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WHAT'S INSIDE

THIS ISSUE:

National Nutrition Month

Don't drop the ball this March! Spread the excitement of National Nutrition

Month. Why is important to carry out this mission? It encourages everyone

to implement eating and exercise plans focused on making informed

choices, and getting exercise daily in order to maintain a healthy weight

and reduce risk of developing chronic disease.

This year's theme, Personalize Your Plate, promotes creating nutritious

meals to meet individuals' cultural and personal food preferences.  Pretty

cool right? We as a food organization can play a big role in what that looks

like. We are all personal chefs for each one of our customers in a sense. 

Developing a healthful eating pattern is not a one-size-fits all endeavor. The

key is tailoring your favorite foods to meet individual nutrient needs. This

can be tricky when dealing with a building filled with customers from

diverse backgrounds with different preferences and needs. 

How do we do it? With variety and the spices of life! Get creative with the

products you have and how you can cross utilize them to create a variety of

amazing dishes. Talk with your customers individually or put out a survey.

What would they like to see on the menu? What are their favorite

nutritional foods? We all know their favorite ice cream but dig deeper. This

is where you'll find those cross utilizations that make a menu work.  

Have a plan for March to spread health awareness and fun along to our

guests. Feature menus, cooking demos, educational chats, customer

influence surveys, and contests are just a start to what you could do. We

love bringing smiles to the soul with food but it doesn't have to be creamy,

battered, and fried to be comfort food. Let's also nourish their mind and

body.

Why is it important to celebrate?
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INSTRUCTIONS:

Place corned beef in large pot. Add beer, onion, garlic, bay leaves, 1½

cups water, and contents of spice packet (if included) and bring to a

boil. Reduce heat and simmer, covered, until tender and easily

pierced with a fork, 2½ to 3 hours. Thirty minutes before corned beef

is finished, heat oven to 425°F. Heat a large cast iron skillet on

medium-high heat. Season cabbage with ½ teaspoon each salt and

pepper. In batches, add 1 tablespoon oil and 4 pieces cabbage and

cook until golden brown, 3 minutes per side; transfer to baking sheet

and repeat.Transfer beef to foil-lined baking sheet. Transfer beef and

cabbage to oven and roast until cabbage is just tender and beef has

browned, 12 to 15 minutes.Transfer beef to cutting board and thinly

slice. Serve with roasted cabbage and sprinkle with parsley, if using.

Overcooking can destroy flavor and nutrients, so be sure

to cook to retain nutrients, flavor, color, texture and

overall appeal. Cooking can't improve poor-quality foods,

but it can enhance the flavors of high-quality foods. Try

these seven simple techniques to enhance flavor and

experiment with flavor combinations.

1.Intensify the flavors of meat, poultry and fish with high-

heat cooking techniques such as pan-searing, grilling or

broiling, which help to brown meat and add flavor. Just

don't overcook, burn or char meat.

2.Roast veggies in a very hot (450°F) oven or grill for a

sweet, smoky flavor. Before popping them into the oven,

brush or spray lightly with high-heat oil and sprinkle with

herbs.

Enhance your food
What are healthy ways you can add

flavor?

1 3-lb piece corned

beef (with spice

packet, if included)

1 12-oz bottle pale ale

1 medium onion

2 cloves garlic

2 dried bay leaves

2 tbsp. olive oil

1 small head green

cabbage (about 1 3/4

lb), cut into 8 wedges

Chopped parsley, for

serving

INGREDIENTS:

Corned Beef

with Cabbage

3. Caramelize sliced onions to bring out their natural

sugar flavor by cooking them slowly over low heat in a

bit of oil. Use them to make a rich, dark sauce for meat

or poultry

4.Pep it up with peppers! Use red, green and yellow

peppers of all varieties — sweet, hot and dried. Or, add

a dash of hot pepper sauce.

5.Add a tangy taste with citrus juice or grated citrus

peel: lemon, lime or orange. Acidic ingredients help lift

and balance flavor.

6.Use small amounts of ingredients with bold flavors

such as pomegranate seeds, chipotle pepper or

cilantro.

7.Give a flavor burst with good-quality condiments

such as horseradish, flavored mustard, chutney, wasabi,

bean purees, tapenade and salsas of all kinds .



“Luck is what
happens when
preparation
meets
opportunity."
-Seneca

In January's newsletter we talked about ideas on how to get "state

ready" in your building. Let's break it down and start with a simple

one. Training. Training starts day 1 and should not end. Continuous

learning leads to continuous improvement. 

Implementing good training programs in the workplace will help

employees feel the company is invested in them. Consistently

teaching employees new skills and abilities results in not just better

workers, but they will also feel like more productive members of our

organization. This will improve their morale as well as their workplace

capabilities and knowledge. Improving their performance, sharing

knowledge with others and make them work more efficiently and

effectively together. 

Promoting from within - When we need professionals with new or

specific skills, we won't have to go into the labor market to employ

new professionals from outside sources. NHF can look inward and

select promising staff members with our ethics, values, policies,

visions and missions that have been instilled into them. 

Improved customer valuation - Upskilled employees are more likely

to provide great customer experience.  improving their skills on the

job and makes them work more professionally and productively.

Customers will feel the impact of this elevated service, and it will

improve their opinion of the organization.

Safer workplace environment - Training will help employees work

more effectively and safely, avoid accidents and perpetuating good

kitchen habits. This brings about an atmosphere in the organization

that encourages every employee to feel valued and welcomed.

It's a win win for everyone! Think about the training needs in your

community and what can cultivate an environment of organizational

effectiveness,

Training Day
What a good training program brings 

Joselyn R. From Keystone Place at
Naples

Joselyn always shows up to work with a positive

attitude and willing to help anyone that needs

help!  

Joselyn is a great team player, great server and

takes care of the residents very well. 

At the end of the month a request was sent out

for help at a neighboring community due to

staffing levels being low. Within an hour

Joselyn was willing to drive up the 180 miles

and spend the whole week assisting the

neighboring community by being a server. 

Her DM showed her the community and how

things operated and before he knew it she was

already in the dining room taking orders and

serving residents. She was so friendly and

accommodating that the residents felt like she

was a seasoned employee. Joselyn volunteered

for any shift that needed to be filled for the

week and always showed up with a smile. 

Thank you Joselyn for going above and beyond

with any task and for your willingness to jump

in when needed. Way to save the day, a New

Horizon Foods hero indeed!

Employee of the
Month
Spotlighting our Shining Stars

"Ireland's remarkably rich food heritage dates back

millenia and, in The Irish Cookbook, acclaimed chef Jp

McMahon captures its unique culinary origins and varied

influences. Irish food is the summation of what the land

and sea gives; the book's 480 home-cooking recipes

celebrate the range and quality of Ireland's bounty, from

oysters and seaweed on its west coast to beef and lamb

from its lush green pastures, to produce and forage from

throughout the island. Presenting best-loved traditional

dishes together with many lesser-known gems, this book

vividly evokes the warmth, hospitality, and culinary spirit of

the Emerald Isle."                        

Book
Club
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