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Subject: Meal Service  

Section: Nutrition 

Date Revised: See Page 1 PC Approval Date (Policies Only): N/A 

Regulation Reference: 45 CFR Part(s): 1302.44(a)(1)(2)(b); 1302.31(e)(2) 

 
Policy: 
Nutrition Services will contribute to the development and socialization of children enrolled in 
Head Start and Early Head Start programs. 
 
Procedure: 

1. A variety of foods will be served that broaden a child’s food experience. 
 New foods will be introduced along with familiar foods to enhance acceptability. 
 Discussion of new or unusual foods before, during, or after meals will be 

encouraged. 
 Discussion will include color, texture, cultural aspects, etc. 
 Children will be encouraged, but not forced, to try new foods. 

 
2. Food or physical activity will not be used as a reward or punishment. 

3. Sufficient time will be allowed for each child to eat. In general, ½ hour is allowed for 
meals, but may be adjusted if necessary. 

4. Ensure all tables and other food surfaces are sanitized and air dried before meal 
service, in accordance with the agency Cleaning/sanitizing Procedure  

5. Hand washing will take place prior to eating, in accordance with the agency 
Handwashing Procedure  

6. All classroom staff, including volunteers, will eat together family style (or current 
adapted style) and share the same menu to the extent possible. The focus of the 
family style dining experience will be on pleasant conversation or simple nutrition 
education activities to ensure the experience is relaxed, social, and educational.  

 Some locations will pass the food around the table as each person serves 
themselves.  Each table will include adequate portion sizes for each 
component.  

 We will provide serving bowls, and serving utensils separate from eating 
utensils and dishes.  

 Some locations will have the food served on an individual tray to each child.  
 If bowls or utensils are contaminated, the contaminated item(s) will be 
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removed from the table and replaced with fresh food and utensils 
 Staff will supervise the table and ensure food is not contaminated including 

serving mildly ill children. 
 Children will be supervised according to the table of accommodations for 

group sizes no larger than those stated in OAR-414-300-0130, Table 3A or 
Table 3B, for that age group 

 Any foods not consumed during meal service will be discarded at the 
conclusion of meal service.   
 

7. Infants will be held while feeding and not laid down to sleep with a bottle. 

 When transitioning to solid foods, cooks will prepare the food in a manner 
suitable for infant meals. 

 When the food on menu cannot be prepared in a manner that is acceptable 
for infants, cooks will substitute the food item to a more appropriate food 
item. 

 The Monthly Menus highlights food that have been identified as 
“inappropriate” for infants and lists suitable substitutions. 

o Substitutions vary based on inventory and are subject to the cook’s 
discretion.  
 

8. The Education Nurse must be consulted regarding any medically based diets, food 
allergies, or special diet requests. These requests will be reviewed and 
accommodated on an individual basis according to the “Special Diets and Meal 
Accommodations” policy. 

9. Meals will follow the requirements for the CACFP and USDA at all Head Start and 
Early Head Start centers. 

 Following CACFP guidelines additional portions are provided to the classrooms to 
ensure modeling portions are available as well as extra portions. 

 Additional food is also available in the kitchens upon request.  
 

 

 

 

 

 

 

 


