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Cultivate a structure for
responsibility and ownership

PX
Strategy

A comprebensive spproach

Focus on the expressed Design Create welcoming
and unexpressed human-centered and healing-focused
needs of others care experiences environment and services
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What our patients were

“Food was atrocious and

“The food was inedible most

| .
days.” unpalatable! Not fit to feed my

dog.’

“Every meal brought to me was
unappetizing. People need
good food to get better!”

“Hire a new nutritionist. Food was

“Hire some chefs who know
too heavy on carbs, sauces, water

how to cook!”

logged frozen vegetables, &
sugars.”
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10M+ meals a year

1K+ employees in F&N

$55M food expense

Largest consumer of Perdue Chicken on
the United States East Coast (2M
pounds a year)

Northmell Health® Northwell i1Is a major food
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Disruptive [onovation

Building a foundation of excellence
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Turning hospital food from liability to asset

Fiscal
Responsibilit

Procurement

Quality food standards
(Taste, Nutrition, Sustainability)
Monitoring/Compliance

Northwell Health®

Culture of
C.A.R.E.

Fatients

Quality service standards
Patient menu
Customer service

Brand Promise

Wellness




Our challenge to »u7c gy 290

Where we were Where we needed to be

* Pre-packaged * Fresh, natural & local

Processed -  Whole foods

MEREIWEUNES
Frozen

Fried

Canned

« Healthy & nutritious

* Non-GMO & antibiotic
free

* Freezer & Fryer
Elimination

* Delicious
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Chef Excellence
Education

Community

H e a /t h Northwey Heafthy Choice
Our Nutrition Ulteniz emb
00d ang Nutritj

t
delicioys Optio,
on

Natlong
llabj, dally in T cafy Shops,
Vending m ch itis e to serye foodthat
lastes for you, ang SUDDorts the Environmen;
0 m mi t m en t Northwel Hegjypy . 1005 proyg
= Better Qualy orl enerchoh:es
= Whole f; ']
@ = g = Fresh pay,
North.vell Health has ansformeq the vay ~ More ey § ess nd/esssarurazedfat
We byy, Cook ang Serve fp hroughout our = More wate, gy Brag,
Organization to SUpport the healin, and waj|
being of oy Patients, toq, embers a4 ChefExceIIence
commumt» levatine the tae €and g, ality of Wt‘afmlslnkfhf looment. 8 the futyre
g i ENeration o chefs appi) allty Inglysy aCTces ¢
0ds w A =
foods We serve f, 90 1s our g ?am Way to OUr food pregnc the flavey Ole, fr
Maintajp 890d hegjt Preveng ICkness ang Ingredjepy. Tegisterag Sarean | Bart of the
Maximiza Clinicg| enefit AtNorthwe.’l we sg, teamo healing INg neeg tlents,
food 3¢ health 35 Medicine VIsltorsand team
Asthe | heare in Ne Ork Stata. and as Obesity Educat'on
and chrop, I 0 escal3 have an Impez, We under hat heaith, 1ts begin 1 th That's why
0 Drovide f . hegl Hasting f, the mypy DProvig, MMmungt ooDonunmes tolearn to
S We toy, k W that eyep SMall shifp In foy €0are fongs In hegy, Y Ways, taste W dish, and leam 5
Choices Over vironme I reinf, Ement. can Bood Nutrition throygi lr iife. n.Our teaching Kitchens
SUpport mgy Nance of p, It Cights ang the risk for rea accessihy ‘ Ingmnﬂdence and
Chrongc disezse. leamn apg, n
Our gog js 1o change how People thing about Com Munj
The ansformation of Tition enwronmenusszrategkally Weareasslstlng Patients have foodlnserumy bynrovld!ng
reing fy, Ucts. redycing the amoyny of hosnlral»besed CCess tg BENCy foog, 00rting theyr
PrOCESSed and frogen CONVentence fooge 0 NCOrporting PUtritiona}-rejg <onditions, ang IDIng them gy
heaithy, re '3Nt-Quality cyjgpne that offers more NUtrtioys Yemment nity re
and deficioys Choices gz heaith ang p Ing for eyery feach ¢
COmmunity we sarye al
Were ¢



€he New Hork Times
Hospital Food You

Can Get Excited About INSIDE
Bland, institutional food can be bad for patients in many ways.

edition
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GOURMET HOSPITAL FOOD
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‘) L ————— |\ 0[TN\Ve|| Health hires Michelin-starred chef Bruno Tison
g BECKER'S for hospital system

A = HOSPITAL REVIEW | " \ Advisory

Whats cooklg at hez Northwell o Oar

A Michelin-star chef is reinventing hospital food at the state's largest health system ki 1 o i
&  phow ot Northwell first health system in nation to hire
oo ol e Lo Fpdepe Mlchelm Star chef Northwell Health's secret to better

Aler the chef taste-tested the mest with sstinlaction, his

poowgts in.mcf-..fo:eu Ritchen ot Lesos HE Hosphal r’(ld(nl:ﬁ !n:l :(-er\ln"-‘. v(-aln‘,e ,..'.'.i 3 Vaidya (Twitter | Google+) | December 20, 2017 | Print | Email patlemt Care? /_\\ Mlchelln Star Chef

