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Graduate Case Study #2
Chapter 19, Page 469
Ms. R is responsible for planning menus at an early childhood center that enrolls 50 children.  She wants to plan a menu according to the Food Guide Pyramid featuring a variety of foods from each section of the Pyramid.  Her purpose is to introduce new or unusual foods to the children.  She starts with the grain group and features bagels, tortillas, fried rice, hush puppies, and pita bread.  The next group she considers includes vegetables.
Suggest some unusual vegetables to prepare.

Many families eat the basic types of vegetables such as broccoli, carrots, corn, potatoes, cauliflower, green beans, green peas, celery, cucumbers, and tomatoes (Inside the Pyramid).  Some unusual vegetables to prepare are spinach, watercress, squash, pumpkin, sweet potatoes, beans, asparagus, eggplant, green or red peppers, okra, turnips, and tofu (Inside the Pyramid).  Per the Food Pyramid, vegetables are broken up into five subgroups.  They are dark green vegetables, orange vegetables, dry beans and peas, starchy vegetables, and other vegetables.
How can these vegetables be prepared and presented to increase their acceptance?
These, as all, vegetables can be prepared raw or cooked.  They can be fresh, frozen, canned, or dried/dehydrated.  They may be whole, cut-up, or mashed (Inside the Pyramid).  It is important to have a variety of vegetables in the different subgroups for the nutrients that they provide for a young child’s nutrition.  Dark colored vegetables and orange colored vegetables are rich in vitamin A (Marotz, page 344).  The best way to prepare these vegetables would be to serve them as raw or freshly cooked.  That way, the nutrients are not lost in the preparation. 
A good way to make these vegetables interesting is to make the foods appealing to the children.  A good way to do that is by including the sensory qualities in the meals (Marotz, page 458).  There should be a variety of color, the flavor should be enticing, the texture should be crisp or soft, the shape should be round, cubed, or a fun shape, and the temperature should be hot or cold (Marotz, page 458).  Young children like a lot of color and fun shapes to make it more appetizing where they will want to try the food.  Food preparers need to make the introduction of a new food fun by shaping the food or cutting the food with a cookie cutter (Tips for Picky Eaters).  The cookie cutters could be seasonal so as to make the breakfast, lunchtime, and snack time fun.  Another way to introduce vegetables is to hide them in other foods (Genovesi, page 9).  Soups are a great way to hide vegetables especially in alphabet vegetable soup (Genovesi, page 9).  The food preparer could introduce tofu into the vegetable soup and to substitute brown rice for white rice (Genovesi, page 9).

How should refusals be handled?
Unlike adults, children only eat when they are hungry.  Never force or insist that the child eats everything that is served (Tips for Picky Eaters).  A better way to handle that is to offer many choices so what they choose is still a healthy choice.  Of course, then the meal planner must eliminate non-healthy choices and empty calorie choices from the menu (Genovesi, page 9).  
What food group would you highlight next?  Why?

Since the meal planner has already highlighted the grains and vegetables groups, I would highlight the fruit group.  The fruit group is a major contributor in vitamin A C, and fiber (Marotz, page 334).  Fruits, vegetables, whole grain products, and low-fat dairy products provide many nutrients that are lacking in children’s diets (Marotz, page 339).  I would introduce many types of fruits and also introduce 100% fruit juice (Inside the Food Pyramid).  In the meal planning, I would try to introduce as many fresh fruits into the menus as these have the most nutrients.
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