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RESIDENT FOOD COMMITTEE 
MEETING MINUTES


NAME: Honeysuckle Round Room        DATE: July 9th, 2026 @ 10:00am

	MEMBERS PRESENT: Haley Waldeck FSM, Tom C, Elva T, Mary H, Aneeth, Claudette T, Sharon S

	ISSUE/SUBJECT
	DISCUSSIONS
	FOLLOW-UP

	Welcome/
Introductions







Kitchen Tours












Special Menu Days





















General Feedback on Menu 















Favorite Summer Recipes












New Menu Ideas



	Food Services Manager Haley Waldeck introduced herself to the residents in attendance and thanked everyone for coming to the meeting.





We have had a lot of interest in our Kitchen Tours of the Main Kitchen in the lower level.
Aneeth Mather was the last resident to take a tour, and we were happy to have her come down and meet our production team and take a tour.
We have had interest from some of the others and the FSM will be in contact to arrange dates for some upcoming tours.
Arrangements will be made for the next tour to take place in September. 


Our most recent special menu day was Canada Day. We had red and white checkered placemats with red napkins to decorate the tables for meals.
The menu consisted of:
Canadian Pea Soup
Toasted Bacon & Tomato Sandwich with a Garden Salad and a Homemade Strawberry trifle. 
The other choice was Rolled deli meat 
Homemade Potato Salad
Fresh Cucumber Salad with assorted fresh fruit for dessert.
Resident Feedback for Canada Day menu and décor consisted of:
Residents liked the décor said it looked like a picnic.
They enjoyed the Toasted Bacon Tomato Sandwiches and the Pea Soup.
Loved the Strawberry Trifle would like to see it on the menu more often.


The FSM gave the Residents the floor to provide their feedback for our current menu.
As mentioned, the goal is to provide a new menu this fall using feedback gathered from Residents during meetings and mealtimes.
Resident Feedback included:
-Not enough spice on the food
-Fries not brown enough
- Don’t want any egg in the potato salad, needs more mayo.
-Want more sliced tomato and sliced cucumbers on the plate.
-Cabbage Salad needs to be cut finer.
-Snack Cart- Want peanut butter and banana sandwiches on the snack cart.



FSM encouraged the Residents to provide some of their favorite summer recipes, ie. Pie recipes, fruit salads, entrée’s that could be included in the coming months.
Suggestions:
-Watermelon
-BBQ Hot Dogs
-Homemade Potato Salad with no egg & Deviled Eggs
-Loved the Strawberry Trifle with Pound Cake and they want to say again during strawberry season.
-Swiss Chard for a change during the summer months.

-Slice of buttered bread on the side sometimes with dinner.
-More Tomatoes (Slices) on the menu
-Homemade Salad Dressings
-Liver & Onions
-Baked Potato more than once every three weeks.
-Scalloped Potatoes more often
-Peanut Butter and Banana Sandwich or Peanut Butter Sandwich
	








FSM will be in contact with the recreation team to make arrangements for our next Kitchen tour.
































The residents came with a list of feedback. We reviewed the feedback. The FSM will review the feedback with the Production team at the next Production meeting.











Will take all suggestions into consideration and review with production team.











The FSM will consider all of these options as we build our new menu and work to include Resident suggestions when able.







	Next Meeting Date:
	Thursday August 13th, 2026 in the Auditorium.
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