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Buffalo Trace Area Agency on Aging & Independent Living

Nutrition Program Compliance Information 

For Homecare Home Delivered Meals and Title III C2 Home Delivered Meals

Designee Compliance Form

As the selected designee for the Buffalo Trace Home Delivered Meal Client, you must comply with the following Kentucky Nutrition Program Requirements:

1. The meal is to be consumed by the eligible person only.

2. Assurance that the designee is able to store hot foods in a manner that maintains the temperature above 140° F or below 45° F.

3. Cold food should be maintained below 45°F.

(Best Practice:  Cold foods should be maintained below 41(F).

Note:   Maintaining cold food at 41(F or less is the standard identified by the FDA in the 2005 Food Code.  Since most pathogenic microorganisms do not grow at refrigerator temperatures of less than 41(F, this is the recommended goal for maintaining cold food.  Microorganisms such as Listeria will grow in the 41(F to 45(F temperature range.  Ready-to-eat foods such as soft cheeses, hot dogs and cold cuts or deli meats are the types of food that are associated with Listeria.
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