
  

 

Happy Hot Hot Hot Monday! 

As promised, I am here with an update as to things that we have on our minds and 

in motion as we continue to “re-open”.     

 

First, let me report that we met with our partners at Polaris Security this morning. 

We are working in tandem to add protocols and staff resources on both sides of the 

relationship so as to avoid a situation like we had on Saturday, going forward. 

 

Now for the Good Stuff! 

 

Departmental Announcements 

As we return to “normal”, residents will receive departmental updates from the 

department directors.   I won’t attempt to try to keep up with them all in these 

updates going forward, since we’ll be going back to newsletters, announcements 

and general notices in real time from the people who actually bring you the news. 

Some of the department updates will be uploaded to the Resident and Family 

Portals on our website, so don’t forget to check there!  If you need to be reminded as 

to how to get into those portals, here’s how to find them 

 www.parkdanforth.com 

 Go to Updates dropdown menu 

 Go the Portal of your choice 

 You will be prompted for a password 

 For the Resident Portal, the password is P@RK (case sensitive) 

 For the Family Portal, the password is D@NFORTH (case sensitive) 

 

Lobby computer 

We are pleased to inform you that the computer, located in the Stevens Avenue 

Living Room, is once again available for resident use.  Please follow sanitizing 

instructions when you use it.     

 

We do not currently have a computer for the Arbor Street Business Center. 

I will keep you posted.  But any resident, regardless of where you live, is welcome 

to use the Lobby Computer 
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The Bears are in hibernation.   They are still on campus, just out of sight. 

We will be determining what to do with them going forward.  Watch your updates, 

as we might ask the residents to participate in the planning for their next journey! 

 

Visitors may visit at any time! 

So happy to announce that The Park Danforth is no longer requiring 

“appointments” for resident visitors.   We have determined that the pace/cadence of 

visits is in keeping with the CDC guidance that requires  

“visitor management…[assures that] the total number of visitors  

in the facility at one time [can be managed] in order to maintain  

infection control precautions.” 

With everyone’s cooperation, we are doing well.  So, bring on the visits!! 

 

Please note that we are still required to screen all visitors, and to require visitors to 

wear masks in all common areas.   

 

Main Dining Room 

We are thrilled with the return of residents to the Dining Room!  We are hearing 

such great feedback!   And we are so very happy that your experience is virtually 

universally so positive.   Still, as Ried said at our Dining Services meeting last week, 

we welcome your constructive feedback and observations as well as your 

compliments.   Ried is on vacation this week, but he invites you to reach out to him 

in person, by email at snyderr@parkdanforth.com, or by phone at 245-6292. 

 

As a reminder, we are not yet able to invite residents’ guests in for meals just yet. 

We hope to make that opportunity available in the not-too-distant future, 

 

Overnight Guests, like daytime visitors, are once again welcome!  And the 2-night 

limit has been rescinded!  We are back to “business as usual” with overnight guests. 

Please be aware that there are limits to the number of nights per year that any one 

guest can stay overnight.   The Resident Handbook speaks to that. 

  

If a resident wishes to have an overnight guest, please be sure that they are 

“registered” at the front desk so that we know that they are in the building.  We also 

ask them to park in visitor parking spaces (not resident or staff spaces).  We ask for 

car make and model as well as the license plate, so that we can identify the vehicle 

and owner in case of an emergency. 
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And for the biggest news of the day… 

Beginning today, residents will be able to enter the building from all fob-operated 

doors on campus ! 

 

Rick has programmed all doors to allow access to residents at any door on campus 

that has an activation panel.    This means that residents can now enter (with fobs) at 

the Arbor Street and Forest Avenue entrances in the Arbor Street building.   

Residents now have fob access to the parking garage.  And as has been the case for 

some time, your fob will give you access at the Courtyard entrances as well as the 

entrance into the 3-story building (Poland Street Apartments) 

 

Staff and visitors must still enter the building at the Stevens Avenue entrance for 

screening before entering, in accordance with the continued CDC guidance.    

We hope to see changes from CDC soon.  And as soon as it comes, we will let 

everyone know. 

 

Residents, please do not provide access into the building for anyone who is not a 

resident of The Park Danforth.  Your help is greatly appreciated!!! 

 

Final notes: 

Great News!   Kudos to Admissions and the Sales and Marketing Team … 

This month, deposits on THIRTEEN Market Rate IL apartments have been taken, 

we have welcomed four new residents on Clark’s Terrace and we have interest in 

three of four HUD apartments that are available. 

We are looking forward to welcoming these new neighbors!!  

 

I am attaching the notes from last week’s Dining Services meeting here for your 

reading pleasure, in case you weren’t there.  

 

Many thanks to the group of residents who are working to get the Resident Council 

re-established.   This is a great way for residents to engage around things that are 

universally important.   I’m eager to see who gets elected, and I hope that every floor 

has the benefit of someone who is keenly interested in representing the interests of 

everyone in their neighborhoods!   Good luck with your meeting on Thursday!!! 

 

 

Be well      ~~  Denise  M. Vachon, CEO 

 



 

 

 

 

 

 

 
Notes from the Resident Meeting regarding food:   6/23/2021  1130am 

Ried welcomed everyone.  He shared that he was very pleased with the last meetings that 

were conducted.   The feedback that was received was very helpful, and he is eager to hear 

how everyone is receiving the changes.  He asked once again that feedback be constructive 

and forward-looking.    

