
A t  H o m e w a r d  B o u n d ,  I n c . ,  2 0 2 5  p l a n s  a r e  t a k i n g  s h a p e  w i t h  a  f r e s h  f o c u s
o n  h e a l t h ,  w e l l n e s s ,  r e c r e a t i o n ,  a n d  c o n n e c t i o n .  

H B I  i s  w o r k i n g  t o  c o n t i n u e  b r e a k i n g  d o w n  b a r r i e r s  a n d  f o s t e r  a  s u p p o r t i v e ,
e n g a g i n g  e n v i r o n m e n t  f o r  i n d i v i d u a l s  w i t h  d i s a b i l i t i e s .  W e  a r e  c o m m i t t e d  t o
p r o v i d i n g  i n n o v a t i v e  a n d  l i f e - e n r i c h i n g  s e r v i c e s  t o  o u r  r e s i d e n t s  l i v i n g  i n
2 2  h o m e s  a c r o s s  1 0  m e t r o  a r e a  c o m m u n i t i e s .  i n t e g r a t i n g  c o n n e c t i o n s  t o
c o m m u n i t y  t h a t  h e l p  m a k e  t h a t  m i s s i o n  p o s s i b l e .  H B I ’ s  E a t  W e l l - L i v e  W e l l
( E W - L W )  i n i t i a t i v e  i n t e g r a t e s  c o m m u n i t y  c o n n e c t i o n s  t h a t  s u p p o r t  o u r
m i s s i o n  o f  e m p o w e r i n g  h e a l t h i e r  l i v e s

A t  H B I ,  w e  a s k  o u r s e l v e s  e v e r y  d a y ,  h o w  w e  c a n  b e t t e r  s u p p o r t  p e o p l e  w i t h
v a r i e d  a b i l i t i e s  t o  g e t  t h e  m o s t  o u t  o f  t h e i r  l i v e s ?  H o w  c a n  w e  a s s i s t  t h e m
i n  m o v i n g  a h e a d ?  H o w  w e  c a n  c h a l l e n g e  o u r s e l v e s  a s  s t a f f  t o  b e  c r e a t i v e
a n d  i n n o v a t i v e  i n  o u r  s e r v i c e s .

H B I  i s  a c t i v e l y  t a k i n g  a  l o o k  a t  o u r  m e n u s  a n d  n u t r i t i o n  o f f e r e d  t o  t h o s e  w e
s e r v e ,  a n d  w e  r e a l i z e d  w e  n e e d  t o  m a k e  s o m e  c h a n g e s !  S p e a r h e a d i n g  t h i s
i s  o u r  D i r e c t o r  o f  N u r s i n g ,  L i s a  F r e d e r i c k s e n  a n d  i m p l e m e n t i n g  i s  o u r
D i r e c t o r  o f  P r o g r a m  &  O p e r a t i o n s ,  K r i s t i  N o r d l a n d .
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Dietician-Led Menu Review and Update: We are working with a dietician to
conduct a full review and update of our house menus to ensure that our meals
are not only nutritious,but also aligned with the specific dietary needs of our
residents. This review will allow us to provide meals that support both physical
and mental health, reflecting the latest findings in nutritional science.

Food as Medicine: A key aspect of Eat Well-Live Well will be the emphasis on
"food as medicine." We will be training staff on the powerful role food can play
in healing, preventing illness, and enhancing well-being for residents. By
understanding the therapeutic value of food, we can better support our
residents’ health and create meals that truly nourish their bodies and minds.
We will record the qualities and types of foods eaten in the resident record and
monitor the health benefits derived.

Family-Style Dining: At HBI, we will bring residents together for meal time and
invite staff to eat alongside them using the formality of family-style dining. This
will enhance the feeling of home we provide for the individuals we serve. 

The HBI cookbook: A compilation of easy-to-make, nutritious recipes, the HBI
cookbook will be a great resource for staff and residents alike. It will showcase
meals that cater to dietary preferences and nutritional needs, encourage
creativity in the kitchen, and draw favorite recipes within our community.

The HBI Herb Garden: A hands-on project where residents will have the
opportunity to grow their own herbs. This not only supports a healthy diet, but
also provides a sense of accomplishment and connection to the food they
prepare and consume. This initiative will also connect us with movement and
recreation and attract the collaboration of community volunteers; sharing the
joy and benefits that visiting a garden can bring for both residents and staff.

Cooking Education: Food preparation, procurement, cultivation, and
integration through planning and education will help staff incorporate the link
between food knowledge and food preparation. 

2 0 2 5  E W  -  L W  I N I T I A T I V E S


