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EXECUTIVE SUMMARY

New York City's Human Resources Administration (HRA) purchases,
distributes, and serves food to low-income adults and children
through programs in soup kitchens, food banks, homeless
shelters, senior centers, foster care centers, and child care,
feeding sites. These programs provide food, meals, or money or
vouchers to purchase food for many hundreds of thousands city
residents who otherwise might well go hungry. These programs,
constitute a vital part of the "safety net" for people in need.
That they make a significant difference in the ability of low-
income people*-especially children--to survive and function has
been documented repeatedly.

In 1989, a report to HRA's Adult Services Administration
(ASA) evaluated management aspectes--efficacy, efficiency, and
cost--of the agency's food service activities. In contrast, the
study reported here examines programmatic aspecis related to the
food itself--its nutritional value, relation to health, and, so-
cial context.

This study was designed to evaluate HRA food assistance and
distribution programs through review of previous reports, inter-
views with key personnel, site visits to sample programs in var-
ious locations, analysis of sample menus, comparison of the
nutritional value of meals provided by the menus to national
standards of dietary adequacy and to current dietary recommenda~
tions for health promotion and disease prevention, and recom-
mendations for actions that could be taken by HRA to improve the
nutritional quality of the foods provided by its programs.

Findings and Conclusions

1. HRA is committed to meeting the food and putritional needs
of its clients.

HRA's responsibilities for alleviating hunger among its
low-income clients derive from humanitarian considerations—--the
positive human value placed by society on the provision of food
to hungry people. They also derive from the need to maintain

each site as a safe and receptive environment for provision of
services. -

2. HRA senior home econonists and food gervice administrators
are committed to producing menus and meals that meet appropriate
gtandards of food safety, nutrition, and health promotion.

The long experience with and thorough knowledge of the HRA
food service systenm make home economics and food service staff

_members an exceptionally valuable resource for the Department.
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3. The organization'of pRA food service is fragmented among
agencies and units.

At least 11 food service programs are conducted by three
principal HRA agencies (ASA, CWA, and FSA) and by at least eight
units within those agencies. There is little interaction or
coordination within these units and no HRA official is

responsible for oversight of Department-wide food service ac-—
tivities.

4, HRA assistance and distribution programs provide food
through distinctly different mechanisms!:

On-site meals are‘prepared in kitchens located at the same
place where they are served (some homeless shelters, and all
senior centers, child care and foster care centers, and soup
kitchens).

off-site meals are prepared in central kitchens and
delivered by van to other sites (homemdelivered meals to
seniors, most homeless shelters).

Pre-plated meals are similar to those served on airplanes.
They are prepared by a vendor and delivered frozen to the sites
at which they are re-heated and served (special needs shelters,
family shelters).

Food packages are given to families as part of emergency
food programs to relieve acute food shortages (food pantries,
Needy Family Food Distribution Program) .

Money or vouchers enable people to buy and prepare their
own food (for example! Aid to Families with Dependent Children;
General Assistance, Food Stamps, SRO hotels). -

5. HRA food service is conducted under remarkably difficult
circumstances.

. Few HRA-supported kitchens are equipped or maintained ade-
quately. The many, well-documented constraints on food service

meet appropriate safety and nutritional standards.

operations greatly limit the ability of staff to plan meals that ?
i

6. HRA on- and off-site pesls meet and exceed basic nutritional
peeds.

Meals cooked on site at shelters, senior centers, and
foster care homes provide adequate amounts of energy and essen-
tial nutrients. '

7. Vendors of pre-plated ("airplane”) meals are unreliable and
do not alwaye supply meals that can meet basic nutritional
needs. .

Although their menus are designed appropriately, pre-plated
meals often fail to meet contract specifications; vendors do not
always provide the number of items or weights agreed to in con-
tracts.

s

-
&
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8. HRA meal menus reflect current American eating patterns.

The proportions of protein, fat, saturated fat, and car-
bohydrate and the amounts of salt and cholesterol found in HRA
meals are similar to those consumed in the typical high-fat,
low-fiber American diet. ,

g, On-site food service staff generally are unaware of current
dietary recommendations.

Like most Americans, HRA food service staff--as well as
clients--prefer foods higher in fat, salt, and sugar than recom-
mended by public health authorities.

10. Clients are not generally involved in meal preparation or
gervice.

With few exceptions, HRA clients receive food but are
otherwise uninvolved in menu planning, and food reguisition,
sanitation, handling, and service.

11. Obesity is noticably prevalent among clients (especially
children in foster care) and on-site staff.

This problem results from a chronic state of excess energy
in the diet and too little physical activity.

12. HRA emergency foods provide a balance of basic foods.
Emergency foods are well chosen for nutritional balance and
£i11 a nutritional gap in emergency food programs.

Recommendations

This study provides recommendations in three categories: those
that can be implemented immediately from existing resources,
those that should be able to be accomplished with minimal addi-
tional resources, and those that require substantial additional
expenditures of public funds.

Category 1: recommendations that can be jmplemented immediately
with existing resources ' :
1. Coordinate food service activities within HRA.

Home economists and food service personnel in the various
HRA units have similar responsibilities. All plan menus, order
food and equipment, supervise staff, and monitor contracts. To
be effective, coordination of these activities must take place
at the level of the Commissioner’s Office with adequate repre-
sentation from each of the key programs.

2, Develcop & Department-wide program for food service staff
Regardless of client population, the training needs are

similar: sanitation, food handling, requisitions, basic princi-

ples of nutrition, relationship of nutrition to health, ap-
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propriate meal patterns, cooking procedures that preserve taste
and nutritional content, appropriate food storage techniques,
reduction of food wastage, and monitoring of vendor contracts.

3., Develop 2 Department—wide system for effective monitoring of
food service contracts.

The ongoing problems with vendoT contracts demand that a
monitoring system be established pefore the pepartment makes any
decision to increase the use of pre—plated meals.

4., Revise menus to reduce the content of fat, choLesterol,
sodium, and sugarl and to increase the content of complex car~
hohydrates and fiber. :

The single most important dietary improvement would be to
increase the availability of fresh fruits and vegetables. Many
other changes would also improve ngtritional guality.

5. Establish client compittees to advige home economists and
food service administrators about the acceptabilitv of dietary
changes.

The food preferences of clients ghould be considered in

making dietary changes.

improve the nutritional quality of the
I = p

Foods donated through USDA ~ommodities programs are often
high in fat, though low in cost. USDA should be encouraged to
continue efforts to jmprove the autritional quality of its food
assistance programs.

Category 23 recomnendations that require ainimal additional
regources for inplenentation.
7, Develop 8 pilot project to increase the use of fresh fruits
and vegetables in the meals.

This recommendation requires development of a systenm for
ordering, purchasing, delivering, and storing fresh foods.

8. Establish pilot projects to trein clients in food _service.

Menu planning and food crdering, and food preparation and
service can be enjoyable activities as well as marketable
skills.

g. Establish pilot projects for family-style me 1 _pre aration
and service in foster care centers.

Food purchasing and meal plenning and service are basic
1ife skills well worth passing on to young peorle.

10. DeveloPp pilot projects to increase opportunities for physi-
cal activity among children and staff_in foster care.
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Current research on childhood suggests that diets be

avoided in this population and that, instead, children be en-
couraged to expand opportunities for other enjoyable activities.

Category 3: recommendations that require gubstantial expendi-
tures to correct system deficiencies.
i1, Develop a Department-wide system for replacing canned with
fresh fruits and vegetables.

This action would immediately improve the taste of the
food as well as improve jts ability to reduce chronic disease
risk.

12, Hire more staff.

Food service operations are severely understaffed at all
levels and more supervisory and on-site staff are needed.

13. Bring existing kitchen and food storage facilities to code.,

The numerous health and sanitation code violations ob-
served in HRA kitchens and food storage areas should be cor-
rected before disaster strikes.

14, Purchase an appropriate number of vehicles designed for
food transport.

Vans used to deliver cooked food from off-site kitchens
need to have adequate refrigeration capacity to avoid microbial
contamination.
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I. INTRODUCTION

New York City's Human Resources Administration {referred to in
this report as HRA or the Department) purchases, distributes,
and serves food to low-income adults and children through pro-
grams in soup kitchens, food banks, homeless shelters, senior
centers, foster care centers, sand child care feeding sites. Be-

cause these programs are designed to meetl acute and chronic

needs for food assistance, evaluations of their effectiveness
have focused on their ability to deliver food to eligible
clients. Although the purpose of these programs is to enable
clients to consume an adequate diet, few studies have evaluated
the nutritionel guality of meals provided to recipients of food
assistance.

This distinction--between food delivery and food quality--
was emphasized in a 1989 study that had been commissioned by the
Department to evaluate the efficacy and costs of food assistance
activities of its Adult Services Administration {(ASA):

"Food represents more than satiety. It has deep and
jasting meaning to all members of society. Food is so-
cial, psychological, religious, age and gender specific,
health related, financial, geographically

defined and political.

Food Service is a business. A basic ASA decision
needs to be made. Will ASA provide Food for its

oA

shelter population? Or will ASA provide Foodservice?

This report and its response by ASA (ASA, 1990) evaluated
food service aspects of the Department’s food programs: person-
nel, procurement, equipment, sanitation, transportation, and
cost. In contrast, the study described here provides an analy~
sis and evaluation of the food served and distributed through
HRA programs along with recommendations for actions that can be
taken by the Department to improve the quality of the meals it
serves. :
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1I. SCOPE OF SERVICES

As stated in the HRA contract for this study, " ,.the Department

is committed to ensuring that all HRA food distribution and as-
sigstance Pprograms meet the current dietary and nutritional
levels recommended by public health authorities for the promo-
tion of better health and disease prevention;" (HRA, 1990, p.

1),

To that end, this study was designed to:

[}

Evaluate the Department’s food purchasing and
distribution system through review of reports and
interviews with key personnel.

Evaluate the Department’s sponsored food service
through site vigsits to programs in homeless shelters,
soup kitchens, Head Start programs, senior centers, and
the food bank.

Make a nutritional analysis of sample meals based on
menus and recipes used at the various sites.

Estimate the proportion of daily food intake
accounted for by the food service programs based upon
reports from staff and on-site personal observations.

Draw a comparison of the nutrient intake provided by the
programs’ meals to the national Recommended Dietary
Allowances.

Compare the proportion of caloric intake from fat,
saturated fat, protein, total carbohydrate, sodium, and
sugar provided by foods gerved at program meals to the
national dietary recommendations for chronic disease
prevention.

Compare the cholesterol and fiber content of program
meals to current dietary recommendations.,

Make recommendations designed to improve the nutritional

quality of food purchased and distributed by the
Department.
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o Prepare a report that encompasses all of the foregoing
and that includes the nutritional analyses, comparisons
to dietary standards, and recommendations for making
meal plans more consistent with dietary guidelines for
health promotion.

This report describes the background, methods, observa-
tions, findings and conclusions, and recommendations based on
this scope of services.
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III. BACEGROUND

Poverty and Undernutrition

Rates of poverty, reports of hunger, and demands for food as-
sistance have increased across the country since the mid-1970s,
but these problems are especially severe in New York City. In
1987, 23.2 percent of city residents had incomes below the
poverty level as compared to 13.6 percent nationally. The dis-
parity between New York City and national poverty rates in 1987
was especially severe for the elderly (18.8 vs. 12.3 percent),
Hispanics (41.6 vs. 28.3 percent)}, adult females (21.7 vs. 13.2
percent, and children (37.4 vs. 20.6 percent) (Dependency,
1988)., Because poverty has been identified as the principal
factor associated with nutrient deficiencies in individuals and
in populations {USPHS, 1988), its presence suggests the need for
programs to ensure adequate dietary intake., The federal, state,
and city food assistance Programs administered by or through HRA
were designed to reduce the risk of malnutrition due to in-
adequate dietary intake by low-income individuals.

Nutrition and Chronic Disease

Chronic diseases such as coronary heart disease, certain can-
cers, diabetes, stroke, and atherosclerosis are among the ten
leading causes of death in the U.S5. Strong and consistent evi-
dence links these conditions to dietary excesses and imbalances
(USPHS, 1988; NRC, 1989a).

The highest prevalence of these conditions is found among
low-income and minority groups. In New York City, rates of
coronary heart disease and other chronic diseases exceed nation-
al rates and are exceptionally high in low-income, urban neigh-
borhoods. In East Harlem, for example, where the median income
is below poverty level and about 43 percent of residents are
black and 47 percent Hispanic, rates of cardiovascular disease
and cancer exceed national rates by 52 and 32 percent, respec-
tively (NYC Department of Health, 1989).

To prevent chronic diseases, federal and other authorities
recommend a diet that is lower in fat {(especially saturated
fat), cholesterol, salt, and sugar, and higher in foods contain-
ing complex carbohydrates and fiber, than is currently consumed
by the U.S. population. Authorities also recommend special ef-

forts to encourage healthy diets among low-income minority popu-
lations (USPHS, 1988).

Dietary Adequacy

By definition, an optimal diet should (1) supply amounts of en-
ergy and essential nutrients sufficient to prevent nutritional
deficiencies, (2) provide proportions of fat, protein, and car-
bohydrate appropriate for chronic disease prevention, (3) pro-
vide amounts of fiber, cholesterol, salt, and sugar optimal for
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disease prevention, (4) be palatable and acceptable, and (5}
provide psychosocial and symbolic benefits of food. An analysis
of food quality must address all of these issues.

Fnergy and essential nutrients

The ability of a diet to meet nutritional needs is commonly as-
sessed in two ways: by comparing the total amounts of energy and
essential nutrients provided by foods in that diet to national
standards of nutritional adequacy--the Recommended Dietary Al-
lowances (RDAs)--and by laboratory and other physiologic tests
of nutritional status conducted on the individual consuming that
diet, Each of these measures has limitations that affect inter-
pretation of study results.

Recommended Dietary Allowances are "the levels of intake of
essential nutrients that...meet the known nutritional needs of
practically all healthy persons" (NRC, 1989b). As such, they
are overestimations of amounts required by a person with average
nutritional requirements; a diet can provide levels of essential
nutrients below the RDAs and still meet the nutritional needs of
most individuals consuming it. RDAs have been established for
only about half the known essential nutrients. For the others,
data are insufficient to estimate specific amounts needed to
prevent deficiencies.

Assessment of the relationship of dietary intake to the
nutritional status of an individual is limited by the lack of
specificity of biochenmical, clinical, or anthropometric
measures--all can be affected by factors such as illness,
medications, and drugs as well as by diet.

Previoug Studies: The few studies that have examined the
nutritional quality of meals served by food assistance programs
indicated that they did not meet RDAs for all nutrients. BY
this criterion, a study of men attending a soup kitchen in Ala-
bama reported deficiencies of vitamin C and folacin that were
associated with laboratory evidence of such deficiencies (Laven
and Brown, 1985). An examination of meals served in soup
kitchens throughout New York State reported many of them to be
deficient in various vitamins and minerals {(Morris, 1987).

Diets reported as consumed by individuals who attended food
pantries and soup kitchens in Nevada did not meet RDAs for cal-
cium, vitamin C, and thiemin (Lenhart and Read, 1989}.

Two recent studies conducted in New York City confirm these
findings. An analysis of the nutrient content of meals served
in five soup kitchens found that meals served in four of them
did not meet RDAs for folacin or thiamin (Carrillo et al.,

1989). The diets reported as consumed by three groups--homeless
participants in drop-in centers, residents of long-term shelters
for the previously homeless, and tenants of a Single Room Oc-
cupany (SRO) hotel--failed to meet the RDA for any nutrient ex-~
cept protein and were associated with physiological indices of
poor nutritional status in a high proportion of study subjects
(Luder et al., 1989). This same study evaluated the nutrient
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composition of menus (seven days) from two shelter kitchens and
found them to provide at least 90 percent of the RDA levels of
all essential nutrients except magnesium and zinc (Luder et al.,
1990).

Taken together, these studies suggest that the diets of
persons using soup kitchens and homeless shelters may not always
meet standards of nutritional adequacy. Even when meal menus
are designed carefulyy, they may not be translated into nutri-
tionally adeguate meals. To our knowledge, no research to date
has examined the relationship between menus and the meals ac-
tually served and consumed by these programs.

Fat, Protein, and Carbohydrate _

Current dietary recommendations for chronic disease prevention
emphasize the need to reduce the proportion of energy (Calories)
from fat (especially saturated fat) and to increase the propor-
tion of energy from foods containing complex carbohydrates
(starch). The current Uy.S. diet contains about 37 percent of
Calories from fat of which 14 percent comes from saturated fat.
Dietary goals are to reduce fat to 30 percent of Calories or
less, maintain protein at 12 percent, and increase carbohydrate
to 58 percent or more {NRC, 1989a). [Note: Energy commonly is
measured as kilocalories (kcal) or an equivalent term, Calories.
This study uses both terms interchangably.]

A study of five soup kitchen meals found that thelir propor-
tion of fat range from 31 to 44 percent of total Ccalories, of
protein from 12 to 22 percent, and of carbohydrate from 39 to 56
percent (Carrillo et al., 1990). Another study calculated the
proportions of fat, protein, and carbohydrate provided by two
shelter menus 88 34, 19, and 49 percent, respectively, and 42,
16, and 43 percent, respectively, (Luder et al., 1990). These
jimited data suggest that foods provided by assistance programs
are likely to be higher in fat and protein, and lower in car-
bohydrate than recommended by public health suthorities.

Fiber, Cholesterol, Salt, and Sugar
Fiber: Current dietary reconmendations emphasize increased
consumption of fiber-containing foods as a means to prevent
chronic disease. Although consensus has not been reached on
quantitative targets for fiber intake, public health authorities
recommend an increase over average consumption levels of about
12 grams/day. Some authorities recommend jncreasing fiber in-
take to 20-30 grams, not to exceed 35 grams per day (NRC,
198%9a). previous studies have not reported the fiber content of
meals served in food assistance pPrograms. One barrier to such
an analysis is the lack of accurate methods for evaluation of
the fiber content of foods; U.S. Department of Agriculture
(USDA) date on food fiber content are still quite limited.
Cholesterol: Goals for appropriate cholesterol intake sug-
gest no more than 300 milligrams (mg) per day. One previous
study found that menus in two homeless shelters provided 459
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and 749 mg of cholesterol daily, amounts considerably in excess
of recommended jevels {Luder et al,, 1990).

Sodium: Most--but by no means all--sodium in +the diet com-
es from salt (sodium chloride which is about 40 percent sodium
by weight). At least two-thirds of the sodium in the U.S. diet

comes from the salt and sodium—contalning additives (e.g.
monosocdium glutamate, baking powder) that are added to foods

when they are processed or served at the table. Fresh vegeta-
bles, for example, are low in sodium but salt is added to them
to enhance flavor during freezing and canning. Table 1 shows

.

how the sodium content of carrots increases with processing.

Current recommendations are to reduce sodium intake to
2,400 mg/day or less, equivalent to 6,000 mg/day of salt (NRC,
1989a). One previous study of two shelter menus found them to
provide 2,885 and 5,619 mg/day. These amounts are in the foods
alone and do not include salt added at the table {(Luder et al.,
1990}).

Sugar: current dietary recommendations suggest jimitations
on sugar intake only for children susceptible to tooth decay and
for persons with diabetes mellitus (USPHS, 1988). At the pres-
ent time, USDA food composition data do not distinguish sugars
from any other form of carbohydrate in food and it is not pos-—
sible to estimate +he sugar content of most unprocessed foods.
As shown in Table 2, even sweet fresh fruit is relatively low in
carbohydrate (in this case, meinly sugar) but sugar is added to
improve tre flavor, texture, and storage qualities of the canned
fruit.
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Table |

- Effect of food processing method on content of selected nutrients.

Example: Carrots®
Processing Method
Stage of Processing
Nutrients/carrot Raw Frozen Canned
Calories i 26 17
Sodium, mg® 25 43 174
Vitamin A LU 20, 000 13, 000 10, 000
Vitamin C, mg 7 2 2
Folacin, micrograms 10 8 7

* One medium carrot or 1/2 cup

# Does not include salt added in cooking or at table.
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Effect of food processing method on content of selected nutrients.

Table 2

Example: Peaches*

Processing Method
Canned Canned Canned
in own -  in light in heavy

Nutrients Raw juice gyrup gyra

Calories 37 68 a7 120
Carbohydrate (sugar), gms 10 18 24 32
ium, mg#* 0 6 8 10

+ One medium peach or two halves.

# Doea not include salt added in cooking or at table.
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Dietary Acceptability
Food must be eaten to supply energy and esgsential nutrients.
Food preferences are for the most part culturally determined and
are influenced greatly by family food patterns, religious pres-
criptions and proscriptions, advertising, and peer value sys-
tems; they are also determined by availability and cost.
Research in nutrition education emphasizes how difficult it
ig to alter lifelong dietary patterns., Even when required to
change a diet because of illness, most people require substan-
tial social and professional support over a long time period to
succeed. These factors must be kept in mind when creating menus
designed to improve eating patterns.

Symbolic Meanings

In all cultures, the act of eating represents far more than Jjust
satisfying hunger and nourishing the body. 1t also symbolizes
the nature of personal relationships, provides a focus for com-
munity activities, expresses love and caring, proclaims group
identity, relieves psychological and emotional stress, signifies
social status, expresses religious beliefs, and represents
security (Fieldhouse, 1986), Feeding the hungry has long been
considered an action of great positive social, religious, and
cultural value. The involvement of HRA in food assistance and
distribution reflects this value system and succeeds to the ex-

tent that its programs meet symbolic as well as physiologic
needs for food.
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IV. METHODS

As required by the Scope of Services (Section II), this study
employed the following methods:

Review of Reports

References {Section VIII) lists the reports and documents
reviewed during the course of this study.

