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Complexity simplified at Red Deer Regional Hospital Center 
with Computrition’s Hospitality Suite

Red Deer Regional Hospital Center is located in Central Alberta, Canada. Within their geographical area, RDRHC 
provides healthcare services to a population of more than 250,000 Albertans. Twenty-four hospitals and continuing 
care centers offer over-night stays and full meal service to over 2200 patients and clients. RDRHC’s Nutrition & Food 
Services (NFS) Department has risen to the challenge of providing this meal service to a wide and varied clientele.

Over 6,000 patient meals and associated nourishment items are prepared daily from kitchens 
throughout the Region. The food production systems range from cook-freeze to cook-chill to tradi-
tional cook-serve. In addition to patient food service NFS is responsible for foodservice to staff and 
visitors. A number of large and small cafeterias produce an additional 1,000 meals per day. Hun-
dreds of food products are required to fulfill their numerous menus, ranging from regular to 
more complex therapeutic diets.  

The Red Deer Cook-Freeze Production Centre prepares and distributes numerous 
menu items to their rural kitchens. Product lines include regular entrées and bakery 
items, and therapeutic items like low-salt entrees and low-fat bakery items. Producing 
menu items in the modified consistencies of minced and pureed is also an important 
part of their service. Each day 150 unique products are produced; many in various 
pack sizes to accommodate both large and small internal customers. To manage their 
production operations they selected Computrition’s Food Management Software.

Computrition’s Hospitality Suite, namely the Food Operations Module (FOM), has provided RDRHC with 
many software tools to manage their business. Ingredient purchasing and inventory control is all handled 
within FOM. Ingredients feed into standardized recipes, and FOM provides the ability to insert these recipes 
into weekly production schedules. Production scheduling has been greatly enhanced by FOM, and features 
such as the ability to auto-calculate required ingredients to meet production schedules is a real time-saver. 
Distribution and financial transfers for the products supplied to the rural kitchens is handled seamlessly. This 
requisition module allows RDRHC to produce individual invoices for each out-going order, and the capability to 
generate month-end billing statements for each customer. As a result of these key capabilities of 
Computrition’s Hospitality Suite, the FOM module has been a definite asset in helping RDRHC to manage 
their business. 

Computrition was not the only organization interviewed when it came time for Red Deer to address their automation 
needs. However, Computrition was ultimately successful in securing this customer through being able to implement an 
effective solution in a timely manner, while in a very complex environment, that met their specific needs.
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