Welcome!

104 Quarter 3




Regional Partnership
Coordinators

* Mallory Stewart
Cedar Rapids

* Hailey Carr

Cedar, lowa, Johnson and Washington

*Jim Mabry

Benton, Jones and Rural Linn




Leadership

 Kim Guardado
Food Reservoir Director

* Angie Albright

Food Reservoir Assistant Director



Land Acknowledgement

We acknowledge that this land on which HACAP resides in Hiawatha, lowa
Is the homeland of many Indigenous people. Land which was stolen from
the Sovereign Nations of Sauk and Meskwaki (Sac and

Fox), O&héthi Sakéwin (Sioux), and loway. We acknowledge that we are
only able to use this land today because of the stewardship of the
Indigenous people for many generations before us. Indigenous people are
not relics of the past. Please join us in learning more about the 17,000
Native people who live in lowa today, their heritage, who they are and the
contributions they have provided in the face of violence, oppression, and
colonialism.

Learn More:
https://usdac.us/nativeland

https://native-land.ca/



https://www.meskwaki.org/
https://native-land.ca/maps/territories/oceti-sakowin-sioux/
https://www.legendsofamerica.com/ia-ioway/
https://usdac.us/nativeland
https://native-land.ca/

Angie Albright




Kim Guardado



















Monitor Visits

To keep HACAP Food Reservoir in compliance
with monitoring standards as set by Feeding
America’s guidelines.

To observe handling of products that you
obtained from HACAP Food Reservoir and to
ensure safekeeping of those products as
outlined in the Annual Agreement.

To provide guidance and support to partner
agencies/programs in overall development and
distribution.




FEED|MNG

h AMERICA

Food Reservair

Partner Agency Monitoring Form

A. VISIT INFORMATION

Date of visit: Date of Last Wisit:

Type of yisit:  [Jannounced [OuUnanncunced [Oinitial [0 annual/Biennizl O Follow-Up

For follow up visit, describe the reason for follow up:

B. CONTACT INFORMATIONM

Agency Mame:

Agency Address:
Agency Phone Mumber: Agency D Murmber:

Agency Site Contact:

Distribution Type. O Pantry [ prepared nsals




C. AGENCY OPERATIONSDays Agency is open?

Hours of Operaticns?

How often can neighbors access services? Comments.

Iz the agency open to the public? Yesd NoO MNAO

Date of last agency order: Pounds Distributed YTD:

Are monthly reports current? vesOd mMNoO wNaOd

How does agency get food from HACAP O Pickup O Delivery

Retail pickup partner?  YesOd NoO if yes, are pounds reported up to date? Yes[ o0

USDA Participant? Yesd Mol

Distribution Method: O Client Choice O Pre-boxed O Combo

What is your agencies procedure for ensuring the final recipient of food is for the ill, infant or needy?

Sections or statements with a *=== by them are new areas that will be monitored but not scored.
These are reguirements that will be added to next year's agreement based on the new Feeding
America Contract. Coaching and guidance provided to prepare for future implementation.

- Compliant NC- Not Compliant NA- Not Applicable X- Previously Addressed




Hiawatha Public Library Food Pantry

When taking imems from the pantry, please fill in the information below:

Date (Month/Day/Year) # OFf Persons In Your Household

By recording informatian an this dacument, you are confirming that you are in nesd of food asistance.







D. PEST CONTROL

Facility has a pest control program in place

There is no current evidence of pest activity inside the facility

Comments related to the above items:




Pest Management

Rodents, Insects, and other pests are
more than just unsightly to neighbors.
They can damage food, supplies, and
facilities. But the greatest danger comes
from their ability to spread diseases,
including foodborne illnesses.



Pest Prevention

Prevention is critical in pest control.
Follow these three basic rules to
keep your operation pest-free:

1. Deny pests access to the operation.

2. Deny pests food, water, and shelter.

3. Work with a licensed pest control
operator.



E. DRY STORAGE/SANITATION

C N/ | Food storage area is secured (locked or limited access)
A
C N/ | Ceilings, walls and floors are clean, in good condition, and free of debris
A
C N/ | Food is stored in & clean and sanitary condition
A
C N/ | Food is stored at least 6 inches off of the floor
A
C N/ | Food is stored away from the wall to facilitate cleaning and inspection




P

Food is stored separately from cleaning materials and chemicals

M
r

Food is rotated o ensure first in, first out (FIFD) product movement

M
1

Describe the process for checking expiration dates and ensuring disposal of

food that has passed its acceptable code date for distribution

MY
!

