                                                                      APPROVED
                                                                                                      Order No V-35B

                                                                                             of Director 

of Kaunas nursery-kindergarten “Aviliukas”
of 24 July 2020
DESCRIPTION OF THE PROCEDURE FOR ORGANISING CATERING IN KAUNAS NURSERY-KINDERGARTEN “AVILIUKAS”  
I. GENERAL PROVISIONS
          1. The description of the procedure for the organization of catering for children of pre-school and pre-primary education in Kaunas nursery-kindergarten “Aviliukas” (hereinafter - the Description) regulates the organization and implementation of catering and the maintenance of hygiene standards in the catering process.
         2. The aim of the description is to create conditions for healthy nutrition of children, to ensure the best food safety and quality, to meet the physiological needs of children with nutrients, to develop healthy eating skills.
        3. The requirements of the description are obligatory for managers, legal and natural persons who provide child feeding or food supply services and for employees who implement the control of child feeding in an educational institution. In Kaunas nursery-kindergarten “Aviliukas”, food control is implemented by a storekeeper, dietitian, public health care specialist, deputy director for the property. The overall control of the feeding is the responsibility of the head of the educational institution.
       4. The Description regulating the catering of children has been prepared in accordance with Order No V-394 of the Minister of Health of the Republic of Lithuania of 10 April 2018 amending Order No. V-964 of the Minister of Health of the Republic of Lithuania of 11 November 2011 “On the Approval of the Description of the Procedure for the Organising Catering in Pre-School Education, General Education Schools and Child Social Care Institutions”, Lithuanian Hygiene Standard HN 15:2005 “Food Hygiene”, Lithuanian Hygiene Standard HN 75:2016 “Institution Implementing a Pre-primary and/or Pre-school Education Programme. General Health Safety Requirements”, Rules of Good Hygiene Practice (2009), Law on Social Assistance for Pupils of the Republic of Lithuania (13 June 2006, No X-686), Decision No T-289 of the Council of Kaunas City Municipality of 18 June 2019 "Description of the Procedure for Granting and Providing Social Support to Pupils", by Order No A-1891 of the Director of Kaunas City Municipality Administration of 17 June 2020 “On Determining the Size of Funds Allocated for the Acquisition of Products for Free Meals in Schools and Pre-school Education Institutions”.
5. Concepts used in the description of the procedure and their definitions:
5.1. Sugars mean monosaccharides and disaccharides in food.
 5.2. Perishable food means food, fresh, chilled or frozen, which requires a certain temperature at which it can be stored and transported at which it remains safe to consume.
 5.3. Partially hydrogenated (partially hardened, partially hydrogenated) vegetable fats are liquid vegetable oils that have been converted to semi-solid during the hydrogenation process.
5.4. Dish means cold or warm food is usually served on one plate.
 5.5. Added sugars mean sucrose, fructose, glucose, glucose syrup, fructose syrup, glucose-fructose syrup added during the production of a drink or meal and other monosaccharides and disaccharides, and sugars contained in fruit juices and fruit syrups, syrups and added syrups. 
5.6. Adapted nutrition means nutrition that ensures the satisfaction of a person's individual nutrient and energy needs due to a certain health disorder (allergy to certain foods, diseases of the digestive system or their remission state, etc.) by choosing tolerable foods, their production method, consistency and eating regimen, and is recommended in writing by a physician.
5.7. Warm food means food served as a hot meal, stored at a temperature of at least +68 ° C before serving.
5.8. Sustainable dish means food prepared in a method that is sustainable in terms of nutritional properties: boiled in water or steam, stewed, prepared in a convection oven, fried wrapped in paper or foil. Sustainable dishes do not include grated potato dishes.
5.9. Cold snack means a food or cold dish that is not included in the menu.
5.10. Menu means a list of foods and meals served for the day.
II. ORGANISATION AND PERFORMANCE OF CATERING
       6. The director of Kaunas nursery-kindergarten “Aviliukas” (hereinafter - the Director) is responsible for the organization of children’s meals and the implementation of the provisions of this Description.
       7. Catering for children is organised in rooms adapted for feeding children, in accordance with the established food safety and food handling requirements.
       8. Kindergarten children need to get warm food. Food preparation and variety of meals must be consistent with children’s age and healthy eating recommendations.
       9. For breakfast the child should receive 20-25%, for lunch 30-40%, for evening or lunch snacks 10-15% (both of these meals can be arranged, then their total caloric content should be 10-15%), for dinner 20-25% the recommended daily caloric content of the diet, if such meals are provided on the menus.
