Nutrition Advisory Council Agenda

The Grant County Nutrition Advisory Council will meet at 2:00 p.m. on Tuesday, June 2, 2026 in
the Lobby Conference Room at the Community Services Building, 8820 Hwy/35/61/81, Lancaster,
WI 53813.

Please RSVP to Courtney at 608-723-6113 or cbrookhart@co.grant.wi.gov.

Join Zoom Meeting
https://co-grant-wi-gov.zoom.us/j/88261942994 ?pwd=3bym904qwW 1Ho8IBBkKIWUaLYQGWcn.1

Meeting ID: 882 6194 2994
Passcode: 900767
Dial: 1-312-626-6799

1. March 3, 2026 Minutes
2. Program Updates
e Dietary Guidelines
e Food Temp Policy
3. Advocacy Update
e 2025 Data
e WAAN Brief
4. Statistical Report
5. Coordinator Report
6. Upcoming Events
e Farmer’s Market Coupons: June 1—Sept 30
e June: Alzheimer’s & Brain Awareness Month
e Mind Over Matter: July 20, August 3, & August 17, Platteville
e Medicare 101: July 24 and September 18, Lancaster
7. Any other business

Prepared by: Courtney Brookhart
Posted: 5/22/2026

Next Meeting: Tuesday, August 4, 2026






Nutrition Advisory Council Minutes

The Grant County Nutrition Advisory Council met at 2:00 p.m. on Tuesday, March 3,
2026 in the Lobby Conference Room at the Community Services Building, 8820
Hwy/35/61/81, Lancaster, Wi 53813.

Attendance: Larry McReynolds, Chuck Piper, William Bauer-Leffler, Ashley Trautsch(z),
Courtney Brookhart

1. October 7, 2025 Minutes
No changes made.
2. Program Updates
e Brookhart discussed the changes made to dessert items on menus.
e Brookhart shared that the nutrition program received a donation from the
Eckstein Foundation at the end of 2025 and how the funds were spent.
3. Advocacy Updates
Brookhart disbursed advocacy information.
4. Statistical Report
No comments.
5. Family Care Contracts
No changes at this time.
6. Upcoming Events
e Healthy Living with Mild Cognitive Impairment: Unpacking Ultra-Processed
Foods, Virtual or Platteville Senior Center, March 6t
e Dementia Live, Schreiner Memorial Library, Lancaster, March 27t
e Boost Your Brain and Memory, Muscoda Public Library, April 15-May 27t
e March: Senior Nutrition Program Anniversary Month
e April: National Volunteer Month
7. Any other business
e Medicare 101, CSB Lobby Conference Room, March 20™
e Next meeting is June 2, 2026
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Grant County Nutrition Program
Food Temperature and Meal Test Tray Policy

Purpose: To provide a consistent process for properly checking and recording meal temperatures
when receiving and delivering food, and to ensure proper food safety measures are implemented to
prevent food-borne illness among the frail, elderly population.

Policy:

All food being transported/delivered will be held in a safe temperature range (<41°F or >135°F) to
avoid the danger zone. Food that is to be in the Danger Zone (41-135°F) can grow dangerous levels of
bacteria that can cause food-borne illness.

Receiving Bulk Food Transport

When receiving bulk food at each dining location, staff will remove food from the catering vehicle &
transport pans into the Senior Dining site food serving area. At this point, food temperature will be
measured by the Nutrition Site Manager using the following process:

Sanitize a calibrated bimetal or digital thermometer by wiping it with an alcohol pad.

Open one pan of food at a time by removing the lid, and/or plastic/foil wrap.

Stir food.

Insert the thermometer into the food, assuring that the sensor is in the center or thickest part

of the food. Also, the thermometer should not be touching the side of the pan, the bottom of

the pan, a bone, or a pocket of fat as this will alter the true temperature of the food.

5. A dimple mark located on the stem of the thermometer indicates the maximum food
thickness that can be accurately measured.

6. Measure temperature in several places in the food. Then recover the food promptly to
maintain temperature and hot hold until serving.