Interviews .

Interviews were conducted in person or by telephone, formally
and informally, with key individuals from HRA or related agen-
cies. These individuals are listed in Appendix 1. In addition,

numerous on-site interviews were conducted informally with food
service personnel.

Site Visits

Site visits were arranged to observe the context in which HRA
food service occurs. Appendix 2 lists the sites visited during
the course of this study. These sites were selected by HRA or
other staff; they constitute a convenience sample for the pur-
poses of illustration and are not necessarily representative.
All visits were accompanied, most by Lewis Straus of the Office
of Food Programs and Policy Coordination, Visits to single
adult homeless shelters and kitchens, family shelters, and
gsenior centers were accompanied by Barbara Brice and/or
Blivienne Brown, ASA Home Economists; those to foster care cen-
ters by Rosebud Pitt (CWA); and those to Brooklyn soup kitchens
by Leslie Mikkelson of Food for Survival Food Bank. The visit
to the Emmaus House sSoup kitchen was arranged privately.

Nutritional Analyses

Nutritional analyses were performed on menus provided by HRA
using the Veterans Administration Medical Center Food Nutrient
File computer program. This program employs the USDA Nutrient
Data Base for Standard Reference (on magnetic tape), based on
data from USDA Handbooks 8 (revised) and 456, These data are
supplemented with additional items supplied by Veterans Adminis-
tration Medical Centers. The progran provides data for the con-
tent of 32 nutrients in more than 2,800 food items.

Whenever possible, nutrient analyses were performed on
menus for meals for an entire week selected at random from the
menu cycle. Nutrient analyses were obtained for each food item
as illustrated in Table 3A-3C., The nutrients present in the in-
dividual foods were summed to obtain the totals for each meal
(see Table 4A for an example) and for the three meals for each
day (Table 4B). The nutrient content of meals for an average

.day are presented in Section V.
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Limitations

Lack of information on gspecific food items: To be ac-—
curate, nutrient analysis requires precise information about the
type of food and its weight or portion size. As can be seen in
the various menus provided in Section V, this information was
not always available. Therefore, missing data were estimated by
substitution of standard weights, measures, and recipes.

Incomplete nutrient composition data: Complete nutrient
data are available only for about half of the food items in the
UsSDA data base. This means that the amounts of certain vitamins
and trace minerals will be underreported in some food items be-
cause of insufficient data. Tables 3 and 4 illustrate this
problem, Therefore, low nutrient values for a given menu may be
due to missing data rather than to nutrient inadequacies., For
this reason, the Tables in Section V are ma;ked with asterisks
where key data are missing.

Comparison to RDAs: The Tables and Figures 1in Section V
compare nutrient levels to the 1989 RDAs (NRC, 1989b). As noted
earlier, a value below an RDA jevel does not necessarily indi-
cate that a menu is nutritionally deficient. '

Assumptions

This study reports data for Calories and selected nutrients:
protein, carbohydrate, fat, saturated fat, cholesterol, dietary
fiber, sodium, and representative vitamins {(vitamin A, ascorbic
acid, thiamin, vitamin B6, and folacin) and minerals {calcium,
iron). These nutrients were selected because they have been
reported as deficient in previous studies or because of their
relationship to chronic diseases as described by public health
authorities (USDHHS, 1988). The selections assume that if the
menu provides adequate amounts of thiamin, vitamin A, and iron,
for example, then other water-soluble vitamins, fat-soluble
vitamins, and trace minerals will also be present in sufficient
gquantities.

Cavesat

As a result of these limitations and assumptions, the results
reported in the Tables and Figures in Section V must be consid-
ered as estimations and approximations rather than precise des-

criptions of the nutrient content of meals provided by HRA pro-
grams. :




Table 3. Example of Computer Print-Out of Nutrient Analysis for

Breakfast Foods.
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Table 4,

Example of Computer Print-Out of Nutrient Analysis for

a Breakfast (4A) and Meals for an Entire Day (4B).

4R,

Calories (8)
Frotein (8)
Carbohydrate (8)
Fat (8)

Sodiur {(8)
Fotassium (8)
Calciua (B)
Fhosphorus (8)
Iron {(8)

Zinc (&)
Magnesium (5)
Manganese (3)
Copper (3}
Crude Fiber {7)
Dietary Fiber (1)
Water (8)

—————

48.

Calories {(20)
Frotein (20)
Carbohydrate (20
Fat {(20)

Sodium (20)
Fotassium (20}
Caloium (20}
Fhosphorus {£20)
Iron (20

Zing (14)
Magnesiua (13)
Manganese (11)
Copper {11)

Crude Fiber (19)
Dietary Fiber (&)
Water (20)

o292
19.5
98.1
14. 0

6685.91
565. B4
A21.99
368. 64
6. 77
4,91
73.81
2. 08
.29
0.8
0.2
698.7

TUESDAY-BREAKFAST TOTAL
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87.6
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3006 42
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1840, 10
15. 37
12,92
241,57
3. 32

o 1.08
4.4
G. 4
3294, 4
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. &
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Thiamin (7)
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Niacin {(20)

Vitamin Bs {19
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Linolenic Rcid (14)
Monounsat. Fat (i4)
Folyunsat. Fat {(14)
Saturated Fat (18}

2005. 10
95.73

0. 41
1. 02
0. 89
8. 31
.78
0. 89

149,78

1,43
34.7
1.2

9234, 37
12%. 00

1.63
2..38
1.74
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RDA %
U 40.1
My 159.5
Mg 4.1
Mg 64.0
Mo 63,4
Mg hb. 2
Mg 35. 3
Mog £9.7
Mcg 37.4
Mg £23.9
Mg
Gms
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Bms
Grs
Gms

RDR #
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My &1i5.0
Mg 16.3
Mo  148.5
Mg 124.9
Mg 136.6
Mg 85, 2
Mg 122.6
Meg -60.7
Mg 1CG1.1
Mg
Grms
Gms
Gms
Gmns
Gms
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V. OBSERVATIONS

The Department administers food assistance and distribution pro-
grams through three agencies: the Adult Services Administration
(ASA)}, the Child Welfare Administration (CWA), and the Family
Support Administration (FSA). Figure 1 presents a diagram of
the organizational relationships among these agencies and lists
the food programs for which each unit is responsible,

1. Adult Services Administration

As shown in Figure 1, this agency administers food assistance
programs under four divisions,

Special Services for Adults (SSFA)

Adult Shelters

HRA directly operates 22 shelters for homeless single adults.
It also contracts with not-for-profit agencies who operate four
additional shelters. Together, these shelters house up to
10,000 individuals daily. On September 17, 1990, for example,
the shelters housed 7,028 men and 1,306 women for a total of
8,334 residents (ASA/BSO, 1990).

Food Service Operations: Food for residents of the 22
directly~-c»erated shelters is prepared in seven kitchens. In
August, 1990, six of these kitchens were located in shelters
(on-site kitchens). One of these shelters closed recently but
its kitchen remains functional {8 East 3rd Street, an off-site
kitchen); the seventh kitchen is also a separate off-~site
facilty. All of the kitchens prepare food for multiple
shelters. The location of the kitchens, the shelters they
serve, and the number of meals that can be produced by each
kitchen are given in Appendix 3.

These kitchens produce three meals daily. Lunch contains
some hot food items and dinner is & hot meal, but breakfast con-
sists entirely of cold foods. This system requires two
deliveries per day to shelters without kitchens: breakfast foods
are delivered with the previous day's dinner. The food is
transported in vans that are not equipped with refrigeration or -
heating capacity. Hot foods are transported in large, heavy
(50~-70 pound) insulated boxes and cannisters, Menus are
rlanned for a four-week cycle (special diets follow a two-week
cycle) and are designed to meet the minimal nutrient and energy
intake standards of the USDA Thrifty Food Plan, Shelters are
required to keep emergency food on hand sufficient to feed
clients for three days.




FIGURE ]

HUMAN RESOURCES ADMINISTRATION

ORGANIZATION OF FOOD ASSISTANCE AND DISTRIBUTION PROGRAMS

HRA

ADULT SERVICES

ADMINISTRATION
(ASA)
Special Department Crisis Community
Services of AIDS Intervention Care and
for Adults Services Services Senior Services
(SSFA) (DAS) (CIS) (CCss)
Adult Shelters AIDS Shelters Family Shelters  Congregate Meals
Special Needs Single Room Home-Delivered
Shelters Occupancy - Meals
(SRO) Hotels

CHILD WELFARE
ADMINISTRATION
(CWA)

Office of
Direct
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FAMILY SUPPORT
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(FSA)
Office of
Income w>wm.ﬂmw Food
or
Maintenance Development mﬂmwm_w.wﬂm
(M) (ACD) Coord o
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Children (AFDC) Program (EFAP)

General Assistance Needy Family
GA) Food Distribution

Food Stamps Program (NFFDP)

Hunt’s Point Produce
Donations
Interagency Task Force
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ASA employs 445 individuals in food service operations and
an additional 17 in transportation (Giuffrida, 1989). These
people report to shelter directors or to various ASA administra-
tive unites. A Home Economics unit oversees food service in the
adult shelters and the contracts in the special needs and family
shelters. Because there are two staff vacancies at the moment,
only four ASA staff members perform all functions: menu plan-
ning; food requisitions; monitoring of menu compliance, food
quality, and sanitation; monitoring of contracts; on-site
visits; technical and other supportive services; and staff
training for the entire homeless shelter food service system,

As noted earlier, ASA food service costs and efficiency
were examined in detail by a consulting firm in 1989 (Giuffrida,
1989) and by an agency Task Force the following year {ASA,
1990). The consultants' report noted the high cost of these op-
erations (which it estimated at $27 million annually); frag-
mented management; the long lead times and cumbersome methods
required for food ordering (four to six months in advance); and
difficulties with sanitation and transportation; it recommended
either that ASA convert to a centralized food preparation and
delivery system (in which food is flash frozen, transported
frozen, and reheated on site) or that it contract out the entire
operation. The ASA Task Force responded by recommending conver-
sion to a system in which all meals are provided pre-plated by
contractors (ASA, 1990},

Observations: As noted in Appendix 2, visits were arranged
to three adult shelters--the Franklin Armory in the Bronx, Bel-
levue in Manhattan, and Greenpoint and the Atlantic Armory in
Brooklyn. The cooking kitchen at 8 East 3rd Street in Manhattan
was also visited. Information about these sites is provided in
Appendix 3.

At all the shelters, security was a major concern.

Visitors enter through metal detectors under signs stating "no
metal” and then sign in. The Franklin Armory houses up to 900
men (668 on September 17) and is a site for release of prisoners
from Rikers Island. The kitchen prepares meals (three per day
plus a late snack) for shelter residents and another 140 for a
shelter elsewhere. The kitchen is located on the ground floor
adjacent to the sleeping area and appeared clean and well~
managed despite crowded conditions and lack of storage space.
There is no designated dining area and residents take their
trays anywhere they can find a place to sit down. On the day of
the visit, client counts were well below what is reported as
normal but food deliveries continued according to contract; it
was difficult to find a place to put it. The menu was followed,
with some substitutions due to non-delivery of required items.
The meal was served cafeteria-style on paper plates. Food was
in excess, portions seemed adequate to generous, and clients
were encouraged to return for seconds. Examination of trash
cans after the meal revealed remarkably little plate waste; the
clients eat what they take. The cooks appeared genuinely
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suitable for food storage; conditions in summers were reported
to be unbearable. The walls and floors were cracked, tiles were
missing, and paint and plaster were peeling off the walls and
ceiling--directly over the cooking vats. The paint was
reportedly ljead-based. These, rodent, and other health code
violations were well known to staff as well as health
authorities. Despite these problems, the kitchen turns out
about 2,000 meals, three times daily, for delivery to several
shelters, and the staff is proud of its work.

Nutritional Analysis: The week's menu analyzed for this
study is Week I of a four-week cycle, revised July 1990, It is
presented as Table 5. Recipes were provided for some of the
lunch and dinner items. Portions sizes and ingredients were as-
sumed to be standard when not included. Table 6 presents the
nutritional analysis as compared to RDAs for adult males. Com-
parison to RDAs also is shown graphically in Figure 2. All
hutrients except vitamin B6, for which values are missing, are
present in quantities that exceed RDAs. This menu can be con-
sidered more than adequate for prevention of nutrient deficien-
cies.,

Table 7 compares the nutrient composition of this menu to
dietary recommendations for prevention of chronic disease. This
menu provides a dietary composition almost exactly equivalent to
the typical--though not the recommended--American diet. At 38
percent of Calories, total fat exceeds recommendations by eight
percent; saturated fat exceeds recommendations by four percent.
Carbohydrate content is correspondingly low. Sodium content is
nearly double recommendations (recall: this content does not in-
clude sodium from salt added at the table). Dietary fiber con-
tent is one-tenth minimum recommendations and is significantly
below the average intake level in the population (about 12
grams). Cholesterol content is low, however, more than meeting
recommendations. This anomaly is explained by the freguent pro-
vision of margarine, peanuts, and other vegetable sources (which
are cholesterolﬂfree). Inspection of the menu suggests that
sugar is unlikely to be excessive although the frequent use of
canned fruit increases its content.




Table 5. Adult Shelter Weekly Menu, July 1990 (Week I}.
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‘Table 6

Adult Services Administration: Single Aduilt Shelters

Average daily content of selected nutrients from foods provided by
one seven-day menu cycle (week |, 1 990), as compared to the 1989
Recommended Dietary Allowances for males, ages 25-50.

Total/day RDA* % RDA
Calories 2437 k
Protein 86 g 63 137
Carbohydrate 302 ¢
Fat 103 ¢
Saturated Fat 37 9
Cholesterol 234 mg
Dietary Fiber 24
Sodium 4099 mg
Calcium 1077 mg 800 135
Iron 17 mg 10 170
Vitamin A 7622 U 5000 152
Ascorbic Acid 145 mg 60 242
Thiamin 2 mg 1.5 133
. Vitamin B8 ** 1.6 mg 2 80
Folacin ** 276 mcg 200 138

*Blank spaces indicate that no RDA has been established.
**Some values missing from data base.
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Adult Servi

Table 7

ces Administration: Single Aduit Shelters

Comparison of daily nuirient content to current dietary

recommendations for health promotion

and disease prevention.

Observed Recommended
% Calories

Protein 14 12
Fat 38 30 E
Saturated Fat 14 10 !
Carbohydrate 50 58 \
—

Sodium (mg) 4,099 2,400

Cholesterol (mg) 234 300

Dietary Fiber (gms) 2 20-30

| T
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Special Needs Shelters

Shelters have been mandated by court order to serve special
meals to residents with defined dietary needs as determined by a
doctor. These meals include an 1,800 Calorie diet for treatment
of diabetes, a low-sodium diet for treatment of high blood pres-
sure {(both of which are provided to eligible residents of all
shelters and to about 150 homeless residents of a Special Needs
Shelter at Bellevue), and a high-protein diet for treatment of
tuberculosis {which is provided to about 85 homeless individuals
at the Special Needs Shelter at Bellevue}. Such meals are ob-
tained from a contractor and are pre-plated, frozen, and ready-
to-eat when heated in a microwave oven.

Observatjions: Meals at the Bellevue Special Needs Shelter
are delivered as individual portions in disposible containers.
Stacks of microwave ovens are used to heat meals. Cold foods
and drinks are packaged separately. Service consists of distri-
bution of the various containers onto a tray. No plates were
used; people eat out of the containers.

When hearing that visitors were from Home Economics, the
men immediately began complaining about not getting enough to
eat. Complaints about breakfasts were especially frequent
(breakfasts used to be hot; now they consist mainly of cold
cereals). They also complained about some types of food items
(in this case, eggs and greens): "Black folk don’'t eat that....”
Inspection of the containers revealed that portions were in-
adequate by any standard., For example, the fruit dessert con-
sisted of two very small slices of peaches, an estimated one-
eighth cup. As might be expected, there was no plate waste.

Service personnel reported considerable client dissatisfac-
tion with contracted meals: there are no extras or seconds, the
meals are too inflexible (e.g. no picnics or special meals), and
they are especially "dismal"” on holidays. Vendors provide
fewer items than called for by contract--70 cartons of milk
delivered when 85 were ordered was one example given. When
asked what they did when vendors failed to deliver on contract,
the shelter staff seemed unaware of their responsibilities for
monitoring contract compliance.

Nutritional Analysis: Table 8 presents the menu analyzed
for this study. Breakfasts were assumed to be the same as those
for the adult shelter menu. Portion sizes, type of fruit, and
beverages were assumed, within the guidelines indicated under
"eomments." Table 9 presents the nutritional content and com-
parison to RDAs and comparison to RDAs is also illustrated in
Figure 3. Our estimation of the nutritional content of this
menu indicates that it meets the energy and sodium restrictions
specified. The low vitamin B6 levels may be due to missing data
and should not be a source of concern. Table 10 indicates that
this menu is low in fat, sodium, cholesterol, and (by inspec-
tion) sugar as required by guidelines. It is, however, also low
in fiber which is reonmended for control of blood sugar levels

.in persons with diabetes.
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_ Table 8. Adult Special Needs Shelters, -
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’ . Disbetic Diet : '
Insweetened = © °
only
Lunch Beef Stess Turkey .| Wacaroni & Lasagna 7 o2, FoasstTurkey ood / Lexcn - Chicken Masala mﬁuwntc»rm..mnun
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Average daily content of sele
one seven-day menu cycle (current 1990}, as compar
Recommended Dietary Al

Calories
Protein
Carbohydrate
Fat

Saturated Fat
Cholesterol
Dietary Fiber
Sodium
Calcium

Iron

Vitamin A
Ascorbic Acid
Thiamin
Vitamin B6 **
Folacin **

*Blank spaces indicate thatno R

Table 9

Adult Services Administration: Sb'éaémé@égﬁam@:%

octed nutrients from foods provided by

ed to the 1989

lowances for males, ages 25-50.

Total/day RDA* % RDA
\/1 668 K :
792 @ 63 125
212 g
56 g
24 g
206 mg I
24
1805 mg
759 mg 80O 95
14 myg 10 140
8601 U 5000 172
140 mg 60 233
1.7 mg 1.5 113
1.3 mg 2 85
213 meg 200 107

DA has been established.

**Some values missing from data base.




Figure_3

Adult Services Administration: Special Needs Shelters o

Content of selected nutrients provided per day by foods from
one seven-day menu cycle, current 1990, as compared to the
1989 Recommended Dietary Allowances for males, ages 25-50.

Thzam:n
Vitamin B6*
Folacin* .
0 50 100 150 200 250
% 1989 RDA

*Some values missing from data base
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Table 70

Adult Services Administration: Special Needs Shelters

Comparison of daily nutrient content to current dietary
recommendations for health promotion and disease prevention

Observed Recommended
% Calories
Protein 19 12
Fat 30 30
Saturated Fat 13 10
Carbohydrate 51 58
Sodium, (me) i, 905 2, 400
Cholesterol (mg) 206 300
Dietary Fiber (gms) 9 20-30
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economists revised the contract menu in April 1980. Table 11
presents the original breakfast menu for the second week of
March 1990 along with its fat-modified revision. The revised
menu was used for the purpose of this analysis. Appendix § con-
tains the menu for lunch and dinner (Week I, March 1990). The
menu calls for packets of salt, pats of margarine, and packets
of sugar at each meal and these were included in the nutritional
analysis. Table 12 presents the analysis and Figure 4 il-
lustrates comparison to RDAs. All nutrients (except vitamin B6
for which data are missing) exceed RDAs and some exceed them
substantially. This menu should be more than adequate to pre-
vent nutritional deficiencies provided that it is followed by
vendors.

Table 13 compares the nutrient composition of this menu to
current dietary recommendations. Despite modifications of the
breakfast menu, fat and saturated fat content exceed recommended
proportions. If clients use the salt packets provided with
their meals, available sodium exceeds recommended levels by a
factor of four. The menus are high in cholesterol and low in

fiber. Total carbohydrate, which includes sugar, is lower than
recommended.
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Table 11.

