Catherine Joens
Catherine Joens

Guided Observation Notes
1. Food Service 

a. Facility: Lakeview Senior Center, Irvine, CA
b. Mary Crabbe, Food Service Specialist Assistant  

i. Phone #: (949) 433-5842 Email: mcrabbe@cityofirvine.org

c. Type:

i. 2 Programs

1. Senior Citizen Congregate Dining- hot meals prepared fresh daily, served at your table
a. Goals- keep seniors fed, nutrition, socialization

b. Must be 60+

c. No one is turned away

2. Meals On Wheel (MOW) 

a. Goals- keep seniors fed, daily contact 

b. Must be Irvine resident

c. Must be home bound, unable to prepare nutritious meals and able to accept meals between 11am-1pm
2. Menu

a. Number of Meals served: 2010: 4100 meals; 2011: 6400 meals served 


i. MWF 240 meals and TR 225 meals

b. Cycle

i. 6 week meal cycle (Appendix A)

c. Degree of Choice

i. Always regular meal and vegetarian option

d. Nutrition

i. Each Meal based on 1600 calorie diet

ii. RD consultant does a computerized analysis for weekly averages to get approval of all menus (Appendix 2)

iii. Looks at all ingredients and tries to keep sodium down and other nutrients up 

e. Popularity and Variety 

i. MWF are more popular days than TR

ii. Most popular are fish and then more unhealthy menus, such as hamburgers and breaded chicken; use plate waste to verify 
iii. 30-40% are regulars in house dining others are based on what is going on in the senior citizen center (events, classes)

iv. Wide variety but able to use leftovers in other meals, i.e. Pasta

v. Stay away from pork, but have it 3 times in 6 week cycle 

f. Price

i. Congregate Dining 

1. Volunteer support, participant donations, city, federal and state

2. Suggested Donation $4 in house

ii. MOW

1. 85% of people on MOW are extremely low poverty level

2. MOW funded by Federal, City, suggested donations, participants

3. $5 a day for Breakfast, Lunch and Dinner

g. Actual Costs

i. Budget $2.15 for in house and $1.70 in MOW 

ii. Labor costs, $15 prepared meals and $21 a day for delivery meals 

h. Method of Service

i. Congregate-conventional, centralized  
ii. MOW- commissary, centralized
i. Seasonality and availability

i. Spring/Summer menu  April- September  and Fall/Winter menu Oct-March 
ii. Purchase foods that are in season to limit costs 

3. Food Product Flow and Kitchen Design

a. Congregate- conventional and MOW-commissary /Centralized 

b. Food Service Manager does not like the kitchen flow, but is was completed before she arrived, it could have done better, with better design and flow
c. Floor Plan Appendix B
4. Purchasing  

a. 1 person orders the food, equipment, cleaning supplies, paper etc. 

b. Milk and food Purchased online; produce by phone

c. Only use authorized vendors through bids 
d. Have GPO- group purchasing organization that takes care of finding the best offers.  Not necessary to use these but they are available.  They use competitive pricing, ask for samples.  Take into consideration quality and price.  Must be able to deliver between 8am-2pm 

e. Required by the city to get 3 bids

i. City must verify, get credit form from city, need to verify business license, purchase order created, BPO used, FOB destination  

ii. Checked at door by invoice with the 1 person who placed ordered

iii. Invoicing copies- broke down by account

f. Invoicing copies- broke down by account (MOW, Congregate) and then into categories

i. Scanned and sent to the financial department, supervisors approve and they send money to the vendor 

5. Receiving 

a. Check invoice for quality and quantity 

b.   Receive weekly

c. Use Par levels  inventory controls– purchase amount required 

d. Food coordinator checks the delivery by invoice and volunteers put it away

6. Storage and Inventory Control 

a. Take a weekly inventory

b. 4 Vendors

i. Sysco, Produce, Dairy and Bread

ii. Donations of food are not accepted; only ordered food can be used 

c. Processing of orders in online

i. All items are delivered; Average 500 cases a week

ii. Do a invoice to item inventory

d. Inventory $20-30,000; amount of food for 200 people for breakfast lunch and dinner for 3 days; have shelf stable meals as well

e. Floor Plan of Storage:  Appendix C
f. Can holders, shelving unit fits standard food packaging 

g. All storage areas are secured overnight but are open for cooks, 8am-2pm

i. Food Service Specialist has access 

7. Food Production

a. Cook on site, plan for MWF 240 meals and TR 225 meals

i. If more needed, cook more, if less is needed cook less

ii. If there is not enough, other food is offered and given 

iii. If too much, food is frozen for next use, (use blast chiller)
iv. Have an ingredient room, used recipes that have same ingredients 
A. Some items cooks ahead or cut day before

v. Forecast food through computer analysis

vi. Cook makes own production schedule, quantity on schedule is actually prepared 

b. Production schedule 
i. All meals served are recorded

ii. All food temp are checked with thermometer, safely issue because at risk population

c. Ingredients – most are bought precut and pre-portioned, anything needed to be cut is done day before; 
i. Normally work one day ahead,  ie, cook pasta, some meat, ahead of time; reheat the day of service  

