Appendix B


PSA ____
Annual Nutrition Assessment
Based on Title 22, Code of Regulations, Division 1.8, California’s Department of Aging, Article 6
	Title
22

Section

Reference
	PROVIDER:  

	
	Address:  
	DATE:  

	
	Project Staff Interviewed:  


	EVALUATED BY:  

	
	
	Exit Interview with: 

	Program Observation

	                       Menu of the Day
	C-2
	C-1
	Comments/Recommendations:

	
	Pack
temp
	Serv temp
	

	7638.5

7636.1
	Entrée           
	
	
	

	
	Vegetable     
	
	
	

	
	Salad
	
	
	

	
	Bread            
	
	
	

	
	Dessert         
	
	
	

	
	Milk
	
	
	

	
	Other                                 Vegetarian Option: 
	
	
	

	
	Number of Meals Served This Date:
	
	
	

	
	Service begin at:                        Ended:
	
	
	

	
	Menus comply with DRI Standards:
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1
	Food
Prep
	Temperatures documented; arrival, final cooking temps, serving
	
	
	

	
	
	Methods conserve nutritive value, flavor, appearance/follow menu
	
	
	

	
	
	Standardized recipes used
	
	
	

	
	
	Appropriate method to determine temperatures
	
	
	

	
	
	Appropriate thawing procedures followed
	
	
	

	
	
	Appropriate heat maintenance utilized
	
	
	

	
	
	Holding time between cooking and serving <2 hrs
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1

7638.5
	Food
Service
	Orderly, efficient, on time, minimum ½ hour service
	
	
	

	
	
	Portions adequate, equal in size
	
	
	

	
	
	Shortage and leftovers controlled
	
	
	

	
	
	Eating utensils appropriately handled when removing from dishwasher
	
	
	

	
	
	Eating utensils appropriately handled when setting tables
	
	
	

	
	
	Water readily available to participants
	
	
	


PSA ____
Annual Nutrition Assessment
Based on Title 22, Code of Regulations, Division 1.8, California’s Department of Aging, Article 6
	Program Observation
	yes
	no
	Comments/Recommendations:

	7636.1

7638.1
	Kitchen &

Serving

Areas
	Work surfaces clean and organized
	
	
	

	
	
	Neat, clean, floors, walls, ceilings, ventilation
	
	
	

	
	
	Equipment clean, in working order
	
	
	

	
	
	Windows and doors screened
	
	
	

	
	
	Hand-washing facilities provided, soap, paper towels, hot water
	
	
	

	
	
	Dishwashing according to P&P
	
	
	

	
	
	Tables and chairs clean and in good repair
	
	
	

	
	
	Disposables are discarded after single service
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1
	Food Storage  

Areas    
	Food, cleaning supplies, personal items, separated
	
	
	

	
	
	Free from insects/rodents
	
	
	

	
	
	Food items stored 6” off floor and away from wall, 18’ from ceiling
	
	
	

	
	
	All items clearly labeled and dated
	
	
	

	
	
	Frozen and emergency food dated and labeled
	
	
	

	
	
	Foods inspected upon receipt for quality and safety, stored promptly
	
	
	

	
	
	Potentially hazardous foods stored properly in refrigerator or freezer
	
	
	

	
	
	FIFO policy is evidenced
	
	
	

	
	
	Food stored with heavier items at lower-level
	
	
	

	
	
	Program returns products which were damaged upon receipt
	
	
	

	
	
	Dishes and eating utensils are properly stored
	
	
	

	
	
	
	yes
	no
	Comments/Recommendations:

	7636.1

7636.3
	Observation

Of Food

Service

Staff
	Appropriate food handling observed
	
	
	

	
	
	Appropriate clean attire, hairnets, caps, aprons
	
	
	

	
	
	Personal hygiene: clean, neat, absent of infections
	
	
	

	
	
	Demonstration of proper hand washing
	
	
	

	
	
	Street clothes stored away from food
	
	
	

	
	
	Refrain from eating, drinking and smoking in the kitchen
	
	
	

	
	
