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RESIDENT FOOD COMMITTEE 
MEETING MINUTES


NAME: Auditorium        DATE: March 12th, 2026 @ 10:00am

	MEMBERS PRESENT: Jeanette G, Elsie B, Jim E, Sharon S, George C, Patricia K, FSM Haley Waldeck


	ISSUE/SUBJECT
	DISCUSSIONS
	FOLLOW-UP

	
Welcome/
Introductions




Review previous Minutes



Feedback matters!/ Resident Comment Cards









Special Guest









Resident Feedback- General































Special Themed menu:

























Kitchen Tours





















Update on Dining Room Chairs








	Food Services Manager Haley Waldeck introduced herself and thanked participants for attending the Food Committee meeting for February.



FSM reviewed minutes from February Food Committee Meeting.




Comment Cards can be found outside of each dining area. These are there to provide residents and families with the opportunity to provide feedback regarding menu and meal service.
We also have a QR code that also provides family members and residents with the opportunity to have a direct method of providing feedback to the Food Service Manager. Scan the QR code, fill out the form and send it directly via email to the Food Service Manager for review.


As we discussed at the February Food Committee Meeting the goal for each meeting was to introduce a member of the production team to each meeting.
Unfortunately, due to a staffing issue we could not take anyone from their tasks to join us for the March meeting, but we will continue our introductions at our next Resident Food Committee Meeting.

During the meeting it was discussed the many likes and dislikes of our current menu. Residents were given the floor to provide any feedback that they would like to give directly to the FSM for review.
Feedback consisted of:
Residents inquired about the arrival of the new dining room chairs. - FSM let residents know that we were notified of a slight delay with delivery, however we are hopeful that they will arrive soon. As soon as the chairs are delivered, we will be sure to deliver chairs to each dining room to replace the current chairs.
Residents indicated that the soup hasn’t been to spicey but that the soup was still too salty.
FSM let the residents know that we were going to trial a lower sodium soup broth to try to minimize some of the saltiness and that we continue to encourage the cooks and cooks to help to tasting all items as they are being cooked to ensure they’re not too salty.
Residents agreed that this may be a good solution to soups being too salty. We will revisit our next Food Committee meeting to see if we should continue with the lower sodium soup base or look into other solutions.
The residents also suggested more macaroni salad, and more potato salad and less green beans. FSM indicated that there will be options that will be considered during the menu planning process. 

Our next themed menu will be easter. Beautiful Easter placemats have been purchased, and we began discussing potential options for the menu.
The residents suggested-
White cake with easter eggs
Ham & Scalloped potatoes
Hot cross buns
Turkey Soup
St Patrick’s Day is coming up.
At our last meeting we brainstormed as a group and created the menu for the St Patrick’s day menu. So, thank you to all the residents who attended the last meeting, your suggestions were all heard.
A copy of the St Patrick’s day menu was brought to show the residents in attendance for a sneak peek.
Shamrock placemats have been ordered and will be used to decorate the tables on St Patrick’s day also.
Our next themed menu day will be easter.
Discussed as a group what options for the residents would like to see for the easter meal and deserts.


Our first kitchen tour has been rescheduled and will take place March 18th at 10:30am. 
The FSM will pick the residents up in their care area and they will head to the main kitchen to meet the production team and to get a firsthand look at the busy preparation area while our wonderful cooks and cooks help create the menu items for the days meals.
Residents will have the opportunity to chat with members of the team and ask any questions they may have.
We are excited to be offering this opportunity to residents and hope that it will be a positive experience for both the Residents and the production team.
If anyone has any interest in booking a tour of the kitchen, please reach out to Haley Waldeck the Food Service Manager to book your tour. 

New dining room chairs have been ordered; there has been a slight change in there expected arrival as there has been a slight delay in delivery.
When the chairs arrive, we will make sure to distribute the chairs to all dining room.
	






Reviewed various items. Minutes are posted in each resident care area should anyone like to review.


FSM will review all feedback provided by both Residents and Family Members.










FSM apologized for not being able to introduce a member of the production team. We will continue with introductions at next month’s meeting.




FSM disussed that there was a delay with the delivery of the new dining room chairs. Will continue to update residents of timeline. 








FSM ordered a lower sodium soup base/broth, this will be a trial to see if this helps to address the ongoing issue of the soups being to salty.
Will review with Resident Food Committee at next meeting if it has made a difference.










FSM will create an Easter Menu working with the production team taking all suggestions into consideration.




Placemats have been ordered; the menu has been created based on the Residents suggestions and will be posted for Residents to see on St Patrick’s Day.












Please contact the FSM hwaldeck@lanarkcounty.ca to inquire or book a kitchen tour.
You can also reach out to the recreation staff in your care area, and they will reach out on your behalf.

































	Next Meeting Date:
	Thursday April 9th,2026 
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