ii. Portions are controlled, recipe yield are accurate 
iii. 7 types of dipper sizes, ½ 1, 1.5, 2, 3, 6, 8 oz 

d. Production Meetings

i. Every 6 weeks with RD, weekly with chef

e. Food Service Equipment Floor Plan: Appendix D
8. Distribution and Service

a. Service

i. In house- Participants sign in, take a ticket, sit down at round tables and are served; conventional service, centralized with table service 
ii. MOW- food is delivered to homes, both hot and cold meals, commissary, centralized 
iii. Cook food in bulk, place bulk food in 6 compartment steam table (meat, sauce, veggie, starchy veggie, vegetarian option, 2nd starchy veggie) 

b. Actual amounts of food are served and leftovers are recorded  

i. Use very simple recipes; always taste food throughout cooking process; no garnishes; try to color compliment

ii. Condiment are potion sized and controlled 

c. Employees

i. 9 employees, 15 volunteers in kitchen, 10 other volunteers serving/cleaning
9. Safety, Sanitation and maintenance 

a. Sanitation 

i. Daily, Weekly, and monthly cleaning schedule 

	DAILY
	WEEKLY
	MONTHLY

	Equipment used
	Microwave
	Delime Dish Machine

	Counter tops
	Trash Cans
	Ice Machine

	Pick up mats
	Cabinet Doors
	Underneath Major Equip

	Sweep Floors
	Small Fridge
	Floor Drains/Scrub

	Wipe down carts
	Refrigerator Doors
	

	Lock All items
	Gaskets all fridges
	

	Coffee area
	Sweep/mop refrig/freezer
	

	Clean out all sinks
	Sweep/mop closets
	

	Dump Compost
	Wipe Exterior Ice Machine
	

	
	MOW cold box
	

	
	Volunteer Area
	


1. Clean as you go policy, everyone washes hands frequently 

2. Daily scrub down after meal prep 

3. Night crew cleans floors, toilets

a. Toilets are maintained by building not in dining room

b. Checked and cleaned regularly 

4. Adequate garbage cans and emptied often

5. Sanitation buckets with towels for cleaning prep areas and tables 

ii. Pest Control 

1. Senior Citizen Building has pest maintenance 

iii. Dish washers

1. 2 dish washers stations, 3 compartment sink for 1 pots and pans, machine for dishes 

iv. Cleaning Compounds

1. Detergents and QUAT sanitizers 

2. Use ECOLab and mild cleaning solution because of at risk population 

b. Maintenance

i. Walls, ceiling and floors are in good condition,

ii. Regular maintenance to keep all equipment and building up to city code

1. Regular maintenance 

iii. Ventilation adequate

c. Safety

i. 2 Forms, incident contact and accident report, workman’s comp.

ii. Protocol

1. Call front desk, full time staff accesses the situation

2. Have 2 annual fire drills

3. 1 annual earthquake drill

4. All staff CPR, AED, First Aid and Servsafe certified 

5. All falls are recorded and person checked by Dr. 

iii. No observable accidents waiting to happen 

1. MSDS available

2. Eye splashes available

3. Fire extinguishers adequate and have been tested

Observations: 


At the Senior Citizen Center, there are 2 programs 1) congregate dining-lunch program and 2) Meals on Wheels (MOW).  The three areas I was able to work at the Senior Citizen center were 1) menu, 2) receiving and storage and 3) distribution.  This was a very unique experience because there are multiple types of foodservice happening at the same time, under the same roof.  The overall purpose of these two programs is to ensure that seniors are getting the proper nutrition because seniors tend to not cook properly for themselves.  In addition, the goals are to promote socialization in the lunch program and to have a daily contact in the MOW program.  The target population for the lunch program is seniors over 60 and for MOW the target population is home bound individuals.  The average age for the lunch program is 65-70 whereas the average age for MOW is over 80.  It was interesting to see that around 250 seniors were served lunch each day and that only 30% are regulars.  The other 70% are seniors who come to the center for other activities and then stay for lunch.


I was able to observe the food service specialist make the cycle menu.  She was ending a 6 week cycle and made the next 6 week cycle.  When making the menu, she started with the main item (meat portion) for lunch and then the main item for breakfast and then worked in all the side dishes.  She would sometimes leave side items vague in order to be able to choose cost effective items at the time of purchase.  For example, just stating “veggies”, “cookie”, “fruit” or “pasta casserole” allowed her to make a decision on which specific type closer to production.  In addition, she tries to repeat foods in different meals such has hamburger one day and then spaghetti with meat sauce a few weeks later.  This provides her with fewer ingredients to order which is cost effective.  The Food Service Specialist then did a nutritional analysis on each menu in order to meet the specific calories and nutrients for each of the meals (Appendix E).  This was then reviewed by a RD who analyzes for DRI and average weekly nutrients of all meals. Meals are based on the average participant which is a 71 age female, 5’3’’, 163 lb., sedentary with BMI 28.87.   I was interesting that some participants do not fit into these categories.  It was mentioned that some men do ask for seconds.   Sodium is especially looked at in the nutrition program.  On the monthly menus, there is a special denotation if the meal’s sodium is higher than 1,000. 

