
Cura delivers innovative 
staffing solutions and 

significant cost savings to

St. Catherine’s Village

“Working closely with Cura, we 

have developed innovative plans 

to address our staffing challenges 

and industry economic changes. These 

innovations reduced labor costs while 

balancing rising food costs in a time where 

efficiency is key to survival.”

Lisa Wilburn  

VP SDHS Senior Services

St. Catherine’s Village

Case Study

The Challenge

St. Catherine’s Village was 

struggling with the labor 

challenges and massive 

inflation issues that have 
plagued so many industries, 

but none more so than 

the Senior Living sector. 

They needed a solution 
that would solve for these 

problems without sacrificing 
resident satisfaction. 

The Solution
Through a strategic and thorough operations 
assessment, Cura Hospitality identified 
opportunities for both labor and operations 
efficiencies and systemization, including a 
culinary equipment overhaul for improved meal 

fulfillment, utilization of Cura’s inflation mitigation 
recipes, adoption of their Culinary Gold Standards 
program and implementing an automated menu 
management and 

inventory system.

www.curahospitality.com

The Result: Cost savings 
across 5-year contract

$1.25M +$300K
Reduced need 

for 10 full time 
employees (FTEs)

Saved through 

efficiencies by 
combining management 

responsibilities



Cura Innovates 
with Robots 

to Revolutionize Dining Room 
Service & Guest Experience

Robots are now revolutionizing the way senior living residents 
are served in the dining room, supplementing employment while 
enhancing life around great food. While robots are easing staffing 
challenges, Cura is not sacrificing the human touch.

Tipsy, one of the robots, recently helped the dining team celebrate 

with a sing along for a resident’s birthday. “Our goal with the 

robots, Tipsy and AnneDroid, is to use technology to enhance the 

dining experience for our residents while supporting our staff,” 
says Robert Kocent, Executive Director, Providence Point, a Baptist 
Senior Family Community in Pittsburgh, PA.

Chaska Heights, a Lifespark Senior Living Community in Chaska, 

Minnesota, is also home to “Rosie”, another robot that helps to 
transport meals. Rosie was introduced to remove steps taken from 

servers who spent time away from residents running orders back 
and forth to the kitchen. 

“Due to the shortage in labor, the server to resident ratio 
increased dramatically. Our goal with the robot was not so much 
to increase the speed at which the food was coming out of the 

kitchen, but to allow the servers who are taking the order to do 

their job more efficiently and care for the residents’ needs,” says 
Amy Johnston, MS, Senior District Manager for Cura.

Read full article here: 
https://www.foodservicedirector.
com/workforce/rosie-tipsy-
annedroid-are-3-newest-employees-
cura-senior-living-communities

To learn more how Cura is delivering innovative dining 
solutions to our Senior Living clients, please visit 
www.curahospitality.com and/or call 724.416.7676 


