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Dear Friends,

I hope you are enjoying the summer months - you definitely deserve it! Pinnacle Dietary had an 
exciting spring with many successful events, including the Semi-Annual Cinco de Mayo Meeting, 
two Garden to Table food demonstrations, a Mandarin/Cantonese Program Open House and Grand 
Opening, a Spanish Program Open House, Great American BBQ’s and Elegant Dining events.

As we enter our 10th year of “Serving up Solutions and Dishing out Results”, Pinnacle Dietary 
maintains the level of excellence we are so very proud of.  Our dedicated team has done an incredible 
job at expanding our outreach while strengthening our programs and services.  Just a small fact –did 
you know Pinnacle serves over 10,000 meals a day (that’s around 4 million plates per year!)

My wishes to you and your family for a happy and healthy summer!

Thank you for being part of our continued success!

Courtnay E. Dittbrenner, CEO
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A Note from the 
Executive desk:

Courtnay Dittbrenner
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In addition to a bright and fresh look, our new 
site also enables you to:  

Locate in-depth information about the   
many services we provide  

Keep up to date with Pinnacle newsletters   

Learn more about our mission and our   
dedicated team. 

PinnacleDietary.com now features many 
photos of the diverse meals we create and serve 
to residents every day so you too can see "the 
Pinnacle difference". If that's not enough, we 
invite you to reach out to us through the website 
for a walk-through so you can experience what 
sets us apart for yourself! After all, our motto is, 
"Serving up Solutions, Dishing out results".  

Exchange

Exchange

Exchange

I am extremely excited to announce 
the launch of our new website!

Tonja Werkman, MS,RDN
Vice President of Clinical Operations and Support Services

pinnacledietary.comExchange

Take a few moments to browse our new site. 
We think you'll be pleased with the updates.

http://pinnacledietary.com
http://pinnacledietary.com
http://pinnacledietary.com
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C U T T I N G  E D G E CUL INARY

At Pinnacle, we all do a good job at making the food we serve our residents taste good. 
Most of us also do a very good job making that same food look good. After all, everyone 
eats with their eyes, and if your food is presented well, it will taste even better. 

There is a third component to food that is one of my favorites: Good Service. This is the 
piece that separates truly great food establishments from simply good ones.  Have you 
ever experienced dining out, where the food was pretty good, the prices were reasonable, 
but the service was not good? This is usually enough to keep us from wanting to return.  
On the other hand, if the food is average, but if the service is impeccable, we will want 
to return time and time again. Even though our “customers” are a captive audience, we 
should strive to make them look forward to their next meal, by providing 
impeccable service.  

By Scot Gray 

Director of Dining Services at Manhattanville Nursing Home
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Good service is a combination of communication and attention to your customer’s 
needs.  Getting to know your residents is the best way to understand the culture in your 
community, and the individuals. When you do find these preferences, make sure that 
information is imputed immediately so that they can enjoy those preferences right 
away. Be prompt, be friendly, be available, be exceptional.  

It’s always a good idea to be visible during meal times, for two reasons. The residents 
will associate you with their food because that’s when they’ll see you, plus you may 
have the opportunity to correct problems with an individual’s meal right away, rather 
than hear about it in a meeting three weeks later.  

Don’t forget about Lateral Service. The other department heads and their team members 
are your customers as well, because you provide services to them, even if you don’t 
participate in an employee meal program. Each time you answer a phone call from 
another department, do so with a smile in your voice. The person calling the kitchen 
needs something and is looking for your prompt response.  Don’t make them wait. 
Strive to correct issues with the meal as quickly as possible, and do so graciously. You’ll 
find the other staff members will start responding to you with similar graciousness. 