7. Repeat this process for each food item.

8. Open a milk carton for measurement of milk temperature. This milk cannot be served to a
participant.

9. Any food that is not within the acceptable temperature range should not be accepted from
the caterer. Inform Nutrition Director immediately.

10. Record all temperatures on the Food Temperature & Comment Log.

11. If any food or beverage temperature is not in proper safe food range (</41°F or >/135°F),

conduct and document corrective action and inform the Nutrition Program Coordinator, or

local ADRC Manager.

Sl il

Packaged Home Delivered Meal Temperature Testing

1. Once per calendar month, for routes longer than 1 hour or once a quarter for routes less than
1 hour, all Home Delivered Meal (HDM) delivery routes will have food & beverage
temperatures checked after the last meal is delivered. It works well to do this on a day when
there is an extra HDM (because of a late cancellation, undeliverable meals, an extra meal
delivered by the caterer). The test tray meal will be used for temperature testing, the meal
will be packaged along with other HDMs so it is the last one in the delivery bag. A test amount
of cold items will also be sent, they will be the last items in the bag or cooler.
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2. Meal delivery drivers will use insulated delivery bags with multiple cold or hot inserts and/or
hot insulated bags with a heat source to keep hot food hot and cold packs for the cold food
bag/cooler.. The driver will use care to quickly transfer the packaged meals to the vehicle in a
way that will help with temperature retention.

Per WI Aging Network P&P Home-Delivered Meal Temps:

Food will be delivered at safe temperatures to prevent foodborne illness.

Hot food will be maintained and delivered at 135° F or above or it will not be served.

Cold food will be maintained and delivered at 41° F or below or it will not be served.
Frozen food will be maintained and delivered in a solid frozen state or it cannot be left with
the participant.

After you deliver your last meal, you will use your thermometer to check the temperature,
quality, and taste (optional) of the meal.

a.
b.

g.

Nutrition Driver will remove the hot food first.

Using a calibrated digital thermometer, wipe it with an alcohol pad, open one section
of the dish, place the thermometer in the thickest part of the food, allow the
thermometer to read temperature until the temperature stabilizes.

Record all food items on the temperature test sheet. All menu items which require
temperature control must be tested each time and & recorded.

Repeat this process for all hot foods, opening one section of the food container at a
time, if able.

Once all hot food temperatures have been recorded, remove a cold meal from the cold
delivery bag/compartment, and check the temperature for each cold food item in the
same way as the hot food.

Lastly, remove the milk carton from the cold delivery bag/compartment, open the
carton, and use a thermometer to check the temperature. Again, record food items &
temperature readings on the temperature test sheet.

If desired, the driver is welcome to eat the meal used to test the temperature.

4. Clean the thermometer with an alcohol wipe, and return the thermometer to the kitchen with
the delivery equipment. Give the temperature test tray recording form to the site manager.

12. Submit completed temperature test document with recorded information (staff/volunteer
name, date, time, delivery route, food items, temperatures) to the Nutrition Program
Coordinator. If any food or beverage temperature is not in proper safe food range (</41°F or
>/135°F), conduct and document corrective action and inform the Nutrition Program
Coordinator, or local ADRC Manager.

Submit Food Temperature & Comment Log and HDM Test Tray Form to Nutrition Program
Coordinator or ADRC Manager each week.
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Home Delivered Meal Test Tray Form

Meal Site:

Date: Route: Drivers Name:
Packaging Time: Route Start Time:

# Ice Sheets/Cold Packs: # Hot Packs:

Instructions: Record each menu item and check the temperature of all foods that require hot or cold
holding, including canned fruit, lettuce salads, and milk, at the final delivery. Insert the thermometer
into the thickest part of the food an allow the reading to stabilize before recording. Hot foods must
be 135°F or above, and cold foods must be 41°F or below throughout delivery. Foods outside these
ranges are in the Temperature Danger Zone, where bacteria grow rapidly.

