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Many childcare centers do not have adequate space and equipment for meal 
preparation. As a result the menu lacks variety, tends to be more convenience foods, 
canned fruits and vegetables. Fresh fruits and vegetables are limited in the menu. 
Main dishes are more convenience items that tend to be processed meats high in fat 
and sodium, and involve less scratch cooking. 
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Often in child care, the center director has multiple responsibilities - running the day 
to day operations, planning meals, budgets, shopping for food and other supplies, 
ensure license requirements are met. 
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Develop cycle menus. Jaci is covering cycle menus in details.  
Cycle menus save time because the same menu is repeated several times 
Can develop a cycle menu for spring, summer, fall, and winter. 
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USDA Recipes are scratch recipes and therefore limited in use. State-developed 
resources posted on USDA website is another location to find recipes that add variety 
but can be prepared in limited space and are healthy. Healthy Snacks and Physical 
Activity cards. 
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Use the Food Buying Guide to determine the amount of food to purchase to meet 
minimum amount per meal pattern requirement, type of meal, and age group. 

6 



Using the correct tools affect food quality (how food tastes), employee efficiency (job 
performance), and food costs (serving too much food increases costs).   
Purchasing the proper small equipment pairs the right tool with the right task. 
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Range tops are used to sauté, pan fry, grill, and reheat foods in pots and pans. 
Range tops require a fire suppression system and a range hood for exhaust 
ventilation. 
Must follow local and state building codes. 
Conventional ovens and range tops may be electric or gas. 
Features: 
• individually controlled heating elements or burners 
•Automatic pilots on gas ranges 
•Replaceable parts 
•Availability and frequency of service 
•Extra racks for the oven 
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Work tables should be the right height for the employee working at that location. 
General rules: Worktable height should be 4” below elbow height. 
Minimize need to reach long distances, position work tables within 24”-36” of the 
center of the employee’s waistline. 
Stainless steel tables for durability and longevity. 
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Standard spoon sizes are 11”, 13”, 15”, 18”, and 21”. 
Spoons may have plastic handles that are heat resistant 
Spoons may be solid or perforated. 
 
Food turners and spatulas 
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The most common knives are chef’s paring, slicers, and cleaver knives. 
Chef’s knives are used for chopping, dicing, mincing, and slicing. The rigid blade is 8-
14 inches in length and is wide at the handle and tapers off to the tip.  
The paring knife is short with a 2-4 inch blade. This knife is used for cutting fruits and 
vegetables, peeling and trimming. 
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Ladles and portion servers measure volume and are labeled in ounces. Generally, 
ladles are used for liquids, such as soups and gravies. Portion servers are used for 
portioning solid and semi solid foods. 
Scoops are used to serve soft foods, such as mashed potatoes and macaroni and 
cheese 
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Scales come in a variety of types. The most common are digital and balance. When 
selecting scales examine the cost, design, accuracy and readability, and the ease of 
cleaning and calibrating. 
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Dry measuring cups have a solid rim around the top for filling and leveling ingredients 
for accuracy. Generally used to measure flour or sugar.  
Graduated dry measures larger than 1 quart are not usually used because it is more 
accurate to weigh than to measure when measuring larger amounts of dry 
ingredients. 
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Liquid measuring cups resemble pitchers with a raised lip for pouring ingredients and 
are generally used to measure liquids. 
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In preparation for the new CACFP meal patterns, center institutions should plan to 
included more fresh fruits and vegetables. Depending on the size of the center 
institution, the type of equipment will affect the quality of food and employee 
efficiency. 
Depending on the licensed capacity and number of children enrolled, the center may 
want to purchase a commercial fruit and vegetable wedger/sectioner and a food 
processor. 
 
When you return to your center complete an inventory of all small and large tools. 
Make a wish list.  Develop a comparison list – for example the time and labor hours it 
takes to peel and cut apples using the chef’s knife versus using a fruit wedger. Present 
this information to the board members for consideration.  
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