Family Shelter PremPlatéd preakfast Menu,

Original Menu

March

1990,

b ivnewd

—

[

SLRIOAY HOROAY 'Il.!éﬂ WUEDKE $OAY THURSOAY FRIDAY SATURDAY
T 1 L L] | 1
t I i 1 | scrambled Eges & 1] Pancekes 2 | scrembled tess & 3]
! ' | 1 | { Hem & Cheesa/Tosat | Seussges Lam & ChessesTomt |
| T o | | Frlt | truit Fruig i
| r <] i | duice | dulce Julce ) i
{ Lo " 1 | Corasl | coreat Carsal (MotDatmesl}|
‘ { | i | itk | Mlik | milk |
| | | i | satt/Pepper | syrup | salt & Papper |
— : : : -+ : 1
| french Toast 4] screebled Eggs 1 5] pancekes 4| French Tosst 7| Scraxbled Eaps L 8| Pancekes ¢! scrasbled fegs & 10j
| seusagen | Wam & Cheese/Tosst | Smuspes | smmspes | tum & Chawsa/Tosat | Smmages Nam & Cheess/Tosst |
| #rult 1 Frudt | Frute | Fruit | Frult | #ruit | fruit 1
| dulce | duica | dulce | dulce | dutes | dulee | duica |
] Corant ] Cereal | tareat | Coreat (WotOatmeal)] cerest | coraal | careal (HstOatmeal)]
| Kilx | Wik | Wik | Wilk | mk | Witk | wilk \
| syrwe | saic/Pepper ! tyrup ll Syrup | sait/Peppar | syrup . E‘Mltmwr {
1 i ] 1 i
F ¥ ¥ v T 1 1 ]
Menu Modified to Reduce Fat Content
MAOAY MONDAY TUEROAY VEDNETDAY THURSDAY TRIDAY BATURDAT
L L| - 1 1 4 T | ¥
1 | - 1 | | 1] pancekes  ~— 2 | scresbied Toms & 3
| P h { . Chease/Tomt | Saunsges | mem i Tesat |
| S | frule { truit | feutt | {
! P! i duice | dulce ] Julce
1 . | Caraal | Corent | Coresal {MatOstmnal)f
+ . r . | mitk | mitk | #lik |
—!' .1 ! {l Salt/repper | syrp | satt & Papper 1
- t ; : 4 t {
| trench Yeest 4! scrembied fpees & 3] Pancekes & . 7 y o] scrasbled tagy 10
| Turkey Ham ‘i Hash Browns .. I] Apple Sauce English /ngﬁn {W,I?;zim G"'f’)‘éﬂ lmj:t } on Bagel " ) i‘
| rruic i Frulz rrult | Frule | Peuit | Prutt § peutt |
| Jules | dules Jutce Julce | duize { Julce { Julee |
| Coreat | cereat ] Corml Ceroal (HotOntmeal}| Coresl | Careat | toreal (MetCatmeall]
| nhik (L | nitk | Witk | mix | Witk { nilk |
| syrup | salt/Pepper ! Syrup || yrup | salt/Papper | syrw | seit/Popper |
— : ; s : : .
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Adult Services Administrat

Average daily content of selecte
one seven-day menu cycle (modified week 1, 19890), as oompared to the 1 082

Recommended Dietary Allowances for males, ages 25-50,

Calories
Protein
Carbohydrate
Fat

Saturated Fat
Cholesterol
Dietary Fiber
Sodium
Calcium

fron

Vitamin A
Ascorbic Acid
Thiamin
Vitamin B6 **
Folacin **

*Blank spaces indicate that no RDAh
x*Some values missing from data base.

Table JZ-

ion: Crisis Intervention Services Family Shelters

d nutrients from foods provided by

Total/day RDA* % RDA
2685 K
89 g 83 141
336 g
108 ©
47 g
520 mg
8 g
9585 mg
1460 mg 800 183
14 mg 10 140
8741 I 5000 175
167 mg 60 278
1.9 mg 1.5 127
1.6 mg 2 80
224 meg 200 112

as been established.
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Figure 4 |

Content of selected nutrients provided per day by' foods from
one seven-day ment cycle, (modified) week I, 1990, as compared to the
1989 Rccommcndcd Dictary Allowances for males, ages 25-50.

Protein \\\\\\\\\\\\\\\\\\\\

. .

Caloium ‘}%\\\W

1 H
! H
H

Vitamin A :

H

Ascorbic Acid

Thiamin *

Vitamin B6*
Folacin® W ; \

’#

B e,

o 50 100 150 200 250 300
o, 4989 RDA

*Gome values missing from data base



Adult Services Administration: Crisis |

Table 13

Comparison of daily nutrient content to current dietary

recommendations forh

ntervention Services Family Shelters

ealth promotion and disease prevention.

'\ Observed Recommended ll

% Calories i

Protein 13 12 j

Fat 36 30 |

Saturated Fat 16 10 ‘;

Carbohydrate 50 58 %

|

b |

Sodium (Mg) 9,585 2,400 %
Cholesterol {mg) 520 300 '

Dietary Fiber (gms) 8 20-30 1

{

]
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Single Room Occupancy Hotels

“Apparently, the Department has had to move families into SRO

hotels again., Cooking facilities in the hotels vary; there may
be no kitchen, a small pantry kitchen, or a congregate kitchen.
Residents receive food allowances to cook or eat outside the
hotels. The Department contributes cash~-not food--to these
residents.,

Comnunity Care and Senior Servicea'(ccss)

Congregate Meals: Senior Centers

The Department monitors food service at 186 senor centers that
provide meals and recreational, educational, health, and social
services funded under Title III-C of the Older Americans Act.
The city Department for the Aging runs another 160 centers. In
1986, nearly 110,000 seniors participated in these programs,
81,000 in those run by HRA. Of seniors eligible for such pro-
grams, less than 10 percent participate (Unfinished Business,
1989).

Of the HRA centers, all but 65 are contracted ocut to inde-
pendent, voluntary agencies. Of these 65, all but one prepare
food on site (the one exception is a kosher kitchen in a nursing
home). Appendix 6 lists the locations and participation levels
in the HRA-operated Congregate Meals programs. These programs
serve about 4,000 breakfasts and 8,000 lunches deily, and an ad-
ditional 400 meals to home-bound elderly persons. They were
designed to meet the social needs of the elderly as well as to
improve their nutritional status.

The programs keep costs low by obtaining foods through mul-
tiple channels (centralized purchasing, commodities, private
vendors, etc) and by employing a minimal staff supported by
volunteers. Programs are monitored by four HRA home economists
whose responsibilities include staff training and technical sup-
port as well as centralized requisitions.

Observations: The Goddard-Riverside Center is an HRA-
operated program that serves breakfast to about 100 and lunch to

. about 200 elderly persons. A box in the hall was set out for

voluntary contributions. The breakfast was served quickly--
participants could obtain it only between 8:30 and 9:00 a.m.
The kitchen was clean, very well-equipped, and staffed largely
by volunteers; the cook is the only paid staff member., Staff
concerns about the food service centered on inability to obtain
paper products from central HRA stores, the excessive sodium
levels in canned vegetables ("why can't we get low-salt vegeta-
bles?), and the need to use double paper cups to prevent burns.

' The Washington Heights program is contracted out to a
large, active YMHA/YWCA., The program serves a maximum.of about
300 people and prepares 100-200 take out meals (double: lunch
and dinner) daily. 8ix paid staff run the kitchen. Lunch is
served in the audiorium/hall by a large volunteer staff.

.Volunteers staff the sign-in table and regquest contributions

they also prepare cold foods (every slice of bread is wrapped
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individually), set the tables (meals are served family-style),
serve the meals, and prepare packages for home delivery.
Despite a small kitchen, minimal storage space, and the usual
canned foods used in such operations, the food was notably
good--kosher, attractively prepared, and served with style
{(since it was Friday, a paper medicine cup filled with wine was
at every place).

“‘Nutritional Analysis: Table 14 presents a typical menu for
a senior center congregate breakfast and lunch meal cycle.
Table 15 presents the nutrient content of an average day from
this menu. The Table and Figure 5 compare these data to the
RDAs for females age 51 and over. The two meals should be ex-
pected to supply two-thirds or more of the nutritional needs of
elderly participants. For the most part, they do. Although
calcium and vitamin B6 appear low in this analysis, they are not
necessarily inadequate. )

Table 16 compares this analysis to current dietary recom-
mendations. This Table indicates that the menu provides more
fat, saturated fat, and protein than is recommended. Excessive
protein is of concern in the elderly because of its possible as-
sociation with chronic kidney disease and osteoporosis. On the
other hand, fiber content is undesirably low in view of the es-

pecially important need to prevent constipation in elderly indi-~
viduals.

Home-Delivered Meals

In 1989, city programs delivered 11,700 meals 56 times weekly to
homebound elderly. Most of these are provided by the Department
for the Aging, through City Meals-on-Wheels, a collaborative
private/public effort., HRA is responsible for about 1,000 home-
delivered meals daily (Unfinished Business, 1989}).
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. Table 14. Senior Center Menus for Congregate Lunches and
Breakfasts.

APRIL, MAY, JUNE 1990 . T -
. .MENU QYCLE XI ~ WEEK 2

- REVIEWED S.m. s Fow. o

. CENTER SIRGVICH 3R. CEKTER DIRECTOR 1. LYNNE L4 SALA
r T -
| LU . _ MONDAY TUESDAY WEDNESDAT . THURSDAY FRIDAY
S S !-_x 479 - 5/21 | 4/10 -~ 5/22 4/1) - 5/23 | 4/12 - 5/24 4/13 -~  5/25
“HEAT OR ALTERIATE ’ - ] : .
3 0Z. COOKED ITALIAN SAUSAGES | MACARONI & CHEESE BEEF STEW ROAST CHICKEN BAKED FISH
EDIBLE TFORTIOH . 323 elassp pied . . R
LT } le...ua . -
VEGETABLES /FRUITS |TOSSED SALAD MIXED GREENS.. FROZEN MIXED . GREEN"BEANS KERNEL CORN
- 2-1/2 CUPS . e : VEGETABIES .
VIT. €. DAILY ) : : .
YIT. & 3X WEENLY ORANGE JUICE . ) - SHERT
BEETS GRAPEFRUIT JUICE POTATOES STEVED TOWATOES
BUTTEN/ FORTIFIED, - ’
MARGARTHE - 1 TSP. | . - o - v el
WMOLE GRATH OR ° " spagErer |- ) RICE ) ..
Bir. BREAD O © [ ‘ A T . A . - >
"ALTERMATE . v’ VS R \ o
(MILK - 1/2 PINT s .. R N e L L ‘
DESSEAT - - i ol Ao y
1/2 cup FEACHES _ | FROIT cOP- - FRESH FRUTT FRUIT JELLO PEARS
DREAKFAST . ‘ .. . N ]
VIT.C. JUICE- L OL.* |GRAPEFRUIT JUICE - [EN.PINEAPPIE JUICE |  BIENDED JUICE ORANGE JUXCE EN. APPIE JUICE
OR FRUIT ) . ] . :
_CEREAL . ' : e :
. WAFFLES - - FARINA SPECTAL'X" CEREAL GATMEAL FRENCH TOAST
PROTEIN -2 oZ: COTTAGE CHEESE BEEF SAUSAGE SL. CHEESE EGG & PEANDT BUTTER| COTTACE CHEESE
DNEAD v ) " v — Rl
MARGARDIE v : R - - Ve
4 Moy pa emn 1 ) 4 . e e . [l i *
B \ r T .W!..HNJ Znﬂn.... - T L S N .....:...m....;.......m.”......qm..n.n”.............,.‘.?......h....
. A 1044-‘4 t gy [ » .Ja. <, -~ ¥
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Table /5

Adult Services Administration: Senior Center Congregate Meals

Average daily content of selected nutrients from foods provided by
one five-day menu cycle (fweek 2,1990), as compared to the 1989
Recommended Dietary Allowances for females ages 51 +.
Note: Two meals per day only.

Calories
Protein
Carbohydrate
Fat
Saturated Fat
Cholesterol
Dietary Fiber
Sodium
Calcium

Iron

Vitamin A
Ascorbic Acid
Thiamin
Vitamin B6 **
Folacin **

Total/day RDA¥* % RDA
1274 K
60 g 50 120
142 g
54 g
28 g
227 mg
59
1727 mg
464 mg 800 58
7 mg 10 70
4190 U 5000 84
66 mg €0 110
1 mg 1 100
0.8 mg 1.6 50
114 meg 180 63

*Blank spaces indicate that no RDA has been established.
**Some values missing from data base.
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Figure_5

Congregate Meals

Adult Services Administration: Senior Center

Content of selected nutrients provided per day by foods from
one five-day menu cycle, II week 2, 1990, as compared to the

1989 Recommended Dictary Allowances for females ages S1+.

Iron

Vitamin A
I’

Ascorbic Ac!d

Thiamtn

\\\W\\W\\\

Vitamin Bé*

Folacin*
0 20 40 60 80 100 120
% 1989 RDA

*Some values missing from data base
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Table 16

Senior Center Congregate Meals -

Comparison of daily nutrient content to cwrrent dietary
recommendations for health promotion and disease prevention.

Observed Recommended
% Calories
Protein 19 12
Fat 34 a0
Saturated Fat PAY 10
Carbohydrate 45 58
Sodium (mg) 1, 727 2, 400
Cholesterol (mg) 227 300
Dietary Fiber {gms) 5 20-30
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2, Child Welfare Administration

Office of Direct Child Care Services (ODCCS)

Foster Care

This agency, through its Special Services for Children unit, su-
pervises the care of nearly 45,000 foster children who reside in
about’ 6,500 voluntary and about 500 HRA~sponsored boarding
homes. The Food Service Division is responsible for oversight
of meals at 63 Congregate Care facilities housing about 400
children. These include Agency-Operated Boarding Houses that
house up to six children, Group Houses for seven to twelve chil-
dren, Group Residences for 13-24 children, and Institutions
(Residential Treatment Centers) housing more than 25 children,
Food Service Operations: The agency is responsible for
providing a minimum of three meals, adequately spaced, with in-
between-meal snacks to all children in congregate care. In ad-

‘dition, the agency is required to provide therapeutic diets as

recommended by an attending physician. The mandating legisla-
tion specifies that meals are to be served in a quiet and
relaxed atmosphere by a staff person trained in meal preparation
and food handling. As of January, 1990, the agency was
responsible for the service of three meals and three snacks dai-

ly to 200-250 children.

The four ODCCS Food Service staff members plan menus; req
uisition food through various contract services; prepare in-
voices and receiving reports; review, maintain, and monitor food
inventories; monitor food service facilities; order kitchen
equipment; monitor work order repairs for kitchen equipment;
prepare reimbursement claims; prepare financial statements; pro-
vide in-service training and technical assistance to dietary
staff, emphasizing food inventories, sanitation, and safe food
handling; and perform on-site inspections of kitchen facilities.
It should be immediately apparent from this list (and from the
need to monitor 63 sites) that staff are spread rather thinly.
Indeed, senior coocks help with site visits.

Menus are devsloped in four three-month cycles annually and
are planned by an advisory committee composed of dietary staff
and representative children. Many factors constrain the menus:
a cumbersome requisition system that requires foods to be or-
dered months in advance! infrequent food deliveries; inaccurate
food deliveries; insufficient storage and freezer space; the
need for use of canned foods to control inventories; religious
restrictions (e.g. on pork); and inadequately trained staff,

Observations: Four sites were visited, an Agency-Operated
Boarding House, a Group Residence, and two Institutions, one of
which housed children with special problems. All conveyed an
institutional "feel" with basement entrances, security guards or
other security measures, sign-ins, office equipment, and minimal
personal items in the childrens’ rooms.

Each site had its own cook. Cooks varied in training and
involvement and appeared to range in skill from adequate to ex-
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cellent. The better cooks were more involved and concerned
about the food, equipment, and children. Food had just been"
delivered to all four sites and all of the cooks complained of
lack of freezer space (freezers were packed tight). All
kitchens were clean and neat, even when equipment was old.
Temperature charts for refrigerators and freezers were missing
or unused at all four sites,

Lunch was in progress at two sites, Both followed the menu
for the day, for the most part, with some modifications due to
non-delivery of required items. At neither site was there any
attempt to serve or to eat food family-style, nor did teaching
staff and children eat together in any organized way. Food was
plentiful and served cafeteria-style on paper plates. At the
institutional site, the only interaction between teaching staff
and children during the meal occurred when children were mis-
behaving. Two members of the teaching staff were eating take-
out meals purchased in the neighborhood because they did not
like the menu for the day. At the second site, a home for six
girls in a residential neighborhood, lunch was served from cne
end of a table piled high with food boxes that had just been
delivered and the girls took sandwiches to their rooms or else-
where. None had tasted figs from a tree growing in the front
yard nor did they know what the fruit was called.

Especially striking was the high prevalence of severe
obesity among children--and teaching staff--at all four sites.
Equally striking was the lack of activity. Trips had .been can-
celled due to rain and the children were mainly lying on beds or
watching television. Teaching staff seemed generally
uninvolved.

On a more positive note, Mrs. Pitt, the Director of ODCCS
Food Service, discussed these and other issues of concern in
considerable detail with the managers, cooks, and food service
staff at each site. She missed nothing. It was evident that
such inspections are valuable and bear frequent repetition.

Nutritiopal Analysis: Table 17 presents the weekly menu
evaluated for this study. Portion sizes were estimated. Table
18 presents the average daily content of energy and selected
nutrients in foods prepared from this menu and compares these
levels to RDAs for males ages 15 to 18 (these standards exceed
those for younger children and for females of the same age).
Figure 6 also illustrates comparison to these RDAs.

Even using high standards, the menu provided nutrients at
levels that exceeded the RDAs by as much as 75 percent (ascorbic
acid). Only two nutrients, vitamin B6 and folacin, occurred at
levels below RDAs, perhaps due to missing food composition data.
These menus are more than adequate for prevention of nutrient
deficiencies, especially since food at foster care sites is
plentiful and children may eat as much as they want.

Table 19 compares the nutrient content of the average day's

menu to current dietary recommendations. The menu provided 40

percent of Calories from fat as compared to the recommended 30
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percent, and 15 percent of Calories from saturated fat as com-
pared to the ten percent recommended. Sodium and cholesterol
also exceeded recommendations, but fiber content was well below
average intake in the adult population (12 grams) and current
recommendations.
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Table 17.

30

Child Welfare Administration Weekly Menu for Foster
Care Centers,
WEEKLY HLNU  HAKER
Fon SUMMER 1990 PERIGD JUWNE/JULY/AUGUST/ SEPTEMPER
"BREAKTAST HOON . EVOCH1RG DTHE!?
M Pineapple Juice Grilled Franks/Bun . Baked Ham/Raisin Sauce
o lGrilled Bacon & Cheese Saverkraut Candied Yams ' 6/25
N sandwich . Baked Beans Buttered Spinach 1/23
n Cold Cereal Ice Cream Haldorf Salad 8/20
A \i1k/Coffee/Tea Hilk/Leronade Rolls/Butter Voenw
M . Strawberry Shortcake
Milk
7 Grapefruit Sections Chef Salad/Dressing Cubed Steak
U Poached Bgg on Toast (L.0. Turkey & Ham} Spanish Rice 6/26
£ Milk/Caffee/Tea Italian ‘Bread/Butter Collard Greens 7/24
s German Chocolate Cake | Bread/Putter B/21
o Hilk/Ice Tea Sherbert 4/18
A 1" Hilk
¥
v pssorbed Juices Cheeseburger on Bun Southern Fried Chicker
¢ cold Cereal French Fries Green Peas & Carrpts | 6/27
o crilled Bologma Sliced Cucurber/Tomatoe$ Buttered Turnips /25
N Fried Apples Siiced Onions/Pickles | Cole Slaw B/22
B Rolls/Butter Fresh Fruit Comm Muffin/Butter 9/19 *
s Milk/Coffee/Tea Hilk Pudding/Topping
[ Milk/lemonade
A
Y . ,
- Crange Juice Tomato Juice Meatloaf 6/28
W watfles/Butter/Syrup Bgg Salad Sandwich Parsley Potatoes 7/26
v Crisp Bacon fossed Salad/Dressing | Smothered Cabbage 8/23 |
R Hilk/Coffee/Tea Beet Pickles Bread/Butter 9720 |
5 ' Pound Cake & Peaches | hApple Cobbler |
b milk ! . Milk 3
A o . . 1
e
r o
r Blended Juice BBQ Chicken Hings Salmon Croquets '
R Assorted Cold Cerzal Potato Salad on Lettuce| Succotash ‘G.rﬁ?/
I Cinnamon Toast/Jelly Green 'Beans Sliced Tomatoes B/%4
” Hilk/Cqffee/Tea Bread/Butter Rolls/Butter 9721
v 'Sliced Pineapple Jelle/Topping
Milk Cookies
Hilk
' Cranhpple Juice FISH FRY
A French Toast/syrup - Fried Fish/hiot Sauce Pizza { 6/30
) Sausage Links Hacaroni Salad Prash Frult 7/28
v Hilk/Coffee/Tea Toased Salad/Dressing | o 1k .8/25
R Bread/Dutter 9/22
o peach Cobbler
L3 Mi¥Lemonade -
¥
P Apple Julce Roast Beef {Top Round) X :
| Butrered Grits ed Nood . Cold Cut -Sandwich 2/ -
u ' Butter les Fruit Jello
N Scrambled Ejgs .| Glazed Carrots wik 7/29
b Assorted Muffins/BULLeT .| pabbage & Apple Salad B/26
A Milk/Coffee/Ten Bread/Butter . 9/23
Y l Ice Cream B

| MiIk/Eruit Punch

T .
i

Hiy

W
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Table 186

Child Welfare Administration: Foster Care

Average daily content of selected nutrients from foods provided by
one seven-day menu cycle (summer 1990), as compared to the 1989
Recommended Dietary Allowances for males, ages 15-18.

Total/day RDA* % RDA
Calories 2246 K
Protein 22 g 59 156
Carbohydrate 220 g
Fat . 100 g
Saturated Fat 37 9
Cholesterol 496 mg
Dietary Fiber 4 g
Sodium 3870 mg
Calcium 1287 mg 1200 107
lron 13 mg 12 108
Vitamin A 6580 U 5000 132
Ascorbic Acid 105 mg 60 175
Thiamin 1.7 mg 1.5 113
Vitamin B6 ** 1.2 mg 2 80
Folagin ** 181 meg 200 o1

*Blank spaces indicate that no RDA has been established.
**Some values missing from data base.
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Child Welfare Administration: Foster Care

 Content of selected nutrients provided per day by foods from

one seven-day menu cycle, summer 1990, as compared to the
1989 Recommended Dietary Allowances for males, ages 15-18.

