EASTERN OREGON HEAD START

POLICY and PROCEDURE MANUAL

	13.0 Child Nutrition 



13.0 Child Nutrition Table of Contents
13.1 Identification of Nutritional Needs

13.2 Hemoglobin/Hematocrit Screening
13.3 Lead Toxicity Screening
13.4 Meal Service

13.5 Milk and Water 
13.6 Providing Meals for Parents, Siblings , and Volunteers
13.7 Child and Adult Care Food Program

13.8 Non-Discrimination in Child and Adult Care Food Program Services

13.9 Family Assistance with Nutrition

13.10 Food Safety and Sanitation

Policy Council Approval: 1/20/09
Original Policy Council Approval: 3/11/1997
Procedures Last Revised 1/09

13.1
Identification of Nutritional Needs

Eastern Oregon Head Start and the local Women, Infants and Children (WIC) supplemental foods and nutrition programs will cooperate to meet the nutritional needs of enrolled children and families. With parental permission Eastern Oregon Head Start and WIC will be able to share information about specific children and families.

Nutrition Assessment will be completed in the first 45 days after enrollment into the Head Start Program and evaluated by a Registered Dietitian or Nutritionist after collection of heights and weights and calculation of BMI (Body Mass Index.)

Procedure
At the initial meeting with the parent, teachers will ask the parent if their child is currently enrolled and receiving services from the WIC program. 

· If the answer is YES, have the parent immediately sign the Release for Sharing Nutritional Information form. 
· If the answer is NO, and the child is under 5 years of age, teachers will explain the benefits of the WIC program, provide information, and encourage the parent to apply for WIC assistance. 

If the child does not qualify for WIC, or if the parent will not apply for services, teachers will complete the Child Food and Activity Summary with the parent.  Height and weight measurements will be taken by staff when the child is first enrolled, at mid year, and in the spring. 

Teachers will send signed releases to the county WIC office to request nutritional information for WIC enrolled children.  Teachers will send completed the Child Food and Activity Summary to the Health and Nutrition Manager for evaluation by a qualified Nutritionist or Dietitian. Teachers will retain copies of releases and Child Food and Activity Summaries in the child’s file. 

When information is received from WIC, or when the Food and Activity Summaries have been evaluated, the Health and Nutrition Manager will return these documents to the Teachers.  After reviewing the assessments, the Teacher will gather the required information and discuss the assessment and accompanying information with the parent on the next home visit or parent-teacher conference.  

The direct service staff is responsible for tracking the information obtained through WIC or Child Food and Activity Summary and filing the completed forms in the Child File. 

The Health and Nutrition Manager and WIC personnel will be available for assistance in the event of continuing nutritional concerns of the child or family. 

13.2 Hemoglobin/Hematocrit Screening


Eastern Oregon Head Start provides comprehensive nutrition services for all enrolled children.  As part of these comprehensive services, the Head Start program will make every effort to arrange for hemoglobin screening by a qualified health care professional for all enrolled children who have not been screened for anemia in the twelve months prior to enrollment. 

13.3  Lead Toxicity Screening

The Centers for Medicare and Medicaid Services (CMS) and the Office of Head Start require that children receive a lead toxicity screening blood test at 12 months and 24 months of age.  Children between the ages of 36 to 72 months must also have a screening blood test if lead toxicity screening has not previously been conducted. 
Procedure
For cases where a blood “finger stick” test result is equal to or greater than 10ug/dL, the result must be confirmed through a venous blood draw.  A paper questionnaire does not meet this requirement.
If parents are unable to provide written documentation that their child received a lead screening blood test at ages 12 and 24 months, then the child is required to receive a lead screening blood test between the ages of 36 and 72 months.  Head Start programs must work in partnership with parents to make sure every enrolled child receives this screening.

If a child’s medical provider will not perform a lead screening blood test, then the Head Start program is required to assist the family in obtaining the screening from other community resources [45DFR1304.20(a)(1)(ii(A)].  

The Health Service Advisory Council (HSAC) may not waive the Medicaid requirement for a blood screening for lead toxicity.


45 CFR 1304.20(e)(2) requires programs to ensure that the results of diagnostic and treatment procedures are shared with and understood by parents.  In addition, Head Start programs are required to develop and implement a follow-up plan for any condition diagnosed during the well child care visit [45 CFR 1304.20(a)(1)(iv)].  Head Start programs must work in partnership with parents to identify the resources needed to execute the follow-up plan.
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13.4 Meal Service

Head Start will provide children with regular mealtimes, and nutritious foods that make up 1/3 of a child’s daily nutritional requirements are offered to children at the table.  Children and adults will eat together “family style” in a pleasant conversational environment.  

