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SERVICE SPECIFIC COMPLIANCE SECTION

NUTRITION PROGRAM GENERAL REQUIREMENTS
 FORMDROPDOWN 

Agency Name:   FORMTEXT 

     


	Please complete the Nutrition Program General Requirements Compliance Section by checking the appropriate box for Yes and No, and provide comments where appropriate and/or desired.  All service standards will be verified with written documentation (i.e., policy, brochure, poster, referral, etc.) provided by the contractor.


	
	AAA 1-B

USE

ONLY

	
	

	1. Meals are prepared to be served hot, cold, frozen, or shelf stable and conform to the following meal pattern with menu flexibility supported by the use of computerized nutrient analysis: (RFP, p. III-81 thru III-82)
a. Bread or bread alternative: 2 servings 

b. Vegetables: 2 servings 

c. Fruits or additional fruit in place of vegetable: 1 serving 

d. Milk or milk alternate: 1 serving 

e. Meat or meat alternate: 1 serving 

f. Fat: 1 serving 

g. Dessert: optional

h. Sodium: no more than 1,200 mg per meal average weekly

i. High fiber: 3 choices out of a 5 day week 
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	AAA 1-B Comments

     
	
	

	2. Standardized portion control procedures are utilized and conform to the food specifications recommended:


(RFP, p. III-82 thru III-86)
a. Bread or bread alternative: variety of enriched/whole grain and high fiber

b. Vegetables: variety of fresh or frozen more frequently/ preferred

c. Fruits: fresh, frozen, or canned in juice, light syrup, or sugar-free
d. Milk or milk alternative: low-fat or skim milk/dairy preferred
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	e. Meat or meat alternate: lean meat or nutritional equivalent (excludes imitation cheese); high sodium meats no more than once a week.  Meat alternates cannot be served on consecutive meals/days (excluding vegetarian diet, cultural and/or religious preferences, and emergency meals)

f. Accompaniments and fats: primarily from vegetable sources

g. Dessert: fruit based dessert with limited sugar may be used as a fruit equivalent per RFP guidelines; high fat/sugar dessert items served are optional
h. Beverages: drinking water is available at meal time
Additional Meals Offered: (RFP, p. III-85; RFP Appendices D, E, F, L, M)

i. Vegetarian meals: include protein sources from a variety of grains and plants (i.e. legumes, dried beans, peas, nuts, seeds)
j. Breakfast meals: meet 33% of Recommended Dietary Allowances (RDA)/Adequate Intakes (AI)

k. Theme meals: reflect religious, social, ethnic, and/or cultural preferences of home delivered meal and congregate participants served by program
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	AAA 1-B Comments

     
	
	

	3. Menu development process is in place and places priority on healthy choices and creativity for meal planning and food service operation standards and include at a minimum: 


(RFP, p. III-86 thru III-87; RFP Appendices G-L)

a. Use of written standardized recipes 

b. Cycle menu or equivalent meal pattern 

c. Menus reviewed and approved by the AAA 1-B dietitian

d. Menu posted in location easily visible to participants where food is served and at each place food is prepared. Nutrition information available for menu items upon request. 
e. Modified diet menus provided for participant choice, health, religious, and/or ethnic preferences as feasible/appropriate 

List modification(s) available:  
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	f. Current written physician order on file for therapeutic meal provided
Therapeutic meal meets current diet order and menu sources are approved by AAA 1-B dietitian and specialty dietitian (i.e. renal) if participant has diet instruction for chronic related illness from their physician 
g. Record of the menu as served is maintained for fiscal year
h. Written policy documents procedures for revising menus after they have been approved
i. Nutrient Analysis documentation is submitted as part of the cycle menu review and approval process
j. Program maintains quality standards in the preparation and serving of food:

i. 
Food color/texture as close to original ingredients that can be obtained following good preparation standards

ii. Excellent rated flavor, aroma, taste, and appearance

iii. Menu ideas to provide participants a choice

iv. Menu reflects overall participant food preferences
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	AAA 1-B Comments

     
	
	

	4. The program operates according to current provisions of the Michigan Food Code and local Health Department:  


(RFP, p. III-87 thru III-88; RFP Appendix N)

a. Copy of the Michigan Food Code is available for reference; programs monitor food safety alerts pertaining to older adults

b. One key staff person has completed a Food Service Manager Certification Training Program that is ANSI certified. 
c. A trained and certified staff member is preferred, but not required, at satellite serving and packing sites. Staff member’s who are not certified must be supervised by an individual who has completed the Food Service Manager Certification Training Program. 

d. The time period between preparation of food and the beginning of serving shall be as minimal as feasible and meet quality control standards.
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	e. Food shall be prepared, distributed, held, and served at safe temperatures and meet documentation requirements for: 
i. 
Hot food service (135°F or above i.e.165°F reheated foods)
ii. Cold food service (41°F or below)
iii. Food temperature and time at the point of distribution, and time of arrival recorded if not prepared on site

iv. Food temperature monitoring at serving time

v. Storage temperature of food is monitored

f. Methods are in place to assess and communicate safe food handling practices after it has been served, and when it is removed from the meal site, including the home setting.

