Alabama Department of Senior Services 
Policy and Procedures for Elderly Nutrition Program   

Fiscal Year 2016

0.0  Overview 
The Nutrition Program for the Elderly is based on the scientific premise that good nutrition helps older adults remain healthy and independent in their communities. Under the Older Americans Act (OAA), Title III- C-1 and C-2, congregate and home delivered meals help increase the nutrient intake of consumers. The congregate nutrition program exists to reduce hunger and food insecurity; to promote socialization of older individuals; and to promote the health and well-being of older individuals by assisting them to gain access to nutrition and other disease prevention and health promotion services. These services help to delay the onset of adverse health conditions resulting from poor nutritional health, social isolation, or sedentary behavior. Congregate meals are hot or other appropriate meals served 5 or more days per week, when feasible, in an Area Agency on Aging (AAA). These meals are offered in a variety of settings, such as senior centers, community and faith-based facilities, schools, senior housing facilities, multigenerational meal sites, and adult day care facilities. In these settings, consumers are given the opportunity to interact socially and participate in activities. A variety of nutrition services may also be provided, such as nutrition screening, education, and counseling. Supportive services, such as transportation, assisted transportation, shopping assistance, physical activity programs, health screening, health promotion, and other services are also often available. These services help participants identify their nutrition needs as well as enhance their health and well-being. 
As with congregate meals, home-delivered meals help increase the nutrient intake of older adults at nutrition risk since these consumers tend to have more health problems than congregate consumers. The home delivered service is associated with decreased hospital stays and allows consumers to remain in their homes. The OAA allows flexibility in the type of home delivered service provided to older adults. Such meals may be delivered hot, cold, frozen, dried, canned, or fresh. In addition, breakfast, lunch, or dinner, or a combination of 2 or 3 meals, may be provided 5 days per week, but can also be provided on weekends. 
Congregate and home delivered meals served to older adults are required to comply with the most recent Dietary Guidelines for Americans, published by the Secretaries of Health and Human Services and Agriculture and the Dietary Reference Intakes (DRIs) established by the Food and Nutrition Board, Institute of Medicine of the National Academy of Sciences.

On behalf of the AAA, the Alabama Department of Senior Services as the State Unit on Aging (SUA), contracts with a meal provider to serve all meals for the Alabama Elderly Nutrition Program.  

In addition to the Policies and Procedure listed here, the Area Agencies on Aging are required to follow the procedures of the Elderly Nutrition Program (ENP). 

1.0 Congregate Meal Service Standards Policy: 
A. The AAA shall operate/manage senior centers which, five (5) days or more a week provide at least one hot or other appropriate meal per day and any additional meal which AAA and senior center contractor may elect to provide, except in a rural area where such frequency is not feasible, and the State Unit on Aging (SUA) approves a lesser frequency. 

B. The senior center contractor must comply with standards outlined in the ENP Manual.
C. The AAA shall determine the number of congregate sites to be established within the Planning Service Area (PSA).  The minimum meal order at a senior center must be 25.
D. Frozen, picnic, or shelf-stable meals may be provided in rural areas if the senior center is open less than five (5) days per week under a waiver. 

E. The AAA shall notify the SUA of the intent to open a new site or close an existing site 30 days in advance, if the opening or the closure is not in the approved One-Year Funding Request. The SUA shall have the authority to waive the 30 day prior notification requirement. 
Procedure: 

The procedures for implementing this Section include the AAAs: 

A. assuring orientation is provided to congregate meals service staff on the policy; 

B. monitoring compliance with the policy; 

C. providing ongoing technical assistance to AAA Nutrition Coordinator 
     regarding the policy; 

D. submitting a written request for a waiver for any senior center, which 

     proposes in the Funding Request to provide less than 5 meals per week. 
     The request will include documentation of the rural nature of the center 

     or other factors, which may justify the waiver of this requirement, and 
     is submitted at least 30 days prior to the change in meal frequency and 
     annually thereafter at least 60 days prior to the next fiscal year; and
E. see Policy 13.0 for further guidance.
2.0 Home Delivered Meals Service Standards Policy: 
The home delivered meals service includes the provision of at least one hot or other appropriate meal to eligible homebound persons in their own home five or more days per week except when a waiver is granted to providers of home delivered meals service.  The provider must comply with standards outlined in the Elderly Nutrition Program Manual. 
Procedure: 

The procedures for implementing this section include the AAA:
A. assuring orientation is provided on the policy to home delivered meals service staff; 

B. monitoring compliance with the policy; and 

C. providing ongoing technical assistance to AAA Nutrition Coordinator 
     regarding the policy. 

3.0 Congregate Meals Service Eligibility Policy: 
Individuals are eligible to participate in the congregate meals service in one of the categories listed in this subsection A, (1-4). 