The next area that I was able to oversee was the receiving of items purchased.  The Food Service Specialist received a phone call from the office saying that a delivery was there.  She took her invoices of what she ordered and met the delivery person.  The delivery was milk and yogurt.  She took the temperature of the milk and opened the yogurt to take the temperature.  She observed the packaging, looking for signs of tampering and/or mishandling.  She said that she has not been happy with her milk delivery and is in the process of finding a new vendor. She said that multiple times she has had to send back the order.  Once the delivery was approved, she signed for the vendor and received a copy.  I then helped the volunteers move the product into the walk-in refrigerator.  The storage areas are only open during delivery, meal preparation and meal time.  They are locked at all other times.  

The last area I worked in was the delivery and service of meals.  I plated the food and served the meals, taking the food from the assembly area in the kitchen to the people at the tables.  The prepared food was placed in the steam holder where I would use the proper scoops to make sure each plate received the same amount of each food item.  When they customers arrive, they check in and took a ticket which corresponded to the type of meal they preferred.  I then collected the tickets as I brought the food to the customers.  The food served was either meat loaf or lentil loaf, baked potato, peas, carrots and banana.  Once they were finished eating, I helped clear the table.  On a different day, I delivered meals to specific homes.  There were a number of routes that were already designated for each delivery area, so I just followed the directions to each house.  I delivered to 11 different people, both hot and cold foods.  Some of the cold foods needed to be heated by the customer in home while others were ready to eat cold.  They also received a hot meal which they normally ate immediately.  The food was transported in insulated hot holding containers or in coolers.  I was able to oversee the production of the hot foods but the cold food was packaged the previous day.  The same meal that was prepared for the congregate dinning was packaged for the hot meal delivery.  I was not able to help in making a recipe because the city has strict regulations of what volunteers could do because they are serving an at risk population.      
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Approved by: Anna C. Hamada, RD

Monday

Tuesday

Wednesday Thursday. Friday
ok 1_|Garbanzo with Tomato [Vegetarian Stuffed Cabbage Grilled Cheese/ Tomato on Rye | Minestrone Soup Garden Burger
Carrot Basmati Rice Buttered Noodles Chunky Tomato Barley Soup Vegetarian Lasagna Black Beans with Mango
Spicy Green Peas Broceoli, Cauliflower, carrots Oregon Blend Vegetables Caesar Salad Steamed Rice
Mango Lasse Squash Blend |Angel Food Cake! Strawberries __|Garlic Bread [Cuban Bread Puddding
[Whole Grain Bread [Whole wheat Dinner roll 1% Milk ez Fresh Cut Melons [Apple Juice
1% Milk (Oranges/ Blueberries 1% Mk 1% Milk
1% Milk
ek 2_|Split Pea Soup Griled Peppers, Mushrooms and _|Cream of Spinach Soup [Vegetarian Chil with Beans _|Spinach Willington
Falafel Pita Sandwich [Swiss Cheese on WW Roll [Vegetarian Quiche and Cheese Seasomed Yams
Cucumber Salad Ranch Style Beans Orange Jicama Salad Baked Potato/Sour Cream _|Steamed Squash Medley
Cranberry Juice (Cowboy Caviar (corn) Cinnamon Raisin Bread Broccoli Florets [Whole Wheat Roll
|Apricots and Aimonds Pineapple Upside Down Cake __|Lemon Bar Corn Muffin Pumpkin Pie
1% Milk 1% Milk 1% Milk Oranges and Kiwi Slices 1% Mik
1% Milk
ek 3 _|Imitation Chicken Nuggets [Mushroom and Kale Tart [Baked Tofu with Red Celery Sauce _|Grilled Vegetable Quesadila_|Polenta with Gouda Cheese |
Mashed Potatoes [Whole Wheat Past salad [Mushroom Rissoto Vegetarian Posole (10 0z) _|Spring Greens with Tomatoes
Creamy Coleslaw ltalian Vegetable Blend |African Spiced Broc/Caul Salad ___|Mexican Salad Red Potato Salad
Biscuit and Honey Garden Salad [Whole Wheat Dinner Roll Flan [Whole Wheat roll
Orange Slices Orange Juice Fresh Cut Melons 1% milk ice Cream Sandwich
1% Milk talian Ice 1% Mik 1% Milk
1% Milk
ekd _[Sunset Tofu Vegetarian Shepherd's Pie [Swiss Cheese/Avocado/Croissant _|Vegetarian Stew Tempe Fajta
[Noodles Romanoff (Garden Green Salad/ Tomato___|French Onion Soup [Roasted Tri-Color Potatoes _|Spanish Rice
Seasoned Green Beans [Whole Grain Bread [Cucumber Salad [French Spinach Salad/Feta _|Mashed Chipotle Pinto Beans
Whole Grain Bread Frit Trifle Orzo Salad \I7Z|cranberries/candied wainuts_|Coleslaw
Cranberry Juice 1% Milk [Orange Sherbet 72 Fresh Peach (Seasonal) __|Fresh Banana :
Peach Crisp 1% Milk 1% Milk 1% Milk §
1% Milk Soduim 1051 mg Sodium 1011 mg
ek5_|Teriyaki Imitation Chic Nuggets |Lenti Loaf [Vegetarian Taco Salad Cheese Ravioli with Creamy [Tofu Lettuce Wrap _
Miso Soup I Baked Potato/Sour Cream Beans, Rice, Cheese, Tomatoes | Pesto Primavera Sauce __|Wasbi mashed Potatoes
Brown Jasmine Rice [y~ _|Green Peas Lemon Créme Fresh Spinach Souflle [Vegetarian egg Roll
Bok Choy 47 |Whole Wheat Roll Chips Butternut Squash [Whole Grain Bread
[Apple Juice [Fresh Citrus Fruit [Orange Jicama Salad [Hearty Grain Bread Tropical Fruit
Green Tea lce Cream 1% Milk Tres Leches Cake Fresh Banana 1% Mik
1% Milk 1% Milk 1% Milk
ek 6 _|Hummus/dip [Vegetarian Rueben Sandwich ___[Soy Maple Tofu Vegetarian Moussaka Orange Honey Cashew
Israeli /Orange Couscous [Hot German Potato Salad [Sautéed Baby Bok Choy Linguine w/Gariic Butter/Feta |Edamame Beans
Grilled Toamtoes Steamed Cabbage Sweet Potato Fries Steamed Zucchini Soba Noodles
Pita Bread (Greman Chocolate cake [Whole Wheat Dinner Roll Hearty Grain Bread |Asian Blend Vegetables
Strawberry Shortcake 1% Milk N7Z |t Crisp Fig Bar Whole Grain Bread
1% Milk B 1% mik 1% Milk Fresh Pear
Sodium 1033 mg 1% Milk

