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BEHIND THE
SCENES AT IFS

INSIGHT: Seasonal menu refreshes are often
the fastest way to improve participation without
increasing costs.
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INDUSTRY INSIGHT OF THE MONTH:

SEASONALITY AS A STRATEGY,
NOT A TREND

Seasonal shifts aren’t just about ingredients — they affect energy, participation,
and purchasing behaviour.

Spring is the ideal time to refresh menus, simplify systems, and realign service
models before peak seasons hit. Programs that plan seasonally tend to see better
engagement and smoother operations throughout the year.

PRACTICAL TAKEAWAYS

REFRESH, DON'T REINVENT: Swap 20-30% of menu items to create
~momentum without disruption.

~ SIMPLIFY FOR SPRING: Lighter menus often mean faster prep, better flow, and
less waste.

ALIGN OPERATIONS WITH THE CALENDAR: Use seasonal transitions to revisit
schedules, par levels, and service styles.

 CLOSING THOUGHTS
Seasonality keeps food service honest. It forces us to pay attention — to
ingredients, to people, and to how our programs actually perform in real time.
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