


2018 Dining & Nutritional 
Services Conference
August 9 - 10, 2018
Location: Nationwide Hotel & Conference Center, Columbus, Ohio

Again this Year!
Association members 

registering for the Dining 
& Nutritional Services 

Conference will also receive 
a complimentary one day 
registration (a $169 value) 
to OHCA 2019 in May 2019 

in Columbus, Ohio. This 
event features over 100 
educational sessions, a 

300+ vendor trade show, 
CEUs and more! A great 

opportunity for you to 
experience both events!

O
On behalf of the OHCA Dining and Nutritional Services Council, I want to 
personally invite you to our 21st annual Dining and Nutritional Services 
Conference to be held at the Nationwide Hotel and Conference Center 
in Lewis Center, Ohio on August 9-10, 2018. Each year we strive to keep 
you updated on the latest advancements in our field, and this year is no 
exception. Whether you are interested in clinical nutrition, foodservice 
education, or management information, this conference has you covered. 
We will explore how culture change, hospitality and communication 
intertwine, planning for aging in the community and how we grow in our 
personal leadership to navigate each day. We will discuss the impact of 
the ROPs and new survey process to date, provide you with the latest 
ODH survey findings, share creative staffing strategies, and all this during 
the pre-conference bonus sessions! On day two, we will discuss the new 
CMS regulations requiring competency evaluations for all clinical nutrition 
and foodservice staff members, gain insight and take an in-depth look 
at evidence-based nutrition care in the prevention and management of 
pressure ulcers, and explore just how accurate are your weights. We will 
explain how your dining services department can assist in marketing your 
organization and answer your questions on how to be in compliance with 
F801 staffing requirements for the certified dining manager. We will close 
our time together by exploring how to navigate 
through the changing landscape of senior 
healthcare. If you are looking to stay on the cutting 
edge of the latest changes in our profession, then 
mark your calendars and plan to attend this year’s 
OHCA Dining and Nutritional Services conference 
on August 9-10th. We hope to see you there! 

And don’t forget, registering on line 
saves money - register 4 or more people 
from the same facility and save 15%!

Attend one or all dependent on your travel 
schedule!

Amy Kotterman, RD, LD
Chair, OHCA Dining and Nutritional Services Council



August 9, 2018

Plan to come the afternoon before the Conference and attend one or all four of  
these bonus pre-conference sessions. These don’t miss programs are included  
in your registration fee at no additional charge!

    Dining & Nutritional Services Conference

Pre-Conference Bonus Sessions:
All attendees will assume 
responsibility for their own 
lunch on August 9, 2018.

A large variety of 
restaurants are available 

within 2 miles of the 
Conference Center.

12:30 pm
Conference Check In & Beverages
  1:00 – 2:00 pm
Bringing Sound Nutrition to the Aging in the Community
We all know good nutrition is the foundation of health. As healthcare providers are incentivized to improve population 
health across the continuum of care, more and more operators are looking for innovative ideas to provide nutritious food 
to people living in the local community, especially those recovering from acute health issues.

Presented by: Tiffany Nabozny RD, LD

  2:15 – 3:15 pm
Embracing Culture Change through Communication and Hospitality
Everyone deserves great customer service and each one of us has the opportunity to create a positive experience for 
the residents and families we serve. Hospitality starts the moment guests enter the community grounds and their first 
interactions with staff members. Expectations will vary among residents and the focus on person-directed care and 
knowing the individual (resident) impacts how we provide care and services. Effective communication and the language 
we use is key. This session will provide an overview of key hospitality principles and how culture change goes hand in 
hand with meeting resident and family expectations.

Presented by: Amy Kotterman RD, LD; Tammy Murray RD, LD

  3:30 – 4:30 pm
The ‘Yellow Brick Road’ of Leadership!
At one point in their life every individual will step into a leadership role, and some will stay and some will step away. 
Those who stay will learn leadership is a skill that takes time, faith and dedication to perfect. To start on their ‘yellow 
brick road’ of leadership, future leaders need to learn the talents, uniqueness, hopes and power that lies within them.

Presented by: Peg Tobin, RN

  4:30 – 5:30 pm
Happy Hour & Info Session - Creative Staffing Roundtable, Order Writing
Business is changing and we can’t continue managing staff the way we’ve always done. Join a panel of your peers 
as we share strategies for managing and working effectively on a multi-generational team especially with young 
professionals. Bring your successful ideas about working with millennials to share at this roundtable. At this session 
we will also discuss regulatory changes that impact both the dietary manager (new ROP requirement rgarding certified 
dietary manager requirements) and dieitians (order writing). This is an interactive session so be prepared  
to share with your fellow attendees. In addition, you will be treated to appetizers and drinks  
while you enjoy this interactive session.

1 CE is available for this session.

Have Questions?
Want to know more about this 
conference or anything else 
related to our educational 
services? Contact OHCA at 
614/436-4154.