       10. The following groups of food products are prohibited to be supplied to children in the nursery-kindergarten “Aviliukas”: potatoes, corn or other chips, other products cooked in fat, roasted or popped; candy, chocolate and chocolate products; confectionery with glaze, chocolate or cream; salty confectionery (containing more than 0.4 g/100 g of sodium); food products and chewing gum with food additives; carbonated drinks; energy drinks; beverages and food products made from (or containing) coffee or coffee extract; chicory, deep or grain drinks (coffee substitutes); pap; broth concentrates; kipper; canned meat and fish products (they are allowed during summer camps organized in general education institutions or by making food packages at home); preserved products of non-industrial production; legumes; mechanically separated meat and meat products; offal (kidneys, brain, lungs); food supplements; food produced from genetically modified organisms (hereinafter - GMOs) or food containing GMOs.
       11. Fruit, vegetables, berries, potatoes may be purchased from natural persons who must comply with the requirements established by the Director of the State Food and Veterinary Service and issue a declaration of conformity in accordance with the order of the Minister of Agriculture. Item 3 of the declaration of conformity need not be completed if the said products are not graded by class.
       12. The following foods are recommended for children: vegetables, potatoes, fruits, berries and their dishes, juices (especially fresh); cereals (bakery products, cereal products) and pulses; milk and milk products; lean meat and meat products; fish and fish products; oil (less consumption of animal fats: fatty meat and meat products must be replaced by lean meat, poultry, fish or legumes; animal fats and margarine should be replaced by oils where possible); eggs; drinking water and natural mineral and spring water (non-carbonated). It is recommended to supply food from organic farms or producers of products of exceptional quality.
       13. Requirements for cooking and serving dishes:
       13.1. the food served must be prepared and served on the same day;
       13.2. the food served must be of high quality, varied and meet safety requirements;
       13.3. preference is given to nutritious methods of food preparation: cooking in water or steam, stewing;
       13.4. spice mixtures containing food additives must not be used in the preparation of food;
       13.5. as little salt and sugar as possible should be used in cooking;
       13.6. smoked meat products must not be supplied to children in the kindergarten;
       13.7. if minced meat is used to prepare the dish, it must be minced on the day the dish is prepared;
       13.8. fresh vegetables or fruit must be served daily;
       13.9. the same dish should not be served more than once a week;
       13.10. the hot lunch dish must consist of high-protein products (meat, poultry, fish, eggs, legumes, milk and dairy products) and carbohydrate-rich products. Vegetables, fruits or salads must be served with the hot meal;
       13.11. salt, pepper and mustard must not be placed on the tables during meals;
       13.12. tea must be supplied unsweetened;
       13.13. the kindergarten must have hygienic conditions for free drinking water (preferably at room temperature, e. g. from drinking water containers, tanks, vending machines, etc.), even if children are not fed. It is recommended to provide children with hot boiled drinking water;
       13.14. it is forbidden to use worn, cracked, broken utensils and aluminium tools and utensils.
       14. The following must be announced in a visible place in the premises of Kaunas nursery-kindergarten “Aviliukas”:
       14.1. the menus of the current day are published in the children's reception-undressing room;
       14.2. a food choice pyramid poster or other information to promote a healthy diet;
       14.3. The toll-free telephone line number of the State Food and Veterinary Service (call for food safety and composition) and the telephone number of the territorial public health care institution (call for food organization and menus) - this information is published in the children’s reception-dressing room.
       15. The kindergarten participates in the “Milk for Children” and “Fruits and Vegetables for Children” programmes, and presents products that meet these requirements in accordance with the requirements set out in the EU programme.
       16. The adult persons fed in the kindergarten must not be provided with food or meals that do not comply with the requirements of this Description during the feeding of children.
       17. Organization of children’s catering:
       17.1. children should be fed at least every 3.5-4 hours according to menus;
       17.2. adapted meals can be arranged according to the doctor’s written instructions (Form No. 027-1 / a).
18. Children who are educated according to the pre-school education programme from 01/09/2020 are entitled to free lunch. The discount applies to all pre-schoolers, regardless of family income. Therefore, by September 1, the documents need to be processed in the following ways:
18.1. have a certificate stating that your child will be educated according to the pre-school education programme from September 1 (certificates are prepared by the kindergarten administration, can be taken at the office)
18.2 Requests for free lunch can be submitted in the following ways:
- electronically through the Social Support for the Family information system www.spis.lt;

