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Contract Period
Beginning:
Ending:
Enter the date for each component monitored.
Monitoring Activity Component
Monitoring Activity Date
1.  Fiscal Administration
2.  Health Maintenance Site
3.  Nutrition Services Meal Site
4.  Tribal Home Visit
Follow-Up Required?
SUMMARY OF RECOMMENDATIONS AND/OR NONCOMPLIANCE ISSUES
Issue 1
SUMMARY OF RECOMMENDATIONS AND/OR NONCOMPLIANCE ISSUES
Issue 2
Issue 3
COMPONENT #1 - FISCAL
Review and determine whether or not the following criteria are met.  Indicate your responses with an X in the appropriate column reflecting these codes: 
Y (Yes) = Totally Addresses Criteria
P (Partial) = Partially Addresses Criteria
N (No) = Does Not Address Criteria
N/A = Not Applicable
Supporting information to qualify responses may be indicated in the appropriate "comments" section.
Criteria
Y
P
N
N/A
Comments
1.  Title III Related Funds
a.  Funds are deposited electronically
     If yes, skip to letter e
     If no, complete b-f
b.  Funds are deposited upon receipt
     If yes, indicate:
c.  Location of funds prior to deposit:
d.  
e.  
f.  Board Reviews Revenue
45 CFR 1321.67(a)(3)
2.  Program Income
     a.  Legal entity monitors service sites to assure established 
           business practices are followed in receiving program income.
45 CFR 1321.67(a)(1-3)
3.  Nutrition Services Incentive Program (NSIP) (Nutrition only)
a.  NSIP funds used to purchase only U.S. grown food
Older Americans Act Section 311(d)(1)
4.  Required Match (if applicable)
a.  The non-federal cash match (stated in the contract) is      reported and expended as required 
b.  Document source of required match
45 CFR 1321.47 DHHS Purchase of Service Agreement
5.  Units of Service
a.  The contract entity is utilizing the service billing unit       system as identified in the standard
b.  Each billable unit received is recorded in the clients      individual record in the SAMS system by the 15th of the      month following service delivery
Health Maintenance: DHHS Service Chapter 650-25-50 Nutrition Services: DHHS Service Chapter: 650-25-60 Tribal Home Visit: DHHS Service Chapter: 650-25-70
6.  Payment Process
a.  Are all bills paid by check?      If no, describe process:
b.  Provide Name and Title of Individual(s) authorized to      sign on the account.
45 CFR 1321.67(a)(3)
c.  Is one of the authorized signatures that of a board      member?
d.  Does the individual who generates the check also sign      the check?
e.  Does the individual who generates the check also      complete the bank reconciliation?
COMPONENT #1 - ADMINISTRATION
Review and determine whether or not the following criteria are met.  Indicate your responses with an X in the appropriate column reflecting these codes: 
Y (Yes) = Totally Addresses Criteria
P (Partial) = Partially Addresses Criteria
N (No) = Does Not Address Criteria
N/A = Not Applicable
Supporting information to qualify responses may be indicated in the appropriate "comments" section.