Ried came prepared with three questions, which he projected on the wall so that everyone 

could see them.   The questions were designed to engage feedback on the food and dining 

experience that residents were having since the last meeting: 

• What’s Working?  What have you enjoyed? 

• Any New Ideas?  What else would you like to see? 

• An invitation to provide feedback, one to one.   Ried offered his contact information 

What’s Working 

• Enjoying comfort foods 

• Lots of improvements 

• Salads are better.    

• More sweet red/green/yellow peppers on the salads, please. 

• Enjoyed the cucumber salad! 

• Can we offer one of the green salads every day?   Please don’t sub a potato salad or 
pasta salad for green salad on the menu.  But please keep the potato and pasta salads in 
the rotation too. 

• Residents can ask for their salad to be served in a “flat plate” to allow for finer chopping 
at the table if they wish.   Salads will continue to be served in “bowls”.   Flat plates by 
request. 

• Can we add waldorf salad to the rotation?   (Pat will share her recipe) 

• Residents may ask for a large salad if they wish 

• Cole slaw with Fried Fish, please. 

• Steak on Sunday was good!   (Grilled to order) 

• Fried Fish was wonderful – can we do this more often?    

• Fried Chicken was wonderful – can we do this more often? 



In response, Ried noted the nationwide shortage of chicken, and that while he’ll do fried 
chicken, this next time it will be fried chicken cutlet do to supply. 

• Sliced carrots were good! 
Ried mentioned that he will still need to use baby carrots in the offerings, but will work 
to “change it up”.    Another resident suggested that Carrots could also be served with 
butter and brown sugar. 

• Keep the roasted vegetables!   More beets, please! 

• Enjoyed the music!!   Will there be more?? 

• Food has been better!! (improved) 
 
Residents also offered the following constructive observations as to where the experience 
could be better. 

• One resident found the baked haddock on 6/22 to be dry.    
Another resident asked whether the baked haddock could be served with lemon sauce? 
Ried also mentioned that residents can ask for a lemon wedge at any time. 

• Portions for the Beef Stew were too small. 
Ried noted that portions were limited by the china we have to serve with. 
He and Denise will discuss off-line. 

• Some residents feel that the temperature of the food when it arrives is not hot enough. 
Ried will assess the service process and will work on the food temperature  

• A resident noted (and others agreed) that the snap peas were “a lot of work”, since the 
strings needed to be removed  

• A resident noted that, while the squash (for the stuffed squash) was delicious and 
perfectly cooked, the rice stuffing was undercooked, so that the rice was hard. 

• Soups are very peppery.   Please cut back on pepper 

• Please serve soups hotter 

• Please have more onion in the onion soup. 

• Ried, please coach for the next batch of Minestrone 

• A resident asked whether there was a way to prepare chowder for those with lactose 
sensitivity 

• Please continue to be aware of gluten in menu items.   Some are highly sensitive, and 
choices can be limited.   That includes roux in soup base for thickening. 

• Some prefer veggies al dente.   Some prefer veggies cooked more “thoroughly”.  Denise 
asked whether there can be a choice.   Ried said he’ll contemplate that.. 

• A resident asked about – and Ried explained – the process for ordering food 

• KUDOS to the great staff in the dining room.    Especially noted: Melissa, Maddy, Low, 
Phoebe 

 
Any New Ideas? 

• Could we have a “big Italian dinner” on a Sunday? 
Ried mentioned that that reminds him that we are due to introduce some theme nights! 



• Residents were pleased to hear that Cordon Bleu is on the menu – coming soon!! 

• Can we offer cottage cheese as a side dish? 

• More corn on the cob, please 

• German potato salad 

• French fries!  Onion Rings! 

• Please take the skins off the roasted sweet potatoes 

• Some residents will appreciate melon with rinds removed, while others like rind on. 

• Please consider grits with butter and cheese.  It was suggested last time, but not yet on 
the menu.   A favorite for the resident who suggested. 

• Veggie Strata 

• Broccoli and Gouda souffle 

• Mushroom Paprika 

• Beet Salad 

• Ried explained that “bowls” of soup can be requested as an entrée, but not as an 
appetizer, to assure that the kitchen doesn’t run out. 

• Sweet and Sour chicken 

• Crab souffle again please!! 

• Kielbasa 

• Liver and Onions was a hit!!  More onions, next time, please!! 

• How about COOK OUTS!! 

• Is there a way to know what the desserts are ahead of dinner?   Ried will post them!! 

• Desserts 
o Strawberry shortcake 
o Gingerbread 
o Puddings:   Bread, Rice, Tapioca, regular flavors 
o Pies:  Strawberry Rhubarb, Blueberry, Chocolate Cream  
o Hard Ice Cream 

• Can we do smoothies? 
 
A resident offered, and was joined by applause that, on a scale of 1 to 10, the staff and 
experience are delivering 9.75!!!     
 
Ried invited one to one feedback at any time in person, by phone or by email. 
He can be reached at  
snyderr@parkdanforth.com  Direct line:   245-6292 

 

mailto:snyderr@parkdanforth.com

