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OVERVIEW OF THE PROGRAM

-

From its inCeption,.Head Start has sought new and better ways to achieve
itsrgoals for children, family and community.” New and better ways cannot be
achieved without the use’of new approaches, methods and experimentation. The
Head Statt Region VII Leadership Development Program is an example of an ex-
perimental training model for Head Start staff -in seven curricular areas.

The first model tested was the Nutrition Component for the training of
Cook-Managers and Nutrition Coordinators. It was tested in a two-week training
seminar titled TOPICS IN SOCIAL WELFARE: THE NUTRITION PROGRAM IN HEAD START,
The testing was conducted at the University of Kansas, Lawrence, Kansas,
January-'18-29, 1971. .° :

- . ¢ {
. . . .

DEVELOPMENT.OF THE, CURRICULAR MODEL FOR NUTRITION

. The currfculud for the_Nutfifipn'Comﬁonent was developed in Cctober, 1970,
by a committee including representatives from Region YII and Central Office
* -Head Start Staff; Nutritiom Specialistsfknowledggpble*aboqt Head Start philos-
ophy and concepts; AQd the Director of the Leadership Development Program, Uni-
versity of Kansas. The latter was responsible for all sessions on Leadership
Development and Persomal Growth. - . oL .
. The goal -of the ‘committee was to develop a curricular model incorporating
i the what and how of subject matter (Nutrition) with training skills to meet
the neads of Head Start Food and Nutrition Staff. The Nutrition Model wab to
_be coordinated with sessions on Leadership Training.

* Although course content was followed éequentiglly by topics as listed in
the Study Outline, the topics- were -interwoyen throughout the.sessions when re-
lated and relevant. Food in, learning was luded, for instance, in the dis-
cussion of -The Jenny Film, and the focus of Dr. Stith's meeting on Child Devel-
opment and was’ emphasizéd in reports of-field visits. ' .

»
.

TEST RESULTS ’ e -

After testing the Curricular Model in the two-week training session,ac- L.
. cording to ptogram design, it was revised to increase its usefulness and ef-
fectiveness. The changes recommended were mainly in sequence aud emphasis;
These were based on'staff assessmeat of the validity of the curriculum as a
training model and the response of students of what to keep and what to change
if the course were to be repeated. ) . - :
. \ . n
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STAFFINC

- . . -

-

The Nutrition teaching staff was selected on the basis of technital

-

" training and professional experience in Nutrition in Health and Social Welfare

programs including Head Statt, and in teaching and staff training in this and
related fields. . A

- -
-

Four students in the Combined Dietetic Internship and Master's Degree Pro-
grad at ‘the University of Kansas Medical Center ‘participated in the develop-
ment of teaching pians and testing of the’curriculum. Their participation-was
recognized as a benefit to the ptogcam, themselves, and the cpmmunity. .

Benefits to the Program.--Students served as staff members teaching spe~
cific subject matter, conducting marketing field trips and assisting with formal
and informal sessions for which a qualified nutritionist would have been re—
quired. They provided the element of youth on the Nutrition Staff which also
assisted in establishing rapport with students in the program.

- . .
Benefits to the Students.--Participation in the Head Start program enabled
the graduate students to become aware of the needs of nutrition training in
this kind of ptogtam and gave them the opportunity for supervised experience in ,
planning and 1mp1ementing a real-life teaching curriculum. They learned the
_satisfactions and frugtrations of working :;;grd/a common g0al with professionals
of another.discipline. They, observed and erienced the need to be flexible
and to adant course contentrand methods of presentation teo meet varied needs

. of students. They received actual experience as teachers including practice in

working witl, people of different-background and in stimulating interest for
app*ication of learning and further study.

Benefits to the-Communitly.--Use of graduate students in this -program pro-
vides the community with an increased number of qualified-resource nutrition-
ists: Because of this experience, the graduaté students are better informed
.of community programs and needs; better qualified to provide relevant nutrition
services; and motivated to assist such programs. - :

The Leadetship Development Frogram staff conducted the sessions on Leader-
ship -Treining ‘and Personal Growth. it < 3

L] ’

b '

METHODS OF TEACHING . : : - BN

< . -

The vatious teaching methods used were for the purpose of 1) involving the
student and helping him become a participant in learning, 2) making- -subject
matter and skills relevant ‘and meaningful, 3) illustrating the variety of ways
that can be used to help people leafn, and 4) providing a choice in teaching
methods for the student himself when he-carries..this tesponsib lity in the Center
These methods included: ° . .

-

1. Field visits to Head, Start Centers whiclk provide valuable learning

—~ experiences. From observations of Centets other than their ownm,
students learned strengths and gaps in all facels of the Nutrition

y.
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ccmponent. In written‘assignments?dhd small group discuissions, they
considered.clmnges they would like to see made in the Centers visited
and in their ownh Centers. They observed children's acceptance of food
and child-adult interaction at meal time; they ate with the-children
and later considered things .thay get in one's way .in interacting with.
childfen. v, .

A Y '3 v

Defonstrations ‘and "laboratory" experiences supplied-Opportuﬁities to

" add tjf knowledge and skills and to xginforce learhing and to test these;

i ual practige.

« In group discussions, students discussed selected topics in’ small

groups and frequently chose a member to report to theé class. This gave
each group responsibility for developing the topic, for a concise and
meaningful summary by the reporter to'the total yroup, and-for leading
the ensuing discussion. ° oL . ST
Role playing and debate gave students experiences in identifying goals,
values, ‘concepts -and responsibilities different from their own. These
methods also increased awareness of the complexities of problem solving
and provide practice in the use of interaction in teaching and learning.

The goal of student-staff conferences was to engage individual studeq;é
in identifying problems and neéeds and to help. them make effective use
of r knowledge and skills and of themselves in their day-to-day

res; asibilities in the Center. - . ¢

\Assignments were included ih the basis for course grades which wvere ra-

guired by the University. However their major purpose was to provide
opportunity for learning ~ giving students experience in using the guide
for observing and reviewing Center visits; assist them in_ assessing thei
own skills in doing this as well as helping them recognize program
strengths and the problems and needs for.changes which would benefit the
children ane the Cengkr. .

L4

The use of films,” film htrips, other visual and educational materials
illustrated ‘the value ¢f selected material when used creatively as
tools for learning. : < .

r
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«PART II.
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A suggested ccurse of study for nutritiom coordinators, and cook

to be used for imptoving the Nutrition Component in the Head Statt ,

~ N :

? - -~
4
’ General Content ’ g
HEAD START PROGRAM » ' . : S
Brief ovetview of War on Poverty; Head Start philosophy, punpose
and gtructure. s > .
..

NUTRITION AND FOOD IN THE HEAD START CENTER

“

A., NUTRITION .- .-

- Review of the contribution of Nuttition to a quality Head
Start ptogtam when it includes-~ .

1. FOOD SERVIEE with well planned meals and snacks served
attractively and enjoyed by the childten. .

. 2. DAILY ACTIVITIES using foods te ptovide challenging . o e
oppottunit1es for learning.
S 1) - A
3. PARENT INVOLVEMENT in planning and giving direction to .

Nutrition and Food Service in the Cemfer, in Parent
Education, and in Community Action.

4. STAFF TRAIFING AND ORIENTATION in basic nutrition cong

cepts telated to child development and family well-being”
and the 1ﬁ¥etrelationship of nutritiok with other colmn-
ponents. s
5. CAREER DEVELOPMENT opportunities for Nutrition and Food
Setvice Staff . ’
B. THE HEAD START CENTER . N ’

On-site observations to identify programs sttengths and N
needs and to consider chadnges needed to meet Nutrition
guidelines and.goals.

C. PERSONNEL IN THE NUTRITION COMPONENT

? ' \
A review of petsonnel in the’ Nuttition Component,
1. Responsibilities of ° , o
a, Cook Managet
b. Cook Aide .
c. Nutrition Coordinator
}
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§ .2 :Jponttibution of the technically trained nutritionist. ‘ . .
. jf- Community resources, Head Start.Nutrition Consultants, other. ]

Ba <

. . P TR I .o . [P,
.. & pEmsoNm Rownd . T - . T 7. - v
' . ‘"Seﬁiﬁat‘sesé&ogg’;n,Léédérship Development-Personal Growth were conducted by
. <Kumhn,Relat109§~Spé§ialist faculty. Diggeussion provided students the stimulation.
and_ opportunity ‘to gaimsincr sed selfiawareness. and to help them betome more ' .
effective human beings. Training Sessignﬁ»conducted by the nutritionists provided
L. terial for personal growth sessions; and personal growth sessions were a positive
. * influence for the nutrition sesgions. e : . . : :
. . . ) ' TN
The nutrition faculty believes that the combination of the “two disciplines is Py o
. valuable for both students and faculty and that the benefits are more than additive. -
) Effectiveness ddes depend upon a éooperative effort and, an open line of communication
’ "+, "t Y petsyeen the Nutrition and Personal Growth staff members. fubject matter seemed o
be more aéceptable to students when presented within the broad context of Leadership

F . ,1 Developiént than when the primary focus was ﬁpon the supgect matter itself.

l€~
Y. < -

e
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SUGGESTED SCHEDULE ’ \,\ . '
This course of study is designed te be offered in a University setting and
* to be completed within a two-week period. - Informal, gatherings in the evening . .
and at meal time, although incidental to planned presentations, are,an’invaluable \
part of the learning process. The planned training sessions require approximately - .
60 hours of class time with a minimum of 20 hours assigned preparation time.
Subject matter allocations*are generally divided as follows: = / \

L
- N !

> ] Subject Approximate time . . i
*%=3 hours /

8 hours

.

Orientation to Head Start and Nutrition

-

3
Field Trips to Head Start Centers

b e

Péfspna} Growth Sessions 20 hours

Nutrition and Food 29 hours

o @

Responsibilities of and Resourc

for Personnel

Menu Planning and Purchasing
- Marketing and Food Preparation
Meal Service .
Sanitation and Safety
Supervision .
Daily Activities
Parent Involvement
Career Development
‘ ’ Total

a
es

3 hours
4 hours - v
<6 hours

3 hours

2 hours

2 hours ) :

3 hours ~ \
3 hours |
3 hours "t

<4

60 _hours

- N »

Because of the‘high degree of jnterrelationship between nutrition-gnd other
Head Start components this study course was designed to be broad in scope and

tailored to the needs-of each group of students.

are defined for the guidance of instructors

in an amalgamated manner.

Specific subject matter objectives
but subject matter should be presented

In the test period, all sessions were predicated¥on

liberal input from the studénts with the inqttuctof building on this base to help
the student move in a manner acceptable to him to.the defined objective.

