
Nutrition, Food, Beverages

 & 


Dietary Requirements Policy


National Quality Standards


National Regulations


Aim 
Our preschool will:

* role model healthy eating and activity throughout the day to all children and families

* promote healthy active habits in children from a young age

*  support families in educating their children about healthy food choices

* include all children; regardless of their dietary/medical requirements maintain a healthy and safe 

environment for ALL children in our care; particularly those with extreme allergies.


Who is affected by this Policy?  
* Management

* Educators

* Children

* Families


Implementation 
Professional development of staff and educators 
    * Educators will be given the opportunity to attend professional development training or receive 
similar training and information

    * All educators will have access to NSW Health 'Caring for Children, Nutrition and Fun 
Activities’ 

QA 2 2.1 Each child’s health and physical activity is supported and promoted

2.1.3 Healthy eating and physical activity are promoted and appropriate for each child

77 Health, Hygiene and Safe Food Practices

78 Food and Beverages

79 Service Providing Food and Beverages

80 Weekly Menu



Provision of food and drinks at the service 
The Approved Provider will: 

*  Ensure that all children have access to safe drinking water at all times

*  Ensure that all children are offered food and beverages appropriate to the needs of  each child 

on a regular basis throughout the day

*  Ensure that food and beverages provided by the family are nutritious and adequate in quantity, 

are safe for ALL children who attend the centre, and take each child's individual dietary 
requirements, growth and developmental needs and any specific cultural, religious or health 
requirements into consideration.


*  Ensure that educators and staff are aware of the need to implement adequate health and 
hygiene practices and use safe practices for handling, preparing and storing food to minimise 
risks to children while in our care


* Ensure that, as per Medical Conditions Policy, the center shall remain a TOTALLY nut free centre 
that all dietary requirements relating to other medical conditions are adhered to as appropriate 
e.g egg free when a child with egg allergies is enrolled.


* Ensure that every child is included regardless of their specific dietary requirements. 

* Educate families re various allergies and how they can assist with making sure all children who 

attend Medowie Gumnut Preschool are safe and included.


The Nominated Supervisor will ensure that:

* All children will have access to safe drinking water at all times

* All children are offered food and beverages appropriate to the needs of each child on a regular 

basis throughout the day

* Educators and staff implement adequate health and hygiene practices and use safe practices 

for handling, preparing and storing food to minimise risks to children

* Ensure that, as per Medical Conditions Policy, the center shall remain a TOTALLY nut free centre 

and that all dietary requirements relating to other medical conditions are adhered to as 
appropriate e.g egg free when a child with egg allergies is enrolled.


* Ensure that every child is included regardless of their specific dietary requirements. 

* Educate families re various allergies and how they can assist with making sure all children who 

attend Medowie Gumnut Preschool are safe and included.


Educators and Staff will ensure that:

* Healthy eating is promoted through role modelling and eating with the children

* Children are encouraged to make healthy food choices

* All meal times are positive, relaxed and social

* Children are encouraged to try new foods, and their food likes and dislikes are respected

* Children are positively involved in mealtimes

* They implement adequate health and hygiene practices and use safe practices for handling, 

preparing and storing food to minimise risks to children

* Ensure that as per Medical Conditions Policy the centre shall remain a nut free centre and that 

all dietary requirements relating to medical conditions are adhered to as appropriate e.g egg free 
when a child with egg allergy is enrolled.


* Food and drinks that are high in fat, salt or sugar will not be consumed by children while in our 
care. 


* Water or milk are the preferred drinks to be bought in for meal times 

  (Good for Kids, Good for Life(2008), Meeting Children’s Nutritional Requirement, NSW    
Government, Hunter New England Health Service.)

* Ensure that, as per Medical Conditions Policy, the center shall remain a TOTALLY nut free centre 

that all dietary requirements relating to other medical conditions are adhered to as appropriate 
e.g egg free when a child with egg allergies is enrolled.


* Ensure that every child is included regardless of their specific dietary requirements. 

* Educate families re various allergies and how they can assist with making sure all children who 

attend Medowie Gumnut Preschool are safe and included.




Supporting Families 
* Medowie Gumnut Preschool will provide families with up to date information on dietary 

requirements of young children to ensure optimal growth and development, and provide families 
with opportunities to discuss ways to maximise the health and wellbeing of their child/ren. 