    Dining & Nutritional Services Conference

Conference Schedule:
  8:00 am
Conference Check In & Continental Breakfast
  8:30 – 10:00 am
CMS, The Final Rule: Nutrition / Foodservice Competency Evaluations - 

Are You Ready for Compliance and Survey Success?
CMS, the Final Rule, mandates that we make many changes in our nutrition and foodservice 
departments. This includes implementing cultural centered dining systems, ensuring our foodservice and 
nutrition professional team members are well trained and competent to perform their duties in an effective 
manner, as well as the federal and Ohio standards of care and regulations. This session will focus on the 
new CMS regulations requiring competency evaluations for all nutrition and foodservice staff members, 
and will provide participants the opportunity to develop training and competency evaluations based on 
sample job descriptions that help develop their nutrition and foodservice team members and comply with 
Ohio and CMS regulations.

Presented by: Janet McKee, MS, RDN, CSG, LD/N, DAPWCA

10:00 – 10:15 am
Networking Break
10:15 – 11:15 am
Concurrent Sessions: Select one

1. Let’s Take this Show on the Road!  
How to Market your Dining Services Department in the Community

It’s a competitive marketplace in which we work and exceptional service, high quality food and appealing 
choices at mealtimes can be a deciding factor when one considers moving into a senior living community. 
Food should be nourishing, enjoyable, and fun! What better way to showcase your dining services team 
than to go out into the local community and show them what you offer every day. From cooking demos 
to chili cook-offs, to taking part in the “best food in town” competitions, all these and more are great ways 
to promote your dining services department and organization. This session will share examples of how 
dining services can assist in marketing your organization and be a great community partner at the same 
time.

Presented by: Matthew Ridgway, CDM, CEC, CCA

2. Weight Accuracy Bootcamp:  
A QAPI for all experience levels and disciplines

This comprehensive and succinct Weight Accuracy Bootcamp is appropriate for every level of 
experience, Administrators, Nurses, RDs, DTRs and CDMs, who wish to significantly improve weight 
accuracy. This hands-on approach, developed in the communities we serve, has consistently resulted in 
monthly significant weight loss percentages 40-60% lower than state and national averages. This means 
CASPER reports that do NOT trigger weight loss for state survey investigation during survey!
The flawed process of addressing and documenting inaccurate weights steals time from residents with 
true weight loss who need our time and attention the most. We will show you exactly how to stop the 
toxic cascade of weight inaccuracies in a format that is customizable for each community. Our results are 
the proof that our methods work, and can work for you!

Presented by: Lynn Dowd, MED, RDN, LD

11:15 – 11:30 am
Networking Break

August 10, 2018



11:30 – 12:30 pm
Concurrent Sessions: Select one

3. Becoming a Certified Dietary Manager and  
How to Maintain Compliance

On September 28, 2016, the Centers for Medicare & Medicaid Services (CMS) issued its final regulations 
of Part 483 to Title 42 of the Code of Federal Regulations, the requirements for states and long-term care 
facilities. This session shall review the CMS regulations on employing a Certified Dietary Manager. We 
will review the regulation in detail over the three steps released in 2016, 2017 and what is upcoming in 
2019.

Presented by: Abdullah Jones, CDM, CFFP and Jason Grindle, CDM, CFPP

4. Evidence-based Nutrition Care in the Prevention and  
Management of Pressure Ulcers.

In one recent study, 16% of the residents in a long-term care community experienced pressure ulcers, 
yet only 28% of those patients had received adequate preventive care. Given the aging population, 
skin breakdown will only become a more common concern in nutrition care. This session will review 
the biochemical role of nutrition in the prevention and management of skin breakdown. Evidence 
based guidelines will be reviewed for protein, calorie and micronutrient requirements. Participants will 
improve their confidence using both real food and supplementation to manage skin concerns. For areas 
where evidence is lacking, an experience based discussion will cover other important topics including 
maximizing the benefit of an interdisciplinary team.

Presented by: David Fisher, RD

12:30 pm – 1:30 pm
Networking Luncheon (included in your registration fee)
After a morning of learning, you’ve earned some time to unwind! Use this time to discuss the morning’s 
events with fellow attendees, connect with some new friends and share best practices.

  1:30 pm – 3:00 pm
Closing General Session:  

Images of Healthcare: A Review of Our Changing Profession
This profession has had more changes in the last 2 years than it had in the last 20. The landscape of 
healthcare is changing, from regulations to survey, and it is getting more and more difficult to keep up. 
This session will start with a high-level overview of what happened and chronicle the changes. Insights 
will be offered for potential future changes yet to come. And finally, recommendations will be given on 
how to navigate through them all. We will discuss what is most important and prioritize your limited work 
time with the most productive actions. 