«\\‘\\%\\\\\\\\\\\\\\\\&\\\W

Vitamin B&* \\\\\\\\\\\\\\\\ ;
Folacm* \\\\\\\\\\\\\\\\\\\\\\\\

0 20 40 60 80 100 120 140 160 180
9% 1989 RDA

*Some values missing from data base
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" Child Welfare Administration: Foster Care

33

19

Comparison of daily nutrient content to current dietary
recommendations for health promotion and disease prevention.

Observed Recommended
% Calories

Protein 16 i2
Fat 40 30

Saturated Fat 15 10
Carbohydrate 39 58
Sodium (mg) 3,870 2,400 (adults)
Cholesterol (mg) 496 300
Dietary Fiber (gms) 4 20-30 (adults)
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3. Family Support Administration

FSA sponsors programs to improve the nutritional status of the
poor indirectly through cash assistance programs and directly

through USDA food assistance progranms and city emergency food

distributions to soup kitchens and food pantries.

Incomé Maintenance (IM)

AFDC and GA: Cash Assistance

In June 1990, nearly 860,000 persons in New York City received
Public Assistance at a cost of more than $176 million. Of
these, more than 650,000 received Aid to Families with Dependent
Children. The maximum benefit provided by public assistance for
a family of four was $688 per month, an amount just over 60 per-
cent of the poverty level (HRA Facts, 1990). These funds, which
are administered through Income Maintenance, are designed in
part to improve the ability of families to purchase food.

Food Stamps

In July 1990, more than one million individuals in New York City
received Food Stamps as vouchers to purchase food (HRA Facts,
1980). Food Stamps are a federal entitlement and may be ob-
tained by all eligible individuals. Nevertheless, participation
rates in New York have remained below 50 percent. Recent
changes in the.'economy and a highly visible subway poster out-
reach campaign may improve these rates., The type of food that
can be purchased under this program is virtually unrestricted.

Agency for Child Development (ACD)
Child Care Food
HRA home econcomists (43) monitor and provide technical as-
sistance, training, and information to food service personnel
who work in programs that provide federally funded meals and
snacks to more than 48,000 participating children at 500 sites.
The programs include: Group Day Care, Family Day Care (7,600
children), Head Start (12,000 children), Project Giant Step
{2,000 children), Limited Purchase of Service, Voluntary Family
Day Care, and Vouchers (Blum, 1990; HRA Facts, 1990). 1In 1989,
these programs earned nearly $30 million in federal reimburse-
ments (Blum, 1990). Because of lack of funds and facilities,
only about 12 percent of eligible children are served by Child
Care food programs in New York City (Unfinished Business, 1989).
The food and nutrition components of these programs are
funded by the USDA; participating agencies must meet USDA meal
pattern standards in order to claim reimbursement. These stan-
dards include guidelines stating that meals should avoid foods
that are high in fat or additives (e.g. smoked and cured meats),
fried foods, highly salted foods, and concentrated sweets (USDA,

1987). A summary of these menu planning guidelines is provided
in Appendix 7.
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HRA staff members provide technical assistance and training
to ensure that agencies are in compliance with these standards.
HRA directives note that menus should "...consider the nutri-
tional needs of young children, provide a variety of foods
selected from nutritious sources, reflect the ethnic or cultural
group of the enrolled children, meet the minimum meal pattern
requirements of the USDS/CCFP, and make optimum use of food pro-
gram funds" (ACD, 1987).

Office of Food Programs and Policy Coordination (OFPPC)

This Office was established in 1987 to administer existing emer-
gency feeding programs supported by HRA, to coordinate citywide
emergency food programs, and to develop more efficient use of
governmental and private food resources. It also is mandated to
coordinate food and nutrition policies for the Department. A
current staff of 38 {some positions are vacant)} oversees the
distribution of food and meals by 430 privately-sponsored food
pantries and soup kitchens to many hundreds of thousands of
people annually. The pantries and kitchens supported by the De-

partment and the number of people they serve monthly are listed
in Appendix 8.

Emergency Food Assistance Program (EFAP

Since 1983, the city has allocated funds to purchase bulk foods
for distribution to soup kitchens and food pantries through the
Food for Survival Food Bank. The list of foods purchased
through this program is given as Appendix 9. Foods are allo-
cated to the sites on the basis of client census. The program
is designed to supplement foods supplied by other sources and,
in theory, should constitute only a small percentage of foods
provided by the pantries and kitchens. Because these agencies
function on the margin by piecing together food resources from
multiple sources, the entire operation depends on each of them.
EFAP donations are especially important because they provide
basic foods that meet health recommendations (see Appendix 8).
The maximum yearly donation is $9,600 to soup kitchens and
$7,200 to food pantries.

Observations: Three EFAP-supported soup kitchens were
visited during the course of this study (see Appendix 2). Al-
though they differed greatly in location, sponsorship, popula-
tion served, and complexity, they shared several features in
common. All were staffed mainly, if not exclusively, by
volunteers.  All prepared food in relatively small, overused,

but clean Kitcliens. Food storage areas were reasonably well
maintained, considering the makeshift circumstances under which
most of the programs operate, but freezer and cold storage space
was never adequate. All relied on multiple sources of food:
USDA commodities, fresh foods collected daily from local stores,
breads and other foods donated from city enterprises, Food Bank

.donations, and EFAP; they purchased meats and some other foods.

Meals were prepared on an ad hoc basis (no menus) depending
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on donations. By inspection, the meals ranged from adequate to
more than sufficient in energy but they were not necessarily
balanced and appeared high in fat and low in fiber. Butter, for
example, was used in very large amounts (as much as an eighth of
a pound on two slices of bread because it is available as
donated government surplus commodities. Donated fruits and veg-
etables are difficult to serve because they are often bruised
and soft. 8taff at all sites were especially grateful for EFAP
donations but wished larger quantities were available. One con-
sistent observation was that on the days of the visits, the
client census fell below that reported as average, reportedly
because the clients had just received their checks and were
eating elsewhere.

Needy Family Food Distribution Program (NFFDP)

This program is the city’s component of the USDA’s Temporary
Emergency Food Assistance Program (TEFAP), which distributes
millions of pounds of food commodities to 570 food pantries,
churches, senior centers, and other community organizations that
provide food to more than one million individuals with incomes
at or below 185 percent of poverty.

Produce Digtribution

Since 1987, the city-funded Hunts Point Produce Distribution
Program has coordinated the collection, storage, and inspection
of donated surplus fruits and vegetables for delivery to about
190 community-based organizations and emergency food providers.

Other Food Distribution Activities :

The OFFPC supports activities of the Food for Survival Food
Bank, a non-profit program that receives donations from food
companies and distributes them to charitable organizations that
sponsor food assistance programs. The Food Bank distributes
more than ten million pounds of food annually and requests ten
cents per pound for the food it distributes., The Office also
supports the Food and Hunger Hotline, a telephone service that
provides referral and technical assistance to clients and pro-
grams.

Interagency Task Force on Food and Hunger

The OFFPC Director chairs this Task Force, which was appointed
by the Mayor in 1988 to develop policies to alleviate hunger and
improve food services to low-income populations served by city
agencies, The Office also has a limited role in coordination of
food services within HRA. In 1988, the Task Force documented
the city's needs for food assistance and recommended actions to
improve its ability to meet these needs (Unfinished Business,
1989). Since the change in city administration, the Task Force
has been inactive and its present status is uncertain.
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VI. FINDINGS AND CONCLUSIONS

1. HRA is committed to meeting the food and nutritional needs
of its clients.

The size, structure, and complexity of HRA food service op-
erations are evidence of the Department’s commitment to meeting
its responsibilities for alleviating hunger among its low-income
clients. These responsibilities derive from humanitarian
considerations--the positive human value placed by society on
the provision of food to hungry people. They also derive from
the need to maintain each site as a safe and receptive environ-
ment for provision of services.

2. HRA senior home economists and food service administrators
are committed to producing menus and meals that meet appropriate
standards of food safety, nutrition, and health promotion.

The HRS home economists assigned to support this project
were uniformly and impressively committed to producing meals of
as good quality as possible under the exceedingly difficult cir-
cumstances described above. They noticed, reported, discussed,
and followed up on observed instances of failure to meet stan-
dards of food requisition, storage, preparation, sanitation, and
service, .Their long experience with and thorough knowledge of
the HRA food service system make th:m an exceptionally valuable
resource for the Department.

3. The organization of HRA food service is fragmented among
agencies and units.

Food service is conducted by at least three principal HRA
agencies and by at least eight units within those agencies.
There is little interaction or coordination within these units
even when they are engaged in similar activities (e.g. food re-
quisitions, staff treining). No HRA official is responsible for
oversight of Department-wide food service activities and it is
uncertain whether anyone at HRA is aware of their full range.

The Office of Food Programs and Policy Coordination, which
is mandated to coordinate food assistance and distribution pro-
grams within HRA and between HRA and cther city agencies, has
been assigned a position within the organization so peculiar

(see Figure 1) as to make it virtually impossible for it to
succeed in its mission.

4. HRA assistance and distribution programs provide food
through distinctly different mechanisms:

On-site meals are prepared in kitchens located at the same
place where they are served {some homeless shelters, and all
senior centers, child care and foster care centers, and soup

.kitchens}.
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Off~site meals are prepared in central kitchens and
delivered by van to other sites (home-delivered meals to
seniors, most homeless shelters).

Pre-plated meals are similar to those served on airplanes.
They are prepared by a vendor and delivered frozen to the sites
at which they are re-heated and served (special needs shelters,
family shelters).

Food packages are given to families as part of emergency
food programs to relieve acute food shortages (food pantries,
Needy Family Food Distribution Program).

Money or vouchers enable people to buy and prepare their
own food (for example: Aid to Families with Dependent Children;
General Assistance, Food Stamps, SRO hotels). This method is
beyond the scope of this study.

6. HRA food service is conducted under remarkably difficult
circumstances.

Few HRA-supported kitchens are equipped or maintained ade:-
quately; food storage space is minimal and poorly secured; some
dining areas are used principally for other purposes and are un-
comfortable and unattractive; in many locations, the size of the
client population greatly varies from day to day making planning
difficult; the food requisition system is cumbersome and in-:__—
flexible, requiring many months of lead time; at some sites,
cooked food must be prepared hours in advance to be transported
considerable distances before being served; transport vehicles
are not equipped for temperature maintenance; a very small ad-
ministrative staff is responsible for food service at a great
many sites serving an extraordinarily large client population.
These constraints have been described in detail for ASA programs
(Giuffrida, 1989; ASA, 1990) but they are endemic throughout the
system. They greatly iiiii:mhe ability of staff to plan meals

that meet appropriate standards of food safety, nutrition, and
health promotion.

6. HRA on- and off-site meals meet and exceed basic nutritional
needs, , , :

Meals cooked on site at shelters, senior centers, and
foster care homes meet and exceed basic requirements for energy
and essential nutrients. ‘In general, the cooks at these sites
follow menus to the extent possible (given the vagaries of food
deliveries); are concerned about the quality of the food they
prepare; and make sure (through conscious or unconscious over-
ordering) that everyone gets enough to eat.

7. Vendors of pre-plated ("airplane") meals are unreliable and
do not always supply meals that can meet basic nutritional
needs. ' '

Although the menus for pre-plated meals are adequately
designed to meet energy and nutrient requirements, the meals--as
delivered--repeatedly fail to meet contract specifications. Ob-
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servations reveal a consistent pattern of shortages by vendors
in numbers and weights of food items and heavy demands on site
staff to count and inspect every single food item delivered.
Although pre-plated meals are more convenient for the Depart-
ment, their use is accompanied by reductions in nutritional
quality and quantity and by the need for institution of a
rigorous, systematic, and continuously enforced monitoring sys-
tem.

8. HRA meal menus reflect current American eating patterns.

The proportions of protein, fat, saturated fat, and car-
bohydrate and the amounts of salt and cholesterol found in HRA
meals are similar to those consumed in the typical American
diet. This diet is considered by public health authorities to
be too high in fat, saturated fat, cholesterol, sodium, and
sugar, and too low in complex carbohydrates and fiber.

g, On-site food service staff generally are unaware of current
dietary recommendations. _

Like most Americans, HRA food service staff--as well as
clients--prefer foods higher in fat, salt, and sugar than recom-
mended by public health authorities., Their cooking and serving
practices reflect these tastes.

10. Clients are not generally involved in meal preparation or
gervice.

With few exceptions, HRA clients receive food but are
otherwise uninvolved in menu planning, and food requisition,
sanitation, handling, and service,

11. Obesity is noticably prevalent among clients (especially
children in foster care) and on-site staff.

Too many calories and too much fat in the diet, accompanied
by too little physical activity, increase the risk of becoming
severely overweight and, therefore, the risk of diabetes, hyper-
tension, heart disease, stroke, and cancer--all of which &re
more prevalent among low-income and minority groups than the
general population.

12. HRA emergency foods provide a balance of basic foods.

Emergency food programs sponsored by the Department address
acute needs for food assistance, EFAP foods in particular are
well chosen for nutritional balance and are appropriate for

‘diets designed to reduce chronic disease risks.
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VII. RECOMMENDATIONS

Although this study was not intended to examine the fiscal im-
plications of its recommendations, it cannot avoid taking cost
factors into consideration. 1Its findings occur at a time when
the country’'s overall economic problems are producing their
greatest impact in urban areas, when the city is experiencing a
rising financial deficit, and when the number of individuals and
families in poverty is rising rapidly at the same time that the
remaining vestiges of the federal, state, and city "safety net"
are in decline or disappearing. Under these dismal circum-
stances, the recommendations that follow consider costs. They
are divided into three categories: those that can be implemented
immediately from existing resources, those that should be able
to be accomplished with minimal additional resources, and those
that would be necessary to bring HRA food service system to its

fullest potential but would require substantial expenditures of
public funds.

Category 1: recommendations that can be implemented immediately
with existing resources

1. Coordinate food service sctivities within HRA,
Home economists and food service personnel in the various

HRA units have similar responsibilities. All plan menus, order
food and equipment, supervise staff, and monitor contracts.
Many~-if not all--of these activities could benefit from shared
experience as well as from joint action. To be effective, coor-
dination must take place at the level of the Commissioner’'s Of-
fice with representation from each of the key programs from the.
three major agencies responsible for food service. If the,/ OFPPC >
js to lead coordination activities, it should be moved to ;“““””
position within the organization where it can be effective.

2. Develop a Department-wide program for food service staff
training. .

At present all food service programs are involved in train-
ing their own on-site staff--the individuals who are ultimately
responsible for implementing dietary changes. Regardless of
client population, the training needs are similar: sanitation,
food handling, requisitions, basic principles of nutrition, re-
lationship of nutrition to health, appropriate meal patterns,
cooking procedures that preserve taste and nutritional content,
appropriate food storage techniques, reduction of food wastage,
and monitoring of vendor contracts. A Department-wide training
program could draw on the strengths of staff throughout the
agencies, would avoid duplication, and could increase the ef-
ficiency of training and the consistency of information con-

. veyed.




61

3, Develop a Department-wide system for effective monitoring of
food service contracts. ,

The ongoing problems with vendor contracts demand constant
vigilance. They also demand that such a system be established
before the Department makes any decision to increase the use of
pre-plated meals in shelters.

4. Revise menus to reduce the content of fat, cholesterocl,
sodium, and sugar and to increase the content of complex car-
bohydrates and fiber.

The single most important dietary improvement would be to
increase the availability of fresh fruits and vegetables; these
foods are low in fat and high in fiber. This action is logisti-
cally difficult {see below) but there are many other changes
that can be made to improve menus. Table 20 lists a series of
rather simple changes that might be made in current menus. Fig-
ure T shows how a recipe now in use might be edited to improve
its nutritional value., Since standard recipes are used across
HRA programs, home €conomists could pool efforts to make such
changes.

5. Establish client committees to advise home economists and
food service administrators about the acceptability of dietary
changes.

The food preferences of clients should be considered in
making dietary changes. Since foods vary in nutritional con-
tent, and no food uniquely provides any particular nutrient,
there is no point in serving foods that clients dislike. Many
of the suggestions in Table 20 should be able to pass a client
"taste test.” Invelvement of clients in dietary decision-
making has a positive value in itself,

6. Lobby the USDA to improve the nutritional quality of the
foods in donates through commodities programs and to improve the
quality of its dietary standards for child nutrition programs.
Foods donated through USDA commodities programs are often
high in fat. These foods are obtained at no or low cost. HRA
staff should work with USDA to increase the availability of
donated healthy foods. In recent years, the USDA has altered
its standards for child nutrition programs to make meals
healthier, HRA should encourage USDA to continue these efforts.
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Table 20. Suggestions for Nutritional Improvement of Food
Service Menus. .

To Increase Complex Carbohydrates and Fiber
Offer
More fresh fruits and vegetables
More pasta, rice, baked potatoes, whole wheat breads
More beans in salads, soups, casseroles
Rice and bean mixtures
Graham crackers and oatmeal cookies
Whole grain cereals
Chili
Purchase :
Fresh and frozen fruits and vegetables
Brown rice
Cornmeal
Whole wheat flour
Baking potatoes
. Fresh sweet potatoes
Food Preparation
Add grains, pasta, rice to soup
Add whole grains as meat extenders
Use whole wheat bread crumbs

To Reduce Fat, Saturated Fat, and Cholesterol
Offer . -
Low~fat lunch meats
Tuna packed in water
Skinless poultry
:Lean cuts of meat
“JGravy on the side
Low-fat cheese ,
.Less butter and margarine
\jReduced—fat milk
0il and vinegar salad dressings
Angel food cake
Graham crackers
Cakes without icing
Purchase
90:10 (lean:fat) beef
Pulled chicken
Unbreaded fish
Lean cuts of meat
Food Preparation
Trim fat from meat
Discard hard fats
Drain meats during and after coocking
Limit fried foods
Roast, bake, broil, poach
Marinate less tender cuts
Use vegetable oils
Reduce amounts of shortening on vegetables
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Substitute yogurt for mayonnaise
Flavor vegetables with spices

To Reduce Sodium
Offer
Foods flavored with spices
More fresh or frozen (rather than canned) foods
Purchase
H;rbs, spices
~Fewer cured meats
Food Preparation - _
Do not add salt to cooking water
Reduce salt in cooked foods
“"Dilute soy sauce, if used
~Avoid using monosodium glutamate and other sodium-containing
additives
Season with tomato sauce, spices, lemon Jjuice

To Reduce Sugar
Follow the guidelines listed above.
Purchase fruits packed in own juice.
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Fizore. 7. Clieken L MEAT, FISH, AND POULTRY No. 72(%)
Rea/'n. Bmzaym, MACARONI AND TOMATOES -
A rervthion- - (Canned Ham)
YIELD: 100 Portions (4 Pans) EACH PORTION: 1 Cup
PAN SIZE: 12 by 20 by 2%-inch Steam Table Pan TEMPERATURE: 350°F. Overn
INGREDIENTS WEIGHTS | MEASURES METHOD
Magaroni-ve. .t - . 41b8Boz.|4%at .oofrrieennns 1. Add macaroni slowly to boiling
ettt .. |20z ..... 3thsp «oufernerenes water; stir occasionally, until water
Water, boiling ....]evereeres 3gal ...oleerennnnn returns to a boil. Boil 10 to 15
minutes.
2. Drain. Set aside for use in Step S.
Onions, dry, 41 ..... < JY- | S POPPRPPRY 3, Sauté onions, peppers, mushrooms,
chopped and garlic in salad oil or-melted™t
Peppers, sweet, 2b..... 14 qt Cerareds ing 10 minutes until tender.
fresh, chopped vse salad oe) in
Mushrooms, 2 ..... 1% qt . wederate amovnts 1
canned, drained (2- i
washed 7o rempve. jumbo
salt cn)
(OVER)
‘ .
INGREDIENTS WEIGHTS | MEASURES METHOD ]
Garlic, dry, minced {......... 3cloves .{.covevnes
Salad oil er=2— 1b..... 2CUDPS o fenenennnn ‘
M .
Tomatoes, canned, {191b2o0z}2W gal [......... 4. Combine sautéed  vegetables,
cut up : (3-No. tomatoes, sugar, :
10 ¢n) . and oregano. Bring to a
Suqa‘r. granulated .|2%2 0z ... |Sthsp . .feienanens boil; reduce heat; simmer 10 minutes.
,-S&k .............. doz..... ;ﬁptbsp. ......... Omr it Msré"_' and 5"_,_ .
ODL'? o |
Oregano, ground .. |..cevoene 289D oo leeiiiannn chicken
ﬂfb R £ V3. | SR UM 5. Combine , sauce, and mac&;oni.
" q 6. Place about 1% gal in each pan.

: v
Sob stitvie. Polled Chackes.

(CONTINUED)
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Category 2: recommendations that require minimal additional
resources for implementation.

7. Develop & pilot project to increase the use of fresh fruits

and vegetables in the meals.

As noted earlier, the single most useful and healthy change
in meal menus would be to increase amounts of fresh plant foods.
This recommendation requires development of a system for order-
ing, purchasing, delivering, and storing fresh foods. It also
requires ad justment of menus and training of cooks. This pro-
ject could be tried on a pilot basis in selected locations.

g8, Establish pilot projects to train clients in food service.
Menu planning and food ordering, and food preparation and
service can be enjoyable activities as well as marketable
skills. Pilot projects could be established in well-managed
shelters to train interested clients in these skills., Models of
such programs exist elsewhere (Emmaus House, for example). The
training could include development of skills in both restaurant-
and home-style food service and the methods developed in these
projects applied to programs in other units of the Department.