Criteria
Y
P
N
N/A
Comments
1.  Policies and Procedures Manual
There is a written program manual of policies and procedures to include the following:
a.  Targeting methods are identified for the following:
1)  Residing in rural areas
2)  with greatest economic need, with particular
     attention to low-income older individuals, including
     low-income minority older individuals, older
     individuals with limited English proficiency, and older
     individuals residing in rural areas
3)  with social need, with particular attention to low-
     income older individuals, including low-income
     minority older individuals, older individuals with
     limited English proficiency, and older individuals
     residing in rural areas
4)  with severe disabilities
5)  with limited English proficiency 
6)  with Alzheimer's disease and related disorders with
     neurological and organic brain dysfunction (and
     caretakers); and 
7)  older individuals at risk for institutional placement
Older Americans Act Section 306(a)(4)(A)(i-ii)(B) & 307(a)(16)
45 CFR 1321.53(b)(6)
b.  Policy to assure client registration and/or assessment       is complete and current
c.  Frequency, method and time-frame for delivery of      services as appropriate
a.  Foot care is provided a minimum of once per month
     within each county in the service area
Health Maintenance
b.  Health maintenance services are provided
     throughout the contract year
c.  Any alteration in the pattern of service must be documented, discussed with the RASPA and forwarded to Aging Services using the Notification of Proposal Change Form 
COMPONENT #1 - ADMINISTRATION (continued)
Criteria
Y
P
N
N/A
Comments
Nutrition Services
a.  Congregate meals served a minimum of three days
     per week at each congregate site 
b.  Home-delivered meals made available a minimum      of five days per week in the clients home
c.  Home-delivered meal routes meet the two (2) hour limit in transit per the DHHS Service Chapter 650-25-60-05
d.  Meals served during appropriate meal tims
e.  Any alteration alteration in the pattern of service must be documented, discussed with the RASPA and forwarded to Aging Services using the Notification of Proposal Change Form 
Tribal Home Visit
a.  Requests must be responded to within two working      days
b.  Any alteration alteration in the pattern of service must be documented, discussed with the RASPA and forwarded to Aging Services using the Notification of Proposal Change Form 
Procedures are in place to assure the confidentiality of client specific information
a.  No information about a client is disclosed by the contract entity unless a release of information is received from the client or legal representative; disclosure is required by court order; or for program monitoring by authorized agencies
b.  An appropriate release of information document is signed and on file before client records are released; referenced in SAMS narrative
c.   All client specific information is maintained in a locked file, locked area, or access coded computer program
45 CFR 1321.51
Service contribution (program income) procedures assure
a.   All clients are provided opportunity to contribute to the cost of services received
b.   Acceptable formats for receipt of contributions are used
Older Americans Act Section 315(b)(1) & (4)(A)
45 CFR 1321.17(f)(5) & 1321.67(a)(1)(3)
c.   No client has been denied a service due to inability or unwillingness to contribute
Older Americans Act Section 315(b)(3)(4)(B)
45 CFR 1321.67(d)
d.   The contract entity assures that a means test is not  used  for Title III service
e.   The full cost and suggested contribution for the service must be publicly displayed at site locations and provided to individuals that receive the services at home
Older Americans Act Section 315(b)(3)
45 CFR 1321.67(a)(3)(c)
COMPONENT #1 - ADMINISTRATION (continued)
Criteria
Y
P
N
N/A
Comments
Older Americans Act Section 315(b)(4)(C)
45 CFR 1321.67(a)(2)
Older Americans Act Section 315(b)(4)(D)
45 CFR 1321.67(a)(3)
g.   Appropriate procedures are established to  safeguard and account for all contributions
Older Americans Act Section 315(b)(4)(E)
45 CFR 1321.67(b)
h.  Contributions are used to expand the service for which the contribution was received
Older Americans Act Section 307(a)(7)
i.   Fiscal procedures that address receipt of OAA and
     related funds, and payment process
Older Americans Act 306(a)(2)(A) & 307 (a)(2) 45 CFR 1321.53(7)
j.   Procedures to assure the provision of information and referral services 
Older Americans Act Section 306(a)(10) & 307(a)(5)(B)
Procedures to assure the provision of:
a.   Non-discrimination toward clients
b.   Grievance procedures for clients
Minimum training requirements upon hire and annually thereafter should include but not limited to the Older Americans Act (OAA) and requirements in the contractual documents entered into with the Department of Health and Human Services (DHHS)
Use of volunteers, as applicable
2.  Planning/Evaluation Requirements
a.  Services must be coordinated within the community to  avoid duplication
b.  Contract entities participate in Department of Human Services/Aging Services Division evaluation activities as requested
Older Americans Act Section 306(a)(12) & 45 CFR 1321.65(g)
f.   Measures are taken to protect the privacy of each older person with respect to his or her contributions
k.   Referral Process
l.  All records, files, and source documents are retained by the legal entity as per contract.
Nutrition Program Only - Additional Policies and Procedures Requirements
Criteria
Y
P
N
N/A
Comments
Criteria for eligible nutrition clients
Meals may be served to individuals who are: 
a.   60+ years,
b.   the spouse (less than 60) of the client
Older Americans Act Section 306(a)(10) & 307(a)(5)(B)
Procedures established that address availability of meals for volunteers
-60 volunteers registered in SAMS, as appropriate
Older Americans Act Section 339(2)(H)
Procedures established that address availability of meals for individuals with disabilities under age 60 who live in housing facilities for the elderly where congregate meals are provided
Older Americans Act Section 339(2)(I)
Procedures established that address individuals under the age  of 60 with disabilities who reside at home with an eligible client
Older Americans Act Section 339(2)(H), 45 CFR 1321.17(f)(12)
Home-Delivered Meals Participants  Home-delivered clients receive copies of current menus; voluntary contribution information; home-delivered meals policies and procedures.