A. Persons eligible to participate in the congregate meals program with an opportunity to voluntarily contribute include: 

1.  persons 60 years of age or older and their spouses of any age; 

      2.  disabled persons under 60 years of age who reside with persons over 60 years of age, when the care and maintenance of the disabled person otherwise prevents the older person from participating in the program and when the participation of such individuals does not prevent the participation of older persons and their spouses. The disabled person must accompany the eligible older consumer to the site and must be judged by the senior center manager to pose no threat to the well-being of the older consumers; 

 3. disabled persons under 60 years of age who reside in housing facilities occupied primarily by older persons and at which congregate nutrition services are provided, when the participation of such individuals does not pose a threat to the well-being of the older consumers and when such participation does not prevent the participation of older persons and their spouses; 

      4. persons under 60 years of age who provide meal related volunteer services when the participation of such individuals does not prevent the participation of older persons and their spouses.  

B. If resources are not available to serve all eligible individuals requesting  

     the service; preference shall be given to those of greatest social or  

     economic need. The AAA will have a process in place to ensure that 
     target populations are a priority. 

      C. Other persons who may participate in the program but who shall pay the full cost of meals (guest fee) include: 

1.  staff members of the nutrition program who are under 60 years of age when such participation does not prevent the participation of older persons and their spouses; 

2. visitors when such participation does not prevent the participation of older persons and their spouses; and 

3.   older persons who are in the care of an agency or organization that is receiving reimbursement for the cost of the consumer's meal, such as nursing homes, residential care facilities (assisted living residences), and adult day care programs. In this situation, the agency or organization is billed for the full cost of the consumer's meal. The agency or organization is also responsible for making meal reservations and for providing attendant assistance, as needed. 

                        Procedure:
A. Persons listed in this Section 3.0 A, (1-4) complete the SUA-approved Client Enrollment forms and are informed of the senior center process in order to participate in the meal program. 
B. Volunteers and staff members 60 years of age or older participate in the meal program during regular meal service hours only after it has been determined that all eligible consumers have been served. 
C. Staff members under 60 years of age and visitors participating in the meal program shall pay the guest fee ( see Policy 17) and may participate only after the center manager has determined that all older persons, their spouses, disabled persons under 60 years of age, center volunteers, and staff members 60 years of age or older have been served. 
4.0 Home Delivered Meals Service Eligibility Policy: 

The AAA establishes eligibility requirements for home delivered meal consumers, which include, at a minimum: 

A. persons age 60 years or older who are homebound or who are geographically isolated; 

B. disabled persons under age 60 years who reside with eligible consumers; and 

C. a spouse of home delivered meals consumers. 

Procedure: 

      A. Persons who wish to receive home delivered meals service complete the SUA-approved client enrollment form. A caregiver, case manager, or social services staff may assist with completing the form. 

B. The requirement for an assessment may be waived if the eligible nutrition program consumer is temporarily incapacitated at home. Receipt of home-delivered meals for more than 14 days requires that the provider assess the consumer’s status to determine if the individual is homebound. 

C.  Consumers are evaluated annually to determine continued eligibility. 

D.  Persons who are no longer homebound are referred to the Congregate
      Meals Program, if feasible. 

5.0 Congregate Meals Planning Policy: 
The Alabama Department of Senior Services on behalf of the AAA conducts appropriate meal planning for the congregate meals service by the expertise of a Registered Dietitian Nutritionist knowledgeable with regard to the needs of older persons. 
Procedure:
A.  Menus are prepared or approved prior to meal service by a Registered Dietitian Nutritionist who considers the special needs of older persons and ensures that each meal served contains at least one-third (33 1/3%) of the current daily recommended dietary allowances as established by the Food and Nutrition Board of the Institute of Medicine of the National Academy of Sciences. Each meal contains at least 700 calories. 

B. Nutritional adequacy is documented with computer analysis by the Registered Dietitian Nutritionist. Maintenance of optimal nutritional status through menu planning is reflected in menus moderate in fat, salt, and simple sugars and high in fiber. Approved menus are posted at senior centers. Signed, analyzed menus are available for AAA review. 

