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2016/2017 Nebraska State Unit on Aging Monitoring Form
Nutrition Program


Area Agency: ___________________________ Staff Name (s):  ________________________ Date of Visit: ________
For Area Agencies: Please have the following documents available at the time of the monitoring visit.
1. AAA Policies and Procedures Manual

a. NAMIS Intake Form
b. Home Delivered Meals Screening and Assessment Form

2. Nutrition Education and Counseling Materials
3. Examples of recent Nutrition Education Materials used at both Congregate meal sites and for HDM clients
4. Sample Menus from Centers
a. Menu Pattern/Approval Form
b. Examples of how menus are approved

5. Home delivered meal statements for suggested contributions

For Senior Centers: Please have the following documents available where a visit is planned.
1. Senior Center Policies and Procedures Manual (if available)
2. Meals

a. Congregate Meal Sign-In Sheet
b. Documentation of Congregate Meal Contributions

c. HDM Contribution Request Form
d. Eligible NSIP, Medicaid Waiver and Title XX documentation for clients

3. Safety at the Senior Center

a. Emergency Evacuation Plan

b. Most recent Food Safety and Fire Inspection reports

4. Menus

a. Current monthly menu for both Congregate and HDM (if applicable)

b. Menu for the day of the visit

c. Substitution list and examples of how menus are approved
5. Temperature logs for:

a. Equipment - refrigerator(s), freezer(s), dishwasher
b. Food – both congregate and HDM 

c. Daily Food Temperature Logs (both Congregate and HDM if applicable)

6. Documentation of staff trained in Safe Food Handling (if applicable)
Area Agency Review
	
	TOPICS/QUESTIONS
	YES
	NO
	N/A
	Comments
	Citation

	
	Policies and Procedures
	
	
	
	
	

	1
	Is there documentation that verifies that a Dietitian is on staff or under a contract? 


	
	
	
	
	OAA Section 339(1); (2) (G).

	2
	Is there an Area Agency Nutrition Program Policy and Procedures Manual and is it on hand and up to date?

	   
	
	
	
	Monitoring Observation.

	3
	Does the AAA have copies of any “contract” services with other agencies available?


	
	
	
	
	Monitoring Observation. 

	4
	Are the Congregate, HDM and III-D NAMIS reports for the month of: _________ accurately reported?

	
	
	
	
	State Taxonomy Attachment 1 
Revised 12/5/14 pg. 11-14.

	
	Nutrition Education
	
	
	
	
	

	5
	Is nutrition education provided to individuals in a congregate setting based on the needs of meal participants?


	
	
	
	
	OAA Section 331 (3);

Section 337, Minimum criteria established for congregate meals (provide nutrition education and materials that are appropriate and approved by either the Academy of Nutrition and Dietetics, AoA and or, the CDC). (Other sources may also be used with RD approval). Federal Taxonomy, Nutrition Education pg. 23. State Taxonomy, Cluster 3 (12) pg. A-3-4.

	
	Is nutrition education available and or provided to all eligible individuals throughout the entire service area?
	
	
	
	
	

	6
	Is nutrition education provided to individuals who receive home-delivered meals based on the needs of meal participants?


	
	
	
	
	OAA Section 336 (2), Section 331, 337, Minimum criteria established for HDM (provide nutrition education and materials that are appropriate and approved by the Academy of Nutrition and Dietetics, AoA and or, the CDC). (Other sources may also be used with RD approval). Federal Taxonomy, Nutrition Education pg. 23. State Taxonomy, Cluster 3 (12) pg. A-3-4.

	
	Is nutrition education available and or provided to all eligible individuals throughout the entire service area?
	
	
	
	
	

	
	
	
	
	
	
	

	
	Nutrition Counseling
	
	
	
	
	

	7
	Does the AAA and or senior centers offer and or provide nutrition counseling to individuals in congregate and HDM settings?
	
	
	
	Who:

Where:
	OAA Section 331 (3); 336 (2); 339 (1). Federal Taxonomy, Nutrition Counseling pg. 23. State Taxonomy, Cluster 2 (8), pg. A-3-3.

	
	
	
	
	
	
	

	
	Training of Employees & Volunteers
	
	
	
	
	

	8
	Does the AAA and Senior Centers comply with applicable provisions of State or local laws regarding the safe and sanitary handling of food, equipment and supplies used in the storage, prep, service and delivery of meals?

	
	
	
	
	OAA Section 339 (2) (F).
Nebraska Food Code (State)

Lincoln Food Code

(Applicable to Lincoln only)

	
	Disease Prevention and Health Promotion
	
	
	
	
	

	9
	Does the AAA provide disease prevention health promotion information and services?
	
	
	
	How/Where:
3 Year Plan:


	OAA Section 361 (a).




	10
	Does each Health Promotion and Disease Prevention program follow current ACL criteria for Highest Tier EBP?
	
	
	
	
	Administration for Community Living, U.S Department of Health and Human Services (Administration on Aging (AoA)). See: http://www.aoa.acl.gov/AoA_Programs/HPW/Title_IIID/index.aspx#current

	
	Are units for these programs being recorded correctly?
	