Older Americans Act Section 339(2)(K); DHHS Service Chapter 650-25-60-05
Voluntary Contributions  Nutrition projects solicit voluntary contributions that may include SNAP benefits (food stamps) 
45 CFR 1321.17(f)(5), 45 CFR 1321.67(a)(1), 45 CFR 1321.65 (f), FN/FS 741-9
Procedures to assure service delivery in weather-related emergencies
Older Americans Act Section 307(a)(29)
45 CFR 1321.65(e)
Emergency Preparedness Plan
Written emergency disaster preparedness plan 
Older Americans Act Section 306(a)(17)(b)(3); 307(a)(29)(30) & 45 CFR 1321.65(e)
Contingency plans for unplanned events that impact capability to provide meal service (i.e. power outage, water main break, sewer back-up, spoilage, etc.)
Nutrition Program Only - Additional Policies and Procedures Requirements (continued)
Criteria
Y
P
N
N/A
Comments
Safety & Sanitation
a.  Reference North Dakota Administrative Code Chapter 33-33-04.1 to address state and local laws regarding safe and sanitary handling of food, equipment, supplies, and materials used in storage, preparation and delivery of meals and services to older persons
ND Administrative Code Chapter 33-33-04.1 DHHS Service Chapter 650-25-60-05
b.  Procedures established to address reporting of food-borne illness
DHHS Service Chapter 650-25-60-05
Nutrition Education         a.  Nutrition education is provided at least annually         b.  Documentation of nutrition education activities verified at            each site monitoring
Nutrition Counseling
       a.  Nutrition education is provided by a licensed registered
            dietitian, as applicable
Older Americans Act Section 331(3) & Section 339(1) and (2)(G)(J) DHHS Service Chapter 650-25-60-05
Holiday Meal Policy
a.  Holiday meal policy is developed for congregate meals and identifies specific holidays a site(s) will be closed
b.  Site closure(s) included on the menus, newsletter (if applicable), and posted in a visible locate at the meal site
c.  Alternative options available so there is no interruption in home-delivered meal services
DHHS Service Chapter 650-25-60-15
COMPONENT #2 - HEALTH MAINTENANCE SITE MONITORING
References:  
Older Americans Act Section 321
Health Maintenance Program Service Standard 650-25-50
Review and determine whether or not the following criteria are met.  Indicate your responses with an X in the appropriate column reflecting these codes: 
Y (Yes) = Totally Addresses Criteria
P (Partial) = Partially Addresses Criteria
N (No) = Does Not Address Criteria
N/A = Not Applicable
Supporting information to qualify responses may be indicated in the appropriate "comments" section.
Criteria
Y
P
N
N/A
Comments
Review of Client Record
Registration data obtained on SAMS Assessment is current and complete
a.  Entity uses SAMS assessment document to complete assessment process
b.  Entity uses their own assessment document to complete the assessment process and is so noted in SAMS individual client record
Referral to other services has been made, if applicable
Note:  Registration (baseline data) must be obtained and entered via SAMS; legal entity may choose to use their own assessment document to complete the assessment process but it must be noted in the SAMS Narrative section of each individual client record.
a.  Date of services
b.  Information provided to the individual as applicable to the service
Note:  Information may be documented in a contract entity specific client record or in the Narrative Section of the SAMS Health Maintenance Assessment form. Must be noted in the Narrative section of the SAMS Health Maintenance Assessment form if the entity is using their forms to assess/maintain records for each client. 
