
 

 

   

 

 

 

  

 
  

Food service Design: RDNS in the Driver’s Seat 

  

Date: April 18 

Time: noon - 1 p.m. (Central time) 

  

This session will focus on how the operator/foodservice director can prepare and 

become involved in foodservice renovations or new construction projects. The 

dietitian-led design team at Rippe will lead attendees through lessons learned and 

ways to avoid common challenges during the design process. They will weave in 

trends they are seeing in both patient services and retail operations as they review 

two recently completed healthcare/retail projects. These samples will highlight the 

ability and role of RDNs in renovation and new construction projects that showcase 

culinary and operational best practices. 

  

This session is a joint presentation between MFNS and Association for Healthcare 

Foodservice (AHF). 

  

Learning Objectives 

1. Verbalize the operator's role in foodservice design and why it is important. 

 

http://fcp.informz.net/z/cjUucD9taT00MTUwNTg1JnA9MSZ1PTQzMTc1NjU0MiZsaT00NTg3MjA5Nw/index.html


 

2. Apply principles of steps to prepare for a project – renovation or major 

construction. 

3. Identify lessons learned and challenges to overcome in foodservice design. 

  

Speakers 

  

Christine Guyott, FCSI, RDN 

Christine Guyott is an Executive Principal with Rippe Associates, a Minnesota-

based foodservice design and consulting firm. She is a registered dietitian with over 

30 years of experience in the foodservice industry, including more than 28 with 

Rippe. Christine heads Rippe’s healthcare design team, which is involved in 

projects across the country ranging from large academic medical centers to critical 

access hospitals. 

  

Rochelle Monahan, MBA, RDN 

Rochelle Monahan is a Registered Dietitian with over 10 years of experience in the 

foodservice industry. She works primarily on healthcare projects where her 

operational knowledge informs each design.  

  

Registration here:  

https://www.eatrightstore.org/dpg-and-mig-products/mfns/foodservice-

designs-rdns-in-the-drivers-seat 

  

CPE Level: 2 

CPEU: 1  
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