&All food i= labeled properky

M
r

&l canned product is in acceptable condition, not swollen, leaking or rusted

M
1

&ll baby foodformula is within expiration date

M
2

Food is not repackaged before distribution

M
1

Home canned products are not accepted

Comrments Related to abowve ibems:







Cold Storage

* What is the maximum temperature food in the freezer can be
stored?

* What is the SAFE temperature range for food in the
fridge?



NC Each cold storage unit has a functioning thermometer
N/A

N/A | All refrigerators hold temperatures at 41 degrees F or below
N/A | All freezers hold temperatures at O degrees F or below
N/A | Each cold storage unit has a temperature log

All cold storage units are in good repair (tight seals, no dripping condensation,

no frost build up)

Food is arranged to allow for air circulation in cold storage units

Food is stored to avoid cross-contamination (such as raw foods below ready to .

eat foods)

Food is rotated to ensure first in, first out (FIFO) product movement

The agency has a process for checking code dates (such as best by, sell by, and
used by dates) and ensuring disposal of food that has passed it acceptable date
of distribution. Formal, or informal, explain the process

If the agency transports perishable foods that are temperature controlled for
safety (TCS) from the food bank to their location, transport includes activity or
passive temperature control (active= refrigerated vehicle, passive= thermal

blankets and/or coolers with ice packs)

Comments Related to above items:




|l Need What?




Should | Defrost My
Freezer??



Food Safety Training

. Training requirement for pantry requirement vs. a hot meal site
(i.e soup kitchen, daycare, residential facility etc)

. How longis it valid for?

. Who needs to take it?

. Cleaning Schedule



Above or Below

A. Raw chicken is stored above B. Packaged Lunch meatis stored
packaged lunch meat. above raw chicken.




Above or Below

A. Is ground meat stored above B. Is fish stored above ground
fish? meet?




Above or Below

A. Whole beef roastis stored above B.Whole Pork roastis stored above
whole pork roast. whole beef roast.







H. KITCHEN/MEAL DISTRIBUTION SITES

Approximate number of meals served per distribution:

The organization has a current local health department inspection report

Kitchen area is clean and has adequate space for quantity of meals served

Workspaces appear clean

Cooking appliances appear clean and functioning properly

Someone trained in food safety is present during meal prep and distribution

Kitchen staff/volunteers follow good health and hygiene practices

If a USDA distribution meal site, how does the agency demonstrate to HACAP

that they serve a predominantly needy population?

NC

N/A

Restrooms are clean and in good repair

NC

N/A

A sink is provided and accessible for handwashing

NC

N/A

Handwashing signs are posted

Comments Related to above items:




Predominantly Needy

* Predominantly = 51% or more of participants
* Needy = income at or below 185% of poverty

* Examples:
* A group home who knows participantincome info
* Achildcare facility receives CACFP
* Socioeconomic data of the area where the organization is located



|. TEFAP/USDA DISTRIBUTION

Date of last Civil Rights Training:

The “And Justice for All” poster is displayed in plain site

The agency keeps all TEFAP records for 3 years. (Request to see a few files for

current year, and from a prior year to validate)

All TEFAP items are within their expiration dates

Hours of Operation are posted

“This institution is an equal opportunity provider” is on all written material

including hours of operations signs

Agency website, social media, pamphlets, etc include the USDA full
nondiscrimination statement, or the link to the full statement (check prior to

review)

N/A

Does the agency require any other intake besides the TEFAP form? If so, does

it follow TEFAP requirements only (name, # in house, address)

Comments Related to above items:







J. COMPLANCE WITH IRS CODE 170(E) 3 AND MEMBER CONTRACT

Does the agency take appropriate administrative and technical measures to
ensure individual privacy and data confidentiality of their neighbors?
Volunteers who need food assistance go through the same process as the
neighbors do to receive food

The agency is not to use donated product for personal use, meetings,

fundraising events, etc.




K. AGENCY ENABLED PICK UP

- A written agreement for each retail pick up is in place -

Transpﬂrtatlon of food is done in a clean vehicle
Transpﬂrtatinn of food follows transportation policy and passive or active

temp controls are in place when required

pickup location, as well as when items return to the agency to ensure food
remained within temperature requirement

Staff or volunteer who transports food from pickup location must have food
safety training

Sample temperatures of frozen and refrigerated items are completed at the '







Items You Will Need




Truck Locked:(initial to confirm)

Pick Up Site

Aldi Blairs Ferry

Aldi Collins Rd

Aldi Marion




Corrective Action
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