. /. . ‘
/
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. . ) HEAD START PROGRAM
. . . A brief overview’of the Head Start progran presents histofical devel-
. Ly
7 * opment, philosophy, sttuctute, and working telatipnships. . .
' ) Objectives: ) . L ;
{ ; 1, 'To become awate of the origins® and philosophy of Head Start. - : .
— .
! ‘ . . 3, To describe the sttuctute and the workings of Head Start at the > . 9
’ local, tegional and fedetal level. . St -
co . . N > ‘ _ ) ot
SO . 3. To describé interaction qf Nutrition with other Head Start com- o .
b ponents particularly Parent Involvement-and CateetéPgVelopment. LY ’
. - 4. To identify students in relation to their Head Start positionms. v.
, . Activities. . ) A '. )

‘1. Presentation.and discussion of otigins and philosophy of Head
\ ; Start, the structure, and the working telationships within

. . which*it opetates. o ' *
ol . 2. Self’ in:toduction of each student by name, job title, location,‘ . ~
] . - size of program and lepgth of service. /
[ { . ‘r,

. 3. Disttibute and explain Rainbow Series describing cbmponents of
; Head Statt Cooke Memo, and Nutrition Kit.:

L

= Materials Needed:® ‘ o )
. 1. Rainbow Series desctibing components- of -Head Staft. { =
- |
! 2, Imptovigg:theerpottunities and Achievements of the Childten of 9
. ¢ the Poor, a memo to Mr. Sargent Shriver, Director, OEO, from Dr.
Robert COOke, Chairman, Planning COmmittee, Project Head Statt
. oL -GP0 923-454 .. . .
. b
3. Nutrition Kit, Project Head Start ' < R
- - All above materials available from
) Bureau of Head Start and Child Development *
¢ . U. 8. H. E. W.
. “ Washington, D. C. 20201
‘ <
» Y .\ -
. 3
, 4 -
J
. ’ o
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A} NUTRITION

4

\ c

Good nutrizion plays a very important role in the physical'geveIOpment of
the pre-school child. A well rounded variety of foods prepared simply and at-
tractively will ptovide the essential nutritional building blocks the child - .
needs. A relaxed, friendly, ‘family-like ‘setting will encourage the child to ., -
form food habits which will be beneficial to him throughtout’his life time. '

- 3

™ Beyond childhood, nutrition and fgad continue to play a major role in’the
ldfetime needs of the person -- physical, social and emotional. \Because of .
this lifetime influence, food provides a fruitful media for learning in"the
dbily activities of Head Start; food is a familiar area for paréht involvement.,
especially éonsumer education; food service provides opportunity for career de-
velopment for pensons in ‘the Head, Start Progﬁam. )
Thus, Nutrition and Food are intertwined with almgst. every phase and, activ-
1ty of Head‘Stqjt. Therefore, the presentation of a training program for: cooks
. and coordinators of nutrition mist of necessity be broad in scope and encompass
many phases of the Head Start ﬁpogram,pnd Center. . d .
{ . *

. .

- Objectives: ' ’ j'

1. 'To assist cooks anQ'coordiga ors of nutrition to define and under—
stand their re nsibilities!in tpe.Head Start Center.

Vo -

2. To provide the sybject matter information needed to successfully
_perform these re ponsibilities.
- ' ¢
» 3. To use teaching methods that involve students in learning and \
would @zlp them /teach-others in their Center or agency.

4. To assist the students to develop confidence and skill as leaders
- snd teachers. . ‘ - .

- . B . )
v -

Activities: __—_ , ) - .
f 1. All activities listed in the variocus sub-headings of this course
. contributed to these objectives. __ 1 ’ -

2. Show Head Start film "jenn§ is a Good Thing." Follow viewing with’
. discussion by students in small groups of. ’ oy

: " a. Who is Jenny? What is the significancgiof film's title? What.
happened - that wo@ld make a.child feel good about himself?
O b. Describe and comment about; meal vime, the kind of environment -
. created, adult-child interactiOp, children's serving selves
- . . -and helping. Why are they important for learning? .

¢. What is the Yole of the cook in the film? How did she and can
. . " ghe contribute to an effective program? . - ,
. d. How was. fobd used in learning in the daily activities? ° oL

R

Discuss hqw the £ilm exemplifies the right of every child for a Nu- .
trition program of this quality, When programs fall short of this,
what 18 the role of cook,and coordinator in effegting change? .

is a Good Thing," projector and screen.
3E, Leaders Discussion Guide.

’ Materials Needed:
' 1. Head Start film "Jenny
: 2. Head Start Rainbow Series pyblication,

A -
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.1. Food Seréice - Menu Planning . // - «
. The first considetati&m in menu planning is to provide adequate nutyrition. R '
Food is made dp of different nutrients needed for- growth and health. Thg daily .
food guide s divided into the BASIC FOUR FOOD GROUPS - with each group sup-

plying,aﬁ/impbttant part of the nutritdon tequ‘tements. The Basig Four Food
Gtoups “lndlude: .

. N

. 1. The Milk Group o . 3
2. The Meat Group ) . - . , .
3. The Vegetable-Fruit Group et T R . .
4. The Bread-Cereal Group - A . g 3

In planning well-balanced meals, it is impor’th to include foods-from each of

.the four groups. ) o : )
ﬁn planning menus, it is necessary to consider other factors in addition to nu-
tritional value. A variety of TEXTURES, FLAVORS, AND COLORS of food are.es~
sential’ for an attractiive, app:tizing mlal. “The EQUIPHENT available and—the
PREPARATION TIME need+to be considetqﬂ vhen selecting foods for a menu. The
SEASON of the year may suggest not only “foods specifically AVAILABLE at that |
time, byt also creative ‘fun ways with foods that are especially appealing to P

* children. BUDGET need§ must be met when sélecting foods, £b¥ tlie menu.

N

LN

* FOOD PRE;kRENCES will vhry with each* child, and' family cultural backgrcund wiil B
play an important part é n"his food habits. Try to ipclude in your manu planning
foods Within the Basic Four Food Groups which are e:Sthally appealing to your'
group of children. y . , . Lo ) )

-~ ! . Rt o ‘
Rehembet that 'HITTLE FOuﬁS prefer 4 SIMPLE MENU with foods -that are easy to eat, -
small portions with segond helpings available,.and’ relaxed pleasant meal ‘tine.

-

!
. \ \

bjectgyes. -

1l." To state Heﬁd Start Guidelines for meal& and snacks. ! .
\\\ » \ . “ ‘

2) To name the Basic Four Food Groups and give e*gmples of each group.

. - . 1

3. To plan menus which ! :

- .

a. meet nutrition guiﬁelines ! -
b. 'have a ‘pleasant variety of. texture, €lgvor and color )

AR c. can be prepared with available* €quipment and personnel i +
d. can be purchased with money budgeted for this outpose

. e. contain foods that are in season i .
f. include available’ commodity, reduced ptice, or free foods. .

- g. aAare culturally acceptable to the children being served '

h. are suitable fok.pre-school age children e .

4. To evaluate menus based on factors in No. 3 above. .

Activities. ’ ) !

. 1. Show film strip "Feedinq Little Folks" and discuss this and Head \
Start f£ilm "Jenny is a Geod Thing" with reference to menu:planning .

T " for Head Start Centers. . . . .




Materials Needed:- - .

'intetesgzd; suggest Rip Rockét series mrde by Kansas State [

° Food Service - Menu'Piaﬁnigg Continued:

’

P

In groups of four, studénts uge Head Start Guidelines to plan

ménu for one day. Using these Reaus, ‘set up plates with food i

models and as & group ctitique for texture, flavor, color, ve- .

1ation to cultural pattcrn*_gasq of eating for "little folks." ’

“.

Distribute Basic Four Handouts and discuss the importance of .

eating a vatiety ‘of foods for .good health. Use food models .

and actual snack foqds at "coffee break" to illustrate Basic - N

Fout Food Groups. RN \
3 g )

Give students one wegk's menus; working in gtoups of four

ctiticize and make corrections .

[y or

Role play menu planning with~onzepetspn representing parent,

another the cook and another the Nuttttionist. .

Discuss menus'obsetved in Field trip.

Each cook plan one we:k's menu for her own Center. List con-

ditions siich as budget allowance per person per day; available

food programs; equipment; cultural background of'childrea, etc.

Individual conferencés with instructor to discuss these menus..

: )
Mﬁle nuttition films availablé on an opticnal pdasilis fot those

~

~

Univers

3 ’ - BN

1,
2.

3.

® ~ O\ &
b

Head Start film "Jenny is a Good Thing."

Filin' Strip and -booklet "Feeding Little Folks" oy National

Daity Council, Chicago, Illinois 60606. A\

Head ‘Start, Nutrition sooklets Nc. 3 Better Eatigg for-a Head

Start and No. 3C Leader's Handbook for a Nutrition and Food Coutse. N
Basic Four Handouyts ° .
Food Models: . .
Snack' Foods . . . \
Menus for Critique . ? ' -

thtition films‘

T
4




’ 1. Food Service - Purchasing . . ’ .
R ‘ Guidelines for.putchasing, releiving and storage, with emphasis on use
. .of market lists, recipes, comparative marketing, label reading, record keeping.

Eligibility for and -use of fedetal food programs is included.

. . . . * /’“
. ’ ) bjectives. .
. < o l. To state alternative y‘thods of purchasing market oxders and the - .
s advantage of each. )
. o . . a. marketing trip to store of stores vs telephone orders and ) 7
- . delivety .- L
- ! o - b. ‘retail stores vs wholesale dealets , . )
7, . c. 1individual pukchases by Center vs central putchasing for a
Ty - ‘ ) . group of centers , ,

) ' d.’ weekly or monthly vs daily purchasing
- ' 2. To demonshrate methods for determining "best buys" and lowest prices

s using
: . a. newspaper advertising . . 4 i
", . b. 1label reading . oo . N
’ c. yieldiand cost comparisons ’ ’

d. USDA listings of "plentiful foods !

) . o ~ " e. telephone ‘requests to regular vendors
- ) -+ f. personal shopping .
. 3. To wmake market ordets to buy the correct amount of food for a . : >

" ‘specified number of persons using '

Aa. inventory on hand,
.. b. menu for meal to be prepared
NJ ~C, tecipes for menu items °

4. To define ptocedute for judging quality of delivered food and to
v reject when necessary

. 5. To establish and keep tecords of foods ordered and received

. . 6. To state essentials:in care and storage of foods
L ]

7. To determine eligibility for and methods of patticipating in r .
i + federal food ptogtams

Activities: ’
1. Demonstrate and p!aetice use of Bead Start Nutrition Booklet
3A Food Buying Guide and Recipes including adjustment of
- quantities to accommodate adult portions apd "seconds."

. 2. Demonmstration discussion, ptoblem so}ving and work experience in ”
small groups to observe fodd gtades,‘yields and costs.