Education and Information 
* Educators will engage in learning experiences that are fun and enjoyable and incorporate  key 

messages around healthy eating concepts

* Implement learning experiences will be guided by the EYLF principles and incorporate the 

child’s identity 

* Families will be provided with current information about recommended guidelines around dietary 

requirements, screen time and physical activity

* Form a collaborative partnership for developing policies, practices and education with children’s 

families and nutrition and health professionals

* Provide this information in the relevant community languages or discuss the issues with the 

culturally and linguistically diverse families


IMPLEMENTATION THROUGHOUT THE PROGRAM 

1. Assist children to receive nutritious food 

* Emergency food will be available for children who have bought insufficient food or need extra 
food.


* Tap water will be available at all times for the children and staff.

* Parents will be advised of their child’s food intake and if they are not eating well.

* If a child has special dietary needs; as a result of health issues, the service together with the 

parents, will determine how to best meet the food and nutrition needs of the child whilst in 
care.


* Information will be provided to parents and carers of children enrolled in the centre describing 
how to best meet the nutritional needs of children, considering special needs, culture and 
religion.


* Develop strategies to help prevent choking accidents caused by food, e.g children must be 
seated while eating.


* Supporting discussions and conversations between staff and children at these times

* Seating children apart who are often in conflict with each other

* Varying the venue or setting for lunch/snack times e.g a picnic, sitting at tables like at a 

restaurant (flowers, soft music etc), inviting parents/grandparents etc, and support children at 
the centre eating together.


2. Provide an eating environment that assists the transmission of family and cultural values 
* Meal and snack times will be social events where children can relax and experience positive 

eating environment that reflects family and multi cultural values

* Children and staff will sit together at meal times

* Staff will role model for healthy eating habits

* Provide sufficient meal and snack time for children to consume an appropriate amount of food 

and drink as well as enjoying social interaction with other children and staff

* Cultural differences will be recognised, nurtured and celebrated

* Food awareness activities will be chosen from a variety of cultures

* Foods will not be used to punish or reward

* Provide information to families outlining the centre’s policies and approaches taken to meet the 

nutritional needs of all children

* Using chop sticks, using finger food, sitting in groups, staff and children sitting together at 

meal times 




3. To inform children and families about food and nutrition 
* The service will provide a copy of the nutrition policy to all families at the beginning of each 

year, or when a child is enrolled in this service

* Provide nutrition information to families in a variety of ways including newsletters, information 

sessions and informal discussions

* The foods being eaten by the children will be discussed with them

* Food awareness activities will be  included in the centre program

* Children will be encouraged to be involved in practical food preparation experiences as 

appropriate

* Provide families with information  on both suitable and unsuitable food to pack for their 

children and the minimum quantities of various food needed while in care

* Provide suitable information to assist and encourage families to provide meals and snacks 

that:

i.  Meet current standards and recommendations in relation to nutritional requirements

ii.  Are appropriate to the child’s age, cultural and religious background

iii. Are appropriate in quantity (see table ‘Daily amounts of foods suggested to be provided while 

children are in attendance at preschool’ for guidance)

iv.Informal discussions

v. Books, stories, rhymes, songs etc

vi.Taste games - sampling new foods

vii.Exposure to foods from around the world

viii.Inviting community workers to the centre e.g dentists, dietician etc


4. Provide parents/care givers with information on safe storage of cold foods and 
encourage the use of ice packs or frozen drinks to keep lunch boxes cold. 

Refrigeration space is available for the storage of all lunch boxes. It is the parents/carers 
responsibility to label containers and encourage the children to place them on the trolley so that 
staff can then move them to our refrigerator. A caterer’s thermometer will be placed in our 
refrigerator to ensure correct temperatures for safe storage of food are maintained, i.e. less than 
5’C Sources


5. Support further nutrition training and learning opportunities for all educators and staff 
* Encourage and support all staff to attend relevant conferences and forums

* All staff are to be familiar with and support this nutrition policy


6. Promote safe eating practices and healthy behaviours 
 
2.1 - Food and Hygiene practices will be observed and role modelled:


	 	 2.1.1 - Children are expected to wash their hands before and after eating or food 
handling

	 	 2.1.2 - Hands are washed after touching non-hygienic items e.g animal

	 	 

	 2.1.3 - Refrigeration facilities are available to put lunch boxes into. This is done as children 
arrive at preschool


	 2.2 - Minimise choking risk:

	 	 2.2.1 - Children are seated while eating and away from play areas

	 	 2.2.2 - Foods that are a risk for causing choking will not be eaten at preschool e..g. 
popcorn


	 2.3 - Special Dietary Needs: 
2.3.1 - It is the parents and carers responsibility to notify the centre if their child has a 

special need


	 




2.4 - NUT, PEANUT, EGG REDUCED  ZONE 
Anaphylaxis is a life threatening condition caused by extreme allergic reaction to nuts. Any food 
with whole peanut, nut , or ‘contains traces’ as part of their ingredients, will be removed from the 
child's lunchbox and placed in a sealed container in the staff kitchen for the parent to collect. A 
note will be sent home with an explanation of why it is unsafe for this food to be consumed at 
preschool. In the event of the child being left with insufficient food, a sandwich will be provided by 
the preschool.