-  at the municipality specialists of the Personal Service Subdivision of the Social Support Division;
- sent to Nemuno str. 29, LT-44295 Kaunas
Letters and inquiries can be submitted by e-mail  socialines.paramos.skyrius@kaunas.lt 
More information about free school meals:
• by calling the general telephone number of the Social Benefits Department 8 37 425283.
• Law of the Republic of Lithuania on Social Support for Pupils (2006-06-13, No. X-686); https://www.e-tar.lt/portal/lt/legalAct/TAR.915C6D6EB2A5/AsGYWKIRhT
• Decision of Kaunas City Municipality Council of 18/06/2019 No. T-289 “Description of the procedure for granting and providing social support to students”; https://www.e-tar.lt/portal/lt/legalAct/bec228b0928211e9ae2e9d61b1f977b3/MfzmiVIWFz
• Order No A-1891 of the Director of Kaunas City Municipality Administration of 17 June 2020 “On Determining the Size of Funds Allocated for the Acquisition of Products for Free Meals in Schools and Pre-school Education Institutions”.
https://www.e-tar.lt/portal/lt/legalAct/c3befba03e8411ea829bc2bea81c1194/xuuFgzdyOL.
18.3 For children whose documents will not be fully arranged by September 1, according to Decision No T-327 of the Council of Kaunas City Municipality of 21 July 2020 “On the provision of catering services in pre-school and pre-primary groups of educational institutions established by Kaunas City Municipality”, will not have the opportunity to eat a lunch in institution, therefore parents must provide lunch for their child;
18.4 The child’s parents take full responsibility for the delivery of pre-school food, the safety and quality of home-cooked meals (fill in the application “For bringing food from home”);
18.5 Food brought from home is stored in food boxes or containers (with the child's name indicated) that are designed and adapted to be stored and heated in a microwave oven;
18.6 Food brought from home is stored in the institution kitchen refrigerator until the required meal time;
18.7 For lunch, a group assistant working in the group warms the food in the microwave or oven and serves it to the children.
 
III. CREATING A MENU

19. Kindergarten menus include breakfast, lunch, dinner, snacks, quantities of dishes (g), nutritional value (protein, fat, carbohydrates (g)) and energy value (kcal), as well as the daily average nutritional value (protein, fat, carbohydrates (g)) and energy value (kcal). The technological descriptions of the recipes and production of meals must indicate the food products used, their composition, gross and net quantities (g), the method of production (cooking in water or steam, baking, etc.) The energy and nutritional value of the menus may not differ by more than five per cent.
       20. Children's meals menus are prepared (optional):
       20.1 according to sample dish recipes provided on the website (www.smlpc.lt/mityba_ir_fizinis_aktyvumas/mityba);

       20.2 according to the sets of food recipes prepared by legal or natural persons and agreed with the Ministry of Health, or combinations thereof and the submitted recipes;
       20.3 according to the doctor’s written recommendations (adapted nutrition).
       21. The State Food and Veterinary Service shall evaluate the menus within twenty working days of their receipt. If necessary, the territorial public health care institution may request more detailed information necessary for the evaluation of the menus. The evaluation results are recorded in 2 copies of the “Menu Evaluation Certificate”. Each sheet of the harmonized menus must be marked with the mark of the territorial public health care institution.
       22. The logbook for checking the conformity of menus and children's meals (Appendix 1 to the Description) shall be kept for two years;
       22.1 the register of labels and markings is kept for 1 month.
       22.2 the menus and child nutrition compliance checklist shall be completed by a dietitian appointed by order of the Director. Scheduled inspections are performed once a week, and if necessary, unscheduled inspections are performed in accordance with the procedure established by the head of the educational institution, at least 3 times a week.
       23. In the event of a significant increase (more than 15 children) or a significant decrease (less than 20 children) of a number of children in a given day, an additional menu is prepared for several groups by replacing existing products with a meal of the same energy value from a prospective menu. The director of the institution forms a permanent working group, which, when changing the menu requirement according to the perspective menu, prepares an act in the prescribed form (Annexes 2, 3, 4 to the Description) and registers it by 10 AM of the current day. to a nursery dietitian. The documentation plan does not include these documents.
       24. If the deficiencies in the organization of childcare are not remedied within a specified period of time after the written notification, the Director shall, upon receipt of the deficiencies in this description of the procedure, notify the State Food and Veterinary Service (food safety and composition) or the territorial public health care institution (catering and menu issues).
IV. ACCOUNTANCY AND ISSUE OF FOOD PRODUCTS
25. When issuing food products and filling in the menu, the responsible employees (dietitian, storekeeper and chef) must follow the deviations of “Issuance of Permitted Food Products” (Annex 2) of Kaunas nursery-kindergarten “Aviliukas“.
V. ORGANIZATION OF EMPLOYEE CATERING 
       26. According to the decisions of the Founder, the employees of the institution can eat (receive lunch) in the Kindergarten.
       27. Food or meals that meet the requirements of this Description of the Procedure must be provided to the staff in the kindergarten.
        28. On the last day of the month, a meal list is filled in for the following month, in which the employee records his/her name, the quantity of meals and signs them. The meal list is approved by the director.
       29. The dietitian is responsible for accurately recording the data of staff nutrition.
       30. Approved records are submitted to the accountant.

