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Spring is officially here!
By Tonja Werkman MS, RDN

Spring has Sprung!
I always like Spring; with the warmer climate, we get our elders outside for 

barbecue season. The warm weather brings with it gardening projects at some 

facilities; we use the products of their gardening in many of our meals. The Spring 

is rejuvenating for many  and you’ll see an increase in people going outside and 

becoming more active. Exercise is important to our health, all throughout our 

lives. Here are a few Sports Nutrition tips for you:

• Proper hydration:  water is the primary fluid needed for up to one hour of 

exercise.  After one hour of exercise, we need more than water can provide.  Your 

body needs electrolytes.  A sports drink will give your body the sodium and 

potassium that it needs after a hard workout.

• Fuel your body before your workout:  It is very important to have a “well-tolerated 

carbohydrate” before your workout or the start of a race.  This can be a bowl of 

cereal, a bagel or a full breakfast.  It depends on what your well-tolerated 

carbohydrate of choice is and what your body can tolerate.

• Exercise needs to be a part of life, especially as we age. The new guidelines for 

exercise are 1 hour of cardiovascular most days of the week for weight 

maintenance and 1 hour plus of cardiovascular exercise for weight loss most days 

of the week.

• Protein is needed for proper muscle and bone maintenance.  Eggs are the best 

absorbed protein that you can eat.  It Protein is almost 91% absorbed into the 

muscle fiber; your body will not get that from any other food or supplement you 

can take. With meat, fish, and poultry you only get about 60% of the protein 

absorbed and with any supplement you’ll only get about 30-40% absorbed.

 I hope you enjoy this edition of the Pinnacle Exchange. Learning is a part of our 

daily lives; Lisa Coffee is helping us improve our training process; check out her  

staff training tips in the Food for Thought article. You can find more tips in  

this edition’s Industry News article on Best Practices for Training Your Staff on  

Food Safety Principles.  Finally, don’t miss our new section where we feature 

a facility Pinnacle partners with, as well as the Director of Dining Services and 

Registered Dietitians who we employ there.

Have a wonderful Spring Season!
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Director of Dining Services: Gary Koch

Registered Dietitian: Bhairavi Shah

Director of Dining Services: Scot Gray

Chef Manager: Sha-ron Shaw

Registered Dietitian: Samantha Podob

Support Dietitian: Annette O’Neill

Director of Dining Services: Edgar Roldan

Assistant Director of Dining Services: Violet Simms

Registered Dietitians: Emile Devaux & Victoria Mahoney

Support Dietitian: Valeria Keingstein

Director of Dining Services: Michael Palermo

Assistant Director of Dining Services: Violet Simms

Registered Dietitian: Alyssa Rothschild

Dietary Supervisors: Bernard Morency & Marian Solares-Tun

Registered Dietitian: Nancy McMahan

Support Dietitian: Rosanna Abrahim

Ashbrook  Care & 
Rehabilitation Center 

Manhattanville  
Nursing Home 

Linden Center for 
Nursing & Rehabilitation

Crown Heights Center for 
Nursing & Rehabilitation

Llanfair

Deficiency Free State Dietary & Clinical Surveys

Deficiency Free State Clinical Surveys

February  2017

February  2017

March 2017

gpy DSDietar Spotlight
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Promotions

Theresa Ambrosio
After several years of hard work in Pinnacle Dietary’s Purchasing department, we’re pleased to announce Theresa’s promotion 

to Senior Purchasing Coordinator. In addition to managing her Pinnacle and Gericare accounts, Theresa will be on the road 

1-2 days a week visiting current facilities to address any concerns that arise and helping with inventories. Please join us in 

congratulating her on her new role!

New Hires

David Palmiter
David Palmiter joins the Pinnacle team as our Regional Sales Manager. He will visit current and prospective clients in NY, NJ, 

CT and PA. David is ServSafe certified and brings over 15 years of Sales and Management experience to the team. He attended 

SUNY Morrisville for Business Administration and Restaurant Management and has held positions such as Associate District 

Manager and Food Service Director in the Food Service industry.

Samantha Callari
Samantha Callari joins Pinnacle Dietary as a Purchasing Coordinator. She will be working with Maria and Theresa in the day to 

day functions of the Purchasing Department, located at our corporate office in Newburgh, NY

Exchange
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Spring 2017
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Located in Plainsboro, NJ, Merwick Care & Rehabilitation Center has 

a long standing reputation for superior care. Merwick takes a person-

centered approach to care, tailoring treatment and activities to the 

needs of each and every resident. Merwick is the only skilled nursing 

facility in NJ to earn the distinction of having a LEED certified building. 