Location of Service
a.  Indicate where services are provided - check all that apply:
The following information is recorded for each client:
COMPONENT #2 - HEALTH MAINTENANCE SITE MONITORING (continued)
Criteria
Y
P
N
N/A
Comments
The following criteria are met:
a.  Accessible for individuals with disabilities
b.  Makes provision for a private area to conduct health services
c.  Makes provision for a reception/waiting area with furniture that is clean, in good repair, and can comfortably seat waiting clients
d.  Bathrooms are clean, convenient and accessible to persons with disabilities
e.  Exits are clearly marked and in working order
f.  Facility is well-lighted, pleasant and inviting, clean, and of sufficient size
45 CFR 1321.17(f)(4)
Delivery of Services       a.  Services delivered adhere to the service delivery              procedures outlined in the service standard
Billable Units of Service
     a.  The contract entity is utilizing the service billing unit              system as identified in the standard
     b.  Each billable unit received is recorded in the client's           individual record in the SAMS system by the 15th of the           month following service delivery
Confidentiality  Confidentiality of client specific information is assured as follows:
a.  No information about a client is disclosed by the contract entity unless a release of information is received from the client or legal representative; disclosure is required by court order; or for program monitoring by authorized agencies
b.  An appropriate release of information document is signed and on file before client records are released and noted in electronic SAMS file
c.  All client specific information is maintained in a locked file, locked area, or access coded computer program
45 CFR 1321.51
Program Income (Service Contributions)
a.  All clients are provided opportunity to contribute to the cost of services received
b.  Acceptable formats for receipt of contributions are used
Older Americans Act Section 315(b)(1) & (4)(A)
45 CFR 1321.17(f)(5) & 1321.67(a)(1)(3)
No client has been denied a service due to inability or unwillingness to contribute
Older Americans Act Section 315(b)(3)(4)(B)
45 CFR 1321.67(d)
      a.  The contract entity assures that a means test is not used for             Title III service
Older Americans Act Section 315(b)(3)
45 CFR 1321.67(a)(3)(c)
      b.  The full cost and the suggested contribution to the service            must be publicly displayed at site locations and provided to            individuals that receive the services at home.
COMPONENT #2 - HEALTH MAINTENANCE SITE MONITORING (continued)
Criteria
Y
P
N
N/A
Comments
Measures are taken to protect the privacy of each older person with respect to his or her contributions
Older Americans Act Section 315(b)(4)(C)
45 CFR 1321.67(a)(2)
Appropriate procedures are established to safeguard and account for all contribution
a.  Program income is accepted in a locked box area that  affords privacy
b.  Program income is counted and verified (by sign off) by two or more individuals
c.  Program income is deposited:
d.  Location of program income prior to deposit:
Older Americans Act Section 315(b)(4)(D)
45 CFR 1321.67(a)(1-3)
Staffing Requirements
a.  Nurse supervisor who is a RN, with a minimum of two years of nursing experience preferred; directs and coordinates the services; and provides supervision to all other health care personnel
b.  The person performing the health service is trained, licensed, and certified
Training Activities      a.  Provision for training of volunteers and paid personnel.            Minimum training requirements upon hire and annually           thereafter; should include but not limited to the Older           Americans Act (OAA) and requirements in the contractual           documents entered into with the Department of Health and           Human Services.
Volunteers    
     a.  Use of volunteers is appropriate
Note:  Attach a copy of any applicable inspection reports completed by licensing/regulatory agencies.
COMPONENT #3 - NUTRITION SERVICES MEAL SITE MONITORING
References:  
Older Americans Act Sections Part C, Subpart 1, Sections 331-339
Nutrition Program Service Standard 650-25-60
ND Administrative Code Chapter 33-33-04.1
Review and determine whether or not the following criteria are met.  Indicate your responses with an X in the appropriate column reflecting these codes: 
Y (Yes) = Totally Addresses Criteria
P (Partial) = Partially Addresses Criteria
N (No) = Does Not Address Criteria
N/A = Not Applicable
Supporting information to qualify responses may be indicated in the appropriate "comments" section.
Criteria
Y
P
N
N/A
Comments
1.  Review of Client Record
a.  Congregate Meal Program Registration and Home-Delivered Meal Program Registration is current and complete
b.  Eligible clients served
c.  Referrals
1.  Referral to other services, including nutrition counseling, has been made, if applicable
2.  Signed release of information on file, if applicable (verify at site monitoring)
d.  High Nutritional Risk
1.  Clients who score at high nutritional risk are offered referral for nutrition counseling with documentation in the narrative section of the SAMS client record indicating discussion/referral
e.  Billable Units of Service
1.  The contract entity is utilizing the service billing unit system as identified in the standard
2.  Each billable unit received is recorded in the client's individual record in the SAMS system by the 15th of the month following service delivery
On-site: Cross-reference roster/sign-up sheet against billed units to assure proper billing
I.  Meal Service Information 
Meals Are:
Input Obtained From Clients to Determine Food Preferences, Service Satisfaction, etc.