Finally, don’t be afraid to incorporate technology. Most of us have smartphones, and 
some have the luxury of tablets as well. Save a shortcut to MealTracker® on your phone 
so you can look up information on a resident, or even put in preferences on the go.  It’s 
fast, easy and you won’t have to remember to do it when you get back to your desk. 
Exceptional service is the earmark of a true professional.  Even though some may think 
it is challenging to be “on stage” all the time, as leaders…we have to be. Impeccable 
service will be the quality you, your team and Pinnacle Dietary will be known for. ◘  

"Be prompt,  
 be friendly,  
  be available,  
   be exceptional." -Scot Gray 
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F A C T O R
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C L I N I C A L    C O R N E R

Lets face it, many people today are focused on health and wellness, 

as well as “eating clean.”   Including a variety of fresh produce in your 

diet,  is the best way to obtain nutrients that support optimum health.  

However, many people are concerned that the pesticides used to grow 

many crops, can expose us to potentially harmful chemicals.  This has 

lead to the popularity of organic foods.  Simply stated  “Organic produce 

is grown without the use of pesticides, synthetic fertilizers, genetically 

modified organisms or ionizing radiation.  And the animals used for 

meat, dairy and egg production,  are not raised using antibiotics or 

growth hormones.”

Buying organic can be very costly and many families who want to eat 

healthier, cannot afford to fill their refrigerator and pantry with only 

organic foods.  That’s where the “Dirty Dozen” come in.  The term “Dirty 

Budge t
     on a

Organic
By Jeannine Re McNamara, RD
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Dozen” refers to the fruits and vegetables that are believed 

to contain the highest pesticide residue.  This means even 

when washed and processed the foods on the Dirty Dozen 

list still test high for pesticide residue. In order to eat 

cleaner, the best place to start is by purchasing organic 

versions of the foods on the dirty dozen list. If you are 

looking to eat healthier and cleaner, simply replacing the 

standards with the organic counterparts of these twelve 

foods, can make a big difference while being a little more 

kind to your budget.◘

The “Dirty Dozen”

 1. Peaches

 
 2. Apples

 
 3. Sweet Bell 
      Peppers 

 
 4. Celery

 
 5. Nectarines

 
 6. Strawberries

 7. Cherries

 
 8. Pears

 
 9. Grapes 
      (imported)

 
 10 .Spinach

 
 11. Lettuce

 
 12. Potatoes

For Whipped Cream*

•  Start whipping the cream and add  
in the Amaretto extract and sugar.  
Mix until medium/firm peaks form, around 
5 to 7 minutes. For softer whipped cream, 
beat it less. The colder the environment, 
mixer, whisk, etc. the faster your whipped 
cream will whip up. 

• When desired consistency is achieved (and 
you’ve taste tested for desired ammaretto 
flavor), use right away or store in an air-
tight container. Whipped cream will last 
2-3 days in the refrigerator. 

 *Serving size is 1Tbsp/Peach. 

For Grilled Peaches

• Preheat grill for medium to high heat

• Brush peaches with light coat of oil

•     Place face down and grill about 5 minutes 
until surface has nice grill marks. 

• Place open side up on plate and fill 
empty area from pit with a scoop of  
whipped cream. 

•   Sprinkle with chopped nuts of your choice. 

Grilled Peaches with  
Amaretto Whipped cream

Servings: 4 / Prep Time: About 15 minutes

Ingredients:
• 4 organic peaches halved and pitted

• 1 tablespoon canola oil

• 8 oz. of cold light whipping cream

• 1 TBSP of Amaretto flavored extract

• 2 tbsp of sugar (granulated is fine)
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DS
Deficiency Free State Dietary & Clinical Surveys

Dietary Regional Manager: Lisa Coffee

Clinical Regional Manager: Kelly Murray

Director of Dining Services: Peggy Scognamiglio

Dietitians: Jessica Geduldig

Support Dietitians: Bhairavi Shah

June 2016

Abingdon Care and 
Rehabilitation Center

Exchange

The

Summer 2016

New Employees
Kenneth Greenhouse, Registered Dietitian

Kenneth Greenhouse, MS, RDN joins Pinnacle as a Registered Dietitian at Crown Heights Center for Nursing and Rehabilitation.

