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POLICY

Every enrolled child, staff person and classroom volunteer will participate in family-style meal service. Family style meal service allows participants to eat together and to make food choices based on individual appetites and food preferences. It promotes mealtime as a learning experience to help participants develop positive attitudes toward nutritious foods, share in group eating situations, and develop good eating habits.

PROCEDURE
· Staff must involve the children in helping setting the table and clearing the table.

· All required meal components are placed on the table at the same time.

· Adequate amounts of each food item must be placed on the table to provide at   least minimum portions for each participant and supervising adult to be served.

· Participants may serve themselves from serving dishes that are on the table.

· Adults supervising the meal help those participants who are not able to serve themselves.

· Participants are allowed to make choices of selecting foods. 

· A supervising adult must be seated at each table to actively encourage participants to take the full required portion of each food component. The supervising adult must offer the food item again later in the meal if participants initially refuse the food or take a very small portion.

· During meal times, adults encourage interesting and pleasant table conversation across a variety of topics, not only subjects related to food and nutrition. Some methods for facilitating meal time discussions include: asking open ended questions, modeling good listening skills, and encouraging turn taking in conversation and encourage children to compare, contrast, and classify food attributes, such as taste, texture, shape, size, and color.

· Staff is to set good examples by demonstrating a positive attitude toward all foods served. If a staff member or child is on a special diet, this can be explained and used as a positive learning experience. Staff needs to be sensitive to family customs that do not encourage children to participate in meal conversations.

· Classroom staff may invite other staff (cooks, parents, and other volunteers to join the children at meal times.)

This complies with Head Start Performance Standard CFR Section 1304.23 (c)(3)(4) page 110 1304.23 (b)(1)(v) page 105

USDA Child and Adult Care Food Program Chapter 8/Section F/8.21§ 1304.23 Child nutrition.