3. Wbtking in small groups make market prder and purchaae food for one
day's menu in a Center. Later prepate, serve and patticipate in
eating this food’(See activities for food preparation.). S

. N -




Food Service.- Purckasing Continued - .
3 : . .

-

1 4. Develop method for recording items ordered and items received.

S. Lecture by resource person regarding eligibility for a methods
of'patticipating in federal food programs. -

.
3

Materials Veeded' ’ *
-1. Head Start Nutrition Booklet 3A Food Buying Guide and Recipes.
2. Samp1e<foods, can openet, megsures, dishes, spoons, etc. ‘for
! Demonstrations. .
3. Transportation for markesing. .
. 4. Use of Head Start Center for preparation (See Food Preparation
activities.). .

!
Suggested Resoutces.

Available from Consumer and Matketing Service

- U. S. Department of Agriculture

Washington, D. C. .20250
1. '"How to, Buy Butter' Bulletin #148 March, 1968 .
2. "How to Buy Canned and Frozen Vegetables" Bulletin #1674 Aptil, 1509
3. "How to Buy Fresh Fruits" Bulletin #141 October, 1967
4. "How tb Buy -Fresh VegetableS' Bulletin #143 December, 1967
5. _"How to Buy Meat for Yout Freezer" Bulletin #166 December, 1969

o
~ [y

prad

Available from Extension Service _—
Kansas State University
Manhattan, Kansas .

1. +*Food Shopper's Guide'™ XMF-103 Révised June, 1969

2. "How Much Waste' L-75 August, 1960

3. "Know Your Meat - Ground Meat" XL-115

4, "Let'shHave Turkey' XC-318 N

S. '"'The Eggs You Buy" 0248 June, 1955

6. "When You Buy Beef" L-175 November, 1963

7. "When You Buy Pork" L-176 August, 1964

8. "When You. Choosg~‘gtatoes" 1~120°

=4

Available from Evaporated Milk Association
- 910 Seventeenth Street, N. W.
‘ Washington, /D. C. 20006

1. '"Labeled for You"

Available from Dow Chemical Co.
Midland, Michigan
1. "Guides to Goodness From Your Home Fteezet

o~ -
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’ .

S
N 1. Food g\ervice - Sanitation and Safety L .
~ Sanitation means to be both clean and sanitary; be free of both so0il )
. ) and germs.” Food service sanitation means clean and canitary food,

- - water, area, equipment, and persommnel. Food must be stored, prepared

. and served under sanitary conditions. Most food nourishes; but, not

d . ¢« all food s safe. Food containing certain germs can make a healthy
. person sick. ‘ . .

] ' Safety meansg an awareness of poten;ially harmful or- injurious areas,
equipment, food and work habits; and to practice safe work methods
which avoid accidents and disease..

x Object ives:

1. To practice gooda petsonal, food, area and equipment sanitation.

’
. . .
N .

v PR

2, To practice safe techniques to ptevent cuts, burns, falls,

. . illness etc. ', - -
. Activities: ' K 0
s, s Sa— .
l. Small group discussion as to WHY sanitation and satety are .
important. (Seé¢ Suggested Regourtes.) - )
- N . . & .
i - . . ..2: -f Instructor will demonstrate proper hand washing, wearing of

hair net, and protection against coughs and sneezes; enrollee
will then demonstrate these ptocedures. - ‘
» £ -
3. An improperly dressed model of a cook will be presented and‘en-
rollees will evaluate this model; by role playing.students will
derfonserate hov a- cook could’.be helped with this ptoblem. . *

. 4, Bntollees will contaminate agar plates with dirt ftom under na.:lls, , -

~ 7 fingerprints, hair and cough or- sneeze residukl. - At a later time - L
. P they will observe and discuss agar plate growth, *
: s ’ . - : *
: v 5. Demonstrate ability to properly heat and chill a food product-

showing variation due to different shspe and size pans and dif-

. “ - . ferent methods of cooking
- . Lo - .~
\ 5 . 6. Role play proper handling of food using tongs, utensils etc.;
include methods for tasting foods. )
N . ~ - / '
- .. 7. Correctly place and read thetmometets in teftigefatot .and oven.

State safe reftigetatot "empetatures. .
' J
§. Demonstrate use of .Hesd Start Nut"itiou booklet No. 3 s
“ . ’ Better Eating for a Head Start to check sanitation and safety
ptpctices.

( . .

9. Dezponsttage_ use of check sl{eet for safety in the kitchen.

-
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10,
utensils, dishes, and equiptient properly; take temperatures of
water and use chlorine in appropriate ‘amounts. -
- . - : N
h 11." -Make appropriate signs applicable to own centers.
12. Fill-in-tne-blanks technique for recording information.
. . . ,
. ) b4 ‘
Materials Needed: BRI . e
1. Head Start Nutrition booklet No?‘3.Bettgt Eating for a Head Start.:
2. ’Sink, soap, water, fingernail file for handwashing. .
3. Hair net -0 °
4. Agar plates : T, ’ ’
5. Mannequin or paper model, uniferm, aprom, shoes
6. Water source, sink for dishwashing, thermometers, dishcloths,
dish racks;-dishwashing powder, dishes and utensils.
7. Tongs, spoons’ i
8. {:32 as prepared for meals ; . .
9. Directions for hand dishwashing .
. 10. Check sheet ‘for safety in the kitchen . )
11. 10" by 12" white cardboard and colored dry markers
- ° 12. "Fill-in-the-blanks sheet
Suggebced Resources: . - . ,
1. Filmstrip "Sanitation" and "Safety" ) ) .
b available from:
- . Trainex Corporation
Box 116
, Garden Grove, California 92642 ,
2. "Protecting the Public" 1 ' .
) 3 part sound-film strip training program'on food protection and .¢
sanitatién . . ‘
Part 1: "The Personal Side" ; )
Part 2: "Food Protéction" . ° . T ’
i- Part 3: "Establishment and Equipment Sanitatiop" 2
,available from: : o \!
- . EDUCATIONAL MATERIALS CENTER oy
. NATIONAL RESTAURANT ASSOCIATION AV v o

——

1. Food Setvlice -~ Sanitation and*&fetz Cont.inued'

Enrollees will set up dishwashing eiﬁxipm&nt, actually wash

- 1530 N. Lake Shore Drive / .
Chicago, Illinods 60610 i

- <

"Clean For You-Meat and Poultry' December 1969
*available from: .

-1 cogsuum AND MARKETING SERVICE

€™~ SUBT. OF DOCUMENTS, U. S. GOV'T PRINTING OFFICE

WASHINGTON, D. C. 20402 ‘

)
’




Food Service”- Sanitation and Safety Continued

4. "D:I.nners For Dozens - Do's and Don't's" M-F 205 November 1969’
5. "Tips on, Food Protection"” C404 June 1970
/| #4 and #5 available from:
i COOPERATIVE EXTENSION SERVICE
| KANSAS STATE UNIVERSITY
* MANHATTAN, KANSAS

@

Food must be stored, prepared and .Served under sanitary conditiomns.

Most food nourishes, Jut not all food is safe. Food with certain getms
in it can poison. It can make a healthy person sick." "It can, in people.who
are-already sick, cause death. To be safeﬁood nust’ be as clean aui;ree of
germs as you can possibly make it. . .

Food with dizt and germs im it .wil_l-make people sick! . %"

Water ‘supply- ) .

A supply of wholesome drinking water should be available to the children
during the daylas well. as an abundant supply of water for hand washing, Jish
washiug, rand other cleaning purposes. The wates sappily should comply with
local heklth department regulations. Do not use A private Wwell water supply
unless it meets these regulations.

The hot water supply must be at least ]’L F for kitchen use.

: Y

.
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GERMS .

Germs, or“bacteria, are so tiny they nay only be seen
with a mic¥oscope. They are found eferywhere, on.
everyching in the air we breathe, ow the things we
touch -"we even carry them on our skin, hair and
clothingy ™ '

-

All germs are living things. They need-food, moisture,
and moderate temperature - one that ranges from forty-
five to one hundred forty degrees Fahrenheit -~ in which

’
- '

. When all of these conditions are present, germ§ grow and

multiply~“at a very rapid rate. About every twenty min-
utes each germ splits, forming two germs. 'These new .
germs.gtqg\and divide again and again.

. Thus, under proper conditions, @ single germ divides in

two, the two divide,into four, the four into eight. In
twenty-four hours, one germ will grow and divide into
two hundred eighty-one trillion germs.

*If a disease-causing ‘germ gets on food and that food is

left out in a warm kitchen, thelgerm will grow and mul-
tiply, poisoning the food. Anyone then eating that food

will suffef from food poisoning.
e [ %3

\

Spoiled fpod and poisoned food are not the same - they
_are,pot caused by the same type of .germs. Spoiled food.
..will not make you sick. TIt'is simply ruined food. It

hds lost some of its nutritional value; it tastes bad,
of tgn smells bad, and. should not be prepared or served.

Mold, a cottoh-like growth on food, is a-sign of spoilage.

Fresh foods - t.uits and vegetables - will spoil if in-
adeq‘ptely stored or kept too long in storage. 2t

Germs that poison can affect fobds that are cooked as
well as those that are uncooked &r fresh. There are no
warning signs of food poisoning as there arne of food

. spoilage -- thus food can look safe and, actually be

poisoned. And because of this, the dangerous possi-
bility of unsafe food being served is always present.
~ -

Three common types of poisonous ger&siate staph, sal-
monella, and clostridium. Knowing their sources and
how they are spréad, the food service worker can by

proper handling, protect food from these germs.

Staph germs get on'food by being handied by soﬁéone.
who has an infected cut or burn, or dirty hands. ‘

’

-
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N . /\___. . -~ ° . .
GERMS' ~\Cont inyed ' ‘ : L 4
’ .
Thése germs-8lsc get on food which 1is exposed to coughs
and sneezes or comes in contact with dirty equiipment. "

\ : .
Staph germs grow most rapidly in custards, cream fil-
lings, 'egg, tuna and potato salads, and most of the.
high pri:ein foods. :

Under proper refrigeration, stap’h germs will not grow
on fopd,| but they will grow rapidly at room temperature. , . .
As they guickly multiply, they produce a poisonous sub- \

! stance called a toxin. The toxin is the cause of sick-

ness., Thorough cooking will kill these gerns, but it g b .
will not 'kill ‘the poisonous: toxin. .

