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MEMORANDUM 
 
TO: Executive Directors 
 Area Agencies on Aging 
 
AND: Nutrition Directors 
 Health Promotion and Disease Prevention Coordinators 
 
FROM: Elaine S. Smith, MS, RD 
 Program Coordinator  
 
DATE: November 16, 2010 
 
SUBJECT: Immunization Reminder 
 
I apologize for the lateness of this notice; however, if you have not already done so 
there is still time to encourage immunization among your senior participants.  The 2006 
Reauthorization of the Older Americans Act (SEC.339.(2)(K) calls on nutrition service 
providers to provide… “informational brochures and information on how to get vaccines, 
including vaccines for influenza, pneumonia, and shingles, in the individuals’ 
communities…” 
 
Following are links to information about immunizations for adults: 
http://www.immunize.org/catg.d/p4030.pdf 
http://www.cdc.gov/vaccines/ 
http://www.immunizationinfo.org/ 
http://www.vaccineinformation.org/ 
 
I hope you find these helpful. 
 

http://www.immunize.org/catg.d/p4030.pdf
http://www.cdc.gov/vaccines/
http://www.immunizationinfo.org/
http://www.vaccineinformation.org/
huj09594
Text Box
11-35



 

 
COMMONWEALTH of VIRGINIA 

Department for the Aging 
 
 

1610 Forest Avenue, Suite 100, Richmond, Virginia 23229 
Toll-Free: 1-800-552-3402 (Voice/TTY) · Phone: 804-662-9333 · Fax: 804-662-9354 
E-mail: aging@vda.virginia.gov · Web Site: www.vda.virginia.gov 

MEMORANDUM 
 
TO: Executive Directors 
 Area Agencies on Aging 
 
FROM: Ellen M. Nau, Human Services Program Coordinator 
 
DATE: November 16, 2010 
 
SUBJECT: November – Family Caregivers Month 
 
Proclamation from Governor McDonnell 
Please find attached a copy of the proclamation of Governor McDonnell declaring 
November 2010 as Family Caregivers Month in the Commonwealth of Virginia. 
 
Meeting of the Virginia Care Caregiver Coalition 
Reminder:  Area Agency on Aging staff and their family caregivers are invited to 
participate in the November 18, 2010, meeting of the Virginia Caregiver Coalition. 
The meeting will be held in the Virginia Department for the Aging Conference Room at 
1610 Forest Avenue Richmond, Virginia. 
 
Participation is available at various video conference sites throughout the 
Commonwealth.  Information on participating sites is attached to this Tuesday Mailing. 
Please notify the site contact person if you plan to attend the meeting.  Please be in 
attendance at the video conference site or VDA by 9:30 A.M. 
 
The topic of the meeting is Driving Assessments: Knowing When It is Safe to Drive 
and features presentation by the following speakers: 
Jacquelin Branche, RN, Virginia DMV 
Matt Pagels, CDRS, Ctr for Excellence in Aging 
Kathy Miller, VDA GrandDriver Program 
 
Caregivers of Veterans 
Almost all of us know a veteran from Operations Desert Storm, Enduring Freedom, and 
Iraqi Freedom, the Greatest Generation or from the Korean or Vietnam wars.   On 
Veterans Day, November 2010, the National Alliance for Caregiving, with sponsorship 
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by the United Healthcare Foundation, released its study Caregivers of Veterans - 
Serving on the Homefront.  This in-depth study finds that nine out of ten caregivers of 
veterans are women.  Caregivers of veterans often perform their caregiving duties for 
10 years or longer.  The full report can be accessed at 
www.unitedhealthfoundation.org/veterans or www.caregiving.org.  
 
Message from Assistant Secretary Kathy Greenlee, Administration on Aging, 
on Veterans Day 2010  
 
“I join President Obama in saluting our nation’s veterans.  
 
On November 11, Americans will pause to honor the courage and sacrifices of our 
nation’s veterans. This annual tribute goes to the more than 23 million current American 
veterans and the countless millions more who have given the supreme sacrifice of their 
lives throughout the history of our country.  
These valiant men and women have acted on their pledge of loyalty to our nation by 
serving in our armed forces at home and abroad defending the freedoms we hold so 
dear. Some have endured extraordinary challenges, separation from their loved ones, 
and some carry physical and emotional scars. All have given so much to keep us safe 
and secure.  
We honor the efforts of all who serve including the more than 2 million of those 
representing the “Greatest Generation” who served in World War II who are still alive 
today but whose numbers are decreasing. We pay tribute to those veterans in the 
Administration on Aging and throughout our national aging network as well as those 
who work to support veterans in their homes and communities each and every day.  
On Veterans Day, as families honor their loved ones in public ceremonies and personal 
moments of reflection across our land, let us join in thanking our veterans for their 
service to America.”  
 