Menus will be developed to meet specific cultural, ethnic and age-appropriate preferences while continually introducing new foods.  Children will be allowed to serve themselves and determine which foods they will eat, and how much they will eat.  

Procedure
Children and adults will eat in small groups of 5 to 7 people to facilitate conversation and social interaction.  Adults will encourage interesting and pleasant conversation around children’s total experiences, not limiting discussion topics to food and nutrition.

Teachers and other adults will model good eating habits and table manners and will set a good example by their positive attitudes toward, and acceptance of food served.  Talk about personal dislikes of food will be discouraged.

When children and adults have finished their meal, they will be expected to clear their own place.  Children will then brush their teeth and find a quiet activity to do until everyone has finished eating.  (See Steps for Monitoring Tooth Brushing instructions.)
In order to eliminate overcrowding and provide an accurate estimate for meal preparation, each classroom will maintain a meal sign-up for parents and volunteers.  Classroom staff may have to limit the number of adults eating when parents or volunteers have not signed up in advance.(See 13.5)
The adult’s role is to make sure that adequate amounts of nutritious foods are available (according to USDA/CACFP regulations). The child’s role is to serve him/herself and decide which foods he/she will eat, and how much he/she will eat.
13.5 Providing Meals for Parents, Siblings, and Volunteers
Supervising adults, parents and siblings routinely eat meals with the children at Head Start. The Nutrition Assistant must ensure that adequate amounts of foods are purchased and prepared to feed all Head Start children, supervising and visiting adults and siblings. (CACFP) Child Care Center Manual 17.7) 
Center Nutrition assistants must serve at least the minimum required portion sizes of all meal pattern food components to participants. (CACFP child Care Center Manual 8.5)

Procedure

In order to meet the regulation for required portion sizes, center Nutrition Assistant must be notified in advance when more than the usual daily number of participants will be eating a meal. 
On occasions when several visiting adults and/or siblings may be participating in a meal, the Nutrition assistant must be notified prior to the accustomed food purchasing day of the week prior to the visitor, participation.

On occasions when visitors arrive unannounced and request participation in a meal, they may do so if there are an adequate number of Head Start children absent or supervising adult(s) forgoing a meal without negatively affecting the required portion size per participant.

On occasions when regulations prohibit visitors from participating in the meal with Head Start children, visiting adults and/or siblings will be allowed to eat food that is left from the meal just completed. This food must be consumed at the Head Start center and may not be removed from the center.
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13.6 Milk and Water

A sufficient quantity (6 ounces per child) of milk will be served and kept readily available to children for each meal to meet USDA/CACFP requirements.

Procedure:

If a child has a Medical Statement for Food Substitutions form in place, that child will be served Soy Milk or other Lactose-free calcium and vitamin D enriched milk product instead, unless otherwise specified by the physician.

Should the physician recommend serving other than the above, that child’s meal will not meet USDA/CACFP meal component requirements and therefore will not be eligible for reimbursement.

If a child, who does not have a medical exemption for milk, would prefer water instead, the teacher is encouraged to say something similar to: “We are having milk with lunch, but if you are thirsty for water, you may have some after lunch.”  If the child does not then serve themselves milk, the teacher will pour a small serving of milk into the child’s glass.
Adults will model drinking milk at mealtime.  Water may be served at other times during the day, such as after outside play, to encourage the habit of drinking water for re-hydration.  Mealtime at Head Start is a modeling and educational opportunity.

13.7
Child and Adult Care Food Program
Eastern Oregon Head Start will abide by all the rules and regulations of the USDA Child and Adult Care Food Program in providing quality meals to Head Start enrolled children.


Procedure
Cooks will follow federally mandated meal patterns that meet the nutritional requirements of enrolled children.

· Breakfast will consist of three meal pattern components in the required amounts (one serving of fluid milk, one serving of grains or bread, and one serving of vegetable or fruit).
· Lunch will consist of four meal pattern components in the required amounts (one serving of fluid milk, one serving of grains or bread, one serving of meat or meat alternative, and two servings of different vegetables and/or fruits).
· Snack will consist of two of the four meal pattern components.  Snacks must be made up of two different components and only one beverage.  (See Child and Adult Care Food Program Manual page 8.4 and 8.5.)