Merwick's excellence in individualized care goes beyond tailored 

treatments and encompasses resident's dietary needs and preferences 

as well. Partnered with Pinnacle Dietary and under the leadership of 

the Merwick administration and Windsor Healthcare Group, Merwick 

continues to strive for dining excellence every day. The dietary team 

is lead by: Dietary Regional Manager, Lisa Coffee, Director of Dining 

Services, Chad Kania, and Chef Manager, Jessica Scognamiglio. The 

clinical team is lead by Clinical Regional Manager, Kelly Murray, and 

Registered Dietitians, Darwin Mitchell and Marissa Procaccini.

Merwick's dining program is widely varied, featuring traditional 

favorites such as meatloaf and mac & cheese, alongside more 

modern culinary trends such as paninis and parfaits. To cater to 

diverse resident populations, Merwick also takes part in Pinnacle's 

Ethnic Fusion program. This program has menus customized for 

different ethnicities such as Indian and Mandarin-Cantonese. To 

make resident's feel even more at home.

Merwick and Pinnacle Dietary take great pride in wowing residents 

with beautiful and palate pleasing meals. They regularly hold theme 

meals, elegant dining events, special holiday functions and Dining 

Demos. Director of Dining Services, Chad Kania, is pleased to have 

brought back homemade french toast and pancakes to the breakfast 

menu and is looking forward to the summer season, filled with 

regular barbecues and even a pig roast. He has introduced a 75% fresh 

vegetable concept across all menus and has been instrumental in the 

launch of a Sub-Acute dining program.

Jess Scognamiglio making fresh Paninis for Sub Acute Program

Merwick St. Patrick’s Day activityThe Scoop
on...
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Chad Kania, DDS:
Leading our Dietary team at Merwick is Director of Dining Services, Chad Kania. Chad has over 20 years 

of experience in both food service and hospitality industries. His background includes studying Business 

Management at Bloomsburg University as well as attending the Resturant School of Philadelphia for 

Culinary Arts. He enjoys all types of cuisine but has a particular fondness for pizza and soft pretzels. 

Chad’s favorite quote is from the Rocky movies, “Life isn’t about how hard you can punch but how hard 

you can get hit and keep moving forward.” As a result, he has been a great asset to the team, always 

making strides to move forward and improve.

“Having Chad on my team at Merwick has made a huge difference. His leadership is an inspiration to his 

employees and me. I look forward to great things to come.” -Lisa Coffee

Fun Facts about Chad
• 11-year-old daughter, Kirstin, is his pride and joy

• Diehard Philadelphia Eagles Fan

• An avid golfer (his goal is to play the 17th hole at the Tournament Players Club at Sawgrass one day.)

• Enjoys all of the “Rocky” movies and TV shows The Big Bang Theory, NCIS, and 24

Darwin Mitchell, RD:
Darwin a Registered Dietitian at Merwick. He immigrated from Trinidad & Tobago in 2005. Darwin has 

explored several jobs in pursuit of his dream career of Registered Dietitian. Darwin went to college full 

time at Johnson & Wales University in Denver, Colorado to pursue his undergraduate degree in Culinary 

Nutrition. Followed by a Dietetic Internship at Stonybrook University in Long Island. He also holds a 

Culinary Management Degree so, you can call him Chef RD.

Fun Facts about Darwin
• Darwin’s explored the following careers, to name a few: Insurance salesman, Lab Technician, and Chef

• Enjoys cooking, entertaining, traveling & visiting zoos

• Plans to explore South America and Europe

• Has driven cross-country from NJ to CA

• When he retires, he’d like to explore the US in a Tiny House/food truck combo, then the rest  

of the world!

Marissa Procaccini, RD:
Marissa is a Registered Dietitian at Merwick Care Center. She attended the coordinated program for her 

nutrition internship at Marywood University where she also received her Bachelor’s degree in Nutrition 

and Dietetics in 2012. Since graduating from Marywood, Marissa has been working in long term care 

facilities as a Clinical Dietitian. Her favorite part of working as an RD in Long Term Care is connecting 

with elders and creating relationships with them, their family members, and the facility staff. 

