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We are very excited at Pinnacle Dietary to be sending out this edition of the Spring Pinnacle Exchange. 
Pinnacle has been very busy in the last couple of months with not only putting out delicious dishes, 
but also developing new programs and planning our Semiannual meeting. 

Spring is always a time for renewal and revitalization.  In this spirit, we are very excited to roll out our 
new Pinnacle Dietary website in the next couple of months. As the weather begins to get warmer 
we tend to eat more fresh fruits and vegetables. In this edition of the Exchange there is a wonderful 
article about using more eco-friendly recipes and eco-ways of cooking using fresh ingredients. In the 
Superfoods article you can learn of the new Superfoods and how they can help enhance your health 
by adding fresh fruits and vegetables to your diet.

Pinnacle Dietary celebrated our extraordinary employees this quarter.  During the months of March 
and April, Pinnacle Dietary celebrated Dietitians Day (March 9th) and Director of Dining Services Day 
(April 13th). Many of our employees participated in the “Spreading the Love” and the “Best Corned 
Beef Recipe” contests. We completed this quarter with an energizing Semiannual meeting in which 
we worked on new and exciting projects that we will be rolling out throughout the year. 

Enjoy this edition of The Pinnacle Exchange and Have a Happy Spring!

Tonja A. Werkman, M.S., R.D.
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A Note from the 
Executive desk:

Tonja Werkman
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Registered Dietitian: Emile Devaux

Clinical Regional Manager: Elena Ostrovsky

Support Dietitian: Deena Csukardi

Linden Center for  
Nursing and Rehabilitation 

February 2016

Deficiency Free State Clinical Surveys

Registered Dietitians: Samantha Podob, 

 Annette O’Neill

Clinical Regional Manager: Jeannine Re McNamara

Manhattanville Nursing Home

Congratulations to Alyssa Rothschild and Deena Csukardi who both received Outstanding 
RD awards at our Semi-Annual Registered Dietitians meeting in February.

DS
Deficiency Free State Dietary & Clinical Surveys

Dietary Regional Manager: Jerome Brown

Clinical Regional Manager: Jeannine Re McNamara

Director of Dining Services: Gary Koch

Dietitians: Bhairavi Shah

Dietary Regional Manager: Jerome Brown

Clinical Regional Manager: Elena Ostrovsky

Director of Dining Services: Scot Gray

Assistant Director of Dining Services: Dwyne Smith

Dietitians: Alyssa Rothschild

Support Dietitians: Deena Csukardi, Rosanna Abrahim

(A Special  Thank You to Jeannine Re McNamara for her added support)

Dietary Regional Manager: Robert Noble

Clinical Regional Manager: Jeannine Re McNamara

Director of Dining Services: John Leonardo

Chef Manager: Ellington Taylor

Dietitian: Michelle Shapiro

February 2016

April 2016

Ashbrook Care & 
Rehabilitation Center

Crown Heights Center for 
Nursing and Rehabilitation

Sprain Brook Manor 
Rehabilitation Center
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S e m i  A n n u a l  M e e t i n g  S p r i n g  2 0 1 6

F A C T O R

On May 5th Pinnacle Dietary hosted a Cinco de Mayo 
themed Semi-Annual meeting in Edison, NJ (sombreros 

included). At this semi-annual meeting the executive and management 
teams and the Directors of Dining Services came together to learn and 
exchange ideas.

Highlights from our May meeting include learning about ethnic diets 
and the roll out our expanding Ethnic Fusion programs. Regional 
Dietitians Jeannine Re McNamara and Elena Ostrovsky presented the 
Eden Alternative program. All present at the meeting also taste-tested 
and critiqued current Superfood recipes for cereal, mashed potatoes 
and pudding. We are working to enhance these products as they're 
an excellent nutritional source that simultaneously helps to cut down 
on the cost of supplements. At the end of the day we also honored 
employees for their hard work with the presentation of awards for 
going above and beyond and also for deficiency free dietary and 
clinical state surveys.

Our Semi-annual meetings are an important exercise in continued 
team building and communication. These meetings are not just about 
networking and having fun with coworkers. They also help further 
our goal to share knowledge, and to nurture and grow our Pinnacle 
family, so that as the company evolves, we can continue to provide 

exceptional service to the facilities and residents we work with 
every day.
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Promotions
Edgar Roldan, District Manager

Edgar Roldan joined the Pinnacle team in late 2010. Most recently he was our Director of Dining Services at Linden Center 
for Nursing and Rehabilitation. We are now pleased to announce his promotion to District Manager. Edgar will be overseeing 
operations at some of our New York facilities.

