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two to five years, and to develop the Dietary Guidelines every five years.  The act also requires “all federally funded nutrition programs to incorporate and promote these requirements, and to comply with the current recommendations.”  In accordance with the act, the updated Dietary Guidelines for Americans can be located at U.S. Department of Health and Human Services, U.S. Department of Agriculture Web site, www.healthierus.gov/dietaryguidelines.

Nutrition programs are required to plan menus in advance for a minimum of four weeks.  Planning ahead assists the providers in purchasing and storing necessary food items.  Ideally, there should be no menu substitutions.  However, because of seasonal food availability, unexpected product loss, or circumstances beyond our control, there will be an occasional menu substitution. Therefore, minimal menu substitutions are allowed under the following conditions:

1. Menu substitutions must be from the same food group and provide equivalent nutritional value.  For example:  a fruit high in vitamin C must be replaced with another fruit high in vitamin C.

2. Menu substitutions and menu substitution lists must be approved by the nutrition program’s Licensed Dietitian and/or Licensed Registered Dietitian prior to use.

3. Documentation of all menu substitutions must be available and include the date of the substitution, the substitution made, justification for the substitution and the signature of the employee authorizing the substitution.

Temperature plays a critical role in keeping food safe.  Bacteria grow most rapidly in the range of temperatures in between 41º and 140º F, doubling in number in as little as twenty minutes. This temperature range is often referred to as the Danger Zone.  To minimize the risk of food borne illness and ensure that food provided by Florida’s nutrition programs are safe for consumer consumption, all potentially hazardous hot food must be held at 140ºF or higher and potentially hazardous cold food must be held at 41º F. or lower.  The authority for this requirement is the Florida Administrative Code, Chapter 64-E-11.004 (2).

Finally, the nutrition program compliance review tool has been updated to assist you in monitoring your nutrition program service providers.  This compliance review tool replaces all previous checklists.  Please begin using this tool immediately.
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If you have questions concerning this notice of instruction, please contact Linda Miles at (850) 414-2337 or mileslb@elderaffairs.org.  As always, we appreciate your contribution to the team effort of providing quality services to the elders of Florida.

http://elderaffairs.state.fl.us
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MEMORANDUM





TO:		AAA Executive Directors	NOTICE #: 100506-1-I-OVCS





FROM:	Carole Green


		Secretary





DATE:	October 5, 2006





SUBJECT:	Notice of Instruction: Clarification of Nutrition Program Requirements


____________________________________________________________________





The purpose of this notice of instruction is to provide clarification concerning menu substitutions and food-holding temperatures, and to provide the revised nutrition program compliance review tool.  This information will assist you in complying with nutrition program requirements and in monitoring your nutrition program service providers.





Regarding menu substitutions, Chapter IV-5 of the November 1994 Program Manual, Title III-C Nutrition Program Policies, section 5-9, Menu Review and Approval, (8)(a), states, “Substitutions must be of similar nutritional value and may not reduce the nutritional content of the meal.”  Section II of the January 2003 Draft Home and Community-Based Services Handbook, Congregate Meals, Delivery Standards states, “Menus must minimize substitutions and ensure substitutions do not diminish the nutritional value of meal.”   The Notice of Instruction, #083004-2-I-SWCBS states, “All meals must now comply with the Dietary Guidelines for Americans and provide a minimum of 33 1/3 percent of the Dietary Reference Intakes/Adequate Intakes (DRIs/AIs) for each meal served.”  Additionally, the attachments to Notice of Instruction, # 083004-2-I-SWCBS included the following documents, which are vital in complying with the Section 339 of the Older Americans Act (OAA):





The Dietary Guidelines for Americans


Dietary Reference Intakes for Older Adults


Sample Meal Pattern Planning Tool


Nutrient Values for Meal Planning and Evaluation Chart


Comparison of Nutrient Analysis Software





The National Nutrition Monitoring and Related Research Act of 1990 requires Health and Human Services and the United States Department of Agriculture to contract with the National Academy of Science to develop reports on nutrient requirements, now called Dietary Reference Intakes/Adequate Intakes, every