31. At the end of each month, the accounting of catering for the employees is performed, according to the fee for the employees of the educational institution for each lunch (EUR 1.16) established by the Decision of the Council of Kaunas City Municipality on 21 July 2020.
Kaunas nursery-kindergarten “Aviliukas”

Annex 1

to the Description of the organisation of catering 

INSPECTION LOG OF THE COMPLIANCE OF MENUS AND CHILDREN CATERING OF KAUNAS NURSERY-KINDERGARTEN “AVILIUKAS”
	Date
	Inspection result (compliance/non-compliance description)
	Suggested corrections of discrepancies 
	Correction deadline (date, time)
	Completed

(date, time)
	Name, surname, signature

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Kaunas nursery-kindergarten “Aviliukas”

Annex 2

to the Description of the organisation of catering
	Products in manufacturer’s packaging
	Tolerance limits

	Butter
	Up to 100 g

	Sour cream
	Up to 100 g

	Curd
	Up to 100 g

	Boiled sausage
	Up to 100 g

	Vienna sausages
	Up to 100 g

	Tomato sauce
	Up to 100 g

	Mayonnaise
	Up to 100 g

	Natural yogurt
	Up to 100 g

	Canned cucumbers
	Up to 100 g

	Canned peas
	Up to 100 g

	Fresh milk
	Up to 35 %

	Kefir
	Up to 35 %

	Juice
	Up to 35 %

	Pork
	Up to15 %

	Poultry
	Up to15 %

	Fresh fish
	Up to15 %

	Cheese
	Up to 10 %

	Wheat bread
	Up to 5 %

	Rye bread
	Up to 5 %

	Potatoes
	Up to 10 %

	Cabbage fresh, fermented
	Up to 10 %

	Chinese cabbage
	Up to 10 %

	Onions
	Up to 10 %

	Carrots
	Up to 10 %

	Cucumbers
	Up to 10 %

	Tomatoes
	Up to 10 %

	Beetroots
	Up to 10 %

	Lemon
	Up to 10 %

	Garlics
	Up to 10 %

	Pears
	Up to 10 %

	Apples
	Up to 10 %

	Mandarins
	Up to 10 %

	Oranges
	Up to 10 %

	Bananas
	Up to 10 %

	Vegetable oil
	Up to 5 %

	Flour
	Up to 5 %

	Starch
	Up to 5 %

	Buckwheat groats
	Up to 5 %

	Semolina
	Up to 5 %

	Oat groats
	Up to 5 %

	Barley grains
	Up to 5 %

	Other food products
	Tolerance limits

	Pearl barley
	Up to 5 %

	Rice
	Up to 5 %

	Corn grains
	Up to 5 %

	Pasta
	Up to 5 %

	Pears
	Up to 5 %

	Beans
	Up to 5 %

	Sugar
	Up to 5 %

	Dried fruits
	Up to 5 %

	Tea
	Up to 5 %

	Salt
	Up to 5 %

	Spices
	Up to 5 %

	Eggs
	Up to 5 %

	Rolls
	Up to 5 %


Annex 3

to the Description of the organisation of catering
PERMITTED CONTENTS OF SUGAR, SALT AND FIBROUS SUBSTANCES IN FOODS1 AND DISHES SUPPLIED FOR CHILDREN CATERING
	No.
	Food or meals
	Sugar content

