
Presentation to NACC 

 

Good afternoon Ladies and Gentlemen my name is David O’Malley and I am going 

to give you a brief introduction to K2N (Key to Nutrients) and K2N+. 

I am aware of your president’s campaign to encourage legislation to ensure 

minimum nutritional standards are served in the care environment. As one of the 

creators of the system you are about to see you have my whole-hearted support, 

however as the experience of the schools has shown having the legislation is only a 

small part of what needs to be done. 

Caterers have so many different elements to manage in the day adding nutrition to 

this will to some seem like significant overload. There is already the complication of 

menu planning, regional variations, stock management, cost control management, 

food production the list goes on. 

Looking at the challenges facing caterers, we designed K2N and K2N+ to 

significantly reduce this overload, we have made it user friendly, easy to 

understand, as broad a range of applications as we could and all you need is 

connection to the internet. (show login page) 

(Login page)

 



I am sure you will have questions about this and I will be happy to take them at the 

end of the presentation or afterwards when I will be available with the Thomas 

Ridley team should you want to discuss anything specific. 

(Ingredients Page)

  

The first consideration for K2N was how to ensure the system was ready for use so 

we have suppliers and ingredient list, this enables caterers to have an infinite 

number of ingredients costed or not, available for the creation of recipes and 

menu’s. The only limitation is the nutritional data that is available from the source 

supply, however this can be overcome by linking the ingredient with the FSA data if 

the ingredient is in the FSA detail- We have nutritional data for over 4000 

ingredients contained in this. The evaluation takes place over up to 33 nutrients and 

there are 15 established RDA groups based on the Governments average 

recommendations for each group.  



(Recipe page)

 

 Caterers can then go to creating recipes or as the system has pre-loaded set 

recipes these can be copied and edited to suit or used as they are. The evaluation 

of the recipe takes place immediately and dynamically against the selected 

RDA’s(recommended daily allowance) As this demonstration shows(Demonstrate 

Recipe Evaluation, costing, compare function page) 



(Recipe Evaluation Page)

 

(Menu Page-demonstrate functions- adding item- selecting portions required- menu 

choices etc) 

Once recipes have been established (additional recipes can be added at any time 

and the system will store and maintain them in the cookbook- again the potential 

number is almost infinite)-- the caterer can move on to building menus. Selections 

are evaluated and costed immediately and dynamically. 



(Menu Page)

Built into the system are the following capabilities:- 

(Flick through order pages stock updates etc) 

Stock, recipe costing, menu costing, order requirements (taking into account stock), 

consumption records, automated stock update from delivery. There are a number of 

reports that can be generated. To demonstrate all these elements would take more 

time than we have however I would happily discuss them with you after the 

presentation over lunch or a coffee. 

  



(Stock page) 

 

  



(K2N+) 

 

Having the nutritional detail of what you serve is only half the battle, in this day and 

age of accountability and due diligence, information is needed to corroborate what 

has been served or eaten by the resident. This is where K2N+ comes into play. 

K2N+ is linked to the K2N cookbook for each user location. K2N+ has a section we 

called diaries that allows the user to keep a dietary record of the food the resident 

has actually eaten. 

(A diary page)

 



(Show diaries page) 

 (A day in the diary) 

 

Again the potential for record storage is almost infinite and in the diary section this 

allows for the inclusion of drinks, snacks and additional items that maybe consumed 

outside of the formal meal times giving an accurate record of the level of hydration 

and additional information needed as selected in the diary set up. K2N+ is not a 

recipe or menu creation tool as this is contained in the K2N cookbook but they are 

connected so the input is only required once for the recipes and menus to be 

available in K2N+, however you can create specific recipes in K2N+ by simply 

selecting the manage my recipes function. (Give demonstration) 

(Put testimonial up on screen)  

 