Peggy Scognamiglio, Director of Dining Services 

Peggy Scognamiglio has been a valuable part of the Pinnacle Dietary team since mid-2014. In November of 2014 she was 
promoted to our Director of Quality Assurance. Now, we are happy to announce her promotion to Director of Dining Services 
at Abingdon Care and Rehabilitation Center. Congratulations, Peggy!

Exchange

The

Summer 2016
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New Employees
Dena Abrams, MealTracker Coordinator

Dena Abrams joins Pinnacle as our MealTracker Coordinator. She troubleshoots issues within MealTracker and works with 
each facility to update menus and tickets. Dena has her Master’s degree from Lehman College in Nutrition and is also DTR and 

ServSafe certified.

Ellington Taylor, Chef Manager

Ellington Taylor joins Pinnacle as the Chef Manager at Sprain Brook Manor Rehabilitation Center.

Emily Price, Registered Dietitian

Emily Price joins us as a Registered Dietitian currently training at Crown Heights. Emily is ServSafe certified.

Gaetano Valente, Executive Chef

Gaetano Valente joins us as the Executive Chef at Merwick Care and Rehabilitation Center. He has over 30 years of experience 

in the culinary field. He trained at Chef Scoula d’Italia in Napoli, Italy and specializes in Italian and Continental cuisine.

Joseph Curtin, Chef Manager

Joseph Curtin joins our team as the Chef Manager at Wedgwood Gardens Care Center. He brings to the team his experience as 

an executive chef and skills in managing a kitchen.

Natasha Ashley, Registered Dietitian

Natasha Ashley, RD joins Pinnacle as a Registered Dietitian currently training at Crown Heights. Natasha received her Bachelor’s 

degree from Florida State University.

Randy Van Orden, Director of Dining Services

Randy Van Order, CDM, CFPP, ServSafe Certified, joins Pinnacle Dietary as our Director of Dining Services at Merwick Care 
and Rehabilitation Center. Randy has a degree in Food Service Management and many years of experience in Nursing and 
Hospitality settings.

Robert Noble, District Manager

We are pleased to welcome Chef Robert Noble as our District Manager of PD3 overseeing 3 of our New York accounts. Rob 
joins us with over 25 years of experience in all aspects of food service. He has worn many hats as an Executive Chef, a Product 
Development Chef and Senior Manager. Throughout his career he has found himself coming back to specialize in senior 
services. We are glad to have him providing culinary guidance and dining support to Pinnacle accounts.
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C L I N I C A L    C O R N E R

A famous frog once said, “It isn’t easy being green”, but maybe he was 

mistaken.  People are realizing how much easier green eating is on our 

bodies as well as the environment, and the overwhelming popularity has 

increased the availability of green products, as well.  But the whole “Going 

Green” revolution isn’t a completely new concept.  It actually started way 

back in the 1970’s with such books as “Diet For a Small Planet” (Lappe’ 

1971) and “Recipes for a Small Planet” (Ewald 1977).  These books were 

based on the premise that meat production had a big negative impact on 

the environment and the energy used to feed and raise one Steer could 

produce far more vegetarian protein sources and feed a much larger 

population while  improving their health.  

More recently, the concept that started almost 45 years ago has been 

expanded upon and given the term “Green eating”. Green eating is 

It’s Easy Going 
Green

By Jeannine Re McNamara
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Basic Principles to Eating Green

1. Choose Colorful Foods: The vibrant 
greens, oranges and reds of vegetables, 
fruits and grains can help color your 
plate while adding healthy antioxidants, 
vitamins and minerals.

2. Choose Organic Locally Grown Foods: 
Organic means fewer pesticides which 
is better for the environment and our 
bodies.  Local, seasonal choices decrease 
gas and emissions produced to transport 
foods grown far away, while helping our 
“neighbors”. However, when choosing 
organic products be sure they aren’t 
shipped from far away.