All foods meeting meal pattern requirements must be creditable.  (See Child and Adult Care Food Program Manual page 8.9-8.18 for information on Crediting Foods.)

Combination foods may be used for no more than two different meal pattern components of the meal, and must have a recipe documenting the volume or weight of all ingredients used, and the number of servings the recipe makes.

Nutrition Assistants obtain Child Nutrition (CN) Labels or Manufacturer’s Product Analysis Sheet (MPAS) for all commercial combination food items on the menu or used in recipes for homemade combination foods before using the items in CACFP meals to ensure that they contain the required meal pattern components in the proper proportion.  Nutrition Assistants keep CN labels or MPAS on file in the center, and the Nutrition Manager keeps copies on file in the Administration Office.

Nutrition Assistants will keep documentation authorizing food substitutions in the center and the Nutrition Manager will keep a copy in the Administration Office.
The Nutrition Manager will ensure that all Cooks receive annual and ongoing training on all meal requirements in USDA/CACFP Child Care Center Manual, Chapter 8.  Training will include: 

· Using recipes from the “Child Care Recipes” Manual and checking menus daily to make sure the menu includes all required meal pattern components before serving the meal.
· Obtaining CN labels or MPAS, checking the weight or portion size of all commercial pre-portioned food items purchased, and documenting that a commercially prepared food was used.
· Checking crediting information in the Food Buying Guide for ingredients used in recipes that will be counted toward the meal pattern, and documenting that the dish was homemade.
· Inclusion of cultural (non-creditable foods) in the curriculum without impacting CACFP meal service.

The Nutrition Manager will monitor meal service to ensure quality of service and compliance with USDA /CACFP requirements.

· Monitor menu records prior to service to assure all meals claimed for reimbursement meet requirements and have supporting documentation on file.
· Conduct unannounced site monitoring of meals served in the center three times during the year.
· Check weight or portion size of any commercial pre-proportioned food items.
· Check recipe ingredients with the “Food Buying Guide” for crediting.
· Complete CACFP Site Monitoring.

· Recheck menus at the end of each month to ascertain that all components have been included.
· Meet regularly with nutrition staff to ensure staff understanding and implementation of all CACFP meal requirements.
13.8
Non-Discrimination in Child and Adult Care Food Program Services
Eastern Oregon Head Start will comply with Title VI and Title VII of the Civil Rights Act of1964, Title IX of the Educational Amendments of 1972, Title II of the Americans with Disabilities Act of 1990 and Section 504 of the Rehabilitation Act of 1973.

Head Start staff will annually notify parents of enrolled children of their civil rights with regard to the Child Nutrition Program, and the process for filing a Civil Rights Complaint.  Civil Rights Complaint forms will be readily available, and will be accepted and forwarded to the Oregon Department of Education within three days of receipt.

Procedure

The Head Start Grantee and the Head Start Program accept responsibility for compliance with this policy as evidenced by the signature of the Grantee Board Chair on the Proposal Cover Sheet; the signature of the Eastern Oregon University Vice President for Business and Finance on the Sponsor Agreement, and the signature of the Head Start Director as Authorized Representative on the Certification of Best Management Procedure.

Every Classroom will prominently display the “And Justice for All” Poster.  Either the full Nondiscrimination Statement, or the short version of the Nondiscrimination Statement, depending on the size of the document, will accompany all mention of the USDA/CACFP program.

Recruitment advertisements will include the statement that this program is available to Head Start eligible children without regard to race, color, handicap, sex, or national origin.  The targeted age group for this program is children between the ages of three and five years of age as defined in Policy 6.1 Eligibility.

Translation and interpreter services will be provided for families who either do not speak English, or who have limited English proficiency.

Monthly monitoring by program management of Child Nutrition Program meals will ensure that services are provided for all enrolled children, including children with disabilities, in a manner that does not discriminate on the basis of race, color, national origin, sex, age or disability.  

Staff will receive annual training on Civil Rights requirements and on handling Civil Rights Complaints.


Procedure for Filing a Civil Rights Complaint
In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discrimination on the basis of race, color, national origin, sex, age, or disability.

To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410 or call, toll free (866) 632-9992 (Voice).  TDD users can contact USDA through local relay or the Federal relay at (800) 877-8339 (TDD) or (866) 377-8642 (relay voice users).  USDA and the State of Oregon are equal opportunity providers and employers.  