Products that state ‘may contain’ traces.... are considered high risk and 
cannot be consumed while at preschool 

If a child has a known allergy, for example nut or egg, Medowie Gumnut Preschool requests that a 
specialists letter or certificate documenting the identified allergen(s) be provided to the centre as 
food allergies are taken very seriously. Anaphylactic reactions can be life threatening and if a child 
with a known food allergy enrols in our centre, strict avoidance strategies will be implemented for 
the offending food allergen and all care will be taken to reduce risk of exposure, inhalation or 
consumption of the offending food. (See Anaphylaxis policy for further information) 

7. Foster healthy, social, emotional, physical and cultural development (with reference to 
Quality Area 3) 

	 3.1 - Promote independent self feeding by ensuring foods provided to the children can be 	
	 opened and consumed without assistance


	 3.2 - Promote cultural appreciation by -  
3.2.1 - Role playing


	 	 3.2.2 - Cooking sessions of multicultural foods

	 	 3.2.3 - Bilingual worker if applicable and available

	 	 3.2.4 - Involve parents of Culturally and Linguistically Diverse Backgrounds in the 	 	
	 	 centres activities


3.3 - Special Occasions -  
3.3.1 - During each term we have special occasions such as excursions and 	 	

	 	 celebration days where we will have a choice of having “sometimes” food and 	 	
	 	 “everyday” food. We want the children to learn that if we have regular healthy eating 	
	 	 habits, the occasional treat is ok.


	 	 3.3.2 - These are foods from the RED segment on the Food and Drink spectrum (Right 	
	 	 Bite Healthy Food and Drink Supply Strategy for SA Schools and Preschools, 	 	
	 	 Government of South Australia) 

	 	 3.3.3 - Any foods supplied must be nut free


8. Birthdays  
These are of course special occasions, so if you would like your child to celebrate his/her birthday 
at preschool, you are welcome to send a cake. We have found that cup cakes work best within 
our preschool environment. 


9. Reading Food Labels 
Foods that are not recommended to be bought to preschool generally fall into 4 categories:

	 * Foods high in  fat which contain few other nutrients

	 * Foods high in sugar or those which are likely to cause tooth decay

	 * Foods high in salt. Where possible, choose products labelled ‘reduced salt’ or ‘no added 	
	    salt’. N.B - a low salt product contains less than, or equal to, 120mg of sodium/100g.

	 * Foods containing nuts, peanuts or traces of nuts




As a general rule, food that is greater than 15% fat is high in fat. In some cases however, a high 
fat food will contain other nutrients essential for growth. These foods should still be included in 
children's diets e.g cheese and avocados i.e protein, calcium and valuable vitamins and minerals.


It is not only the amount of sugar in foods that should be looked at when considering children's 
teeth. Foods that are sticky or cling to teeth are much more likely to contribute to tooth decay. 

'No added sugar' does not indicate that a food is low in sugar; it just means that no extra sugar has 
been added to the product. For example, 100% fruit juice has no added sugar but still has a high 
sugar content due to the naturally occurring fructose (fruit sugar) it contains.  

10. Non Recommended Foods 
In the event of a parent providing product that is on the 'Better Left at Home' list of foods, Medowie 
Gumnut Staff will refer to the 'reading food labels' section of this policy to provide  parents with a 
clear explanation as to why an alternative snack is suggested. Staff will send home a note to 
parents explaining why this food is not recommended to be bought to the centre; this note will 
suggest an appropriate alternative that could be included in the child's lunchbox. Parents are also 
invited to discuss any concerns they have. 

TYPES OF FOOD THAT ARE BETTER FOR  
PRESCHOOL 

* Breads - roll, sandwiches, lavish, pita bread, sushi rolls

* Fillings - salad, lettuce, grated carrot, cucumber 

* Meats - ham, corned beef, pork, chicken, tuna, salmon, sausages, mince etc

* Other - eggs, baked beans, tinned spaghetti, cheese, vegemite etc

* Bread sticks, unsalted pretzels, plain crackers, plain rice wheels and rice cakes, crisp breads 

(provided that they contain absolute NO TRACES of any kind of nuts)

* Fruit - strawberries, apple, pear, oranges, kiwi fruit, mandarine, berries, banana, water melon, 

rock melon, dried fruit (Dried apricots, sultanas, apple etc)

* Dairy Food - plain yoghurt, plain custard, cheese sticks or pieces, plain milk

* Uncooked vegetables - carrot or celery sticks, fresh beans, corn on the cob, snow peas, cherry 

tomatoes

* Other - plain or fruit scones, pikelets, banana bread, home cooked fruit, vegetable or savoury 

muffins, healthy fruit loaf, left over casserole, pasta etc to be enjoyed cold, quiche, dips such as 
hummus and tzatziki. 

