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Where we started…

Nationally in Quality of Food
(1st Quarter 2016) 



What our patients were really
saying

“The food was inedible most 

days.”

“Food was atrocious and 

unpalatable! Not fit to feed my 

dog.”

“Hire some chefs who know 

how to cook!”

“Hire a new nutritionist. Food was 

too heavy on carbs, sauces, water 

logged frozen vegetables, & 

sugars.”

“Every meal brought to me was 

unappetizing. People need 

good food to get better!”
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Did you know?
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)

Northwell is a major food 

company…



Disruptive Innovation
Building a foundation of excellence
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Turning hospital food from liability to asset
A Collaborative Approach  

8

Procurement
Quality food standards

(Taste, Nutrition, Sustainability)

Monitoring/Compliance

Patients
Quality service standards 

Patient menu 

Customer service 

Employees
Cafeteria menus; Catering 

Vending, coffee/gift shops

Contracted food service

Teaching Kitchens

Northwell Healthy Choice

Brand Promise 

Culture of 
C.A.R.E.

Wellness
Fiscal

Responsibility



Where we were

• Pre-packaged

• Processed

• Preservatives

• Frozen

• Fried

• Canned

Where we needed to be

• Fresh, natural & local

• Whole foods

• Healthy & nutritious 

• Non-GMO & antibiotic 
free

• Freezer & Fryer 
Elimination

• Delicious

Our challenge to make things right 



Our Transformation Journey
Organizational Commitment
released 2017

Northwell Health has transformed the way we buy,
cook and serve food throughout our organization to 
support the healing and well-being of our patients,
team members and community, elevating the taste and 
quality of foods we serve. 

Key Initiatives
Northwell Healthy Choice
Chef Excellence
Education
Community 



Making National News



Procuring healthy choice 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



Transformin
g 
the Culinary 
Experience

A Focus on Chef 
Talent

Our Chefs come from places such as…
• The French Laundry
• Four Seasons Hotels
• Fairmont Hotels
• The Ritz-Carlton Hotel Company
• The Plaza Hotel
• French Culinary Institute of New York
• And multiple Michelin Star restaurants across 

US & Europe… we are the envy of many hotels 
and restaurant companies

Tuition Forgiveness Program (partnership with HR)

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



Raising the bar…

• Focus on teaching staff

• Recipe database

• Appearance: Professional uniform standards

• In-room dining vs. cook serve vs. cook chill

• Patient rounding

• Menu redesign 



2022 Northwell Health Chefs Challenge

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:
• Celebrity guest judge, Lidia Bastianich

• Senior leadership attendance

• Highest number of submissions since event creation

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

• Second Place: Syosset Hospital

• Third Place: Northern Westchester Hospital



Month Day, Year 16



Clinical Nutrition: An Evidence-based Approach 

Inpatient Focus

•Standardization 

•Quality & Regulatory 
Compliance

•Top Projects: 
Malnutrition & Liver 
Frailty Testing

Outpatient &     
Ambulatory Care

•Billing and 
Reimbursement

•Transitions of Care

•Standardization of care 
in specialty areas

Community 
Outreach

•Wellness on Wheels

•Health Screenings

•Healthy Store 
Initiatives

•Grocery Store Tours

Homecare

•Retaining patients for 
post-acute nutrition 
support 

•Focus on Region Care

Education

•Partnership with 
Medical Education

•Partnership with 
Northwell Zucker 
SOM



Teaching 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)



Outcomes: Northwell Health Inpatient ‘Quality of the Food’ 

67% of Northwell adult 
hospitals rank in the top 

quartile 

8 Northwell hospitals are 
achieving the 90th

percentile or higher 
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What’s next…
• Getting to the 90th %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…
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Thank you...
Questions?