Congregate Meals
Location of Service
Type(s) of Congregate Meals Available
Hours of Meal Service
To
Home-Delivered Meals
Served in Home of Eligible Client
Type(s) of Home-Delivered Meals Available
Older Americans Act Sections 331(1)(2); 336(1); and 339 (1)(2)
II.  Menu Planning/Food Preparation
Source of the Approved Menus and Recipes Used at this Site
Older Americans Act Section 339(1); North Dakota Century Code Chapter 43-44; DHS Service Chapter 650-25-60-05
III.  Food Service
Older Americans Act Section 339
Do the meals offer all of these components:
Item
Serving Size
Yes
No
Milk or Milk Alternative
8 oz or equivalent
Meat or Meat Alternative
3 oz or equivalent
Vegetables (serving 1)
2 serving equivalents (1/2 cup of cooked vegetable or 1 cup raw vegetable is a serving, if a whole cup of cooked vegetable is served that fits the 2 serving requirement)
Vegetables (serving 2)
2 serving equivalents (1/2 cup of cooked vegetable or 1 cup raw vegetable is a serving, if a whole cup of cooked vegetable is served that fits the 2 serving requirement)
Fruit
1/2 cup of fruit or one small piece of fruit
Grains (serving 1)
2 serving equivalents (1 slice of bread, 1/2 cup pasta, or 1/2 cup of rice equals one serving.  Whole grain items should be offered)
Grains (serving 2)
2 serving equivalents (1 slice of bread, 1/2 cup pasta, or 1/2 cup of rice equals one serving.  Whole grain items should be offered)
Are menu substitutions being tracked?
Are substitutions menu substitutions like for like? (e.g. peas for green beans, beef for chicken)
Is a Provider's Choice meal only serviced once per month?
Is a fruit-based dessert only served once per week? (e.g. fruit crisp, fruited jello)
Are menu best practices being followed?  (refer to Menu Best Practices Guides)
Today's Meal Met the Dietary Reference Intakes and Dietary Guidelines for Americans Requirements per Approved Menu Plan
Persons Serving Used Portion Control Tools
Meal Agreed with Posted Menu
Menus are Posted
DHHS Service Chapter 650-25-60-05; ND Administrative Code Chapter 33-33-04.1 Food Code 3-201.11(B)
Home-Delivered Frozen Meals Used
Label Includes Entree Selection, Instruction for Storage and Reheating, and Date of Expiration
DHHS Service Chapter 650-25-60-05
IV.  Food Safety/Sanitation
Thermometers in Place
Temperatures in Refrigerators/Freezers Monitored Weekly
Temperatures in Refrigerator(s) (must be 41 degrees or less)
Temperatures in Freezer(s) (must be 32 degrees or lower)
Older Americans Act Section 339 (F); ND Administrative Code Chapter 33-33-04.1 Food Code 3-501.11, 3-501.12, and 4-204.112; DHHS Service Chapter 650-25-60-05
Food temperatures are monitored daily as per Aging Services Nutrition Standard
Temperature of the food served today:  Hot food must be served at 135 degrees or hotter; cold food must be served at 41 degrees or colder 
Food Temperatures for Beginning of Meal Service
ND Administrative Code Chapter 33-33-04.1 Food Code 3-202.11, 3-401, and 3-501; DHHS Service Chapter 650-25-60-05
Food Catgory
Trayline Holding Temperature
Temperature
Soups
> 135 Degrees
Entree, hot
> 135 Degrees
Entree, cold
<  41 Degrees
Gravy/Sauce
> 135 Degrees
Vegetables
> 135 Degrees
Salads
<  41 Degrees
Cold Desserts
<  41 Degrees
Juice
<  41 Degrees
Milk
<  41 Degrees
Hot Beverage
160-180 Degrees
Other (specify):
Food Containers used for Transport Maintain the Food at Recommended Temperatures
ND Administrative Code Chapter 33-33-04.1 Food Code 4-301.11
DHHS Service Chapter 650-25-50-05
Food Waste/Garbage Containers in the Prep Area Kept Covered After Filled
Food Waste/Garbage Removed Daily
ND Administrative Code Chapter 33-33-04.1 Food Code 5-501.113, 5-502.11, and 5-502.12
Hand washing sink is:         - accessible to employees       - convenient for use in food preparation and utensil-washing area       - not used for purposes other than hand washing 
