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The California Chapter of ANFP is an affiliate of the national not-for-profit association.  ANFP was established in 1960 that today has over 14,000 professionals dedicated to the mission of providing optimum nutritional care through foodservice management. 
Vision -The Certified Dietary Manager is the cornerstone of the collaborative Dietetics profession.

Mission - Position the Certified Dietary Manager as the expert in foodservice management and food safety.
If you have any questions regarding California ANFP, our activities or events, or if you would like to employ a CDM, CFPP in your facility, please contact any of our state officers.
 
 
 
 
 
 
 
RENEW MEMBERSHIP
Renew your membership and continue to receive the many member benefits ANFP offers: Renew membership
 
 
 
 
 
BECOME A MEMBER
Join over 14,000 foodservice
professionals and
become a member of the ANFP.
New membership
 
	

	



	CAANFP 
Fall Newsletter 2018
Dear CAANFP Members,

Happy Fall Everyone! The CAANFP Board is hoping to support all our members with useful tools and links to help with all the day to day needs of operating a food service operation.  This is an exciting year ahead for our CAANFP members as our great state of California is hosting the AANFP Regional Meeting in the Spring slated on March 14-15, 2018 in beautiful San Diego. Save the date and hope to see you at the conference. Be sure to look at our event calendar to take advantage of some educational opportunities and trainings that are out there.  We will do our best to keep you all informed to these events that are coming up.    

To all the new members that have received their certificates this year, Congratulations and Welcome!

Below are few ideas and suggestions to help with making sure your respective operations are staying survey ready.  It is great to have some of these tools to help ensure you are meeting regulatory requirements and are ready for any inspection or survey that may be coming.  Being prepared and having systems in place is the best way to find success through the survey process.

Here are some “Hot Topics” that seem to be on the surveyor’s radar.  Don’t forget about our tools and resources in our previous newsletter that focused on QAPI and competencies.  You can find past newsletters on our  CAANFP Chapter Website.


Hot Topics:

Emergency Preparedness Websites

· Emergency Preparedness
· CAHF Planning-Emergency Response

Here are a couple links to companies that can help provide support and meal planning for emergency preparedness:

· Meals for All
· Easy Meal Food Service

Plant Based Menu Options mandated for Health Care

Recently, there was a bill that was passed in the CA Senate that mandates plant based foods be available in health care facilities. Click this link for more information Senate Bill 1138.

The more our industry integrates plants and whole foods into what we are offering for patients and patrons are steps in the right direction towards a healthier community.  

Here is a tasty Fall Harvest Wild Rice salad for you to try. 

	Wild Rice Harvest Salad

	2 cups wild rice, cook with plenty of water until open and soft (45 min), can drain off excess water if needed

	1 cup celery chop
	
	

	1 butternut squash, peel, deseed, diced, roast (toss with olive oil or spray, bake 375, 30 minutes approx) 

	2-3 shallots chopped
	
	

	1 tsp garlic
	
	

	1 cup dried cranberries
	

	1 cup pecan, roasted
	
	

	3 T chopped parsley
	
	

	3 T Parsley 
	
	

	2 T Thyme
	
	

	2 T sherry vinegar
	
	

	1 lemon, juice
	
	

	2 orange, juice and zest
	

	2-4 T olive oil
	
	

	
	
	
	

	1) Toss all ingredients in a large bowl, salt and pepper to taste

	2) For roasted squash, lightly toss with oil and cook until tender, about 30-40 min

	*Any winter squash will work great!

	3) Serve on a platter enjoy
	

	**could mix in or serve over a bed of arugula or baby spinach



Informational websites to help integrate plant-based foods in your operations:

Physicians Committee for Responsible Medicine

Today's Dietitian Magazine


 Do you have a Sanitation Audit in place at your facility?  Here is an example of one.


Event Calendar
November 2nd - IDDSI Santa Rosa, CA – Training at Santa Rosa Junior College
December 4th – Free Malnutrition Webinar- ANFP Click here
March 14-16 - ANFP Regional Spring Meeting-San Diego Click here

*******************************************
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ANFP Chapters
California Chapter Call for Volunteers 
 
It’s that time of year to transition into the new volunteer year. We are looking for volunteers to join our chapter. We had a successful 2016-2017 term. Do you want to be a part of the team that shapes the future of the 2017-2018 ANFP California Chapter?
 
