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POLICY

The Tyhee Head Start class shall have individualized practices regarding food service delivery due to the stand-alone status of the program.

PROCEDURES

1. At the beginning of each week, if there are specialty items (store purchased or Lincoln prepared) needed for the week, stop at Lincoln to pick them up.

2. Upon arrival at Tyhee, check the menu to note needs and any alternations.

3. Gather and prepare, as necessary, breakfast items. Eat with a group of children, encouraging conversation.

4. Record breakfast counts.

5. Take dishes from breakfast and lunch down to the kitchen and wash.

6. Pick up delivered orders for the lunch menu. Call Central Kitchen if something is missing from the lunch or the next day=s breakfast order.

Return clean dishes to class.

Point of service count form must be turned into the Tyhee kitchen daily after lunch.
            9.   Regular dishes are used for breakfast. Paper products are used for lunch due to time constraints with 

     washing dishes.

10.Prepare any food items first in classroom or kitchen for lunches, which do not need to be kept hot (such as dividing fruit into serving dishes, or cutting up fresh fruit).

11.Pick up the remainder of lunch items in a timely manner so that hot foods are served hot.

12. Eat with a group of children.

13.  If time allows, or if it is applicable, prepare any breakfast items for the next day that can be done             ahead of time (for example, make juice & refrigerate; mix dry ingredients).

14.  Perform any needed cleaning duties throughout the day.

15. Check refrigerator and freezer temperatures daily and record.

16. At the first of each week, complete the breakfast/lunch order form for the next week=s menu.

17. At the end of each week complete and turn in all required record keeping.

18. Twice each month check inventory to determine if basic supplies are needed or if there are too much of some items and record the inventory form.  Make adjustments to the next week=s order based on what is on hand.

19. If there are any problems or concerns, please report them or discuss them with your supervisor, the Health and Nutrition Manager.

20. The Health and Nutrition Manager is cross-trained to cover food service if the regular food service worker is absent and a volunteer or paid substitute cannot be obtained.

21. Please always remember SAFETY and be sure that knives or any hot appliances are never left unattended when children are around.

22. REMEMBER TO WASH YOUR HANDS FREQUENTLY AND REMIND ANY HELPERS AND CHILDREN TO DO THE SAME.
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