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Autumn Outdoor Dining
Getting creative with dining experiences
Mark your calendars, September 22nd is the 1st day of Autumn! Smells
are invigorating and colors are vibrant. It is also a great time to enjoy
these last few weeks outside before the leaves fall and the snow shows
up.
Many of us are experiencing cooped up customers, putting a damper
on our dining room experience. This does not mean we need to let it
affect our stellar customer service. Can we think of fun ways that get
our guests to enjoy dining outside of their rooms in a safe way? Yes. Do
you have a patio or could you create an outdoor dining area at your
community or campus? Do you have a BBQ grill that you can utilize?
How about having families drive through and grab a meal ToGo while
they wave and say hello to their loved ones. Yes and yes! If you have a
larger community try doing it floor by floor, by lottery system, or by
reservations so everyone can participate safely. Start small with a
lemonade or ice cream stand in the courtyard, if need be. Think hard
about your campus, your residents and what is doable. It is still possible
to create some amazing experiences while also staying safe.
This is one of the best times of the year! If this is to be our new
abnormal, we need to constantly be thinking outside of the box to
create fun and safe dining experiences. At New Horizon Foods, we have
an extraordinary group of talent. Together we can pave new ways of
accommodating guests even amidst the most unusual circumstances.

Harvest Time
Gathering and enjoying the fruits of labor
Good cooks know that the best-tasting ingredients come
from the best sources. In last month's newsletter we
focused on farmers' markets as a great option to support
the community and provide fresh produce and products to
our customers. I hope some of you had a chance to go out
and explore what is available in your area. Autumn is my
favorite season. I like to walk on the crunchy leaves and feel
the change in the crisp air. It is also time to harvest all those
beautiful veggies and fruit that have been soaking up the
rain and sun all summer.
Take this opportunity to purchase in season products. You
can save money and support a local farm. The experience
connects our guests to the roots of the community.
Check with your purveyors and see what is locally available.
September marks the end of summer berries, but
other fruit like apples, plums, grapes, figs and pears will be
in season. Pumpkin, squash, kale, and leeks make their
debut, Lamb makes a comeback and it's the start of the
mussels season. Happy picking!

Book
Club
Harvest to Heat
"Now more than ever, Americans are giving careful
thought to where their food comes from. And
farmers, formerly anonymous suppliers of bounty,
are proving an inspiration to chefs everywhere. This
book celebrates the collaboration between farmer
and chef - and the journey from land to table.
Readers are invited along to visit the men and
women who grow, herd, ranch, and create artisanal
foods that supply the finest restaurant chefs in the
country.Harvest to Heat explores this dynamic
relationship and paints beautiful portraits of these
often unheralded people, even while it offers up a
bounty of never before published, easy to cook
recipes - 100 in all. It will encourage readers to think
fresh first and buy food locally, as well as motivate
them to cook with the confidence of a four-star
chef."
----The Taunton Press

Harvest Chicken Casserole
INGREDIENTS:
*2 tbsp. extra-virgin olive oil, divided, plus more for baking dish
*2 lb. boneless skinless chicken breasts
*Kosher salt
*Freshly ground black pepper
*1/2 onion, chopped
*2 small sweet potatoes, peeled and cut into small cubes
*1 acorn squash, peeled and cut into small cubes
*1 lb. brussels sprouts, trimmed and quartered
*2 cloves garlic, minced
*2 tsp. fresh thyme leaves1 tsp. paprika
*1/2 tsp. ground cumin
*1/2 c. low-sodium chicken broth, divided
*6 c. cooked wild rice
*1/2 c. dried cranberries
*1/2 c. sliced almonds

DIRECTIONS:Preheat oven to 350° and grease a 9"-x-13"
baking dish with oil. In a large, deep skillet over mediumhigh heat, heat 1 tablespoon oil. Season chicken with salt
and pepper. Add chicken to skillet and cook until golden
and cooked through, 8 minutes per side. Let rest 10 minutes,
then cut into 1" pieces. Heat another tablespoon oil
over medium heat. Add onion, sweet potatoes, Brussels
sprouts, garlic, thyme, paprika, and cumin. Season with salt
and pepper and cook until softened, 5 minutes. Add 1/4
cup broth, bring to a simmer, and cook, covered, 5
minutes. Place cooked rice in a large baking dish and season
with salt and pepper. Stir in chicken, cranberries, cooked
vegetables, and remaining 1/4 cup broth. Top with almonds
and bake until dish is hot and almonds are toasted, 15 to 18
minutes.

Kitchen Pride
What does it mean to take pride in
something?

Employee of the
Month
Spotlighting our Shining Stars

Taking pride in something is to highly value it. To take time
and care of something and doing in a way that gives you great
satisfaction. Albert Einstein’s Three Rules of Work: Out of
clutter, find simplicity. From discord, find harmony. In the
middle of difficulty lies opportunity.
Keep your kitchens clean, shiny, and organized. We are not
asking you to put spices in alphabetical order... buy hey why
not? Having a well oiled kitchen will keep staff happy and safe.
They will be able to find products and supplies easily and they
will appreciate having a clutter-free workspace. This will allow
you to keep a tight grip on infection control as well.
Be a motivational stimulant in not only in your kitchen but
community as well. Your environment is what you make it; take
pride in being a positive force at work. invest in building
positivity and pride around you and in your work environment.
Remember what you achieved and what the future holds. Take
pride in that joint achievement.

Jordan Sloane from Keystone Place at
Terra Bell Unit 465 in Florida
Jordan has always provided excellent support
and customer service but has really stepped up
and been the hero at her community this last
month alleviating stress on residents and staff.
Jordan is versatile and helps out where needed.
She serves, cooks, and assists with schedules.
Jordan even postponed her vacation to make
sure that her customers and team were set for
success. Great job Jordan we appreciate all you
do!

Managers of the
Quarter
Praising Leaders for a Job Well Done
Brandon Kracht from Marquardt
Village Senior Program
Brian Van Rees from Keystone at
Forevergreen Senior Program
James Mattison from Emma Norton
Residential program

The ability to take
pride in your own
work is one of the
hallmarks of sanity
-Nikki Giovanni

