BENEFITS

et al The Food Delivery Solution for Long Term Care

« Assisted Living

« Multi-level Care

The SuzyQ cart system is a proven and successful solution of providing resident-
focused meals in the dining room - which is working in care facilities across Canada.

« Intermediate Care
« Special Care Unit . . e om (3 o .
e It is based on the philosophy that a care facility is “home” to the resident. The food
- Palliative Care Units service delivery should be as resident focused and home-like as possible. How? By
allowing the resident to have a daily voice as to what is served before the meal is
plated.

Instead of staff running back and forth with trays or pre-plated meals and reading
long preference lists, go mobile and bring the food bulk right into the dining room
for the residents to see, smell, and choose.

It's easy - bulk menu items are easily placed into the compact mobile cart. It's
unplugged and staff can travel through the dining room. The resident is informed
of the choices and he/she then can choose “what and how much” they would

like to eat.

Results: Hotter food, individual serving sizes, positive interaction, less food waste,
and significant food cost savings!

for more information, visit:

www.hotfoodcart.com



Hotter food!

Daily resident interaction

Stop meal boredom!
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The SuzyQ Cart -

The SuzyQ Cart system allows each resident to be part of the
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decision-making process during meal times on a daily basis - this

The warm plates, the positive interaction between the chef and tenants
as they ‘check out the meal; and the aroma of food in the dining room
has greatly enhanced the dining experience. The ease, convenience and
positive contributions makes the SuzyQ cart a MUST for us”.

Shannon Campbell

Training and Development Specialist

inSite Housing, Hospitiality and Health Services Inc. Vancouver, BC

“Going from tray service to using the Hot Food Cart has made a world of
difference in our Special Care Unit. Residents are not only eating more

and serviced by:

Ll maximizes independence and autonomy. Hotter food, individual
o serving sizes, positive interaction, immediate feedback on the meal,
@) less food waste, and major cost savings are all key benefits.
I_ I This all adds up to a“resident-focused” system!
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< IL FEATURES POWER FEATURES
= « Overall dimensions: 32” wide x 35” high x 37”long . 208 volt, single phase,
U L - Two separate steam wells, thermostat controlled 15 Amp
) - Two pull out drawers to hold extra supplies
O’ —_ + 6" Heavy duty swivel castors
>_ LLG - 9”high x 10” deep heated shelf to hold dinner plates WARRANTY
oc 0
g L Extra options: heated top drawer, cutting board, laminate sides OISR IEITEITIS)
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m — JUST LISTEN... Suzy Q Cart
L “What a difference our SuzyQ cart has made in all our communities! Proudly sold
I
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www.russellfood.ca

of their meal, but are noticeably enjoying meal times more”. “Victoria “Thunder Bay
Bonnie Millin -Viancouver - Sault St. Marie
Director of Support Services
Maplewood House Society Abbotsford, BC - Edmonton -Toronto

“The SuzyQ cart fits with our Eden Philosophy at New Visa Society. Our elders - Calgary London

dor)'t feel helpless or bored at mealtime when they can see and choose - Regina - Ottawa

their meal”.
Margaret MacLennan - Saskatoon - Montreal
Director of Food Services -Winnipeg - Halifax

New Vista Society Burnaby, BC

WE SHIP AND SERVICE ACROSS NORTH AMERICA