What are we looking for?
CA ANFP is looking for individuals from all foodservice industry and nutrition backgrounds, with varying levels of skills. We are seeking dedicated members that are proactive and embrace change, and that wish to see the California Chapter thrive.  We are looking for members who would like to be more active in ANFP, including retired members as well as pre-professional members. Help and support the chapter with small tasks and projects, all members are encouraged to volunteer.
To learn more please contact: caanfp@gmail.com 

The Chapter Connection
 
State chapters are a vital component of ANFP, offering members local benefits including educational programs, networking opportunities, and connections to professional growth…even jobs! ANFP thrives because of the efforts of its volunteers. The association grows in credibility and reputation as a result of volunteer input, and each volunteer gains experience and leadership as a result of participation in ANFP activities. 
 
When do your credentials expire? If you don’t know it’s a good idea to find out:
         How many CE units do I need to keep my credential?
         How long do I have to achieve? 
         Where should I go to get CE units?
 
The Annual Conference and Regional meetings are a great place to earn a lot of CE units in one place. If that is not possible you can purchase bundles on the ANFP website.
Check the CE opportunities by clicking here. CE Units on Sale
Managing your CE units learn how: Track your CE units
 
 
 
If you no longer wish to receive these emails, you can unsubscribe caanfp@gmail.com
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DIETARY CHECKLIST AND SANITATION SURVEY 
 


 
 


 


 


DIETARY ASSOCIATES 


_____  1. Are all associates in proper uniform? 


_____  2. Are all associates wearing their nametag? 


_____  3. Are all associates wearing proper hair restraints? 


_____  4. Are good personal hygiene practices followed? 


  Are food handler’s gloves being worn for the following: 


_____  5. When handling all foods that will not be cooked? (Salad prep, bagging bread) 


_____  6. Scraping trays from meal delivery trays? 


_____  7. Stacking clean dishes and sanitized utensils? 


_____  8. Silverware sorting and racking? 


_____  9. Are proper hand washing procedures followed?  (Soap and towel available) 


_____ 10. Nails are short, clean and free of polish? 


_____ 11. Is any associate sick?  Or have open sores? 


_____ 12. Are all personal belongings stored away from the kitchen?  (Office is OK) 


_____ 13. Is everyone working in a quiet and efficient manner? 


_____ 14. Are Food Handler’s Cards current in states where required? 


_____ 15. Non-Dietary associates not in kitchen? 


 


FOOD STORAGE – COLD 


_____ 16. Are the refrigerators and freezers clan and free of frost with shelves and floor free of food spillage or build-up? 


_____ 17. Are there thermometers visible to check the freezer temperature at 0o F or below and refrigerator temperatures  


at 41o F or below?  (allow 2-3o F variance).  Do not check when doors have been opened and closed a lot. 


_____ 18. Are refrigerators and freezer temperatures recorded daily? 


_____ 19. Are all refrigerators and freezer items covered, dated, labeled and shelved to allow air circulation? 


_____ 20. Leftover policy posted and followed?  All foods cooled to 41o F within 4 hours? 


_____ 21. Thawing meat on tray on bottom shelf of refrigerator? 


_____ 22. Eggs stored on bottom shelf of refrigerator?  Soft eggs (<145o F not served without release and pasteurized  


eggs are used when possible.) 


_____ 23. Milk crates are clean and in good repair? 


 


FOOD STORAGE – DRY 


_____ 24. Temperature of room less than 80 degrees? 


_____ 25. Foods once opened are sealed, labeled and dated? 


_____ 26. Food stored off floor and 18 inches from ceiling, pallets sanitized? 


_____ 27. Bread racks are clean and in good repair? 


_____ 28. Dented cans are separated and labeled “DO NOT USE” and returned for credit? 


_____ 29. Food bins clean; free from scoops, labeled and in good repair? 


_____ 30. Quality of dry storage food is good, not sprouted or spoiled? 


_____ 31. Bulk cereal dispensers or containers clean? 


 


 


 


 


 


 


 
COMPLETE AT LEAST MONTHLY 


 
a = OK      O = NOT MET N/A = NOT APPLICABLE 







EQUIPMENT – Check each item in dietary for cleanliness and in good repair. 