3. Eat More Raw:  For more fiber, vitamins 
and minerals and reduced use of energy.

4. Reduce Meat Consumption: Reduces 
the risk of many diseases, while limiting 
the use of the most resource-intensive 
food.  This practice is one of the greenest 
changes you can make.

5. Make Just Enough: Limit how much 
you cook for each meal to limit food 
waste. On the other hand producing 
large enough amounts of foods at once to 
portion and freeze for later use, is energy 
saving, but only if waste is avoided.

6. Limit Packaging: Purchase foods in bulk 
or recyclable/biodegradable packaging. 
Recycle everything possible.

7. Grow Your Own: Starting a vegetable 
garden is a great way to have more 
colorful foods available, save money 
and reduce pesticide use. And can also 
be a great family activity, teach the kids 
about being green.

8. Go For “Old” Food: Whenever possible 
purchase heirloom versions of fresh 
produce.  These foods are not genetically 
altered and can increase the variety of 
nutrients in your diet.  Some believe the 
scientifically altered foods available are 
not as naturally useful to our bodies.

Cucumber Chick Pea Salad

Servings: 2 / Prep Time: About 10 minutes

Ingredients:
• 1 cucumber sliced and quartered

• 1 1/2 cups chickpeas (drained)

• 15 grape tomatoes sliced lengthwise

• 1 Tbsp crumbled feta

• 1-2 tsp fresh lemon juice

• 2 tsp balsamic vinegar

• 1 tsp red wine vingar

• 2-3 cups fresh spinach

1. Combine cucumber, chickpeas, tomato, lemon juice, and 
both vinegars in a bowl until well coated

2. Lay the spinach leaves out on a plate 

3. Place the chickpea cucumber mixture centered on top of the 
bed of spinach

4. Sprinkle each plate with half the feta And serve.

the practice of choosing healthy, natural unprocessed 

foods, which benefits our health and our environment.  

Eating green can lower your weight as well as your risk of 

cancer, heart disease, and diabetes.  Fresh foods require 

less energy for processing and contain fewer pesticides, 

helping to protect the air, land, and wildlife from harm.  

Purchasing fresh local grown foods cuts back on the gas 

and emissions from transporting foods grown elsewhere, 

as well as supporting people in your own community.   

So although we may not literally be  “green” a la Kermit, 

following some basic principles makes keeping our world 

green pretty easy.◘
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W I N N E R  -  C ro w n  H e i g ht s  Ce nt e r  fo r  N u r s i n g  &  Re h a b i l i t at i o n

ST.  Pat r i c ks  D ay  Co nt e s t

F A C T O R

Shamrock Cake

Cabbage Stuffed with Carrots, Potatoes, Corned Beef over Mustard Cream Sauce
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A d i ra  at  R i ve r s i d e  Re h a b i l i t at i o n  a n d  N u r s i n g

We d g wo o d  G a rd e n s  Ce nt e r

H o n o ra b l e  M e nt i o n s

Corned Beef with Cabbage and Potato St. Patrick's Day Cake

Oven Baked Corned Beef and Cabbage St. Patrick's Day dessert table
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by Richard “Nick” Nickless,
CEC, CCA, AAC, CDM, CFPP

How to Integrate Them Into Your Menus

Super
    Foods

Richard “Nick” Nickless, CEC, CCA, AAC, CDM, CFPP is Executive Chef and Supply and Services Director 
for South Carolina’s Department of Disabilities and Special Needs. He is also an adjunct chef instructor 
at the Culinary Institute of Charleston Trident Technical College, and is culinary advisor for the Art 
Institute of Charleston.
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he earth has always provided foods that 

fundamentally complement our nutritional 

needs for survival and well-being. It’s only in the 

last half century that the American (aka Western) 

diet has gone from being properly aligned, to 

commercially out of sync. What happened? To fix 

our self-inflicted modern imbalanced diet, we need 

to go back and re-educate ourselves and make 

adjustments to where we went wrong. We need to 

integrate “superfoods” back into our daily menus 

while stressing how foods that come from the right 

place will provide us with a more mature, balanced 

diet. “Superfoods” describe foods that deliver the 

highest nutrition, strengthen the immune system, 

and promote optimal healthy eating. This word 

refers to any food with significantly higher nutrient 

value compared to its calories. It is usually associated 

with legumes, healthy oils (containing omega-3 

fatty acids), and brightly-colored vegetables, nuts 

and fruits, as colors indicate a higher concentration 

of antioxidants and phytonutrients.