< ~ “

. -
Food," then, must not be 1léft at room temperature 8o° '
staph germs can’grow and produce toxin. It must either
be refrigerated or kept hot -- above one hundred forty ) \ ) i
gejrees -~ after preparation.? ™ e

. = Py

It is possiblé that food may entér the kitchen with

__salmonella germs already onm- it ‘ : ~

- and these germs may be-spread by someone who has y
haiidled the infected food and then handled other foods. :
Salmonella germs may also, be spread by someone who has

,had a salmonella sickness and still carries the germs. \

. The mai; foods that aré involved in thie type food, .
poisoning are eggs, poultry, meat, pies, and unpasteurized .
milk products. - .
Salmonella germs from uncooked meats may get on your cut-
ting board and be spread to any cooked meats prepared ) -
on the same board. To prevent this you should use sep- -
arate boards for uncooked and cooked meats.

‘ .
To be as ‘safe as rossible, you should wash your cuttj._ng
boards £req_ent_1y. . v : .

Qroper refrigeration, forty-five & egrees and under, will

stop the growth of salmonella. Thorough cooking will

kill all the salmonelligems and Jrevent fﬁoi poisoning.

- «.. N ¢

There are twp germs from the" g group. called elostridium

that'can poigon food. The first of these is called |

clostridimn perfringens. Its main source is meat. This

.8erm comes origiual}y from soil and infects animals that -

may be uséd for meat products, so it is possible that . ' t
freshly-delivered meat may be infected. . -~
s‘ . . , \\ ' -
) ’ ‘J: IS ¢ .
\ 16 : -
: ‘ 4
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Clostridlum perfringens multiplies rapidly not only in

meat products,® but in'broths and gravies as well. These

germs are heat resistant, so they cannot be cooked out

of fdod. To prevent further germ growth, broths, grayies

and ‘'meat$ that aré not to be seryved immediately shoul
be placed in-shallow pans and refrigerated promptly.
]

The second clostrddium germ causes bot&ilism, which is\a
rare but deadly form of food poisoning.” Lt occurs ma
in foods that are cannéd. - -

-

It may occur when a can is damaged, allowing the botulism
germ to enter. Therefore, cans that are dented, bulging:

~— that leak or have contents that foam, smell bad, have

an off-color or dilky appearance, ‘should not be ‘used.

There are several, ways that daudrous germs may get ‘into

°

‘e

your kitchen: £ood service personnel may bring in disease-

causing_germé and, “because of careless personal hygiene,
pass-these germs on to food. v :

Therefore, it.is important that you in food service main-

tain a high degree of persofial hygiene. If_you & not,
the germs youfcarry will get on the food you ptepateaé

4 .

Disease-ridden insects and rodents will carry germs in

with them. It is the responsibility of ‘the kitchen ‘

employee to be on the lookeut for signs of pest infes-
tation, spch,as‘ﬁtoppings and food damage, and report
any findings tg his supervisor so proper steps for ex—
termination may be taken. ’

13 .

Once in the kitchen, germs wilI)gtow and.multiply apy-
where that is damp, dirty and warm. They will grow™
in bad plumbing - :

-in -dirty gatbaée and trash cans -

’

¥
-in unclean work areas -

-and on dirty eguipment afid utensils.

Germs will not grow and multiply where it is clean. So
to prevent their growth it 4s very important that you

practice cleanliness: clean person, clean work’ habits, ,

clean work area, clean equipment and utensils.

+ Remember, germs need food, .moisture and moderate tem-

perature to grow. After preparationm, keep foods either .

cold, forty—five degrees and under, or hot,/over ome
hundred forty dégrees. Do not leave food out in warm
kitchen temperatures. -

.

-




. %;} ) ¢ ) . . ———

e . . N4 {:5
i Personal Sanitation .. e

‘ - Persdnal hygiene means more than just a clean face and

. . hands. - It means a ¢lean body, clean clothes and clean

Ve ) habits. . e ,

. Everyone s skin harbors- germs . Poreg trap and hold them.
The .only way g/erms on the skin may be controlded 1s by
bathigg daily. Health authqrities rec end using’a

. soap with a hekachlorophene germ-killer. S

You should wear a clear uniform every/day. If you wear
> . an apronm, it shotrrd be changed when it gets soilgd.

cap or hairnet. Germs, remember, are on hair, and:.a cap
s or net prevents hait fiom faliing’ onto thie food.
[ .
** The hdnds:of_a food service worker- should be kept clean,,
with/short, clean -nails and.no jewelry other than a
watoh and weddig‘g_t_:m - - .

It has been fm.;n@ that the hands of food service personnel
are the most-fYequent sOuri)& of ge xn food. °
4

) “Becaruse of this, it is essential that you mh your hands:
*  pefore work ch time they become dirty, after smo ,
. or germs from your mouth get on your cigarette and then
on ybur fingers and; most :I.mportant, ‘after you use the
R toilet. : .

. Pl

¢ ! To wash your hands in the wdy .that will get them the

. cleanest you should use soap and hdt water! The mechan-

: - dcal.scrub of hand against. hand-gets the trapped dirt and
. grime out. Take time to do a thorbugh job.. *

-

. As you wash, do not ‘lean against the bagin. If you do,

vt - the gerng on the out=ide ¢f the basin will get om your

uniform and if you then lean against your work counter

the germs' could get in ydur work area:. - e

" Rinse and dry your hands thoroughly. With a fresh paper
towel, turn off the water. This will keep your clean '
hands from touching the unsanitary water faucet.
Tell your supervisor if you have boi:[dL running sores,
skin eruptions, or an infected cut. (Tﬂete 'coaditions-,
remember, are the source of stapli germs.) It is pos-—
sible that your supervisor can assign You to a non~'
fcod handert of the kitchen until your skin con-

‘ ditiod is cured.

. .
.
. . . .

- . Y It is also nécessary\ timt you wear a 'kitche& cap, chef' )

T
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Aruitoxt provided by Eic:

. en. Try not to touch your-hair or skjn while working,

Personal Sanitation - Continued . -
. v .

If you are sick.bn feel a,sickness comirig on, repo?t to
your supervisor. Food should not be handled by anyonée . . .
with an illness. -~ . ' . . \

Turn away from food to sneeze or cough and cover your o

mouth- and nose with a dji~nosable tissue. (A sneeze - .o -
alone will explode millions of germs into the air and . PR
contam#nate not only food,-puf work areas, equipmént -

and co-workers as well.) . . .

K - * - .
o .

As germs from a ‘sneeze or cough can penetrate the tissue
you use and get on your hands, dispose of th¥ tissue - .
after use and wash your hands. . . . . N

The warmth of a kitchen often causes-ome to perspire.
In the eveht you need to wipe perspiration from your , e . .
face, use a paper towel (as shown here,) not a kitchen

towel. After use, dispose of the papér cowel and v
wash your hands. . ) L .

..

Always comb your hair in the lavatory, never in the'kitch-

for your hand would then serve as a germ carrier to the
food. . ’ .
"‘—_ .

v ~ .

~

Rempmbet, good mersonal hyvgiene means ; clean’body, clean
clothes and clean habits. ] N

’ e

-
-
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PEST CONTROL ’

The pests most likely to infest a kitchen.are flies,
cockrnaches, rats and mice. These pests carry disease-
causigg germs, arid in their search for food will spread

those germs all pver the kitchen.Q )

To control pest infestation,.you should cutoff their
food source. Keep garbage cans clean. They should be
emptied frequently and garbage areas kept clean at.all
times.
Propérly dispose of food scraps in a garbage disposal
or garbage can. Don\t leave scraps in work areas where
they may attract pestg

1 ]
All foods, including dry foods, that are not to be
served should be-covered or stored properly. Do not
l¥ave food dut.' R

-

Keeg your equipment and area clean. Wipe up all spills

and spatters. Even the smallest amount of food will
attract pbsts. © @

“Al1l incoming boxes and containers of food should be tn—
spected for possible infestation. .

- '/

Peésts wi11 get into the kitchen through doors that do
T not shut tightly, through holes in screens, ;ns, aud through
£ very small holes in walls and woodwork. If you dis-
cover any of these conditions, report' it to your super—
visor. . . .

Remember, to control pest infestaxion you should cut off
food sources, practice good housekeeping, inspect in-

coming;supplies, and regort vays pests might get into

the kitchen. ‘.

PR
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Food Handling

1.

2.

.
'

5.

Food must be selected -from clean, wholesome food sources.
Examine food when it is delivered to make spre‘ii 18 not spoiled or
dirty and that no insects sre present. : N

Foods must be sorted, washed and stoted in tight labeled coﬁtainers

»

- -
4

and at proper temperatures at all times.

Perishable foods must be kept refrigerated between proceésipg opifa-

tions and prior to serving. . . ) P
Milk
Ordly pasteurized milk may be’ used.l

Milk must be dispensed from approved dispenser or in single service
cartons. . . .

Always check food supplies before using--WHEN IN DOUBT, THROW OUT!
Alvays wipe all can tops clean before opening. »

Maintain ‘all pokentially hazardous foods at SAFE temperatures:

below 45'F. . or abeve 140'F.

Food temperatures must bé taken in the center of the food massy,

A1l hot food must reach an iaternal temperature of 165-170'F.

Serve hot food immediately oz’ tefrigerate 1mmediate1y in shallow pans.
Refrigerating a hot food will not spoil it. \

When chilling foods, the center of the food mass must reach &S'F

within 4 hours. - *.

Foods should NEVER be left 70: at room temperature for any length of

time. . \ /

»

- /
Bake casserole-type fords in shallow pans to insure adegquate heating

center of food. ' Z/

D6)not stack foods such
v _put in_shallow layers in shallow pans for refrigeration and, for
'heating. { / IS .

. 1 e
8 cooked meat into deep pans. It should be




Food Handliing - Continued -

Do not stack food containers on refrigerator shelves, but place them
individually on shelves to al}ow maximum heat removal.
Do not line refrigerator .shelves or oven shelves as it prevents air
Jmovement, X v ’
Thermometers should be placed in center of refrigerator and of oven,
facing toward the front and should be clean and easy to read.. .
AY

-

v

Tasting foogd: .
All food tasting should be done with two spoons.

Dip into food with one spoon. - M

Transfer food from spoon one td spoon two without touching the

two spoons together. :

agte food from spoon two.

Never put spoon%bre Anto mouth.

Never put spoon two into food. *
NO FINGERS ALLOWED! ‘ .
Always use clean utensils instead of fingers to pick up food. If you
must use fingers to-guide food into-serving dishes; alwaya wear sanitary
plastic §loves' .

__Take hold of drinking glasses at “the bottom, cups and utensils by the
“handles. .

Don't let fingers .touch the contents of dishes, $ow13, glasses. Keep
fingers under the rim of bowls, plates, dishes.

Use tongs or forks to pick up rolls, butter squares and bread.
’ /

P;ck up silverware and.knives by the handles. ' l

. /




' Temperature and Food Sanitation Guide

-

a2°F |

»

Bacteria on disé&s killed
when exposed to water at this -)-170°F
temperature for proper time

2 .

