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Date of Presentation: _____________________
Presenter: ______________________________
Attendance Roster:
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
OBJECTIVES
· Identify what regulations dictate about Emergency Meals and plans within the Aging Program.
· Develop an emergency plan for meal preparation.
· Identify procedure for emergency menus and approval.
EMERGECNY MEALS AND MENUS
PRE-TEST
1. An emergency plan is not important if you do not usually have issues in your area.
True			False

2. If the center is flooded, the staff gets a day off and does not have to worry about anything. 
True			False

3. If your food delivery did not show up due to snow and ice, you can change the menus without worry.
True			False


















EMERGECNY MEALS AND MENUS
 MASTER PRE-TEST
1. An emergency plan is not important if you do not usually have issues in your area.
True			False

2. If the center is flooded, the staff gets a day off and does not have to worry about anything. 
True			False

3. If your food delivery did not show up due to snow and ice, you can change the menus without worry.
True			False











EMERGECNY MEALS AND MENUS
POST-TEST

1. Where are the rules around emergency plans within the Aging Services?
a. Title III Contract					c.  Regulations
b. Standard Operating Procedures		d.  All of the above

2. What contacts should you include in your Emergency Plan?
a.  Food Vendors
b.  Local kitchen back ups
c.  Emergency Personnel
d.  County Government agencies
e.  All of the above

3. Your Shelf Stable menu does not have to follow the nutrient guideline or be approved by a Dietitian/Nutritionist.
True			False

4. When contacting participants during an emergency you can bill telephone reassurance for that call.
True			False

5. The Emergency plan should be readily available to all staff.
True			False






EMERGECNY MEALS AND MENUS
MASTER   POST-TEST

1. Where are the rules around emergency plans within the Aging Services?
c. Title III Contract					c.  Regulations
d. Standard Operating Procedures		d.  All of the above

2. What contacts should you include in your Emergency Plan?
f.  Food Vendors
g.  Local kitchen back ups
h.  Emergency Personnel
i.  County Government agencies
j.  All of the above

3. Your Shelf Stable menu does not have to follow the nutrient guideline or be approved by a Dietitian/Nutritionist.
True			False

4. When contacting participants during an emergency you can bill telephone reassurance for that call.
True			False

5. The Emergency plan should be readily available to all staff.
True			False
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CERTIFICATION OF COMPLETION
Name: _______________________________________
Completed the “Emergency Plan, Meals and Menus” In-service successfully.
Date: ________________
Name of Presenter: ____________________________
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