_____ 32. Beverage dispenser 


_____ 33. Blender and food processor 


_____ 34. Can opener 


_____ 35. Coffee urn 


_____ 36. Cutting boards 


_____ 37. Dishes clean, DRY, free of chips, cracks 


_____  38. Lowerator 


_____ 39. Filters, vents and hood 


_____ 40. Knife rack with no knife chipped or rusted 


_____ 41. Microwave 


_____ 42. Mixer 


_____ 43. Ice machine is clean with scoop stored in clean container 


_____ 44. Ovens 


_____ 45. Range and grease trap 


_____ 46. Silverware inverted or covered 


_____ 47. Slicer 


_____ 48. Steam table free of scale 


_____ 49. Steamer 


_____ 50. Toaster 


_____ 51. Tray card legible 


_____ 52. Tray carts 


_____ 53. Vegetable and three-compartment sink 


_____ 54. Floors, walls and ceilings 


_____ 55. Mops, brooms and dust pans clean and stored off the floor 


_____ 56. Chemicals stored off the floor and separate from the food 


  Other:  _________________________________________________________________ 


 


DISHWASHING AREA 


_____ 57. Dishwasher clean and free from scale? 


_____ 58. Bleach water or sanitizer labeled for wiping cloths? 


_____ 59. No contamination from dirty to clean areas? 


_____ 60. Dish machine temps and ppm per posted requirements; run 180o F or greater or 50 ppm or greater? 


_____ 61. Dish machine temps recorded daily? 


_____ 62. Dishwashing procedures posted? 


_____ 63. Pot sink clean with 3rd compartment marked with fill line, amount of sanitizer and procedure posted? 


_____ 64. Pot and pans with no black carbon build-up or dents, DRY and stored inverted? 


_____ 65. Trash containers covered, disposed of properly, dumpster closed? 


_____ 66. Pest control in place with no sign of rodents or insects? 


 


 


 


 


 


 


 


 


 


 


 


 







MEALSERVICE 


_____ 67. Are hot foods maintained at 140o F or above and cold foods maintained at 41o F or below when served from the  


trayline.  Temperatures are monitored before each meal and proper procedures followed when they are incorrect? 


_____ 68. Food put on trayline no sooner than 30 minutes before serving? 


_____ 69. Plate warmer, steamtable and other equipment used on serving line is turned on at appropriate time before service? 


_____ 70. Alternates are planned ahead and available at meal time? 


_____ 71. Menu written is followed; any substitutes are documented? 


_____ 72. Recipes are followed, Critical Control Points are recorded on Production sheets and cook tastes all food before serving? 


_____ 73. Menu and Spreadsheet are posted on the serving line? 


_____ 74. Production Sheets are followed to check the serving line before starting; overages and shortages are noted on 


  production sheets? 


_____ 75. Garnishes and condiments are served according to the spreadsheet for each meal? 


_____ 76. Are Special Therapeutic foods separated from regular diet items? 


_____ 77. Portion Sizes correct per menu and the correct serving utensils are being used? 


_____ 78. Is the food protected from contamination during transportation and distribution? 


_____ 79. All foods are covered until served.  Are foods transported on open carts covered? 


 


DINING SERVICES 


_____ 80. Is adequate seating available without crowding?  (Residents able to maneuver in and out of the area?) 


_____ 81. Dining room clean, odorless, well lighted, quiet and attractive? 


_____ 82. Table height correct? Residents positioned correctly in their chair and seated comfortably? 


_____ 83. All residents at one table are served at the same time?  Trays are not served unless the resident is seated at the table? 


_____ 85. Residents are receiving the proper level of assistance w ith feeding, cueing and encouragement?  Is staff  


  friendly and conversing with residents? 


_____ 86. Adaptive utensils, plates, cups used when needed?  Restorative Dining Program in place? 


_____ 87. Horseshoe tables utilized correctly? 


_____ 88. Menu posted in the dining room?  (Large Print so residents can read?) 


_____ 89. Alternates known by aides and residents are offered? 


_____ 90. Foods served per preferences / allergies / diet as noted on tray card? 


_____ 91. Hall trays served within 20 minutes? 


_____ 92. Staff not mixing foods together when feeding? 


_____ 93. Residents allowed enough time to feed self? 


_____ 94. Residents are being fed in a dignified / respectful manner? 


_____ 95. Are residents given second helpings upon request, if not contraindicated by their medical nutritional therapy? 


_____ 96. Is food intake documented correctly for each resident at each meal? 


_____ 97. How do the residents like the food? 


_____ 98. Are Holiday or Special Event (Resident Choice Meals) served monthly? 


_____ 99. Do you meet monthly with the Dietary Manager to discuss how they are doing with food and supplement budgets? 


_____    100. Is continued education encouraged for DM to become certified and to attend meeting for CEU’s to meet 


  certification requirements? 


 


 


Total  Score _____________________ 


Subtract N/A’s _____________________ 


 


Score:  _________ / ___________  
     Score                 Possible Score (100 – N/A’s) 
 


Signature:  _______________________________________________________________ Date:  __________________ 
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