(g) not more than/100 g (ml)
	Salt content (g) not more than/100 g (ml) 

	Fibrous substances not less than (g)/100 g

	1.
	Meat and fish (excluding herring)

dishes and products
	3
	1,7
	-

	2.
	Herring
	5
	2,5
	-

	3.
	Dairy products
	
	
	

	3.1.
	Yoghurts, curd products
	102
	1
	

	3.2.
	Cheeses
	-
	1,7
	-

	3.3.
	Other dairy products, except

dessert
	5
	1
	-

	4.
	Cereal products
	
	
	

	4.1.
	Rye bread (at least 30

percent dry weight of the product consists of rye)
	5
	1,2
	6

	4.2.
	Other bread and bakery products
	5
	1
	5

	4.3.
	Pastries and flour confectionery
	16
	1
	-

	4.4.
	Breakfast cereals and cereals
	16
	1
	6

	5.
	Dried fruits and dried berries or their products
	0 (added sugars)
	
	-

	6.
	Meals prepared by the catering service provider
	5 (added sugars)
	1
	-

	7.
	Desserts
	16
	1
	-

	8.
	Products for drinking, except than those mentioned in 3.1 and 3.3 subparagraphs
	
	
	

	8.1.
	Juice (fruit and / or vegetable)
	-
	0
	-

	8.2.
	Other drinks (juice drinks, nectars, soft drinks, etc.)
	5
	0
	-

	8.3
	Beverages prepared by a catering service provider
	5
	-
	-

	9.
	Other food products than those mentioned in 1 to 8 paragraphs except fruits
	5
	1
	-


1 Foods that meet the criteria for the labelling of food products with the symbol “Rakto skylutė” shall not be subject to the requirements of this Annex.
     2 2019–2020 school year 9 g/100g (ml); 2020–2021 school year 8 g/100g (ml); 2021–2022

school year 7 g/100g (ml); 2022–2023 school year 6 g/100g (ml); 2023-2024 and subsequent school years 5 g/100 g (ml).
Annex 4

to the Description of the organisation of catering
SUPPLY OF FOOD PRODUCTS AND DISHES FOR CHILDREN CATERING
	Groups of food products 
	Food products supply 1

	1. Vegetables
	Preference shall be given to fresh, seasonal vegetables.

As many vegetables as possible are supplied.

Fresh vegetable salad is served with oil or unsweetened yogurt sauce.

Cooked vegetables (fresh or frozen) are served as a garnish, soup, pastry, etc.).

One serving of vegetables per day can be replaced with 100‒200 ml of vegetable juice.

Children are served so that they can chew.

	2. Fruits, berries
	Preference shall be given to fresh, seasonal fruits and berries.

One serving of fruit can be replaced with 100 to 200 ml of fruit juice per week.

Children are served so that they can chew.

Preschool children are not supplied with fruit or berries with stones that children can swallow. 

	3. Potatoes
	3.1. If potato dishes are served with sauces, they must be low-fat (unsweetened yogurt, tomatoes, etc.).

	4. Grain products
	Preference shall be given to whole-grain or semi-whole-grain products.

The widest possible range of groats or cereal flakes (oats, buckwheat, rice, wheat, barley, pearls, corn, millet, etc.) is supplied.

Preference shall be given to rye bread (at least 30% of the dry weight of the product is rye).

For pastries, pancakes, buns, it is recommended to mix the highest quality flour with whole grain flour and bran.

Pasta: preference is given to those made from solids wheat flour or whole grain flour.

	5. Meat and meat products
	Preference shall be given to fresh, chilled meat: poultry, rabbit, veal, beef, pork, lamb.

Lean meat is served.

Poultry without skin is used for the preparation of dishes.

Meat products are supplied only of the highest quality.

Smoked meat products are supplied to children at least 3 years old and older.

The meat is served in such a way that it can be chewed.

	6. Fish
	Fatty and lean marine or freshwater fish are served alternately.

If there is a risk of small fins remaining in the fish, it is served minced.

	7. Eggs
	7.1. Eggs are served boiled or in products.

	8. Milk and dairy products
	8.1. It is recommended that pre-school children (unless otherwise recommended by their doctor) be provided with at least 200 ml of pasteurized milk or calcium-based dairy products per day.


	
	Pasteurized milk is supplied with no more than 2.5 percent fat.

Fermented milk products are supplied thermally raw after fermentation.



	9. Legumes and leguminous vegetables
	9.1. Pre-school children are given priority in the supply of mashed legumes or leguminous vegetables.