	Serving procedures followed, appropriate use of disposable gloves, correct utensils
	
	
	

	
	
	Adequate staff available
	
	
	


PSA ____        
Annual Nutrition Assessment
	Program Observation
	yes
	no
	Comments/Recommendations:

	7638.1

7636.1
	General 

Areas
	Floors clean, free of clutter
	
	
	

	
	
	Restrooms separate from food areas; hot water, towels and soap available
	
	
	

	
	
	Trash cans clean, adequate, covered when not in use
	
	
	

	
	
	Fire Extinguisher:                              DATE:   
	
	
	

	
	
	Outside trash storage sanitary
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7638.5

7636.1

7638.9
	Notices 

Posted
	MSDS file available to food service staff
	
	
	

	
	
	Health inspection                              DATE:
	
	
	

	
	
	No Smoking (dining room & kitchen, or outside)
	
	
	

	
	
	Hand Washing (restroom and kitchen)
	
	
	

	
	
	Suggested donation and guest fee posted
	
	
	

	
	
	Cleaning schedule
	
	
	

	
	
	Menu (dining room and kitchen)
	
	
	

	
	
	Removal of food from site
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1
	Bulk

Food

Transport
	Equipment clean, adequate, appropriate
	
	
	

	
	
	Thermometer available/utilized
	
	
	

	
	
	Temperature logs maintained prior to transport and upon delivery
	
	
	

	
	
	Delivered less than 2 hours prior to service
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1

7636.3
	Home 

Delivered

Meals

Observation
	Project vehicles used
	
	
	

	
	
	Clean transport vehicles
	
	
	

	
	
	Participant’s acceptance of service
	
	
	

	
	
	Coordinator/Driver opinion of service
	
	
	

	
	
	Number of routes: 
	
	
	

	
	
	Participants per route: 
	
	
	

	
	
	Total time involved in delivery
	
	
	

	
	
	Delivery departure on time
	
	
	

	
	
	Approved carriers used, clean good condition
	
	
	

	
	
	Drivers are employees
	
	
	

	
	
	Temperatures taken on packing
	
	
	

	
	
	Packaged food attractive
	
	
	


PSA ____

Annual Nutrition Assessment
	Administrative Review
	yes
	no
	Comments/Recommendations:

	7636.1

7636.3

7636.5

7368.5
	Personal
Management
	Project Receives services of RD?
	
	
	

	
	
	RD involved in planning including budget, staffing, job descriptions, type of food service?
	
	
	

	
	
	RD approves all menus and forwards to AAA?
	
	
	

	
	
	RD approves all equipment purchases?
	
	
	

	
	
	RD approves all nutrition related in-service sessions?
	
	
	

	
	
	Nutrition Program Director/Supervisor meets AAA qualifications for employment?
	
	
	

	
	
	Current job descriptions exist for paid and volunteer staff?
	
	
	

	
	
	Written training plan implemented?
	
	
	

	
	
	Personnel trained to make menu substitutions?
	
	
	

	
	
	Food Service training documented – list classes?
	
	
	

	
	
	Food Safety Manager certificate up to date?
	
	
	

	
	
	Elder Abuse Training documented
	
	
	

	
	
	All staff received annual in-service on sanitation?
	
	
	

	
	
	Food Service training participant evaluation on file?
	
	
	

	
	
	Training Attendance Record on file?
	
	
	

	
	
	Personnel trained on MSDS?
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7638.9

7638.1
	Site

Management
	Program has a comprehensive Policy & Procedure Manual?
	
	
	

	
	
	Site Council organized?
	
	
	

	
	
	Participant Survey completed on C-1 and C-2?
	
	
	

	
	
	Outreach Plan followed?
	
	
	

	
	
	Contributions are collected confidentially?
	
	
	

	
	
	Participants aware of importance of their donations?
	
	
	

	
	
	Reservation system used?
	
	
	

	
	
	Contribution are protected (written p & p required)
	
	
	

	
	
	Participant donations and guest fees deposited in separate receptacles.
	
	
	

	
	
	In compliance with contracted number of meals?

