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Presenter
Presentation Notes
Children establish eating habits as early as 2.
Important to build healthy eating habits; one way is with family style dining.

Think about the changes you might want to make in your current mealtime procedure.




Objectives

Learn how to properly 
implement family style 

meal service

Practice food safety 
and sanitation

Create an environment 
that promotes good 

eating habits

Serve meals in a 
manner that enhances 

child development



What is Family Style Meal Service?

“Think of family style dinners as a dress 
rehearsal for adulthood, a protected space 
for him/her to master patience, 
conversation and cooperation…one meal at 
a time.” – Harvey Karp, MD
(The Family Dinner, Forward)

Presenter
Presentation Notes
CACFP
All food and beverages are on the table in child-sized serving containers with child size serving utensils.
Children are encouraged to serve themselves, with help from their teacher if needed.
A time for conversations with adults and opportunity to develop social relationships.









Family Style at DMACC

https://youtu.be/PVv2L7Gl2vs

Presenter
Presentation Notes
Adults sitting to side are students.
Sanitation practice – adults serve seconds
Milk process – adult pours full portion into small pitcher for child to pour into glass/cereal.

https://youtu.be/PVv2L7Gl2vs


Family Style at DMACC

Presenter
Presentation Notes
Key Points from video (write points down)

Family style in the 2 year old room, with some items
Conversations in all the rooms
Teaching manners
Using children’s names
Everyone comes to the table at the same time
Teachers encourage all the children to eat, and offer seconds
Teachers stay until the end







Teens who have frequent family meals are 40% more likely to get 
A’s and B’s.

Children ages 7-11 who did well on school achievement tests were 
the ones who ate meals and snacks with their families more 

frequently.

“I don’t think there is one thing more important you can do for 
your kids than have a family dinner.” – Ruth Reichl

“The dinner table is the center for the teaching and practicing  not 
just of table manners but of conversation, consideration, 

tolerance, family feeling…” – Judith Martin
“…research showing that even kids as young as two are more 
willing to try something new if they observe an adult trying it. 

Dinner provides all sorts of modeling opportunities, like portion 
size, food sampling, etc.” Leann Birch

Presenter
Presentation Notes
Ruth Reichl-former editor-in-chief, Gourmet magazine

Judith Martin-Miss Manners, writer and etiquette authority

Leann Birch-Human Development, Penn State University




Involve Children in Mealtime

Presenter
Presentation Notes
Children are involved in the mealtime process as much as possible.
Wiping tables
Carrying utensils to table
Table setting
Carrying food to table
Taking care of dropped utensils.
Clearing own places or even washing own dishes.




Tips for Success

Follow the same 
daily routine

Okay to start with 
one item - move to 
more difficult items

Be prepared for 
mistakes

Adult involvement is 
the key



Presenter
Presentation Notes
(From Mealtime Memo Sept. 2013)

To do this successfully requires that serving bowls are small, easy to handle, and made of a material that 
does not become too hot. 
Does not break easily
Small bowls are easier to pick up and pass than larger bowls. 
Often the same food will need to be divided into more than one bowl so that the bowl size can remain small. 
Serving utensils
Use small scoops and tongs, easier for children to use
Using measuring cups or measured hard plastic spoons can subtly control the portion size a child takes. 



5 ounce cups 
will not hold ¾ 

cup of milk



Use Appropriate Serving Utensils

Presenter
Presentation Notes
Efficiently use serving utensils. 
Provide utensils that are balanced, fairly lightweight, and have short handles that are small enough for young children’s hands to grasp all the way around. Try lightweight ice cream scoops, small tongs, small ladles, and spoons that have deep bowls. 

Make a definite and obvious difference in the size of the utensils they eat with and the size of the serving utensils. 

One concern - having children serve themselves too large a portion of a food that there is not enough left for the other children at the table. 
Using a measuring cup or a measured hard plastic spoon of a specific volume - subtly controlling the portion size. 





Presenter
Presentation Notes
Pre-measured servings for classroom into this pan prior to baking, and a little extra.





Practice Food Safety and Sanitation

Presenter
Presentation Notes
Clean and disinfect tables and other surfaces before eating.
Washing hands.
Reminding children to take any food they touch.



Child-Size Tables and Chairs

Presenter
Presentation Notes
Important for children to be able to see their plate and food and be at the same eye level with each other.



