Nutrition Policy and Procedures

Tessa Bailly, RDN, LN — DPHHS State Unit on Aging Nutrition Programs Manager
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N Utrition Prog rams “Social connection is a fundamental

human need, as

Title I I I_C1 and Cz essential to survival as food, water,

and shelter.”

-U.S. Surgeon General's Advisory on the Healing Effects of

> ObjeCtiveS Social Connection and Community
= Reduce hunger, food insecurity and malnutrition
= Promote socialization
= Promote health and well-being
= |ncrease access to community resources

» Congregate Meals
= Provides healthy meals in a group setting.
= Offers opportunities for social engagement
= Currently in Montana, more than 620,000 congregate meals are provided to over 17,000 individuals.

> Home-Delivered Meals
= Provides healthy meals to older adults who are not able to attend congregate meal sites
= Offers a point of social contact and wellness check
= Currently in Montana, more than 980,000 home-delivered meals are provided too over 8,300 individuals.
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Improving Health

Improved Physical Health

Improved Nutrition
Reduced Risk of
Chronic Conditions
Better Mobility

Improved Mental Health

Increased Self-Care
Sense of Well-Being
Reduced Anxiety and
Depression

Sense of Safety

Improved Social Health
Opportunities to Connect
Stronger Relationships
Reduced Loneliness

»
DPHH
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Federal Regulations for
Meal Eligibility

A person with a disability who
lives with an adult age 60 or
older or who resides in a
housing facility that is
primarily occupied by older
adults at which congregate
meals are served.

An individual must be age 60 Spouses of any age of the
or older individual that is 60 or older

All other individuals may
Volunteers during meal hours. participate but must pay the
full cost of the meal.
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Federal Regulations for
Service Providers

Ensure the development and implementation of policies and procedures in accordance with State agency
policies and procedures.

Provide the area agency, in a timely manner, with statistical and other information which the area agency
requires in order to meet its planning, coordination, evaluation and reporting requirements established by the
State.

Provide recipients with an opportunity to contribute to the cost of the service as provided.

Where feasible and appropriate, make arrangements for the availability of services in weather-related and other
emergencies;

Assure that all services funded under this part are coordinated with other appropriate services in the
community, and that these services do not constitute an unnecessary duplication of services provided by other
sources.
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Federal Regulations for
Service Providers

‘.. KEEP
CALM
AND ASK A
' REGISTERED
DIETITIAN
Congregate and Home Delivered Nutrition services shall utilize the To the maximum extent possible,
meals must meet the Dietary expertise of a Registered meals must be adjusted to
Guidelines for Americans and Dietitian or other individual with special dietary needs including
Dietary Reference Intake set equivalent education and training meals adjusted for cultural
forth in section 339 of the Older in nutrition sciences to review consideration and medically
Americans Act. menus and help create nutrition tailored meals.
education.
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Federal Regulations for
Service Providers

Comply with State and local laws regarding safe and sanitary handling of food, equipment, and supplies used
in the storage, preparation, service and delivery of meals to older adults.

Provide for nutrition assessment and nutrition education, nutrition counseling if appropriate.

Where feasible, encourage the use of locally grown foods in meal programs and identify potential partnerships
and contracts with local producers and providers of locally grown products.

Where feasible, encourage joint arrangements with schools and other facilities serving meals to children in
order to promote intergenerational meal programs.
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MT DPHHS Aging Services Intake Form Date O

Updated 5/20/2025 SiteName: ____ Annual Update

The data collected on this form supplies funding for aging programs in our Montana communities. Information will be kept
confidential, and you wilf receive services regardless of your answers.

First Name: Last Name: Dateof Birth: __/__ /_
Street Address: City: State: _____ Zip: _
Mailing Address (if different): Sex. [M Or

Phone: Email:

Emergency Contact
Name: Phone: Relationship: My Caregiver DYes D No

Race: (Can choose more than one) | Veteran: Income Level: | am under 60
White O Yes O At or below poverty and my spouse is
Black/African American O No [0 Above poverty over 60.
American Indian/Alaska Native O Yes
Asian/Asian American Marital Status: | am a caregiver for: O No
Native Hawaiian/Pacific O Married Spouse/Partner

Islander [J Divorced/Separated Parent | am under 60,

O [ single Grandparent disabled and

O widowed Disabled Adult Child (18-59) || IIVing with

Ethnicity: Grandchild (under 18) someonaiover B0,

O Hispanic or Latino | live alone. o Relativa O Yes

[ Not Hispanic or Latino O Yes 0 No

O No

Activities of Daily Living Instrumental Activities of Daily Living
| sometimes need help with the following: | sometimes need help with the following:
U Eating O Dressing O Transferring O Meal prep O Phone use O Money Management [ Transportation
U Bathing O Walking O Toileting O None | [0 Medication Management [ Shopping O Housework [ None

Read the statements below. Circle the number in the YES column for those statements that apply to you.