1/,

[~ denotes the sodium content is over 1000 mg per day




Appendix A October Menu [image: image1.png]MONDAY-FRIDAY!

11:45 AM - 1 PM
NO RESERVATIONS REQUIRED Menu subject to change without
notice
LAKEVIEW SENIOR CENTER 'SUGGESTED DONATION: $4.00
1% Milk offered with Every Meal 2011 (60 YEARS AND OLDER) VEé‘ggT‘“g(‘]’oLDER
Bread Offered Daily upon Request (59 YEARES AND YOUNGER)

3 7 5 5 7

Chicken Marsala Meatloaf and Gravy Grilled Albacore with Vegetarian Lasagna Grilled Citrus Turkey Breast

Brown Rice Risotto Baked Potato with Sour Cream Cucumber Sauce Italian Wedding Soup Mashed Yams

Riviera Blend Peas and Carrots Macaron and Cheese With Meatballs French Cut Green Beans

Parsnip Soup Whole Wheat Roll Brussels Sprouts with Apples | Cesar Salad WW Roll

‘German Chocolate Cake Banana Fruit Pie Garlic Toast Raspberry Pears

“Spinach Welington “Lentil Loaf “Grilled Tofu with Cucumber Fresh Melons “Smoked Gouda Crepes

sauce “No Meatballs in Soup

0 Kl 12 13 Birthday Party! 1

Cantonese BBQ Pork Grilled Chicken Souviaki with Spinach Artichoke Quiche Hungarian Goulash

‘Sesame Noodes with Bok Choy | TzatzikiPita Buttemut Squash Soup Buttered Noodles International Themed

Asian Blend Vegetables Wild Rice Pilaf Beets with Orange Sauce Steamed Squash Medley Luncheon

Amond Float with Mandarin Roasted Tomato Blueberry Muffin Com Muffin See Reverse for Menu.

Oranges Greek Salad Oatmeal Cookie Cupcake

*Cambodian BBQ Tofu Grapes “Same “Kidney Bean Goulash

“Falafel Balls

7 18 9 20 21

Corn Flake Crusted Cod with | Black Bean Soup Oven Roasted Turkey and Chicken Drumsticks Grilled Ginger Steak

Tartar Sauce Griled Vegetable Quesadila Gravy Mashed Potatoes Velvet Com Soup

Cream of Asparagus Soup Orange Siices ‘Seasoned Yams Creamy Coleslaw Brown Rice with Pineapple

Baked Tomato Mexican Cesar Salad Broccol Florets WW Roll Asian Spinach Salad

Bran Muffin Ice Cream Cup Cranberry Scone Fruit Ambrosia Amond Cookie

Apple Pie “same Pineapple Chunks “Imitation Chic. Nuggets “Griled Ginger Tofu

“Vegetable Frittata “Garden Burger

21 %5 26 o7 28

Mini Osso Bucco
Green Mashed Potatoes
Glazed Baby Carrots
Banana Cake

Orange Juice

“Broccoll Swiss Quiche

Grilled Salmon with Dill Sauce
Bean Ragout over Griled
Parmesan Polenta

Cranberry Spinach Salad

Fig Bar

“Cottage Cheese

Chunky Tomato Barley Soup
Tuna Melt

Spinach and White Bean Salad
Cheesecake with Oranges
“Garden Burger

Sunday Pork Roast with
Roasted Vegetables
Creamy Carrot Soup

Com Muffin

Pineapple Chunis.