Such projects would require additional gsupervisory staff.

9. Establish pilot projects for family-style mesl preparation
and service in foster care centers.

Food purchasing and meal planning and service are basic
life skills conveyed over time in femilies. Sselected foster
care congregate homes (especially those that serve older chil-
dren) could initiate projects in which children learn to plan
menus, shop for food, and prepare, Serve it family-style (set
the table, distribute food, etc.), eat it, and clean up after-
ward. Additional advantages include the ability to increase the
availability of fresh fruits and vegetables in the diet and the
jnvolvement of children in their local communities (since they
would be buying foods at local stores). This type of project
would require,considerable staff training and a budget for food
purchases.

10. Develop pilot projects to increase opportunities for physi-
cal activity among children and staff in foster care.

Current research on childhood obesity suggests that diets
be avoided in this population and that, instead, children be en-
couraged to expand opportunities for other enjoyable activities.
Exploration of options teo increase the play: sport, dance, oOr
other physical activities for children in foster care should be
a Department priority. While such projects could be initiated
with current staff resources, it seems likely that considerable
staff training would be required and, possibly, additional gtaff
resources.,
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Category 3: recommendations that require substantial expendi-~
tures to correct system deficiencies.

i1, Develop a Department-wide system for replacing canned with
fresh fruits and vegetables.

This action, which would immediately improve the taste of
the food as well as improve its ability to reduce chronic dia-
ease .risk, would require new systems for food requisitions,
delivery, and storage, along with menu revisions and re-training
of cooks and service personnel.

12, Hire more staff.

Food service operations are severely understaffed at all
levels. The size and complexity of food service operations
demand far more supervision than is currently possible. On-site
operations are greatly handicapped by lack of trained personnel.
Determination of priorities for staff hiring could be a function
of a Department-wide coordinating body.

13. Bring existing kitchen and food storage facilities to code.

The numerous health and sanitation code violations observed
in HRA kitchens and food storage areas should be corrected be-
fore disaster strikes. Immediate needs are for adequate
ventilation, vermin-proof storage areas, appropriate cooking and
heating equipment, and serving areas. Priorities should be es-
tablished by a coordinating committee,

14, Purchase an appropriate number of vehicles designed for
food transport.

vVans used to deliver cooked food from off-site kitchens
have no refrigeration capacity. This deficiency puts the food
at high risk of microbial contamination and the client popula-
tion at high risk of food poisoning.
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APPENDIX 1
LIST OF PERSONS INTERVIEWED

The following persons were interviewed either formally or
informally regarding aspects of this study:

HRA
Administration
Barbara Sabol, Administrator/Commissioner

Linda R. Fisher, Executive Deputy Administrator, External
Affairs

ASA

T.F. Norton, Acting Assistant Deputy Commissioner,
Administrative Services

Barbara Brice, Director, Home Economics

Blivienne Brown, Home Economist

John Gentile, Director, Food Services

Mary Knight, Supervising Home Economist, Senior Centers

Theresa Ogiste, Home Economist, Senior Centers

Alice Moise, Food Service Manager, 8 East 3rd Street

CWA

Alma Carten, Interim Executive Deputy Commissioner

Rosebud 0. Pitt, Director, Food Service ODCCS

Verna Eggleston, Director ODCCS Administrative Services
Bracha Graber, Special Assistant to the Deputy Commissioner

FSA
Mary Nakashian, First Deputy Commissioner

Lewis Straus, Director, Office of Food Programs and Policy
Coordination

Pat Brownell, Executive Assistant

Pamela Green, Deputy Commissioner, Agency for Child
Development . '

Terry Gregory, Director,; Goddard-Riverside Senior Center

NY State Nutritionists
Jaye Helferd, Nutrition Department, Albany
Leslie Mikkelson, Nutritionist, Food for Survival Food Bank

Others
Agnes Molnar, Community Food Resource Center
Father David Kirk, Director, Emmaus House, Harlem

Andrea Lucas, Director, Weshington Heights YMHA/YWHA Senior
Center

Directors, food service personnel, cooks, and clients at the
.sites visited
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LIST OF SITES VISITED

Homeless Shelters

Franklin Avenue Armory, Bronx
Bellevue Shelter, Manhattan
Atlantic Armory, Brooklyn
Greenpoint, Brooklyn

Kitchen
8 East 3rd Steet, Manhattan

Family Shelter
Metropolitan (Catherine Street) Family Respite Center

Senior Centers
Goddard-Riverside, 593 Columbus Ave, Manhattan
Washington Heights YMHA/YWHA

Foster Care Centers

Atlantic Avenue Center, Brooklyn
Ashford, Brooklyn

Hegeman, Brooklyn

Agency-Operated Boarding House, Brooklyn

Soup Kitchens

St. John's Bread and Life, Brooklyn
Christian Help in Park Slope, Brooklyn
Enmaus House, Harlem
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HRA operates twenty (22) d_u:ectly—operated single shelters and four (4) contractad
shelters operated by not-for-profit groyps.

HRA uses seven (7) kitchens to prepare its meals. 8Six (6) shelters have kitchens located .
on-site {Camp La Guardia, Shelter Care for Men (8 East 3rd Street), Shelter Care for
Women (350 Lafavette Street), Brooklyn Wamen's Shelter, Franklin Avenue Amory and
Greenpoint Shelter). One (1) kitchen islocated off-site on the grounds of Creedmoor
State Psychiatric Hospital in Queens. All kitchens prepare meals for multiple shelters.

The following is a list of directly-operated kitchens and the supportive shelters:
* Meal Capacity - Not Census Capacity

SOCM KITCHEN (QOOKING KITCHEN)
8 East 3rd Streelt

New York, New York 10003 *2,200 Meal Capacity
16 + 228 = 244
(Kenton 170 + 80 from Camp Guardia}
Bellevue
400-430 East 30th Street .
New York, New York 10016 850 (950)

Fort Washington
216 Fort Washington Avenue. '
New York, New York 10032 : 925 (950)

-Harlem I

2960 Fredrick Douglass Boulevard
New York, New York 10032 125

Harlem Armory
40 West 143rd Street

New York, New York 10037 : 300 {500)

QUEENS CENTRAL KITCHEN (QOOKING KITCHEN)

80-45 wWinchester RBoulevard -

Building #72

Queens Village, New York 11427 2,000 Meal Capacity

. Flushing Armory
. 137~58 Northern Boulevard

Queens, MNew York 11354 : ' 220
Jamaica Armory

93~05 168th Street

Jamaica, New York 11434 65

Atlantic Avenue Ammory
1322 Bedford Avenue
Brooklyn, New York 11207 1,000

Sumner Avenue Amory
357 Sumer Avenue
Brooklyn, New York 11226 715
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FRANKLIN AVENUE ARMORY (COOKING KITCHEMS

T122 Franklin Avend®
Bronx, New York 10456

Kingsbridge Amory
29 West Kingsbridge Road
Bromnx, New York 10468

Willow Avenue .
781 East 135th Street

Bronx, New York 10454

GREENPOINT KITCHEN (COOKING KITCHEN)
300 Skillman Avenue
Brooklyn, New York 11211

Greenpoint I, II, III

85 Iexington Avenue

85 Lexington Avenue
Brooklyn, New York 11238

Park Slope Armory
1402 8th Avenue
Brooklyn, New York 11215

SCCW QCIJOKING KTTCHEN)
350 Lafayette Street
New York, New York 10012

Park Avenue ROy
643 Park Avenue
New York, New York 10021

Lexington Avenue AITOLY
68 Lexington Avenue
New York, New York 10010

BROOKLYN WOMEN'S SHELTER (COOKING KITCHEN)

116 Williams Avenue
Brooklyn, New York 11207

CAMP LA GUARDIA (COOKING KTTCHEN)
Box B6b .
Chester, New York 10918

980 Meal Capacity
68

100

125

700 Meal Capacity
500

-100

70

300 Meal Capacity
35

105

160

250 Meal Capacity

1,000 Meal Capacity
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Appendix 4.
 EXHIBIT II

FAMILY EMERGENCY ASSISTANCE PROGRAM (FEAP)

FAMILY EMERGENCY SHELTERS (FES)/FAMILY RESPITE CENTERS (FRC)

o i e S o o AT T v g i o e o ik B A o v G S W A G A T e g S S S

LOCATICN ADDRESS RESIDENT CAPACITY

P ————pp—p———— T TP LR R e d ol ittt

A. Metropolitan (Catherine Street) FRC 540

78 Catherine Street
New York, N.Y. 10002

. Third Street FES | 156

282 East 3rd Street

" New York, N.Y. 10002

Auburn Place (Cumberland) FRC . 404
39 Auburn Place
Brooklyn, N.Y. 11205

Forbell FES 330
338-40 Forbell Street
Brooklyn, N.Y. 11208

151st Street FES ' - ’ 189
151 East 151st Street
Bronx, N.Y. 10451

Saratoga Prenatal
357 Saatoga Avenue
Brooklyn, N.Y., 11236

-1
W

. Contingency for increased Combined Maximum Resident

services, as the need arises Capacity not to exceed:
during the term of this contract. 175

ESTIMATED TOTAL RESIDENT CAPACITY: 18689
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 Appendix 5. Family Shetter Pre-Plated fonch and

Dinney Menus, Week T, March- 1930,

LUNCH MENU
SUNDAY

Sandwich: Turkey with Lettuce and Mayonnaise(Min. 3 ozs. of Heat)
6 oz. Bowl of Soup {Mixed Vegetable)

1/2 pt. Milk

Fresh Fruit (Banana)

4 ozs., Ice Cream (Vanilla, Chocolate or Strawberry)

Coffee and Ten

Include: salt & pepper (1 package ea.) margarine{2 pats) and
sugar(4 packets) or substitute(2 packets)

MONDAY

Sandwich: 3 oz. Portion of Chicken Salad

6 oz. Bowl of Soup {Chicken Noodle)

1/2 pt. Milk

4 ozs. Juice (Cranapple)

Fruit, Canned (Sliced Pineapple)

4 ozs. Ice Cream (Vanilla, Chocolate or Strawberry)

Coffee and Tea ’
IJnclude: salt & pepper (1 package em.) margarine(2 pats) and
sugaer{4 packets) or substitute{2 packets)

TUESDAY

Sandvwich: Cooked Hamburger (Minimum 3 oz. Portion) with Bun & 1
Ketchup Package

6 oz. Bowl of Soup (Tomato)

1/2 pt. Milk

Fresh Fruit {Apple)

1/2 Cup of Jello (Fruit Flavor)

Coffee and Tea .

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar(4 packets) or substitute(2 packets)

WEDNESDAY

Sandwich: 3 ozs. American Cheese, Letiuce & Tomato

6 oz. Bowl of Soup (Vegetable)

Slice of Pie (Apple, 9" - 1/8 Slice)

1/2 pt. Milk

Fresh Fruit (Peach)

Relish Tray, Fresh Vegetables (Cucumber, Carrot Sticks, Celery)
Coffee and Tea

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar{4 packets) or substitute{2 packets)

THURSDAY

Sandwich: 3 ozs. Beef Bologno with Mayonnaise

6 oz. Bowl of Soup (Cream of Chicken)

Slice of Cake (Pound - Plain or Marble, 4 oz. Slice)

1/2 pt. Milk

Fresh Fruit {Apple)

Relish Tray, Fresh Vegetables (Cucumber, Carrot Sticks, Celery)
Coffee and Tea '

Include: salt & pepper (1 package ea.) margarine{2 pats) and
sugar{4 packets) or substitute(2 packets)
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LUNCH MENU "CONTINUED

FRIDAY

Sandwich: 3 oz. Portion of Tuna Fish

6 oz. Bowl of Soup (Clam Chowder) -

1/2 pt. Milk

4 ozs. Ice Cream {Vanilla, Chocolate or Strawberry)

Cole Slaw (2 oz. Portion)

Fresh Fruit (Sliced Melon Section)

Coffee and Tea

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar(4 packets) or substitute(2 packets)

SATURDAY

Sandwich: 3 Strips of Bacon, 1 oz. Slice of American Cheese,
Lettuce & Tomato

6 oz. Bowl of Soup {Beef Noodle)

1/2 pt. Milk

4 ozs, Juice (Pineapple)

Slice of Pie {Cherry, 8" - 1/8 Slice)

Fresh Fruit (Strawberries/5 ea.)

Coffee and Tea

Include: salt & pepper (1 package er.) margarine(2 pats) and
sugar{4 packets) or substitute(2 packets)

END LUNCH MENU
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DINNER MENU -~ FIRST WEEK
SUNDAY

Frankfutters (3 oz. Portion) with rolls

Mashed Potatoes with Butter (1/2 Cup Serving)

1/2 Cup Corn & 1/2 Cup Benns

1/2 pt. Milk

4 ozs. Juice (Pineapple, Apple, Grape or Cranberry)

Ice Cream (4 oz.)

Coffee and Tea

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar(4 packets) or substitute(2 packets) and wedge of lemon.

MONDAY

Roast Beef/w Gravy {3 ozs. of meat portion)

Mashed Potatoes (1/2 Cup Serving)

2 slices of Bread (white, rye or whole wheat)

Fresh Fruit (apple)

1/2 pt. Milk

4 ozs. Juice (Apple, Pineapple, Grape or Cranberry)

Coffee and Tea

Include: salt & pepper (1 package e¢a.) margarine(2 pats} and
sugar(4 packets) or substitute(2 packets) and wedge of lemon.

TUESDAY

Fried Chicken (3 oz. Pertion)

Rice (1/2 Cup Serving)

1/2 Collard Greens

1/2 pt. Milk .

4 ozs. Juice (cranberry, apple, Grape or pineapple)

2 Slices of Bread (White or Whole Wheat)

Slice of Ceke or pie (4 oz slice)

Coffee and Tea

Include: salt & pepper (1 package ea.) margarine{(2 pats) and
sugar{4 packets) or substitute(2 packets) and wedge of lemon.

WEDNESDAY

Meatballs (3 oz. Portion)

Pasta (1/2 Cup Serving) with Tomato -Sauce

1/2 Cup Spinach

Sliced Tomatos w/Dressing (Italian, French or Russian)

Hero Roll -

Pudding (Chocolate, Vanilla or Butterscotch) 4 oz. portion.
1/2 pt. Hilk

4 ozs. Juice (grape, apple, cranberry or pineapple)

Coffee and Tea

Include: salt & pepper {1 package ea.) margar:ne(? pats} and
sugar(4 packets) or substitute(2 packets) and wedge of lemon.
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DINNER MENU. - FIRST WEEK CONTINUED
 THURSDAY |

Baked or Broiled Chicken (3 oz. portion}

Fried Potatoes (3 oz. portion)

Stringbeans (1/2 Cup Serving) ‘

2 Slices of Bread (White or Whole Wheat)

Fruit Cocktail (1/2 cup serving)

1/2 pt. Milk

4 ozs. Juice (grape, spple, cranberry or pineapple)

Coffee and Tea

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar(4 packets) or substitute(2 packets) and wedge of lemon.

FRIDAY

Fried Fish {Whiting, Cod or Flounder - 4 oz. Portion)

Tartar sauce

Mashed Potatoes (1/2 cup portion)

1/2 Cup Zucchini or Squash

2 Slices of Bread (White or Whole Wheat)

1 Slice of czke or pie {4 oz. portion)

1/2 pt. Milk

4 ozs. Juice (grape, apple, cranberry or pineapple)

Coffee and Tea

Include: salt & pepper (1 package ea.) margarine(2 pats) and
sugar{4 packets) or substitute(2 packets) and wedge of lemon.

SATURDAY

Veal Parmigiana (4 oz. portion)

Pasta with Tomato Sauce {1/2 cup portion)

Selad (Lettuce, 3 Slices of Tomato & French Dressing)

2 Slices of Bread (white or whole wheat)

Jello (1/2 cup portion)

1/2 pt. Milk .

4 ozs. Juice (grape, apple, cranberry or pineapple)

Coffee and Tea

Include: salt & pepper {1 package ea.) margarine(2 pats) and
sugar(4 packets) or substitute(2 packets) and wedge of lemon.

END DINNER MENU ~ FIRST WEEKR
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Appendsx 6.

Senror (enter L'«mgrtﬁm'e, Heal Stles.

SUREAU OF FURCHASED AUD SFEZCIaL SERVICES

18

" (5% FY'B1
CINTERS DIREICTORS " BREAKTAST COMGREGATE  HOMZECUND
ANDRTW SAHCHESH Tarl Webber ‘
335 £. 15éch St $55-0233/3660 35 55
Bronx, u.7. 10451
BAYCHISTIR Maurice Fleischman 65 1
1220 £. 22¢th St 231-6250 . 20
Bronx, M.Y. L0&E5
BOSTOM SZLOoR Gloria Perlman
3540 Divona St. 6£71-8550 55 115
Bronx, N.Y. 10475
BRCHY RIVIR ‘ ErnestifesLevis - (90, 135
1619 Zasc 174ch St. 378°3263/ 2413) 3610 9.

Bronx, H.Y., 10372 .

ASTLT HILL Mary.Coleman - 70
625 Caszle Bill Ave 8248910 130
Bronx, N.Y. 10475 .

EﬁéTC""ST:R Donald Zevona 80
* 1245 Burke Avente §52-8513/6575 160
Bronu, N... 10452 '
LD:N'} LD Richard .Ackerman 45
1135 . 229ch Dr.So. .- 882-3815 _ 70
. Bronx, N... 10466 i
E.ROEIRTS MOCRE C o
X
515 Jackson Ave. {Eg}f§5§?ﬁ¥¥?_ oo o8 60
Breax, MH.Y. 10455 < . :
DAVIDSCH Karen Washington. .
950 Union Ave - 328-2811 35 80
Bronx, H.Y. 10459
CUNHTLL Alan Hecht
3445 Folland Ave. 851-5389 . 50 100
Bronw, N.Y. 10567 ,

AMES MOMROE | John Steoduto . .
1776 Story Ave. 893-3484/3575 30 90
Bronx, N.¥,10472

©++  MORRIS . ' Isabel Rolon °
§0 E. 18lst. Sc. 220-6716/7 75 130
Bronx, M.¥. 10433 :
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BUPELY GF PURCHASED AND SPECIAL SERVICES

BI7ISICH CF SINIOR CENTIRS f FY' gy

TNTERS DIRECTORS . BRZAKTAST CONGREGATE EGHEZ0UND
PARNSIZE Morris Friedber 60 155

644 Ade2 "‘.‘r'E-. 88 "‘7730

Eronx, Y. 10487

WILLIAM HODESOM Tecla Brown 40 120

1320 Webster Ave. 533-~1515/3338

Bronx, MN.Y. 1C&56 '

SROOKLYYH

LAWY Julie Lambert - 50 115

186 Albzny Ave. 773-3722/3848

Brooklyn, M.Y. 11213
. ATLANTIC Rohert Stefani 25 125
*2550 Aslantic Ave. L95-~3517/7918

Erookiyn, N.Y. 11207 AN

AZE STARK Fraonk Duca 110 125

103=-15 Ferragut .Rd. < 272-8315/9518

Brooklyn, N.Y. 11235 _

Diana - H. -Jones Valeris Hichols-D

741 .Flushing Ave. 782-3803/4/1/2 i 9~ 265 55
Brooklyn, MN.Y. 112056 i , 9>

LEWWOCD Stuarc Zirofsky 155 185

5701 Avenue H 261-7711/20/2) 77| '

Brooklyn, N.Y. 11234 - . {

o Tr W i

HLEER Frank x\egl a e 65 95 3
3024 West 24th St. 372-5775/5731 7

Brooklyn, N.Y. 11224

400 Harc Strest 452-74L74[7495

Brooklyn,. N.¥. 11206

MARLECRO Angela Cuneo

2296 W, 3ch St. 373-5151/6174 55 190

Breoklwn, W.Y. 11223

MEMORAH L Madge Atkinson :

871 Bushwick Ave. 443-3000 30 40

Brooklyn, N.Y. 11221

. N L

PENN WORTMAN John Bradman 20 5

§95 Pennsylvania Ave. 645-5114/5115 >

Srooklya, N.Y. 11207
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anZAU OF PURCHASEZD AND SPECIAL SERVICES

Brooklwn, .Y, 11235

prrIsIon CF SINISR CENTEIRS 'F‘{'91.
CINTERS . * DIRECTORS BRCANFAST CONCRECATE JCMIZOWID
PINK HODEZS Leslis Taylor 50 g0 45
2702 Linden 2ivd. 6647-2490/ 2494
Brcoklvn, ¥.Y. 11208
RED KIIH Catherme Conway 30 60
6 Wolesgror Straet 225-4844
Brooklyn, N.Y¥. 11331
RIDGEZWOCD BUSHWICK Pamela Fisher
319 Scanhcpe St. 366-3038, 3040 145 265. 255
Erookiyn, N,¥.11
ROSZTTA GASTCH Harvey Stone 40 115 3
£50 Dument Ave, - 345-5685/5866
nrookl,n, NY. 11213 .
PR 1 —
SURT-£ oL SHON Demetrd Douvas 140 230
3001 W. 37ch 5¢t. 449-636537 64765
Brcob"ﬂ, R.Y. 112254
TILDI: Robert .Jones
630 S:zone Ave, 498- 2990/3032 20 70
Brooklya, N.¥. 11212
CERISTOPESA €. BLINMAN  Virginiz Brown
720 Ezst New York Ave. ' 773-7400/1 ’ 75 150 6
Brooklys, N.Y. 11203 |
HAZTL M, BROCHS .. Genrge Mussig ¢ 40 o5
460 Flacbhush Ave. 85%-1013/2520
Brooklyn, N.¥. 11225 .
VAN DYKE II Marzarat Morowitw 40 100
430 Dumont Avenus 385~1110/584%
Brooklyn, N.¥. 11212
HUGH ED GILROY Paula Thornton 40 100
47 Kings Tourth Halk 7?6*8400/36
Brooklyn, N.¥Y. 11233
HILLOUGCHS Winfred Sparks 40 100
51 Houurent Walk 643-0258/0230
Brooklyn, M. Y. 11205 B
WICKOFF Garwood Norris 30 45
280 Wyekoif Sz, 237-6506/6694
Brooklyn, H.Y. 11217
VANDALIA Marta Murphy o 150
" 47 Vandalia Ave, 495-7346/ 7348
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BERAEY EOUSZS
211 Jafizrsen §
s.I., Y. 1032

C4SSIDY COLIS

125 Cassidy Plzce

s.I., N.Y. lo3ol

HARINZR'S HARZGR
22 Roxhury 5t.
§.I., N Y. 10303

RICHEMOND TIZIRRACE
7 Je*say Screst
5.1., WY, 10301
OUTH BEACH
36 Laoport Bl
LI, MY, 103

w = 10

STAPLETON
189 GCordeon St.
S:i., N.Y. 10304

. WZST BRIGATOH

230 Broadway
s.I., W.Y. 10310

MAHBATTAN

A. PHILIP RANDOLPH

108 W. l46ch St.
N,¥., N.Y. 10039

DYCKMAN
2754 10cth Ave.
N.Y., N.Y. 10034

CODDARD-RIVERSIDE
593 Columbus Ave.