YES
1. |,or someone close to me, has an illness that affects the kind and/or amount of food | eat. ................ 2
2. |eatlessthan 2 meals per day. 3
3 leatless than 3 fruits and vegetables a day. 2
1
1
2
2
4
1
1
2
2

4. Ieatordrink less than 3 milk products (such as milk, yogurt, cheese) a day. ...
5. I drink less than 5 cups of fluids (such as water, juice, tea) a day.

6. | have 3 or more drinks of beer, wine, or liquor almost every day.

7. | have tooth or mouth problems that make it hard for me to eat

8 Idon't always have enough money to buy the food | need

9. |eatalone most of the time.

10. |take 3 or more different prescribed or over-the-counter drugs a day:

11. Without wanting to, | have lost or gained 10 pounds in the last 6 months. .

12. |am not always physically able to shop, cook and/or feed myself...............
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02 = Low Nutritional Risk
3-5=Moderate Nutritional Risk — Refer to staff to receive nutrition assessment handout |:I Total Score
6+ = High Nutritional Risk — Refer to staff to receive the nutrition assessment handout

Talk with your health care provider and/or a Registered Dietitian




Policy and Procedures

Each service provider is required to have a policy and procedure manual at each location

This manual should be a living document, meaning they can be updated regularly to reflect the latest information
and best practices.

Key areas to cover, though this is not an exhaustive list:

» Organizational Structure
» Conflict of Interest

Alcohol/Drugs/Weapons Policy
Food Service Criteria

- Staff Training Requirements « Menu Approval Process

« Contribution Policies « Donated Food Policy
 Fiscal Management Structure « Food Preparation Policies

- Gifting Policies « Temperature Control Policies
» Monitoring/Evaluation Methods « Sanitation Policies

« Marketing Strategies » Leftover Food Policies

« Emergency Preparedness Plans
» Physical Facility Use and Operations
» Accident/Food Poisoning Procedures
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Multipurpose Programs and Activity Guidelines
Transportation Guidelines



Conflict of Interest

Examples of conflict of interest

» A board member who is related to another board or staff member.
- A supervisory staff member is related to another staff member they supervise.

« A board member, their organization, or staff member of an organization who stands to benefit from a Center
transaction

A board or staff member who is also a member of the governing body of a contributor to the Center

The Board of Directors/Advisory Board should require full disclosure of potential conflicts of interest.
Upon review, they can determine if a conflict exists and vote to authorize or reject it. Additionally, the
Board should take necessary actions to address any conflicts and protect the Center's best interests.
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Emergency Preparedness

Example Shelf Stable Menu

6 0z low sodium 6 0z orange juice
vegetable/tomato
juice

1-14.5 oz can
vegetables

4 0z applesauce cup 3 o7 peanut butter

3 oz canned chicken 2 Graham Crackers

1 packet instant

1 individual box dry
oatmeal

cereal

4 crackers 1 oz powdered milk

1 oz powdered milk
1 packet mayonnaise

6 oz pineapple juice

1-14.5 oz can
spaghetti and
meatballs

4 oz pudding cup
1 oz powdered milk

6 0z cranberry juice

1-15 oz can beef
stew

4 crackers
1 oz powdered milk

6 0z low sodium
vegetable/tomato
juice

4 oz applesauce cup

1-10.75 0z can
chicken noodle soup

4 crackers
1 oz powdered milk
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Emergency Preparedness

A written emergency and contingency plan for congregate and home delivered meal delivery in case of fire, flood,
natural catastrophe or facility problem must be developed and kept on file at the Center.

This should include a three-day (3) emergency menu with supplies on hand for implementation.

