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Scenario Challenge

Michelle Johnson

Scenario Challenge:  Planning & Implementing Snack

Prerequisite:  successful completion of the Nutrition Activity Packet

Rationale:  You have been hired as the temporary Nutritionists for the Sugar River Valley Child Care Center. You are responsible for planning a menu and preparing morning and afternoon snack for the preschool children.  In addition to learning individual children’s allergies or dietary restrictions, you must understand New Hampshire Child Care Licensing regulations as well as center policy in order to plan appropriate snacks.

Challenge:  Your challenge is to plan a week long menu of morning and afternoon snack and to prepare snack each day for one week in the preschool room.

Objective: By the end of this challenge you will be able to plan and implement a snack menu for preschool children.

Critical skill: collaboration

Final product(s): Your final project will include a week long snack menu as well as morning and afternoon snack for the preschool children.

Assessment:  Menu checklist and Snack Preparation checklist

Name  _____________________

Scenario Challenge: Planning Snack

*each criteria is worth 10 points

	Yes
	No
	Criteria

	
	
	1. all members worked collaboratively and participated in activity

	
	
	2. used a variety of sources

	
	
	3. planned morning and afternoon snack

	
	
	4. planned healthy nutritious snacks

	
	
	5. met NHCCL regulations

	
	
	6. met SRVCCC policy

	
	
	7. menu is clearly and neatly written

	
	
	8. had menu approved by director of child care center

	
	
	9. checked supplies for needed items

	
	
	10. gave the instructor a thorough grocery list


Comments:

Total: ____________

Scenario Challenge: Implementing Snack

*each criteria is worth 10 points

	Yes
	No
	Criteria

	
	
	1. all members worked collaboratively and participated in preparation

	
	
	2. followed approved food safety measures

	
	
	3. gathered all needed supplies

	
	
	4. hung the snack sign for the preschoolers to “read”

	
	
	5. posted the written menu

	
	
	6. organized and well prepared

	
	
	7. left clear detailed instructions for the staff

	
	
	8. labeled the food

	
	
	9.  prepared morning and afternoon snack each day

	
	
	10. thoroughly cleaned kitchen


Comments:

Total:  ___________
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