
Food Forum-- October 6, 2021 
 

Attendance:  18 residents in person in the Community Center; 12 residents via Zoom; Andy 

Trepanier, Chef Mike, Ivia Rivera, Elizabeth Nessle 

Andy Trepanier (AT): We are a few days into the new Dining process—would like to reiterate 

that this is a temporary process, to allow us the time to retrain staff. We understand this setup is 

not ideal, but are doing the best we can with what we have. Have received feedback from many 

residents over the few days and some creative ideas to take into consideration. We hope if 

things continue to go well, we will soon be able to offer table service again. 

- Put soup and juice in to-go containers on the buffet line and water jugs on the tables. Then 

wouldn’t need wait staff at all, and could go back to the way things were before and open 

dining room to everyone. 

o AT: good idea, however the buffets are temporary and the overall goal is to provide table 

service-- that is best accomplished with the current setup of reduced number of residents 

in the dining room, allowing for training of the current staff we have.  

- When will things go back to the way they used to be? 

o AT: the goal is the end of October. This needs to be a flexible date at this point, based on 

how quickly we can recruit new staff, and effective use of this time to train the current 

staff we already have. If we have the time to work with the current staff on hand and they 

continue to commit to their assigned shifts, we hope to resume table service ASAP, then 

add in any new staff as they come on board.  

- The reservation system on the Portal is not working. 

o AT: we haven’t seen or heard issues related to the Portal or the reservation system—I 

suggest contacting IT (Crystal or Jeremy) to ask specific Portal questions. 

- There is a conflict between calling in a reservation and making one on the Portal. 

o AT: we use the same system for online reservations and phone reservations—there are 

no differences. 

- Delivery menu is not the same as the buffet menu. This isn’t fair.  

o AT: Starting Sun. October 3rd, the options available in the dining room are very much the 

same as the items available for delivery. Occasionally we have to add an additional menu 

item prior to the start of dinner service to accommodate the number of residents coming 

down for dinner. This is something we don’t know until the day of and not something we 

are able to advertise ahead of time. You can always ask what the options are.  

o AT:  Again, this is a temporary process and the goal is to return to the way things were.  

- Why are we not seeing any more hot food options at Happy Hour? 

o There was a decision at the Dining Committee Meeting to simplify and offer 

cheese/cracker, popcorn, pretzels, etc. and allow for more informal mingling. Happy 

Hour is back on Wednesdays now; we will look to mix up the menu choices and include 

some hot and cold items also. 
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- Thank you for your hard work; everyone is doing a great job. Food is important to many of 

us, evidenced by the number of people at this meeting and the comments. Thank you for 

keeping all the residents fed. 

- Have noticed in the grocery store that food prices are increasing and wages are increasing 

across the board—any progress on the topic of increasing the wages we offer staff here?  

Seems that will help with recruiting. 

o AT: Human Resources is working on this topic. 

- Dining Department is doing a wonderful job given the circumstances; thank you. It is nice to 

see everyone pitching in and helping as a team.  

- For next time, please pass around microphone so we can hear the discussion better. 

 

Minutes recorded by: 

 

Elizabeth Nessle 