Shelf-stable Non-perishable

mea IS ShOUld Ready-to-use or minimal preparation needed
meet the Meal sized portions

fOl |OWI ng Includes all meal components

. Meal items that have clear instructions to use.
requirements:

Require no-or a minimal- amount of participant’s own food supply (may add sauces or flavorings)
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Contributions

Providers will suggest a voluntary contribution from eligible participants
« The policy of the Center and governing board will determine the
suggested donation amount.

» Confidential methods to make contributions must be provided for participants.
» Participants shall not be pressured into contributing by staff, volunteers,
or other participants.

» Contribution posters should be posted a strategic locations around the Center.

» Guests should cover the entire cost of the meal.
« This is a requirement under new Federal Regulations

» Contributions should be recorded as program income in the budget.
» Revenue must be reported and used for the specific service program
from which it was received.

» Written contribution procedures should be given to home delivered meal
participants.
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Calculating Cost of a Meal

Calculating the average cost of a meal is important for reasons including:

* Monitoring monthly expenditures
- Explaining the program’s budget to various stakeholders
* Ensuring correct pricing of guest meals and donations

A variety of components contribute to the cost of a meal:

 Overhead costs (rent, lease, insurance, taxes)

 Administrative Expenses (payroll)

« Equipment Costs

« Actual Food Ingredients

« Marketing and Advertising

- Utilities

* Licenses and Permits

- Miscellaneous Expenses (unforeseen repairs, legal fees, accounting services, emergencies or natural disasters
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Total Cost of Meal Worksheet

Only insert information in the Yellow Highlighted Cells

3 g Congregate Meals 714
+ 8 & |Home Delivered Meals 893
; ﬁ 2 [staff meals, if permitted -
i S % Volunteer Meals, if provided 55
i gf o |Guest Meals, if provided -

- Monthly Meal Total 1,662

5 1. Sysco $ 4,300.00 Note: if you have more than 5 invoices this
a‘l % 2. Farmer Smith $ 567.00 | month, record each incoice amount for the
8_ § 3. Jones Dairy S 378.00 | remaining invoices. Total them together and
P % 4, Sysco $ 2,790.00 record the total in the 5+ row.
'8" % 5+ Albertsons S 50.00

8,085.00 | Food Percentage of Total
Cost=

Monthly Invoice Total S

D COST PER MEAL |4.86462093862816

=
|.
o

Monthly employee

m (Employee Name hours per month hourly rate + benefits
I~ 3 cost
@ |2 [MaiDay 160.00 | $ 12.67 | $ 2,027.20
g % Brook Lin 160.00 | $ 11.09 | $ 1,774.40
Q | § |ustin Case 40.00 | $ 10.25 | $ 410.00
g % [Holly Wood 160.00 | $ 1567 % 2,507.20
Monthly Labor Total S 6,718.80

LABOR COST PER MEAL | 4045007797838 |/200" Percentage of Totel
|

Rent S 2,400.00

Gas S 500.00

Electric $ :

Phon.e > - Note: include costs seperately under indirect

Repair(s) S -

= costs.

Monthly indirect cost S =

Other S B

Total S 2,900.00

Percentage for Other
OTHER COST PER MEAL | 174438567990373 Costs:
|
THIS MONTH'S TOTAL COST PER 10.652105
MEAL (TCM) $ 17.703.80 | 8965102

Most food service businesses keep labor at 25-35% of the total cost, and keep food at 25- | The total costs for the
2R Af fAnd racte Manitar thaca manthlu manth =$17702 80




Nutrition Flexibilities

Federal regulations are now allowing 25% of C-1 monies to be allocated for grab-and-go style meals

The State has not determined if we will allow the full 25% to be allocated or decrease the percentage.

To use these flexibilities, the AAA will have to decide for their area.

Benefits of Grab-and Go

Allows for flexibly if a participant is not feeling well or has another commitment
A spouse can pick up a meal
« Husband/wife may be ill or temporarily homebound
A person may not feel totally comfortable communing in a large setting
« Social Anxiety
» Autism Spectrum
When a person comes to pick up a meal they still have the opportunity to talk with people at the center and see activities

going on.
{>* DEPARTMENT OF
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« This may lead them to stay longer and longer in the future.



