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LEE

ABOUT LEE
Age: 66
Biggest takeaway from
Covid-19: “Be prepared!
Our entire country—
in fact, the whole
world—realized too
late that we’re woefully
unprepared for disasters
or a pandemic. Covid-19
impacted every person,
family, community
and business. The
world is changed
forever, but humans
are adaptable and
remarkably resilient.”
Most notable
professional
accomplishment:
“Innovating a solution
for a real-world
challenge in health
care facilities from
idea to manufacture to
distribution. Meals for
All provides a safety
net of over 20 million
meals ready for the next
disaster stored in 2,000
hospitals across the U.S.”
Biggest contributing
factor to your success:
“Choosing to become a
dietitian — a profession
that utilizes my diverse
skill sets: passion for
good food, sciencebased knowledge and
business acumen that
started by selling Girl
Scout cookies in the
1960s. After 43 years, I
still love my profession!”
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MEALS FOR ALL

A

s health care facilities nationwide
scrambled to prepare for the
unpredictable impact of the
coronavirus pandemic, Lee
Tincher, president of Meals for All Inc.,
was at the top of their call list.
“Meals for All was at the apex of the
coronavirus pandemic,” Tincher said.
The company provides emergency
preparedness meal plans for institutions
like hospitals, nursing facilities and
schools. The ingredients are freeze-dried
and dehydrated with a 10-year shelf life.
Meals for All can ship its products across
the nation and internationally. Tincher’s
team provides complete training on how
to serve the meals, as well as step-bystep support on implementation when a
disaster hits.
“We aren’t here just to sell food,”
Tincher said. “We really are a resource
and a support.”
Tincher said she first started following
coronavirus news in early January. “I
believed it was a matter of when, and not
if, the virus would reach the U.S.”
Of course Tincher was right, and by
March the country was starting to get
a sense of the pandemic’s true impact.
Tincher said during this time she was
flooded with new inquiries for meals, and
Kaiser Permanente ended up purchasing
everything in the company’s inventory.
“Our team saw this coming in February
and ramped up production; however,
supply chain and production is usually a

six- to eight-week cycle.”
As the situation grew more grim,
Tincher said she strived to provide “calm,
thoughtful and bold action,” which
included directing all staff members
to work from home. The company also
advanced year-end bonuses to help with
any additional expenses, and offered
everyone a monthly reimbursement for
their home office expenses.
“Our team depends on me to be well
informed about the pandemic and its
effects on our health care customers,
government mandates on business
owners, and to set strategic direction.
This coronavirus will pass. I will count it a
success if all our Meals for All employees
and their families remain healthy.”
Tapping into her 40 years as a
registered dietitian nutritionist, Tincher
launched her company in 2013. It
increased its revenue about 76% between
2016 and 2018, to $3.57 million. The
company, which employs 14 people,
ranked 14th on the Business Journal’s 2019
list of Fastest Growing Companies.
Tincher estimates that 30% of
California’s health care facilities, including
Kaiser Permanente hospitals and most
Sutter Health locations, purchase
products from the company. It also
services nearly 40 states nationwide.
Tincher’s said her success stems
not only from her adhering to U.S.
Department of Agriculture regulations
that are consistently changing, but also

her foresight into the evolving need for
large-volume feeding in emergencies and
what health care facilities will need to
fulfill such a need.
“I can look at a situation from a very
common sense viewpoint of how are we
going to feed people,” she said.
In 2007, when wildfires blazed through
Southern California, Tincher, then
president of dietician consulting firm
Nutricopia, helped evacuate patients from
eight health care facilities to San Diego’s
QualComm Stadium, which became a
refuge for 10,000 evacuees.
The only food available for evacuees
were hot dogs, Tincher said, so she
contacted food manufacturers hoping to
find options that would meet the health
care needs of seniors and those with
special dietary restrictions, but couldn’t
find anything acceptable.
“I kept looking and I kept pushing, and
I decided if I was going to do something,
I was going to manufacture it myself,”
Tincher said.
She worked with fellow nutritionists
to develop turnkey meal plans that range
from one to seven days, and include
breakfast through dinner options, such
as curry chicken with rice and beef
stroganoff with noodles. The meals are
made by a private-label manufacturer
located out of state.
“Lee is always looking for ways to
innovate,” said Cheryl Townsy, vice
president of national sales at Meals for
All, who has worked with Tincher for four
years. “But she’s very strategic about the
decisions she makes.”
While the pandemic has thrown
everything into question, Tincher said
her company is still in a good position
to increase revenue, partly because
federal regulations now require health
care providers that want to participate
in Medicare and Medicaid to adhere to
emergency preparedness guidelines.
“Without a well-thought-out plan, you
have a false sense of security,” Tincher
said. “It’s too late in the disaster.”
— Lauren Katims
SBJ / 2020

This article appeared in the Sacramento Business Journal on September 4, 2020 on page 8. It has been reprinted by the Sacramento Business Journal
and further reproduction by any other party is strictly prohibited. Copyright ©2020 Sacramento Business Journal, 555 Capitol Mall, Suite 200, Sacramento CA 95818