ND Administrative Code Chapter 33-33-04.1 Food Code 2-301.15, 5-204.11, and 6-501.15; DHHS Service Chapter 650-25-50-05
Cleaning Supplies and Soaps Stored Away from Food
ND Administrative Code Chapter 33-33-04.1 Food Code 7-201.11
Kitchen is Clean and Well Maintained
ND Administrative Code Chapter 33-33-04.1 Food Code 4-6 and 6-5
Fire Extinguisher(s) in Kitchen
Fire Extinguisher(s) Other Than in Kitchen
Fire Safety 
First Aid Kit accessible
Stocked with Adequate Supplies  (e.g.: Band-Aids, bandages, tape, scissors, burn  spray/ointment, antiseptic, antibacterial ointment, eye wash, plastic gloves)
ND Administrative Code Chapter 33-33-04.1 Food Code 7-208.11
ND Administrative Code Chapter 33-33-04.1 Food Code 4-301.12, 4-603.16, and 4-901.11
General Personal Hygiene and Sanitary Practices are Followed
Appropriate Hair Restraints are in Place
ND Administrative Code Chapter 33-33-04.1 Food Code 2-3 and 2-4; DHHS Service Chapter 650-25-50-15
Single Use Gloves or Utensil Used to Serve 
ND Administrative Code Chapter 33-33-04.1 Food Code 3-301.11 and 3-304.15
If subcontracting with a restaurant, nursing home, hospital, school, etc., is there a safety/sanitation inspection report on file? 
Attach copy, if applicable
V.  Purchasing, Inventory, and Food Storage
Inventory of Food is Taken
Inventory of Other Supplies is Taken
Merchandise is Checked Against the Invoice When Received  
First In/First Out System of Shelf Rotation is Utilized  
Procedures are in Place for Prevention of Damage, Theft, and Spoilage 
Food containers stored a minimum of six inches above the floor In waterproof containers (if not elevated off the floor) Containers stored on dollies, racks, or pallets, and are easily movable
ND Administrative Code Chapter 33-33-04.1 Food Code 3-305.11 and 3-305.12
VI.  Physical Facilities
Location of Facility is in as Close Proximity as Feasible to the Majority of Eligible Individuals Residences 
Site is Accessible to Persons with Disabilities 
Site Has Planned Access to a Telephone and/or Cell Phone
Older Americans Act Section 331(2) & 339 (2)(D)(E); DHS Service Chapter 650-25-60-15
Site's Bathrooms Are 
Exits Clearly Marked (paper or lighted)
Facility Is 
Furniture and Equipment Is
Fire and Weather-Related Evacuation Plan is Posted Address of Facility is Posted at Each Working Telephone/Cell Phone Emergency Numbers are Posted at Each Working Telephone
Older Americans Act Sections 306 (a)(17) & 307 (a)(29)(30); ND Administrative Code Chapter 33-33-04.1 Food Code 6-3 and 6-5
VII.  Site Operation
Daily Records of Clients are Maintained Daily Records of Guest Participation are Maintained Daily Records of -60 Volunteers are Maintained
Clients Required to Make Meal Reservations
DHHS Service Chapter 650-25-60-05
Full Cost of Meal Posted
Suggested Contribution Information Available
Ineligible Participants Required to Pay Full Cost of Meal
Procedures Followed for Documentation of  Payment for Meals by Ineligible Participants
SNAP (Food Stamps) Benefits Accepted
Method of Receiving Contribution
Program Income is Counted and Verified (Sign-Off) by Two or More Individuals
Program Income is Deposited
Location of Program Income Prior to Deposit
Older Americans Act Section 315 (b); 45 CFR 1321.67; DHHS Service Chapter 650-25-60-15
Nutrition Education Provided At Least Annually
Verify listing of nutrition education activities for this site that includes the following: meal site, date, presenter, topic presented, and number of clients receiving nutrition education.
DHHS Service Chapter 650-25-60-15
Provision for training of volunteers and paid food service personnel?
Minimum training requirements upon hire and annually thereafter should include but not limited to: the Older Americans Act (OAA) and Requirements in the contractual documents entered into with the Department of Health and Human Services.