Menu Requirements

Nutrition services shall utilize
the expertise of a Registered
Dietitian or other individual
with equivalent education and
training in nutrition sciences to
review menus and help create
nutrition education.

To the maximum extent
possible, meals must be
adjusted to special dietary
needs including meals adjusted
for cultural consideration and
medically tailored meals.

Menus are required to meet 33
1/3% of the daily DRIs

/ / /
s N s N N\ N
e Siae ot || Sericeprouders/aras || Lookformos myour || Examples of medialy
analysis and has chosen menus signed off by a areato hsetlﬂok%t'l'ze the include gluten/dairy free
to use the Plate method Registered Dietitian ate options
N J N J J J
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Menu Requirements

An average meal must include a
minimum of:

e Protein: 3 0z
e Grain:2cupor1oz
e Fruit: %2 cup

e \Vegetable: 2 cup

e Dairy: 1 cup MyPlate.gov
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Menu Requirements & Portion Sizes

Portion Size °
Equivalents J

Meal Minimum 3

1 egg
% cup (4 0z)

legumes (beans and
lentils)

1 0z cooked meat,
fish, poultry

1 oz cheese

2 tablespoons
peanut butter

1/3 cup nuts

Y4 cup cottage
cheese

1 oz tofu

Y. cup or 1 0z

1 slice (1 oz) bread

4 oz starchy vegetable

¥ cup cooked pasta, rice,
noodles

1 oz ready-to-eat cereal

2" cube cornbread

1 slice French toast

¥ English muffin

4-6 crackers (1 0z)

1 tortilla, biscuit, waffle, pancake,
muffin

% bagel, 3-4” diameter

1 small sandwich bun

% cup cooked cereal

% large hotdog/hamburger bun, 1
0z

¥ cup bread dressing/stuffing

Milk/Milk Alternatives

1 cup

Minimum 1

8 0z milk

8 oz milk alternative, such as
lactose-free, soy, almond, or
oat milk

1 %2 oz of cheese

% cup calcium processed
tofu

Calcium fortified, ready-to-
eat cereal

Powdered calcium-fortified
beverage mix; must have
serving of water to
accompany

4-6 oz of calcium fortified
juice

1 cup yogurt

Ya cup nonfat powdered dry
milk per 1 cup water

Fruits and/or vegetables

Y cup

Minimum 2

% cup cooked, frozen or
canned, drained fruit
(e.g., apple, pear,
banana, etc.)

Y2 cup 100% fruit juice
1/3 cup cranberry juice
Ya cup dried fruit

15 grapes

% cup cooked, drained
fresh, frozen, canned, or
raw vegetable (e.g.,
green beans, peas, etc.)
1 cup raw leafy greens,
with a variety of
vegetable greens

% cup tomato juice

Y2 cup 100% vegetable
juice

Oils/Fats
1 tablespoon

Varies

1 tablespoon oil

(vegetable, canola,

corn, olive,

soybean)

1 tablespoon

margarine or butter

. 1 tablespoon
mayonnaise
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Serving Sizes

59602 . . .
s All = serving size utensils

brs ~ Amazon Basics  Music  NewReleases Prime ~  Customer Service  Today's Deals Amazon Home  Registry Books Pharmacy Gift Cards ~  Smart Home

n Discover Shop by Style Home Décor Furniture Kitchen & Dining Bed &

@ =8 1] 0X0 Good Grips Large Salad Spinner - 6.22 Q... Save $0.30 more  with caupon Shal
w 17 39,547

1 results

Portion Control Serving Spoons, Serving
Utensils, Set of 8, Measuring Serving Utensils
for Restaurants and Home Use, Ideal for
Weight Loss, Bariatric Surgery Must Haves, 4
Solid & 4 Perforated Scoops

Visit the HeroFiber Store
4.4 ¥ frdeddy v 5,205 ratings
1K+ bought in past month

52549

Get Fast, Free Shipping with Amazon Prime
FREE Returns ~

(B

£
®
re!
™
o
Y

40z 118ml
6oz 177ml
80z 237ml

20z 59ml
40z 118ml
Goz 177ml

Apply now and get a $10 Amazon Gift Card upon approval of the Amazon Store Card,
or see if you pre-qualify with no impact to your credit bureau score

