FROZEN MEAL POLICY Template Sample
According to the Wisconsin Aging Network P & P Manual, Chapter 8 Elderly Nutrition Program, Section  8.4.26.4  Frozen Meals

Nutrition programs may offer meals to participants in a frozen state when the following procedures are followed:

(1) Frozen meals shall meet all the requirements of a complete meal as defined in the ENP Policy and meet 1/3 the RDA. If the meal is intended as a second meal, the two meals served that day must meet 2/3 the RDA.

(2) Participants shall have appropriate appliances to maintain frozen food in a frozen state and to heat it to a proper serving temperature. The program shall verify and maintain records that indicate each client has and maintains the ability to handle frozen meals.

(3) Frozen meals shall be maintained and delivered at 32° F or below.

(4) Frozen meals may only be provided in situations where it is not logistically feasible to provide the client with hot meals, with the exception of holidays, weekends, second meals or emergency situations.

(5) Written instructions should be given to participants for handling and reheating of the meals.

(6) There are several companies that package meals that meet most OAA nutrition program guidelines for entrées.

(7) Programs should limit their use of commercially available frozen entrées or TV dinners. Such foods should only be provided under the close monitoring of the qualified nutritionist. Concerns about these products include high-fat and high-sodium content, small serving sizes (especially vegetables), and frequent changes in size and content of the entrées.

(8) See Section 8.4.23 of this chapter for policy on freezing leftovers.

+ Frozen meals may only be provided in situations where it is not logistically feasible to provide the client with hot meals, with the exception of holidays, weekends, second meals or emergency situations.

+ Participants shall have appropriate appliances to maintain frozen food in a frozen state and to heat it to a proper serving temperature. The program shall verify and maintain records that indicate each client has and maintains the ability to handle frozen meals.

+ When feasible and appropriate, leftover food occurring at on-site preparation facilities may be incorporated into subsequent senior dining or home-delivered meals if cooled according to the Wisconsin Food Code guidelines (see Section 8.6.2 of P&P manual). This includes reserving leftovers as individual, frozen meals. 

+ Every frozen meal must have a label that contains a use-by date.  Other dates that are determined to be helpful can be used (such as production date), but there must be  a use-by date clearly visible. It is also advisable to list the entree on the label. 
If a meal site is preparing their own frozen meals, the following procedures must be followed:
+ Hot foods must be cooled to 70° F or below within the first two hours.  Then must get to 41° F or below within the next four hours (six hours total).  
+ Individual containers must not be stacked more than two high while freezing

+ Must be frozen to 0° F or less within 24 hours of original preparation

+ Foods must be portioned before being frozen  (not frozen in bulk)
+ Must be held at 0° F or less prior to delivery, and delivered to the participant at not more than 32° F.  If a meal reaches 41° F or more the meal must be discarded.
+ Foods cannot be refrozen more then once.  Once frozen and then thawed, they can be frozen only one more time.  This includes foods received from suppliers or distributors in a frozen state -- these foods can only be frozen one more time.
+ Milk (frozen or thawed) must be distributed on or before expiration date.
+ Frozen meals shall be maintained and delivered at 32° F or below. Temperature should be checked at least once quarterly at the end of a delivery route to be sure meals are staying below 32° F

The contents of frozen meals must meet the following guidelines:
+ Frozen meals shall meet all the requirements of a complete meal as defined in the ENP Policy and meet 1/3 the RDA. If the meal is intended as a second meal, the two meals served that day must meet 2/3 the RDA.
+ When frozen meal is made complete with milk, bread and butter, and dessert, these food items may be frozen. Milk (frozen or thawed) must be distributed on or before expiration date.
+ If possible, avoid freezing the following food items due to poor quality upon thawing:


Lettuce
fresh leafy green vegetables

fresh tomatoes

Cucumbers


Gravy

cooked, creamed vegetables

most fresh vegetables
+ Programs should limit their use of commercially available frozen entrées or TV dinners. Such foods should only be provided under the close monitoring of a qualified nutritionist. Concerns about these products include high-fat and high sodium content, small serving sizes (especially vegetables), and frequent changes in size and content of the entrées.
The following written education materials must be distributed initially and at least 2x / year to frozen meal recipients:

1) Proper storage procedures


2) Proper reheating procedures


3) Emergency preparedness
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