	
	
	
	

	
	
	
	
	
	Comments
	Citation

	
	Menus
	
	
	
	
	

	11
	Are menus currently approved by an RD who is either an employee or a contract service?


	
	
	
	Who:
	OAA Section 339 (G).

	12
	Is the AAA ensuring that all centers comply with the most recent Dietary Guidelines for Americans, published by the Secretary of Agriculture? 
	
	
	
	
	OAA Section 339 (2) (A) (i).

2015-2020 Dietary Guidelines For Americans Eighth Edition: http://health.gov/dietaryguidelines/2015/guidelines/ 




	
	Does the menu follow a healthy eating pattern, focus on a variety of nutrient dense foods, limit added sugars, fats, sodium as well as promote healthy beverages and support healthy eating patterns?
	
	
	
	
	

	13
	Do the menus reflect a variety of foods and also help accommodate/reflect client preferences and ethnicities?
	
	
	
	
	Monitoring Observation.

	14
	Do the meals served accurately match the menus and the recipes and are they providing the minimum 33 1/3% of DRI’s for 1 meal. (Ex: 3oz. Cooked Protein, ½ C. Fruit,1 C. Veg, 2oz. Grains, 1 C. Milk).
	
	
	
	
	OAA Section 339 (2) (A) (i); (ii) (I, II, III).




Senior Center Review
Name of Facility: _________________________________________






Date: _______________
Person(s) Interviewed: __________________________________________________________________________

	
	TOPICS/QUESTIONS
	YES
	NO
	N/A
	Comments
	Citation

	
	Policies and Procedures
	
	
	
	
	

	A
	Does the Senior Center have information sources on hand regarding the OAA or other policies regarding the AAA’s standards?
	
	
	
	
	Monitoring Observation.

	B
	Does the senior center have a procedure and or contact in place for equipment maintenance?
	
	
	
	Who:
	Monitoring Observation.

	
	
	
	
	
	
	

	
	Meal Sign-In Forms & Contributions
	
	
	
	
	

	C
	Do Senior Centers assure that individuals who are 60 and over receive nutrition services?
	
	
	
	How:
	State Taxonomy, Cluster 2 (7) pg. A-3-3.

	D
	Are meal sharing contribution signs and or information regarding the cost of the meal displayed and or presented to eligible individuals?
	
	
	
	
	Monitoring Observation.

	E
	Are the meal participants for both Home Delivered Meals and Congregate Meals clearly informed that there is no obligation to contribute and that contribution is purely voluntary?
	
	
	
	
	OAA Section 315(b) (4) (B).


	F
	Is the meal participant’s privacy and confidentiality with regards to contribution or lack of contribution protected?


	
	
	
	
	OAA Section 315(b) (4) (C).



	H
	Does the center assure there are no duplication of services between NSIP, Med Waiver and Title XX?
	
	
	
	
	Monitoring Observation

	
	Senior Center Food Safety
	
	
	
	
	

	G
	Does each Senior Center address food safety with employees?


	
	
	
	How:
	Monitoring Observation.

	H
	Is there a reasonable limit to the amount of time meals spend in transit (if HDM applicable)?


	
	
	
	
	OAA Section 339(2) (C).

Nebraska Food Code: 
3-501.19 



	I
	Does the Senior Center appear sanitary, safe and follow procedures state/county/city and or local requirements for food safety and sanitation?
	
	
	
	
	Monitoring Observation.

	
	
	
	
	
	
	

	
	Meal Leftovers
	
	
	
	
	

	J
	Does the Senior Center have policy and or a posted sign established to assure that meal participants do not take potentially hazardous foods from the site?
	
	
	
	
	Monitoring Observation.

	
	
	
	
	
	
	

	
	Menu
	
	
	
	
	

	K
	Are the Menus easily located and properly displayed for clients to view?



	
	
	
	
	Monitoring Observation.



	L
	Are menu modifications approved by the AAA/RD and or Senior Center?
	
	
	
	How:

	OAA Section 339 (2) (G) (i).


Monitoring Observations:
	Monitored
	Observation
	Comments
	Food Code Citation

	Hot Food Temperature

(1 Meat/1Hot Dish)
	
	
	3-401.11 (A) (1), (2), (3); 81-2,272.01 (1) (a).

	Cold Food Temperature

(Milk/ 1Cold Dish)
	
	
	81-2,272.01 (1) (b); 81-2,272.24 (1) (a), (b) (2) (a), (b) (3) (4) (a), (b), (c), (d). 

	Equipment Sanitation/Cleanliness
(Method and Products Used)
	
	
	4-703.11 (A) (B) (C), (1), (2), (3), (4).

	Preventing Contamination
(Hand Wash Stations/Gloves/Use of Equipment)
	
	
	3-301.11 (A), (1), (2), (3), (4); 5-203.11 (A) (B) (C); 6-301.12 (A) (B) (C) (D); 6-301.13.

	Food Storage 
(Safety/FIFO/Expired Items)
	
	
	3-305.11 (A) (1), (2), (3) (B) (C).

	Temperature Measuring Devices

(Type of Thermometer)
	
	
	4-302.12 (A) (B).

	Manager Duties
(Equipment/Food Orders/Staffing)
	
	
	2-103.11 (A) (B) (C) (D) (E) (F) (G) (H) (I) (J) (K) (L) (M).
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