It is estimated that the average person consumes 

15 tons of food during their lifetime. Food is meant 

to nourish and sustain our bodies, so it is easy to 

say that the quality of our food selection will have 

the greatest impact on our health. Many people 

follow a diet characterized by excessive caloric 

consumption and off the chart imbalances. We now 

have a tendency to eat copious amounts of highly 

refined or processed products that reduce our intake 

of much-needed vitamins, certain minerals, and 

other beneficial substances such as fiber contained 

in foods in their most basic natural state.
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It is clear that increasing rates of obesity, cancer, 
diabetes, and heart disease have a direct correlation 
to daily food choices. The truth is these diseases are 
controllable and preventable to some extent, and 
can often be reversed by eating protein-rich foods 
along with ample amounts of fruits and colorful 
vegetables, sprouted nuts, seeds, and grains. While 
this information is well documented, we continue 
to lean on processed foods, which is why we have 
more work to do in finding the right balance to 
improve our health.

I’m not a doctor, food scientist, or dietitian. I’m an 
executive chef who has spent more than 40 years 
watching this cycle slowly play out. Common sense 
tells me, and research backs it up, that all plant 
foods are super, while foods made in a factory may 
put your health at risk. As a general rule, if you find 
it on the outer edges of your grocery store—like 
fruit, vegetables, low fat meat and dairy—consider 
it super; if it’s in a cardboard box on store shelves 
with a long-term expiration date, then it’s probably 
not. If the food will spoil in a few days or weeks, 
it’s most likely super. Remember: simple not slick, 
steady not fads. Applying proper techniques, 
not silver bullets, and in the proper amounts will 
achieve what we were meant to eat. 

Following are some of the many wonderful 
“superfoods” that are available every day in a store 
near you:

Avocados 
They are high in fiber, potassium, folate, and 
vitamin E. This fruit is filled with monounsaturated 
fats, which are shown to help inflammation and 
lower cholesterol. 

Walnuts/Almonds 
These nuts are great for your skin and hair. Eating 
just one serving a day has been shown to reduce 
your risk of depression and boost your memory, 
and is showing great promise in slowing the 
progression of Alzheimer’s disease.

Beans
Beans are amazing plant-based proteins that 
contain no fat, sodium, or cholesterol. They provide 
greater amounts of iron and magnesium, and 
are high in much-needed fiber. They help protect 
against obesity, colon cancer, diabetes, and heart 
disease.

Cold Water Fish
Tuna, salmon, trout, and sardines are packed with 
vitaminsB and D, and are rich in omega-3 fats 
that promote goodeyesight and lower your risk of 
diabetes.

Whole Grains
Whole grains are loaded with nutrients. They 
are high in fiber, iron, and vitamin B1 (thiamine), 
among other things.

Olive Oil
Olive oil lowers your bad LDL levels, reduces your 
risk of certain cancers, lowers blood pressure, 
promotes cognitive function, and decreases the 
risk of dementia.

Tea
Tea contains polyphenols, which are antioxidants 
that help fight off the risk of cancers.
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Seasonal Vegetables
The benefits of fresh vegetables are numerous! 
For example, beets and broccoli can help control 
blood pressure, combat cancer, and protect your 
heart. Carrots help save your eyesight, prevent 
constipation, and promote weight loss. Chili 
peppers boost your immune system.

Seasonal Fruits
Like fresh veggies, fruits provide multiple health 
benefits. Blueberries help combat cancer, boost 
memory, and prevent constipation. Cantaloupe 
can help save eyesight, control blood pressure, 
and support your immune system. Cherries 
protect your heart, help with insomnia, shield 
against Alzheimer’s disease, and more.

Dark Chocolate
Dark chocolate contains flavonoids, a subclass of 
antioxidants, and helps promote a healthier heart 
(in small quantities) and keep your brain sharp.
This is by no means a complete list of superfoods 
and their advantages. Seek nutrition and health 
information on your favorite fresh fruits and 
vegetables to discover the benefits, and try some 
new varieties that offer further protection from 
disease. Integrating just a few of the above foods 
and incorporating them into your daily meals will 
allow you to set your table for a healthier lifestyle 
that you can celebrate for many years to come. 
For more information, read Michael Pollen’s book 
Food Risk or, better yet, watch his show on PBS “In 
Defense of Food.”

