After the Contractor

foodservice leadership transition

AHF

ASSOCIATION FOR
HEALTHCARE
FOODSERVICE

Developed by Georgie Shockey, Ruck-Shockey Associates, Inc.
Amended September 2009



5
F After the Contractor— Transition to On-Staff Leadership

> »

-

Table of Contents

EXECULIVE SUMIMATY ...ttt ettt e st e e e ane e taesteaneesteeaeeneesreeneeaneenneens 3
MaKIiNg the DECISION ........oiiiiiiiiiiee ettt b e re e be et neenae e 6
Recruiting a FOOASEIVICE DIFECION ........ccveiiecieie et 8
Informing the Contract Management FirM ..o 11
Setting Performance Expectations & the Transition Plan............cccccooviiiiinicicieneen, 14
Facility Profile and Essential Operational Data............cccooeiieiiiiiiin e 16
TFANSITION DAY ......eiiiieiiiieie ettt e s te et e e e e s re e teeseesseebeaneesseeseanaessaesaeeneenrens 17
First Impressions: A Grand OPeniNg!........cccoviiiieie i 18
ADOUL AHF <.ttt et st b e be et e e s et et et e te s beeneereene e e et e 20
FINAI TROUQGNTS ...ttt et e e e steeraenreereanes 21
References & Other RESOUITES ... 23
Exhibit A: Detail Transition Plan & TIMelNe ..o 24



Y
! After the Contractor— Transition to On-Staff Leadership

> -

-

Executive Summary

When the thought of changing from contract-managed to on-staff foodservice comes
up, there are usually two big questions—how and what's next. By considering a
change, you are not alone. If you are presently dissatisfied with the results you are
getting from a contract management firm, rather than switch to another one ... why
not consider the move to on-staff? According to the most recent survey conducted by
Technomic Information Services (August 2006), when it comes to a choice between
contract management and on-staff . . . 80% of healthcare facilities have an on-staff
system in place. This publication will help address some of the commonly asked

guestions:

e Where do | start?

* How is the transition handled?

* What will happen to the department through the change?
* How will the facility find a management team?

» How and what will | tell the contractor?

* What are the risks?

The Association for Healthcare Foodservice (AHF) understands the importance of this
decision. It also recognizes that a smooth transition is a must. While realizing the
difficulties, the transition does not need to negatively impact the facility’s patient and/or
staff.

After the Contractor is a practical tool that an executive will find invaluable in moving

smoothly through this process. It provides:

» A systematic approach to making the change based on other successful transitions.
* A proven time line and events schedule that will support the smooth transition.

» A critical checklist that will guide you through a successful transition.
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