- 140°F

et . .. 120°F

AR

Ordinary room air temperatures_| 98.6°F
April to.November . > ~

o

60°F

i ‘e
s 1 B -
Moderate bacteria growth

Refrigerators kept in this
range to prevent food
“ :+noilage

-
IS
LE

- Boiling .

Géod dish sanitation

—~ =

Lowest temperature *or
dish sanitation*

Good mechanical dishwashina-——-e-T
Good hand dishwashing D

Body temperature A}

Rapid bacteria grouth '

Bacteria growth slowed down
in this range -

Freezing

Frozen foods kept 4t this.
temperature or below.

L4
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Checklist for Cleanliness of Equipment, Kitchen and Storage Areas

Floor ,—--

‘.
Free from trash
Mopped clean

Free from holes and from openings at junction of floors and walls

Walls
Dusted
Free from soiled spots
Free from holes and falling chips
Painted a light color
Washable and waterptoof

Ceilings
Dusted -
Free from soiled spots
Painted a light color

Free from holes, cracks, openings around pipes, and falling chips.

Windows and doors
In good repair, clean

[

Protected against flies witu fine screen

Doors ratproof, 1/4 inch or less clearance at threshold

Lighting and ventilation .
Adequate and non-glaring lighting
. Exhaust fan, clean and in good repair

Handwashing facilities
Clean, in good repair
In kitchen and handy to use.
Open drain. .
Non~leaking pipes

Toilet facilities

Walls, floors and ceilings clean and in good repair

Properly ventilated and lighted, door self-closing

Seats and bowls, clean, bowls tight a
Flushes in good repair

Haud basins clean and provided with hot and cold water
"wash hands" sign posted

Soap and individual towels provided,

Lockers or cloak room ¢ .
Clean, ratproof area, in good repair
No refuse lying around

Not located in room where food is stored or prepared

Containers for soiled linens, aprons

t base

»

-
,

.

7
K
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Food storage areas R
Walls, ceilings and floors clean and in g@od repair
, Shelves, bins and containers clean
Free from rodent or pest infestation
, Used only for storing foods
. Adequately lighted and ventilated, not too hot nor damp
Overhead waste and water lines protected against drip
¢ ) Floor racks removable, at least 10 inches above floor
Foods stored in ratproof, cepvered metal containers,
Bins and containers cleaned before refilling.
. Shelves and drawers in kifchen clean, lined with clean

white paper. ’
- Refrigerators clean, washed once a week
outside clean .

inside clean
fond stored in suité%le containers
food covered -
fresh and uncooked foods stored below caoked foods
temperature 40' F. :
odor neutral
ice drip pip- open, enterihg sewes~connected drain
Equipment

4

Range
» top clean and polished
B ovens clean
burners clean -

C.2n
outside clean .
inside clean. .
burners clean

Broiler
outside clean
racks clean
burners clean

Steam jacketed kettle or steam cooker .
outside clean
* . inside clean
drain open -
flqor underneath clean >

Work table
top clean and in order .
shelf clean and in order
drawer clean and in order
dirty cloths never left lying around work area

Y

ERIC ‘ ' )

Aruitoxt provided by Eic: * .
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'S
Mixing machine . - .
. body and base clean ‘ s
attachments clean and in good working order .
Sink
outside clean
inside clean . .
drain open -
faucets tight
"witch's brew" never left sitting in sink .
dirtys; wet cloths never left lying in or near sink -
appropriate drying rack for cloths and towels néar sink’

Cooking utensils
clean and free from greasy filn
dry .
stored in good order
stored upside down
in good repair, no open seams, corrosion ‘or defects
no chipped enamel pans in ust

Garbage receptacles
empties and cleaned daily
stored away from foods
adequate number of cans
not broken or leaking
Storage of poison and Toxic Material-
All toxic and poisonous materials and compounds such as insecticides;:
rodenticides, polishes, bleaches, petroleum produc:s, etc., should be kept
+in sealed containers in a locked cabinet in.a room away from all food
products. These should always be labeled. They should never be put in a
container, can or bottle, that food originally‘cane 1n -

Y

0o

9
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* Hand Dishwashing

.
.

1. Get cready (materials & equipment) Sinks
. Hot Water . |

' Washing powders (chlotine or other
bactericidal treatment, if used)

. . - Scraper .
° . - - Garbage can . : t .
. . Drying. racks ‘- . ‘

2. Scrape dishes and-prewash " Use scraper
Garbage in can. a

-
3. Wash dishes . Each.piece separately (
: ) - : HQt watet, 110'F - 120'F . o [
oo Ude detergent {washing powdef{
4, Rinse Place in bask;t ' .
Set in hot rinse water N j

5. Sterilize - Place basket in vat v L
) - - In hot water, (180'F for 2 min. or

. 212'F for 30 sec.)
’ 2 min. in chemical solution (chlorine

* of 50 ppm strength)*

' : o o
6. Dry ) Lift out basket , .
’ . _ " - Place on drain oard | '
. Air dry. .

‘ Cups and glasses bottoms up |

. . Stack dishes .

- In\clean protected place ; . .o

< e .

8. Clean vats Stiff brush
Washing powder

7. Store

9. Use separate baskets for dishes, cups, and élqases. }

10. Silver may be air-dried or by use of a clean towel.

Fingers should never touch surfaces which come in contact With food

. 11,
or drink. . N !
- 9 { /
12. All multiservice eating and drinking utensils must be thoroughly - , - ;
cleaned after gach usage. ) j //
.13. Single-service containers must be used only once. Ly ///

*] teaspoon chlorine per 25 gallon water ; . /

Adapted from Food Service in Institutions 4th Editibn; West, Wood an&tﬁatge?,
John Wiley & Sons, Inc., N. Y. 1966, p. 505 . ‘
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. ) Check Sheet for Safety in the Kitchen
Burns : g T -
. 1. Are handles of pans on the stove turned so the pans cannot be
! knocked off?
‘2. Arg_flames turned off when temoving pans from stove? ' *
3. Are’dry pot holders used for 1lifting hot, pans?
i s 4, Are fellow workers warned when pans are hot? -7
5. When temoving the cover from a boiling pan, is the cover pulled
- L forward and the ‘back tilted up? (Saves steam burns on face and
hands)
6. When filling a pan with watet for boiling, is it filled less than 3
S to the top? (A full pan will boil over and spatter.)
' Cuts -
1. Are broken dishes and glasses promptly cleaned up and disposed of
in special container provided? .
. 2. Are knives stored in a slotted case? '
- 3. Are knives left on the drain board to be washed, not dropped into b
the sink? .
4. 1Is the can opener in good repair so it cuts sharply and leavgs no
ragged edges?
5. Are mixing bowls properly placed and beaters securely fastened
> before the mixer is started? ]
- 6. Is the mixer turned off before attempting to retrieve any article
, thet has fallen into the bowl? 7.
7. Is the proper knife used for a given job? -
8. 1s the worker’'s full attention given to the uge and control of the
knife?
9. Are knife edgés sharp to require minimum effort’ and maximum control
in use?
10. 1Is’cutting done away ftom the body?
, 11. 1Is cutting always done on a cutting board.
Electricity ’)
1. Are electric cords in good repair? ’ <
+ Are sufficient outlets provided for the equipment in use? '
/ . 'Are hands always dry before touching electrical equipment? .

2
3
4. Are there extra fuses in the fuse box?
5. 1Is the electricity always shut off before new fuses are installed?

.1. Are spilled foods cleaned up immediately? . -
2. Are corridors and stairways free from debris?
3. Are articles placed on shelves securely so they will not jar off?
4. Are step ladders sturdy and in good repair?
5. Are brooms and mops put away properly after use and not left out
against the wall or table to trip someone?

* 6. Are hallways well lighted and steps well marked so no one will trip?
7. Do all personnel walk and never run in the kitchen?
Storage

1. Are heavy materials stored on lower shelves and lightet materials
on upper shelves?
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2. Are items stored neatly, similar foods stored together; and
cleaning materials stored away from food?

3. Are stored materials kept at least 18 inches away from light
bulbs?

4, Are safe stepladders used to reach high shelves?

5. When lifting from low levels, are knees bent and backs straight?

\ Is the load held close to the body? .
. - Is the load lifted by straightening the knees and raising to
upright position? .
Adapted from: Quantity-Food Production, Lendall H. Kotschevar 1964, Edwards
. _ Brothers Inc., Ann Arbor, Michigan.
3 . ' Hospital Food Servicé Seried Pkg FS-1. Trainex Corporationm,

Box 116, Garden Grove, California 92642




SANITATION FILL-IN-BLANKS'

(Instructor will lead discussion and present answer; student will fill—in— i\h\\‘
blank as a participative learning technique). o
1. Sanitation means " and ! s or free from both .
and . ‘ T . . DT
2. What must be sanitaty’ a. , b. s Co , d. s
and e. . . _’ ;
3. Food must be safe to prevent . »
4. Work safety means we must know potentially harmful a. ’
b. s Co and d. .
5. All centers should comply with local ___ regulations to
insure sanitation and protection from disease and injury. . )
6. List steps in proper handwashing*
a. >
b. .
c. '
d.
. e.
f.
£ 8.
h.
7.% We use hair nets to - ’ S
8. We cannot always see food poisoning. Germs that poison'can affect . .
foods thag are as well as those that are .
9. The dangerous. possibility of .foods being served is s
always present. - .
10. The temperature danger zone for foods is degrees F.
11. Foods should never be left out at temperature for
length of thim.- : .
12. Hot foods must be s and cold foods must be .
13. We always use in handling foods; or clean hands.
14. The . method is used for tasting foods.
15. Foods heat quicker and also cool quicker in pans. ’
16. Safe refrigerator temperatures are degrees F. '
17. food when it is delivered checking for spoilage, insects,
etc.
"18. Keep perishable foods either or hot.
19. Protect food from insects and rodents by storing in con~
tainers. Label all containers.
20. Use oldest supplies . ;
21. Clean up spilled food
22. Check food supplies before using; when in doubt .
23. portions of food served but not eaten. ° "
24. Keep garbage containers and tightly covered.
25. cracked or chipped utensils and dishes.
26. Times when you should wash your hands:
a.
b.
c.
- d. )
27. When suffering from a cold or when one has cuts or sores-on hands i
28. All toxic and poisonous materials such as insecticides, polishes,

i
» \

?
[

»
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Sanitation Fill-In-Blanks - Confinued

*29.

30..

31,
32.
33.
34,
3.

bleaches, shoud be kept in ] containers in' a locked cabinet
in a room away from all food products.
Toxic and poisonous Materials should NEVER be -put in a container

(either a can or a bottle) that originally came in.