Color Black/Blue/Red/Green

Material Stainless Steel

Brand HeroFiber

Style Portion Control Cooking Spoons Set
Item Weight 1 Qunces
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Meal Creation
State Senior Nutrition Programs Menu Example 1 Menu Example 2 Menu Example 3 Menu Example 4

Bristol Elder Services Grilled chicken, peach salsa, Shrimp with pesto cream, mashed Chicken stew with vegetables, Turkey stir-fry, lo mein noodles,
Massachusetts parsley mashed potatoes, potatoes, riviera vegetable, whole- white/brown rice, biscuit, whole-wheat roll, pineapple
brussels sprouts, whole-wheat wheat bread, mixed fruit mandarin oranges

bread, mixed berries

Dexter Senior Center Stuffed pepper, garlic mashed Chef salad, chicken noodle soup, Potato crunch pollock with wild  BBQ pulled chicken, bun, corn

Michigan redskin potatoes, garden salad, crackers, apple, pita bread and whole-grain pilaf; green O’'Brien, collard greens with lemon
strawberries with topping, whole- beans; cucumber, tomato, and and vinegar, cinnamon applesauce
wheat dinner roll onion salad; diced watermelon,

dinner roll

El Dorado County, California Sesame chicken, fried wild rice, Southwestern stuffed bell pepper, Beef stew with roasted sweet Pork tamale verde, refried beans and
stir-fry vegetables, mandarin garden salad, potato roll, apple crisp, potatoes and root vegetables, cheese, Spanish rice, orange, milk
oranges, fortune cookie, milk milk cornbread, pineapple, milk

Habersham County, Macaroni and cheese, black-eyed  Fajita chicken, fiesta rice, pinto Sausage patty, cheese grits, hot  Beef and bow tie casserole, country

Georgia peas, collard greens, cornbread, beans, lettuce/ tomato, flour tortilla,  spiced apples, grape juice, corn, green beans, wheat bread,
fresh fruit, milk fresh fruit, milk biscuit vanilla wafers, milk
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https://www.bristolelder.org/services/nutrition/
https://www.bristolelder.org/services/nutrition/
https://www.dexterseniors.org/
https://www.dexterseniors.org/
https://www.edcgov.us/Government/HumanServices/senior%20services/pages/senior_nutrition_services.aspx
https://www.habershamga.com/seniorcenter.cfm
https://www.habershamga.com/seniorcenter.cfm

Salad Bars

Salad bars offer a flexible approach to meals. They can be a side dish complement or a full meal.
Increased choices! Salad bars provide a bounty of fruits and vegetables, making it easier to fill your plate
(and your belly) with healthy options.

* Full salad bar: Includes protein (e.g. chicken, fish, eggs), vegetables, fruit, and grains. These items create the full
meal excluding beverages.

 Fruit and vegetable bar: Participants choose their own options for a side salad or a fruit plate. These items are
selected as an addition to the rest of their meal.
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Cycle Menus

Benefits

« Reduce Food Waste
« Save Money

« Streamline ordering and
inventory

Disadvantages

« Can become

monotonous
* Lack of updating
* Resistance to change

* Ensure consistency and
quality
« The RD can review menus
on a quarterly or semi-
annual basis instead of
every month
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Nutrition Services Incentive Program (NSIP)
« Supports nutrition programs by providing an incentive to serve more meals. rUSDA FOO Ds |

« Areas can choose to receive their grant as cash in lieu or commodities (USDA
Foods) or a combination of both

* NSIP meals may include congregate, home delivered, grab and go, restaurant and
food truck meals as long as they are served to eligible participants and meet the
nutrition requirements.

« NSIP monies can be used to purchase domestically produced food.
« Commodities are already domestically produced foods.

« NSIP allocations may NOT be used to pay for administration, indirect costs or other
nutrition services such as education, counseling, nutrition supplements, specialized

utensils. HEALTHY CHOICES

« NSIP allocations may NOT be transferred because they are not apart of Title Il B, C, AMERICAN GROWN |
D or E grants. ’

g’* DEPARTMENT OF
HUMAN SERVICES




Domestically Produced Foods

» Domestically produced foods means:

« Agricultural foods, beverages and other food ingredients
which are a product of the United States, it's territories or
possessions, the Commonwealth of Puerto Rico or the Trust
Territories of the Pacific Islands.