	10. Oils and fats
	Cold-pressed crude oil (rapeseed, olive, flaxseed, etc.) is used to make cold dishes.

Baking oil is used for frying.

The butter is replaced, where possible, by oil or margarine, containing 33% or less by weight of saturated fatty acids of total fat content.

	11. Nuts, seeds, dried fruits and dried berries
	Are served to season dishes. 

Preschool children are supplied with chopped nuts.

Dried fruits are supplied to be washed in hot water.

	12. Spices 
	Preference shall be given to green leafy spices (parsley, dill, oregano, basil, etc.).

Dried herbs are supplied without added edible salts and food additives.

	13. Drinks
	Preference shall be given to drinking water.

Juices and drinks with added sugars are not served with meals.

	14. Confectionery
	14.1. Whole grain cakes, rolls, fruit desserts, dairy based, puddings.

	15. Soups
	15.1. If served with other foods, serve in small quantities (100–150 ml).

	16. Tea
	16.1. Tea and / or herbal tea is prepared in a concentration of 1 g / 1 l.

	17. Other
	17.1. Honey and mushrooms are supplied to children at least 3 years old and older.


1 Food products and dishes must meet the quality requirements set out in Annexes 3 to 5 of the Description of the Procedure for Organising Children Catering.
_ 

Annex 5

to the Description of the organisation of catering
      FREQUENCY OF FOOD PRODUCTS AND DISHES SUPPLIED FOR CHILDREN CATERING1
	Food products and dishes2
	24-hour catering
	Three meals a day
	One or two meals a day

	1. Red meat dishes
	Not more than 2 times a week
	Not more than 2 times a week
	Not more than 2 times a week

	2. White meat dishes
	Not more than 3 times a week
	Not more than 3 times a week
	Not more than 2 times a week

	3. Cooked meat products
	Not more than 2 times a week
	Not more than 1 time a week
	Not more than 1 time a week

	4. Uncooked meat products
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks

	5. Fish and fish dishes
	Not more than 1 time a week
	Not more than 1 time a week
	Not more than 1 time a week

	6. Offal and their dishes (liver, tongue)
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks

	7. Dairy products or their dishes
	Not more than 1 time a day 
	Not more than 1 time a day
	Not more than 2 times a week

	8. Legumes, leguminous vegetables and their dishes
	Not more than 3 times a week
	Not more than 3 times a week
	Not more than 1 time a week

	9. Groats, cereal flakes (excluding milled rice) and their dishes
	Not more than 7 times a week
	Not more than 5 times a week
	Not more than 3 times a week

	10. Milled rice and its dishes
	Not more than 2 times a week
	Not more than 2 times a week
	Not more than 1 time a week

	11. Breakfast cereals
	Not more than 3 times a week
	Not more than 2 times a week
	Not more than 1 time a week

	12. Pasta and their dishes 
	Not more than 2 times a week
	Not more than 2 times a week
	Not more than 2 times a week

	13. Boiled or fried potatoes (with high protein products)
	Not more than 3 times a week
	Not more than 3 times a week
	Not more than 2 times a week

	14. Boiled potato dishes
	Not more than 1 time a week
	Not more than 1 time a week
	Not more than 1 time in 2 weeks

	15. Grated potato dishes
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks
	Not more than 1 time in 2 weeks


	16. Vegetables
	At least 3 species per day
	At least 3 species per day
	At least 2 species per day

	17. Fruit
	At least 1 species per day
	At least 1 species per day
	At least 1 species per day

	18. Fruit juice or vegetable-fruit juice
	Not more than 2 times a week
	Not more than 2 times a week
	Not more than 1 time a week

	19. Vegetable juice
	Not more than 3 times a week
	Not more than 2 times a week
	Not more than 2 times a week

	20. Beverages with added sugar
	Not more than 2 times a week
	Not more than 2 times a week
	Not more than 1 time a week

	21. Desserts (at least 50% fruit)
	Not more than 4 times a week
	Not more than 3 times a week
	Not more than 3 times a week

	22. Desserts based on whole grains and / or dairy products)
	Not more than 3 times a week
	Not more than 2 times a week
	Not more than 2 times a week


