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Food Is Not Just Food
SteppingStone serves older adults and adults with
disabilities with significant health issues. One of the
essential supports they need is nutritious food. Many
are food insecure, and their only hot, nutritious meal
of the day may be lunch at one of our ADHC centers.

But our participants, like everyone else, need more
the just nutritious meals. They also need food to
remain connected to their community, their culture
and their lives. They need turkey on Thanksgiving,
Moon Cakes during the Moon Festival, lumpia for
Pista sa Nayon, small cakes for their birthday and
many other meals and treats that connect them to
their communities. They need the joy that food can
bring.

At SteppingStone’s Health Centers, providing food to participants is both an
essential health support and a celebratory activity. This newsletter looks at
that process.

Providing Nutritious Food
Providing nutritious meals to clients begins with
SteppingStone’s Registered Dietitian, Aimee Yan.
Aimee has assisted SteppingStone for over nine years.

“I provide a nutrition assessment for clients with a
Special Diet Order from their primary care provider. I
do this when they enroll and review the diet every
quarter and reassess the client every 6 months. Some
clients will have nutritional concerns noted by their

primary care provider such as diabetes, kidney problems or food allergies.
Clients may also have difficulty swallowing so food must be prepared in a way
that allows them to eat safely.
 
“The diet order provided by the primary care provider upon admission is the
basis for diet cards that are created for each client by the Center nurses and
implemented by the kitchen staff. Each center’s nurses oversee this process
monitoring clients for changes in their health including increased difficulty
swallowing. I train and monitor kitchen staff to ensure that food is prepared
correctly. It is important that the guidelines be followed with every meal and
for every client.
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“SteppingStone contracts with MoonChef to provide high quality food for all
Centers. The meals meet USDA Child and Adult Care Food Program (CACFP)
guidelines and are low in sodium, fat and sugar. MoonChef provides a menu of
meals monthly which I review and approve. They have their own in-house
Registered Dietitian, which makes my job easier.
 
“Implementation of food service is done by Center staff, particularly the nurses
and kitchen aids. I consult with them as needed about specific clients to
address unusual developments, such as unplanned weight loss. I also consult
with clients and caregivers about their nutritional needs at home.” Aimee Yan,
Registered Dietitian, SteppingStone.

Food Service
Because many SteppingStone clients are food insecure
it is entirely possible they will arrive at their center
hungry. For this reason, snacks are provided at each
Center when clients first arrive, as Heather Sullivan, the
Program Director of Golden Gate Center, explains
below.

“We always offer items like bread, oatmeal or
cereal and have a list of snacks on rotation.
These include 1/2 cup finely chopped fruit
(peaches, strawberries, blueberries, raspberries),
crackers and cheese, hardboiled eggs, egg salad
on crackers and sometimes soup. For clients who
have difficulty swallowing we provide yogurt or
apple sauce.” Heather Sullivan, Program Director, Golden Gate Day
Health.

Every day, hot meals are delivered daily
by our food provider, MoonChef. Caleb
Chen, MoonChef’s Chief Client Officer,
explains the process and a bit about the
company below.

“MoonChef began in 2015 out of the well-
known MoonStar Buffet. We prepare food
for over 30 senior service organizations
every day at our 8,000 square foot
kitchen in South San Francisco. The
meals we prepare for SteppingStone are
based on a monthly menu that is

reviewed and approved by SteppingStone’s Dietitian, Aimee Yan.
 
“Every meal is cooked fresh each morning and delivered to SteppingStone’s
three centers. We regularly prepare special food based on holidays, such as
Thanksgiving or the Moon Festival, which we know SteppingStone then
incorporates into various activities.” Caleb Chen, MoonChef’s Chief Client
Officer.
 
Examples of the lunches provided by MoonChef are:



·        Monday, July 7, 2025: 3 oz. Baked Chicken Thigh with Teriyaki Sauce, 1
cup Brown Rice (WGR), 1/2 cup Green Cabbage & Edamame, 1/2 Cup Orange
·        Thursday July 17, 2025: 3 oz. Baked Pork Spareribs with Sweet Vinegar
Sauce, 1 cup Brown Rice (WGR), 1/2 Cup Green Cabbage & Carrots, 1/2 Cup
Banana 

Food is received by trained kitchen staff at each center.
(Each team includes a Certified Food Handler.) They
provide meals to clients based on their diet cards.
Patricia Gatewood, one of the Program Directors at
Mission Creek Day Health, explains the process.

“The food restrictions in each client’s diet card reflects
the instructions of the primary care provider, the
registered dietitian and our center’s nursing staff. It
may include things such as portion size, food allergies
and no concentrated sweets. These instructions apply
to both meals and snacks. Several participants have
difficulty chewing or swallowing so their food needs to
be pureed, and a staff member may need to help feed them.
 