We should plage knives ', when they are ready to be washed.
Cutting should be done from the body. *
Pans, should be turned with their handles of the stove.

Afsles, corridors, and stairways should be free from . .
Windows and doors should be . . to keep out flies and iusects.
Cracks and holes in work surfaces and floors should be to
eliminate roaches and ‘Bugs. . ‘ ‘ '

4




*

SANITATION FILL-in-BLANKS (Answers) ! :

(Instructor w111 lead discussion and present answer; student will fill-in- -
blank as a participative learning technique). '
. 1. Sanitation means clean and ganitary or free from bothsoil and
germs
2. , What must be sanitary? a. food food , b.wa:er s C. area., d.. gquipment
and e. personnel , - } . .
3. Food must be safe to prevent illness - -
. (4. work safety means we must know potentially harmful a. areas » b. food L
¢, _equipment . , and d. __work habits . .

5. All centers should comply with local _health regulations to 1nsure
. sanitation and protection from disease and injury. :

6. List steps in proper handwashing: )
a. Put hairnet on ‘ )
b. Turn water on and let run as hot as you can possibly stand it on hande
¢. Do not touch sink with dress or uniform
d. Scrub hands vigorously with soap and -

iy i e. Clean nails thoroughly with fingernail file (underneath nails)

f. Rinee hands thoroughly - ¢ ! -
g. Take 1 paper towel and turn off water without touching hands to

. faucet

: h. Take another paper towel and dry hands thoroughly -

. We use hair nets to _ prevent hair from falling into food .

8. We cannot always see food poisoning. Germs that poisen efn affect. foods
that are fresh as well as those that are _cooked .

9. The dangerous possibility of concan!ﬁlatl foods being served is
always present,

10. The temperature danger zone for foods is 45F.~140 degrees F.

11. Foods should nevcr be left 6ut at _room _ temperature for any length
of time.

12. Hot foods must be hot; and cold foods must be cold . '

13. We always use utensils in handling foods; or, clean hands.,

14,. The two-~-spoon method is used for tasting foods.

15. Foods heat quicker and also codl quicker in __ shallow  pans.

16. Safe refrigerator temperatures are 33-45. . degrees F.

17. Examine food when it is delivered checking for epoilage, insects etc. .
18. Keep perishable foods either refrigerated or hot.
i 19. Protect food from insects qnd rodents by storing in sealed containers.
’ Label all containers. ) .
: ) 20. Use oldest supplies = first . 4
.21. Clean up spilled food  immediately . - , -

22. Check food supplies before using; when in doubt thréw out . '
23, Throw out portions of food served but not eaten. .. .

] 24. Keep garbage containers _ clean and tightly covered. )
25. Do _not use cracked or chipped utensils and dishes. .
26. Times when you should wash your hands: o . e —

2 a. Before starting wotk ) - . :

b. After handling dirty dishes
¢. After using a handkerchief or toileting

‘ d. Before handling foods .
27. VWhen suffering from a ¢old or when one has cuis or sores on hands do
not handle food . . :
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| . ' . Samitation Fill-in-Blanks (Answers) Continued

28. All toxic and poisonous materials such as insecticides, polishes,
bleaches should be kept in _sealed containers in a locked
cabinet in a room away from all food products.

) 29. Toxic and poisonous materials should NEVER be put in a container

(either a can or a bottle) that food originally came in..

30. We should place knives beside the sink when they are ready to be washed.

31. Cutting should be done away - from the body. ,

32. Pans should be turned with their handles toward the back of the stove.

4 33. Aisles, corridors, and stdirways should be free from _debris, .
34. Windows and doors should be screened4 to keep out flies and -
insects. N

35. Cracks and holes in work surfaces and floors should be sealed to
: eliminate roaches and bugs. /; -
. 7.
/
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1. Food Service - Food P:gpn:giion

Actual experience in.meal preparation and service in a Head Start Cen-
ter-providcp‘the opportunity to review use of recipes, basic -principles

.of food pre
derds for

ration, effects of comparative methods of preparation, stan-

oreparing and recognizing quality food, and considerations in

food handling and storage.

. R ER
OBJECTIVES:  ° - _
e '
1. To reld and use'relipes.
2. To organize equipment and food supplies 8o they are avnillble vhen
needed.
3. To organize time and to plan so that all food is ready to be served.
A .
1 -
4. To be able to deternine when food is '"good" and when it is "unfit"
tq serve. *.
5. To state the quality of food: necessary for the method of preparation
to be used. . .
6. To give .the length of time and storage conditions for .
- a. Staples .
b. Canned goods
c. Fresh and frozen foods 4

d. Prepared foods

7. To give and use the food preparation aidl found in Head Start Nutri-
tion Booklet 3A Food Buz;gg Gujde snd gggxngg
8. To adjust preparation to use leftovers and reduce waste.
9, To keep records of number served. . e f ;
ACTIVITIES: #
1. Analyze recipe from Head StnrtrNutrition Booklet 3A Pood zggg
Guide and Recipes to illustrate: .
T¥a. “Ingredient substitutions, uonturalcnt, adjustment {n number
. 'of servings.
b. Use of directions and problems created when directions are
. not followed. :
" 2. Visit food preparation area in Center, list good and bad points
about equipment arrangement; suggcst alterations and give reasons.
{
" 3. Plan schedule for actual preparation of a meal in a Hgad Start
Center; actually prepare the food; keep records; serve meal; and
’ eat with the children. Discuss this experience.
4. Discuss methods and effects of storage qf 1ngred1ents and of

storage of prepared and leftover food.

-

34




- .

1. Food Service - Food Preparation Continued

5. Demonstrate use of commedity foods including recipes.

MATERIALS NEEDED:

1. Food for meal preparation.

; 2. Hepd Start Center where meal may be prepared and served.
3. Uniforms and hair nets.
e

. SUGGESTED RESOURCES:' : g

1. Glossary of Terms used in Foodr Preparation Handbock of Food \

Preparation. American Home Economics- Association, 1962, pp. 47
& 48.

2. Refrigerator Storage Time ‘Chart, Lendall H. Kotschevat.
] Quantity Food Production. McGutchan Publiahing Corp.,
. Berkeley, Calif. 1964, pp. 363. -

S
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1. Food Service -- Meal Service ‘

Meal service in the Center must be qﬁapted to the needs of children.
The. atmosphere_at meal time, the adult-child interaction, the attitude

of adults toward food and eating are important factors in the creation

-

of a climate conducive to socializing, learniug, growth and development.

*

Objectives: T . - N

1.

2.

_Activities: - [

1.

]

To develop ability to recognize the need for and help to provide

the following for Head Start children:

a. Physical facilities appropriste to .their size and needl
(tebles, chairs, dishes, etc.).

b. Atmosphere, attitudes and internctionn that pronote acceptance
apd enjoyment of food.

c. Family-style service if possible.

d. Involvement of children in activities i.e. table setting, .
serving, clean-pp etc. - .

¢

To demonstrate the ability to serve food at the proper temperature
and time.

Demonstrate and discuss advantages and disadvantages of various
types of service (family-style, cafeteria, etc.). Refer to Head
Start Nutrition booklet No. 3 Better Eat ting For a Head Start and
the Head Start film "Jenny io a Good Thing .

Field trip for observntion of ncal time in a Center followed by
diacuooion.

Eat and interact with children in a Center at meal time. Later
review vhat happened at your table in relation to the children
and "you," .

Role play meal time demonstrating meal time as 'a learning .
experience; learning by observing; and methods of handling
bizarre eating habits.

Role play proper way to handle spills and sccidents.

Compare temperature of milk which has been removed from refrig--
erator 30 minutes and immediately prior to service; taste

bread and butter which has been exposed to.room temperature and
air for 5 minutes and for 1/2 hour. Discuss timing related to
preparation and service. .

Materisls Needed:

R 1.
r 2.
3.

Head Start Nutrition Booklet No. 3 Bettar Eating For a Head Start.
Head Start film "Jenny is & Good Thing. .
Head Start Center for field trip.
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1. Food Service - Supervision of Aides, Parents and Volunteers

For effectfve use of aides, parents and volunteers in the food service
area, it is necessary to give them guidance, instruction and supervision.

- »

Objectives: ,
te

t " 1. To identify need for instruction and supervision for effective
assistance from aides, parents and volunteers. .

« 2. To practice giving instructions and guidance. ’ ’ P
Activities:
- o .
1. Discussion-of the use of aides, parents and volunteers; their
responsibilities; what can be expected of them; and how the- cook

can assist them in helping her.

. 2. Demonstrate and practice the sters to be followed in giving
instructions using "How to Instruct (JIT)."

a. Tell
b. Show .
c. Test performance . ,
d. Check o1 performance.
Materials Needed: .

Z. Copies of "How To Instruct (JIT)."

2. Materials for preparing and/or dishing some kind of food to be
used in demonsttatiqg,}

. e , s

T~ // -
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HOW TO INSTRUCT (JIT)*

v

-

(JIT mieans Job Instruction Training for making job leatning.easy?.
1

\

Step 1 PREPARE THE WORKER \
Put him at ease.
Find out what he already knows about the jab.
Get him interested in learning the job. ‘
Place in correct position.

Step 2 PRESENT THE OPERATION .
Tell, Show, Illustrate, and Question carefull and
patiently.
Stress key points.
Instruct clearly and completely, taking up one point
 at a time - but no more than he can master.

Step 3 - TRY OUT PERFORMANCE

Test him by having him perform job.

Have him tell and show you; have him explain key points.
Ask questions and correct errors.

Continue until you know HE knows.

Step 4 FOLLOW UP .
. : Put him on his owni.

Check frequently. Designate to whom he goes for
help. Encourage questions. Get him to look for®
key points as he progresses.

Taper off extra coaching and close follow-up.

* From "The Training Within Industry Report, 1940-1945"
(Washington, D. C.: War Manpower Commission, Bureav of Training,
Training Within Industry Service, September) 1945)» pp 33-4l.

q‘
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2. . Daily Actjvities

7
Activities:

A child development specialist and a nucritionist show the importance
of nutritioh in the child's abi:ity tc¢ learn and the opportunities <or
using food as a part of the learning processes in Head Start programs.

’
Objectives:

1. To understand that a cook is also a teachet in her interaction
with the children at the Head Start Center.

2. To work with the teachef as a stimulator and as a helper in
using food as a learning experience.

3. To recognize that a child can learn more and feel better about
himself when fcod and food related activities take into account
the meaning of food; give the child direct experiences and the
opportunity to broaden his options and make choice.

4. To be aware of our. role In the provision of adequate food;
but, also to place concern over feeding in proper perspective.

"

1. Lecture, discussion and demonstration by.child development
specialist explaining the role of the cook, the role of food,
and the role of learning experiences in the growth and
development of the Head Start child.

