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Welcome

From Pam Caswell, RD
Account Manager, Meals on Wheels

Sring has finally arrived, and with new beginnings comes the first anniversary since apetito and
rivate Recipes came together. Since April last year we have introduced some innovative ideas
designed specifically to help Meals on Wheels Agencies improve the quality of food and service for
clients.

The thing that is unique about our programs is that we provide you with the solutions for either
frozen or hot meal delivery, while you maintain control of your meal programs. We provide the
tools for you to use to provide a modern, caring service in 2Century Canada.

| am pleased to say that is exactly what St. Clair West Services for Seniors have taken steps to do.

They have become the first Agency to use the apetito chefmobil in North America. There are close
to 600 apetito Chefmobils on the road in Europe and 15 years after their introduction in Germany,

the UK and France, the first is now on
Torontods streets.

Part of the strategy for the St Clair West . Mwwﬁlt
. g)./ . Neals on Wheels Servce
agency is to deliver hot, nutritionally in this Commenily

balanced soups, meals and desserts to
seniors six days a week. They are mindful of
food safety and want to make sure hot
meals are delivered at their best and well
above 60AC or what i
of the odanger zonebd. They also want to give

operate the vehicle twice a day with the option of a midday or afternoon service.
You can read more about the apetito Chefmobil and our other solutions inside.

Also in this edition, we present our new colleague in Western Canada, welcome back a former
colleague to write a column and introduce what will be our new name from July.

If you have any questions at all, please feel free to contact me at pam.caswell@apetito.ca or at
416-889-7956.

I hope that you enjoy our third edition of the Meals on Wheels newsletter.

Sincerely,

Pam Caswell

t



Innovative ideas

We know you want to provide seniors living in the community with the best possible service. We are ready to support you with range of
quality soups, meals, desserts and innovative solutions.

Our products are produced and frozen for freshness in our federally inspected facility under a certified HACCP quality assura program.
Our solutions for either frozen or hot meal delivery help ensure that food is at its best at the point of servicé tasty and nutritious.

apetito Chefmobil is the ultimate hot meal delivery system. The specially designed delivery van is

equipped with a state-of-the-art propane retherm oven, capable of heating up to 40 soups and meals
== from frozen in 60 minutes 3t h e n keeping them above 60AC througholt
St. Clair West Services for Seniowsas the first agency in Canada to adopt this solution to deliver hot and

nutritious meals to seniors in their part of Toronto.

apetito Hotserve is an alternative solution for your hot meals service. Specially adapted Burlodge Alphameal
retherm carts will hold up to 45 soups and meals and reheat them from frozen in 60 minutes. We can also offer
special insulated delivery bags which connect to the accessory outlet in cars, keeping meals hot during the delivery
route.

Macassa Lodge and the VON in Hamiltomere the first to implement this system, enabling the long term care
facility to economically and efficiently provide a quality hot meal service for the volunteers to deliver.

For your frozenHome Meals Servicgprogram, we provide you with everything you need to deliver a quality frozen
meal home delivery service. With a range of over 100 soups, entrees and desserts available for selection, we can
provide a menu brochure and nutritious meals for your volunteers to deliver to seniors who prefer to heat their
own meals at home.

Many agencies in Canadavho offer a frozen meal home delivery service use our solution.

For more information about products and systems for Meals on Wheels, please contact us.

New Name and New Website

From July 1st, apetito will be the new name for Private Recipes.

| /I
Rest assured that we intend to keep our long established reputation for quality, nutritious a petl 0’

products and responsive customer service. Our people and our core values remain unchanged.

1 Along with the new name comes a new website which will contain lots of useful

information about our products and solutions for the homecare and healthcare
markets.

apetito.ca
So Delicious! S
Qualty, nutous
Resndre s o

For those who use online ordering, that will function in exactly the same way, so there

Latest Il

is no need to learn anything new; it will all be familiar for you.

Pt Recpstasanewrame : Also available online will be full product ingredient, nutritional and special diet
i
4 e | information for our products, helping you find the right products for those with special
apetltg — p pngy ghtp p

= - : — =1 requirements.
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This Edition of Health News: Vitamin D and Seniors

Rae Austfounded Private Recipes some 20 years ago. Although she departed from the business three
years ago she continues to be busy with consulting work and maintains a keen interest in Meals on
Wheels and the wellbeing of seniors.

We invited Rae to contribute a series of articles for our newsletter and in this first piece she looks at the
importance of Vitamin D in the diet.

The Importance of Vitamin D for Seniors

The growing concern surrounding the importance of vitamin D consumption for
seniors has become more prevalent in recent months. Vitamin D not only plays a
role in the regulatory functions of the body, but it also helps to reduce the risk of
chronic diseases such as osteoporosis, and should therefore be included as P
regul ar part of oneds diet.

While the primary source of vitamin D comes from the skin's exposure to ultra
violet rays, this varies by latitude, season, time of day, age, sunscreen use and skil %
pigmentation. Canada ds Fsuggdsts @Glenfy afeother sources from which

vitamin D can be obtained. Foods like milk and vitamin D fortified milk products,
margarine, salmon, and egg yolks are major sources of vitamin D in the Canadian diet

AccordingtoCanadadés Fopdoplbéedever the age of 50 should take a supp
vitamin D daily, in addition to 3 servings of milk and milk products, including 2 cups (500ml) of milk everyday.

Source: Vitamin D for people over 50: Background. Health Canada.
http://www.hc -sc.gc.ca/fran/food-guide-aliment/context/evidfond/vita_d_e.lml

Proper diet and exercise, regular doctor visits, increased vitamin D and calcium intake may help to reduce the risk of ostenpsis

in seniors.

Private Recipes offers you a great selection of healthy and delicious meal options to help you meet some of your customers
calcium requirements. Meals such as Creamed Salmon, Fish Florentine, Macaroni and Cheese, Macaroni Meat and Cheese and
Vegetable Lasagne can provide 2@5% of the recommended calcium intake. Private Recipes also offers a number of mbased
soups which contain both milk and cheese, such as the Cauliflower Cheddar soup. As for desserts, our rice pudding and moasse
which come in five delicious flavours, also provide the most calcium in the dessert category.

For more product information contact Sandy Cardinal at-800-268-8199or visit our website at www.apetito.ca
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Ontario MPP Visits Private Recipes

Dr. Kuldip Kular, MPRs Parliamentary Assistant to the Minister of Health and LongTerm Care in the Ontario Legislative Assembly. He is
also the member representing the riding of BramaleaGore-Malton where Private Recipes is located.

He recently visited our facility to meet with staff and to learn more about the products and solutions that we offer for homecare,

healthcare and long term care in the Province and across Canada.

OPrivate Recipes has continued to thrive and provide herauthartdiy and

work and passion for the sector should be commended", he said.

Dr. Kular helped Private Recipes production operators to pack soups The MPP with John Morrell, Executive Vice President of Sales & Marketing
for Meals on Wheels on a recent visit to Private Recipes (middle) and Jack Book (Executive Vice President of Operations (left)
viewing the apetito Chefmobil at Private Recipes.

New Account Manager In Western Canada

Natalie Lazicis our Account Manager for western Canada.

Living in Calgary, Natalie will be working closely with Pam Caswell, Sandy Cardinal and the Customer Service

team.

If you are a Meals on Wheels Agency located in Saskatchewan, Alberta or British Columbia please contact Natalie
directly at (403) 620-2388, toll free at 1800-268-8199 ext. 271 or by email natalie.lazic@apetito.ca
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