[T New Hyde Park, N.Y.-based Northwell Health named Michelin Star chef Bruno Tison assistant vice
Home > Providers > Hospitals president for food services and the corporate executive chef 9:30 AM - October 15, 2018

Northwell Health's top chefis a real
star—Michelin that is

)| W https://www.wsj.com/articles/take-two-aspirinand-a-se £ -
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By Modem Healthcare | March 10, 2018 Edit View Favorites Tools Help

i Northwell Health EVP & R... [ htt
It's not news that hospitals have been working for a while to improve their culinary

b )| W https://www.ws
A | ~ game. But Northwell Health has kicked things up a notch
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Procuring ingredients:

From processed, frozen, canned... to fresh, natural, locally sourced, & healthy

Fresh vegetables instead of frozen,
canned

100% “Strauss Free Raised” beef — no
antibiotics or hormones, grass
fed/grass finished American beef

Antibiotic free (ABF) fresh poultry and
seafood

100% “Farm Promise” pork —no
antibiotics, vegetarian fed, and
humanly raised

Fresh, artisanal bread program —

locally baked

Healthy Choice desserts — provided by
local bakeshop

Culturally Diverse Food Offerings

100% elimination of oil fryers from all
Food and Nutrition Departments

80% of purchased beverages are
reduced sugar or sugar free
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the Culinary
Experience

A Pocus on Chef
Talent

nothwell culinary X G 9

unine vulnary SCnool vWOrKs - ESCOller vulinary ArLs

Five program options cover culinary arts, plant-based culinary arts, pastry arts & more. Get 1-on-1...

https://discover.escoffier.edu/
VISIT SITE

=

Culinary Careers at Northwell Health
2.2K views * 3 years ago

)

3‘ Northwell Health Careers
[ ]

We're revolutionizing food's role in health care. Are you Made for elevating the culinary experience? Watch how N«
[ ]
¢ Y
[ ]
° : Vel Health's Food Transformation Journey

; 870 views +,2 months ago
° [ restaurants across
’ i OPCE Northyell any
of many hotels
—
Tuition q&%hip with HR)

‘ NorthwellCareers.com

The Why... (job security, growth, benefits, work life balance,
higher purpose)




AdAd 4

the bar...

* Focus on teaching staff

* Recipe database

* Appearance: Professional uniform standards
* In-room dining vs. cook serve vs. eeek-echill

e Patient rounding

* Menu redesign

N
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2022 Northwell Health

11th Annual Chefs Challenge
held at Glen Cove Hospital

“This event is important because it highlights culinary
excellence across Northwell and energizes all of our chefs and
food and nutrition teams to bring their best.”

— Sven Gierlinger, SVP, Chief Experience Officer

2022 highlights include:

e Celebrity guest judge, Lidia Bastianich

e Senior leadership attendance

e Highest number of submissions since event creation

Congratulations to the winning teams!
e First Place: Peconic Bay Medical Center

e Second Place: Syosset Hospital
e Third Place: Northern Westchester Hospital
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Clinical Nutrition: An
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eStandardization

eQuality & Regulatory
Compliance

eTop Projects:
Malnutrition & Liver
Frailty Testing

\_

(Outpatient &

Ambulatory Care

*Billing and
Reimbursement

eTransitions of Care

eStandardization of care
in specialty areas

Northwell Health-
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Wellness on Wheels

Helping kids build healthy habits

Community
Outreach

e\Wellness on Wheels
eHealth Screenings

eHealthy Store
Initiatives

eGrocery Store Tours

eRetaining patients for
post-acute nutrition

eFocus on Region Care

\_

Homecare

Approach

J

Education

ePartnership with

Medical Education
ePartnership with
Northwell Zucker
SOM




Kitchens

* June 2022 YTD: 65 Teaching Kitchens

* Northwell is active member of
Teaching Kitchen Collaborative Health
Choice Recipe Database
(Collaboration between Harvard
University School of Public Health &
the Culinary Institute of America)
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Lemon ang Mint Cucumber Yogurt Sauce

3 ngredients

Eas o art
. E
v

o oz Pan Gresk Yogunt

o Texh acumber. pesied
Ceseeced

* TexhLlemon, jiceand et

nstrctions (pekd 20 02)

R POy ot 1 B

T

W Sy

lomtes w ™ ' wrmerg rgy aSercs adua
Nutrition Facts -y s
48 Calorien. 3 Toma Fat O Seteratns Fat) 1 Astgene o meste

Comes 107 2 € pcwe poismn W P

Cwa e 008 OUR T Ve DT RIDTINRI
.

A Exter sowm of Viwme C 8 ntecmns
Lo ¥ Veamn C &

- Northwell




Outcomes: Northwell Health Inpatient
. Northwell Health Inpatient 'Quality of the Food'
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Getting to the 90" %ile System-wide

Focus on tertiary hospitals

Continue to elevate and foster Chef Talent &
Nutrition Services

Teaching Kitchen & CLI Partnership
(Chefs, Employees & Communities)

Food as Health — addressing food insecurities,

Community & Population Health Collaboration
(partnership w/ Queens County Farm)

Sustainability, waste reduction & cost control

“Eating Well Made Easy” Cooking Series on
The Well

Promoting our new brand, standard and
commitment to F&N excellence...

Northwell Health*

O Youlube

EATING WELL E
MADE EASY E
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