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What Is Culture?

• Values, beliefs, attitudes, and practices 
accepted by members of a group or 
community

• Learned, not inherited

• Dynamic not static

• Ethnicity not necessarily defined by 
national origin (e.g., Jewish)

• Diversity within each cultural (i.e., no two 
States or countries completely 
ubiquitous)

• Multiple cultures represent each of us 
Image Credit- Nmac.org 



Assimilation, Acculturation, Enculturation

Image Credit- Valentina Gonzalez @ValentinaESL



Domains of Cultural Competence 



Cultural Diffusion 

Image Credit- Athromania



Continuum of Cultural Competency 

Image Credit- Cross, T. Georgetown University 



Cultural Competence and Patient Care 



Cultural Considerations in 

Nutrition and Food Preparation 

• Benefits of offering culturally appropriate 

food options in the healthcare setting 

• In the hospital setting, obtaining quality 

nutrition is not the individual’s responsibility

• Change will require revisiting the 

regulations around dietary quality in 

healthcare facilities

• It will require increased cultural sensitivity 

and competency among care providers 

and staff and pushing systems to continue 

to drive this change.

Image Credit- SLO Food Bank



Cultural Considerations in 

Nutrition and Food Preparation 

• It is important to understand cultural differences to provide the best care to the 

consumer regardless of race, origin, gender, age, religion, sexual orientation, social 

class, economic situation, and/or disability

• Understanding impact of cultural diets on your work 

• Try not to assume 

• Ask Questions 

• Understanding and respecting differences 

• Clear Communication 



Culturally Preferred Foods and Why Are They 

Important to Offer in Food Service

• “Culturally Prepared Foods”

• Religious Traditions 

• Offering culturally preferred food options that meet the Dietary Guidelines for 

Americans allows customers and patients to choose foods that meet their cultural 

and dietary needs 

• How do I Make Decisions and Get Support for Culturally Prepared Foods?

• Visit CDC’s Cultural Food Preferences in Food Service for more tips 



Traditional Heritage Diets

“Patterns of eating inspired by the rich culinary histories of cuisines around the globe”
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Demographics



Ancestry



Diversity, Equity, and Inclusion

Employee Resource Groups (ERG)

• BOLD: Black Outreach Leadership and 

Development

• G-PRIDE: People Ready for Inclusion, 

Diversity and Equality

• Salud: Hispanic/ Latino 

Student Affinity Groups



Cultural & Heritage Celebrations: How it Started

July & August 2022

1. Request from Salud ERG

2. AHF Scottsdale



September/October 2022

• First heritage celebration: 

Hispanic Heritage Month

• Chef John developed 

recipes with help from 

Salud members

• Each hospital featured 

menu for one day

• Representatives from Salud 

ERG onsite



Identified cultural & heritage months as a priority. Next:

• Assessed current retail operations

• Changed current retail operations

• Made a (overly ambitious) plan 

Operationalizing

Quarterly 
retail menu 

overhaul

6-month 
retail menu 
overhaul + 
fun things



• Developed menus & system for organizing in database 

• Set guidelines 

➢ Mandatory vs. optional

➢ Dates/ timeframe

Operationalizing cont.



Communicating information

• Monthly retail meetings

• Central location for materials and information

➢Marketing materials & signage

➢Decorations

➢Register key names

➢Site dates

Operationalizing cont.



Marketing



• Sales data

• Word of mouth

• Staff feedback

Measuring Success



2023



• First year: building recipes and menus

• Systematizing menus & dishes

• Balancing workload 

• Nutrient guidelines 

• Authenticity

• Customer reception

Challenges



2024



Conversation with Muslim Affinity Group

• Request for Halal items & labeling 

for all retail items

Case Study: Arab American Heritage Month 2024



• Leverage the experts around you: your own staff, ERGs, affinity 

groups, and DEI folks

• Start slow and know your capabilities

• Build & organize resources

• Reevaluate frequently

• Keep an open mind

• Learn from others

Takeaways & Advice



• US Census 2022 ACS 5-Year Survey (table B04006)

• Service area map, www.Geisinger.org/about-Geisinger

• Healthcare Dynamics 2024: Demographics. Geisinger Strategy & Market Advancement, April 2024

• Research Briefs, Ancestries by Municipality. Pennsylvania State Data Center 

https://pasdc.hbg.psu.edu/Data/Research-Briefs

• “Cultural Competence and Heritage Cuisine for Foodservice Professionals,” presentation. Wetzel, Goldman, 

Fillmore, 2022
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