2. After observing a varied selection of foods (fruits, vegetébles,
staples, seasonings etc.) students in small groups list things

a child could learn from them.

3. Role-playing for example:

1. Helping a teacher in the use of a food as a leatning expe-
rience for children.

b. Illustrating the subtle ways coersion is practiced when
children are coaxed to eat, urged "just to taste it," or
when 2 child is singled out as "good" because he has "cleaned
his plate,” or has a "happy plate'."

r
4. Discussion and role playing with use of Head Start booklet 3F
Nutrition Education For Youns,Childten, also use of suggestions

Starters.

Matetials Needed:

1. Head Start booklet 3F Nutrition Education For Young™Children.
2. Foods for demonstration.

3. Nancy Munro Bakes Bread With Head Starters abstracted from
Nutrition Newslettet, Fall 1960. v
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NANCY MUNRO BAKES BREAD
. WITH HEAD STARTERS

) Abstracted from Jan Roggrts ‘ >
. Nugrition Newsletter,/tall 1960

Head Start Classroom Bread Y,
," ’ / B |
Ingredients: * / X !
6 cups water f /\
1/2  cup sugar /
3T salt /
3/4 cup oil or oleo
. 1/3 to 1/2 pound of yeast
4 eggs
5 pounds of flour
2 cups dried milk

I put all the ingredients (except‘the water) in a box. I have méasuring
cups, bowl (we use dish pan), long mixing spoon’'and a pan with 6 Cups
of water pre-measured on a side table. -

We "push two tables together so we can all stand around them with working
- L space for each child.

"What are we going to do?" I ask.
\ "Make bread," they respond.
’ "What do we do first?"
If they have not already washed their hands, there is a discussion of how
the bread will look if they mix it with dirty hands. They wdsh their hands.

"What do we need?" I ask. Usually some children respond with "Flour." ®
I fake the sack of flour from the box and put it on the table. If no one .

thinks of a liquid, we simply mix dry things together unrtl someone realized
they need water. .

If no one thinks of the other ingredients, I simply take them from the box,
ask that they be named, and put them on the table. .

N H -
If no one thinks of needing a bowl, I have gone 80 far as to put some flour
on the table and then some child thinks of a bowl. (The French put theé
flour on the table, make a well in it, and pour the liquid in that well, -- .
so I could actually procede without a bowl.)

If no one suggest a recipe, I wait until someone asks how much to add--or
°1f no one asks, 1 bring up the subject.

. I have already measured out the 6 cups of water in a pan. The recipe calls
for five pounds of flour. Thus when children measure the water and the
flour with partly filled or overflowing measures, it doesn't matter. ‘

© -
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Nancy Munro Bakes Bread with Head Starters Cont'd. \

We must keep measuring until we've used up ghe water and the flour. \
And it doesn't much matier if we add a little extra sugar, salt, fat o

: eggs. From the point of view of surviving children's measurements, breﬁd
is an ideal food to make. §

If we used the 1/4 pound of yeast called for in the original recipe, it
would require 4 hours of rising and punching dowr and rising. By in-
creasing the yeast to 1/3 to 1/2 pound, rising rime is cut to half an
hour if need be, so that it can be mixed and baked on one session.

X o . When the ingredients are on the table, I talk about yeast. Yeast is
alive, it makes air bubbles. What happens to the bread when the yeast

in it makes air bubbles? What happens to a balloon when you blow air c
into it? . ) .

A child unwraps the yeast, and crumbles some into .the bowl. The bowl
is passed on to the next child, who crumbles yeast into it. By the
“time 16 children have crumbled yeast into .the bowl and felt and
smelled and tasted yeast, we don't have an accurate idea of how much
yeaet ig actually in the bowl. Unbelievably, the bread has always !
turned out successfully. . . [\\

Everyting that}@s alive has water in it. Without water nothing can
live. Does the 'yeast look wet? A child adds sugar to the yeast and

stirs and mashes\the mixture. A few damp spots appear, then the whole

mixtur® turns tb\liquia.' Where did the water '‘come from? The sugar

~pulled the water Snt from inside the yeast' (by osmotic pressure if ycu
like big words.) ~

~
~-

H
Then each child may add whatever ingredients he chooses. We check the

recipe to see how ‘much, and when that ingredient has been added, it is
removed from the table.

Conceivably. a teacher might prefer teaching how to follow recipes by -
adding them in order, but I find when children have definite ideas

about what they want to add, it is easier to proceead in order around

the table.with' ehch having hie:choice of ingredient.

While one child stirs'the ingredient he has just added, the next child
is measuring his ingredient. When he has added it, he takes the bowl
and his turn at stirring while the next child measures. It saves time
to pass the bowl on before an ingredient is thoroughly stirred.

-

Each child who wants to add flour may add two half-cupfuls.of flour,
which means, even filling them overflowing, that evéryone has a turn
at adding flour. Since I am currently promoting whole wheat, I put

- two packs of flour on the table-one white and one whole wheat. Each
child has a choice of the kind of flour he wants.

Then we just keep adding’flour until the dough has proper thickness,
but anyone beginning with this classroom bread might be mors comfort- «
4 ' able with one 5 pound sack of flour.

»
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Nancy Munro Bakes Bread with Head ‘Starters Cont'd.

«

<

When the mixture 4s so thick they can no longer stir it even when the pan
is held steady ‘the children think of holding it for each other), I talk
about preparing the pans. "The dough is sticky. How can we keep it from
sticking to the pans?” Then children grease the pans, and an aide writes
“names on them, (or little aluminum flags with names may be stuck into the
completed dough). .
While they are preparing pans, I add flour to make a soft dough. It must
be soft, for each child wants to knead some flour into his own batch. I
finish the mixing and knead the dough. A handful of flour is placed in
front of each child. . :

I ask, "Now what should we do?" Or if the children are demanding chunks, I

- ask how many pieces we need, and we count the children (and the adults if
the total is about 16). I cut the dough in half, count two. Cut each piece
in half again. We count 16, which is ‘usually enough.

If a few more pleces are needed, they may be pinched off before starting the
dividing, or afterward. Then the children knead and shape their own loaves.
The amount of kneading the children do is not important; the eggs provide
the necessary elasticity.

They may "add their choice of the variety presented: nuts, raisins, chunks
of cheese, poppy seeds, sesame seeds, or caraway seeds. It does not mat-
ter how or where these are added or how much, or what shape the loaf is.
Usually I warn the children that if the raisins are on top of the loaf,
they will dry out and get hard during the baking, but the poppy -seeds,
etc., may go on the outside or inside of the loaf. Children put raisins
on the outside anyway. So what? The children may put their loaves

either in small oblong loaf pans or in round meat pie tins.

The yeast is alive and grows better in a warm place--where is a warm
.place to put the bread to rise? (A piece of dough might be put in a
refrigerator to show it doesn't rise in the cold. If =mo, it should be
punched down after about ten minutes in the refrigerator because it
does rise before it gets chilled.)

Let rise a half hour or lonpger (dépending on how much yeast the children
a e, warmth and time you have.)- Children enjoy checking after 15 min-
utes. Bake at 375 degrees until browned, for about 30 minutes.

OUR BREAD

‘ We made bread with Mrs. Muno at school
Thank you for helping to make the bread, Mrs. M.
First we cleaned up and washed the table.
We stirred the yeast and sugar qnd it turned
into water. We mixed up powdered milk and flour.
Mrs. Munro got her hands all gooey.
Then she cut the dough with the knife and
we all had some dough.
We 'greased our pans. We put the dough in
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Nancy Munro Bakes Bread with Head Starters Cont'd.

the pans. We tooK them to the kitchen and
put it in the oven. We smelled our good
bread. Mmmm! It is good.
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Parent Involvement

Head Start believes in involving parents, and effective parent partic-
ipation in the Center, community and parent education is the goal of
every program. Nutrition personnel will be responsive to parents
interests and needs and will work with them in many ways in encourag-
ing and promoting opportunities for parents to be involved in decision
making about the best type of food service for children, in planning
menus that reflect family culture, in promoting parent-child inter-
action in Center and home, and in parent nutrition and consumer edu-
cation. .
4

¢ -
.

Objectives:

1. To define roles for parents and how each touches on nutrition.
a. Decision-making
b. Parent education e
c. Paid employment
t d. JVolunteers and observers in the Center

2. To define’ role of Nutrition and Food Staff in initiating and
implementing parent involvement and education. - °

Activities:

1. List ways of working with patenis.
2. Discuss impact of parent's'decision making role in upgrading
the nutrition and food service in the Center. .

3. Parents sharing in the planning and participating in training
sessions’ (such as this session) on Parent Involvement.

4. 'Dehonsttation with a cook, nutritionist and parent participating
in menu planning.

5. Role playing:

* How parents can learn from cooks, and cooks learn from parents.
Parent-child interaction in the home such as at meal time or
preparing food.

6. Use of Head Start Nutrition publications:
a. 3B Instructor's Guide for Training Leaders
b. 3C Leader's Handbook for a Nutrition and Food Course
c. 10A Parent Involvement

Materials Needed: . .

1. Head Start Publications: .
a. 3B Instructor's Guide for Training Leaders
b. 3C Leader's Handbook for a Nutrition and Food Course
c. 10A Parent Involvement 7
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5. Staff Training and Career Development

Staff ttainiﬁg and career development emcompass pre-service, in-service -
and suppleméntary training for all Head Start personnel. In addition
to improving performance of personnel in the Head Start Center, training
offers opportunities to prepare for career advancement in the Center
and in the Community.
Objectives:

1. To describe the role of RTO (Regional Training Officer) and

methods of using that service.

.
-

2. To define training in nutrition that’ is needed by all persc el
. in the Center.

3. To 1dentify types of resdurce people who are qualified to as- )
sisy with training in nutritionm. . .
4. . To describe the role of the Career Development Committee and
how it functions; and to describe the role of the nutrition
personnel .on this committee.
5. To define career ladders; the trainins'required for progression
np this ladder; the means of identifying availability of train-
ing in the students locale; sources of counseling service. To
assist student in getting help to determine career aspirations.

Activities: a
1. Presentation and discussion of role andiuse of RTO and of
Career Development Committee.

2. Discussion of ways, abproachts. questions and problems related
tc formulating training plans. Include suybject matter appropriate

for .

a, cooks v
b. teachers and teachers, aides

-¢c. Vvolunteers o

d. all staff together

3. Small group sessions with RTO to identify local resource people
to help with nutrition training.
« )
4. Discussion of career ladders or position levels related to nutri-
tion personnel and distribution of sources for counseling and
educational opportunities for career advancement.