Fun Facts about Marissa
• Enjoys hiking, running, gardening and doing yoga

• She completed a yoga teacher training class in 2015

•She likes to bake and try new recipes
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Best Practices
for Training Your Staff 
    

on Food Safety Principles

"Reprinted with permission from Nutrition & Foodservice Edge magazine, 

published by the Association of Nutrition & Foodservice Professionals."

by Sheri Saskowski, FMP, CP-FS
Sheri Saskowski, FMP, CP-FS is a contracted Food Safety and Sanitation Instructor 

in Illinois, and previously managed food service for more than a decade. She 

holds a variety of professional certifications. Saskowski has trained hundreds of 

foodservice workers as both an independent instructor and through Northeast 

Iowa Community College in Dubuque.
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One of the aspects that makes the foodservice industry so rewarding, yet challenging, is the 

diversity of the workforce. Cultural and social influences, education level, age, gender, and formal 

training experiences are just a few factors that must be considered when choosing a food safety 

education curriculum for your employees. If your organization trains internally, here are some tips 

for achieving lasting results for good food safety training practices.

Get to know your employees
Each employee will bring their prior experience and habits into the workplace, which could work 

for or against your food safety mission. A basic understanding of your employees’ knowledge base 

will be exponentially helpful in determining what type of training will be most effective.

Establish goals
Communicate the goals of the training to your staff prior to the beginning of the session so they 

have a clear idea of what they will learn and how they will be evaluated. Adult learners benefit 

when they understand your expectations, and will feel accomplished when they’ve met those 

goals at the end of the class.

Make the information relatable
Use specific examples of how food safety practices will be executed in their workplace. One 

effective technique is to have a roundtable discussion of how food safety should be incorporated 

into the daily work routine. This will ensure comprehension while encouraging a dialogue that 

could expose potential gaps in compliance.

Explain the “why”
Although it’s important to teach the technical aspects of food safety—such as harmful pathogens— 

overloading employees with abstract jargon can dilute the message. Explain why the prescribed 

practices are necessary and the effects of ignoring them. Videos featuring testimonials from 

victims of foodborne illness can drive home the message and are available online at no cost.

Use hands-on demonstrations
Whenever possible, encourage active participation from employees during the session. For 

example, employees can demonstrate their handwashing skills or design a sanitary kitchen in 

groups to show they understand the concepts introduced.

Reinforce
Nothing can undo training faster than a supervisor or manager who does not practice what they 

preach. Top-down leadership is essential to ensure food safety is a priority in your organization. 

Offer praise and recognition when you observe an employee using safe food handling methods in 

your workplace. 

Ultimately, your staff members are the ‘boots on the ground’ and are responsible for the execution 

of the training you provide. The above recommendations are not all that goes into a successful 

food safety education program, but they will give you a jumpstart on the journey to excellence.
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If you were to grab someone off the street and ask them to eat lunch for free 

at your fine dining restaurant, they probably wouldn't hesitant to do so. Now, 

if you ask that same person to eat for free at your fine dining Long Term Care 

facility in Princeton, it isn't likely you'll get the same reaction. Why do you think 

their first response would probably be, "no"? Do they believe that everything comes 

from a can, bag, or frozen box? This is where Pinnacle Dietary's Culinary Clinic comes 

into play, and how I intend to change the way people think about "nursing home" food. 

Pinnacle went to a career fair up at the Culinary Institute of America last fall, and there was 

a young lady that walked past me who was looking for internships. I said, "Good morning" as 

she walked past, and offered to tell her a little about what we do at Pinnacle. She kindly 

declined because she didn't want to work in a nursing home. I said to her that if she looked 

around at all the other restaurants, or country clubs and their pictures, that we are doing things 

quite like them even in the LTC setting. I mentioned to her that we are creating restaurant quality 

food in an institutionalized setting. After showing her a slideshow of some of the meals or events 

we've put on, and she was impressed that we make that-- in a nursing home. 
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At our Culinary Clinic, I teach all of my 

students that they need to treat each 

facility they work in just as they would a 

restaurant because technically, the elders 

are paying customers. We are teaching the 

students techniques, knife cuts, cooking 

methods and plating presentation that you 

would find in a free standing restaurant. 

The feedback I've received from the clinics 

has been humbling ,  rewarding ,  and 

something that I will always treasure 

because we are making a difference. The goal of the clinic is not only to educate and 

train but most importantly to excite. The power of food is unmeasurable, and you can 

always put a smile on someone's face with a good meal. If you have a happy cook or chef, 

you will create meals with love; that will ultimately lead to a happy customer.