*Griled Apple Marinated Tofu

Grilled Chicken Alfredo
Fettuccine Noodles

Capri Blend with Broccoli
Whole Wheat Roll

Melons

“Eggplant Parmesan Alfredo

31 Halloween
Spooky Spaghetti and
Eyeballs

Vampire's Garlic Bread
Witches Mixed Vegetables
Bugs and Leaves Salad
Scary Cherry Pie

Denotes Sodium
Higher Than 1,000
*Indicates Vegetarian
Entrée
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Appendix B Food Product Flow and Kitchen Design [image: image6.png]Y
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Appendix C: Floor Plan of Storage 
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2010-2011 Spring/Summer Menus Lakeview Senior Center

Approved by: Anna C. Hamada, RD

Monday Tuesday Wednesday Thursday Friday
<1_|Chicken Tikka Masala Stuffed Cabbage Roll [Open Faced Tuna Melt inestrone Soup Cuban Pork Sandwich
Carrot Basmati Rice Buttered Noodles Whole Grain Bread/Sliced Tomatoes_|Vegetarian Lasagna Black Beans/Rice with Mango
Spicy Green Peas/Yogurt Broceoli/Cauliflower/Carrots Chunky Tomato Barley Soup Caesar Salad Steamed Rice
Mango Lasse [Whole Wheat Roll California Blend Vegetables (Garlic Bread Cuban Bread Pudding
[Whole Grain Bread (Orange sections/Blueberries |Angel Food Cake Fresh Cut Melons [Apple Juice
1% Milk 1% Milk 1% Milk 1% milk 1% Milk
k2_|Chicken Pita Sandwich Philly Cheese Steak on WW Roll _[Crab and Shrimp Quiche Chili_with Beans and Cheese |Roasted Turkey Divan/Broccoll
Split Pea Coup Baked Kidney Beans Cream of Spinach Soup Baked Potato/Sour cream __|Seasoned Yams
Cucumber Salad Cowboy Caviar (Com) Orange and Jicama Salad Broccoli Florets Steamed Squash Medley
[Apricots / Almonds Whole Wheat Roll Cinnamon Raisin Bread Corn Mufin [Whole Wheat Roll
Orange Juice Pineapple Upside Down Cake Lemon Bar Orange and Kiwi Slices Pumpkin Pie
1% Mk 1% Milk 1% Milk 1% Milk 1% Mik
k3 _|Breaded Chicken Drumsticks __|Meatball Sub Baked Cod with Red Celery Sauce _|Grilled Vegetable Quesadilla_|Mustard Herb Crusted Pork Loin
Mashed Potatoes |Whole Wheat Pasta Salad Mushroom Risotto Turkey Posole Soup (12 0z) _|Spring Mix Salad/Tomatoes
Creamy Coleslaw talian Blend [African Spiced Broc/Caul Salad Mexican Salad Red Potato Salad
Biscuit and Honey Garden Green Salad [Whole Wheat Dinner Roll Flan Biscuit
Orange Siices Orange Juice Fresh Cut Melons 1% milk ice Cream Sandwich
1% Milk Italian Ice 1% Milk 1% Milk
1% Milk
k4 _|Sunset Chicken Shepherd Pie [Tuna Avocado Croissant Duck and Turkey Stew [Turkey Fajta
Noodles Romanoff Garden Green Salad/ Tomato [French Onion Soup [Roasted Tri-Color Potatoes _|Spanish Rice
|Seasoned Green Beans Biscuit Cucumber Salad French Spinach Salad/Feta__|Mashed Chipotie Pinto Beans
[Whole Grain Bread Fruit Trifle : Orzo Salad cranberries/candied walnuts | Coleslaw
Cranberry Juice 1% Milk Orange Sherbet Fresh Peach (Seasonal) Fresh Banana
Peach Crisp 1% Milk 1% Milk 1% Milk
1% Mik :
K5 __|Teriyaki Chicken [Salisbury Steak/Gravy Mahi Mahi Taco Salad/ Iettuce, beans |Cheese Ravioli with Creamy _|Turkey Lettuce Wrap
Miso Soup Baked Potato/Sour Cream Diced tomatoes, salsa, cheese Pesto Primavera Sauce [Wasbi mashed Potatoes
Brown Jasmine Rice Green Peas Lemon Créme Fresh Chips Sunflower Broccoli Salad__|Dim Sum (dumpling, shumai)
Bok Choy [Whole Wheat Roll Orange Jicama Salad Butternut Squash Whole Grain Bread
(Apple Juice Fresh Citrus Fruit Tres Leches Cake Hearty Grain Bread Tropical Fruit H
—|Green Tea lce Cream 1% Mik 1% Milk Fresh Banana 1% Milk 1
1% Milk 1% Milk
k6 |Lemon Herb Baked Chicken __|Rueben Sandwich on Rye [Soy Maple Salmon Moussaka Greek Lamb/Beef _|Orange Honey Cashew Chicken
Orange, Bean Salad Hot German Potato Salad Sautéed Baby Bok Choy with Eggplant Soba Noodle
Grilled Tomato Steamed Cabbage Sweet Potato Fries Linguine w/Garlic Butter/Feta_|Asian Blend Vegetables
Pita Bread |Apple JuiceVitamin C | /,_|Whole Wheat Dinner Rol Steamed Zucchini [Whole Grain Bread
Strawberry Shortcake |German Chocolate Cake Fruit Crisp Hearly Grain Bread Fresh Pear (when in season)
1% Mik 1% Milk Q_ 1% milk Fig Bar 1% Milk
1% Milk
A/
[@ ™ denotes the sodium content is over 1000 mg per day

kil
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Appendix D: Food Service Equipment Detailed Floor Plan
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Appendix E
Appendix 2 
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Food Stored and Quantity:


Dry:  Spices, flour 3/5 gal bucket, grains, bread,Pita Wheat 30 Pack 100 ct., lentils, pasta, coffee, tea, batter muffin mix 2 case 18lb., canned navy beans 6lb/10 can, dehydrated onion 3# 10 can,  vegetable broth 10/4 qt. boxes, potatoes 50lb, onion 50lb, tomato sauce 4/1 g. can, olive oil 4/1gal. containers,  powdered milk 150lbs 50#/10can,


Refrigerated:  milk 750/8oz, produce (lettuce, carrots, cabbage already cut for next meal), prepared items for next meal, yogurt 5/1 gallon,    


Frozen: meat (proportioned meatballs,  hamburger 8 Case 60 ct., chicken 7 case 50 ct, vegetables: frozen peas and carrots 7/5 lb bag , green beans 3/5lb bag, corn 8/ 5lb bag, medley 10/5 lb bag,  
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2010-2011 SPRING / SUMMER MENUS C2 - BLD

Approved by: Anna C. Hamada, RD

Monday Tuesday Wednesday Thursday Friday

1__|Orange Juice [Apple Juice Cranberry Juice Orange Juice Cranberry Juice
fast_|Hot Cereeal French ToasuSyrup Raisin Bran Hot Cerealiraisins Cold Cereal

Low Fat Yogurt Granola Bar Low Fat Yogurt [Whole Grain Bread! Jelly Cottage Cheese

1% ik 1% Milk 15 Wik 1% Milk 1% Mik
1___|Chicken Tikka Masala tuffed Cabbage Roll Tuna Melt |Vegetarian Lasagna Cuban Pork sandwich

|Carrot Basmati Rice Buttered Noodles Sticed Tomato Italian Blend Black Beans and Rice Mango
__|Spicy Green Peas Broccoli/Cauiflower/Carrols/Squash __[Stewed Tomtaoes (Garlic Bread Steamed Rice

[Whole Grain Bread [Whole Wheat Rol California Blend [Fresh Fruit Cup Cuban Bread Pudding

[Mango Lasse Peaches and Berries Whole Grain Bread 1% Milk 1% Milk

1% Mik 1% Milk Cake

1% Milk

r__|SelitPea Soup Crab Salad [Turkey and Gream Cheese [Korean Beef and Noodles [Spinach Wrap
___ |cottage Cheese and Seasonal Trhee Bean Salad Bagel Mxed Vegetable Salad Com Salad

Fruits Cucumber Salad [Sweet Potato Salad |Sugar Free Cookies [Muffin

Bran Muffin W Dinner Rol Beet Salad [Ww Dinner Roll Fresn Fruit (Apple)

|Cookie Fig Bar Pear (fresh or canned)
2__|Orange Juice Cranberry Juice |Apple Juice Cranberry Juice (Orange Juice
fast_|Hot Cereal / Raisin [All Bran Cereal Hot Oatmeal Omelet [Waffles / Diet Syrup

1% Milk Whole Grain Bread Jelly Low Fat Yogurt [Whole Grain Bread Jelly 1% Milk

1% Milk [1% Milk 19 Mik

[Lemony Chicken

Philly Cheese Steak on W Wheat Bun

Crab and Seafood Quiche

[Chili/ beans and Cheese

[Roast Turkey with Divan over

Rice Pilaf Baked Beans Creamed Spinach Baked Potato / Sour Cream ___|Broceol
—__|zucehini squash [ Cowboy Caviar (com) Steamed Carrots [Broccoli Florets Seasoned Yams

[Apricots / Almonds [Pinoapple Upside down cake Cinnamon Raisin Bread ~|Corm Muffin Steamed Squash Mediey

1% Wil 1% Milk Lemon Cake Orange and Kiwi Siices W Rol

. 1% Mik 1% ik [Pumpkin Pie/1% Mik

r__|Egg Salad on Wheat Grain Bread _|Tuna Salad Croissant [Chefs Salad with Turkey and Ham Chicken Salad/Avocado [Baked Meatloaf Sandwich

Couscous Salad Spinach and Cheese Salad [Whole Wheat Dinner Roll Beets Salad [Whole Grain Bread

Broccol Slaw Gazpacho Soup Carrifuit Salad Bariey/Black Bean Salad marinated Asparagus Salad

Cake Fresh Banana [Fresh Fruit Cup / Cookie [Whole Wheat Roll Toasted Israeli Couscous

Fruited Gelatin Fresh Diced Melon I
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2010-2011 SPRING / SUMMER MENUS C2 - BLD