Parents of enrolled children will receive annual written notification of their civil rights under the Child Nutrition Program.  Civil Rights Complaint Forms will be available in every center and in the Administrative Office for anyone wishing to file a complaint.

The complainant may complete the Civil Rights Complaint Form, or a staff member will complete the form with the complainant.  Any Head Start staff member shall be willing to accept a verbal or written complaint.  The Civil Rights Complaint will be immediately documented on the Civil Rights Complaint Log.

If the complainant returns the Civil Rights Complaint Form to their Head Start center, the form will immediately be sent to the USDA Coordinator and will be forwarded to the Oregon Department of Education within three working days of receipt by the center.

The U.S. Department of Agriculture (USDA) and the State of Oregon prohibit discrimination in all USDA programs and activities on the basis of race, color, national origin, sex, religion, age, or disability.  
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13.9
Family Assistance with Nutrition
Head Start Direct staff will identify, through a family assessment process, parents with nutritional needs or concerns.

Procedure 

Direct staff will determine, through the family assessment, if there are unmet nutritional needs in the family.  Direct staff will discuss possible food supplement agencies and encourage families to utilize them.  

Direct staff will receive annual training on how to refer parents to local food banks, WIC, commodity foods distribution, Salvation Army, and food stamps.   Direct Service staff will have access to the Family Services Specialist for consultation if needed. 

Direct Service staff will also offer training opportunities for parents to assist individual families with food preparation and nutritional skills, selection and preparation of foods and menus, money management and smart consumer techniques.  Monthly newsletters will contain pertinent, useful nutritional information, and information on local food banks. 

13.10
Food Safety and Sanitation

The food preparation process will include strict observation of personal hygiene, continuous application of sanitary food-handling techniques, destroying harmful bacteria, thorough washing, and minimal handling of food throughout the process. 

Eastern Oregon Head Start requires that all direct service personnel hold current Oregon Food Handler Cards.  Only employees and regular volunteers (four or more days per month) with posted Food Handler Cards will prepare food for breakfast, lunch, snacks, or cooking projects.  Additional parents and volunteers may help with cooking and food-related classroom projects under the supervision of an employee or regular volunteer with a current Food Handler Card. 
Procedure

 

Food must be prepared with a minimum of handling, with suitable utensils, and on surfaces that prior to use have been cleaned, rinsed, and sanitized to prevent cross-contamination. 

Raw fruits and vegetables must be thoroughly washed with water before cooking or serving. Tops of cans are washed before opening. 

Potentially hazardous food containing milk, meat, poultry, eggs, and fish products are prepared from chilled products as quickly as possible and refrigerated in shallow containers or served immediately. 

Potentially hazardous foods requiring cooking must be cooked to heat all parts of the food to a temperature of at least 140 ° Fahrenheit, except: 

· Poultry and dressing must be cooked to heat all parts of the food to at least 165° Fahrenheit with no interruption of the cooking process. 
· Pork and pork products must be cooked to heat all parts of the food to at least 155° Fahrenheit. 
· Ground beef must be cooked to at least 155° Fahrenheit. 
· Other beef, eggs, fish to at least 145° Fahrenheit. 
· Microwaveable foods must be heated to 165° Fahrenheit and allowed to stand for two minutes before serving. 

Potentially hazardous foods that have been cooked and then refrigerated must be reheated rapidly and thoroughly to 165° Fahrenheit or more before being. 

Potentially hazardous foods must be thawed: 

· Under refrigeration at a temperature below 40 degrees Fahrenheit;
· Under cold running water, no longer than 2 hours; 
· In a microwave oven only when the food is being cooked immediately afterwards;
· As part of the conventional cooking, i.e.: hamburger patties or shrimp.

Potentially hazardous food must be kept at an internal temperature of 40 degrees Fahrenheit or below, or at an internal temperature of 140 degrees Fahrenheit or above during the holding period. 

Two spoons are used for tasting. One spoon dips into the food and transfers it to the other spoon for tasting. 

Each serving bowl on the table has a separate spoon or other utensil for serving food. Cover food in bowls to set on table before serving. Use plastic wrap for cold, aluminum foil for hot. 

Place minimum quantities of every meal component (see USDA requirements for three to five year olds) on the table and add as amounts become depleted. This way less food will be wasted and food will be available in the case of an accident. 

No leftovers from the table will be sent home with children, staff, or adults due to the hazards of bacterial growth. No leftovers from the table can be reused in the kitchen.

Pour milk into clean pitchers for each meal.                                                     
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