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Teaching Table Manners 
Family style dining offers an abundance of oppor-
tunity. It allows children to make choices, giving 
them a feeling of “power.” It provides for independ-
ence and success and the pride of accomplishment. 
It enables and encourages children to communicate, 
acƟvely speaking as well as learning to listen. 

 

Dining family style also presents an endless list of 
learning opportuniƟes. Discussions may include top-
ics such as colors, shapes, and sizes; leŌ and right; 
hot and cold; tastes and textures; fruits and vegeta-
bles; some and none; big and liƩle; please and thank 
you; empty and full…and on and on. 

 

Finally, it is a perfect and natural Ɵme for children to 
observe and pracƟce proper table manners. Learn-
ing to be polite and considerate toward others at 
the table is a valuable lesson that will follow children 
throughout their lives. They will be judged by others 
on their appearance at the table. Thus, whether in a 
restaurant or in a home, basic table manners are a 
must. And remember, as parents and educators, we 
must always role model the behavior we expect of 
our children. 

 

Some helpful hints on teaching table manners in-
clude: 

· Wait unƟl everyone is seated before you 
begin eaƟng. 

· Contribute to the table conversaƟon. Say 
“excuse me” if you must interrupt when some-
one else is talking or telling a story. 

· Talk about pleasant subjects. 

· Be interested in what others have to say and 
they will be interested in what you say. 

· Say “please” and “thank you” when you 
want something to be passed to you. Do not 
reach in front of others. 

· Keep your arms and elbows in your lap while 
eaƟng. 

· Wait for everyone to finish eaƟng before 
leaving the table and then offer to help with the 
clean up. Take dishes to the sink, help load the 
dishwasher, help put away leŌover food, etc. 

· Eat with a fork unless the food is meant to be 
eaten with fingers. 

· Take appropriate-sized bites of food. Over-
stuffing your mouth is unaƩracƟve and unsafe. 

· Chew with your mouth closed and talk only 
when there is no food in your mouth. 

· Eat slowly, waiƟng about five seconds aŌer 
swallowing before taking another mouthful. 

· Excuse yourself and go to the restroom if it is 
necessary to pick something out of your teeth, 
blow your nose, etc. 

· Always use a napkin to dab your mouth. The 
napkin should be in your lap when not in use. 

· MealƟmes should be a chance to sit together 
and converse. Reading, watching television, tele-
phone conversaƟons do not allow for this. 

· When eaƟng elsewhere, always thank the 
host and tell them how delicious it was. 



Rainbow Rice — Recipe for Centers 

CACFP CrediƟng InformaƟon: 1 cup provides 2 oz. equivalent Meat/Meat Alternate, 1/4 cup vegeta-
ble, and 1 oz. equivalent grains. Serves 25.  

Ingredients:  

1 1/2 cup Brown Rice, long-grain, regular, dry 

3/4 cup Brown and Wild rice blend 

1/2 cup Quinoa, dry 

1 cup Bulgur wheat, dry 

2 Tbsp. 1 tsp. Low-sodium chicken base 

1 qt. Fresh Carrots, diced 

3 1/4 cups Fresh Red Bell Pepper, diced 

1 Tbsp. 1 tsp. Extra Virgin Olive Oil 

1 tsp. Kosher salt 

3 qt. 2 cups Frozen, cooked diced chicken (or turkey), thawed, 1/2” pieces 

1 qt. Fresh baby spinach, chopped 
DirecƟons:  

1. Combine brown rice, brown and wild rice blend, barley, water, and base in stockpot. (For 25 servings, add 1 qt. 1 
cup water and 1 Tbsp. 1 tsp. base.) 

2. Heat to a rolling boil. Cook unƟl water is absorbed, about 30-40 minutes. SƟr once. Cover and cook an addiƟonal 
10 minutes over low heat. Fluff. CriƟcal Control Point: Hold at 135 degrees F or higher.  

3. Rinse quinoa in a fine mesh strainer unƟl water funs clear, not cloudy.  

4. Combine quinoa, bulgur wheat, water, and remaining base in a stockpot. (For 25 servings, add 3 cups water and 1 
Tbsp. base.) 

5. Bring to a boil. Reduce heat to low and sƟr occasionally. Simmer unƟl water is completely absorbed, about 15 
minutes. Note: When done, quinoa will be soŌ and a white ring will pop out of the kernel. The white ring will only 
appear when it is fully cooked.  CriƟcal Control Point: Hold 135 degrees F.  

6. Combine carrots, red peppers, oil and salt. Toss to coat.  

7. Lightly coat a steam table pan (12 x 20x 2 1/2) with pan release spray. Transfer vegetables to steamtable pan.  

8. Roast at 375 degrees for 10 minutes.  

9. Fold in rice/barley combinaƟon, quinoa/bulgur combinaƟon, chicken, and spinach. Return to oven and bake for 10 
minutes. CriƟcal Control Point: Heat to 165 degrees F or higher for at least 15 seconds.  

10. PorƟon with a 1 cup measure.  
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REPORTING CHANGES (ALL PROVIDERS) 
 

The Child and Adult Care Food Program (CACFP) provider/sponsor agreement states: “The child care provider will 
promptly inform the sponsoring organizaƟon of any changes related to the child care home including children en-
rolled in care, changes in mealƟmes, shiŌs, days of operaƟon, phone number, etc.” Therefore, you are required to 
call the office immediately to report any of the following changes: 

Meal Ɵme changes (Your consultant is required to observe meals being served and must know what Ɵme to arrive.) 
New address (Your consultant must know where to visit.) 
Hours and/or days or operaƟon (Your consultant must know when to visit.) 
Phone number (Your consultant may need to reach you OR the office may have quesƟons regarding your claim in 

order to pay it in a Ɵmely manner.) 
DocumenƟng such informaƟon on your claim is also necessary, but it must be called in immediately; your claims are 
mailed/submiƩed one month later and the above informaƟon must be immediately available. 
 
 

ENROLLING ASSISTANTS (LICENSED PROVIDERS) 
 

If you are a licensed/registered child care provider, you are also required to call each Ɵme you hire a new assistant, or 
when an assistant no longer works for you. Simply call with the first and last name of the individual/s. Failure to do so 
may result in our inability to reimburse you accordingly. 
 

 
ADDITIONAL RELATIVE  CARE/UNLICENSED PROVIDER REQUIREMENTS 

 

As an Unlicensed (RelaƟve Care) provider, you are required to be present to provide the child care. The DHS “Child De-
velopment and Care Unlicensed Provider ApplicaƟon” states: 

I do not have family responsibiliƟes or other obligaƟons that would interfere with providing child care to children. 
I understand that if I have employment other than as a CDC provider, my hours of employment must not conflict or 

interfere with the hours that I provide child care. 
Therefore, meals cannot be claimed for reimbursement when you are not present to provide the care . 