Approved by: Anna C. Hamada, RD

Monday Tuesday Wednesday Thursday Friday
3 |Apple Juice Orange Juice Cranberry juice |Apple Juice Orange Juice
fast_[Hot cereal Pancakes / Syup Cold Cereal A1l Bran Cereal Fronch Toast/ Syrup
Granola Bar Cheese Sticks Cottage Cheese Cup Granola Bar |All Bran
1% 1% Milk 1% Milk 1% Milk 1% Milk
J [Breaded Chicken Drumsticks [Meatball Sub [Baked Cod with Red Celery sauce |Oven Roasted Turkey [Mustard Herb Crusted Pork Loin
Mashed Potatoes Whole Wheat Pasta [Brown Rice Mushroom Rissoto Mashed Potatoes [Hot Red Potato Salad
Steamed Cabbage Italian Blend Vegetable Steamed African Spiced Broccoli/ | Spinach California Blend
|Whole Grain Bread Fig Bar and Cauliflower Whole Grain Bread |Whole Wheat Roll
Orange Slices. 1% Milk Whole Wheat Roll |Sugar Free Custard Cake
1% Mik Fresh Cut Melons 1% Milk 1% Mk |
1% Milk
r [Roast Beef Sandwich Salmon Salad on Bed of Lettuce Southwestern Steak Wrap |Chinese Chicken Salad Cottage Cheese with Fruit
|Whole Grain Bread Split Pea Soup |Orange Jicama Salad |Asian Noodle Salad Lotus Blossom Salad
Chilli Fettunic Vinaigrette Salad |Apple Waldorf Salad/Crackers Brown Bean Salad Lentil / Vegetable Salad Bran Muffin
Carrot Raisin Salad [Bran Muffin Pudding Fresh Fruit Cup |Cookies
|Cake Fresh Fruit
4 |Apple Juice Orange Juice Cranberry juice. Orange Juice |Apple Juice
fast |Hot Cereal |All bran | Waffle/ Syrup Hot Cereal Pancakes/Syrup
Low Fat Yogurt Whole Grain Bread 1% Milk |Granola Bar 1% Milk
1% Milk 1% Milk 1% Milk
J Sunset Chicken Pie | Tuna Melt " |Duck and Turkey Stew | Tukey Fe
[Noodle Romanoff Broccoli Florets Mixed Vegetables Roasted Tri color potatoes Spanish Rice
|Green Beans |Whole Grain Bread |Seasoned Pasta |Sauteed Spinach Baked Beans
|Whole Grain Bread Fruit Trifle Croissant [Chilled Peaches Fresh Banana
Pie or Crisp of the day 1% Milk Pudding 1% Milk 1% milk
1% Mik . 1% Mk
r | Two bean Tamale Pie Chicken Strips Chicken Strips and Dip Roasted Vegetable Fritata Roast Beef Sandwich
Qrzo Salad Spinach and Cheese Salad Corn and Black Bean Salad |Green Bean Salad |Garden Green Salad / Cucumber
Crrifruit Salad Corn and Black Beans Carrot Raisin Salad Marinated Carrots Salad IChunky Tomato Barley Soup
Custard Dinner Roll Whole Wheat Roll Bran Muffin Pears/Peaches Fruit Cup
[Cookies |Ambrosia Fruit Cup Ambrosia Fruit Cup Brownie
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Monday Tuesday Wednesday Thursday Friday
5__|Orange Juice Cranberry Juice [Apple Juice Cranberry Juice (Orange Juice
dast_|All Bran Cereal Bran Flakes Waffle/ Syrup Cheese Omelot Cold Cereal
Yogurt Cup [Whole Grain Bread 1% Milk [Whole Grain Bread String Cheese
19 Mitk 1% Milk 1% Milk 1% Mik
n__|Teriyaki Chicken Salisbury Steak/Gravy [Mahi Mahi with Créme Lime Sauce Ravioli with Creamy Pesto Turkey fettuce Wrap
Brown Jasmine Rice Baked Potato / Sour Cream Stewed Tomatoes Primavera Sauce [Wasabi Mashed Potatoes
Steamed Bok Choy Seasoned Peas Steamed Brown Rice [Spinach Souffle Dim Suf Variety
Fruited Gelatin Citrus Fruit [Whole Grain Bread Buttermut Squash [Whole Wheat Bread
1% Milk [Whole Wheat Roll Tres Leches Cake Hearty Grain Bread/Garlic Spread [Fresh Fruit
N 19 Milk 1% Milk 1% milk 1% Milk
r___[Tuan and Romaine Lettuce Curried Turkey Pasta Salad BBQ Beef Sandwich [Choken Patty Sandwich [Vegetable Bean/Cheese Burrto
Homemade Vegetable Soup Garbanzo Salad [Whole Grain Rall [Whole Wheat Bun (Orange and Onion Salad
Rice Salad Tomato Basil Salad [ Couscous, Orange and Bean Salad |Garden Green Salad (Coleslaw
|Apple Pie |Angel Food Cake with Siiced Pear (Fresh or Canned) |Apple Wardorf Salad Fresh Fruit Cup/ Cookie
—[Crackers Strawberries Medley of Berries
6 __|Cranberry Juico [Apple Juice [Orange Juice Cranberry Juice [Apple Juice
dast_|Cereal Hot Oatmeal / Raisin Cold Cereal [Omelet Cottage Cheese
Low Fat Yogurt Cheese Stick Low Fat Yogurt [Whole Grain Bread [Whole Wheat Bread
1% Milk 1% Milk 1% Milk 1% Milk 1% Milk
W [Lemon Herb Chicken Breast [Reuben Sandwich on Rye