» Foods considered to be such a product if it is grown,
processed and otherwise prepared for sale or distribution

an
Pau 1.%& P1azza

GUCF Sjifiiup

Come visit our
family farm!
[ =k o
HEADLESS ._ —

.

exclusively in the United States expect with respect to minor
ingredients.
 Ingredients from nondomestic sources will be allowed
to be utilized as a United States product if such
ingredients are not otherwise:
* Produced in the United States;

I

F.P.O.
W

(01)10012345678905(13)201204(10)2440587104T

I

Pack date/empaquete le

Dec04

(

« Commercially available in the United States at fair

and reasonable prices from domestic sources.

Fresh Products
1000 Produce Bivd
Orlando, FL 81111

(800)585-1212

Product of USA
( Florida

ORANGES |  omirec

Valencia

10 - 4 LB BAGS

(01) 1061414 1000415 (10) 022208ABC

Hgll"llllllolllll l" . -

S MATTHEWS
US BEEF LOIN NY STRIP S

3 b 11729
UNIT PRICE

WS

BRN, RAISD & HARUSTD IN THE U.S.

PR!

_$10.°

i DLING INSTRUC
:TEWASEEQE';I FROM fNSPEGTH?cM“.gEASSE Eﬁ'ﬂ%

#AY CONTAIN BACTERIA THAT
J WPROPERLY. FOR YOUR PROTECTION, FOLLOW THESE SAFE

aas Rl P ——
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Items More Difficult to Purchase Domestically

* Fish

« Shellfish

« Some fruits, such as bananas and tropical fruits

» Culturally items that are imported into the United States

| Dde | « A
=l , v ov | WGREDIENTS: SKIPJACK TUNA, WATER GET 4
\ BOTH, SALT : ".' v
XED FRUIT K7 T OIS TUNA MAY CONTAI TRACES OF MIL ‘ \
L2 - T, WHEAT, SOY AND SESAME. >
uM!m e e 80 : ECUADDR _ TISTRBUTED BY: WalnWInc., [
. ums%’" — BANANA : Bentonville, AR 72716
NI m ” IH ‘Im | PER CU 3 568 % 0% | Method f catoh: Wil caught,
369% | Vay contain bones. S (MPORTED AND PACKED FOR: |
38900 Re‘“’“‘hepackageforrepiacement BETY JOHN'S IMPORT FOODS INC. ¢
°’m°”€ylback 877-505-2267 or i
visttus online at walmart.com : I8
|| - % IIHIHH\ [ IH
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Locally Grown Food

2

(¢
(¢
[

Benefits

P
¢e

>01

Where to Purchase

bv
)
A

@  What to Be Aware of

No question if they are domestically grown

The quality of food is tastier and more nutritious
Eating produce in season

Investment in your community

Local farmers markets
Directly from local farmers

Food service companies or grocery stores that sell Montana
produce and products

Produce is grown with safe water

Meats processed at Federal or State approved facilities
Milk must be pasteurized and homogenized.

Do not accept home canned items
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Food Safety

Temperatures! Temperatures! Temperatures!
.|. —

40°F
& Belo

-

« Temperatures of all food items must be taken daily (with internal thermometers) and recorded.
» Checks should be done immediately before the first and after the last meal is served.

» Frozen foods should be thawed in the refrigerator, microwave or under cold running water.
* Frozen foods should never be thawed at room temperature.

« Holding time from cooking to service should not exceed two (2) hours

« Temperature log forms are required to be kept on file and available for review

&>§n DEPARTMENT OF
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Temperature Log Sheet Holding Time/Temperature Log Sheet

Site Name: Site Name:

Unit # or Description: Food/Beverage Initial | Staff Staff Staff
Date Description Temp. | Initials Initials Initials

Date Range:

Temperature Staff Initials

Proper Temperatures:
Proper Temperatures: ¢ Cold food must be held at 40° F or below.
Refrigerator: 320 F - 400 F ¢ Hot food must be held at 135° F or above.
Freezer: 0° F or below o Reheat food to 165° F within 2 hours if holding temperature drops below 135° F.
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Food Safety — Home Delivered Meals

« Hot and cold foods must be kept in separate containers

« Transporting equipment and packaging materials must be
able to maintain temperatures for the whole delivery
process

« Once a month an extra meal must be sent so temperature
checks can be taken of each food item before and at the
end of the route.