N.Y, N.Y. 10025

GREEMNWICH HOUSE
27 Bazrow Sti.
N.Y., MY, 16014

Fue

Lug 4
vd, - 445-5354758
05 '

Harvey Kauiman
979"0010

Jahn Braceia
273-65808/6833

‘Maurice Mahoney
454-1818/9

Robert Czvallone
273-6580/2

A

William Ash
981~3757

Leonard Rutkowski
727-5763/93

Warren Blackman )
283-7904/6/9/16

Anna Goldstain
566-77¢0/2220
]

1

.

Samuel T Gregory

~ a-

873-56000

01‘C51:Ch
3

Do
67 5/6129

tis
5-34

3,

3|

i EAK?%? CO“C”FC
20 105
25 175
15 45
30 B8O

‘ 15 120
20. 65
15 60
250 330
50 100
70 175
75

85

EOMEEQUND
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COEIILD T : CUnLiRiiL AND GFEULY, SEAVICES

DIvISICH OF £INICR CENTIRS fyro1
CINTIRS .DIP‘-ECTE:‘«S ' © BRIAKFAST | CONGRECATE oMz oD
CITY HALL Wellington Chanz 170 290

253 Broadway 240-6927,28

N.Y., MY, 12007,

L4 GUARDIA co K hryn Williams i

250 Chersy St. 323553 . 80 B5 5
N.Y., N.¥. 10002 ;

LEOHARD COVEILLO . Cuido Pessagno )

312 £. 10%th St. 860-5287/8 P 80 115

N.Y., H.¥. 10029 .

M3RY MCLEGD BETHUNE Charles West

1870 Amscazdam Ave, BE It IO TS 55 120
LY, Y. 10032 Sl vz

JHCKEE 20STHSON Edmund Thomas  * 15 65

1301 imsterdam Ave, 666—- 4910(511"

N.Y., H.Y. 10027 ‘s

SIROVICH : Lynne LaSala .

331 £, 12zh Se. 420 7753/89 180 230

N.Y., N.Y. 10003

STANLIY IS24CS William Dyer

415 €. 93:¢ Sc. 350-5440,1 90 185

N.Y., N.Y. 10028 \

CORST - Mervyn Goldstein ‘ 60 105

307 £. 116th St. 360-5435, 38, 39 |

N.Y., N.Y. 10029 !

QUEENS

ELMHEURST-JACKSON HGTS.  Ralph Hanglitano 110 220

87-11 Whicney Ave. 478-7171/7376

Elmhurst, #.Y. 11373

LAURELTOH-ROSEDALE Clarence Ford 45 130 5
' 33-21 233nd St. 527-7377/81/32

Laurelten, N.Y. 11413

BAMEL Izving Cppman 4

90-01 Rockaway Beh.Blwd. 634-5799/4047  ° > 115

Rockaway Seach, M.Y. 1153
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DIV¥ISioN CF SE RIoR CENTERS FYio)
CEHTIRS _DIRECTORS BRELKFAST  CONGREGATR HOME 20U
POMCIHCH Donzld Pasternak 95
67-09 Xissena Blvd, 561-3378/79 | 170 3
Flushing, M.Y. 11387 |
QUEEZNSSRIDGE le Linda |
10-25 41st Ave. Saryle Linda Rosenblatt 25 85
1.1.C.,%.Y. 11101
RAVIHMELOOD . Richard Heinlein . 20
34-354 12zh St. 786-1550/3471 g 20 5
L.I.C.,H.Y. 11105 |
SOUTH JAMAICA HOUSES ~ Sammi Poole i 15
107-60 159th SEt. © 739-4443/857-1554 30
. Jamaica, N.Y. 11433 . '
) . . :
WOCDSIDE Yildenla Thomas
49-11 Sroadvay 932-6815/11 30 115
Wocdsice, N.Y. 11377 :
N
i
ROCKAWAY BOULEVARD Loretta Buggins | 10
123-10 143rd St. S 300/ 0551 i 5 145
Jazmaicz, N.Y. 11438 /01384 '_ J—— S —
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Agency for Child Development
Nutrition Services Unit

ﬂ})rcmﬂx 7 d

MENU PLANNING GUIDELINES

Wk LY WL INew LWEK 84’
Human Resources Administration

Plan menus to adhere to regulatory requirements and nutrition program guidelines
of both ACD and USDA/CCFP.
..® Use Instructions and Informational for completing form ACD 4003,
weekly Menu Plan Using Option I [Breakfast, Lunch, P.M. Snack] OR

e Use Instructions and Informational for completing Form ACD 4009,
Weekly Menu Plan Using Option II [A.M. Snack. Lunch, Supper] OR

e If you have a combined preschool and school age program and have
selected Option I for the all day program, you must also complete the

Supper menu for the school age program during the school year. This
is required by USDA/CCFP regulations.

Review your menu and check if they generally follow planning quidelines of both
ACD and USDA/CCFP.

e Nutritionmal Adequacy

The meals and snacks should provide 1/2 to 2/3 of the children's daily
nutritional requirements for vitamins, minerals, protein and calories,
following recommendations of the National Academy of Science, National

Research Council. Be sure to check for adequacy of protein, vitamin.C,
vitamin A, "B" vitamins, iron and calcium.

® Inclusion of:

Each of the food components required for each of the meals and snacks

served by the day care program; e.q., fruit or juice AND milk AND bread
or bread alternate for breakfast. :

A vitamin C-rich fruit and/or vegetable or a vitamin C-rich juice daily;

A vitamin C-rich fruit or vegetable at lunch or supper when dried peas
or beans or peanut butter are served as the source of proteing

Dark green, leafy vegetables, or deep yellow fruits or vegetables, 3 to
4 times weekly for vitamin A

A fresh fruit or raw vegetable at least once daily to compensate for

those nutrients lost in cooking, for texture variety and for chewing
exercise; .

Liver once monthly, as well as a wide variety of dark green, leafy
vegetables AND whole-grain or enriched bread, grain and pasta products

in the monthly menu plan to assure meeting the children's nutritional
needs for iron;-

- over -
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Varied manu patterns
Avoidanze of the sam2 food{s) on consesutive days:
Avoidance of thz sane food(s) on the same day of consecutive weeks:

Avoidance of monotoncus pattaerns; i.e., chicken every Tuesday, eggs

avery Monday; or the same combiniation of foods, such as filletted fish,
cole slaw and green beans, ete.

Selection of menu items for complementary or harmonizing colors ang
flavors, variety of textures and contrasting shapes.

Planning of food choices that are suitable and safe for young children:
child-oriented foods, foods free of small bones and pits, avoidance of
foods associated with choking accidents in young children.

Avoidance of concentrated sweets, foods high in fats or additives,
highly salted foods, fried foocds, etc. :

Selection of foods from child's own ethnic group and other ethnic groups
as one means of integrating the nutrition program into the educational
curriculum, by helping children to appreciate their own ethnicity and
to understand the culture, customs and food habits of other ethnicities.

Planning new focds and menu items as one other means of integrating the
nutrition program into the educational curriculum.

Planning to use foods that are seasonally available.

Planning for special occasions.

Planning for food storage, equipment and cooking facilities.

Prepared By:

“Ruth Karp, Director
Nutrition Services Unit
April 27, 1983

Revised: May 18, 1989
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EFAP-SUPPORTED SOUP KITCHENS AND FOOD PANTRIES

) |
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o
: G .
rouias are sort':ed by zip code and program name. Number of
‘ people served is average for January to May, 1880.
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! Wo370 KT Uiied Jewisn Couil of U (st Suw Gavid Wiy 25 L03Y WY 10907 T
®1.¥) F¥  hmaricsn lodian Coasunity Korte brane Pegra d 212~398- 0100 HY oM LY I
TNTTIC IT Nalwafyfst, 0€0rge w Lunh Pruarie Barbyrd Hary i LR RY TUOTY T
rod%e 3% Lolvairy/iL, Ciroroe: ' Lunch Pros am Earpled Hstry 712-475 0820 HY JO003 A
1G4 FP ~Clureh of 1he Hativity 1. ¥iacent el Y EDLT IKD) i TORSY 75 7
QUL Sy urpre ard thpe Hissyon, Jne. fie kit 1), Pentbeds 112182 1130 HY 10002 1,392
ROLBS T Uldce and Hoet Hission, b, FHIen 1, hrivedr TI-9E-TTF Y TGS Y
BLLM AP hiddlr Collmilate Chureh Lite Pl o ICAB A nL U Gifoert Tariev/Rey, Oordod Drial 315-940-70I0 WY 10003 L]
RLESL Ak Riudle colleaiaie Clurch Lile Foaraag boadiitvn 1k ¥ ¥ V. Ll (RAL yir{Aar AN HY TOUUS T
AQLON XI[ Jown & ¥illdte Synstcaue Rablyy drtaiy Slajer L ATT-80N HY 1o U3 its
BUBLT 4K Wnikwersity Cossunily Soup Kilchen Torralim Wyiwat TR TR TS TG
A0 50 RFT: n.-t;gllun HY Coordinating tounci) af Jewssh rovRalh Epstein =207~ 1500 HY 10Qu o 3
A1171 ¥ Losstr Easi $idd food Panlry E Tuacay RO R ILL Y L
ASWIY PP Shelier and food For Ahe aeiess Lyvelyn Hiaua P12+ 278 5234 HY 1000%
WABL4 3% Shcller and 1000 For he Hraeless TTyr Wrag - Yoyl OT] EENNA ) B L
budle 3K T R L I, hevia Llovd -7 1Y HY j00i0
wORIY FP_ 1.8, A 0 InS. [, o wevin Liorl .. TS AV T
wiy20 FP 7 Ghurcly of ihe Acerpion Food Tantiy Wiy, Jare hockadd 1) -3 4574 RY 10011
. By FF Hetropolilan voasuaily Church of RY . . av, PAL Lusadrdivr STITRETHT ~ Ry Y
H A0J4% Fp LA Fionels Wivier- Welcome Palile Pav, dubel kakhi 09421300 HY 18041 °
' AOTSO SF 5t. Francis, Lwvler Wolcome TiBle e - hev, Juha SUchI WEHIFTW AT TOGIT
i $0817 1P 5. [wtec's Jood Pantiy Father fochay / Leth Rake 1 1=14-13%0 HY 15011
36551 50 CAtholic Gentar Soup Kitehen, . oo p—— Yy TR R PR T =175 Ly A——1!1] ¥
aa578 FP Flduciscan Kissions = T T rithe e Baikon | aa: LM WY 10012
BOIC0 55 3L, JCucpit b 30up KLEERIR o o o — are = - - R4 Sy O TU9T-Essy KX TUCTY
soLas PP Casl Hidtown Coason Pantey - Hrother W v i, B 073 737-L03-14TY HY 1004
WoLe) FP marray AL 3 Frolocl ror Gioar Toop e e 1Y T YL T p— ey au-m.ﬂn—“'n'“_"-W‘WH
nOfdL FO Sied - H.Y. Yolunlver Parenl Aldes wecs)atioa nirka Camachn FhE-iN3-T313 NY 10016 5
0. M 9K SL. fones Sop kiichen TP DARICO .~ wrrem— KY W T
’ ALy FP Heircoolilasn Baptisl Chuith " perry/helly Ldwards 13- Y4l HY 101 ]
TUTLE TP Sacred fvart ST Jeiin Chwrch Tovin Belan . o - 0 - o= TTr s g L4 TOOTY
20711 5K Siceed Wrart of Jesus Chwrch aevin Helan . M3 T H010 HY 001t
A07LS PP BL. Raldchy B Tood Paniry - Tioter T.Ia3aB<Lh T3, rdrarl yaaeltil L4 W7
. aniny Sh 3t. Paul’s hkamse Hx, ey, Erejuniion Nunled ! 21F-7L5-543% L1 1001t
Wiis1 TP 5%, Paul & lowme s, v, wreianion Dunlas ¥ YR L 1O

HoTY? 8% 31, Yhowas Ciurch snid*Chulr School God gon Llea 212- =231 HY 30017

ik,

Y

[T tirily yLerisn reh N Fiw B TOCTT
el Pl 3% ALY Scafs Uoiiarian Chueeh Marietia Horban L7=817-111% Wy 10071
TOSTR SR ClFTal vhureh GRilont Frilhodisl Hiry 1audl TIN50t Y TUITT
SOKOO 34 Yemplo Shaaray leflia Shii lwd b Limrneia #hi= L35~ 0004 L3 o1
REhiT FP RIY Sainik Tniscepal Limren I TR TR T L LS AL R ST S AL biLd \LirEd
KLl (10 Crairal tynsoooos Carin Comaitlee Satd |1 adadn e DI8-YE HY e .
RTT O% 1 CHETAT Synidopse Lariim Traai i E FE T Y T T L+ B TrTY
Al IS} bl Breenlum 4L 5L, [T ayibna L Batlus 717 TeR-T410 HY SO
“HATTIC Ak Fanmioa L Sk, au] e HFTFA T a3 T tTy Y U T
£VI¥T TP Bssntuw Probs, .. usHlert P dev/ sl A W Vb TN HY HAg?
- RI1%8 Ak Boadtiliss TToI %L, THk. TTIOEFT T TPy7 Tedll Tgst LYK Lo (2 5 wr TOV: T
RUTTT FF 56, UdTL T OrY % oY TI1ITADROF ey TITTIT ¥ TEY TOUTY
! s0140 5K S, Bagtholosow's ULF.P, EjLzabelh Rowd IL2-750-1604 b HY 10072
XTIV 5k 4L, PwLel 3 LOWTEN WYEIRTESL rioqrax VAR TR T T rTIov LIt oy
ELE3Y FP 5%, Peter's Church breaktast Proqras PatLrich Hail ' 2h7-934-2200 ° RY 10012
N ST TR SETV TR THRY TR CIianed eIy T Hpe T T T oTey 10y TUUTT
AIJIE 5K The Sslvalion firmy Central Gilacke] Lt. & K, Philip Hitienbery 07 5e-07L3 Y o2
] [y TAS| Yoo U TIT T OITY Y TeTEy T Y
0190 3% Blassed Scarament Church led Cortan e T43-90-2143 HY 10083 A 0ot o .
ST TR T YT TR & Foo0 Prograd TOT Y O TIT-INT 41T o7 TOUTT 4 £y )
W13 S5 Hetuphysice b Parapsychology Jretitute hev, Hense Lim ) 217-578-311 NY 10023 al8N), nr
1 Ty 13 AFAPEYC oy 1 (iluls Ty, PR LI It IgvImy Lt oI LY 1 LYY L L]
H1081 ASK Momenlun 4t Stephen ¥ire Syrocgue Giibert tarley 717-760-2410 Nt io023 A AR w1
W‘mrmmmw GLISETT TATTEY TIT I TETY T oY N : e
S0130 2% Hational Jewish $ervicer for the Humary - Rith Headn P 1 Y L e Hr 10028 A YL 2V
~ T AR T T TN ST O TCes Y BT I TroreT Y T T T TITrTrIoT ™y TOOTr et yrr—t
ADATO SK AV1 Anoels Church Jases Baronr - o 107-347-9300 . WY 1024 n,ﬁ;; ey 1,
ATTST T PP U raT JecTmron SYATUomt Lh voarin —RIN STAVINE T AT YT "r TOuTE T
ROALs FP Church of Sis, paul fAndreu Bestaior Cempaion paainfulian Heteos f 212-302-3641 MY L :ﬁ‘-!.
To)ect R4c T UTIrRSorct TLTrSYITIUEY T TOOTE TR 1
BOTH, $K  Sti Gregory’s Feod Progran Kathy KURISIA o v ey HITATAAS3RSL L Ky LTI T Zak i
—UTSTSK ST, TR RN Ep T O OO T L TET TR 1Y A
P117¢ SK —WEHE/ Maimsireas Hulritien b Health Candy Hatchir/Charies Rurgin —..212 ATa-3150. 0, MY 10014.‘_:;@&: -
AT LSRG L T ColTdaisle LhufEh YT I GOTERTT FTTTITTTE T i T =
ALYy SK | ireadway Cosuutiily Lunch Prouram Grea $asceriArithur- togl Hoort .. 1|1-121-‘Sw‘i_. HY toou;,’jn :
~~FSEI T TR of God 67 FaahILUn TIITRT TR I T 7T I I W
80345 FP Cossunity Japacl |formerly Dlakonia Service Proreciandy Helling wo————emre o - Z1T-7RO-4928 . .. KY
—RITIT SN T GRRGAT LY TRSTCT TYBYRAPTY UTIRONTT ST vint Frht g o110 kE TTTITOCTIN, "y ot
81138 3K Holy Ohost Pentacosidl Church Latuetie HONLOGeery. « —. - * 26y ML .. NY A0
TS TR T TV ITe Ca (eardT FOTETO RITTT-NUTAT FT ICUBTY TTI YETTOTY wt TOUTY e
oLl §X Rerbara Wilkiams Cutresch Center sispter Harie bernard .- .. . TiIeLA-OBYE.. HY 10024 1,043 |
h ra TRICTHITN CIRLET FTSTAT e Ie T 77T T Hr=w oI Iy
ritid 5% Coasunity Kitchen of Wesl Haries Dlane Ward B . L3015 . . MY 10026, H 10,403 |
LY TRGTILY TASK FOT G L'E] TTITCT A STemT T T Ty et TOOTY oy
rM453 5K Himarity lask Force on alD3- Clarence Stesdrt 111 TH-251b Me 100 o4
T8, Couns 13 I VN LIERITA TIT oW 7 T0wr L oo Ty
RocHs TP Partunts lielp Canler Dlabasinele Husbans 217-810- 1430 HY 10076 2 (11 3 .
T YT PEATACT TrEAWd © DAUONT BaRY penag = aniid L u TIT 3T 0ey " Tl T
KO1aT FP Beelhelite Cosmunity baptist Ghurch verdell Benoel T13-412-783% Y 10027 o
A SKDotin [TTF Toaawii Ty UINTTEY TrRrem TP Tt eyt 1t ot +3ir—
Ap%Y BP Church of I Aroaneistfon $inter howa Chideili 20T I-LHY Hy 10017 | 11T s
, b 0 Flat] DY TITCTCY 4TTEeTeY HY Ot —
aivIt FP Harles Cossunity Orjentulion & Eaploveent hvive b Bady FIV TR RV HY 10UIT F £ T
—gOTIT T RV R TROTTl FIRar Phumery TS T T o 1Y + o017 odrirt—
AnEAL 3R Soul Savivn Statlon Rev, hobort Winkey TITLGT-PUTS WY 10007 i
7 i T ST I TRITY TARITY TRICT YT T Tttt r vt +
w RMIe7 S SA, Mary's fpisceoal Charch R hyteeen Chaaateili Nranhl } Japnsl Dorsan TUELde-24810 EN) WY wan | T
T e T LA U L L Tyt ity Tty it O
BLLT AUK Bomintam a1 2L, Stopbin o Bwogry Lhureh Phyllat Kavies BTN Ky togvo 6.0 4 L
— T ASTIOT T T T ST T TR I THrHT T 2 i it + t
W b SR Mew Yol Counc £ ol Smallve Kharcieen Fav. b ool Keljias Y etetend HY e 6T RLY I
W T T T T T SR T T e e Pyt + ¥ —t +
BIL3Y KEP Pank for Syt Saraly \WEneidprin 211 Abi-ynni HY g H [ B
T TeO ST W TR PP TOTIT TR TEY TITCHTT TeTITTHY T Lt TFiyeredr et 3 J




- v

HEWID TYPEERCRM

il '