I’ve included two recipes I like that use some of 
the foods mentioned above. Be proactive when 
it comes to providing superfoods for your clients 
and yourself. Improved health will result.◘

Chocolate Avocado Mousse

Yeilds 4 Servings

Ingredients:

• 2 Avocados, ripe

• 2 oz. Dark chocolate

• 2 Tbsp. Cocoa powder, unsweetened dark

• 4 oz. Almond milk, unsweetened

• 1 Tsp. Vanilla extract

• 2.5 Tbsp. Honey or maple syrup

• Pinch of sea salt

Instructions
1. Slice the avocado in half, remove pit, scoop flesh into 
a processor (or high power blender). Blend on high until 
perfectly smooth and creamy, scrape down the sides.

2. Temper the dark chocolate and add into the processer; 
again scrape down the sides. Add honey/maple syrup and 
almond milk slowly to create a pudding-like consistency.

3. Transfer mousse into ramekins, and refrigerate for four 
hours. Serve with a fancy topping or fresh berries.

(Reprinted with permission from Nutrition & Foodservice Edge magazine, published by the Association of 
Nutrition & Foodservice Professionals.)
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F A C T O R
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C U T T I N G  E D G E CUL INARY

Not your Grandfather’s Institutional Meal 
By Andrew Merklinger, CEC CDM, CFPP, Corporate Executive Chef

 hat makes a chef 
great these days? 

A passion for learning and  
exploring world food culture! 

Traveling can broaden your 
culinary horizons more than 
any other activity. Whether 
traveling to another part 

of the United States or another country entirely, 
the exposure is unreal. I always had a passion for 
learning about other cultures and why they eat the 
foods they do. How did these foods come about? 
What are the customs behind their cuisine or specific 
dishes? It's important to go far beyond just the 
flavor profile or re-creation of a dish. I encourage all 
chef managers, executive chef's and DDS' to get out 
and see the world, experience other cultures, taste 
their street foods, and carry those experiences into 
their own kitchens. It takes real discipline to save 
that kind of money, especially by peeling potatoes 
or sautéing grouper. But I assure you it is money well 
spent; you're investing in yourself. What chef does 
not want to eat fresh noodles from a Vietnamese 
market, Kudu meat from Namiba, or Ceviche in 
Mexico? This life experience is a must!

It is critical that you align yourself with the best 
talent and greatest mentors you can find. When you 
work for a great chef, you never feel stagnant-they 
always push you to be better and to achieve more. 
A great chef can take you out of your comfort zone 
and challenge you to broaden your culinary horizons. 
Isn't that what being a chef is all about?

Long Term Care food may be nutritious, but it’s not 
generally thought of as fine dining.  That is, unless 
you have had a healthy and "restaurant style" meal 
from Pinnacle Dietary. The difference between us 
and the next company is our attention to detail 
and going above and beyond. We strive for dining 
excellence in healthcare every day, and your work is 
speaking for itself. Our goal for each plate is about 
balance. It’s offering a complete and flavorful meal 
and helping people live the healthiest lives possible. 
If we can model a healthy meal for our residents that 
they can take home to their families, we can affect 
their lives for the better. We should strive each day 
to specialize in providing quality food, exceptional 
customer service and value to our residents.◘
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Tip 2

If you find you need more oil in the pan 

when sautéing, add it in a stream along the 

edges of the pan so that by the time the oil 

reaches the ingredient being cooked, it will 

be heated.

Tip 1

Instead of placing a chicken on a roasting 
rack, cut thick slices of onion, put them in an 
oiled pan, then place the chicken on top. The 
onion will absorb the chicken juices. After 
roasting, let the chicken rest while you make 
a sauce with the onions by adding a little 
stock or water to the pan and cooking it for 
about 3 minutes on high heat.

Tips 
& 

Tricks
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Tip 3

Tip 4

Anytime you are using raw onions in a salsa 

and you are not going to eat that salsa in the 

next 20 minutes or so, be sure to rinse the 

diced onions under cold running water first, 

then blot dry. This will rid them of sulfurous 

gas that can ruin fresh salsa. It's really 

important in guacamole, too.