http://www.unitedhealthfoundation.org/veterans
http://www.caregiving.org/




Video Conference Sites for November 18, 2010 Virginia Caregiver Coalition Meeting 
 
     1.  Peninsula Health Department - Contact:  Sharon Brandau, Peninsula Agency on Aging  
      (757) 246-1915 
 

2.  Appalachian Agency for Senior Citizens - Contact: Carol Raines , AASC, 276-964-4915 
 

3. Mountain Empire Older Citizens, Inc. - Contact:  Julia Trivett Dillon, MEOC 276-964-
4915 

 
4. Madison Health Dept. -  Contact:  Lynette Scott, Rappahannock-Rapidan CSB, (540) 

825-3100, ext.  
3464 

 
5.  Charlottesville Thomas Jefferson H.D. - Contact:  Annie Marrs  (434) 973-6122  
 
6. Mt. Rogers Health Dept.  Marion, District 3-  Contact:  Libby Davis, District Three 

Senior  
Resources  276-783-8158 

 
7. James Madison University - Contact:  Kathleen Pantaleo 540-568-6682 

 
      8.  Northern Neck Middle Peninsula Health Consortium  Contact:  Jennifer Ramos Hoover  
           (804) 822-5091 

 VDH Middlesex County Office in Saluda 

VDH Lancaster County Office in Lancaster 

VDH Richmond County Office in Warsaw 

VDH Gloucester County Office in Gloucester 

VDH King William County Office in King William Courthouse 

VDH Westmoreland Cunty Office in Montross 

VDH Northumberland County Office in Heathsville 

The Meadows Senior Center in Colonial Beach 

Riverside Tappahannock Hospital Medical Arts Building A, HR Training Room - 1st 
Floor, Tappahannock, VA 

9 Fairfax DFS  Contact:  Lucy Gerland, Fairfax County AAA, 703-324-5849 



 

 

10. Lynchburg College - Contact:  Denise Scruggs 434-544-8456 
 
Two Phoning: 
 
Alzheimer’s Association Fredericksburg  
Alzheimer’s Association Tri-Cities 
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MEMORANDUM 
 
TO: Executive Directors 
 Area Agencies on Aging 
 
AND: Nutrition Directors 
  
FROM: Elaine S. Smith, MS, RD 
 Program Coordinator  
 
DATE: November 16, 2010 
 
SUBJECT: Nutrition Program Best Practices 
 
Following are examples of materials shared from a recent monitoring visit at the 
Rappahannock Rapidan CSB/AAA: 
 

 A policy for Food Product Recalls 
 

 A Senior Center Program Assessment form which is comprehensive with a good 
mix of checklist and open-ended questions.  There are also spaces giving the 
site supervisors an opportunity to respond to any findings – positive or negative.  
Information on the form can be used for site and program evaluation as well as 
for employee performance appraisal.   

 
 Menus that have the blank spaces filled with fun and educational nutrition facts 

about the foods on the menu and nutrients required by the program.  This really 
helps to showcase the congregate meals as an example of good nutrition for the 
seniors – connecting the meals provided with nutrition education efforts. 
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Rappahannock Rapidan Community Services Board and Area Agency on Aging  
 

Policy Title:  Food Product Recalls      Effective Date:       4/17/09 

Policy #:   295         Date Reviewed:               

Page:  1 of 2          Date Revised:                          
 
Scope  

Nutrition & Transportation Division (to include all meals prepared by Central Kitchen)  

Visions  

Boxwood 

 

Policy Coordinator  

Nutrition & Transportation Division Director  

 

Purpose  

These procedures ensure that RRCSB-AAA responds quickly and effectively to food safety recalls to 

protect the safety of consumers and others.  

 

Definitions  

Food recall - a voluntary action by a manufacturer or distributor to protect the public from products that 

may cause health problems or possible death. A recall is intended to remove food products from 

commerce when there is reason to believe the products may be adulterated or misbranded. 

 

 

Policy & Procedures  

Staff will take the following steps to implement the agency’s response to a food recall.  

 

1. Review the food recall notice.  

 Supervisory staff will review the recall notification report when it is received.  

 

2. Communicate the food recall notice  

  Supervisory staff will share information about the food recall immediately. Communication may  be 

 done by phone, email or fax. Information will be shared in a manner that ensures the site receives the 

 information and understands its responsibilities to respond to the recall. 

