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Policy:

Clackamas County Children’s Commission will design and implement nutrition services that are
culturally and developmentally appropriate to meet the nutritional needs and feeding
requirements of each child, including those with special dietary needs and children with

disabilities.
Procedure:

1. Head Start and Early Head Start schools and centers will utilize funds from the CACFP
Food and Nutrition Services Child Nutrition Programs as the primary source of
reimbursement for meals and snacks. Costs not allowed through CACFP programs will
be funded through Head Start or Early Head Start. Meals and snacks will be
individualized as necessary to accommodate children with special needs and those with
special dietary requirements.

2. All children in a part-day program will receive at least 1/3 of the child’s daily nutritional
needs and all children in a full-day program will receive 1/2 to 2/3 of the child’s daily
nutritional needs. Meal patterns will follow USDA/CACFP guidelines.

3. Meals are only claimed at approved ODE sites and for approved meal types (breakfast,
lunch). Duration classes may also claim a PM snack.
¢ No more than two meals and one snack or one snack and two meals are claimed for

reimbursement per participant, per day.

4. Children enrolled in the morning program who have not received breakfast, will be
offeredﬂa nourishing breakfast when they arrive at Head Start or Early Head Start.

5. Infants and toddlers will be fed per their individual developmental readiness and

feeding skills. The following guidelines will be followed:
e USDA meal pattern for infants/toddlers per age.

e Breast milk or formula and solid foods will be served per CACFP guidelines.
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e Children between the ages of one and two receive whole milk.

e Foods that are a choking hazard will not be served (nuts, hot dogs, raw carrots,
etc.).

¢ Information concerning feeding will be shared with parents and updated regularly.
¢ Infants and young toddlers will be fed on demand to the extent possible.
Meals and snacks for children 3-5 years of age will conform to CACFP requirements.

Foods served for group experiences at center-based settings will be high in nutrients
and low in fat, sugar, and salt. The Nutrition Services Manager will be available for
consultation as needed to fulfill the following guidelines:

e Children over the age of 2 years will receive 1% milk.

e Additional sugar, fat, butter, and salt will not be placed on tables during meal or
snack time.

e Alternatives to items high in sugar, fat, and salt will be offered to the extent
possible.

Meal and snack periods will be appropriately scheduled and adjusted as necessary.

e Children with disabilities or special needs will be accommodated during meal
and snack times to participate with classmates.

e Any concerns related to eating patterns will be referred to the Education Nurse.

The Head Start and Early Head Start home-based programs will provide appropriate
snacks and meals to each child during group socialization activities. Nutrition
Services Manager will be available for consultation by staff or parents. These meals
are not claimed as USDA meals.

. Menus for meals and snacks will be posted at each facility and will be
accessible to parents. Copies will be available for parents upon request.

. Safe drinking water will be available to children during the entirety of program day.

. [Kitchen Continuity Plan: All Sites/classrooms will have non-perishable meals with a
minimum of 20 servings on-hand for HS classes and 8 servings for EHS classes. Meals
will include 5 components for lunch, 3 components for breakfast and 2 components
for snack (if applicable). Pureed food for EHS classrooms is on-site at all times, even at
vended meal sites. River Road Nutrition team with the Nutrition Services Manager will
procure, label and distribute these back-up meals. The Nutrition team will procure,
label and distribute the back-up meals every 6 months and/or as needed. The
presence of these meals and meal quality (ensuring all components are present and
expirations dates are valid) will be monitored during the monthly kitchen monitoring.
Agency Nutrition staff will refer to the back-up food menu for guidance.

19



