SENIOR NUTRITION PROGRAM 
Nutrition Site Evaluation:            Quarterly;           Annual
Site: 


 
Date:
    

 


Evaluator:  
 




Site Manager:





Type of Service: 



Number of Meals: 



Menu: 








A = Acceptable

NI = Needs Improvements

N/A = Not Applicable

	
	
	A
	NI
	N/A
	COMMENTS
	RECOMMEN-

DATIONS
	CORRECTIVE ACTION PLAN (CAP)
	CAP

Date

	FOOD SERVICE

	1
	Menus available &/or posted  (§7638.5(d)(2))
	
	
	
	
	
	
	

	2
	Menus approved by dietitian, meet standards –C-1/C-2
	
	
	
	
	
	
	

	3
	Menu substitutions recorded, appropriate
	
	
	
	
	
	
	

	4
	Recipes meet guidelines, standardized
	
	
	
	
	
	
	

	5
	Food purchasing, supply vendors
	
	
	
	
	
	
	

	6
	Proper food handling & preparation
	
	
	
	
	
	
	

	7
	Efficiency of meal service
	
	
	
	
	
	
	

	8
	Food quality, appearance, taste
	
	
	
	
	
	
	

	9
	Food temperatures recorded daily & up-to-standard
	
	
	
	
	
	
	

	10
	Portion control, appropriate kitchen utensils used
	
	
	
	
	
	
	

	11
	Quantity of food prepared/ordered
	
	
	
	
	
	
	

	12
	Seconds announced/made available
	
	
	
	
	
	
	

	13
	Leftover foods handled appropriately
	
	
	
	
	
	
	

	14
	Written emergency safety plan available. Emergency meal plan & temporary sick meal.
	
	
	
	
	
	
	

	15
	Participant satisfaction survey
	
	
	
	
	
	
	

	Catered & Home-Delivered Meals

	1
	Foods transported appropriately & timely
	
	
	
	
	
	
	

	2
	Route planning
	
	
	
	
	
	
	

	3
	HDM communication
	
	
	
	
	
	
	

	4
	Client assessments
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	FOOD STORAGE & SUPPLIES

	1
	Refrigerator & freezer temperatures record daily
	
	
	
	
	
	
	

	2
	Calibration of temperature recording devices 
	
	
	
	
	
	
	

	3
	Food labeled, dated, rotated
	
	
	
	
	
	
	

	4
	Food & non-food separated & stored appropriately
	
	
	
	
	
	
	

	5
	Meat & non-meat products stored properly
	
	
	
	
	
	
	

	6
	All items stored off floor/away from wall & ceiling
	
	
	
	
	
	
	

	7
	Storage areas clean, organized, well lit & ventilation
	
	
	
	
	
	
	

	SANITATION & SAFETY

	1
	Environmental Health Report available/sign posted
	
	
	
	
	
	
	

	2
	Current Environmental Health Permit posted
	
	
	
	
	
	
	

	3
	Current fire inspection/certificate
	
	
	
	
	
	
	

	4
	Fire extinguishers inspected/knowledge of use
	
	
	
	
	
	
	

	5
	Fire drill completed
	
	
	
	
	
	
	

	6
	Earthquake drill/preparedness completed
	
	
	
	
	
	
	

	7
	Evacuation diagram & procedure posted
	
	
	
	
	
	
	

	8
	SDS on chemicals readily available
	
	
	
	
	
	
	

	9
	Guidelines for chemical labeling & storage followed
	
	
	
	
	
	
	

	10
	First aid kit available
	
	
	
	
	
	
	

	11
	Knives stored safely
	
	
	
	
	
	
	

	12
	Cleaning schedule posted & followed
	
	
	
	
	
	
	

	13
	Hand washing signs posted & procedure followed
	
	
	
	
	
	
	

	14
	Hot & cold running water available
	
	
	
	
	
	
	

	15
	Soap dispensers & single service towel/hot air blowers
	
	
	
	
	
	
	

	16
	Dishwashing procedure acceptable/temps-chemical concentration recorded
	
	
	
	
	
	
	

	17
	Appropriate janitorial facilities
	
	
	
	
	
	
	

	18
	Appropriate storage for clean/soiled linens
	
	
	
	
	
	
	

	19
	Disposal of garbage
	
	
	
	
	
	
	

	20
	Equipment used safely, cleaned & stored properly
	
	
	
	
	
	
	

	21
	Separate cutting boards, codes posted
	
	
	
	
	
	
	

	22
	Employee hygiene & health standards maintained
	
	
	
	
	
	
	

	23
	Head coverings,  gloves, aprons, correct footwear 
	
	
	
	
	
	
	

	24
	Pest control
	
	
	
	
	
	
	

	SITE MANAGEMENT

	1
	Staff supervision
	
	
	
	
	
	
	

	2
	Staffing, volunteers
	
	
	
	
	
	
	

	3
	Policy & procedure manual
	
	
	
	
	
	
	

	4
	Participant nutrition screening scores are accurately collected (§7634.3(d)(5))
	
	
	
	
	
	
	

	5
	Worksheet or work plan available
	
	
	
	
	
	
	

	6
	Staff & volunteer training plan available, provided, training log maintained, training evaluated (§7636.5)
	
	
	
	
	
	
	

	7
	Nutrition education provided by Registered Dietitian; written RD approved materials available. (§7638.11)
	
	
	
	
	
	
	

	8
	Food safety certificate
	
	
	
	
	
	
	

	9
	Knowledge of food-borne illness reporting procedure
	
	
	
	
	
	
	

	FACILITY

	1
	Kitchen, dining room, restrooms & premises
	
	
	
	
	
	
	

	2
	Doors & windows (screened, easy to open)
	
	
	
	
	
	
	

	3
	Lighting adequate with appropriate covers
	
	
	
	
	
	
	

	4
	Marked exits & barriers for disabled seniors
	
	
	
	
	
	
	

	5
	“No Smoking” sign posted
	
	
	
	
	
	
	

	CONTRIBUTIONS & REGISTRATION

	1
	Reservations taken and enforced
	
	
	
	
	
	
	

	2
	Participants attendance recorded accurately
	
	
	
	
	
	
	

	3
	Registration forms complete & confidential
	
	
	
	
	
	
	

	4
	Current contribution & guest fee sign posted
	
	
	
	
	
	
	

	5
	Contributions encouraged & confidential
	
	
	
	
	
	
	

	6
	Counting & deposit procedures followed
	
	
	
	
	
	
	

	ADDITIONAL AREAS OF INSPECTION
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