 

3. Identify and record whether any of the product was received.  

  Supervisory will identify sites where the affected product may be located.  

 

4. Locate, verify and account for the affected product.   

  Supervisory and/or program site staff will locate the recalled food product and verify that the product 

 containers bear the product identification code(s) listed in the recall. 

  

  Supervisory and/or program site staff will count the inventory of the recalled food product. This includes 

 the amount already used.  

 

  An accurate inventory count of the product will be obtained for each site. 
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 5. Segregate and secure the recalled food product.  

  The recalled food product will be physically  segregated at the site, including open containers or leftover  

  product.  

  

 Items will be marked “do not use” and “do not discard” with large signs.  

 

 All staff, and others, as appropriate, will be told not to use the marked product.  

 

6. Determine if the product has been used.  

 Supervisory and/or program site staff will determine if the food product has been used. This may 

 include reviewing invoices, menus, inventory records, etc.  

 

7. Document dates and times used.   

 If the recalled product was used, document the date(s) used and who it was served to (classes, not 

 individual names – e.g., Madison Senior Center participants, 12/15/08). 

 

8. Report health complaints.  

 If the program site receives any reports of health problems that could be related to eating the recalled 

 food product, report this to the supervisor. Encourage consumers to followup with their medical 

 provider; staff should not give medical advice.  

 

9. Consultation with Health Dept.  

 Supervisory staff will consult with the Health Department for additional guidance about the food recall 

 or to report consumers’ health complaints.  

 

10.  Destruction of recalled food products.  

Supervisory staff will determination when and how recalled food products will be destroyed. 

Destruction will occur only after all internal or external inspections/investigations are complete.   

 

 Program site staff will follow supervisory guidance on the destruction of food products.  

 

11. Complete Food Recall Action Checklist documentation.  

Supervisory staff, or his/her designee, will complete the Food Recall Action Checklist form #94 to 

document the agency’s response to the recall. 

 

 

Approved:  

 

 

 

_______________________________   _______________ 

Executive Director      Date  
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Senior Center Program Assessment 
 
 

Date:                 
 
Center:                           
 
Evaluator:                     
 
 
Physical Facility 
 
 Senior Center is relatively free from architectural barriers?                  
 
 Senior Center has bulletin board in use?                                  

 
 Donation Sign Posted?                                                      
 
  Monthly Menu Posted?                                        
 
 Monthly Activities Calendar Posted?                                       

 
 Easily Located Fire Extinguisher (s)?                                    

 
 Easily Located First Aid Kit?                                     

 
 Bathrooms are clean, convenient and at least one is handicap accessible? 

                                
 
 Center cheerful, clean and inviting in appearance?                                 

 
 Comments on Physical Facility:       

 
 
 
   
Food and Meal Service 
 
 Did Meals Arrive on Time?                                    
 
 Temperatures:  Meat:               Vegetable:              Milk:       
 
 Is food served hygienically?                                                                            

Gloves Worn?                                     
 
 Is Handwashing Sign Posted at Sink Area?                                   
 
 Food Served Pleasant in Appearance and Taste?                                  
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 Silverware Cleaned According to Standards?                                      
 
 Only Food Allowed Home is Donations, Bread and Dessert?                                  

 
 
 
Comments on Food and Meals Service:       
 
 
 
 
Programming 
 
 What are the Activities for Today? 

                                                             
 
 Everyone Encouraged to Participate?                                      
 
 Do Participants Express Satisfaction with the Activities and Programs? 

                                      
 
 List Last Three Programs at Center: 

 
1.                                                              
2.                                                              
3.                                                              

                                                                      
Comments on Programming:       
 
 
 
Recordkeeping: 
 
 Meal Reservation Form Accurate and Complete for Day?                                   
 
 Intake Forms Up-to Date?                                   
 
 Program Income Collected Properly?                                   
 
 Program Income Counted and Banked Properly?                                  
 
 Has Coordinator Called in Next Day Counts for Meals?                                   

 
Comments on Recordkeeping:       
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Home Delivered Food Program 
 
 Homebound Meals sent out in Timely Fashion?                                   
 
 Caddy and Heat Battery Used if Applicable?                                       
 
 Cooler and Ice Pack Used?                                     
 
 Are Two Home Visits Done Weekly? Yes 
 

 
Comments on Home Delivered Food Program:       
 
 
 
 

 
 
 

 
Overall Assessment of Senior Center Program:       
 
 
 
 
 
 
 
 
 
Signature of Assessor: ________________________ Date: ________________________ 
 
 
 
 
Coordinator’s Comments: 
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________ 

 
 
 

Signature of Coordinator: _______________________Date:______________________  
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