Verify listing of training activities for this site that includes the following:  training topic, date of training, and staff and volunteers who received the training.
DHHS Service Chapter 650-25-60-15
Appropriate Use of Volunteers
DHHS Service Chapter 650-25-60-15
COMPONENT #4 - TRIBAL HOME VISIT
References:  
Older Americans Act Part B Section 321
Tribal Home Visit Program Service Standard 650-25-70
Review and determine whether or not the following criteria are met.  Indicate your responses with an X in the appropriate column reflecting these codes: 
Y (Yes) = Totally Addresses Criteria
P (Partial) = Partially Addresses Criteria
N (No) = Does Not Address Criteria
N/A = Not Applicable
Supporting information to qualify responses may be indicated in the appropriate "comments" section.
Criteria
Y
P
N
N/A
Comments
Review of Client Record
1.  Tribal Home Visit registration is current and completed
2.  Eligible clients served
Location of Service
1.  Tribal Home Visit services occur in the client's own home
Service Delivery Characteristics/Activities
Tribal Home Visits are available throughout the Reservation
1.  Referrals have been received, home visits conducted, service needs identified, and appropriate linkages made
2.  Referrals have been contacted within two working days
3.  Legal entity referral process followed to coordinate services with other agencies
4.  All contacts, including telephone calls, e-mail and other written correspondence, and face-to-face visits  are documented in the narrative section of the SAMS Tribal Home Visit Registration form; documentation shall include the specific purpose of the contact, and a brief descriptive statement of the interaction
5.  Each case record is maintained in an individualized file and secured in a locked file, a locked area, or in an access coded computer program
Older Americans Act Section 321
Billable Units of Service
1.  The contact entity is utilizing the service billing unit  system as identified in the standard
2.  Each billable unit received is recorded in the clients individual record in the SAMS system by the 15th of the month following service delivery
Confidentiality  Confidentiality of client specific information is assured as follows:
i.  No information about a client is disclosed by the contract entity unless a release of information is received from the client or legal representative; disclosure is required by court order; or for program monitoring by authorized agencies
COMPONENT #4 - TRIBAL HOME VISIT (continued)
Criteria
Y
P
N
N/A
Comments
Confidentiality (continued)  Confidentiality of client specific information is assured as follows:
ii.  An appropriate release of information document is signed  and on file before client records are released 
45 CFR 1321.51
iii.  All client specific information is maintained in a locked file, locked area, or an access coded computer program
Program Income (Service Contributions)
1.  All clients are provided opportunity to contribute to the cost of services received
2.  Acceptable formats for receipt of contributions are used
Older Americans Act Section 315(b)(1) & (4)(A)
45 CFR 1321.17(f)(5) & 1321.67(a)(1)(3)
Older Americans Act Section 315(b)(3)(4)(B)
45 CFR 1321.67(d)
3.  No client has been denied a service due to inability or unwillingness to contribute
4.  The contract entity assures that a means test is not used  for Title III service
5.  The full cost and suggested contribution for the service must be publicly displayed at site locations and provided to individuals that receive the services at home
Older Americans Act Section 315(b)(3)
45 CFR 1321.67(a)(3)(c)
6.  Measures are taken to protect the privacy of each older person with respect to his or her contributions
Older Americans Act Section 315(b)(4)(C)
45 CFR 1321.67(a)(2)
7.  Appropriate procedures are established to safeguard and account for all contributions
a)  Program income is accepted in a locked box area that affords privacy
b)  Program income is counted and verified ( by sign off ) by two or more individuals
c)  Program income is deposited:
Older Americans Act Section 315(b)(4)(D)
45 CFR 1321.67(a)(1-3)
d)  Location of program income prior to deposit
COMPONENT #4 - TRIBAL HOME VISIT (continued)
Criteria
Y
P
N
N/A
Comments
Staffing Requirements
1.  Possess the ability to develop rapport with older persons
2.  Possess the ability to identify service needs and make appropriate referrals
3.  Possess effective verbal, writing skills, and computer skills
Training Activities
Minimum training requirements upon hire and annually thereafter should include but not limited to the Older Americans Act (OAA) and requirements in the contractual documents entered into with the Department of Health and Human Services (DHHS). 
Verify listing of training activities for this site that includes the following:  training topic, date of training, and staff and volunteers who received the training.
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