
PE Showcase: Hospital Foodservice at College Hospital, Costa Mesa
Foodservice 3.3.1/3.9.1 : Develop a working knowledge of menu planning and marketing.

Casey Bautista

Objective A: Plan a 1-day ethnic or holiday 
menu for the target market.

The menu I chose included a Moroccan
themed harvest lunch, consisting of stuffed
acorn squash, beet salad, and a mixed green
salad at the salad bar. The items in this meal
were chosen based on the current season,
nutritional value, patrons’ food preferences,
and cost. Preference also played a role in the
development of a vegetarian option of the
meal, excluding the beef.

Objective B: Develop and distribute marketing 
materials. 

I developed fliers for the event, which were
displayed on the cafeteria wall for the few
weeks leading up to the event. My meal was
added to the menu calendar displayed in the
cafeteria for the month of October. I also set up
the cafeteria with Fall and Moroccan themed
decorations. Patrons were provided with
recipe cards on the day of the meal.



PE Showcase: Foodservice Management at Long Beach Memorial Medical Center 
Foodservice 3.3.1/3.9.1: Develop a working knowledge of menu planning and marketing.

Objective A: Plan a 1-day ethnic 
or holiday menu for the target 
market.

I planned a 1-day menu for new parents. 
This menu will be given to expecting 
mothers once they are transferred from 
Labor and Delivery to the recovery floor. 
New parents will be able to choose one 
entrée, one side dish, and a desert. The 
items included were kalbi beef, achiote
marinated chicken breast, or sundried 
tomato penne pasta. Side items included 
brown rice, bake potato, or roasted herb 
potatoes. Desserts included fresh fruit, 
Belgian style chocolate cake, or yogurt 
parfait. 

Objective B: Develop and 
distribute marketing materials 
(flyer, memo, poster, decoration). 

The marketing materials to advertise the 
newly implemented menu. The 
advertisement flyer was handed out to all 
nurses and nursing assistants in the Women’s 
Hospital at Long Beach Memorial. I also 
assisted in answering any questions that 
arose at this time. I also posted a flyer in 
each unit for the hospital staff to see.

Candace Gonzalez 



PE Showcase: Hospital Foodservice at Providence Little Company of Mary, San Pedro
FS 3.3.1/3.9.1: Develop a working knowledge of menu planning and marketing.

Dahlia Rimmon

Objective A: Plan a 1-day ethnic 
or holiday menu for the target 
market.
I planned a holiday menu for the hospital 
cafeteria. The holiday theme was the 
joyous and festive Jewish holiday Purim, 
which included traditional holiday foods 
and Jewish foods. 

Objective B: Develop and 
distribute marketing materials.
I developed and distributed a menu flyer and a 
flyer with a short synopsis of the story of 
Purim. 



SNS 4.5.1 (a,b,c) Planned Experience Showcase 
“Develop a working knowledge of food service facility operations and propose and use procedures as appropriate 

to reduce waste and protect the environment”.

Organic Food Waste Audit 

The audit was carried out by helping the children separate their organic waste from trash, like wrappers or utensils. In 
just one day there was over 200 lbs of just organic waste, filling almost an entire industrial trash bin (shown above). 

With the data we collected, it is the responsibility of the RD and school district to create a plan, like the Food recovery 
Hierarchy from the EPA, to reduce the amount of organic waste filling the landfills. 

For more information on how to conduct your own audit visit:
https://www.epa.gov/sustainable-management-food/guide-conducting-student-food-waste-audits-resource-schools

Corinne R Smith 



PE Showcase: Long Beach Memorial Medical Center-- NT 
4.10.1 Develop a working knowledge of business planning. 

Objective A: 
Propose possible 
revenue-generating 
projects. A possible 
revenue-generating 
project that could 
work for outpatients 
would be a 
purchasing healthy 
foods education 
program for the 
weight management 
population. 

Objective B:
Justify idea.

Every Tuesday, Long Beach 
Memorial puts on a farmer’s 
market from 9am-1pm on the 
quad right outside of their main 
entrance.  It is possible that an 
LBM registered dietitian could 
get an outpatient weight 
management group together 
and walk them through the 
farmer’s market educating them 
on making healthy food 
purchases while grocery 
shopping.  This idea would 
generate revenue, as it would 
be highly likely that the 
participants would buy 
food/groceries directly from the 
farmer’s market. 

Esmeralda Salcido, CSULB Dietetic Intern



PE Showcase: Leadership
LE 2.9.1B & C

September, 2015

My assignment for PE 2.9.1 B & C was to research local community gardens and to create a written report and 
PowerPoint presentation of my findings. I was instructed to talk to organizers, go to websites and research how, 
when and why the community garden was started, how it is helping the community, who supports the garden, 
and concerns for the future. I chose to highlight GrowingGreat, a local nonprofit organization specializing in 
nutrition and garden education programs for elementary school students. As a former employee, I know a lot 
about the organization. To gain further information, I interviewed the Director of Education at GrowingGreat.

Sarah D. Minkow



PE Showcase: Hospital Foodservice at CHOC
Foodservice 3.2.1/3.6.1: Develop a working knowledge of menu planning and marketing.

Safieh Ajine
Objective A: Plan a 1-day ethnic 
or holiday menu for the target 
market.

I planned a 1-day lunch menu which 
focused on Lebanese cuisine. All menu 
items were selected from the mindful 
menu section of the Sodexo recipe 
database.

The marketing materials I developed 
included an informational brochure 
on the health benefits of garlic and 
olive oil, two main ingredients in 
Middle Eastern cooking, as well as 
recipes for the Lebanese Tabbouleh 
Salad and the Lebanese Garlic Sauce. 

Objective C: Market menu.

I marketed my menu by placing 
flyers throughout and near the 
cafeteria area. On menu day, I 
distributed brochures and 
interacted with customers as they 
purchased their lunch.

Objective B: Develop 
marketing materials (flyer, 
memo, poster, decoration). 
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