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Policy:

Clackamas County Children’s Commission reserves the right to not allow “outside food” into the
centers, to ensure the health/safety of all children and employees. “Outside food” may be allowed for
specific situations (employee events or specialized food substitutions), which will be outlined in the
procedure below. “In-House” food will be prepared, served, and stored in a manner and environment
that promotes food safety, staff hygiene, and sanitary practices. All practices will comply with the
guidelines established by the Clackamas County Health Department.

Procedure:
Definitions
e “Outside food”
o Food that is prepared outside of the center, in a home or business
o Events where “outside food” may be provided are: CCCC staff meetings; trainings; staff
celebrations (e.g. birthdays); and/or food substitutions for children.
¢ “In-House food”
o Food that is provided by an approved vendor (e.g. Food Services of America) and
prepared at the center, in an appropriate location (i.e. kitchen)
o Events that require food to be prepared “in-house” are: classroom meals (breakfast,
lunch, and snack); Family Gatherings; parent activity events; and end of the year
celebrations.

“Outside Food” Requirements:

1. Certain food allergies/sensitivities for children may require “outside food” to be provided.
“Outside food” for children must be approved by the Health Services Manager and/or the
Operations Director; each request is evaluated on a case-by-case basis (refer to the Food
Substitutions & Special Diets Policy and Procedure for more information).

2. Employee(s) that wish to provide “outside food” for an event, do not need approval (see
Purchasing Staff Refreshments Policy). However, staff allergies and food preferences should be
taken into consideration. Additionally, all employees participating in the event will not hold
CCCC responsible for any food borne incidents or illnesses. All employees will sign the Agency
Food Agreement (with the above language), at the beginning of each program year.
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“In House” Food Requirements:
For more information regarding “in house” food requirements, please refer to the In House Food Prep
Procedure.

Leftovers:

1. Any food that is placed on the meal table and not consumed must be thrown out. No leftovers
from the table will be sent home with children, staff, and adults due to the hazards of bacterial
growth.

2. Leftover fruits/vegetables and bread that have not been served on the meal table, may be sent
home with parent and/or staff; if the food cannot be utilized for future meals.

3. Any leftover foods containing meats or dairy products will not be sent home, even if the foods
were not served or placed on the meal table.

Early Head Start Centers: All EHS Centers that handle breast milk will have space available to properly
store and handle the milk and formula for infants. Procedures on how to properly store and prepare
breast milk will be posted near or on the refrigerator for reference. (See Caring for Our Children:
National Health and Safety Performance Stands; pg. 166: "Guidelines for Storing Human Milk".)
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