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WHAT'S INSIDE

THIS ISSUE:

New Beginnings 

The clock strikes midnight on New Year's Eve, the ball drops and

everything goes back to "normal", right? Right? Unfortunately, that is not

the reality, but the good thing is that this new year will bring all kinds of

fortuitous new beginnings. 

We are seeing relief with vaccines starting to be distributed, but Covid is

not going away quite yet. That said, there is no reason we can't celebrate

just how far we have come. There is a great deal to be proud of. We have

risen up and conquered many obstacles this year. We had loss and

hardships, we had up and downs and many victories. We battled a virus,

slowing and preventing the spread of it in our building and between staff

members. We have been so strong. We have been leaders in the industry

getting creative and innovative at every turn. All of these triumphs are

something to celebrate. 

We need to continue to be strong leaders for our customers, our teams,

and ourselves. Hold your head high and be proud of what you

accomplished and over came this past year. March forward into the new

year with the courage, strength and experience from the chapter you

have now closed. 

This is how we stay successful This is how we keep going. This is how we

put smiles on our customers' faces. Remember why you do this.

Remember why you picked this profession. We like to bring comfort and

joy to people through food. We have a purpose. We can heal our

customers through food and with the love we put in it. What you do is

not just a job. We can make someone's day with a simple treat, a thank

you, a favorite dish, a sticker or a note on a to-go container... never lose

sight of just how powerful that can be.

Time to Celebrate
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INSTRUCTIONS: Heat the olive oil in a skillet of pan over medium heat.

Season each chicken filet with a pinch of salt. Sear chicken on both sides,

for about 3-5 minutes each side (depending on thickness), until golden all

over. Transfer chicken to a plate.Fry the mushrooms in the butter and fry

for a further 3-5 minutes, or until just beginning to soften. Transfer to the

same plate as the chicken. Cover and keep warm.Add the shallot into the

pan and cook for 4 minutes, while occasionally stirring. Pour in the

champagne; stir well, while scraping any food bits from the bottom of the

pan for added flavour. Season with salt and pepper and allow to simmer

for about 10 minutes.Add milk (or cream) and simmer for 2-3 minutes. If

using milk: mix the cornstarch with a tablespoon of water; pour into the

centre of the pan and mix throughout the sauce until slightly

thickened.Add the chicken and mushrooms into the sauce along with any

cooking juices. Coat in the creamy sauce. Sprinkle with parsley and serve!

A new year signifies new beginnings, and opportunities

to reevaluate. Take a good look at yourself and the

program you run. Are you thriving or just surviving? Do

you need a reset? 

Surviving means you are just continuing to exist in spite

of danger or hardship. It is better than failing, however

we want our programs and employees to do more than

just survive. We want them to excel and thrive. Thriving

means to prosper, be fortunate or successful, to grow or

develop vigorously, to flourish. 

What are some ways we can thrive? 

1. Acknowledge the obstacles in front of you. Do not

ignore problems, they will snowball and be harder to

deal with in the long run. Take them head on.  

Thriving or Surviving
Where do you stand?

1 tablespoon olive oil

2 skinless and boneless

chicken breast fillets ,

halved horizontally to

make four fillets

Salt , to season14

ounces 

1 cup of sliced

mushrooms

2 teaspoons butter

1 large shallot , finely

chopped 

1/2 cup champagne 

2/3 cup heavy cream)

Fresh chopped parsley ,

to garnish

INGREDIENTS:

Creamy

Champagne 

Chicken

2. Choose one thing to change at a time. List

positives and negatives and then prioritize what you

would like to work on. The majority of the time

change will be met with resistance. Know that, plan

for it and believe in the vision. Be patient with

others. 

3. Active listening. Be present and ensure you are

fully listening to others. Immerse yourself into those

conversations with clients, employees, and family.

The best way to solve a problem is to truly

understand it. Talk to each other as a team and

communicate, but more importantly make sure to

take time to fully listen. 

4. Recognize the need for help. Closed mouths don't

get fed. Speak up if you need support. If you are

sinking and don't know how to pull yourself out, lean

on your team and communicate.  We all are able to

do more and do better, together. 

5. Continue to grow. Stay hungry. Do not let yourself

get stagnate. Be your best. Learn how to thrive.



“For last year's
words belong to last
year's language
And next year's
words await another
voice."
-T.S. Eliot

A New Year means we start health inspections over again. Is it a little

nerve racking being under the micro lens, but you should be confident

in the program you run. Back in September, we talked about taking

pride in our kitchens. State inspections are the time where we get to

show off all of our hard work and effort. Remember to keep calm and

endure.  

Know the inspection updates for 2021 in your state. Be sure to see if

there are any requirements added with Covid restrictions. Keeping

current on regulations is key to having a successful survey. 

After each annual health inspection, there's always the chance your staff

may fall back into old habits and overlook minor violations. Keep good

habits, Make sure files are completed and current. Keep good records on

flu shots, TB testing, training, etc. Schedule regular staff meetings and

have them documented. If your kitchen is clean and organized with

current logs, temps are correct, and staff are following safe practices,

chances are you are going to come out looking great. 

Keeping your residents happy is paramount.  If they are not happy with

the food, you are likely to be seeing more and more of your inspector.

Always walk through with the surveyor and be present for any questions

they have. It is also a good idea to have all ServSafe certificates from staff

clearly posted. We work with a susceptible population and food safety is

number 1, so knock it out of the park in 2021. Which rock stars will have

deficiency free inspections this year? Look for more tips to be inspection

ready in our upcoming newsletters.

New Year, New inspections
Is your kitchen "state ready"

Wallace L. From MN Senior Dining
Community

Wallace's managers say, "Wallace has seen the

site through the ups and downs!  He always

welcomes new employees in and helps them

be successful."

"He helped train in a new unit manager and

was happy to do so." 

"He truly takes the residents needs into

consideration and cooks for them with a big

heart."

"He will step up to the plate when needed and

pick up slack wherever it is." 

"He helps lighten the mood in stressful times

by always cracking a joke!"

Thank you for Wallace for your hard work and

positivity!

Employee of the
Month
Spotlighting our Shining Stars

"Gently sweetened buttermilk cornbread. Angel biscuits

(and drop biscuits and sweet potato biscuits!). Peach,

blueberry and bourbon cobbler. Hummingbird cake

brimming with pecans, pineapple, banana and warm

spices. The world can use more top-notch Southern sweets

right now. Kelly Fields — owner of Willa Jean, a bakery and

restaurant in New Orleans loved as much by locals as

visitors (which says a lot) — is one of this generation’s

virtuoso pastry chefs. Her baked goods and desserts sing of

the region without sliding into stereotypes; these recipes

are honed but not daunting. Co-written with Kate

Heddings, “The Good Book of Southern Baking” is the kind

of cookbook you’ll grab from the shelf, thumb through and

say, “I can do this.” Los Angeles photographer Oriana Koran

stunningly captures New Orleans, Fields’ kitchen style and

(especially with the picture of Fields’ hand smashing a

strawberry cake on page 255) her wry humor"                                      

Book
Club
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