                                                                          C-1

                                                                          C-2
	
	
	

	
	
	
	
	
	

	
	
	Current donation request?                                C-1

                                                                          C-2
	
	
	

	
	
	
	
	
	

	
	
	Donations meeting budget projections?  Percent of budget from project income.                              C-1

                                                                           C-2
	
	
	

	
	
	
	
	
	


PSA ____

Annual Nutrition Assessment
	Administrative Review
	yes
	no
	Comments/Recommendations:

	7636.1
7638.3

7638.7

7638.9


	Home-Delivered

Meals

Management
	Screened within two weeks of beginning meal?
	
	
	

	
	
	SAMS Nutrition Assessment including, ADL’s and LADL’s updated annually on all participants.
	
	
	

	
	
	Reason for eligibility clearly stated?
	
	
	

	
	
	Participant receives information on importance of donations.
	
	
	

	
	
	Reassessment of need is determined quarterly?
	
	
	

	
	
	Permission for referrals?
	
	
	

	
	
	Waiting list?
	
	
	

	
	
	Criteria for waiting list established?
	
	
	

	
	
	Routes checked by supervisor twice per year?
	
	
	

	
	
	Temperatures taken on each route twice per month?
	
	
	

	
	
	Procedure if inappropriate temperatures found?
	
	
	

	7638.1
	Physical Site
	Appropriate for older adults?
	
	
	

	7638.7

7638.9

7636.7

7636.1
	Congregate

Participants
	Annual Intake completed on all C-1 including nutrition screening? Information entered into SAMS.
	
	
	

	
	
	New Participants oriented to meal times, rules, reservations and conduct?
	
	
	

	
	
	Permission for referrals?
	
	
	

	
	
	Celebration of special occasions?
	
	
	

	
	
	Meals available weekends and holidays?
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7636.1

7636.7
	Food

Purchasing
	Meet USDA & FDA standards?
	
	
	

	
	
	Purchases correspond to menus?
	
	
	

	
	
	Written record of purchases maintained?
	
	
	

	
	
	Donated foods appropriate?
	
	
	

	
	yes
	no
	Comments/Recommendations:

	7638.9
	Fiscal

Management

Of Food Service
	Monthly physical inventory completed?
	
	
	

	
	
	Protections against loss, pilferage and spoilage?
	
	
	

	
	
	Program submits the cost per meal calculation to AAA RD monthly. 
	
	
	

	
	
	Based on                         food cost calculations.
	
	
	

	
	
	
	Actual to Date
	Budgeted

	
	
	Average raw food cost per meal –  
	
	

	
	
	Average food service supply/meal – 
	
	


PSA ____

Annual Nutrition Assessment
	Administrative Review
	yes
	no
	Comments/Recommendations:

	7638.11
	Nutrition

Education
	Provided four times a year for C-1?
	
	
	

	
	
	Provided four times per year for C-2?
	
	
	

	
	
	Nutrition Education geared to needs of participants?
	
	
	

	
	
	Participant nutrition questions referred to RD?
	
	
	

	Records Review
	
	
	

	7636.1

7638.5
	Required

Records to be Reviewed
	Refrigerator and freezer temperature records
	
	
	

	
	
	Food preparation temperature records
	
	
	

	
	
	Serving temperature records
	
	
	

	
	
	Dishwasher temperature records
	
	
	

	
	
	Past 12 months of Menus and Substitutions
	
	
	

	
	
	C-2 route temperature records
	
	
	

	
	
	AAA RD reports
	
	
	

	
	
	MSDS file
	
	
	

	
	
	Fire Safety Inspection Report         DATE:
	
	
	


Annual Assessment

2010-2011
	Follow-Up from Last Assessment
	TIMELINES

	1
	
	

	2
	
	

	Achievements of the Past Year:
	TIMELINES

	1
	
	

	2
	
	

	3
	
	

	Program Goals for Remainder of FY 08-09 and Next Year:
	TIMELINES

	1
	
	

	2
	
	

	3
	
	

	Summary of Findings and Timeline: 
	TIMELINES
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