
5 Challenges Gordon

CMM Can Solve

Resident Satisfaction 
      and Safety

Standardized Production

Ordering Efficiency

Nutrition Insight

Cost Control

Menu package
available for
$85....

Seamlessly Integrate
the IDDSI Framework
into your Menus.
Our Registered Dietitians and 
Menu Specialists can help!

Click here to connect with our Nutrition Resource
Centre team and get your menu technology and
IDDSI-related questions answered! 

All recipes included in our
2024 & 2025 Gordon CMM
seasonal menus have been
updated to incorporate the
IDDSI framework, so that
you don't have to!

Overwhelmed by IDDSI
implementation? Our menu
software simplifies the process!

Interested in an
electronic 
version instead?

Our PDF copy
includes hundreds of
recipes! Available for
only $85.
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YES NO
Do you run a cycle menu? 

If these factors align with your organization’s needs, implementing menu software could be a
valuable addition to your toolkit.

IS MENU SOFTWARE RIGHT FOR YOUR
FOODSERVICE OPERATION?

MENU SOFTWARE COMPAT IB IL ITY  QUIZ

DID  YOU SCORE AT  LEAST  7  OUT  OF  10?  
C l i c k  o r  s c a n  t h e  Q R  c o d e  t o  c o n n e c t  w i t h  o u r  n u t r i t i o n
s o f t w a r e  e x p e r t s  a n d  s u p e r c h a r g e  y o u r  f o o d s e r v i c e  o p e r a t i o n !

YES NOAre you in need of a solution that can provide a constant stream of
creative recipe ideas for crafting diverse and enticing menus that resonate
with both your residents and staff?

YES NO
Is it important to have a user-friendly platform for customizing menus to
meet resident preferences and specific dietary requirements?

YES NO
Are you looking for tools to closely monitor and manage food costs,
helping your operation stay within budget?

YES NO
Would streamlining the ordering process, reducing errors, and saving time
in procurement benefit your operation?

YES NO
Do you need real-time nutritional analysis to meet regulatory standards
and ensure they align with dietary guidelines and resident health needs?

YES NO
Is effective allergen management and communication a top priority to
ensure the safety and well-being of your residents?

YES NOAre you seeking a solution that offers production reporting capabilities to
minimize overproduction, utilize forecasting, and reduce overall food
waste?

YES NO
Do you want the ability to create customized menus for individual
residents based on their dietary preferences and requirements?

YES NO
Is enhancing resident satisfaction by providing tailored, nutritious, and
appealing menu choices a primary goal for your foodservice operation?
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