Soy Maple Salmon

[Moussaka-Greek Lamb/Beef

[Orange Honey Cashew Chicken

israeli Couscous Salad

[Hot German Potato Salad

| Sweet potato Fries

Lasagna with Eggplant

|Asian Noodle

Grilled Tomato Steamed Cabbage |Sauteed Baby Bok Choy Linguine w/ Feta/Garlic [Asian Blend
Pita Bread German Chocolate Cake A [Whole Wheat Dinner Roll Steamed Zucchini [Whole Grain Bread
Strawberry Shortcake 1% Milk 7~ |FruitCrisp Hearty Grain Bread Fresh Fruit
1% Milk . g 1% Milk Fig Bar 1% Milk i
i 1% Milk
r___[Meatball Sub/Marinara/Parmesan __[Egg Salad on Lettuce Sandwich [ Turkey Salad [ Tuna Stuffed Tomato Spinach Wrap.
[Whole Grain Roll [Marinated Carrots. Sunflower Boroccoli Salad Potato Salad Carrot Raisin Salad
Fresh Spinach Salad Cucumber/Fennel Salad Spit Pea Soup Garden Green Salad Three Bean salad
|Asparagus Salad [Wnole Wheat Roll [Whole Wneat Dinner Roll Fruit Crisp Dinner Roll |
Fruited Gelatin [Angel Food Cake with Sliced Brownie Pie of the Day
A/

g denotes the sodium content is over 1000 mg per day
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Female Age: 71 Height: 5 ft. 3in.  Weight: 163.00 Ib. BMI: 28.87
Nutrient Value RDI %RDI Nutrient Value RD! %RDI
' Calories (kcal) 657.11 550.00 119.48
Calories from Fat (kcal) 150.15 153.00 98.14
Calories from SatFat 50.05 54.00 92.68
(keal)

Protein (g) 34.00 14.00 242.85
Carbohydrates (g) 123.70 76.00 162.76
Dietary Fiber (g) 11.49 8.33 137.96
Total Sugars (g) 31.35

Fat (g) 16.78 17.00 98.70
Saturated Fat (g) 5.56 6.00 92.68
Mono Fat (g) 3.65 6.00 60.84
Poly Fat (g) 1.78 6.00 29.71
Trans Fatty Acid (g) 0.01

Cholesterol (mg) 41.30 100.00 41.30
Vitamin B1 (mg) 0.41 1.00 40.67
Vitamin B2 (mg) 0.31 1.00 30.84
Vitamin B3 (mg) 6.42 1.00 642.20
Vitamin B6 (mg) 0.55 5.00 11.04
Vitamin B12 (mcg) 0.64 1.00 64.25
Vitamin C (mg) 59.48 25.00 237.91
Vitamin D - U (IU) 186.43 267.00 69.83
Calcium (mg) 742.71 400.00 185.68
Iron (mg) 4.90 6.00 81.59
Magnesium (mg) 84.91 140.00 60.65
Sodium (mg) 654.18 1000.00 65.42
Zinc (mg) 2.75 8.00 34.35
Potassium (mg) 652.08 1566.00 41.64
Chromium (mcg) 1.23 20.00 6.17
Folate (mcg) 119.01 400.00 29.75
Copper (mg) 0.30 0.90 33.82°
Vitamin K (mcg) 9.05 90.00 10.06
Vitamin E - U (IU) 218

Vitamin A - 1U (IU) 5729.68 1167.00 490.97
2/27/2011 11:33:19AM Page 1 of 1
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Item Name Quantity Measure Vit C (mg) . Percent | 0 25 50 75 100
+|Day 2- 2/18/2011 117.45 42% \
+| Day 4 (2/28/2011) 61.71 2% (e |
+| Day 5 (3/1/2011) 45.12 16% [pEEEE= |
+|Day 1-2/18/2011 36.37 13%  [pEe |
+| Day 3 (2/27/2011) 2053 7% [ |

Total 281.19
Average 56.24
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Item Name Quantity Measure Sod (mg) Percent 0 25 50 75 100
| Day 3 (2/27/2011) 996.65 30% [
+/ Day 5 (3/1/2011) 855.28 26% |
+| Day 4 (2/28/2011) 698.90 21% [§ |
+| Day 2 - 2/18/2011 406.18 12% [ |
+|Day 1-2/18/2011 313.91 10% [EE 1

Total 3270.92
654.18

Average
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Source of Calories from Fat

[ Alcohol

17.4%
63.3 %
19.3 %

0.0%

[ Saturated Fat (7-10%) 6.4 %
[ Mono Fat (10-15%) 42%
[JPoly Fat (up to 10%) 21 %
B Trans Fatty Acid 0.0 %
M Other 6.7 %

Page 1



