
m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text

m0152
Typewritten Text



Nutritional Services Handbook Contents  
Charting Heights and Weights 

Children with Food allergies, Special Feeding Need, or Special Diets 

Bottle Feeding 

 
Keeping Food Safe During Power Failure
Late Breakfast Arrival
Leftover Food 
 
 

 









 

Program Operations Meeting/Program Policy/Nutrition  Charting Heights & Weights - 4 
07.15.2019.lme 

Charting Heights & Weights, Continued 

 
Measuring 
stature 

Use the following to measure stature.  
 

Step Action 

1 Have the child: 

 Remove jackets and shoes. 

 Stand with their back to the measuring surface. 

2 Position the child: 

 Shoulder blade, buttocks, and heels are touching the 
measuring surface 

 Leg straight and knees together 

 Shoulders relaxed and arms at sides 

 Heels flat on the floor and knees not flexed 

 Looking straight ahead 

3 Lower flat edge guide until it is firmly touching the crown of 
the head. 

4 Repeat measurement until two readings agree within 1/8”. 

5 Record the measurement in  

 The child’s file and 

 ChildPlus in the Growth Assessment section. 

6 Is the child 2-5 years old? 

 Yes, print BMI and place in child’s file. 

 No, do not print. 
 

Continued on next page 
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Charting Heights & Weights, Continued 

 
Nutrition 
classes 

The Nutritionist schedules nutrition classes at each site.  

 
Follow up:  
overweight  

Do not send a referral to Nutritionist for overweight children.  
As a follow up for overweight children, BMI 85%-94%, the Generalist 
completes the following: 

Step Action 

1 Provide Nutrition Pamphlet: Healthy Eating For Preschoolers. 

2 Refer to WIC and the Nutrition classes. 

3 Document in ChildPlus / Child Case notes. 

  

 
Follow up:  
obese 

As a follow up for obese children, BMI ≥ 95%, the Generalist completes the 
following:  

Step Action 

1 Provide: 

 Nutrition Pamphlet: Healthy Eating For Preschoolers. 

 Weight letter. 

2 Refer to WIC and the Nutrition classes. 

3 Refer to Nutritionist. 

4 Notify Teacher. 

5 Document in ChildPlus / Referral section/ Case notes. 

  

 
Follow up: 
underweight 

As a follow up for underweight children, BMI <5%, the Generalist completes 
the following:  

Step Action 

1 Provide: 

 Nutrition Pamphlet: Tips For Picky Eaters. 

 Weight letter. 

2 Refer to WIC and the Nutrition classes. 

3 Refer to Nutritionist. 

4 Notify Teacher. 

5 Document in ChildPlus / Referral section/ Case notes. 

  

 































https://www.cdc.gov/breastfeeding/recommendations/other_mothers_milk.htm
https://www.cdc.gov/breastfeeding/recommendations/other_mothers_milk.htm
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Procedure During Power Failure 

 
Policy Check refrigerators and freezers temperatures to maintain food safety during 

electrical power failure. 

 
Preparing for a 
possible outage 

Use the following to prepare for a possible power outage:  
 

Step Action 

1 Keep an appliance thermometer in both the refrigerators and 
freezers.  

2  Check the refrigerator temperature daily to make sure cold 
food is maintained at 41F or below. 

 Check that freezer food is maintained at 0F or lower . 

3 Keep a bag of ice cubes in freezers at all times.  
 
Melted ice cubes or a frozen solid mass of ice cubes are signs of 
power failure.  

  

 
In the event of 
an outage 

Use the following in the event of an outage: 
 

Step Action 

1 Transfer refrigerated dairy products (milk, yogurt, cheeses) , to 
freezer until power is restored. 

2 Keep the refrigerator and freezer doors closed as much as 
possible. 

3 Check for spoilage of refrigerated and frozen products using the 
bag of ice cubes as an indicator; complete this when returning 
from a break, whether weekend or recess. 

4 If spoilage or thawing is suspected or evident, inventory all 
refrigerated and frozen products and discard. 

  

 
Temperatures 
and times 

Refrigerator: The refrigerator keeps food cold for about 4 hours if unopened. 
It should be kept at 41F or below. 
 