FOODS BETTER LEFT FOR HOME 

* Pop corn 

* Muesli Bars

* Breakfast Bars

* Chips - potato, corn and vege chips

* Chocolate, chocolate bars, lollies

* Sweet Biscuits - Tiny Teddies etc

* Savoury Biscuits

* ALL favoured biscuits, rice cakes, veggie chips etc

* Biscuits that do contain traces of nut or MAY contain traces of nut

* Roll ups

* Fruit sticks, fruit bars, fruit leathers, fruit lollies

* Nuts

* Nutella

* Salted pretzels 

* Peanut Butter

* Sweet or coated breakfast cereals

* Sweet dairy desserts e.g yogo, flavoured deserts and custards

* Chocolate chip or iced muffins

* Sweet cake - iced or plain




* Fruit juice, cordial, soft drink, flavoured milk

* Food containing more than 10% sugar

* Foods containing more than 5% fat

* Packaged and processed food such as cheese and dip packages


NOTE - This  Policy is consistent with the current ‘Dietary Guidelines for Children and 
Adolescents in Australia’ (2013) and keen be referenced at  

https://www.eatforhealth.gov.au/sites/default/files/content/n55_australian_dietary_guidelines.pdf 

Foods bought from home should reflect a wide variety of nutritious foods including: 
* Plenty of vegetables, legumes and fruits

* Cereals ( including breads, rice, pasta and noodles) preferably wholegrain

* Lean meats, poultry, or protein alternatives

* Dairy products, which includes milk, cheese, yoghurt (preferably reduced-fat varieties for 

children over the age of two)

* Water as the preferred thirst quencher

* Foods low in salt

* Moderate amounts of sugars and foods containing added sugars

* If you do home bake food for preschool - please include a list of ingredients to staff


Daily amounts of foods suggested to be provided while children are in attendance at 
preschool 

This includes morning tea and lunch. 

This will provide for approx. 40% of a child's daily nutrition requirements. The other 60% is 
made up with foods at home 

Resources


Early Childhood Australia: http://www.earlychildhoodaustralia.org.au/


Food Safety Standards: http://www.foodstandards.gov.au/foodstandards/
foodsafetystandardsaustraliaonly/

Community Childcare Co-operative

N.S.W Department of Health - www.health.nsw.gov.au

Healthy Eating and Physical Activity Guidelines for Early Childhood Settings

www.nhmrc.gov.au/PUBLICATIONS/synopses/dietsyn.htm

www.healthykids.nsw.gov.au

www.healthpromotion.com.au

www.kidspot.com.au  
https://www.eatforhealth.gov.au 
Food Act 2003 NSW

Work Health & Safety Act 2011

A.C.E.C.Q.A

National Quality Framework for Early Childhood Education and Care

National Quality Standards

Australian Guide to Healthy Eating 2012

Dietary Guidelines for Children and Adolescents in Australia 2013, incorporating the Infant 
Feeding

Meeting Children's Nutritional Requirements, 2009, Good for Kids, Good for Life, NSW 
Government, Hunter New England Health Service

Get Up and Grow: Healthy Eating and Physical Activity for Early Childhood (2009), Australian 
Government Department of Health and Ageing

The Australian Children’s Education & Care Quality Authority: http://www.acecqa.gov.au/ 
Nutrition Australia or other healthy eating initiatives e.g. Good for Kids, Good for Life

https://www.eatforhealth.gov.au/sites/default/files/content/n55_australian_dietary_guidelines.pdf
http://www.earlychildhoodaustralia.org.au/
http://www.foodstandards.gov.au/foodstandards/foodsafetystandardsaustraliaonly/
http://www.foodstandards.gov.au/foodstandards/foodsafetystandardsaustraliaonly/
http://www.foodstandards.gov.au/foodstandards/foodsafetystandardsaustraliaonly/
http://www.health.nsw.gov.au
http://www.nhmrc.gov.au/PUBLICATIONS/synopses/dietsyn.htm
http://www.healthykids.nsw.gov.au
http://www.healthpromotion.com.au
http://www.kidspot.com.au
https://www.eatforhealth.gov.au
http://www.acecqa.gov.au/