“Alternative meals are available, for example for vegetarians, and these too
must meet our nutritional requirements and be approved by Aimee Yan. We
can’t send food home with clients, but they can get additional food at the
Center if they request it. We also provide a light snack at the end of each care
shift.” Patricia Gatewood, RN, Co-Program Director, Mission Creek Day Health.

Food at Special Events and for Special
Occasions
As mentioned above SteppingStone
incorporates food into activities around
special occasions and special events. These
reflect what the clients at each center would
like and are led by the Activity Coordinators.
Mei Chen, the Activity Coordinator at Mabini
Day Health, describes the food related
special events at that Center below.

“At Mabini, we always make sure to
celebrate holidays and special occasions
with special meals for the participants. For
example, on Philippine Independence Day,
we prepare traditional Filipino dishes such as

rice noodles and lumpia for a special lunch. Another example is Senior Citizen
Day where we prepare macaroni with kidney beans, chickpeas, and red onion
to make a hearty bean salad with vinaigrette dressing. The participants truly
enjoy these meals, and we take pride in making each celebration memorable.
 
“We also celebrate birthdays at the center. Sometimes, the families of
participants bring food to share with everyone, including staff, either for a
special breakfast or lunch. Of course, our nurse, Brian Villanueva, RN, always
ensures that dietary restrictions and allergies are carefully considered. Overall,
birthdays at Mabini are joyful occasions, and we do our best to make each one
special for everyone involved. In addition to these events, I also prepare
special meals for participants on certain holidays or birthdays. Some of the



dishes I make include banana pancakes, banana oatmeal, chicken or pork
porridge, and noodle soup. These meals are always made with care and are
well-received by the participants." Mei Chen, Activity Coordinator, Mabini Day
Health.

Maria Martinez, the Activity Coordinator at
Mission Creek Day Health, outlines some
of the food related events she organizes
at her Center below:

“We organize many special events, most
of which include special foods. For
example, on Valentine’s Day we served
fresh fruit with ice cream; On Cinco de
Mayo we prepared burritos, a traditional
meal, and celebrated with piñatas,
flavored waters, and Mexican music; For
Juneteenth we offered a celebratory menu
of sausage links, chicken, salad, and fruit;
For the LGBTQ+ Pride Celebration we
served pizza to accompany a special
fashion show. On the Fourth of July:
participants had cheeseburgers, French
fries, and vegetables.
 
"On the big traditional holidays such as the Lunar New Year, Thanksgiving,
Christmas, and New Year’s we provide traditional holiday menus with a few
new updates and enhancements. We also have monthly birthday celebrations
with a birthday cake and a gift card for each participant.” Maria Martinez,
Activity Coordinator, Mission Creek Day Health.

Not to be outdone Sandia Bruno, the Activity
Coordinator at Golden Gate Day Health outlines
the many special food activities at that Center.

“Most of the special food we serve is based that
month's holiday or if there is no holiday we
create a special event i.e. "indoor picnic". It is a
way to provide program participants with
something different each month. We have many
special meals including Memorial Day and 4th of
July when we had hotdogs, potato salad, baked
beans and mini cupcakes; Juneteenth when I
made collard greens and rice, served (boneless)
rotisserie chicken and red velvet cake; for

Thanksgiving we will have a traditional Thanksgiving dinner with pie. Our
biggest celebration is the Lunar New Year, where some years we have had
whole roasted pig. We also had a Casino Day with food catered from a Mexican
restaurant.
 
“Sometimes we do special snacks for cultural holidays including Moon Cakes
for the Moon Festival, samosas for Diwali, Christmas cookies for Christmas and
an apple cider toast for New Years. Finally, every other Wednesday for
morning snack we serve pancakes and French toast. Some months we change
up a bit and serve biscuits and gravy.” Sandia Bruno, Activities Coordinator,
Golden Gate Day Health.

In conclusion ​
“The food and nutrition activities at SteppingStone are
meticulous, compassionate, creative and fun. It is
testament to many staff members at every center who go
the extra mile to provide for their program participants,



not just nourishment, but also joy and a connection to
their communities. One of our taglines is - “Come for the
health care-stay for the community.” In the case of our
food service we might say “Come for lunch-stay for a
celebration.” I appreciate the efforts of our team and the
extraordinary care they provide to our clients.” Daniel
Gallagher, CEO, SteppingStone Health. 

SteppingStone operates three Adult Day Health Care Centers in San Francisco. We
are also one of the largests providers of Enhanced Care Management (ECM) in the
city. Nearly all program participants have their care covered by managed care
insurance (Medi-Cal, VA) so have no out-of-pocket expenses whatsoever. For more
information visit our website: steppingstonehealth.org.
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(Middle 4) Patricia Gatewood, RN, Co-Program Director, Mission Creek Day Health.
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