
 
 
 
 
 
 
 
 
Monday, May 16, 2022 
New Plan for Our Dining Operations 
Kevin Ahmadi, Oak Hammock CEO 
Hello, Oak Hammock community. 

During Friday’s resident council meeting, I shared a small portion of our overall plan for 
upgrading our food and dining services department and wanted to provide additional details. 

After consulting with several individuals that included Executive Chef Justin Cochran, 
Independent Living Dining Manager Chris Rocks, the Health Pavilion dietary team and others, 
we believe that now is the time to initiate some alterations in our operation for the betterment of 
all Oak Hammock dining services. 

The leadership team and I interviewed several candidates for different positions that will 
complement our goal of improvement in Oak Hammock’s meal services, caterings and lifestyle 
events. 

The dining team has the daily responsibility of serving approximately 1,000 meal per day. 
Specifically, our licensed areas in the Health Pavilion require prescribed dietary preparation and 
guidelines to meet individual needs. Being able to produce this higher level of service that is 
expected is becoming more difficult under the current structure. 

Our plan is to divide some of the responsibilities more widely with the introduction of Co-Director 
of Culinary Experiences Rose Crowder, who brings to Oak Hammock more than 15 years of 
experience working in food and beverage services, catering and event planning, and five-star 
hospitality in industries, including commercial airlines, private golf and country clubs and senior 
living/life plan communities. 

Rose, whose first day at Oak Hammock will be Monday, May 23, will oversee specifics for the 
“front of the house” activities that includes service, while Chef Justin, the other co-director of 
culinary experiences, will focus on the operation for the “back of the house” and supervise all that 
goes into the development of the menu and the preparation of food from the kitchen. 

Our team has met several times regarding this change and agrees that dividing up responsibilities 
is the best approach for focusing on the dining needs of our entire campus. We have many 
opportunities to improve our services.  



The sharing of responsibilities also will help us be best prepared for any dining interruptions and 
reduce the impact felt during certain times of the year when our volume of waitstaff can be 
directly affected by the local universities’ calendars. This plan allows for team members to cross 
train within other areas of the department and provide consistency on campus. This also will allow 
our staff to work reasonable hours and enjoy time off without having it affect our overall 
performance. There are some employees who work 60 to 70 hours a week because of the current 
structure. By making these changes, we’re providing depth to each area of our dining operation so 
staff members can have some balance. 

The change also will allow us to identify an executive sous chef to support Justin in providing the 
best culinary experience from taste to service to health and nutrition. He will have a greater 
opportunity to focus on the nutritional needs of the overall campus. 

Chris will continue to be the dining room manager for Independent Living, and Sheldon Clarke 
will be the dietary manager for the Health Pavilion. Both will be vital in our success.  

Food is often at the heart of social engagement activities. This plan gives individuals like 
Community Services Director Katherine Osman and Life Enrichment Manager Chrissy Smoak, 
as well as members of the sales and marketing team, who plan those events the opportunity to 
work with Rose and provide an even greater and more creative culinary experience. 

Our goal is to improve all areas of our food and dining services department, and this is another 
step in that direction. 

Thank you, 

Kevin Ahmadi 
Kevin Ahmadi 
CEO, Oak Hammock at the University of Florida 