5. Film showing of "Where Do I Go From Here?" (focd service careers) -
Haterials Needed: :
Tateria g deeted

Film “Where Do I Go From Here?"
available from the National Restaurant Association, Chicago, Illinois.
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B. THE HEAD START CENTER TF\

. On-site observations are used to dentify nutrition program strengths
and needs and to consider changes needed. These are determined in relation
to Head Start Nutrition guidelines, zoalk, class content and discussions.

Objeciives: . e

1. To identify the many facets of Nutrition in the .Head.Start Center.

2. To observe specific facilities, actyvities, and performance of
personnel in a Head Start Center using "Guide for Observation
and Review of Nutrition Component in Head Start' and to compare
these observations with Guidelines for\ Head Start Centers.

3. To suggest specific recommendations for correcting differences
between situations observed and Head Start Guidclines (including ,
ways of surpassing guidelines). )

- 4. To apply this technique to Head Start Center where employed.

Activities:

1. Discussion of attitudes regarding visitors; purpose of visits;
what to observe and ask; ethics during visit and after return
home.

2. Vieit at least two Head Start Centers.

3. Review the Nutrition Comporent of each Center using fthe "Guide e
for Observation and Review of Nutrition Component iff Head Start
. Center” and identify strengths and needed changes.

4. Written assignment:
a. Make specific recommendations for changes in at least one
of the Centers visited.
Suggested Resources that could be used to facilitate this
assignment:
Head Start film "Jenny is @ Good Thing"
Workshop presentations
Shared Experiences
Nutrition Kit
Rainbow Series
Discussions

(b. Review home Center aad make specific plans for change.

5. Individual confegence with nutrition staff to discuss home Cen-
ter and implementation of plans for change. .

Materials Needed: -

1. Transportation to Center.

-
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2.

3.

S.

Copies of "Guide for Observation and Review of Nutrition

Component in Head Start Center."

Head Start film "Jenny.is & Good Thing."
Head Start Rainbow Series

Head Start Nutrition Kit.
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GUIDE FOR' OBSERVATION AND REVIEW OF NUTRITION COMPONENT

‘ Date Head Start Director
Center Nuttition.Petsonnel Names & Titles:
“Place. i
I. Type of Food Servic€ o L

A3

II.

A. Are meals catet:X\Ot prepared. on oremise?

b
B. Type of dining servi.e .

___ Cafeteria - ____ Family Style *__ Other (Describe)
C. Meals and Snacks Served g : !

___Breakfast ___ Snack __ Lunch ___ Smack __° Other

If other, describe. i -
Menus ' ' oy
A. dho 1s responsible for menu planning? -

B. In what way are the following people involved?

\

1. Cook Manager .
2. Nutritionit

3. Parent -t )

4, Other

C. Does the menu meet the Head Start Guidelines?
1. Snack (List menu observed)
2. Lunch (List menu observed)
3. Were the menus appropriate (if not, téll'why), for -

a. small children

b. culture of the children

c. equipment

d. :ason

e.” amount of work for cooks

‘f.. use of commodity or free foods .

¢
.

~
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I1I.

Purchasing

A.

2. Are competitive prices taken from various sources?

Budget

1. What is the per-pkrson per-day food budget?

2, Is it adequate?

3. Does the budget include meals for teaching staff?
parents as guests? 2 AN

Food Programs ‘ . N

1. Are the following food programs available and used? ‘

a. Commodity Foods N
b. Food Stamps )
c. Special Milk Program

d. Donated Foods

Focd Buying

1. Who buys the food? : !

4
3. Do they use recipes? . 1f not, what method is used to

determine amcunts to purchase? _ I
4. ‘What method is used in recei{ing food to check amount ordered »
Bagainst amount received? .
5. dhat records are kapt of pu;lhlnel? .
6. Wha 0.K.s bills for payment? . .
Stotgggl_Saﬁitatimn and Safety
A. Are floors and equipment clead? .
B: Do refrigerators have thermometers? * . What were the temperatures?
C. How are dishes washed? _ Does the method meet sanitation Standards?____J\
D. Observe food handling -- Are tongs or utensils used?____ Are hands used?____
E. Does the Center comply with local Health Department Sanitation and Safety

regulations? !

.

1. Are they visited by the inspectors?

2. Do food handler.. have health examinations? Por what? .
}
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2
. 3. P cdoks and vVolunteers look clean?. * Wear uniforms?
* - Hair nets? .
. Ry * = . N i
- F. Are garbage containers clean and’covered? ) g
* - - \ ¢ .
. . - - N £ ’ . . .
G. Did you obseérve any unsafe practices? .
: o A N e
’ - ¢ “ .
T
- . o -
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V.

Preparation

v
E.

P

VI.

»

Docs the food look good?

Were the activities appropriate for the time of day?

Were recipes in evidence and probably used?

What equipment was available? Comment on use, state of repair,
sanitation, etc.

1. stoves

2. refrigerators

3. sinks .
4. other

What happens to left-overs?

Food Service

A.

What was the emotional climate at mealtime? (Describe).
Relaxed? Socializing? Learning?

*

Did teachers eat with and interact with children?
Did parents eat with children? __°
Do cooks ever eat with children?

. Did the children have some choice in the kind and amount of food?

~

Explain. .

Were the size servings appropriate? . Were seconds available?

Were the food iteme served the children the same as the food items on
the written menu? )

If not, why not?

What kind of waste did you observe?

What do you think was the cause?

—

Are dicshes, utensils, tables .nd chailrs appropriate size for small

'childten? .
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‘ VII. Children Learning Through Food (Describe)

A. What involvement of childre. in

preparing food
setting table

serving -
clean-up

SswWwN e

B. Other food related experiences -

g ; 1. at meal time .
2. in other class room activities

C. In use of play-kitchen area in classroom.

VIII. Parent Involvement (Describe)
. . A. What involvement of parents in

menu planning

eating with children

parent meetings

participation in decision making regarding -
the nutrition and food program

P BUS TN SO

. IX. Nutrition and Food Staff

A. What involvement of the cook manager and aide in
menu planning

record keeping

meals with the children.

parenc education

classroom activities other than meals
in-service training activities

LN

B. What use is made of the nutritionist in

menu planning and food service
budget preparation

in-service training

career development guidance
other consultation and service

wv W -

X. ‘Personnel in the Nutrition Zomponent

A. Cook Manager
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1. Qualificntians'fot the job

2. 'Duties generally assjigned

3. Involvement with-
coordinator of nutrition services
teacher
parent
nutritionist "
other

Coordinator of Nutrition Services
1: Qualifications for the job.
2. Duties generally asgigned

3. Involvement with
cook-manager
parents
nutritionist
other

:

Nutritionist
1. Qualifications for the job
2. Duties generally assigned

3. involvement with
i .
cook manager .
coordinator of nutrition setvicesk/
parent )
other
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C. PERSONNEL IN THE NUTRTTION COMPONENT

.

A review of personnel in the nutrition component including job titles,

responsibilities, salary structure, etc. ~
Objectives: .
1.. To identify responsibilities and appropriate job titles of nu-
trition personnel in Head Start. °
2. To identify the role of each course enrollee with the appropriate
job title.
3. To compare working in an agency with defined job titles, respon-
sibilities and salary scales with working without such tools.
. 4. To identify and use resource people in the community and from
consultant services.
Activities:
1. Discuss titles of those present, including feelings about titles
and reasons for having titles.
1
2. Discuss responuibilities of those present as they perceive them-
a. degree of understanding of responsibilities
- b. problems of overlapping and omission of responsibilities
¢. variatior in responsibilities and salary scales
3. Role plzy use of titles and corresponding responsibilities for:
a. communication to self and others
%. job interview and selection of workers
c. training ’ '
d. maintain infleaibility of individual assignments
4. Discuss copy of "Suggested Job Titles and Responsibilities of
Personnel in the Nutrition Component".
5. Discuss ways of identifying and using technically trained nutri-

1.

tionists in the community; and ways of securing consultant service.

Materials Needed:

Copies of "Suggested Job Titles and Responsibilities of Personnel
in the Nutrition Componenc." :
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Suggested Jog Titles and Responsibilities
of
Personnel in the Nutrition Component

. Cook Manager

Responsibilities:

1.

10.

11.

12.

13.

e

Plan menus in cooperation with parents and nutritionist.

Purchase and maintain proper receiving of foods to assure
quality and cost control.

gaintain proper storage and control of waste.

Prepare and serve food.
Supervise and train aides and volunteers.

Keep proper records -- purchases, inventory, meals served, etc.
f f

Supervise maintenance of equipment, kitchen and dining areas.

Maintain good sanitation and safety practices, including personal
appearance and hygiene.

Participate in food related learning activities . -

a. eating with children at least periodically

b. classroom participation in introducing new foods to children
and other food related learning experiences

c. include children in assisting with preparation and clean-up

d. other ’

Participate and assist in planning for parent nutrition and
consumer education

Assist with budget planning (Food Service Costs),

Use available resources: commodity foods, milk program, community
nutrition personnel, etc.

Other duties as assigned.

Cook Manager's Aide

Responsibilities:
1. Assist in food preparation, service and clean-up.
2. Carry out safety, sanitation and hygiene regulatioiis.
3. Participate in food related learning experiendes with children.

4.
5.

Assist cook manager in parent related activities.
Other duties as assigned
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} Job Titles and Responsibilities, Continued

Coordinator of Nutrition Services

Responsibilities:

1.

2. Assist in selection of cook manager and aides.

X 3. Identify and orient resource people in the local area. (resource
people should be used for menu planning, food budgeting, evalu-
ation and ¢raining)

! 4. Work with Cook Manager and Career Development Committee to de-
termine training plans.

5. Assure that nutrition personnel are included in_ supplementary -
training. )

6. Coordinate nutrition training with all other staff training,
especially total Career Development plan (Identify Career ladder,
etc.)

7. Work with parent coordinator, cook manager, and nutritionist in
development of a nutritional budget to be discussed with the Head
Start Director.

8. Serve in a public relations capacity within and without the agency.

F .

' 9. Other duties as needed.
Nutritionist (3
Responsibilities:

1. Give leadership to the development of an integrated and quality
nutrition program in the Center, and assist in evaluation and
enrichment of all facets of the component. ,

. 2. Work cooperatively with the cook manager and parents to develop
a nutritionally adequate menu suitable for Head Start Children
and facilities.

LY

3. Advise cook manager, parents and Coordinator of Nutrition Ser-
vices in preparation of a budget for the nutrition component.

4. Assist in determining training needs of persons in the nutrition

Assure that all areas of nutrition component are an integrated
part of Center's program. '

-

component and in providing the training when appropriate.
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Participate in the development of training plans.for all staff
in the area of nutrition and food, and assist in the training
program. : ’

Encourage and give direction to parent involvement in nutrition
service, in the Center, parent education gnd relevant community
programs.

Other duties as needed.
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