(RFP, p. III-88)

g. The program uses foodstuffs from commercial sources which comply with the Michigan Food Code

h. The program uses contributed foodstuffs only when they meet the same standards of quality, sanitation, and safety as applies to foodstuffs purchased from commercial sources

i. Acceptable contributed foodstuffs include: 1) fresh fruits and vegetables; and 2) wild game from a licensed farm processed within two hours of killing by a licensed processor.
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	5.
Program/site uses standardized portion control procedures to ensure that each meal served is uniform and satisfies meal pattern requirements unless changes are at the request of a participant.  (RFP, p. III-88)
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	AAA 1-B Comments

     
	
	

	6.
Each program shall implement procedures designed to minimize waste of food (i.e., leftovers/uneaten meals). 


(RFP, p. III-88)
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	AAA 1-B Comments

     
	
	

	7.
Program uses an adequate food inventory system at each food preparation facility based on the first-in/first-out (FIFO) method.  (RFP, p. III-88 thru III-89)
a. Each program calculates the component costs of each meal by budget category.
b. Each program calculates the daily and monthly food costs.
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	AAA 1-B Comments

     
	
	

	8.
Program provides or arranges for monthly nutrition education sessions at each meal site and as appropriate to home bound participants.  (RFP, p. III-89; RFP Appendices O-Q)
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	AAA 1-B Comments

     
	
	

	9.
AAA 1-B dietitian reviews the nutrition education plan and/or materials prior to distribution by the nutrition contractor.  


(RFP, p. III-89)
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	AAA 1-B Comments

     
	
	

	10.
Each meal program is encouraged to use volunteers, as feasible, in program operations.  (RFP, p. III-89)

Contractor Comments
     
	 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	GN11



	AAA 1-B Comments

     
	
	

	11.
Program utilizes an acceptable method for documenting eligible meals served to be included in NAPIS, for purposes of the Nutrition Services Incentive Program (NSIP) reimbursement.  (RFP, p. III-90)
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	AAA 1-B Comments

     
	
	

	12.
Each program uses a uniform intake process and maintains a National Aging Program Information System (NAPIS) registration for each program participant in compliance with AAA 1-B standards.  (RFP, p. III-90)
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	AAA 1-B Comments

     
	
	

	13.
Each program, with input from program participants, establishes a suggested donation amount that is posted at each meal site and provided to HDM participants and ADHS contracted programs.  (RFP, p. III-90; III-48)
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	AAA 1-B Comments

     
	
	

	14.
Non-senior volunteers who receive meals are afforded the opportunity to donate towards the cost of the meal received. (RFP, p. III-90 thru III-91)
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	AAA 1-B Comments

     
	
	

	15.
Program income is used to expand or enhance service in the year that it is earned.  (RFP, p. III-91)
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	AAA 1-B Comments

     
	
	

	16.
Program has a written procedure in place for handling all program income/voluntary cost share which include counting, receiving, transporting, depositing, and reconciliation of receipts by independent parties at each step.  (RFP, p. III-91)
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	AAA 1-B Comments

     
	
	

	17.
Program takes steps to inform participants about local, state, and federal food assistance programs and assist         individuals as feasible to obtain benefits:  (RFP, p. III-91)

a. Programs assist participants in utilizing Federal Food Assistance Program benefits as participant donations to the meal program
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	AAA 1-B Comments

     
	
	

	18.
Program does not use funds from Michigan Office of Services to the Aging (OSA) to purchase dietary supplements. 


(RFP, p. III-91)
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	AAA 1-B Comments

     
	
	

	19.
Program staff and volunteers receive in-service training at least twice each fiscal year designed to increase their knowledge and improve skills for tasks performed:  (RFP, p. III-91)

a. Records are maintained which identify dates of training, topics covered, and attendance including those unable to attend.
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	AAA 1-B Comments

     
	
	

	20.
Program has a written “Agreement for Receipt of Supplemental NSIP Cash Payment” with each organization operating Nutrition Service Incentive Program-Only (NSIP-Only) meal sites. 


(RFP, p. III-91)
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	AAA 1-B Comments

     
	
	

	21. Nutrition programs shall communicate all emergency situations that prevent the scheduled distribution of home delivered meals or provision of congregate meals on established serving days to the Area Agency on Aging 1-B Call Center and the Nutrition Contracts Manager or their designee. (RPP III-92, Emergency Reporting Policy and Procedure 12/09)
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	22.
Other comments (attach additional pages and/or documents, if needed):
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