Richard Geer, Regional Manager in Training

Richard Geer joins Pinnacle Dietary as a Regional Manager in training. Richard is ServSafe certified and brings with him 25 
years of experience in management with over 15 of those years in the Food Service industry. He is currently our interim Director 
of Dining Services at Sprain Brook Manor Rehabilitation Center.

Victoria Mahoney, Registered Dietitian 

Victoria Mahoney, RD joins is as a Registered Dietitian at Linden Center for Nursing and Rehabilitation. She received her 
Master's in Dietetics from LIU Post.
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Veal Marsala over Noodles with Carrots

Salmon with Rice and Green Beans Jerk Chicken, Rice and Broccoli

F A C T O R
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Fish Cakes with String Beans

Roasted Pork, Cornfetti Corn and Peas

Vow Renewal Cake

Tuna Stuffed Tomato Platter
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L
ast fall, the International Dysphagia Diet Standardization Initiative (IDDSI) published new 
international standard terminology and testing methods for texture modified foods and 
thickened drinks. This represents the culmination of three and a half years of work by a 
diverse and global committee representing many different professions invested in the care 

of people suffering from dysphagia. Food science, food and nutrition, medicine, speech therapy,  
occupational/physiotherapy, and nursing are some of the professions represented on the team. 

The IDDSI committee consists of 12 members from around the world. Julie Cichero, a speech  
pathologist and specialist in dysphagia research from Brisbane, Australia, co-chairs the committee 
along with Peter Lam, a Registered Dietitian and Credentialed Food Service Executive from Vancouver, 
Canada. Both co-chairs have been involved with standardization efforts within their own countries. 
Cichero led the development of the Australian standardized terminology and definitions for texture 
modified foods and fluids. Lam was the project lead for the Canadian Dysphagia Diet Terminology 
Standardization Project. The current U.S. representative on the committee is Dr. Luis Riquelme. 

Texture 
Modified

New Standards coming for

Foods and Drinks

By 

John L. Holahan 
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Reaching this point has been no small feat. It has 
been a staged process over three years. There was 
a review of existing national terminologies. There 
was a large review of current global practices with 
input from more than 2,000 people around the 
world. “We determined that there were at least 54 
different terms in regular use for 5 levels of food 
texture modification, and 27 different terms in 
regular use for 4 levels of liquid thickness,” explains 
Cichero. Following these, there was a systematic 
scientific literature review to see what evidence 
there was for food texture and thickness modifica-
tion for the management of dysphagia. According 
to Cichero, the literature review identified more 
than 10,000 articles, of which 36 were found to be 
of sufficient quality for detailed analysis. 

 The global current practices survey results, existing 
published national standards, and the systematic 
review were used to develop the IDDSI framework 
and descriptors. This new draft framework was put 
out for public comment and drew more than 3,000 
responses from 57 different countries. The IDDSI 
committee fine tuned the framework based on this 
feedback and launched the final standards from 
September to November 2015. 

WHAT IS THE FRAMEWORK?

The framework (See Figure 1) is a comprehensive 
scale of 10 different classifications—from thin 
liquids to regular foods. Each level has a title, a 
number, and a color assigned to it. In a new twist, 
the framework acknowledges that there are two 
food and two drink levels that are essentially  
equivalent to each other. This results in eight  
distinct levels.

Unfortunately for us in the United States, the 
committee settled on more descriptive international 
terms rather than the common terminology that 
we have used for years. In the framework, Nectar-
like becomes Mildly Thick, Honey-like becomes 
Moderately Thick, and Spoon- or Pudding- 
thick becomes Extremely Thick. The committee  
determined that the terms ‘nectar’ and ‘honey’  
are not universally used or understood by many  
cultures in the world. Instead, the committee chose 
labels which can be easily understood and  
translated into other languages.