Presented by: Shane Craycraft, RN, BSN, LNHA

  3:00 pm
Adjourn

    Dining & Nutritional Services Conference

Conference Schedule:
August 10, 2018



Continuing Education Credit:
This program offers up to 9 hours of continuing education credit for the following (August 9 = 4 and August 10 =5):
Ohio Licensed Administrators: The Ohio Health Care Association is an approved provider of continuing education 
credit by the Ohio Board of Executives for Long Term Care Services and Supports. Administrations can earn up to 9 
hours of continuing education credit.
Certified Executives for Assisted Living® (CEAL®): CEALs can earn up to 9 hours of continuing education credit.
Certified Executives for Health Care at Home (CEHCH): CEHCHs can earn up to 9 hours of continuing education 
credit.
Chefs: Credit has been requested from the American Culinary Federation. For final approval status, please contact the 
OHCA offices.
Dietary Professionals: Credit has been requested from the Certified Board for Dietary Managers as well as the 
Commission on Dietetic Registration. For final approval status, please contact the OHCA offices.
Ohio Nurses: Nurses please note any continuing education that has been approved by BELTSS (or any other 
accredited body) can be accepted by the Ohio Board of Nursing in the State of Ohio. Nurses may use this continuing 
education to meet their licensure requirements. Please refer to OBN continuing education rules 4723-14-01 thru 4723-
14-19.

Nationwide Hotel & Conference Center
100 Green Meadows Drive South, Lewis Center, OH 43035

Each participant is responsible for his/her own lodging and dinner arrangements. 
We encourage you to make your hotel reservations as early as possible.
A limited number of rooms have been blocked at the rate shown. Please make 
your reservation no later than July 19. Mention you are attending the Dining & 
Nutritional Services conference offered by OHCA for the group rate. The hotel may 
have additional rooms available once all of the OHCA rooms are gone, but they 
may not be at the special rate, even if you contact them prior to the cut off date.
Every room and suite includes complimentary wireless Internet access, VOIP 
Telephone with speakerphone and voicemail, pillow-top mattress, refrigerator, 
microwave and Keurig coffee makers. Free parking is available at the Conference 
Center.
Reservations can be made by calling (614) 880-4300 or via the hotel website at 
www.nwhotelandconferencecenter.com and entering code 155466.
Group Rate: $134.00 (king suite or queen/queen suite).

     Dining & Nutritional Services Conference

Conference Location:



Dining & Nutritional Services Conference  •  Registration Form  •  August 9 – 10, 2018
Online Registration: www.efohca.org  •  Questions?   614 / 436-4154  •  Fax: 614 / 436-0939

1.  One Person Per Registration  (fill out the facility info and duplicate this form for additional registrants)

Last Name:  __________________________________________ First:  ______________________________  Nickname:  ___________________________________________________

Title:  ___________________________________________________________________________________  Email address:  ________________________________________________

Facility:  ______________________________________________________________________________________________________________________

Street Address:  ________________________________________________________________________________________________________________

City:  ______________________________________________________________________  State:  _______________ Zip:  _______________________

Phone #: ________ /  ______________________________________________   Fax #:  ________ /  ___________________________________________

 

2.  Registration Fees 
  $  175  prior to July 30
  $  220 July 30 and after

3.  Payment - Make checks payable to Educational Foundation of Ohio Health Care Association (EFOHCA) 
 Mail to: EFOHCA, 55 Green Meadows Dr. South, PO Box 447, Lewis Center, OH, 43035  or  Fax: 614 / 436-0939

TOTAL AMOUNT $ _______________________   Method of Payment:   ____Credit Card   ____Check

CREDIT CARD:  MC___  VISA____  AMEX____  Discover____ Card Number: _________________________________________   

       Expiration Date:  _______ / _______
_

Card Holder: ________________________________________ Signature: __________________________________________

4.  Sessions Attending: (It is very important that you complete the section below when registering)
   August 9, 2018   Please indicate which session you will be attending
  1:00 – 2:00 pm ___ Bringing Sound Nutrition to the Aging in the Community

  2:15 – 3:15 pm ___ Embracing Culture Change through Communication and Hospitality 

  3:30 – 4:30 pm ___ The ‘Yellow Brick Road’ of Leadership!

  4:30 – 5:30 pm ___ Happy Hour & Info Session

   August10, 2018:   Please indicate which session you will be attending
  8:30 – 10:00 am CMS, The Final Rule: Nutrition/Foodservice Competency Evaluations - Are You Ready for Compliance and Survey Success? - everyone should plan to attend

10:15 – 11:15 am Concurrent Sessions – choose one
  ___ 1. Let’s Take this Show on the Road! ___ 2. Weight Accuracy Bootcamp: A QAPI for all experience levels and disciplines

11:30 – 12:30 pm Concurrent Sessions – choose one
	 	 ___	3.	Becoming	a	Certified	Dietary	Manage	 ___	4.	Evidence-based	Nutrition	Care	in	the	Prevention

  1:30 pm – 3:00 pm Closing General Session:Images of Healthcare: A Review of Our Changing Profession - everyone should plan to attend

F a x  o r  M a i l - i n  R e g i s t r a t i o n
R e g i s t e r  by CreditCard or Check
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