C.  All menus are served as planned unless the Registered Dietitian Nutritionist reviews and approves an appropriate substitution. A complete menu move from one day to another does not constitute a substitution. When substitutions are made, the manager records the substitution on the Item Delivery Ticket. 

D. Only food items approved by the SUA may be taken from the senior center by staff, consumers, or volunteers. 

D. The program shall establish a method to determine consumer satisfaction that will be used to maintain or improve the quality of foods and services. 

F. Where feasible, provisions are made for the celebration of special occasions for consumers, for example, birthdays and holidays. 
6.0 Home Delivered Meals Planning Policy: 
The Alabama Department of Senior Services on behalf of the AAA conducts appropriate meal planning for the home delivered meals service by the expertise of a Registered Dietitian Nutritionist knowledgeable with regard to the needs of older persons. 

Procedure:
A. Home Delivered Meals shall comply with the congregate meals planning standards. 

B. Home Delivered Meal providers shall make arrangements for the availability of meals in weather-related emergencies. 

C. Home Delivered Meals may be hot, cold, frozen, dried, canned, or fresh 
     with a satisfactory storage life. 

D. The Home Delivered Meal service may include the delivery of more than one meal for each day's consumption provided that proper storage and heating facilities are available in the recipient's home. 

E. Home Delivered Meal providers shall establish a method to determine 
consumer satisfaction that will be used to maintain or improve the quality of foods and services. 

7.0 Congregate Meals Senior Center Policy: 
Each Senior Center contractor secures and maintains adequate facilities for the delivery of the meals service, nutrition education, and funded supportive services. 

Procedure: 

A. The AAA locates Senior Centers for congregate meals in areas accessible to the target group of eligible individuals in a community and, where possible, within walking distance for concentrations of such individuals. 

B. The AAA ensures the Senior Center contractor complies with all applicable state and local health, fire, safety, building, zoning and sanitation laws, ordinances or codes that are to protect the health and safety of consumers. 

1. All inspection reports are on file with the Senior Center.
2. Senior Center contractor responds as directed by the inspecting 
agency to all cited deficiencies under its control. 

C. The Senior Center contractor agency prohibits smoking in all areas under its control (serving and dining areas) and clearly communicates this policy. 

D. The Senior Center contractor provides ample space and time for the provision of supportive services. 

E. The Senior Center contractor assures that there are appropriate furnishings for older persons, including sturdy tables and chairs, and arranges the furnishings to provide adequate aisle space for persons using mobility aids such as walkers and wheelchairs. 

F. The Senior Center contractor posts in conspicuous locations information regarding: 

1. the rights of eligible persons to equal opportunity and access to   

    services; 

2. the full cost of the meal, as determined by the AAA, to be paid by ineligible persons who are served meals; 

3. the suggested contribution for eligible consumers toward the 
    cost of the meal;

4. menus; 
5. grievance procedures for consumers; 

6. an evacuation plan; 

7. an information and assistance telephone number. 
8.0 Monitoring Site Compliance Policy: 
Each AAA develops and implements procedures to monitor compliance of facilities housing congregate meal sites with all applicable public health and sanitation codes as well as fire and safety codes. 

Procedure:
A. Each AAA develops a meal site safety and sanitation inspection checklist that reflects health and sanitation regulations, and fire and safety regulations and trains appropriate staff in its use for meal site monitoring and inspections. Safety and sanitation inspections of each congregate meal site must be conducted on a regular basis and shall be performed at least every six months. 

B. The congregate meals contractor must correct deficiencies under its control in a timely manner. 

C. Outbreaks of suspected foodborne illness shall be reported to the local Health Department, AAA, and SUA when identified (see 18.0). 

D. Congregate meal site safety and sanitation inspection checklists must be dated and kept on file for review by AAA or SUA staff. 
9.0 Nutrition Program Food Procurement Policy: 
All food procurement for the Nutrition Program shall be of good quality and shall be obtained from sources, which conform to federal, state, and local regulatory standards and laws for quality, sanitation, and safety.
. 

Procedure:
A.  All food purchases are through approved commercial sources. 

B.  All foods used shall meet the quality, sanitation, and safety standards of foods purchased commercially. 

C.  Home prepared foods, such as canned, frozen, or potluck dishes are not used. 

D. No foods past their expiration date shall be used or served in the Nutrition Program.
10.0 Nutrition Program Services Policy: 
All preparation and serving of food for the Nutrition Program meet all applicable state and local fire, health, sanitation, and safety regulations. Nutrition Programs shall adhere to the standards in the most recent FDA Food Code and the Alabama Department of Public Health. Additional food safety procedures below shall be followed to ensure the health and well-being of the frail, older adults and caregivers being served. 

