
Food Forum-- 1/13/2021 

Residents in attendance: 18 via zoom, 10 in person 

Andy Trepanier (AT), Chef Mike Wasylko (CM)Ivia Rivera (IR), Ben Adamson (BA), 

Steven Hun (SH), Elizabeth Nessle (EN), Lloyd Theiss (LT) 

 

Andy Trepanier introduced himself to start meeting—professional background and 

shared some personal information about interests, family life, etc. Discussed 

management style as collaboration, including Dining management team, Dining team 

members, and Residents. Likes to work with data to help make decisions on menu 

items.  

Positive feedback throughout: 

Keep the good soups coming! I think overall the staff should be complimented on the 

great job they are doing during a difficult time.  

The soups over the past 3 years are always quite great. Great job on the soups.  

Over a difficult period of time, terrific time—service fantastic and the food delicious. 

Wonderful job.  

Comment from resident, team has done a fantastic job, I can’t think of anyone that 

would disagree. 

Resident said variation of mis-orders with times has diminished over time, and he feels 

order accuracy has increased.  

Another resident said they have had great experience when an item was missing, and 

she called and a server ran right down with the item. 

Resident Questions/Comments/Feedback throughout: 

When will we get back to regular dining? AT: regulated by NYS still, plan is for modified 

dinner service starting on Feb 1st, looking at 40% capacity to start, then we are allowed 

to go up to 50% capacity per NYS. Working with Dining Management team on game plan 

for safety. Concerns to be mitigated with good protocols: masks off and socializing. 

Dining will look different with the safety restrictions in place, but likely very similar to 

when Oneida Room dining was open previously this past fall.  

Does that re-opening include the Bistro? AT: No date at this time when the Bistro will 

open. Will focus on Oneida Room first.  



Why not wait until COVID vaccine is introduced? AT: good question, but we are 

confident that we can open dining room safely prior to that, if we all do our part to 

follow the rules that will be put into place. Guidance coming from NYS DOH. Also, staff 

are starting the vaccine process this Friday January 15th. 

 

Concern expressed questioning that this is really fine dining and takeout is not meeting 

expectations AT: expectation is to serve highest quality that we can. Term “fine dining” 

can be subjective, our goal is to provide the best as possible. Great foundation seen as 

of day 8 working here, and once dining room can open we can truly focus on menu and 

operations overall.  Every community is struggling with take out, prior to COVID 

organization is not designed to serve 80-100+ meals per night all at the same time, we 

have had to reimagine how dining operations looks as take out process. I can say I am 

highly impressed with the take-out operations is setup here, a lot of work and labor 

goes into it. Will work on any kinks, but please remember we are ensuring large 

quantities of food the best we can with a system that is not designed the way it was 

intended to operate at.  

You mentioned 40% capacity for re-opening, what capacity were we are before when 

dining room was open? AT: 50%. 

Comment continued… so it worked, shouldn’t be a problem again? LT: agreed, it should 

work great again. What will help the success is everyone following the rules that are 

established. Show up at your reservation time, wear your mask, socialization kept to a 

minimum.  

All seniors here, nutrition is very important to us—food is delicious one of the reasons is 

because it seems high in saturated fats, salt, and sugar. Any way menus could be 

marked as heart healthy and low sodium? AT: yes, one of the tasks working on in week 

1 already is looking at software to help us manage menus and recipes. Menus to 

indicate health factors as you point out, and something we will work on with our menu 

selections. Salt should be used to balance the taste of the dish, a resident can add salt or 

pepper at the table to their own personal preference. 

During this pandemic, is there a possibility to have a hotline to the Kitchen if delivered 

food comes not as ordered. Maybe form needs to be redesigned to be user friendly. AT: 

goes back to the way operations needed to be reimagined for the large volume of take 

out at night, and all at the same time—will work with team EN: always have option to 

call front desk, and they can radio over to the Kitchen or get a hold of them in person to 

help make adjustments 



Front desk doesn’t always know what to do, they need to be trained AT: we will look 

into that. Please feel you can call sooner and directly to me with any issues.  

Would I make sense to order on the portal? Or order for the week? AT: yes, the more 

we can do electronically, the easier it would be. We are setting up the Portal to be able 

to accommodate orders, you can already use it for reservations. As we continue to work 

on the re-opening phases, we will offer education sessions to teach residents how to 

use these tools.  

Not many people here are tech savvy to use the portal—I resent the fact that we are 

being directed to the portal all the time. Losing human touch AT: valid concern. Those 

who continue to choose to call in or come down to place order, that is acceptable and 

we as an organization will do our best to accommodate both options.  

If the menu is weekly, we should be able to order several days in advance AT: will work 

with the team on how to sustain that. Want to allow chefs option to have creativity, if 

we take that away to be able to post menus in advance, it could limit the variety. We 

will balance the best of both worlds with variety, menu options, and pre-ordering. 

Do you consider resident submitted recipes? AT: yes I like to look at a variety of recipes, 

always open to that, and we can look at ways to integrate them into the dining 

experience.  

Would like to suggest bowl of soup and ½ sandwich on lunch menu, especially in winter 

AT: good suggestion, will look into it 

Could dining provide napkins? AT: something we can look into. We don’t have a large 

supply on hand because we don’t use them, we use cloth. Experience is that people 

have these items in their homes in a residential setting.  

Not many like spicy food, so makes sense not to spice up dishes too much and my 

recommendation to residents is to have your own spices on hand to make to personal 

taste. Any advice on spices? AT: spices are similar to salt, prepare to stay true to 

traditional taste of the dish, spices should enrich flavor of dish, but not overtake the 

dish. About finding a proper balance. If menu reads “ethnic” safe to assume will have 

some more heat than other dishes.  Some menu items (ie: andouille sausage) comes 

pre-prepared and pre-spiced.  

Is it possible to make a short list of spices that residents can buy in Lilac Shoppe 

perhaps, that could enhance all foods and has low sodium, is that a possibility? AT: 

anything is possible, yes I can put together a list. I like the idea of Mrs. Dash on the 

table. I am not at liberty to commit the Lilac Shoppe to anything at this time.  



I order sandwiches (ie: pastrami) and looking for classic taste AT: will look at quality of 

product we are bringing in to make sure using the best products for preparation and 

preparing it the proper way. 

Compliments on the fish, better than my expectations. My husband eats beef, wonders 

what we can do to make it more tender? AT: has he noticed any difference in the quality 

in dining room vs take out? There are a few items that don’t travel well, beef being one 

of them. Steak restaurants don’t offer take out for a reason. I look at a take-out menu 

that can travel well, and be reheated in a way where the resident would be satisfied and 

not ruin the quality of the product/dish. 

Sometimes fancy terms on the menu, don’t often know what it is, but prefer simpler 

terms AT: understand, when dining room is open we will educate staff on what the dish 

is, and can work on menu item descriptions. Some residents ask us to use the fancy 

terms to describe, and some prefer the opposite.  

 

 

 

 

 

 

 

 

 

 

 