Supplies on the Table

Presenter
Presentation Notes
(Point out the napkins, wash cloth, spatula, pitcher for pouring milk).
Enough food is on the table to feed the number of adults and children eating.
Children are in control of their eating, they know they can decide what to eat and how much to serve themselves.
If there is a spill, there is a cloth to wipe,
Extra settings if child comes late for meal.
When everything is on the table, the meal is more relaxed and teachers don’t need to get up and down to get more food.



Actively encourage children to take all 
components in proper amounts, but do not force 
children to eat food.  They don’t have to take the 
minimum portion, but it must be available on the 
table and they must be allowed to take the 
minimum portion.
Family Childcare Fundamentals NFSMI-Chapter 5

Minimum Amount of Each Portion is 
Offered

Presenter
Presentation Notes
Enough food is on the table to feed everyone the required portion.
If child decides they don’t want the full portion initially, they can change their mind during the meal.
No item is held back.  Milk is not held back until children eat solid foods. Fruit is not held back.
Family Childcare Fundamentals NFSMI-Chapter 5
Actively encourage children to take all components in proper amounts, but do not force children to eat food.  They don’t have to take the minimum portion, but it must be available on the table and they must be allowed to take the minimum portion.





MINIMUM AMOUNT OF EACH PORTION IS 
OFFERED

Presenter
Presentation Notes
Page 2a-16




Mealtime Expectations

We wash our 
hands before 

our meal

We eat together 
at the table

We all come to 
the table at the 

same time

We wait until 
everyone is 

ready before we 
begin our meal

We serve 
ourselves and 
pass food to 
each other

We use inside 
voices

Presenter
Presentation Notes
A simple discussion of how “we eat at our center” can include the concepts that we all come to the table at the same time and we wait until everyone is at the table before we start serving ourselves and passing food to our friends.

When children come randomly to the table..




Know which food components are required for each meal or 
snack served

Review and compare the meal pattern with the planned menu

Make sure the full required portions of all meal components 
for each child are in the serving bowls and containers, as well 
as enough for caregivers

Place all foods on the table before the children are ready to sit 
down to eat

Tips to Help Meet CACFP Requirements
Adult Responsibility - Before Mealtime “Care Connection” Handout

Presenter
Presentation Notes
Don’t have children sitting down waiting for food to be delivered to classroom.

Found that children took more optional bean dip when on table vs. adult asking which children wanted it.




Make sure children are offered each menu item

Help children with serving as needed

Sit at the table and eat with the children

Do not force children to eat any food or to eat more food than 
they want

Tips to Help Meet CACFP Requirements
Adult Responsibility - During Mealtime “Care Connection” Handout

Presenter
Presentation Notes
Scenario when adults walk around encouraging children to eat and try food.



Allow second servings after everyone has been served

Make mealtime a happy time - make positive comments - give 
smiles

Help the children learn to try new foods, talk about foods, 
practice good table manners, and handle food safely

Offer the food again, later in the meal, to children who either 
did not want any or took only a very small portion of a food

Tips to Help Meet CACFP Requirements
Adult Responsibility - During Mealtime “Care Connection” Handout

Presenter
Presentation Notes
Actively offer seconds.



Teachers Seated Centralized at Tables

Presenter
Presentation Notes
Tips for Adult Role Models:

Join children at the table, eat the same food
Do not consume unhealthy food/beverages in front of children
Try new food with children
Encourage children/compliment children
Discuss nutritional value of food/shapes, colors, smells, tastes, textures. have children name food groups, discuss their favorite foods

Place children who need more help near adults.



Teachers Seated Centralized at Tables

Presenter
Presentation Notes
If teacher is seated in the corner, they can’t reach all the children to assist them or monitor them.



Encourage Good Manners

Everyone is 
present

Wait on 
others 

Hands are in 
lap until meal 

begins

Conversation 
is pleasant

“Please” and 
“Thank You” Use napkins



Passing Serving Dishes

Presenter
Presentation Notes
The first skill needed: master passing serving dishes from one person to another. 
To do this successfully 
have serving bowls that are small, easy to handle, and made of a material that does not become too hot that the children cannot easily pass the dish. 
Small bowls are easier to pick up and pass than larger bowls. 
Often the same food will need to be divided into several bowls to assure that it is easy to pass and serve. 
passing bowls with two hands, not letting their fingers touch the food. 
Sandwiches cut in half can be passed very successfully by 3-year-olds when they are served in small bowls. 