Procedure:
A. All food transported to sites, which becomes left over, except unopened, pre-packaged food, must be properly disposed of at the meal site. 

B. Holding time from the final completion of food preparation until all meals are served shall not exceed 6 ½ hours. 

C. Temperatures of hot and cold foods are taken and documented daily upon arrival and prior to serving. If temperatures are not within the recommended range guidelines, foods are not served and replaced, if possible.
D. Daily temperatures of hot and cold foods are documented in writing on 
     the Item Delivery Ticket and kept at the AAA and made available for 
     review by the SUA. 

11.0 Home Delivered Meals Packing and Delivery Policy: 

Home delivered meals are packaged and delivered to ensure temperature control, prevent contamination, control spillage, and to maintain integrity of the meals. 

Procedure: 

This Section is implemented by including procedures for: 

A. packaging and handling up to the point of delivery of the meals: 

1.   hot foods begin transport at a minimum of 140 degrees     

      Fahrenheit; 


2.   cold foods begin transport at a temperature no higher than 41 
      degrees Fahrenheit; 

3.   frozen foods are maintained frozen and hard. 

B. performing temperature checks upon food received and before serving to ensure food is delivered at appropriate temperatures, that equipment used to hold a temperature of transported meals is functioning properly, and that the length of the route allows for the integrity of the meals to be maintained. Documentation of these checks is maintained by the provider and monitored by the AAA and is made available for review by the SUA; 

C. packaging meals individually and in secondary insulated food carriers to meet established safety and sanitation standards; 

D. packaging and packing cold, hot, and frozen foods separately; 

E.  delivering meals within two hours of time that the is food dipped; and 

F.  dating all disposable meal containers. 

12.0 Nutrition Education Policy: 

The Nutrition Program shall provide nutrition education to congregate and home delivered meals program participants in consultation with a Registered Dietitian Nutritionist. 
Procedure: 

A. Nutrition education shall be provided to congregate meal participants at least monthly.

B. Nutrition education shall be provided to home delivered meal participants at least quarterly.

C. Documentation of provided Nutrition Education shall be kept on file at the Area Agency on Aging for the prescribed length of record retention. Documentation shall include: 

1.  Date of presentation or distribution of materials; 

2.  Name and title of presenter or title of materials distributed; 

3.  Copy of the distributed materials;
4. Tracking of all units of Nutrition Education in Aging Information Management System (AIMS).   
12.1 Nutrition Screening Policy: 

                        The Nutrition Program shall provide nutrition screening to congregate and  

                        home delivered meal program participants. 

         

Procedure: 

A. Participant Enrollment Forms are to be completed when a person initially starts receiving registered nutrition services and are required to be updated annually.

B. All enrollment forms are to be entered in the Aging Information Management System (AIMS).  A copy is to be kept on file at the senior center.
C. The Nutritional Health Section of the enrollment form serves as the Nutrition Screening Tool.  The Nutrition Risk Score shall be used to identify needs.  

a. The risk level indicated by the score is as follows:

1. A score of 0-2 suggests low nutritional risk.  

2. A score of 3-5 suggests a moderate nutritional risk.  

3. A score of 6 or more suggests a high nutritional risk.

b. Those participants scoring 6 or greater are to be given the option of referral to a Registered Dietitian Nutritionist (RDN) to receive nutrition counseling.

c. Checking the “yes” box on the question, “Do you want referral to a Registered Dietitian Nutritionist?” will generate a referral form in AIMS. 
d. The Center Manager or AAA will give the participant a referral form for their physician to complete.
D. Once the participant’s physician completes a referral for nutrition counseling, it should be returned by the participant to the Senior Center Manager or have the physician’s office fax to the AAA.   The Senior Center Manger will submit the referral to the Nutrition Coordinator.
E. The AAA will have a designated staff member to assist this participant in finding a RDN in their local area. 
12.2 Nutrition Counseling Policy: 

                        The Nutrition Program shall provide Nutrition Counseling to congregate 
                        and home delivered meal program participants based on the needs of the 

                        meal participants. 
      