CLHTAGT PHONS

JiM-HAYSG AW

®ISTROAD BISTTER STATDY |

H

lons JK . mu-:ny . .-«n Ritchen f Enter, hme, Sioplwnys Powel Tl ET TR KT 21
b sildels dervices Sista HWriama Sheirtine 213-340-04u0 Hy ity a4 .1 254
nou:,l rnv wrlwuiac wnm Pantry ltay Sl Irls Palidima iz RY JLlcr ) ey prenerengy ki11] i
L1 Yorkvijle Cosmon Fantry hanv Schm i/ Irls Palbsiswn NIRRTl HY L] N
LINTT) MP Yorhwilie Comaon Pantry = Lunch For Lite (AIDE) 10ty Patberiear i1 ¥ 5
nnm 35 toloninl Mark Sodawsity Srevice Ing K1, Joln Naklow Hy L
ADSIT M Colonial Park Coasunily Service lix: He, Joln dar b Y T
20513 I s e Gapiist Mindsiry Hiclas) ). Williams 204 8L2-0017 HY ; )
LT aK llarln Bapl.:bt Kinksiey hicTuel T, TTizes YR FUTRRTY RY H U
L:TF s Goprid Asieciztion ¥illias I, Hrown 207 aLd-jLly Lid 1, %b
u-'u 113 'Co-rwul nveme daplivl sllureh Al jdrea Wobaber TN 43e~EI0] ﬁ"""""‘“‘—m—,,“‘.__ T
4 n aapfo Jins Fystiwr 71e-4%5=-pus0 NY 115
. HOLAE X Ph-u F\wr wach tirrbars foiay BRI, ] Y [13]
3009 et Pi *ach L Bars Fargy 2E2-736- 1140 Y 11
HH43 M Probesc, Lk Cloriy Foulinhi GVIEY 1T Ll T
B ripy ol fenos Feexd Pantry Hay hhsert flivchiv 212-824 4130 HY o |
2101t X Ihe Coaasumity Ledque of ¥xay 14¥th 5t, buiidle vuloerfE, 5. Ppeel] F1Y] T T
Aok4) §F Warhinaton Hefohly Ecusenical Foud Pantry Eliyn Roseontlyl 117-781- 031 KY 1.310 1
ROAAL FP Good Shroherd Foctl Pantry Lhz tarricy TE-ITE-THeT i 4 puirhf grmmy ymusyy H
£1704 3K Fanhatuin 8ible Church K. Jewed Joost 112-5461-2270 MY lonu:'-?n. ) 3,100
MISES FP Eamius Houke = arlce - naae Iray/lalvd ula A= 133 —ur
; MUGGE SK_Eamdirs Hoyte » Marlem Annfe Jrov/iasts Hukhuly 2A-430-4004 . WY loo;sﬁ’.\ =2 8100 &
! LIEYTR L hpornnu Y Buan. :uurium Hinistries = My, Yictor Fumas - - L A I HY m
AOLO cosr labje. fav J. Rorrisen . 212-26%-0157 HY loo:‘s%n*: L
KOLIT FP !._ﬂ.ue Sisters ot Ine mesusption - - -—z;?ﬂuer;uhnslim-t-- o= . HY TOUXY. LhL |
T _p0iio 5K Resurreet e Funily Service Cenker Yivisa Grscin 212-348-3535 HY 10033 o\‘f ; 540
N AUFOT Fi* Arburrective House Family:Service Conter <= — oo WIVIAN GANOM mosmere FAFER LY 474 Ll T
TATEE FPSL. Paul’s Parish'Paals Sister Germview: 21-554- 4472 HY u-ossm Eu-o ]

' 80711 #M The Salvation Army Masfolian Cliade hinia — R[4 X RY TOUSS e L LI
40723 K The tadvelion Arev Hantaltan Cltee) Jhwahanns bdold 212-840- 1700 HY 10053 20 AY 1,347
$08YL FF United For & Geilter Arvd, Ing, Eduard Gervia . . .-~ T T07 AY . TOU3S, TRIer
FOUM IK  Grace Oevaloparnlal Sorvieas for dosen br, tmu 1eeksh T 1631558 HY 11036 M A 2.008 3

. ML 1 Grace Devriopaen{al Seivicws Tor woaen r . [T 1) TUUL LT LTLL T I
) AOedy i Holy Crokn Gikreli $3turday Lunch r.n.her Giulin 22 74L 4732 KY 10038 . A" T
. KORTT SK Lasr d Baphatian Giwrch of Uhe Hararenc Fonay Takows) ] PLYET IRl RY L1413 2 -guarny | yuy b irrs
4 0030 1P Lash'y Kinhattan Church of the Haterene Pegyv Baheswill T LIF 2300 K¥ 10038 . AL 517
bl MPYA KPR lurloa Parenls Atoctalion AMToge Fdncia HLYRr4 ¥R ¥ RY FLHN T Py K {rrs
Eved Fi* S0 Mk Ehe Evdnooblol Chasech branald furceli Ti? 183-4k1s HY 1093 A LI
TOAQY FP Ehwr alvalion Army Torlea Tomple worm Swini L e, Tiaolhy o T ImT Y LA vy L
MG PP Radio Clurch ol Ged Jose Chesby Julliven LI et 1% KY 10037. A .03 3
NI X Trolect Hexpiiabity, Im:, ik Yadbaraa Il 13 TOSUT, M LETAZ S
Kldd B frorect Ikoplulity, Inz, Kird, Yonckimsld 5t 10301 A ! 753 :7
. Hi0YSs #D CAGlelion for Tndivy k Tamily Tnlea. S Toy L k1 FALLLIL RN svmp L A
BNy 1 the Saivaticn Arav Stapieton Conp L, & His. Darnen Hodoe TiA-448-81U0 L H 1Ky s H w o
IUTI [ Ak Saanka GIRIRH T, =T L. Thwy (LS 2 T 111 TOEI T 1312
0y i Claddren's Center - Yictin Services then b alest TE Lkb-sbings X 104%1 & ' LR
HI04A 1K Ehe Salvalion Nray feonx ) Lagel Hrdy Joews TG TTY X TRLT o L
MU I e Salvayon niev Erorn Cdtaded Hre, Joewe VEv-lthenily KX 104w H a i
Sh Grae] Coitourie 300 GIRH L0 Taam KiTTo CETITE S T LU ST O . LAL
13 Fl' Grand Conenirat 30 Ghwercly Lo Had ey TLI2-2V4-L21 2 LEY el A H e 3o
[E G athey Comasnly Lilv faiier EATRL I Rry et Tx LA T o7
B0 3 ¢l~ dunrad 5] Clwigls LRSS SN [B] 52 n i L2 T
AOIYT BT AR - W YOI T, PR S 1 Y B X TrvIY Ly T T,
1
I E— " . P = S ——— o )
N
- .
N ro FROT I R THTTTInT [ALaracut 2oy L Tirtry it —
HUOL] 3K Fare PurHocriouens hu:. Haria Hiklot TI-¥93-0T00 bi TUTES ) v}
RIETE FOITSTT IOTIR T eY R T Tr—arst o Ty Hr—
aLGE? 3K H'r ¥rothers Place Rotert wlals N 21 sy 4 )0k )
ralhers M FOTTC UIXIT TR 1.3 Toert ™ Tt
lmoo sn Hveu Molnn!m UHreash tclninrv heinaldy Ranlies VT IVT-3R4 ux . 10434 a, &4y
- TE BFArChd,  Thc . TOPTERE FTTRT LT TTTYLLTToTS L.t ELAE L B ) - T
50 su S, Am :. Chureh of l\orriunh Kimia Lasdwoy 2-583-3437 [11 10454 ‘ g}_'___ WL ]
SIRL LTy [Ri-wrl ragrlore L) Ut LELLS
lula) §K !l.. kmdlcl The Rour co-m“y Conter Jamks ROUODLEoe =465 1093 [ 11 iDisd,, | A" b 331
renx Tangle ol 3.D.8. Churelt LTI U TRRTRS VAT VS I L) T ¥y - -
nmn 5% a.—wn b UMM Comaunity Noal Proaran Carede Wilkerson 22 $38-0020 " 10035 n';;‘,ﬁ: RIS
X Parentd, Tne, KT HIVATY T X Ty T
of KOOGS FP !!bh Erirch (d chrut Evengellcl Sukbe Jon TL7-See-2200 L33 10§50 A QT.__._—-.’ .. 1}
n TR T L T . I T Ty I TIITET TI by Ee Y o TOt ity - Ti—
[ sx clurdl of G . Hev, Herbert humas 717-847-0M0 [T 19454 n'_i:‘(@_,,_ 1,30}
¥ TIC LY Irch Inc, LALLL RN ITITITTTON X Tt b
. LTS I'I‘ Huly labsrsacle Church Ine, Frances L. brewn HF-3T= B4R “ 10436 o !
KL T A — RITETOT T LRI TIPSO X TS T
: sz Fre le!ln l-uther King Jr, Aleoho)ise Pru;lrn Judi Lh Anlumelif FiT-940 21357 1)1 19454 e |
t\ll CRTER V. NOETT I I ¥ 1art 113 T L3 L
¥OLID i P-rn:ute rmumum Shur Hary Jaime Jormain HT-3- by ux 10484 1y 378
ATECTE o RIS TIT T WG X OO TY!
lo;sr K !t Jum’s Lukidran l:hurch Mv..‘lom Helitwedvr 1 Loctaine Levii-275-0300 [ 13 B -T2 S w1
wi s LoTTwTFan el B T LT IR T TR TR T I YISO L1 TOTIS ™1 [ERAES
saiz A0 'uoo Frolxan R3eck m-u:hum Lovelle Hateh - . 2:2-933-0174 » o0 L ASHY 14
[ - . TRVESCETIXT ALt ™ TUTSY T Tt
by Fp Dnncu- christian church Food Pln\ry T R, M) Wioe - [ TEI=Y02 2340 [} taesy AR
usliip HupeT TRTTY K. TRiTIer T ST R TT O T
wdw L o«uum Lioht of Iruth, Ine, kivtnyr Hary Wnite m-m-wu' ! [ 14 l‘;:;; _::‘,"E‘_.: :;; )
GuLdirg T o BTN ATV L TN RO L1 A ot
unu K ihe Sdlvalion Alar Tramel Cofos L. & Hra, Federios Larfinagy LT 54-L250 MK 10457 -.A.L".:..\‘ ¢
. o Y Ty The, . LRT G TOITEs AL L LT R tric TOty! g LEa
1 nnm 5h P.arl n! b Sclution 18,0,7, 3 'I Timothy epn FLN-T98-344) ax [1: 211 TN ﬂ ..":‘..‘.. [ 1817 R
TAkey TIALIY TR IRy (RANELF M i23) T TOrY—r + Tt
noon [1d Chrulun Lhurch Jubwr 2:)e bk Yarsus/Comaele REcn 217+ 991 e 22} L1 10448 7 80 ¢
AUTTECLTO TTRCTCTO COnLsr TV T RO IO T S T T T FTT =St e Tt 44—t
LTTRTIE 1Y uﬂunul.un hehalif E{Lat on Conter kirdelis Ompates PIv3TE 4338 ux 104%r A, - T
L TR SOCTITTTT LI TP JTRT TR ITE I T T T LU L T
LIRES N 2 l\ mth-nv ot P.ldu‘ Clureh Ry lbetorr Cresnal EIERE T o) 1 &x 10457 n._'.f:' H v
: TIT TSI T T ey TR T TTTU STt L TO1r — trir—3
HOULY P (n-th-oum: Mptisl Ghoren Drhacour Wik Surgma Li LE-LT 00T [} 10410 h..,"*;" H 1,100 ¢}
T PEL ST CTTeT IO PO I TIT eIty o e 4
0Jd3 X slmch m-ole Pealocosa] Chotch sertha kGl T2 434-853 1y 1] FUTT IV Wiy : nr
RS Ty T hALLLIS R U =D L YTy ey Tt trrbtyir—fr - A
RMsae File hnr.m Litile Lodoime, ing, ey LEn)iexey FEY-HI3-USNY X e A H 1.0
NI e T TR0 ey T TR TIT Ty v Ttk —tr
FUBLL (M Bush Brons Unen frroaras Ul vl Paddbokwon n Lk e 400005 U We? A H by
TN RTINS T LY OO T T P T e YT e -t rr—ite + Tiridr " f y
- NGIe? 11t Lh. Pand v tatheran Clwren P B CaRbV ALY K Rollean TR 43, ;13 1L -} | 2
T R T T T T TR = ST OO T T T Tt ottt 3 1 Ht
AP B fodsemaded Yoot el Jidnre KR YAE % ¥ o LY A bx Mtk N H T:.j
. AT T AT LT T T LR T YT TS ThaTy ey TH=rtir—rirt trr: \ia)




Y

HEWID [YTIEPHNRA

i J A RAYAD AV

COHEACN COHTACT T T Y
RLEY Al Howsnilua &t Iranily vapliul Charch Playrlliv Iyins FIFRR AT L] T TIrT
113 oLi81 Chupehl Fhvld s flaviws H Joent LA 1yt !
WUGE) ' Astut Clnld Guidance Canter Terry Brimcy 7w T
~kute 1 Lossoufty Gosind lrpth Church v, Elivle buaan 282-994~ 4742 ¥ TR R o 1
HUkLG 3K 5t LuM 40 0 rood Proqide b33 Mg o £, Onley T B ST B} 1.T% e ToT _E_
i [ Progrie Tias hirrs o1 | 1646 padh .. i3
T S T i Ty Ty Tav. Thowat g o6y A, T
AOULY fP Furdius pthersn Chyrch Borathy Juvisie Thi-3¢)-320 kx A pei b '
ROOLT TP GlAd T (dtngs Eimrei Tl Horiea NI LT 1870 118 R Rt T
—BODY? 1P fove {exaae) pateMily Eduin “Cin )y™ Leatarpzi Ti7 3% dhnt 34 10468 pfaly 1.61) ;
ROO7S 5K 'love Godpu] Asuaally Libuin "L Ly Louy) Jod L2 Livk [13 LT R wvra 13,010 ‘:
L0 J & ity Lite Bristher Hichaetrsintdr Harguret 3y -394-7322 i 104k A -~ n
OIS 10 Folentine leiior Cowauniiy Lafe Bister darganet He-7233 Yy 1] FLIT T - 11}
;0 L Catharin: Choriled/Eorss Jolumont 712-053-44t0 2] Jows A 54
LY el t.hurc-h af e Hohr Mury Aot Divukin TNy BT T pa
3L Yorr hrgh Beiv, dsavah J, Joowt M0 -840 T HHP? A u
LA ielthw Covtiunt Lhurch Ry, Jerry noaby 117 9T F- 150w 143 1L e
# i 2 wntry - broax Fr. revin Wiy oK TE2 EFA-LY%0 bX 10413 Aladie! . [X-T%
W0I3N P Mew York Schobl ot Urban Kinasiry Kevin et ST T T0T- 03T A TIUTr—FK -7 T
80907 Ft Western Gueens Family Center/Cathoifc Chweities  Sisler Mary Goonge/Mady (NLET 116~ L79-058) o PITTIY  H Y
KO¥IL FP Ihe Sakvition Aray Asioria Coips ok GG TIR 53T o iiT ™ T 7 1 7 .
Ul9e 85 Yhe $4ivetfon Ajmy Astoria fons LL. Steven bear) Hk=937 5011 o 10003 Al . “u !
, BOMI TP Horth n{a:kim Family Suwort Center Fuille Franees L3 IR ) Tk TI] N 11 ¥
. Huth hrcac Tih=525-3041 Bk 11300 ... A-&-; . o !
BII3%¢ 3% ueamralions Semwor Center Clizabath Treajin/Caal martv:  TiRs8L3-N1700 13 Iar T
Chijsijtn Fellowshin 30h Coanunity Sves, toid SaulBory) Cockir TE8-439-0h) &% 110y A2 . 1,637 1}
il SK o Chraslian fellovsing $DA Comonily wven, Saas R1LCiRiY [ Cooke TOTL =TT . 1 v e ST
$1253 AFE Lovaprogatfon of the thuwee of lsrss) Rabbi b, Bracshaw FHd-T50-4 00 2% B0 A2 [ i
#0744 3K Ged’s Qattalion of Prayer Chunghe Cavidd Cidrhe LITEN ) KT T - S W] ) | 7T
00785 T _God's Bavtalien of Fiayer Church David Clarke T18-704- 5484 K 11103 T
BLLSY MY Seaior Sitirem of Cavt Flatbioh Al Tueroh Toldberg LS T m— 19 {0 M ] T -
L
0OML 10 §1. Catherine ui Canos hossn Catholie Cludeh Pev, Kart Claver TIA T80~ 4e? ™ 11203 A 0
BOIYT IF Foil Urwens Fuod Paniry Sisler Dernaibrile LILTI 21 T3 #in K TS & ™
20294 3K Nwly kelhe) lemple joe, Ciirabetll Yhaw A 643 8541 " 11200 W o
40507 1P Imtitutional Chureh of el in f.hrul Krd, UTvonia Wititans TTTSS =TT ~ DK R LI T
DOSwe PP 31, Hichuel = $t. Edvard Chwrch Hulh Arraw ThE-L25-3007 b 12vs & 0
QU5 (P B iguen Phags 3mior Canmar i Treio &Gy T LEURRE YT L) 1) — 1| A TS
BO7i8 FO_ Miocklut Jraple Jih Bav chorcli Hola Siler Mg 4522338 " e A L8 ‘i b
- B0 1P Clullenoe Conker T, TainiAain PadiTTT LAL BRLTER 1 v K TR & 77 :
0047y IR Kkl Tkdy Trinity Hosdn Seivics Center 17, tannis Orussuy FI&-3hg- 3N [:18 u;ub A | 733 ;
&Y SK L, Juha e Efcad & Lafe Frogras Fxe 1ir Faadal TTE T 7570 Uy TITIOE & © T T
KoL) PS4, Joha'n Biedd & Life Prodtam Hoktain Tsadey 10159 940 Bx 1200 A ' l.‘b‘lt :
APPSR 5L, Slephure QULPICIY HIATGLEY sheve Doave ATea Tk JARGE. LLLARY LR 14N 1.9 T T — 1L :
BUL12 3K Sumiel Hwres lemdnit issociatirn tenior Centar Ke. Fayrsmd baltard Ty 453-3usn 1K 11206 A i 450 :
Dutdn 1 Epindwery Chaoe Chiseh of Gl ot Christ FEralidiiv: Brentes TG -T2 Y T —— et
fuidie [ Mithsr mvernoe Seaive €iiren Corter Hri. Wiisterd Bisteo HE 729018 un 12207 A ! Ny b
R4 b Manb Ohiyy e, T, dt. Dua heRITV TGS TIE it U 7. o : L T
N 1E dan Lodv of founkes CEllabie Chupels Hre. s fevd TIB-442- 0360 ur‘ .N“ID? h —_ i l?l; 1
AL 1P Snr it of CRrisl GRpuIeL Chioh THd PRk Iee TR0y LY T :
Rudm 151, Jdolvs iinl i loman Saileid e Chureh HIRCL AT Yavlh FIA 3gh- 3307 w, H'IJN a : ': i
'i\_m.b?i T 5T Vinent sortely @ 28, Hirtiel TT. Srenkim T LTy Tt T rr—p—— Ja .
B0 7L I:' Lasi WY kvcn\h B4y Tivepstint Clusrch u::uuw !.Iu}r-u.m FX ek . .i Ada :.
LT LU A g v . TI7ec— 3 L
BI37 [P Onitad COncaTrad (Arents B'Fqluhallm ToRILY ThvTs Ty LS TS FYF-T
ln_.‘.' Sk bthieles Lultweairfuyeldosr Hutrition Lhei vl Lyna Heiberu T18- 18- 0BT 23 120y A Y
Helara Lal3eramsiye i Til1en CIFET YT Cyray TRy FASTMAL WUER) L-LY TITeY 1 L1y
ansu i Our Lady of Arels Husan Sarvices Dant lemsla Tl LBU- 5L o 11209 A s
40! ¢ Lady O v d.b, Lhurd COIT IGLELLN TICYSUSTIYY TK T AL
AOMO 82 Firl Spunich Presbylerlan Chareh Ha, Frances Gonraley HE-HA-000 [ 13 w4 LS
I0EY X Soulh lirg Skroat Uajled Bethadlal Chareh Fa¥, JoaGe Noeada IV TRIFTINY T TITIT 1T e
AGINe B Stalh third Street United Hethadist Chureh Pev, Jusiw kogads TLB M2-0E5Y n HM on HY
TraneT iqueatieat CHOTCH FAY . BTV KITVATIN TIE ST BT7Y BX TITTT 1T g
B045Y P Tranafiguration Clurch Rey, bryan Karvolis Pd-sa8-017) LY FEE 1Y 10 )
BOILH P "thencier sewrnth Day Mdventisl Gharch Torothy UTaidiion TIE-TS 3373 BX LErLY B — 3T
MJ!?I lf' lil.umsr! A Hedpes Church ot Ood dnlia Copeland He-M2-1iN BK nnr A R L} B
] 14 . T N TITE TSRS TTE- VTS I I0T L3 T T
IUIH !'P Ikll.y Peleeper Baplist l.hurd! Sandra Thososon Tia-4%A-2704 [ 14 it » o |
L] AT ¥ W ey TATTIE HUW EAL MCLE 23 ) LY TITIT L] - <TI0 N
A3 1P Adeen Chrlst Lutheran L‘hurch Hellin lanlev HI3- k- 3040 L1 Ly A N H
AOILY T The SHIvalion Aray BronnevilFe T o = . "
0) 154 3k hneher Houne Inc. Touy Buuerrﬂ Tia-T5n-0iT) [ 19 23 A ."‘E H [
BUTTO TH TBENEn Toain & 0141 Jervices TIOTTES AT TIO TTC T v L TTITS T + 13 L
81144 Ki® Hikoy Cholle of Groun Heights Orhorah Steinsety HA-¥35-LEN 114 U213 A g a8
T Feh o FITIOT RATTATCY TTE IVE~TIoH 12 I — KT oy
num. KFP Shilos Senbor.Center tdith Bloch T18+ TT4-4073 u 1213 n;ﬁ '7" FTY I
e Y 31C ren BIRG:I R TOTO: NOQOETInT TIE" 7T ETIYT LY TT?1Y e oty
l.lllﬂ L4, Vc‘ld H.ihol Crown Iwlohts. ' ° kobbrl *Coielman TIR-BLe-950% BE Hd Ag 41y )
7 ol Jusim A ST IR Lt L2y TS H™TIT L3 T 3
80700 rn M P«vld 9, Church of Aooitolfe Falth Dielén -ttaly Lehley HE-3I0-0013 ® e wd o
(=3 A 4 TOTIE fATIN TR TOTY T T Yy R ke, i
nitlu Fﬁ nlbil Faith labernicle FrancewtHAthani ¢ 1 /0dnava Starkoy J18-778- 6243 HK M AS 9
% ¥ TRACTE S EAVETIIey CanTer IO YT TS TTE-TTI—tiAY e Htr—n T+
RE?YY SX Jrhﬂ Wi ley Uniled elhodist Llwrch ‘v, Joha Hednon Jll-?ll-iblo L 18 11206 A D
Uy VG 5 CAPIE U “CTaTe Y TTETT T RO Hrtir b % et tr— —+
mmo S)’. Sluyyesdnt [eiohls Christan Chareh ferry Erown VEB-T83-5M13 13 S T o i
ATRIV & Lhare il 17 G N SHTYY IO HOtrH Y e e d S
mu, ﬂ' Tabrndg b Clwreh of {od Prlores Hill 108-052-71%7 Bh 128 AL a2
TR T TR GIVALIGR ey UERATSIT TERITE TS T R AT, TR =JotareaT i ae T Iae it t T H=—p— L
M3 I Arinfly Pentecosla) Delyvirance Church of fod Pey. iillce maros 09 BT+ 5137 14 Hne oA F (183
TERITY T LTI O VAT RV IO Tt ECAE T aerris i Hd g + -t
FITIY Nl ookl P of Comaunily Seivice Lottie Dixon Tk-Ri3-04)0 L nay A 3 50 ¢t
IETC CHITTCRFARTEan BT T TUITR ST TS TRIF Y TRTITNRYY Tttt ? it 1 -t
anw? L) ?lxe sawnth Day hdvenlisdl Chareh Clvde Semper HA- 789 2020 ax [SEET I T W
it T ORI  wr T U Rorr o LRS- T Pt - 0 +
HHJB AT Born Pari- \‘K-\'\MA $enjor Cenler e Judy Lift Tit-43%- 3604 ¥R 1157 ] i v o
e G 1 3] [ EA T RROT TRri T Treites Frrthtedurt g Tttt 3 ¥
HOX4D 98 Chrigl lu Iy (imani by fev  Ldrey Prily HE-104- 30 ox LEEID 4t H 0 ¢
TG F I CRivey Tor TRY TSaman Ly TV, T T IPTTY T it P 4 Gt
RHIGH ASK Howsnive Al $L, Jaccin Luthpran Church hvilys e - W20 13 k70 A H LA
S RTTET T Frawnalus ol SU, TE 0T TOTTFFLY CTOTTH TTT I TT TOTTH TRttt L raras 1T 0 bt
BUATI I Siwel Park §ssruimy Fourl Sroaran Handa Lt o A8 G e [ e H s
TEUT T AR T ORI Y TS TTIT Oy LI1SLra0 amiis Sty TS anZ
RUdyd 10 He Zalvation hrar Sinesel aik Coroo Pk el T Litgrr L1 i ey b Hekw b H 18 2
TN T AT AT TR T LT L e Pt 1 T ronrt - : rans :
MOLTL HE Bar il ERman et i Conlat v ke, LITIEE T TR R AN (113 [F-2 B H 1 E
DIy e TH— it + t

