[image: ]Nutrition Site Assessment


	Site:
	

	Site Manager:
	
	Assessment Date:
	

	Today’s Menu/Temperatures:
	


Note:  Hot foods must be held at 140° or higher; cold foods must be held at 41° or lower.

	Meal Quality
	Yes
	No
	Comments

	Meal meets state and federal Title III nutrition standards – 1/3 RDAs, dietary guidelines, variety & adequate portion sizes?
	
	
	

	Flavor – good taste, seasoning, variety of flavors, balance of light/heavy foods?
	
	
	

	Pleasing appearance – good color, texture & presentation?
	
	
	

	Doneness – food is not under/overcooked, meat is tender, not dry?
	
	
	

	Meal agrees with project menu?
	
	
	

	Are any menu items missing?  If yes, list.
	
	
	


	
	Meal Service
	Yes
	No
	Comments

	Bulk food temperatures are taken and recorded prior to service – hot foods must be held at 140⁰ or higher; cold foods must be held at 41⁰ or lower
	
	
	

	Meal is served on time?
	
	
	

	Diabetic and low salt food items are available?
	
	
	

	Are special/culturally specific meals available at site? 
	
	
	

	Are second meals, evening meals or weekend meals available?
	
	
	

	If above is yes, are instructions provided for reheating meals?
	
	
	

	Meal service area is clean?
	
	
	

	Tables and chairs are in good condition?
	
	
	

	Counters and table tops are washed and sanitized before/after meals?
	
	
	



	Food Sanitation & Safety
	Yes
	No
	Comments

	A valid Food, Beverage & Lodging Establishment license is on display – Food prep kitchen sites only
	
	
	

	Food manager certification is displayed – Food prep kitchen sites only
	
	
	

	Staff/volunteers wear clean clothes and hair restraints?
	
	
	

	Hand washing procedures are being followed? Hand sanitizers are not a substitute for hand washing
	
	
	

	Emergency evacuation plan is posted?
	
	
	



	Home Delivered Meals
	Yes
	No
	Comments

	Thermometers are utilized in refrigerators/freezers 
	
	
	Fridge:
	
	Freezer:
	

	Insulated bags/carriers are used for home delivered meal routes?
	
	
	

	Insulated bags/carriers are made of approved materials and sanitized daily?
	
	
	

	Home delivered meals are served in appropriate trays? Aluminum, glass or microwave safe plastic
	
	
	

	HDM recipients receive written instructions for safe food handling and reheating meals?
	
	
	

	Home delivered meal routes take 45 mins. or less to complete?
	
	
	

	Time span between packaging HDM and delivery of the last meal is less than 80 mins.?
	
	
	

	Spot checks of HDM food temperatures are taken on delivery routes?
	
	
	



	Volunteers
	Yes
	No
	Comments

	Adequate volunteers are available for meal delivery routes?
	
	
	

	Site has a method for relaying information to volunteers?
	
	
	

	Volunteers report complaints and requests to site manager?
	
	
	

	Volunteers greet and check the status of participants?
	
	
	

	Meals are delivered directly to the participant?
	
	
	

	Volunteers are instructed on how to respond in an emergency?
	
	
	



	Program Signs – Clearly Posted 
	Yes
	No
	Comments

	Civil rights complaint procedure?
	
	
	

	First Aid for Choking poster?
	
	
	

	Menu is posted or readily available?
	
	
	

	Funding sources are recognized on posters or brochures?
	
	
	

	Food Support Program poster or brochure is available?
	
	
	



	Contributions
	Yes
	No
	Comments

	A sign stating the suggested contribution is posted near the registration area and is easy to read?
	
	
	

	Contributions are handled confidentially?
	
	
	Method Used:
	

	Contributions are counted by two persons?
	
	
	

	Bank deposits are made regularly?
	
	
	How often:
	


	
	Physical Facility / Accessibility 
	Yes
	No
	Comments

	Atmosphere is pleasant? Lighting, temperature, sound, seating
	
	
	

	Programs, entertainment or recreation are available before/after the meal?
	
	
	

	Site is accessible to disabled persons?  2 useable exits, toilet facilities accessible
	
	
	

	Accommodations are available for persons with special needs?  Pocket talkers for hearing impaired?  Assistance setting up meal for sight impaired? Interpreter services for limited/non-English speaking?
	
	
	



	Safety 
	Yes
	No
	Comments

	Emergency phone numbers are clearly posted?
	
	
	

	First Aid Kit is properly equipped?
	
	
	

	Fire extinguishers in or near kitchen with clear instructions for use?
	
	
	

	Fire extinguishers are checked every 12 months?
	 
	
	Last Checked:
	

	Smoke detectors are located in the serving area and are checked annually?
	
	
	

	Site maintains reports documenting accidents/incidents?
	
	
	

	Smoking is not allowed (MN Clean Air Act)
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	Customer Service 
	Yes
	No
	Comments

	New participants/quests are made to feel welcome?
	
	
	

	Site staff is friendly and helpful?
	
	
	

	Do customers provide feedback about meals/service?
	
	
	How:
	

	How are complaints resolved:
	



	Information and Referral 
	Yes
	No
	Comments

	Does site manager provide information about other services?
	
	
	

	Is current information about activities/services, including Senior LinkAge Line® posted?
	
	
	



	NAPIS Registration Forms / Data Collection 
	Yes
	No
	Comments

	All Congregate Meals participants complete NAPIS Registration Forms?
	
	
	Methods used to ensure complete and accurate information:

	All HDM participants complete NAPIS Registration Forms?
	
	
	Methods used to ensure complete and accurate information:

	HDM participants are provided in-person assistance to complete the NAPIS Registration forms?
	
	
	If yes, by whom:
If no, method used:

	NAPIS Registration Forms are completed annually?
	
	
	




	NSIP / Record Keeping 
	Yes
	No
	Comments

	Site has a systematic method of reporting eligible persons? Signature logs or reservation sheets are verified daily?
	
	
	

	Eligible meals served agree with meal counts reported to AAA?  Verify daily count at site and verify with contractor.
	
	
	Meal count at site:

	The number of meals ordered agrees with number of meals served? (satellite and catered sites only)
	
	
	

	Ineligible persons pay the full cost of the meal?
	
	
	





Outreach Efforts:


Comments:



Recommendations:



Items Needing Attention:






															
Assessor’s Signature						Date
image1.jpeg
MINNESOTA RIVER
Area Agency on Aging®