We take the students on a 2-day journey from the beginning of cooking back in France, up to 

date with current molecular gastronomy techniques. They learn topics from the classic mother 

sauces, culinary trends, tips and tricks, or how to make a soup from scratch that leaves your taste 

buds wanting more. Most of the clinic is not them sitting in a chair and listening to me talk; they 

are actually on their feet with a knife or whisk in hand actively learning each topic. At the end of the 

2nd day, we host a "Pinnacle Chopped" exercise that brings together all that they have learned, to 

create an appetizer and entree dish. The group of 12 splits into 2 teams, and then the games begin. At 

the end of the challenge, each group is so proud to present their dish and explain it to the judges, which is 

a group of our elders from the hosting facility. We concluded with certificate presentations and overall 

feedback from the course, and they say, "When is the next class, I can't wait to come back." 

Training is a crucial piece of the puzzle that other companies simply aren't doing, but we are going to lead the 

way in culinary trends. We are going to tap into talents, strengths, and passions that the students may not even 

know they had. At the end of the two days, the group leaves energized and feeling like they can cook for the world. 

Now they get to go back to their individual facilities and "wow" residents, changing how people think about 

"institutional" meals, one plate at a time.
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By Stacie Shuster
“Put Your Best Fork Forward” was the theme for National Nutrition Month 2017; Na-

tional Nutrition Month is observed annually for the month of March. This year's motto serves 

as a reminder that each and every one of us holds the tool to make healthier food choices. 

Making small changes over the course of National Nutrition Month® and onward, helps im-

prove health now and into the future.

Simply being more conscious of what you are eating or feeding your family is a good place 

to start when trying to make lasting lifestyle changes. I hate the word 'diet' and I feel that it 

truly is important to fuel our bodies with food that will nourish it. My saying is, "be prepared 

to succeed or be prepared to fail." I try to plan ahead and make sure my refrigerator is filled 

with healthy foods. 



Exchange SNACK IDEAS
Low-Fat Yogurt

Fresh Cut Veggies with Hummus...............................(colorful peppers, carrots, cucumbers)

String Cheese & Almonds.....................(100 calorie packs of almonds help with portion control)

An Apple ..........................................................................with 1-2 tsp almond butter

A few Frozen Strawberries & ½ a Frozen Banana..........blended with skim or almond milk

BREAKFAST IDEAS

3 Egg Whites & 1 Whole Egg Omelet 

filled with fresh salsa and 1 serving of oatmeal

1 Serving Cold Cereal, (i.e. Special K, Kashi GoLean) 

8 oz Non-Fat or almond milk, a small  

banana or another medium piece of fruit

2 Slices of Whole Wheat Toast, I Tbsp of  
Almond Butter, 1 container of Greek Yogurt  

(Approx. 100 calorie container)

Subway Western Egg & Cheese, 1 container  
of Greek Yogurt, 2 packages of Apples

Protein Shake made with Protein Powder  

with around 20 grams of  protein, mix with skim milk  

or almond milk and fruit of choice and blend with ice

LUNCH IDEAS

Subway 6" Turkey Breast Sandwich 

wheat bread with vinegar (no mayo) and unlimited veggies, 

1 bag of baked lays and 1 package of apples

4-5 Cups of Salad Greens, 4 Ounces of Grilled 
Chicken, 2-3 Tbsp Light Dressing, 2 Clementines

Meal Replacement Shake 

(See #5 in Breakfast Ideas)

Fast Food Grilled Chicken Sandwich 

(No mayo or sauce) side salad with light dressing

Lean Roast Beef Sandwich 

light wheat bread, 1 Tbsp BBQ sauce, lettuce  

& tomato, small fruit cup (melon, berries, grapes)

Low Carb Tortilla 

1 pouch of tuna and low fat cheese (warm in  

microwave) 1 Tbsp BBQ sauce and 1 cup veggie soup

DINNER IDEAS
4 oz Skinless Grilled Chicken Breast

½ cup brown rice with steamed broccoli

4 oz Lean Ground Beef  
Cooked in Pan with Diced Garlic 

 (pan sprayed with Pam). Add ½ cup of diced  

tomatoes and taco seasoning. Serve over brown  

rice with 1/2 cup of black beans

Low Carb Tortilla
 with 3 oz of grilled chicken breast and ½ cup grilled peppers 

and onions. Top with 2 Tbsp of salsa and 1 Tbsp of 

guacamole,  ½ cup of brown rice

4 oz Grilled Salmon Brushed with Teriyaki Sauce 

 serve with a small baked sweet potato  

and 2 cups of sauteed spinach  

6 oz Sirloin Steak with Teriyaki Sauce
 steamed asparagus, and a small baked potato
