AT TorIF ST DTS T




s}

e and

wdal )

U

" 3-mAYI0 AVGE

HEMID 1YTLPMORAN

CuHInC)

.
LCedTHIE PHOMG DIy QL TR oYy

0237 1P Emargeidy Foud Pioarasfusancil of Churchvy ey, Hichard ALEVEN fion hrawer  FHI-ST 8- 8184 bx HWIFL 0 o Tes LR LI
2 Hew ot foreion Hiniieos Llalyt artensisay H.€  nasker  7IB=4d3-518d Kk 15220 - ]
$1123 F1' Dot of Foreida Miavicons Shlys Horloaf/fev, Had, aadkeis 150-443-5F81 [T TR T
Mi30% P Jarwes Uniiw] Belbodist Church Claites fozklear Thy-483-730¢ Bk 11221 n . [
ER3ld MY Karjorie Birryswaiber fost hitchen ¥ivloria Gickelpen Ta-es5-811] () N¥FD) [y - [ -
5 clezis Kapriwealbdr Poct Elichen Yictoria Blehernon FiR-itsen 1) B H2?s A YT o 4
0SS FP Fetreooliten fesesbly of tod Fo Aradecs, B, Jarky UG €35-3347 £, [V — LI
AQAZP I ook Syaui Splrjtia) Clwreh of God Heirths Osuntber/Briivo Ford Tah-(aR-3%7Y ar. ke U -
EBHITY 3X Hamft Sinad Sptralunl Church of Gog Hértha Bipoer fiitaike foid T INO-¢LE-3%TS -4 L2103 N a— L
wudiy S _{oen Door Gareach Hindttry Bey, Joery Ructe, i f71- 834t X 2 a \ 142
BRI FP "hur Lady of Godd Concil Urether ftachard HIE T} R el .n_“‘._‘ B @
ol SR 3 4 reh Hev, Luther filutan ThiA- 4431797 o s A i 8 !
HO3& fP Senond {lwood Haptist Charch Rav, Lutinl dluton Tha-443-1297 B T ]
M09 5 vaLant Gardum S2nior Cir JAayv Nleser FIR ¥1Y-020% L L1225 n ‘:‘T
SiGy} FI' Thr Salvation Atay fusinick Cotps Krd. Lo T TY=TI0T T TITTE & .
b s LRy Bvstvick Comps Hry. towis FI8-4 G 182 LY 11221 a Tu=af
dle P Ieinity D'resbyterfan Cliureh Tastoi Jog Caraballo B T1B=T2I- 14T TR [ L4 Ny R
HO47% 5% trinity Brestvteriaa Chwreh Paztor Jose Caralialbu Worhi212: 537-4017 PK e "j.
2045 35 Unatet Hollness Temple Chured of g Ny, Curtis Res, Hi-SUT-5TRT w ITIIT [T,
W FP nited Holioess Teaple Chureh of God Rav. Curlis Russ P)8-58) -9JU¥ ox 1221 AT
HETL2 #F  Wew Jenwsales Chrialian Charch PALST Vancr FiBA0T Wh tailhor  JTI-LY LTS piLy JAEZE I )
00334 fP_ Kon Depoainations] feliveraice Centel #ow, Jonathan firoun 718-4L) -3960 13 11723 ™4 ﬂ.{.:
W3S 5K Kon Dencainaliteal Otliveraine Cenler Rev, Jomilhan Ufoun LT (A DR 02 Lo TT7I3 T
AOMY FI G Larty nt Grace farish Hintstry sSaslur dane Ti8-5T5-0L6R (13 uw: "'n.-..f KT
uouc rr' Upper n.:m Cheistian Aswtmbly - Staven Pabyacals ADITL WY W b _
WAl b I Asaesbly ' Yeronied Lai Fillps T $h6 1501 £X S}"'H “A’ N N
lozu rP uhirch or 2%, lonatius Ruev. Jobw 15, Eiyatt, 3.4, 125 T TR2TS,
enzgn 3k Firgt kaptlet churih ot Crow jlelghis L. AfMens TiM §19-1023 Ok 11278 7R pﬁ -
MY FP Horeh 500 Clurgh Commuriity Services Hede Thevenin G-IV -0ary

oK i 5_ i
3 e, 3

NozyL FIP Holy Croes Food laatry = Brook by * 3hater Juin Barber 118 469-5700
0336 [P Horih |laUnsh Cualiticn cfo Calvary Church CTEFESH 1 inkheton T TG, +
fl A _Firgbyterian Chwrch fuod Paniry Arihur barkes 118787007} BK H27e  AMTEY -
HUASE P OCedn Aveinn lerentt Associdlion BeTnice Tariv T 550y - |35 L N
—RO3PY FE eaglh Grovhlyn Vih Doy sdvoniied Church Bim ¢ Lo NG 2y 23y AN
HLLLS FP Park Sicor Chrdsilan Center s lerrafme wivera —Ok |2 S U
HUE FP Clurch ol Ths Rirdcie kavival Deliverance 1oy, Judhe Fryg: pun TA-THI~TEOT L1 14733 A T
hirtdy Sk Church of Toe nirache #avival Deliveraixe R, Twliy Ve iezetal LB LRI i1 S I —
slee Sk Hivalomary ol kw freatiar uplist ¥inla Reclvilie IR IT0=1 24 b5 11753 A T
2 Fh Moot Calvary Unified Frge ¥ilk Dpfisl Turch PASTOrT Bod Leht - TTEAST0oT 10 e
NI3T SN MR ioldors loaslimy wawlues Lil)jan U= d9%-70rhe PE 1123% A T
R10%0 TP Our Lady of Uhe Presenlalion GInach bR e CouTd LRSS T {4\ BT 4 314 LI S,
Mibdir 87 iay Ludv of the Proscnlation Church 31, v o ng Gl k34802600 [1] 13y &
HIELY i Miovaodesce toaee T Tiracey Pearv it TIRTT oI ity [2) S I ]
Aol WL UL, Hak's Chuich of Chiist He. Claahia IMarson T doh-ALL3 BX 1 N
AUl F UL, Phillp s fIsca Rl hwtech e TIONR Tidvme e FLLEAT A T i) ] . LLEE 2 B
iz Mt Ctholbs Cluraling - Fumidy Ctnted Mk Jvis Sculh Wicluwl vl TIA-327-5/8% bK H34 A H
AEED PP kibed Comavnily A-ouctatien of 11t 1end. Csbla et T=ITT=T6IT T T A ™7
KL1AK KI P Jowish Coasunily Couwcr) o tnme.tc Kt Pavid bovy ME- i I-4475 HR HMe A H
RN I africael redricaisy Foi Tresd Rl Pemds I Gra TR T aw., LR FLET L2 "X T b 113 PP
AbL)y 8K Rrotherirsal bntioh Churel Hey  Hireun HRTHA- ST ur H2ds A H
VORI Teutherond sk choton T Rinwthiz T STy pus 12 Irz. i 1 T
AO4N SE St B e a s Bvila Lha Hidds, Inbir e FIE L2240 b, IRRE L ) H
WOI0E TF gi  Iviesd b Avila T lFT ThaTertas askas 0 FALL T Ao LY T, YT T
0¥07 K7 fTushing Jewish Cowaunily COomeiT THTE NIRRT [LLAR U2l 411 T U= T
R09IL F 31, Kevine Pastoral Care Of Hieo Hoseadry PeHUrrav/ Judith DoageilYis-J81-4703 o a5 A 4 )} &5
IO LR TS TTTIXTY 41 Ty rrr—:
80873 FP_ Elscore Youlh L Adull Activities Pantey Hellene Soulford o s A T "o
HFIUTR movat 730 REITIT MTITIS TIS TG Uy Tt I 0 LT L
LIPS FP Horthesst Conlerence Coamvnlty Center 50K Flora Culberiaa k-6 34=34lL (¢, 11348 A< - H FLE I
[Ty Gir Lady ¢ rows tan Yev, Tihge TG ¥Rl " TIESIT=TT7% ™ TIILE 1% T L.
IWOI? H" 3L, Gabriel R.C. Faslly Tabie ey, Liome) Labadie AR 04 H 11364 A o i b
i Jew iy Wy TooneiT RIVRa 1iTeaT LLLAEAL byt ] T TI=ry 3 L s
IOIH ' Conros Chrisvi Food Fantry Sister Rary Elera Ti8-218-9114 OH Han A H 17 |
A0%74 5K Z2venilh D4y Advenlist Comatnily Rrvieos Viller ThERoe]e . Uiven LTI II0 L) TISTT n . Lt
BL14T 1P foloniunt Ortdnized to Hinister {ur Comsumity Edeundd Laikeami | 11lu~33L=1078 OH 1131 l\ H LU
BOFTA FP T Salvalioa peay Bidnewood Coros TR RAiGareT NTTER TIVTITEYT5T Y TIT ramm 14,4 s
S0%1% F' Creater Dathel Hindotedics, Inc. Pollmr Cotu Walker TI8-Ptia= 4352 s [1T11) A}SX H [ %1 B
[0 . TG reacl NIRRT TRST TUV I IUsT Cry TIVET YU o
OYAL FP &1, Calmr'lm Ot Siama Fr, Erhie Ruslolf TIB-L286-1220 ol €Ly A_ﬁf- H FA L B
W FF Ipiesus Baplist tlwreh Fartha WtV iraTaT TSI 177 T TRy reT—
NOA%) D Evapgel lesole Py Evarcinre . b Ti8-112-344% oy Ly ;\:y‘; [
BTAS FP Our Lady of Grace Biniilry S Lor faife: U RaTT TTE-BVS LTy oY LLLEE B | e 5Tt
A P Our tedy ol Peipelus] Help Ilen Loahy Tiw-84d-i217 w 1He20 ai:_l‘ 13y
erekd o ¥ild Lomniiily TYECe TIF LAL I E b rir o LELL L AR m T T
lu'm M Gotens intertaith Bonger Beluork Pet Arderavew oo T18-047-9200 o [T 3 [ S
0% Lociaty o incent D¢ Paul Tig LTEY T TTS o TTErTy Ty
BOYIL FP Fnilv lqmrl Cedler Horthuast Quetns - Cathalic Stephaliie hwlm- L Fh=T4{-507% [+ s -'n#"'- L D R
U =uLlY SeFvice nLer v Wk To7 LIRSy LALRE L0 4 { S+ 1 1237 £ v LD
B)255 3K nr-um fethe] Hinlstries, inc. Hother oy Wilkar - M H=924-4337 o L1434 -.-;A"“‘..' 53
NSTICE] ar MWL TR N " TIEXTT=TIsY Tt TICEY n r—
ADRRE P FLret Unpbed Bethaliet Church of Jasaics Ao Buleon/ia-e Yerraksugs TAB-E5T- 430 [} 11431 '.A'u H 11z )
) ] 18 [ T A MO YT TT IRy TTE*XETI00r T LELE L] My n T —
W TP Grice ini!cL\M] Lhurch Valerfe barle b 1h8-710-4701 oH 11437 AT H 17 B
FOvigNiee € T T TR Y MR T ATHvioy i  LALL Bt v 4 ot
LT L1 Prwidmce bBous+ T3 Sister Mary Hors . TIB-34+ 1318 (] FUL Y BN AR | 4,514 |
ralion O Charavg TEVIIT FEATATY TIo-sTutet ot Thrr——A— o}
nm-n 1P st Hiemha ol lolenline Church Food Paniry John Romiorno HE-2u1-2532 ™ ey 6w 94 !
vilion Aray JaEy = VIR TPy Ty H TICYT Wl v—t
non: SI\ Ihﬂ Slhrn.ion ftay Jaasica Cltace) dormps Daniel Biatadms Ti3-29 - tuil o iy A LI
IS TIWITE S, COrThOr arrAant TE O T T XY 1 O
21744 F'P Bothed (—-‘nml Tobdimacle filwrch 5, Currih Wy lpwn TA~45e=-29%0 (1) (H 11433 A-:\‘ a,
AT Y 0 THRIT TNt gyt o T O -
AOAAY 5K Conced et Lllnm. BelLL=burpoce Conter Horaa (oode He-291-8114 w 133 AF H LI
AF CITINAMS AT =T O pon T Cemey TOTEY GO LALEE S iniF Y L LRREC L n h—
H10J) SK Goctlan Fellowship Foud Gantel Hrv. Cart Itdalwin HE-573-1307 A 13 A H W o
FETIMIAIN FOS AT KV LT I THE—¥ry=tatr A Ty r O Tt
$I01d T Fion ('tx.pcl Chuech Mg Leoit FIR-L98- 2450 [r2] 1433 rel
T ST, 1T DeTagT t ettt + b
Nﬂ'ﬂ'u b 13 SI. Juivh 2 Fanily Conter o 10435 A H L
LA LR e TET T TTeT oY 2t T3 r—r b o
Mgy 3K |bl Luvich eiv hinh leasie farrie Hokhy HI I KT wi Jide  h ! [F VI
SR T OB WROT T, T, U oty » aunl L + $
ROTON KFP Dimtrh Serw it Codbablicn Nb-t?:-mw W 16 ] H e )
TR T VIV s YT 0 e e P Y 4+ g FEDVE R + d—d,
RUSY AP S0, G itk Deeal GlMaezee e rins “” N.-;,.)o (791 L o H ¥Dy !
norrs 11 9l TY JLror nw DEron Tt ot y e } Yt
BLI% f1* UnLed Brihclial Loates Gulraach Hod autet Poriier 1 577 B4k ol TiCi & L -
L] {_Healdy afbot Smater reach dew, Lanel fuordier JEH-527=0440 [ FILYL "=A =s [T
AUHAE 3K Cladklauh thn ' R, danlia s R IR o T & LI i

LS




—ad

LTS

90
/Zﬂpcndfkf?,

FOODS PURCHASED FOR THE EMERGENCY FOOD ASSISTANCE PROGRAM

(MAY -~ AUGUST 1990)

FOR SOUP KITCHENS

Macaroni 20 1b., Bulk
Peas & Carrots 6/#10 cans
Tomatoc Sauce 6/#10 cans
Veg. Baked Beans 6/#10 cans
Peaches 6/#10 cans _
Tuna in Water _ 6/661/2 oz cans
Peanut Butter : 6/#10 cans
Beef Stew 6/#10 cans
Meat Balls in Sauce 6/#10 cans
Rice ' 26 1b bulk bag
Pineapple Juice 12/#3 cans
Dry Powdered Milk 12/8 Qt.
String Beans #10 cans
Fruit Cocktail #10 cans
Rice - Brown 25 1lb. bulk
Canned Corn 6/#10 cans
Apple Sauces 6/#10 cans
Orange & Grapefruit Blend 46 oz.

OR FOOD PANTRIE R KI S

Enfamil Ready To Feed

Enfamil with Iron

Isomil Infant Formula

Similac Infant Formula Reg.
Similac Infant Formula w/Iron

R D_PANTRIES

Macaroni . 1 1b. boxes
Peas & Carrots 24/16 oz.
Spaghetti Sauce 12/15 oz.
Veg. Baked Beans 24/16 oz.
Peaches 24/16 oz.
Tuna in Water 48/6 1/2 oz.

Peanut Butter 12/18 oz.




F

Beef Stew

Corned Beef Hash
Rice

Citrus Juice

Dry Milk (USDA Pantry only)

String Beans Low Sodium
Tomatoes Low Sodium
Rice Long Grain Brown
Canned Corn

Pineapple Juice
Applesauce

Canned Boned Mix in Chicken

Granulated Sugar
Wheat Cereal

Baby Food - Strained Peaches
Baby Food ~ Strained Plums

Baby Food - Apple Sauce
Baby Food -~ Bananas

Elbow Macaroni

Gefilte Fish

Borsht

Meatless Tomato Sauce
Twist Spaghetti in Sauce
Kasha

Apple Juice

Veg. Blend Scup Mix
Chulent Mix .
Rice

Northern Beans

Tuna in Water

Sliced Peaches

Apple Sauce

Cut Green Beans

Sweet Peas

Canned Corn

Peanut Butter

Powdered Milk
Mayonnaise
Granulated Sugar
Vegetable 0il .
Sardines

Peas and Carrots
Victors Chicken or Beef
Bow Tie Pasta

Rice Cakes-unsalted
Puffed Wheat Poly

OR_KOSHER PANTRI

12/15 oz.
24/15 oz.
1 lb. boxes
48/6 oz cans

24/303
24/303

30 - 1 1lb.
24/303

60 oz/48 cans
24/303 cans
24/5 oz cans
24/1 1b
12/28 oz
24/3.5 oz
24/3.5 oz
24/3.5 oz
24/3.5 oz

24/8 oz
12/28 oz
12/qt

12/15 oz
24/15 oz
24/13 oz
48.6 oz

24/6 02
36/16 oz
36/16 oz
36/16 oz
48/6.5 oz
24/2/5 cans
12/35 oz
24/#303 cans
24/16 oz
24/#303 can
12/18 oz

60 pkg/1 qt.
12/1 qt.
24/16 oz
12/qt

3-3/4 oz
24.16 oz
base 12/16 oz pkg
12/16 oz
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