1 The frequency of supply of animal foods and dishes for making the menus of vegetarian meals does not apply.
2 Dishes containing several groups of foods belong to the group with the highest proportion of foods (e. g.  pilaf with chicken (rice 100 g, chicken 70 g, carrots 20 g and other food products in quantities of less than 20 g) belong to the group “Milled rice and its dishes”.
Annex 6

to the Description of the organisation of catering
_________________________________________

(Name, surname)

________________________________________________________________

(Address, phone number, e-mail address)

To the director of 

Kaunas nursery-kindergarten “Aviliukas”

 APPLICATION
 FOR FOOD DELIVERY FROM HOME
__________

(Date)

Please allow my son/daughter ___________________________________________, attending
(Child’s name, surname)

____________________________ group, eat home-made food and brought from home to the group. 
Parental responsibilities:

1. I take full responsibility for the safety and quality of home-cooked meals;
2. I got acquainted with the prohibited foods listed in paragraph 10 of the Description of the Procedure;
3. I agree that food brought from home will be stored in the kitchen refrigerator of the institution until the required meal time;
4. The containers in which the food will be brought will be designed and adapted for storing and heating food in a microwave oven;
5. I agree that food brought from home will be heated in the microwave.
______________________

__________________________________________

   Signature




Name, surname
	I have read the Description of the Procedure of Organising Catering of Kaunas nursery-kindergarten “Aviliukas” approved by Order No V-35B of 24 July 2020, and agree to follow it:

	No.
	Name, surname
	Signature
	Date

	1
	2
	3
	4

	1. 
	Bagdonavičienė Vaida
	
	

	2. 
	Bagušienė Gita
	
	

	3. 
	Brilinkevičienė Anelė
	
	

	4. 
	Baranauskienė Giedrė
	
	

	5. 
	Barysienė Sabina
	
	

	6. 
	Cibulskienė Reda
	
	

	7. 
	Cicėnienė Danguolė
	
	

	8. 
	Cicėnienė Ramunė
	
	

	9. 
	Čižauskienė Rita
	
	

	10. 
	Elsterienė Giedrė
	
	

	11. 
	Grinkienė Rūta
	
	

	12. 
	Grikietytė Skirma
	
	

	13. 
	Grinaitė Solveiga
	
	

	14. 
	Šataitienė Kristina
	
	

	15. 
	Urbonavičienė Indra Uršulė
	
	

	16. 
	Jonikienė Vida
	
	

	17. 
	Petrauskienė Palmira
	
	

	18. 
	Šaulienė Jurgita
	
	

	19. 
	Švedienė Dalija
	
	

	20. 
	Janulienė Reda
	
	

	21. 
	Jarmulkaitė Drąsutė Audronė
	
	

	22. 
	LangaitienėZina
	
	

	23. 
	Lapačinskienė Erika
	
	

	24. 
	Marčiulynienė Laima
	
	

	25. 
	Motekaitienė Stasė
	
	

	26. 
	Onestienė Dovilė
	
	

	27. 
	Penkauskienė Daiva
	
	

	28. 
	Pridotkas Mindaugas
	
	

	29. 
	Sendžikienė Aušra
	
	

	30. 
	Steponavičienė Jolanta Živilė
	
	

	31. 
	Bandzinė Eglė
	
	

	32. 
	Griesienė Aušra
	
	

	33. 
	Jagelavičienė Nijolė
	
	

	34. 
	Meiliūnienė Asta
	
	

	35. 
	Minkevičienė Dalia
	
	

	36. 
	Petkinienė Jurgita
	
	

	37. 
	Asta Meiliūnienė
	
	

	38. 
	Ona Daniūnienė
	
	

	39. 
	Kristina Musinova
	
	

	40. 
	Dovilė Juočerienė
	
	

	41. 
	Daiva Mickuvienė
	
	

	42. 
	Jurgita Juodskunienė
	
	

	43. 
	Donata Sirvidaitė
	
	

	44. 
	Loreta Limbienė
	
	

	45. 
	Milda Zinkevičiūtė
	
	

	46. 
	Regina Skačkauskienė
	
	

	47. 
	Skaistė Elsterytė
	
	

	48. 
	Rita Juodelienė
	
	

	49. 
	Giedrė Zofija Pupelienė
	
	

	50. 
	Emilija Gabrulevičiūtė
	
	

	51. 
	Jūratė Krasauskienė
	
	

	52. 
	Jurgita Liubinienė
	
	

	53. 
	Indrė Surplė
	
	

	54. 
	Meda Funkaitė
	
	

	55. 
	Amanta Kaniušekaitė
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