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Introduction
            Middle Tennessee Medical Center (MTMC) is a 286 bed facility. It has a daily average census of 170-180 patients. In its Food and Nutrition Services department, it offers retail foodservice, catering, and patient meals. Recently, MTMC switched its contracted foodservice from Sodexo, Inc., to Touchpoint, which is part of Compass Group USA, Inc. 
Needs Assessment
MTMC is currently making strides in creating an excellent wellness program in their retail setting. We spoke with MTMC’s chef, retail manager, patient services manager, general manager, nutrition and food service supervisor, and retail cook. Currently, they have developed a “Flexitarian” menu, which includes healthier versions of regular menu items. Sweet potato fries are a newly offered item and are also baked instead of fried. The baked potato chips are placed on the top shelf of the display stands to catch the customers’ attention before the regular potato chips. Baked chips are also displayed at each check-out above regular chips. Menu displays are at each station for easy ordering for the customers. A plan to display menu items and calorie content on television screens is in process. To-go salads and sandwiches are offered in a reach-in refrigerator next to a Dasani® water stand, which is located across from the fruit stand and by the check-out. The retail manager has replaced the candy section with healthier sweet options, such as dried fruit and yogurt-coated pretzels and nuts. Diet Coke® and water are displayed at check-out, making them easy options to access.
We had many ideas concerning how to improve the state of wellness of the retail food service at MTMC. One idea included adding photos of menu items next to the menus displayed on the wall to add visual appeal of healthy items such as salad, pasta, and sandwiches. We also thought that adding Mrs. Dash® shakers on tables in the dining area would provide customers a way to season their food without adding additional salt. These two ideas could be implemented, but the retail manager indicated that these ideas would be too costly. Because one potato chip stand contained regular potato chips on the second shelve down, we suggested replacing the second row of chips on stand with baked chips so that the top rows feature all baked options since there were already more than one baked option available on the stand. This would be easy to fix, but may still not encourage people to make healthier choices. While perusing the cafeteria area, we noticed a table with fresh fruits and vegetables on top. Upon approaching the table, we realized that they had made a display to educate their customers about their use of local produce. After talking to the retail manager, we found that this display is going to be a permanent fixture in their retail area. Although this display is already present in the cafeteria, we feel that the display could improve.
Proposal
	We propose developing an improved display that increases customer awareness of local food and why it is so important to eat local produce. We also propose to add more visual appeal to the display to attract more attention from their target audience. To achieve these objectives, we designed a poster which can hang on the wall behind the display that will inform customers of why buying and cooking with locally grown produce is beneficial. This poster emphasizes that locally grown produce is environmentally friendly, nutrient dense, and supportive of farmers. It will also indicate that in-season produce tastes better and that MTMC’s locally grown produce is organic.
	The display table already contained many information sheets concerning locally grown produce, including information about where their herbs are grown in Tennessee and what produce is in season in the state. These sheets were laminated and placed on the table. Most people are hungry when they enter the cafeteria, so they may not want to spend a lot of time reading the valuable information offered. While these information sheets are excellent resources, there are no handouts that the customers can take with them to read while eating or at home. We suggest providing customers with handouts to take home with them to read. By offering handouts that customers can take with them, they will be more likely to be aware of the efforts made by MTMC to purchase local produce. They may even become more interested in purchasing local produce at home.
	Besides a pile of produce sitting on the table, there were no visual indicators of the information on the table that could be seen by customers from afar. We suggest that propping up laminated handouts, much like how the entrée menus are displayed, would help indicate to customers that educational materials are present on the table and increase the visual appeal of the table.
	The total cost of materials to implement this proposal is $75.00. Based on prices listed on the Office Depot, Inc., website, laminating sheets for the propped-up informational sheets is $10.00 for 10 sheets. The props for the informational sheets are already in stock and available for use, so it would not cost MTMC anything meet this requirement. For the handouts, a case of paper that contains 15,000 sheets costs approximately $40.00. Based on prices from the BuildASign.comTM website, a two by four foot vinyl poster would cost approximately $25.00. We feel that improving MTMC’s local food display is an easy, cost-effective way to increase their customer’s awareness of their efforts to provide healthy, environmentally friendly options.
