
Designed to Save You Time
For healthcare foodservice directors and registered 
dietitians, time is one of the greatest challenges. In a healthcare 
environment that demands you do more for  
less, revenue and satisfaction issues take top priority. 
Frequently, marketing your foodservice department and 
developing employee in-service training materials take  
a back seat. The Imprints® program was created to  
help you meet that challenge.

CREATED BY REGISTERED DIETITIANS

The Imprints binder provides a wealth of easy-to-understand nutrition,  
lifestyle and foodservice information, as well as in-service and training  
materials, which were developed by registered dietitians and are based 
on input from foodservice professionals nationwide. 

ARE YOU GETTING THE 
EDUCATION AND TRAINING  
MATERIALS YOU NEED?

Available at no  
cost to US Foods®  

customers



Get started with Imprints today!
Imprints is available at no charge, exclusively to US Foods® customers. For 
more information about Imprints and the entire Business Solutions Portfolio of 
Cost Management Solutions, email businesssolutions@usfoods.com or contact 
your US Foods representative.

How does it work?
Imprints® is designed to help  
foodservice directors and dietitians:

• Easily provide in-service and training opportunities

•  Promote the foodservice department within their facility and  
throughout the community

• Access customizable information online

•  Maintain an easy-to-access resource base of nutrition  
and lifestyle information

For more information, visit www.usfoods.com or contact your local US Foods representative. 
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53 Imprints  
articles cover  
seven major topics:

• Disease Prevention

• Family Health

• Mental Health

• General Nutrition

• Weight Management

• Fat and Cholesterol

• Special Events

Employee in-service 
training materials
Imprints includes 24 detailed lesson plans for  
20-minute in-service training sessions covering 
five key foodservice issues: 

• Sanitation

• Food Safety

• Patient and Customer Service

• Nutrition and Wellness

• Employee Relations

Each lesson plan incorporates hands-on 
employee activities and reproducible handouts.