Write Each Temp when the meal was | Temp at the end of the
Menu ltem packaged route

Entree

Grain

Veg/Fruit

Veg/Fruit

Veg/Fruit

Dessert

Milk

Meal Quality Check (circle & comment):
Appearance: Good / Fair / Poor
Smell: Good / Fair / Poor
Taste (optional): Good / Fair / Poor

Temperature Danger Zone Noted? [ Yes [1 No
Corrective Action Plan (if needed, continue on back):

Site Manager: Date:

Nutrition Coordinator: Date Reviewed:
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Safeguard Home-Dellvered Meals

Wisconsin Aging STATE ISSUE BRIEF

< 608-228-7253 ® janet.zander@gwaar.org

| Advocacy | Network ® gwaar.org/waan O @WAAN.ACTION

Home-Delivered Meal Services,

a solution to help older WAAN's Position:

Wisconsinites age at home Older Americans Act Home-Delivered

Wisconsin is home to over 1.5 Meals (HDMs) are a cost-effective

million older adults (ages 60+).1 |~ investment providing eligible

This equates to more than one Wisconsinites a meal, socialization,

of every four Wisconsin and wellness check. An increase of

residents! The Older Americans ~ $7.7 million GPR in each year of the
Act (OAA) home-delivered meal = budget is needed to meet the need

(HDM) program is a proven, effective way to support across the state.
Wisconsinites as we age, as well as offer support
to our family caregivers. Home-Delivered Meal Services provide
H 3,
HDMs, often referred to as Meals on Wheels, are solutions™:
more than food — they are a vital service that +» Reduce social isolation and loneliness,
sustains lives and independence by providing & Reduce health care costs and nursing
nutritious food, safety checks, socialization, and home admission,
connections to services. A 2023 survey revealed .

for nearly 70% of the 34,000 people served, this % Reduce fall risk,

meal was their main source of food and nutrition ** Increase home safety and ability to age in
each day.? place,

State funding makes up about 3% of total program % Increase food security and improved diet

funding. Additional state funding would help local quality,

programs: s Improve nutrition status

e Meet level of need. Current funding can support only
70% of the projected demand for meals each year.

*
o

R/
0’0

Provide access to additional supports.

Funding is needed for almost 800,000 meals

(approximately $11 million). “When you can’t get outside, it is
e Meet unprecedented levels of need: On average, Wisconsin’s like being in solitary confinement.

nutrition programs have reduced the number of home-delivered The knock, the meal the visit — it’s

meals they can offer by 18% since 2021. everything.” HDM Participant

e Cover increased expenses driven by inflation and a lack of
resources: The average cost to provide a meal in Wisconsin is $13.81, a 27% increase over 2018 costs and a
7% increase from the prior year. Costs are projected to continue to increase at least 3% each year. For many
counties demand for HDMs exceeds their capacity.

e Address revenue shortfalls: Flat or small funding increases despite rising food and delivery costs, a growing
demand and a shortage of volunteers result in many programs being unable to offer meals to all eligible older
adults. 15 agencies have no volunteer drivers and must rely on paid drivers. Local funding, currently at 47% of
total program funding in 2025, is maxed out?

-continued-



Most of us plan to rem

reality. The services and
resources received from the Nearly 23,000 HDM program participants received meals and

program play a crucial role services in 2025,272% are age 75 +, 54% live alone, and 46% reside
in enabling people to live in a rural area.

more nourished and < One-third have no one else coming to visit or check on them,
independent lives in their .

¢ For one-third the only person they see on a given day is the -
HDM driver,
% 25% live on income at/or below the poverty level, and

homes as they age, avoiding
costly long-term care

institutions or worsened
health outcomes. The ability 50% are at risk for poor nutrition, and 20% have decreased

to access crucial HDM appetite &/or have lost weight unintentionally.

.0

services in a timely and

consistent manner is key to the program’s successful intervention to support the health and
independence of older adults. Yet, reaching all older Wisconsinites who need meals remains constrained
by funding and capacity limitations.

