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Orientation Letter & Preschoolers Food Menu
Name
Student No.
Examination Name
Examination No.
Course Name 
Course No.
Date 

Director of the center-based child care facility
[bookmark: _GoBack]P. O. Box _____
The U.S.A.
Dear new employees,
RE: Rules, Regulations, and Guidelines You are expected to follow as You Work in the Kitchen meticulously.
Following your work is done on the previous day, I have seen it necessary to write to you some few food safeties outlined practiced on how you are going to better your services in the kitchen area. Everybody likes well cooked and delicious food. There many aspects that make food to be appealing in the children's eyes, including the way the food is presented and its taste. While preparing food, you should consider sanitary practices and high standards of hygiene to avoid food-related illnesses. Be wise creative on how you; store, prepare, handle and present food to the children. The following guidelines and rules will help you up your game.
Food sanitation is the process of following rules and given steps to avoid food from being contaminated and make it safe to consume. The following are some of the rules, regulations, and guidelines I would like you to follow pertaining sanitation; maintain the temperatures of the unserved food high which helps in keeping germs away. Do not prepare food too far ahead of the service, that is, you are supposed to make sure that the food is ready thirty minutes before serving. Ensure that when serving raw foods such fruits are fresh and wholesome to avoid food-borne diseases. Be careful from contamination by ensuring that the food is always covered. To protect the food at all the times. Ensure that all the utensils for handling food when serving are sanitized using hot water, (Hui et al., 2002).
The way the food is stored determines one's health. Therefore, the following are some recommendation when storing food; the stored food should be used within the recommended time before its expiry. Do not save foo for very long time, clean the store before keeping the food in. Always inspect the food in storage to ensure no pest attacks it. The food is stored at the right temperature, for instance, do not store the food on the floor where the temperatures are too low but instead look for place them on wooden stands. Perishable foods such as meat should be wrapped well to prevent their juices from coming into contact with other foods causing contamination, (Hoenicke & Gatermann, 2006).
When preparing food to ensure that: personal hygiene is mandatory and must be taken seriously by all the employees, every employee must be clean always. Make sure you wash hands with warm water and soap before and after handling the food he prevents contamination. Keep uncooked food away from other foods. When preparing meals such as meets to ensure the cutting utensils are washed with soap and warm water. Do not cook food for a long time or for less time but cook to completion. The raw food should be prepared at 62.80 C and allow it to rest for three minutes before consuming, (Larson, 2005).
During food handling, ensure that the hot food is supposed to be held at 600 C warmer and cold food at 4.4o C. this can be achieved by keeping hot food with warming trays and chafing dishes and the raw food in nesting dishes. Before serving leftovers, you are supposed to reheat them. When serving foods make sure that your hands are washed with both soap and warm water. In matters of serving the raw foods like fruits, the children are supposed to wash their hands and allowed to pick for themselves, (Altekruse, 1996).
According to Allen et al. (2006), food presenting involves all attempts to make the food aesthetic appeal when performing the meals to the children ensure that; you select diet which gives contrast and variety and avoids awkward combination. For example, combine rice with beef and kales. Ensure that the size of the plate and that of the meal are directly proportional. Don't get the main item get lost midst vegetables or other issues. Make the main component of the meal to be preferably at the end of the plate so as not cover other things which will attract the child's eye. 
To sum up, storage, handling, preparation and presenting food matters a lot in one's career, putting this thing first you will be able to do your best as far as catering is concerned. It is with my sincere belief that you follow, always revisit the above guidelines and try to perfect your weak areas. This will help you to continue serving in this institution as expected and make it reputable. However, you are not limited to this guideline you can as well come up with something new that can be appealing to children eyes as far as eating is concerned, provided that the above guidelines are followed to the later.
Yours sincerely 
Signature _________
Name 
Director.





PART II
According to Birch (1980), whatever ones eat matters. The right meal can help in becoming healthy and active. My menu has focused on variety, amount and nutrition for preschoolers. The following is a five-day menu;
	
	MONDAY
	TUESDAY
	WEDNESDAY
	THURSDAY
	FRIDAY

	Breakfast 
	½ cup of low-fat milk, ½ cup of peas and ½ of blackberry
	½ of non-fat milk, ½ banana, and one boiled egg
	½ cup of milk, two slices of bread and ½ cup of melon
	½ cup of low-fat milk, ½ cup of granola grains  and ½ of strawberry
	½ of non-fat milk, ½ cooked pasta, and one boiled egg

	Snack 
	Yogurt and damson
	Pineapple cream with cheese 
	Baked parmesan with orange juice
	Biscuits and mango juice 
	½ cup of apple juice and bhajis

	Lunch 
	½  cup of rice, ½  cup of dark green kale, two pieces of pork and honeydew
	½ chapatti, collard greens, a part of chicken meat, date and ½ cup of milk
	½ cup of ugali, broccoli, cucumber, two pieces of mutton.
	½  cup of rice, ½  cup of lettuce, two slices of beef and orange fruit
	½ cup of beans, ½ cup of Chinese cabbage and ½ guava.

	Snack 
	½ cup of popcorn
	½ cup of grape juice
	Biscuits
	Jackfruit
	Lychee

	Dinner 
	½ cup of low-fat milk, ½ cup of ugali and ½ cup of vegetables and two pieces of beef 
	½ cup of potatoes, 1/2 cup of low-fat milk, ½ cup of peas and a mango.
	½ cup of buckwheat, ½ cup of Chinese cabbage and two pieces of pork
	½ cup of oats, two pieces of chicken meat, and ½ cup of low-fat milk.
	½ cup of peanuts, ½ cup of amaranth and a cup of pineapple juice.
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