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POLICY

The food preparation process includes strict observation of personal hygiene, continuous application of sanitary food-handling techniques, destroying bacteria, thorough washing, and minimal handling of food throughout the process.

PROCEDURE
· Only employee and regular volunteers with Food Handlers Cards (that are posted) will prepare food for breakfast, lunch and snacks. All other volunteers and parents must be supervised by someone who has a current Food Handlers card.

· Food must be prepared with a minimum of handling, with suitable utensils, and on surfaces that prior to use have been cleaned, and sanitized to prevent cross-contamination.

· Raw fruits and vegetables must be thoroughly washed with water before cooking or serving. Tops of cans are washed before opening.

· Potentially hazardous food containing milk. Meat, poultry, eggs, and fish products are prepared from chilled products as quickly as possible and refrigerated in shallow containers or served immediately.

· Potentially hazardous foods requiring cooking must be cooked to heat all parts of the food to a temperature of at least 140º Fahrenheit, except that:

· a. Poultry and dressing must be cooked to heat all parts of the food to at least 165º Fahrenheit with no interruption of the cooking process.

· b. Pork and Pork products must be cooked to heat all parts of the food to at least 150º Fahrenheit.

· c. Ground beef must be cooked to least 155º Fahrenheit.

· d. Other beef, eggs, fish to at least 145º Fahrenheit.

· e. Microwaveable cooking heat to 165 º Fahrenheit and let stand for two minutes.

· Potentially hazardous foods must be thawed:

· Under refrigeration at a temperature below 40º Fahrenheit.

· In a microwave oven only when the food is being cooked immediately afterwards.

· As part of the conventional cooking.
· Potentially hazardous food must be kept at an internal temperature of 40º Fahrenheit or below or at an internal temperature of 140º Fahrenheit or above during the holding period.

· Food thermometers must be calibrated once a week and whenever it is bumped or dropped to ensure correct temperature settings.

· Two spoons are for tasting. One spoon dips into the food and transfers it to the other spoon for tasting.
· Before food is placed on the classroom tables for serving children, tables are sanitized and wiped down to ensure they are clean for use. After children are finished eating/brushing teeth and leave the table, the sanitation process will be done again.
· Each serving bowl on the table has a separate spoon or other utensil for serving food. 

· Sufficient amounts of prepared food must be placed on each dinner table or be readily available to provide full required portion of all food components for all children and any adult supervising and eating the meal at the table.

· No leftovers from the table will be sent home with children, staff, or adults due to the hazards of bacterial growth. Uneaten food must be thrown away. Left over breads, chips, rolls, CANNOT be served again. Unopened packages may be saved.

· In the event that foods are sent to the classroom that do not meet Head Start and or USDA/CACFP guidelines the following is completed. There will be written menu corrections, notation made if it is a vended site, on the Vended Receipt. Inappropriate foods are sent back to the kitchen; classroom staff will document actions and inform their Supervisor or HSM immediately.

· The Nutrition Specialist also documents the day the inappropriate foods were sent to the classroom, since this affects the payment amount sent to the vendor, ie. School District Administrative Offices.
· In following best practice, Head Start does not allow outside food to be brought in to the classroom for children. Part of the Head Start experience is exposing children to new foods, textures and tastes. Teaching teams model for children and encourage them to try new foods. 

This policy complies with Head Start Performance Standard 45 CFR Section 1304.53 (b) (1) § 1304.53 Facilities, materials, and equipment.

