. OVERLAKE Hosp|ta| Medical Center

Medical excellence every day”

Overlake’s Hospitality Dining Services

“Striving for (Good Hcaltl‘n, C]rcat Food, and a Better Worlc]”
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Providing Excellence in Taste ¢ Service with Every Meal.
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Healthy Food in
Health Care Pledge
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Healthy Food Partners

Balanced Menus
Serve healthy food.
Mitigate climate change.
Reduce costs.



http://www.noharm.org/us_canada/issues/food/balanced_menus/

Patient Feedback

* “Meals were excellent.”
« “Excellent food service.”
 “Food was fantastic — a real pleasant surprise!”

« “Especially for a person trying to get well, the availability of fresh, pure, and
delicious foods to put in the body, menus for specific diets, friendly service,
it's all covered to perfection. | am certain that people recover strength and
health more quickly in this program.”

« "BEST. WOW.”

Karola Kling my husband JUST had back surgery there this week, and I
have to say, the food was amazing...I worry with all the artificial and
processed foods, BUT wow, was I excited to see your menu!! LOVED
the Tomato Basil Bisque yesterday and the bread, to die for. thanks so
much, Iam a healthy eater, and this made our stay MUCH better!! Your
staff was wonderfull!

April 12 at 5:29pm “ce“°°¥

Maria Norma Gottlieb I know!!! When I had a knee replacement a
few months ago, I couldn't believe the gourmnet food I was having IN
THE HOSPITALI!I

Really good and healthy; It almost made me forget I had a metal implant
in rmy knee...

August 26, 2010 at 10:19pm



Media Accolades




What a Difference!

18 point increase in Patient Satisfaction scores in first 6 months

Press Ganey Patient Satisfaction scores are at 85.9 for Overall Standard Meals
(JUN11)

— Quality of meals is at 99%ile compared to other Seattle-area hospitals

Overall Supply Costs are down 2.25% compared to same period of time prior to
Seasons Dining

Decrease in Patient-related Food Waste (approximately 10%)
Only realized half of budgeted labor increase ($175k vs $350k)
Greater sense of control for patients, one thing they can dictate
Costs HAVE NOT been passed on to patients

Erosion of “Hospital Food” stigma — YEAH!

Fresh, Seasonal, Wholesome ingredients and Menu offerings to better serve the
health of our patients, visitors, staff, and community.



Questions?

Christopher Linaman

Executive Chef/ Food & Beverage Manager

Christopher.linaman@overlakehospital.org

425-688-5091
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