As of April 2026, more than half (43) of Wisconsin counties report that they must maintain waitlists,
cannot serve their entire county, must prioritize who receives meals, and/or have reduced the number
of meals provided each week.*

Wisconsin funded less than $0.50 per eligible older

kN adult in 2024 One year of home-delivered
meals, including the daily
$2000 $19.56 wellness check, costs
- approximately $3,500, which
is approximately the same
$1000 cost of one day in the hospital
. or 10 days in a long-term care
e . 212 facility in Wisconsin 2
$0.00 - ﬂ j'[ﬂ
Tlinois Michigan Minnesota Chio Wisconsin

uState dollars per eligible older adult (60+)

Additional state funding is needed to safeguard the well-being and dignity of older Wisconsinites by
ensuring no eligible participant will have to wait for this critical service and all will have access to this
essential program!

For more information see WAAN’s HDM infographic: https://gwaar.org/api/cms/viewfile/id/2009013

Sources: (continued on page 3)

Find this and other WAAN issue briefs at: https://gwaar.org/issues-and-initiatives

Core member organizations Mission

Aging and Disability Professionals Association of Wisconsin (ADPAW) < Alzheimer's Association Wisconsin Chapter The Wisconsin Aging Advocacy Network
Board on Aging and Long Term Care (BOALTC) » InControl Wisconsin (WAAN) works with and for all older adults
Wisconsin Adult Day Services Association (WADSA) « Wisconsin Association of Area Agencies on Aging (W4A) by educating community members and
Wisconsin Association of Benefit Specialists (WABS) » Wisconsin Association of Nutrition Directors (WAND) policy makers on priority issues while
Wisconsin Assaciation of Senior Centers (WASC) »Wisconsin Family and Caregiver Support Alliance (WFACSA) advocating for meaningful change.
Wisconsin Institute for Healthy Aging (WIHA) = Wisconsin Senior Advocates Learn more at gwaar.org/waan.

Wisconsin Senior Corps Association (WISCA) * Wisconsin Tribal Aging Unit Association



Home-Delivered Meals Sources:

1) State Fact Sheet 2024 — Wisconsin, Meals on Wheels America,
https://www.mealsonwheelsamerica.org/wp-content/uploads/2026/04/WI.pdf

2) Bureau of Aging and Disability Resources HDM Profile 3/3/2026

3) Meals on Wheels America, National Snapshot 2026
https://www.mealsonwheelsamerica.org/research/fact-sheet-supporting-senior-health-and-
independence-while-saving-money/

4) Wisconsin Statewide Advocacy Survey 4-30-26

Core member organizations Mission
Aging and Disability Professionals Association of Wisconsin (ADPAW) * Alzheimer’s Association Wisconsin Chapter The Wisconsin Aging Advocacy Network
Board on Aging and Long Term Care (BOALTC) « inControl Wisconsin (WAAN) works with and for all older adults
Wisconsin Adult Day Services Association (WADSA) = Wisconsin Association of Area Agencies on Aging (W4A) by educating community members and
Wisconsin Association of Benefit Specialists (WABS) = Wisconsin Association of Nutrition Directors (WAND) policy makers on priority issues while
Wisconsin Association of Senior Centers (WASC) « Wisconsin Eamily and Caregiver Support Alliance (WFACSA) advocating for meaningful change.
Wisconsin Institute for Healthy Aging (WIHA}  Wisconsin Senior Advocates Learn more at gwaar.org/waan.

Wisconsin Senior Corps Association (WISCA) « Wisconsin Tribal Aging Unit Association
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Aging Programs Coordinator Report
Completed staff evaluations in March.

Attend career fair at the Boscobel High School.

April was National Volunteer Month. Small gifts were given to volunteers at all meal sites. The
nutrition program does not function without volunteers; they are the backbone of our operations.
We appreciate all their time and effort in providing meal services in Grant County.

Conducted First Aid Basics/Chemical Safety training with meal site managers at April meeting.

Attended the Wisconsin Associate of Nutrition Directors conference in Wausau. It was a very
informative and beneficial training event.

Completing in-home home-delivered meal reassessments in all areas. These are required to be

done annually.

May is Older Americans Act and we offered a variety of workshops including Healthy Eating Lunch
& Learn in Lancaster, Brain Health in Montfort, Medicare Scams, and Medicare 101.

Attended PeerPlace and Fiscal training for aging programs in Tomah.

Continue to cover meal sites when short staffed (Cuba City, Platteville, Boscobel).






