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Objectives
• Identify how these case study materials can be used in 

foodservice management courses.

• Identify which ACEND standards and CDM competencies are met 

using the case study materials. 

• Utilize case study materials in teaching human resource 

management, financial management, and crisis management 

concepts.



Why a Case Study?

• Provides a realistic scenario for students to practice 
what they learn in the classroom.

• Case studies help students develop critical thinking 
skills through active learning (Mahdi et al., 2020).



Hope Valley: Instructional Resource
Complete Resource Includes: 
• Case Study Book

• Open Access (free to download)
• PDF file download  
• Instructor and Student versions 
• Navigation and Accessibility

• Hyperlinked table of contents 
• Descriptive alt text enabled

• Financial Manipulations Document
• Open Access (free to download)
• Excel file download  
• Used with Financial Management Scenarios 



ACEND Standards (KRDNs) and CDM Competencies

• ACEND Standards 
• KRDN 1.3 Apply critical thinking skill
• KRDN 2.1 Demonstrate effective and professional oral and written 

communication and documentation
• KRDN 2.6 Demonstrate an understanding of cultural competence/sensitivity 
• KRDN 4.2 Evaluate a budget and interpret financial data
• KRDN 4.5 Describe safety principles related to food, personnel, and 

consumers
• KRDN 4.6 Analyze data for assessment and evaluate data to be used in 

decision-making for continuous quality improvement

• Certified Dietary Managers Competencies 
• Foodservice
• Personnel Management & Communications 
• Business Operations

(Koemel et al., 2021)

(CBDM, 2022)



The Hope Valley Case Study Book
• Introduction
• Case Narrative 
• Patient Room Service Menu 
• Financial Information 
• Staffing Information
• Problem Activities 
• Financial Management Scenarios 



Case Narrative
• Background information on Hope Valley Hospital and the Food 

and Nutrition department 
• Organizational chart with description of positions
• Floor plan with key
• Patient Room Service Menu 
• Detailed area and service summaries for: 

• Patient room service 
• Cafeteria and dining room
• Procurement 
• Food production 
• Utility & dishwashing/warewashing 
• Recruitment, hiring, training, and evaluation 
• Clinical nutrition services 
• Dietetic internship 



Food and Nutrition Services
Position Description of Duties & Responsibilities

Food and Nutrition 
Director

Responsible for overseeing and managing all aspects of food and nutrition 
services operations. 

Food and Nutrition 
Office Secretary

Provides administrative support to the Food and Nutrition Services 
department.

Dietetic Internship 
Coordinator

Manages the dietetic internship program within the healthcare facility.

Dietetic Interns Individuals who are completing a supervised practical training program as 
part of their education and certification to become a registered dietitian.

Assistant Director for 
Patient Services

Oversees the delivery of food and nutrition services to patients.

Diet Office Supervisor Supervises and coordinates the day-to-day operations of a diet office.
Diet Clerks Communicates with patients to receive meal orders and coordinate with 

kitchen staff for preparation and delivery of patient meals. 
Kitchen Supervisor Oversees and manages the daily operations of patient meal services.
Trayline Employees Assembles patient trays in accordance with dietary restrictions, physician 

orders, and patient preferences. 
Nourishment Aides Maintains the floors and vending machines are adequately stocked with 

food and nourishments.
Host Delivers and serves patient meals, ensuring that meal temperatures are 

correct and that patients receive the correct meals.
Clinical Nutrition 
Manager

Oversees the delivery of nutrition care services to patients. Supervises a 
team of registered dietitians and other nutrition support staff.

Clinical Dietitians Assess patients' nutritional needs, medical history, and lifestyle, and 
developing individualized nutrition care plans.

Dietetic Technicians Work under the supervision of registered dietitians to provide nutritional 
care to patients.

Assistant Director for 
Non-Patient Services

Oversees the delivery of non-patient food and nutrition services, including 
cafeteria and catering services.

Production Supervisor Oversees the production of food and kitchen sanitation.
Production Workers Prepares and cooks food for patient services and cafeteria services. Other 

responsibilities include warewashing station. 
Storeroom Clerk Responsible for managing the inventory, ordering, and distribution of food 

and supplies in the food and nutrition services department.
Cafeteria Supervisor Supervises and trains cafeteria staff, including cashiers, food service 

workers, and dishwashers. Ensures that food is prepared, served, and 
presented in a safe, efficient, and appealing manner.

Cafeteria Workers Prepares and serves food, operate a cash register, and cleans and maintains 
the cafeteria. Providing excellent customer service to patients, staff, and 
visitors.

Organizational Chart



Floor Plan with Key



Patient Room Service Menu



Assignments and Activities

• Problem Activities  

• Financial Management 
Scenarios 

• Learning objectives listed 
before each section   



Problem Activities 
• Flow of Food Analysis 

• Develop SMART goals

• Large Capital Expense Purchase Proposal 

• Human Resource Management: Conflict Resolution 

• SWOT Analysis 

• Master Schedule 

• Marketing Plan



Problem Activity Example:                 
Large Capital Expense Purchase Proposal 

• Arlene (FND) has identified available funds in 
budget for a large capital expense purchase.

• Assist in developing the proposal. 

• Examine the case narrative.

• Identify what piece of equipment you want to 
purchase (several potential options are available). 



Budgeted Allocation 
Amount:

Determine the budget available for this large capital expense purchase.  

Equipment 
Requirements:

Identify the equipment needs of the department, including size, capacity, and specifications. 

How will this new equipment contribute to improving efficiency in production/service?

Vendor Selection and 
Comparison of 
Specifications:

Identify 3 potential vendors and their product (copy + paste the link below).

Vendor 1:
Vendor 2:
Vendor 3:

Specification Vendor 1 Vendor 2 Vendor 3

Equipment Type: 

Functions of Equipment: 

Power Source:
(Electricity, Natural Gas, etc.,)

Energy-Efficiency Rating (EEF): 

Brand:

Dimensions/Size:

Capacity: 

Lifespan: 

Cost to Purchase Equipment:

Cost to Lease Equipment: 
(Length of Lease?) 
(End of Lease Purchase Option?)

Cost and Time of Installation: 

Warranty and Maintenance: 

Other: 



Problem Activity Example:                  
Large Capital Expense Purchase Proposal 
• What are the key factors Arlene should consider when comparing commercial 

kitchen equipment?
• How does the size and capacity of commercial kitchen equipment affect the 

comparison process?
• What is the impact of energy-efficient commercial kitchen equipment on 

reducing energy costs and environmental impact?
• What is the importance of considering the brand reputation and customer 

service when comparing commercial kitchen equipment?
• How does the durability and maintenance requirements of commercial kitchen 

equipment impact the comparison process?
• Analyze the 3 vendors and the equipment and rank them (1-3). Provide a 

justification for your ranking? 
• Would you recommend that Arlene should purchase or lease the equipment? 

Why? 



Financial Management Scenarios
• Quick Reference Formula Guide 
• Introductory Level

• Scenario 1: Calculating Meal Equivalents 
• Scenario 2: Calculating Full Time Equivalents

• Intermediate Level 
• Scenario 3: Inventory Management 
• Scenario 4: Human Resource Management: Hiring 

• Advanced Level
• Scenario 5: Decreasing Food Costs 
• Scenario 6: Decreasing Labor Costs 
• Scenario 7: Increasing Revenues
• Scenario 8: Decreasing Revenues 



Financial Management Scenario Example:
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Thank You!
Questions?