The final framework involves two pyramids – one 
for drinks and one for foods. “The IDDSI committee 
particularly liked the symbolism of the two 
intersecting pyramids,” explains Lam. “As you can 
see for drinks, at the bottom and the widest end of 
the pyramid, we have Thin liquids – that is, the most 
commonly used and least modified form of liquid. 
As we progress upwards towards the top of the 
drinks pyramid, the restrictions become tighter and 
the liquids become thicker. On the other side, at the 
top, we have the widest category of unrestricted 
Regular foods. As you move down towards the 
narrowest bar on this inverted pyramid, you reach 
the most modified and most restricted form of 
texture modified foods.”
 
As mentioned, an important concept in this 
framework is the fact that the two pyramids overlap. 
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Lam notes, “This means that Moderately Thick 
liquids at level 3, which is what we currently call 
Honey-thick liquids, have the same flow 
characteristics as level 3 Liquidized foods. Similarly, 
level 4 Pureed foods can be considered equivalent 
to Extremely Thick liquids.”  

There are three levels in the framework that the 
co-chairs believe deserve special mention. First, level 
1 Slightly Thick liquids is likely a new and unfamiliar 
level to most of us. Cichero explains that “this level 
is thicker than Thin liquids like water, but it still 
flows easily through the nipple of a bottle and is 
therefore not as thick as the level that has been 
called Nectar-like in North America. Slightly Thick 
liquids are most commonly used in the pediatric 
population, and it remains a question for future 
research to determine whether they are useful for 
adults with dysphagia. Historically, some people 
may have used the term ‘naturally thick’ liquids to 
describe liquids in this category, which may include 
things like tomato juice or yogurt-based smoothies 
that are available in your grocery store.” 

On the food pyramid, Lam notes that “level 5 has 
been labeled ‘Minced and Moist.’ The inclusion of 
the word ‘moist’ is intended to communicate the 
fact that foods in this level need to be cohesive so 
that they do not disperse easily. Survey responses 
reflected very strong agreement with this concept.”

And finally, on the left of the food pyramid you will 
see a gray bar labeled ‘Transitional Foods.’ This 
category captures foods that are used because “they 
change their consistency in the mouth with added 
moisture and change in temperature. An example 
might include cheese puffs, which fracture easily 
and dissolve. There are certain clinical populations, 
including pediatrics, where transitional foods are 
used in the process of advancing diet texture,”  
notes Cichero.

WHY GLOBAL STANDARDS?

Although the committee was aware of many 
national terminologies, there was no harmony 
between them. For patients traveling, clinicians 
moving with employment, and manufacturers  
“it seemed to make sense to have a single  
international standard,” explains Lam. Cichero has 
been involved in thickness measurement research 

for many years and notes that “a single language 
would also have a huge impact on research and 
development of the field. Where clinical claims are 
made about thickness levels, we need to be sure  
we are all talking about the same thickness level. 
By way of analogy – when we say ‘tomato sauce’  
or ‘ketchup’ people around the world have an  
idea of what that looks like, or what to expect. We  
don’t currently have that for thickened liquids  
in dysphagia.”

IDDSI IMPLEMENTATION
will launch with an awareness 
phase in the United States 
beginning in October 2016.
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As an example, the committee noted that in the 
United Kingdom, Texture B is a thin puree, while in 
Ireland (very close geographically) Texture B is a 
minced and moist consistency. Lam points out  
that “there are real safety problems if those two 
become mixed up.”

WHAT WILL BE THE IMPACT?

The biggest changes will be in the labels used, the
numbering system, and new colors. Much of the 
descriptive material about each of the levels will be 
familiar from past standards in the U.S., like the 
National Dysphagia Diet (NDD). However, it has 
been supplemented with additional information 
from the literature review and international surveys 
from the committee’s work. There will be changes 
in names and perhaps in some food particle sizes 
for different diet levels. However, Lam notes that 
“there is no intention that long-term care facilities 
will offer all IDDSI levels. But the request is that 
long-term care facilities use the new IDDSI  
identifiers of number, label, and color for the levels 
they do offer.”

REACTION

According to Lam, “The reaction has been very 
positive. Clinicians and food service professionals 
in particular have embraced the standards. Some 
groups are still working out what the new standards 
mean for current practice and what it might take 
to implement the changes.”  

