


Guidelines for OAA Title III C-1 Restaurant-Based Meal Service 
 
Nutrition Provider’s Responsibilities:
 
1. Obtain AAA approval for establishment of additional C-1 sites and determine 	appropriateness of using a local restaurant for a C-1 location.  

2. Determine interest and capability of local restaurant.

3. Determine the number of restaurant meals per day, week or month that will be 	available to C-1 recipients; 

4. Establish written policies and procedures in accordance with Program and 	Services Handbook and applicable state and local regulations. Written policies 	and procedures must address at a minimum the following:
	A.	handling and storage of administrative documentation
	B.	client registration requirements;
	C.	client reporting requirements
	D.	client donations;
	E.	instructions on how to obtain meal credits;
	F.	the restaurant C-1 meal schedule;
	G.	project menus,  
	H.	project evaluation; 
	I.	program restrictions, i.e., maximum number of meals available to a 	      			participant per month, gratuities, and taking meals out for consumption 			elsewhere;
	J.	misuse of restaurant vouchers;
 	K.	provision of nutrition education, 
	l.	Nutrition Program’s monitoring restaurant using the Nutrition Program 			Compliance Review form 
	M.	Nutrition Program review of public health department review of restaurant;
	N.	Monthly bill
	O.	Other provider issues not listed in the above.

5. Develop a survey for determining participant satisfaction concerning: 
	A.	 if the restaurant meal option is meeting the recipient’s needs; 
	B.	 the quality of the meals and 
	C.	 the service provided by restaurant staff.

6. Evaluate restaurant for appropriateness.  Evaluation must include but is not 		limited to the following:
	A.	Located in an underserved area;
	B.	Accessible to elders in the community;
	C.	Diversity of service area;
	D.	Ensure restaurant is a fixed facility and meets the standards set forth in 			Florida Administrative Code 64E-11;
	E.	Compliance with all Americans with Disabilities Act (ADA) accessibility 			requirements;
	F.	Restaurant’s three most recent local health inspection reports have no			significant citations and no recurring citations; 
	G.	Capable of meeting the administrative and operational demands of the 			program as outlined below; and  
	H.	Restaurant must be willing to adhere to the following section.

Restaurant Provider’s Responsibilities:
 
1.	To become a C-1 meal site, a restaurant must have the appropriate capabilities 	to administer components of the program to include but not limited to:
	A.	Serve elders in a dignified and culturally sensitive manner;
	B.	To permit unannounced access to the food preparation area to local 			nutrition provider, AAA or State Agency staff.
	C.	To provide adequate space in the restaurant permitting elders the 				opportunity to dine in a comfortable setting;
	D.	To meet or exceed the local food service licensing, health regulations, and 		fire regulations;
	E.	To follow the Program and Services handbook regulations for OAA 				Title III C meals and 
	F.	Provide a pre-defined meal or meal options to authorized individuals;
 	G.	To develop menus by collaborating with the nutrition provider staff and 			qualified dietitian.  The menu used should be the current restaurant 				menu to the greatest extent possible. The pre-defined menu or menu 			options must comply with the Program and Services handbook and 				approved by nutrition program’s RD prior to use. 

2.	The restaurant must be willing to perform at a minimum the following tasks:

	A.	Provide participants with a written menu(s);
	B.		Follow the procedures established by the nutrition provider to validate that 				participants are registered and authorized for consumption of C-1 meals 				served at restaurant;   
	C.		Use the system established by the nutrition provider to document the  				provide a total number of meals served to participants 						monthly;
	D.		Use the system established by the nutrition provider to document the  				total number of unduplicated participants;
	E.		Facilitate or permit facilitation of a nutrition education program;
	F.		Facilitate an initial inspection of the site by nutrition provider staff.  This 				inspection will include the completion of the Nutrition Provider’s 					Compliance Review Form.   Thereafter, the provider must permit the 				Nutrition Program, or Agency on Aging and the Department of Elder 				Affairs staff to make onsite	inspections quarterly inspections 	when					requested.
 

The Nutrition Provider and restaurant Provider’s contract file must include but is not limited to the following:


	A.	written, executed agreement outlining the service provided;
	B.	copy of the restaurant‘s current food service license;
	C.	the three most recent local health inspection reports;
	D.	a copy of the current local fire department inspection report.  All items that 			were cited by the fire department must be corrected prior to the start of 			the program;
	E.	the approved menus;
	F.	copy of the Professional Food Manager’s certificate(s);
	G.	insurance certificate stating current policy coverage and, if available,   			evidence of umbrella or excess liability policy;
	H.	designation of sections of the proposal  that are claimed to be proprietary   		along  with rationale justifying exception of these sections from Freedom 			of Information Act release and 
	I.	unit cost. 
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