [l1= Skills

Hand washing

*Right and wrong

«Temperature retention






Walit staff training
videos

Responsiblilities

= Key points for
service

Listening

= Critical
communication
SIS

= Skill for service



Walit staff training

Responsiblilities

Pre-meal
meeting

Hot food hot
Check back

Sanitation



Walit staff training

= | istening and
manners



Walit staff training

= Skills

This video covers the 6
iImportant skill of wait staff
service

*Table set up

*Taking the order

sLoading and unloading the tray
«Carrying a tray

«Serving the meal : \\’A\%'\\\\

«Clearing



Videos

Come complete with :

"Post test

"Pre-test

" Interactive learning
activities

="Role playing



Apricot halves Chicken breast

Pear halves Fish fillet

Peach Slices Meat Loaf
Pineapple slices ~ Pork Chop
Tomato slices Sliced meat
Melon Wedges Steak
Strawberries Stew meat cubes

Garnish flowers  Shrimp

Broccoli flowers Pizza

Baby carrots Ravioli
Corn cobbeft Peas
Squach slices Asparagus spears

Green beans

Innovations Services offers a variety of
25 different interchangeable food molds.
These easy-to-use trays allow pureed
food preparation to be a quick and easy,
without sacrificing the quality of the
presentation



MEALS WITH APPEAL

Diane Stuifer, BS and Rehecca Liehes, PhD, RD, LD
developed u revolutionary new system to help
introduce and organize several appealing activities
into your meal plan throughout the year. Activity
categories include: Fun and Laughter, Dining with
Fluir, Ethnic Experiences, Games, and Trivia,



Ever thought about fine
dining and enhancements



The Dining Experience



Resident Manager

" This system runs off-any
computer with windows

2000 or- higher

mUser
friendly

"Cost
effective

" Easy set
up

With this system you can:

Save time and....

Then spend it in the
right place which'is in
your. operation and
with the your
customer. not at a
desk

Print reports that you
want and can use::
Seating charts, HS
Pass reports

Tally likes , dislikes,
Diets ,and all the
Information you need
1o operate efficiently
and cost effectively

Safely back up data
and restore guickly

Provide nursing and
clinical staff;with up to
date reports and
Information to save
them time also



Resident manager

User friendly and designed by the
professionals who work in the
Industry.

Great for. production and food cost
management

Set up for. the future of senior dining
services

Customize to meet your needs, not the
programs:

Productive reports and information ito
support compliance with regulations

Irigger on ticket to alert staff: of
residents with weight loss

@ptional features: Snack & utility
Labels, weightitracking, seating charts
and feoed preference alerts and ' much
MUch ,more



Choose your printin
style

No Conc. Sweets

Room# 100

v Drew; Gertrude

Daily Breakfast

]

s/IDO NOT SERVE

Special Requests

in Dini 7!-_-. - Room#

¥ Drew, Gertrude

r name here D qJ Services

adeaspue]




Customize your data to
MEET your NEEDS not
the programs

Food ltems Snacks Therapeutic Diets
Erttet an tem Enter &n tem to 1 Enter an tem to k

Print Key for All Diets

th
AddEdit Symbols

Adaptive Equipment Diets to Combine for the Diet Report
Erter an tem to be 2

Mlain Dining Foom

(Diauble- y & o Delete) {Double ( to Delete)




Easy weight tracking



Some of the other
features

= Diet Symbol , great for those
who may have reading or
understanding English
challenges

= Nutrition at risk alert

" HS snack pass confirmation
reports

= | abels
= Seating charts

= 2 different consumption
tracking options



let Symbols , you
customize

Diet Symbhoks Key

Bland
Cardi
Mo

Clear Liquid
Mo C

Full Liquid
NFO, no
Furee
Fur
Furee’t
Fur

Regular

TUBE FEED

2y Mardh i Page 1071
Tre Concord of Mk Dining Semvkes




Options for printing
the symbol

Regu\a\’

pian g
e

TUBE FEED
Reidy, Gerald
#2098

Dislikes/ O NOT SERVE

ilan Dining

ilzn Dining

NCS/NAS
Haryu, Richard Liquid C

Daily Lunch #304A  Cinin

qui

slik NOT SERVE



Create effortless

seating charts &

option

Breakfast Seating Chart

M g Foont

Trerapsulc Ost Lequl d o & SuZonsumsd

Hakn, EEharl

R Elith, Riche
Laclal, G

Nectar

Nectar

Oat Uquid
m

Mpky, Thema Nectar

WL Wrirg Zerdees

NAR triangle available on report




Easy report printing



Easy report printing



Report options to meet all
needs and avoid
recreation of reports that
are done by hand or the
computer



Easy weight tracking and
significant loss or gain
alerts



Options fro NAR
triggered triangle




Options fro NAR
triggered triangle

25 symhal




NAR explained

r'ﬂhich option is best?

Oy wihe
sigrificant wei
Curtent Manth vs,
Current Manth

Current Manth s, & Months Aqo: »

IF any of these criteria are met, a corresponding symbol will appear next to that resident's name on certain reparts; for example the tray tickets,

Display rapid weight |:|:|r|||n 5'-.-'r||hl_ :

mentionad values,




Easy weight tracking and
significant loss or gain
alerts

Main Dining Room 02-1 Room & 100A
¥Drew, Gertrude

Adaptive Equipment:

Daily Breakfast

Dislikes/DO NOT SERVE

American Cheese

Special Requests

Main Dining Room 02- Room # 1004

¥ Drew, Gertrude

Your name here Dining Services
Sunday, 3/11/2007




Nutrition at Risk triangle
alerts

Main Dining Room 02-1 Room & 100A
¥Drew, Gertrude

Adaptive Equipment:

Daily Breakfast

. Dislikes/DO NOT SERVE |

American Cheese

0

Use this

Spemal Requests Feature to

alert staff
To special

g , needs
¥ Drew, Gertrude ; related to
Your name here Dining Services NuTr‘iTion (o] g
Sunday, 3/11/2007 f Meal
service




Name only seating
chart

Lunch Seating Chant
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Snack pass report

HS Snack Pass

Therapeutic Licuidl
Hame Room Diet Congistency  Refused Sleeping Consumed Comments

008

Fact:
Operations
Are
Often
Cited
for being
Unable to
Prove
Snacks
have
been
Passed
Here is
The
Solution

Fure

Flegular

Flegular

094  Fegular
Regular
Regular

A Regul

N T | | | | | O o
N T | | | | | O o
N T | | | | | O o

Start a
Snack cart
With
ease
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Production tallies for
labels
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Current up to date Diet
tallies

Diet Tally
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Meal preference
detalled by area and resident
—Save money and time

Meal Preferences - Dislikes - By Dining Lo cation

Lunch
Apple baice ;A
cart i

Hia me
Zpnrk, Bzal= h

Apples A
Mals Dl lug) Room

Ham#
L, Crae

Asparagus [ 2
Mals Dl lug) Room

Ham#
L, Crae

Uk, Hary

Chicken : 2
Zart i

Hame

Tpnrk, Bzal=

Rale Diw Ini] Rooin
Ha mis
DRy ek s

Shlay, Mach 11, 2007




Dislikes specific by
dining location or total

Dislikes - Any Meal

Stay on top of
alternate items
o comply with meal
Requirements and
correct substitutes




For more information

"WWW.

Innovaservices
1nfo

=419-663-
9300
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