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POLICY

As a part of the total nutrition education plan, teachers will ensure that children are introduced to a variety of nutritious foods through the use of classroom food experiences. 

PROCEDURE

1. The teaching team will plan food experiences the week prior to the date of the activity.

2. The teaching team will fill out the proper food experience forms and submit them with their lesson plans for the following week.

3. The Health Manager will review the form for approval and resubmit the form to the teaching team within 24 hours if any changes need to be made.  If no changes are needed, the Health Manager will keep the paperwork in the food experience file.

4. It is the teaching team’s responsibility to acquire and prepare any necessary items needed to teach the food experience. 

5. Nutrition concepts, language, math, science, categorization of foods, background information, and other concepts should be included in the learning experience. Questions should be encouraged and answered. 

6. Large picture recipes should be used in each food experience. 

7. Food experiences will reflect the Head Start and U.S.D.A. nutrition guidelines to ensure that children are taught healthy food habits. 

8. Separate, clean tasting spoons should be available to prevent the spread of germs—each dish, each child. 

9. In any nutrition activity where food is going to be eaten raw (vegetables, salsa, fruit salad, etc.) children must handle or touch only the food they will be eating. Food handled by the children must never be placed into a community bowl for consumption unless the ingredients are going to be fully cooked. 

10. All hands are washed before starting the project and children should assist with cleaning up. (see Hand Washing policy) 
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