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NC DPI Child Nutrition Services   
What is our guidance to CN Directors in regards to consistency modifications?
· NC Child Nutrition Services encourages school food authorities to purchase pre-prepared consistency-modified foods.  These products help ensure maximum food safety and consistency in taste, appearance and nutrient content.
· Schools should have written policy and procedures in place which have been developed in cooperation with all disciplines involved in meeting the needs of Special Needs students. These policies should specify responsibilities in regards to:
· Who is responsible for texture modifications
·    The addition of thickening  products or nutrient enhancers to modified diets
·    Who is responsible for actual feeding of the students 
·     Possible funding sources to help cover the expense of feeding formulas or special foods

· If school food authorities opt to prepare consistency-modified foods on site the following is required:

1. specific written instructions for the diet from the proper medical authority

2. staff involved in the handling and preparation of foods for this highly susceptible population have received the proper required training

3. consideration for the nutrient density, appearance, and flavor of consistency modified foods

4. preparation of foods ONLY in areas which hold  a food handling permit (The Food and Drug Administration 2009 Food Code Chapter 3,  Subpart 3-801 )

5. HACCP procedures for proper food handling throughout the flow of food: preparation, holding, and service ; Critical Control Points must be clearly identified in the written procedure and must prohibit bare hand contact with ready-to-eat foods

6. HACCP Plan must include  proper cleaning and sanitizing procedures for  all food contact surfaces

7. All equipment (food processors, blenders, etc.) and utensils must be NSF approved
8. Only commercially prepared formulas are used for tube feeding.
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