Kindergartners LImp
TheTree of Life

Suffield, Connecticut kindergartners begin their climb on the tree of
life by learning about good foods. With the help of school

foodservice personnel and
teachers, these young students
make and sample their

own snacks.

ANISA is a Persian word mean-
ing “tree of life”’. From this word
comes an educational concept
that states that every child has an
unlimited amount of human po-
tential. Becoming a competent
learner, the concept goes on, will
release this potential. Proper nu-
trition and good health are essen-
tial to the ability to learn.

Beginning with their kindergar-
ten classes, Suffield, Connecticut
public schools adopted the ANISA
concept of learning. ‘‘Because of
ANISA”, says Alice Welch, R.D.,
Suffield school lunch director,
“Those of us in school lunch have
had a special year.”

To learn the ANISA approach to
teaching school children, Suffield
kindergarten teachers, aides and
school specialists such as Mrs.
Welch attended a six-week ANISA
workshop at the University of Mas-
sachusetts during the summer of
1973. “For the first time .’ says Mrs.
Welch, I was exposed to class-
room food experiences that were
included in the curriculum. The
morning snack was prepared by
the children under the direction of
a teacher.”

After the summer class, atten-
dees went back to Suffield to in-
troduce the ANISA concept in
their kindergartens. Mrs. Welch
explains that Suffield had had food
experiences in the kindergartens
before, but school foodservice = SRR
people had not participated out-  Suffield kindergartner learns to grate carrot as teacher looks on.
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Attention: All School
Food Service Directors

with LESS people
get MORE work
done FASTER

SEALING MACHINES

Automatic, variable speeds 0 to 150 clo-

sures/min.

Manual, produces 500-1000 closures/hr.

TRAYS Standards 57 x 6147, either 114”

or 134" deep; single, double or triple cav-

ity; clear styrene.

FILM Roll stock, flexible, clear. Lids and

seals with a slight "kiss”. No heat. No
fumes. Resealable.

FU——————
Visit our plant in Elk Grove Village for a
demonstration, or our representative will
demonstrate the equipment on location.

LEASING PLAN For full details,
including option to purchase,
write or call Ray Pappas (312)
640-6100, FORM PLASTICS
COMPANY. 91 Joey Drive, Elk
Grove Village, {il. 60007.

KISS/SEAL
PACKAGE SYSTERS

FORM PLASTICS COMPANY

more

Tree of Life

side of providing miik. store-
bought cookies or cruckers and
juice for the students. Now school
lunch personnel were asked to
join with teachers to make snack
time an opportunity tor pupils to
learn about nutrition.

Before the schonl year started,
teachers, parents and school
foodservice personnel met to
discuss the goals of the program
and outline limitations on food

and labor costs. physical equip-

ment and time. Program ground
rules were established:

e Snacks would provide a vart-
ety of foods to establish the foun-
dation of a balanced diet.

e Special emphasis would be
placed on the nutrients most often
lacking in a child’s diet—protein,
vitamins A and C and iron.

e Fach child would pay 10 cents

a day to cover the cost of food,
paper supplies, plastic ware and
labor. ’

e Food for that day's snack
would be ready at 9:00 a.m. for
aides to pick -up and take to the
classrooms.

o Snack menus would be pub-
lished a week in advance in the
local newspapers along with the
school lunch menus.

e Cafeteria director would
meet weekly with kindergarten
teachers to plan the snack. Menus
would be developed around the
psycho-motor concepts the
teachers wished to stress, costand
availability of food, holidays,
school schedules and other class-
room activities.

- An hour’'s extra labor each
morning was needed to get the
snacks ready for the kindergar-
tens. “The changes in the school
lunch kitchen routine were ac-
cepted by the employees in a most
cooperative manner,” says Mrs.

Two kindergartners pet acquamnted over bran muffins they have made
themselves.
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Welch. “Everyone was willing to
t‘e new procedures and to do
h'hest to make them successful.
Hoving grandmothers ot Kinder-
garten students as school tunch
employees was an added bonus.”

At least 100 orders of the day’s
snack item were prepared each
morning. On some days cafeteria
workers assembled the ingre-
dients for 50 menu items to be
prepared in the classroom by the
students The classroom’s snack
arra was equipped with a stove,
reirigerator, sink and storage cup-
boards. One group of children in
each kindergarten session could
help prepare the food in the class-
room. “One of the hardest tasks
for the school lunch employees,”
according to Mrs. Welch, “was
finding small containers for the
home-style recipe ingredients that
were pre-measured in the school
kitghen.” Cookie cutters, egg
b&rs, meat grinders, rolling
pins, spoon~ and bowls that the
children could manipulate were
donated by teachers and school
foodservive personnel since the
budget duin’t include money for
purchasing these items.

The children enjoyed their food,
especially if they helped in its
preparation. A typical snack might
be carrot and raisin salad with
orange juice or cheese sticks,
French bread and apricot nector
or apple slices with peanut butter.
If a beverage was not served with

the snack, the children were en-
couraged to drink water and
realize 1t~ importance to good
health.

Children were encouraged to
try all the 1oods but none were
forced to finish the small portion
served to them. “Even if a child
savs he does not like a certain
foad, " Mrs. Welch explains, “he
usually will eat it it he has been
involved in its preparation and is
surrounded by his peers enjoying
"

The teacher, aide or parent in
charge of snacks for the day pre-
~ents the tood in a gracious marn-
shows how to eat the food
and leads o discussion about it
She may re late the food to a story
(such as “Johnny Applesecd”
when apple crisp is served), a
holitay being celebrated or a
geographical location and wheie
the food comes from. Color, tex-
ture, shape, size and variety o!
ways the same food €an be u-ed
teach children a myriad of con-
cepts. Math and reading are also
important skills learned from
measuring ingredients and read-
ing recipes.

The classroom atmosphere at
snack time is pleasant and condu-
cive to a happy eating experience.
The child receives the impression
that eating is an important part of
his school day and of his life.

Eating new snacks arouses in-
terest and curiosity in the chil-
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dren. On trying a vegetable one
boy observed, "My father grows
this in our garden.” And parents
notice an improvement in the
children’s eating habits at home
and a willingness to try more
foods. Mrs. Welch says, “if a par-
ent says her child will now eat
foods that were regularly refused
before the snack program was in-
troduced or that he asks for celery
and peanut butter instead of
candy, we feel growth has taken
place and we have contributed.”

This fall ANISA will be expanded
to the first and second grades.
“We are in the process of setting
our goals and objectives for the
nutrition factor to shift from
snacks to lunch,”" says Mrs. Welch.
“We will try to provide all stu-
dents, whether bringing lunch
from home or eating the school
lunch, with a pleasant, relaxing
atmosphere within a flexible time
schedule for enjoying the eating of
nutritious food as an integral part
of the school dav.”

ANISA brought good nutrition,
through the school foodservice
laboratory, into the Suffield «lass-
rooms. Says Mrs. Welch, “We
Suffield have been fortunate to be
able to cooperate with teachers
and contribute our knowledge of
foods and their preparation to the
ideal of children functioning at
their highestlevel with good nutri-
tion programmed into the child’s

N

school day.” W

Vineyard in Massachusetts.

About the Source

Alice Welch, who has been with the Suffield, Connecticut school funch
program for 14 years, began her life in the smallest city in the United
States—Vergennes. Vermont. She received her B.S in foods and nutrition
from the University of Vermont and did her dieteuc internship at the

men's Educational and industrial Union in Boston.

A member of the American Dietetic Association and Connecticut and
American School Food Service Associations, Mrs. Welch hopes to write a
book on the art of snacking this summer while vacationing at Martha's
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