Springhill Head Start
616-791-9894

Calendar of Events
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September 9, 2024
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Site Happenings

It is important to teach your September 17t Watch DOGS
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wo missed days a month adds up to being a half a

year behind by the time your child reaches 4™ grade.
And once a child falls behind, they rarely catch up
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~ [ Your child should stay home from school if:

e They have a fever of 100.4°F or higher p

‘ e They have diarrhea

e They are sick and too tired or weak to play

\ e They are vomiting
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e They didn’t sleep well that night due to coughing

‘ or not feeling well
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Head Start for Kent County Nutrition
Department Highlight

We provide breakfast, lunch, and snack to all I/T
and HS children (Monday thru Thursday)

Our menu 1s based on a five-week cycle and
follows the CACFP Meal Pattern

We create all recipes in house and have a
licensed commercial kitchen at our Central
Office where all meals produced.

Deliveries are made to sites twice a day from
Central Office in order to ensure food quality and
safety.

All food service staff are trained annually on food
safety (ServSafe), four food service staff at
Central Office are ServSafe Allergen trained,
and the Food Service Supervisor 1s a certified
ServSafe Food Protection Manager.

Monthly we provide food experiences where the
children explore new foods. They participate in
the prep and servicing of the foods to explore the
texture, shape, smell, and taste.

We provide snack for EHS Socialization and in-
home food experiences.
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