« These checks are required to be recorded and kept on
file for review.

« DO NOT leave meals outside of a home
« |f nooneis home to receive the meal, the meal must
go back to the center and the person notified
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Food Safety - Leftovers

Food production should
result in minimal leftovers

Packaging must contain label
with description of food
items along with storage and
reheating instructions

Leftover food should first be
offered as a second helping
to participants

Leftovers can be stored for
NO LONGER than three (3)
days in a refrigerator or three
(3) months in a freezer

Leftover food can be
packaged, froze, and sold as
extra meals to participants

Staff may not take food from
the Center
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Sanitation

« Wear hairnets, plastic gloves and aprons when handling and preparing food
« Wash hands thoroughly before preparing food and after every interruption

« After preparing raw foods, wash and sanitize all contaminated surfaces before
handling other foods

» Personal items need to be stored away from any areas that handle food or
food production "\,

» Dining room tables must be properly washed and sanitized prior to each meal
service.
« Sanitizers must be changed every 4 hours or sooner and solution strength
tested.

» Utensils must not be left in food, i.e. scoops should not be left in flour, sugar
and other containers

» Fresh food should not be added to previous pan before serving.
« Serve the product fully then exchange pans.
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Nutrition Education

Nutrition education is a required part of every Older Americans Act-funded nutrition program

Education can be obtained and dispersed in several ways
« Can be presented, emailed, printed and handed out, or displayed on tables at the senior center

Monthly Nutrition Article
* Focuses on a different
topic each month

Eating on a Budget Healthy Eating Plans
Nutrition Facts Labels Other Languages

Vitamins & Supplements

Nutrition and Aging Resource Center 5 Part Series
* Materials have been reviewed by RDs * Coming soon!!!
and approved by ACL * Will be on YouTube
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EPNI:IFH [y PUBLIC HEALTH &
HUMAN SERVICES



Intergenerational Opportunities

Communities thrive when young and old connect. Children can inspire seniors with their boundless enthusiasm,
while elders can provide a calming presence and sage advice. Finding common ground, a shared pace, and
activities that spark mutual interest fosters rewarding connections that enrich both individuals and the entire
community.

Where to Start
* Reach out to your local schools and daycares
« Talk with community organizations such as 4-H

ldeas to Get you Thinking

» Bingo Nights/Day

» Game Nights/Days

» Crafts with daycare kids

» Cook-off with high schoolers
» Gardening with 4-H members
« Capturing Stories

Having story time at the senior center "
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Monitoring

Providers should have procedures to self-monitor, evaluate and report on its operations and programs. The program
planning process should include the on-going monitoring and assessment of activities and services

Continual monitoring of the entire Center and its programs will be done by the AAA.

Areas to Evaluate '« W
 —

« Are all funds being used and reported appropriately

« Are all programs and services compliant with contracts from all funding sources.

» Area all programs and services compliant with the Older Americans Act and Federal Rules and Regulations
« Are the policy and procedures of the Center being followed

» Isthe Center's mission being adhered to

« Are the needs of the community being met
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Marketing and Fundraising

The Provider should
actively market and raise
funds to support their
programs

Fundraising Marketing

« Start small « Monthly Newsletter

+ Connect your mission to your donors - Website
« Portray the people and their stories + Local Press Outlets and Social Media
- Help people see the investment in the future + Health Fairs, County Fairs and Other Community Functions

» Show demographics of the programs and why it's important * Flyers and Brochures to Advertise Special Events
* Flyers in Local Doctors/Dentist Offices
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Health Promotion

Title 1lI-D of the Older Americans Act (OAA), established in 1987, provides grants to state agencies
on aging. These funds support programs that promote healthy behaviors and lifestyles among older
adults (60+).

P d to be evidenced-based!
rograms need to pe eviaence ase g@f

Examples of programs offered through DPHHS include:
« Stepping On

« SAIL X

« Walk with Ease MONTARA MelissaDale, MPH

« Tai Chi for Arthritis and Falls Prevention Chronic Discase Prevention & Health Promotion Bureau

° Diabetes Prevention Program PUDBEEfgLMETE19|: . lggiiz)ggggay | PO Box 202951 | Helena, MT 59601
HUMAN SERVICES | Melissa.Dale@mt.gov
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