Saskatoon

Saskatoon Health Region saves operating costs with the
implementation of Computrition’s Hospitality Suite® Solution

Saskatoon Health Region is a complex and integrated health delivery agency in the province of Saskatchewan,
Canada, responsible for providing services ranging from hospital and long term care to home care, public health and
other community-based programs. The Department of Food and Nutrition Services in the Saskatoon Health Region
is responsible for serving approximately 1,846,000 meals annually to patients, staff and visitors. Three acute care
and one long-term care sites (averaging 200 to 400 patients at each) use Hospitality Suite. A Central Food Produc-
tion Centre produces the majority of these meals. The Department of Food and Nutrition Services in the

Saskatoon Health Region has made patient safety and food production efficiencies a priority.

The Challenge

Prior to purchasing Computrition’s Hospitality Suite, the staff at Saskatoon Health Region
were challenged by the need to have consistent, accurate and current information available
to all of their users at all sites at any time. This information included allergy and diet
restrictions linked to the proper recipes, product information, and the ability to change
menus across all sites. The requirement for redundant paper copies of this information

at each site needed to be eliminated to create efficiencies.

Implementation of a Food Production Centre required computerized support for the
complexities of ordering, production, requisitioning and issuing.

Computrition’s Solution

The implementation of Computrition’s Hospitality Suite ensures accurate tracking of costs for spe-
cific areas such as cafeterias, cafes, and other dining outlets. Through the use of Computrition’s
wireless Hospitality Suite devices, all supplies are instantaneously requisitioned from multiple loca-
tions without any duplication of efforts. The motto is “No Repeat Work”.

With the help of Computrition’s Nutritional Care Management®, diet office activities are simplified,
allowing for the staff to have increased patient face time and interaction. Central Food Production is
supported providing just in time ordering and accurate tracking of costs.

A Success!

« Streamlining of complex multi-site operations with multiple foodservice outlets.

« Annual savings through real-time and accurate ordering and requisitioning, and reduction in labor required to
manually maintain operations. Four full time staffing equivalents were reduced in this transformation.

* Increase in patient safety through proper nutrient-to-recipe and menu linkage, and automated dietary restriction
and order maintenance.

» Heightened patient care through increased availability of team resources for patient interaction.