Tip 5

When you’re going to sauté garlic, slice it 

rather than mincing it — it's less likely to 

burn that way.
Tip 6

When you're browning meat, you should 
blot the surface dry with a paper towel so 
the meat doesn't release moisture when it 
hits the hot oil. Too much moisture makes 
the meat steam instead of sear, and you will 
lose that rich brown crust.

Tip 8

Marinating meat with citrus can give it 

a mealy texture. If you like citrus, a little 

squeeze of lemon or lime is always a good 

way to finish the dish instead.

Tip 7To get nice, crispy caramelization on roasted 

vegetables, simulate the intense heat of an 

industrial oven: Bring your oven up as hot as 

it goes, then put an empty roasting or sheet 

pan inside for 10 to 15 minutes. Toss the 

vegetables — try carrots or Brussels sprouts 

— with olive oil, salt and pepper, and put 

them on the hot pan. This method will give 

you the high heat you need to caramelize the 

sugars in the vegetables quickly.

When you deep-fry, hold each piece of fo
od 

with long tongs as you add it to the oil. H
old 

it just below the oil's surface for five seconds 

before releasing it. This will seal the exterior 

and stop it from sticking to the pot or the 

other food.
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In 2013 I started Pinnacle Dietary’s Culinary Clinics with the intent to make a 
difference for key people working behind the scenes in all of Pinnacle’s facilities 
every day. We wanted to motivate our employees, and to help teach them 
the important values of cooking. We wanted to help them understand 3 key 
ingredients to becoming a successful chef: love of cooking, passion and pride. It 
continues to be a great inspiration to see each group that attends the culinary 
clinics get excited, compete, share ideas, and take pride in their products. I 
was pleased to co-host this Springs clinic with our Corporate Executive Chef, 
Andrew Merklinger, and am proud of the dishes our team created during the 
event. It’s always a proud moment to have seen our cooks come to this clinic, 
complete it and go home excited, with more knowledge and skills that will 
guide them in their careers. The culinary clinic is an excellent tool, one that 
everyone benefits from. Sharing our knowledge with others and helping them 
to be more successful is a great accomplishment that I’m excited for us to 
continue in the years to come.

by Roel Lopez
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F A C T O R

Cheese Ravioli in Marinara Sauce

Jambalaya



Exchange

25

Vol. 6, 2016

Roasted Turkey with Baked Yams  
and Peas & Pearl Onions

Sweet and Sour Chicken with Lo Mein  
and Asian Vegetables

Pan Seared Salmon with Garden Rice and Brocolli

Tuna Taco, Onion Rings and Salad
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Seafood Cake with French Fries

Beef Bourgignone with Mashed Potatoes and Peas

Penne Bolognese with Italian Green  
Beans and Garlic Bread

Seared Rosemary Chicken Breast with 
Dutchess Potatoes and Green Beans
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Food For Thought...

One of the best things about spring is the arrival of spring produce. Vividly colored 
fruits and vegetables can boost our spirits and our immune systems. Plant based foods 
contain fiber, are generally low in fat and have vitamins and minerals. While no single 
food can protect against disease, the right combination may provide therapeutic 
benefits. Research suggests these benefits come from eating food not supplements. 
Fruits and vegetables are full of antioxidants. 

Do your body a favor, and try some spring and summer superstars. Some of these foods 
are great snacks and are naturally convenient. For example, Berries you just wash 
and eat; now that’s easy!

Spring/Summer Super Stars:

Food                                                                Nutrient Benefit

Asparagus
Blueberries                                           
Carrots                                           
English Peas
Garlic / Onion
Raspberries/Strawberries
Spinach / Swiss Chard

Folate*
Antioxidant, Fiber, Vitamin C
Potassium, Vitamin C, Caratenoids
Vitamin C, Fiber, Folate*
Allyl Sulfide**
Vitamin C, Fiber
Fiber, Folate*

I am ready for the spring and summer and cannot wait to enjoy these healthy snacks!

Enjoy!
*Folate, or Folic Acid, is a vitamin that has many functions and has been linked to cancer prevention.
**Allyl Sulfide helps promote health and reduces the risk of heart disease and some cancers.

By Robert Noble, PD3 District Manager

Put some produce on your plate
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Please feel free to contribute pictures, 
recipes, favorite dishes (with pictures), stories, Etc. to

morganl@pinnacledietary.com
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