NC DIVISION OF AGING
Service Operations Section
SFY 2026 AAA Self-Assessment

There are three focus areas for this year’s self-assessment: effective communication, monitoring expertise and food safety procedures.
[bookmark: Text1]Region:       
	Self-Assessment Question 1 – Effective AAA-Provider-Subcontractor communication:

	Consistent and effective communication is vital and can be difficult to achieve when multiple entities have a role in the administration, delivery and monitoring of services that are provided statewide. There are often many points in a large system where communication and the dissemination of critical information are inconsistent or overlooked. 

How are mid-year provider and subcontractor policy and/or procedural changes tracked and shared with the AAAs, and what procedures are in place to ensure that a provider’s internal policies and procedures align with the program standards? What procedures does your AAA have in place to ensure that providers and their subcontractors in your Region are aware of updates related to programmatic revisions or procedural changes, such as Administrative Letters or annual revisions to monitoring tools? 
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	Self-Assessment Question 2 –Monitoring expertise within the Area Agency on Aging:

	The Division of Aging recently provided monitoring training to the AAAs for the first time since the pandemic on August 14-15, 2025, and both the Division and AAAs have experienced staff turnover during the past five years. Although a staff member’s years of experience can be a means of gauging staff comprehension and expertise, it does not always provide a complete picture. 

Please describe your monitoring staff’s level of confidence, understanding and expertise in conducting provider and subcontractor monitoring for the programs funded by your Region, including any challenges you have encountered due to program nuances and complexities or to insufficient training opportunities or guidance.
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	Self-Assessment Question 3 – Food Safety Procedures

	There are two methods to control pathogen growth in food: time or temperature.

Describe how your local nutrition providers are maintaining food safety at their sites and on their routes. If they are using Time as Public Health Control, are they following their written procedures and is supporting documentation available? If they are using temperature, are there any recurring challenges or areas they need clarification or support? Do you have any concerns about food safety measures with your local providers?
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