How to Keep Food Safe from Cross 
Contamination

Presenter
Presentation Notes
This includes using napkins instead of licking their hands, using only their own plates and flatware, and keeping their food on their plates.
In this picture, staff portion seconds to prevent cross contamination.



Create an Environment that Promotes 
Good Eating Habits

To learn lifelong eating habits, children need to feel in control 
of their eating

If they don’t want food initially, they can change their mind

Meals are supervised by adults; adults act as role models

Children are more likely to eat foods they have served 
themselves

Adults encourage children to eat and try new foods

Presenter
Presentation Notes
Encouraging is difficult to do it the adult isn’t in the center of the table eating the same food.
Scenario with adult telling child the food was good, but they were standing and walking around.



Adults Stay at Table Through End of 
Mealtime

Presenter
Presentation Notes
Sit with the children during lunch. 
Encourage them to talk about what they are eating, how the food is prepared, where food comes from, and how it will help their bodies grow. 
This kind of conversation not only teaches children about nutrition, it creates a comfortable atmosphere at the table.

Scenario:
no adults at table as they are getting cots ready, child’s food fell on floor and another child picked it up and started eating it.
Not able to encourage eating or passing seconds if not seating all during meal.




Advantages of Family Style Meals

Reinforces social skills
• Taking turns
• Passing food
• Saying please and thank you

Strengthen serving skills
• Fine and gross motor skills
• Serve and pass food without 

touching food

Control of eating
• Choose not to take food 

initially but change mind
• Feel confident additional 

helpings will be available

Try new foods
• No pressure, more likely to try 

new foods

Presenter
Presentation Notes
Social Skills
Learning to share, take turns, socialize, good manners, everyone is present, learn to wait on others.
Serving Skills
Fine motor and coordination skills – pouring, scooping, and serving.
Control of eating
Follow their hunger and fullness cues.
Try new foods
No pressure, adults are also trying the foods-role modeling



Reminders

Encourage children to 
come to table for meal, 

but don’t claim 
children who decline

Don’t require child to finish 
eating a food before 

another food is offered

Encourage second 
helpings; pass the 

food a second time
Accept messes

Family style is 
not a way to 

serve less food



Use Phrases that Help

Instead of asking: 

• Are you done? 

Ask: 

• Is your stomach 
telling you that you 
are full? 

• Has your tummy 
had enough?

• If you're hungry, 
you can have some 
more.

Phrases like these help your child to 
recognize when he or she is full and 

can prevent overeating



Social Aspect of Family Style Dining

Staff 
encourage 
and model 

table manners

Mealtime is 
not a break 

time for 
teachers

Conversation 
is pleasant 
and child-
centered

Presenter
Presentation Notes
Conversation is pleasant and child-centered, including discussion about food and health.
 
Mealtime is not a break time for teachers but is a continuation of the learning environment.
 
Staff encourage and model correct table manners.




Kick Start Child-Centered Conversations

Presenter
Presentation Notes
Allow the children to do most of the talking. 

The conversation can be guided by asking children questions like, 
If you were a fruit, what would it be
“Have you ever visited a farm and seen vegetables growing? 
What vegetables did you see?” or 
“Have you ever been strawberry picking? What happened?” 




Mealtime Scenarios

Family Child Care 
FUNdamentals



If an Adult Serves the Food

Serving size must meet meal pattern requirement

Presenter
Presentation Notes
That means if the teacher is pouring milk, they need to pour the minimum amount in to each glass for the children according to the meal pattern.
Family style allows the child to serve themselves less than the minimum, but when teachers serve the food, it must be at least the minimum.



Concerns/Questions

Presenter
Presentation Notes
Research found that immediately after a 10-minute presentation, listeners only remembered 50% of what was said. By the next day that had dropped to 25%, and a week later it was 10%.
These are the points to remember from this training:
Remember to put the required amount on the table and leave it there.
Allow the children to take the minimum amount.
Actively encourage children to take all components in proper amounts, but do not force children to eat food.  They don’t have to take the minimum portion, but it must be available on the table and they must be allowed to take the minimum portion.
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