           Procedure:

A. An individual providing Nutritional Counseling must be a Licensed    

and Registered Dietitian Nutritionist – Licensed in the State of Alabama.
B. A physician referral is required for Nutrition Counseling per Alabama state law.  
C. Nutrition Counseling can be provided internally with a contract dietitian or through referral to community nutrition providers such as hospitals, home health, health departments, diabetes clinics, private practice, county extension programs, or physician offices.  
D. The nutrition counseling service would include:

a. Assessing current nutrition status and food preferences;

b. Developing a written plan for appropriate behavior modifications within the participant’s home environment and cultural considerations.

c. Reviewing the written plan with the individual to ensure understanding.

d. Planning follow-up nutrition counseling and evaluating progress toward nutritional goals, as needed.

E. Following completion of Nutrition Counseling, the Registered Dietitian Nutritionist (RDN) will sign referral form and return to Area Agency on Aging to be logged for nutrition counseling into Aging Information Management System (AIMS). 

13.0 Congregate and Home Delivered Meals New Senior Center or Facility Change of Status Policy: 

Any site change of status in the congregate and home delivered meal programs are based upon objective, quantifiable, socio-demographic, and needs assessment data. Thirty days prior to the change of status of a nutrition site, the AAA submits to the SUA an analysis of data considered by the project in recommending each proposed change. 
Procedure:
A.  The AAA shall document: 

1. the reason(s) for each opening or proposed change; 

2. existing meal services for older persons in the PSA, for each  change; 

3. all potentially eligible areas within the PSA with no current services, for opening or relocation; 

4. the number and proportion of low-income minority, low income, and older persons in greatest economic or social need for each currently served and currently unserved area, for each change; 

5. the total number of persons age 60 years or older in the total PSA, and in each current and prospective service area, for each change; 
6. a revised grant to include the budget justification for each  change; 

7.   the proposed date of each change; 

8. current health department and fire inspection reports, for opening or  

relocation; 

9. transportation services available for older persons affected by  each 
change; 

10. governing board recommendations for each change; 

11. any other information the SUA deems necessary to evaluate the 
proposed expansion or opening. 

B.  Upon review of the analysis, the SUA may disapprove or conditionally 
      approve the request for site change. 
14.0  Liquid Nutrition Replacement Foods Policy: 

Liquid nutrition replacement is a modification of a diet and may be available to meet the needs of the consumer who may require a modification of a regular diet due to a medical condition. 

Procedure: 

A. Approval for liquid meal replacement shall be obtained as follows: 
1. Written physician order must be received, kept on file, and contain the following content: 
a.  physician’s name; 

b.  participant’s name; 

c.  participant’s diagnosis and/or reason for necessity 
    “liquid medical nutrition food” for meal replacement; 

d.  date of order; and, 

e.  length of duration of order. 

   B.  Monitoring shall be completed as follows: 

1. The use of liquid medical nutrition food as a meal replacement    

     shall be reviewed and documented annually when participant is 
     assessed by the AAA. 
2. The current prescription is to be on file with the Senior Center 
     and/or AAA. 
   C.  The documented need for meal replacement or a physician’s 
         prescription does not obligate the AAA or Older Americans Act     

         nutrition programs to provide such meal replacements. 
D.  Liquid nutrition meal replacements cannot be counted as a meal and cannot be used towards NSIP as of October 1, 2015.
15.0 Nutrition Services Incentive Program (NSIP) Reimbursement Policy: 
NSIP rewards are based on the effective performance of Title III-C nutrition program in the efficient delivery of nutritious meals to older persons. The AoA shall distribute NSIP funds through the SUA to the AAA based on the SUA-determined formula. 

Procedure:
The following criteria shall be used to allocate and expend NSIP funds: 
A. NSIP funds shall be used to expand meals, expand access to meals, 
or maintain the number of meals with increases in costs. 

B. Each AAA shall receive NSIP funds based on the prior Federal 
fiscal year NAPIS report of meal counts. 

C. Each AAA shall ensure the accuracy and completeness of meal 
count data reported in the SUA-approved database system, AIMS, which supplies NAPIS meal counts. 

D. If the AAA determines that NAPIS meal count data is inaccurate, the discrepancy must be documented and reported to the SUA prior to the NAPIS reporting deadline. 

E.  If the NAPIS meal count report is significantly lower than budgeted, 
    the AAA shall determine if contract amounts and production levels   

    should be decreased. 

16.0 Voluntary Contributions Policy: 

Each AAA shall ensure that minimum standards and procedures are established for the responsible collection of, handling and safeguarding of consumer contributions and non-eligible recipient fees. The following standards and procedures shall be adhered to for the agency and/or senior center contractors. 

