
Julie provides an on site visit  
that includes: 

 

  A Comprehensive review of your 
facilities food and dining services 

 
 Recommendations and hands on 

training for improvement which may 
include: 

 

 Culinary techniques 
 Knife skills 
 Flavor development 
 Selecting the right 

ingredients  
 Choosing the right 

equipment 
 Preparing stocks 
 Garnish techniques 
 Consistency 

modifications 
 Success with puree’s 
 Improving Food 

Procurement Systems 

916-364-5300  

Julie.Tharalson@hmcomposite.com 

www.hmcomposite.com 

BRING CULINARY EXCELLENCE 

INTO YOUR FACILITY! 

Enhance your resident’s meals 

 Distinguish your facility through the 

dining experience  

Offer dietary staff a career ladder 

Contact Julie today! 

Julie Tharalson, RD  
Regional  Dietitian  
Culinary Director, 

HMC, Inc. 
Culinary Institute of 

America Trained 


