Change Management Soup: A
Recipe for Delicacy or Disaster
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About Me and Arrow Child & Family Ministries

* Organizational Improvement Manager
* Ol is our Equivalent of CQl

* Founded in 1992
e 250 to 700+ employees in 1.5 years

* Child & Family Services — Texas and Maryland
* Foster Care and Adoption (TX and MD)
e Community Based Programs (TX and MD) ArrO‘ ‘7
* Behavioral Health Services — Texas ‘ CHILD & FAMILY MINISTRIES

* Family Centered Treatment - Maryland
Y Y Helping Kids ~Strengthening Families

* Group Living Services - Maryland
* Single Source Continuum Contractor - Texas

* Arrow Health Solutions (DME) - Texas
e Special Education - Maryland



What is Change Management?

* Change management is a structured approach to guiding
organizations and their employees through transitions or
transformations.

* Change Management focuses on preparing, supporting, and guiding
individuals and teams through adjustments to new processes, technologies,
or methods, aiming to ensure smooth and effective implementation while
reducing resistance and enhancing the benefits of the change.

Changes are inevitable and not always
controllable. What can be controlled

is how you manage, react to and work
through the change process.




What is Change Management to you!
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Formal Dinner Place S@ﬁﬂry

1 Breadjlate 17 Salad knfe
2 But/er[tzjﬁ 7 meoy&;s 12 Sd&{ﬁr[ 18 Meat '(Ilj/l:
3 Cake_fork 8 White wi/uzj&gs 13 Dinner fork 19 Fish knife
4 Cake spoon 9 Sherry glass 14 Dessert fork 20 Dinner shoon
5 '_I/f/fl/‘fe/yaézaf 10 Place card” 15 J/I&(ﬁ&fe 21 Sayf j'iawz

6 Chamjagne goblet 11 Napéin 16 Service plate 22 Seafood fork




Renovating the Kitchen

Pre vs. Post Culture shift ﬂM

* Culture in 4D by Tony Moore

1950-1960 3" 19601976

e Departmental/Agency Charter and Rules
of Engagement DUNKIN' = :
IDUNKIN
* Formal Change Management Plan DONUTS DO"WS

1976-2002

©2002-2007
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~2007-2019

® 2019-PRESENT




Renovating the Kitchen: Culture in 4D

LTURE OF ENGAG{MENL

cv
THE BLUEPRINT fOR::)noM-uue PERFORMANCE

OWNERSHIP AND

Culture
in

TONY MOORE [ TECT
THE CULTURE ARCH

e Offers a Practical walkthrough guide to developing a
culture of engagement, enhance employee
engagement, and drive organizational success.

« 4-D
* Dream
* Brainstorming session to explore what the future could look like
* What is the long term vision and believes needed for success
* Design

 Assign specific set of behaviors for each identified team value
identified in Dream/Design Phase.

* Team works together to determine the agreed upon values.
* Develop

* Work towards each individual taking ownership and initiatives of
the culture to empower cultural improvement

e Defend

* The reality of culture change and how we can defend the
practices both in a department and externally. Living out the
Rules your department agrees with.
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1 ORGAVIZATIONAL T MPROVEMENT DEPARTMENT

a \ALlES ¢ RULES OF FNGAGEMENT

\ he Orgmuzaumml \mpm\'enm\( department 15 comnitted t0 serving the staff and stakeholders of Arrow Child &
| amily Ministries Cultivating xcellence encompasses all that we do. from resources © systems. training fully

\ ipping employees. and data collection to measuring Arow’s impact. We are dedicated to leaving things better that ° d O ‘ u I I l
\ & found them. As such, we hold ourselves and others accountable t© foster innovation. work CIO\S-(\\I\CUOI\"\“)' to O n °
sve problems and leamn from Ouf experiences. S S C O p E O l l t | I n E I

\ Our Mission- 7 w i ] R

il initiative

\ he Ongmuzmiona\ mprovement department 1% committed t© many shared values that align with IMPACT (Amow's
\ sre values). We have identified four values we feel aré essential 10 fostering 2 culture in which our team and each
\ \ember can s\\ccessl‘\\lly fulfill our mission

\
| Our Values: " O niza \

* Rules of E
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or

\ integrifys re servic uuf'l.'uhwi

servi

\ idress conflict o ensure the Dealth and wellness of our team. Each team member conunits 0 honoring these rules an
\ olding one another accountable.
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| \ Is that dic
\ -rgmuzauoml h\\pw\'emem recognizes O values aré dx«played through our actions and has committed t0 ~Rules of I a
\ ngagement” 8 agreed-upon pehaviors that support our desired culture These rules define how W& interact and O W t e




Renovating the Kitchen: Change Management Plan

* Charter — formal document that outlines the
objects, scope, and structure of a team or
Initiative

* Rules of Engagement refers to guidelines or

protocols that dictate how team members
interact internally and externally.



Renovating the Kitchen: Change Management Plan

ELT - responsible for identifying change.

Project Steering Committee - responsbile tor project

oversight & successful completion.

OI Department - responsible for driving logistical change

forward for the organization.

Staff & Stakeholders - responsible to both benefit from

change & carryit forth.
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Setting the Mood for Change Management

Act

Initiate Action

Execute Plans

Take Responsibility

What the table looks like: ABCs of Change

Become Influenceable

Be Open to Feedback
Adapt and Learn
Build Relationships

Collaborating Effort

Engage Stakeholders
Work Together

Share Resources and Knowledge




Setting the Table for Change Management

Who's invited to dinner?

Direct Indirect

Individuals impacted by the Individuals not directly impacted by

change the change, but have an interest or

» (Case Managers, Programs, influence the change

IT System * Management, Leadership,
Performance

Decision-Makers/Influencers Implementers End Users
Those who make key decisions Individuals responsible for 'Ind1V1duals who use or directly
about the change - Influence executing the change impacted by the results of the
to change the path of * Project Managers chatége v
project/change e CQI Staff ase Managers
* Executives * Program Staff
* Senior Leaders




Time to Begin Cooking: The Recipe

Ingredients
* Base
* % c\Vision
* 1c Strategy
e % c Sustainability

Steps
1. Prepare the Base
2. Mix in Primary Ingredients
3. Add Supporting Ingredients

* Primary Ingredients (Key Aspects) 4. Season to Taste
e 2T Communication 5. Simmer and Adjust
* 2c Engagement 6. Serve and Enjoy!
* 1T Training

* 1T Feedback
e Supporting Ingredients (Tools and Techniques)
* % c Risk Management
* J c Resources
e Y c Flexibility
e Y c Sustainability
* Seasoning (additional Considerations)
* Pinch of leadership
* Pinch of patience
* Pinch of celebration




Dinner Time

Questions or Comments?

P
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