Procedure: 

A. All eligible consumers shall be given the opportunity to voluntarily contribute to the cost of meals. The solicitation for voluntary contributions may include, but is not limited to: signs at the congregate meal sites, individual or form letters to the consumer, or verbal communication to the consumer. The solicitation may include factual information related to the cost of delivering the service, but must be non-coercive with respect to the voluntary nature of the contribution. 
      B. The AAA will monitor and approve voluntary contribution solicitation practices and materials upon development, implementation, and during the senior center contractor evaluation process. 

C. The AAA shall not means test for any service for which voluntary contributions are accepted. The AAA shall continue to target and prioritize consumers using consumer-reported eligibility information. 
D. Services may not be denied to a consumer due to the consumer’s reluctance or inability to contribute toward the cost of the service. With limited funding resources, the AAA shall prioritize targeted individuals designated in the OAA; older individuals with greatest economic and social need, including low-income, low-income minority individuals and older individuals residing in rural areas. 
E. Frequency of contribution solicitations may be determined by the  

AAA. This may occur during initial intake, during the delivery of service, by mail or distribution each month or other intervals.
F.  Contributions are to be collected in a manner that provides privacy and confidentiality. 
G  Appropriate procedures are established to safeguard and account for all  

     contributions. Cash handling procedures shall be monitored by the 
     AAA during the provider evaluation process and ongoing as needed. 
H. Collected contributions are used to expand the service for which the contributions were given. 

17.0 Guest Fees Policy: 

Fees amounting to the full cost of the service are charged to non-eligible recipients. The AAA may develop a cost per unit of service incorporating direct costs related to providing the service. Guest fees are used to expand the service for which the fees were given. 

Procedure: 

A. Guests are not required to belong to OAA targeted groups. 

B. When resources cannot accommodate guests and eligible consumers, consumers take priority and are the first served. 

C. Guest fees are required. They are not voluntary or confidential. 

18.0 Foodborne Illness Outbreak Standards Policy:
The State Meal Contractor will make reasonable effort to avoid problems with food product contamination, natural or otherwise, and with foodborne illnesses through the food purchasing specifications and buying practices; the product receiving and storage procedures; and the food handling and delivery practices. 

Procedure:  

A. In the event of a problem or suspected problem, the State Unit on Aging (SUA), the appointed representative of the SUA, and the affected Area Agency (ies) will be notified. 
B. The State Meal Contractor will cooperate with the SUA and any officials of the Alabama Department of Public Health investigating the incident(s). 
C. Client notification will be as recommended by the Alabama Department of Public Health and the SUA. 
D. Any and all media communications will be coordinated with the SUA; both the SUA and the State Meal Contractor will have designated spokespersons for handling the media communications.
E. The State Meal Contractor will develop plans for handling food product recalls; food contaminants; and outbreaks/suspected outbreaks of foodborne illnesses or other reported injury from food contaminants. A copy of said plans shall be submitted with the Invitation to Bid. 
F. In the event of a problem, the State Meal Contractor will aim to identify the source of the contamination and take any needed steps to avoid future problems. The State Meal Contractor will be liable for all medical expenses and damage claims resulting from a medically documented foodborne illness.

19.0 Food Product Recall Standards Policy:
In the event of a food safety recall, efficient and rapid identification and removal of usage food from the distribution chain will take place. 

Procedure:
A.  A designated individual at the State Meal Contractor's corporate offices will maintain a current vendor listing for food purchases made at the corporate or the local level. Information will be readily available for identifying the product lines purchased by manufacturer, brand, and item number.

B. The State Meal Contractor shall require, as a condition of purchase, that all vendors (food brokers, wholesalers, distributors, manufacturers, etc.) immediately alert the Contractor in the event that notification of a food recall is received from a manufacturer, the Health Department, or other governmental agency.
C. Upon receiving notification of a food recall, the State Meal Contractor will take the necessary steps to determine if the recalled product was a brand and item purchased for meals served in the State of Alabama. In that event, the State Unit on Aging (SUA) and the appointed representative of the SUA will be immediately advised of the potential problem.
D. The State Meal Contractor will also (a) check purchasing records to determine which production units, if any, received the recalled lot numbers and the date and amounts received (b) check production unit records to determine the recent history for serving the recalled product line and (c) check all storage, production, and service areas to locate any recalled products. The SUA will be advised of these determinations.  If a recalled product has been or may have been served within the State of Alabama, the SUA will consult with officials at the Alabama State Department of Public Health to determine the appropriate course of action. If the product recall results in meals or portions of meals not being served or injury to persons consuming the contaminated food, the Contractor will bear the loss and will be liable for all damages.