“We also have the support of a significant number 
of manufacturers and are answering questions and 
assisting others to determine what modifications 
might be needed to their current practices,”  
notes Cichero. “We do have support from many 

stakeholders’ professional associations and are in 
constant communication with them to clarify 
information and respond to questions and concerns.”
 
WHEN WILL THE CHANGES OCCUR?

The global community is gradually becoming more
aware of IDDSI. The implementation will launch 
with an awareness phase in the United States 
beginning in October 2016. Consultations and 
preparation will continue into December 2017, and 
the IDDSI is hoping that adoption and changes can 
start to happen in January 2018.

MORE INFORMATION

The IDDSI website (www.iddsi.org) is a tremendous
resource for the new standards. The framework, 
detailed descriptors, and all of the published infor-
mation from the committee can be found on the 
website. There are also links to opportunities for 
you to become an IDDSI ambassador and to join the 
IDDSI e-mail list.◘
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F A C T O R

M e r w i c k  C h i n e s e  P ro g ra m  G ra n d  O p e n i n g  6 . 2 8 . 1 6

(Reprinted with permission from Nutrition & Food service Edge magazine, published by the Association of Nutrition & Food service Professionals.)
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Tip 2

Whenever you cook pasta, remove some 

of the pasta cooking water (about ¼ or 1/3 

cup) just before draining. When you add the 

sauce of your choice to the pasta, add a little 

of the cooking liquid. This helps the sauce 

to amalgamate (combine). The starch in the 

water adds body and a kind of creaminess.

Tip 1
After you drain pasta, while it’s still hot, 
grate or mix with grated Parmesan on top 
before tossing it with your sauce. This way, 
the sauce has something to stick to.

Tips 
& 

Tricks
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Tip 3

Tip 4

Don’t overcrowd the pan when you are 

sautéing, it will make your food steam 

instead. The same goes for when you are 

roasting something in the oven.

Tip 5

If you are cooking cauliflower, add a bit of 

milk to the water with the salt to keep the 

cauliflower bright white. Shock it in cold 

water to stop the cooking and then serve. Tip 6
When making mashed potatoes, after you 
drain the potatoes, return them to the 
hot pan, cover tightly and let steam for 5 
minutes. This allows the potatoes to dry out 
so they will mash to a beautiful texture and 
soak up the butter and cream more easily.

Tip 8

Don’t dress the salad when having a big 

party. Leave the dressing on the side and let 

guests add their own, otherwise you end up 

with soggy salad.

Tip 7
Fresh basil keeps much better and longer 

at room temperature with the stems in the 

water.

Season all of your food fro
m start to finish. 

Seasoning in stages brings the most out of 

your ingredients and gives you the most 

flavor.
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F A C T O R

Flank Steak with Chimichurri Sauce, Asparagus Tips and Roasted Potatoes
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American Flag Sheet Cake 

Cheese Blintzes with Blueberry Topping

Baked Tilapia with Baby Carrots  
and Orzo Milanese

Oven-Baked Pizza
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Food For Thought...

Within the past 10 years, we have seen the healthcare industry go through dramatic 
changes. No longer are nursing homes considered homes for the elderly; it can be quite 
the opposite. The ages of patients requiring care are now as low as people in their 
20's. In keeping with that trend, our philosophy and outlook within the food industry 
must change to accommodate the current scope. With that in mind, we are now the 
changing face of the industry. We have tailored our menus to fulfill the needs of our 
clients, by offering vegetarian options, healthy alternative life style eating, and health 
fairs to educate those we are in charge of taking care of. We, Pinnacle Dietary, stand 
proudly at the lead of this changing trend.

By Jerome Brown, Dietary Regional Manager

Setting for a Different Course
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Please feel free to contribute pictures, recipes, favorite 
dishes (with pictures), stories, Etc. to

morganl@pinnacledietary.com

? This Could Be You!

ATTENTION:

mailto:morganl%40pinnacledietary.com?subject=