Freezer: the freezer holds the temperature for 48 hours if full, or 24 hours if 
half-full.  
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 Unit: Nutrition  Effective: 2/16/2021  Issued: 2/16/2021   
  Approved by: Phalos Haire, Director 

Late Breakfast Arrival  

Overview 

 
Purpose 
 

The purpose is to provide breakfast to all children, even those who may be 
late. 

 
Reference The policies and regulations referenced are:  

• Head Start Performance Standards: 1302.44(2)(vi) 

• Child and Adult Care Food Program (CACFP) Meal Time Policy 920 

 
Policy overview 

 
Offer a breakfast to any child that has not yet eaten, and arrives at the 
center after breakfast has been served.  

 
Contents 
 
 
 

The following is a table of contents. 
 

Topic See Page 

Late Breakfast 2 
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Late Breakfast Arrival 

 
Policy Offer a breakfast to any child that has not yet eaten, and arrives at the 

center after breakfast has been served. 

 
Offer a 
breakfast 

Offer a three-component breakfast that meets the FDA guidelines outside 
of regularly scheduled meal times to late children. This is not part of the 
meal count.  

 
Parent/guardian If the class has transitioned into other scheduled classroom activities, ask 

the parent/guardian to sit with the child while they eat their meal. Including 
the parent/guardian ensures the child is supervised during mealtime.  

 
Meal Count For Child and Adult Care Food Program (CACFP) purposes, any breakfast 

served to children after 9:00 a.m. and before 11:00 a.m. is not included on 
the meal count form since these meals were offered outside normal 
breakfast hours.  
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 Unit: Nutrition  Effective: 2/16/2021  Issued: 2/16/2021   
  Approved by: Phalos Haire, Director 

Leftover Food in Child Nutrition Programs 

Overview 

 
Purpose 
 

Preschool Services Department (PSD) is committed to the responsible use of 
Federal dollars.  
 
If a Child and Adult Care Food Program (CACFP) institution has leftover food 
on a frequent basis, menu planning and production practices should be 
adjusted to reduce leftovers.  

 
Reference The policies and regulations referenced are:  

• Head Start Performance Standards: 1302.47(b)(6)(ii) 

 
Policy overview 

 
In order to use Federal dollars responsibly PSD will reuse ‘non-hazardous’ 
foods at other meals.  

 
Contents 
 
 
 

The following is a table of contents. 
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Using Leftover Food 

 
Policy In order to use Federal dollars responsibly PSD will reuse ‘non-hazardous’ 

foods at other meals. 
 
PSD will strictly adhere to the California Health and Safety Code, Sections 
113871 ‘potentially hazardous foods’ and 113879; considering prepackaged 
foods when determining which foods can be reused.  
 
Under no circumstances may any ‘potentially hazardous food’ or beverage 
served be re-used or recycled by the food service operation for human 
consumption, even if the temperature guidelines are maintained and the 
food or beverage container has been sanitized.  

 
Potentially 
hazardous foods 

Potentially hazardous foods that will be discarded after meal service 
includes: 

 Any food that requires time or temperature control to limit pathogenic 
microorganism growth or toxin formation. 

 Any food of animal origin that is raw or heat-treated. 

 Any food of plant origin that is heat-treated or consists of raw seed 
sprouts, cut melons, cut tomatoes etc. 

 Unopened cartons of milk, single servings of prepackage cheeses and 
yogurt.  

 
Non-hazardous 
foods 

Non-hazardous prepackaged foods that can be reused includes any properly 
labeled processed food, prepackaged to prevent any direct human contact 
with the food product upon distribution or: 

 A container of food that is not potentially hazardous may be reused if the 
food is dispensed so that it is protected from contamination and the 
container is closed between uses, such as a narrow-neck bottle contacting 
catsup, steak sauce, syrup etc.  

 A food in an unopened, hermetically sealed container that is commercially 
processed to achieve and maintain commercial sterility under conditions of 
non-refrigerated storage and distribution (condiments, crackers, individual 
cereals etc.) and is in an unopened original package and is maintained in 
sound condition and if the food is checked periodically on a regular basis.  
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