Resident & Client Customer Satisfaction

Do meals consumed by residents in facilities with CDM, CFPPs have a higher nutritional quality than resident
meals in facilities without CDM, CFPPs?

What factors (types of services, dining service, types of systems for planning residents’ food orders) appear
to relate to changes in resident/client satisfaction in various settings?

What are the best practices and tools for measuring and assessing resident/client satisfaction in various
settings?

What is the best way to effectively add or incorporate unfamiliar foods and achieve acceptance by residents/
clients?




