(Insert early childhood education and care service name)
(Insert early childhood education and care service name)


Nutrition (procedure/guideline) 
Rationale
ECEC services must provide healthy foods and drinks in line with the Australian Dietary Guidelines and partner with families to promote healthy eating habits. Early nutrition education helps form lasting habits that reduce the risk of chronic conditions like obesity, type 2 diabetes, and heart disease in adulthood.
Service Commitment
(Insert early childhood education and care service name) is committed to promoting healthy eating for children's growth, development, and wellbeing by supporting healthy food and drink choices. We integrate key healthy eating messages from the Munch & Move program and the Australian Dietary Guidelines into our curriculum and work with families to encourage and educate on healthy food choices.
Our service:
Promotes healthy food and drinks based on the Australian Dietary Guidelines and the Australian Guide to Healthy Eating by:
Where food is provided by the service (Include/delete as appropriate):
· Providing a variety of healthy, nutritious meals and snacks, including fruits, vegetables, whole grains, dairy, lean meats, and alternatives, based on the NSW Health Menu Planning Guidelines.

· Planning and displaying a two-week menu that meets children's nutritional needs, using the NSW Health Menu Planning Guidelines and ensuring snacks complement meals to meet energy and nutrient needs.

· Vary meals and snacks regularly to maintain children's interest and introduce them to a range of healthy food options.

Where food is brought from home (Include/delete as appropriate):

· Providing families with written information on suitable foods and drinks for children’s lunchboxes, based on the Australian Dietary Guidelines.
· Discouraging highly processed snack foods high in fat, salt, and sugar, such as lollies, chocolates, muesli bars, and chips, in children’s lunchboxes.

All services:
· Ensuring water is readily available for children throughout the day, both indoors and outdoors.

· Being aware of children’s food allergies, intolerances, and dietary requirements, consulting with families to develop individual management plans.

· Preventing young children from accessing choking hazards and ensuring they remain seated and supervised while eating and drinking.

· Promoting good oral health through learning experiences and daily 'swish and swallow' practice.

· Ensuring fundraising activities promote healthy or active lifestyles and support children's wellbeing.

Provides age-appropriate food and drinks to children that have been stored, prepared and served in a safe and hygienic manner to promote hygienic food practices including:
· Ensuring staff handle 'ready-to-eat' foods, wear gloves or use tongs, and that children and staff wash and dry hands with soap and warm water before eating or handling food.

· Storing and serving food at safe temperatures (below 5°C or above 60°C),  using separate cutting boards for raw meat and ensuring utensils and hands are washed before touching other foods.

· Discouraging children from handling others' food and utensils. 
· Ensuring the relevant staff attend food handling and safety training and share knowledge with all educators.
 Provides a positive eating environment that is relaxed, social and reflects cultural and family values by:
· Encouraging Educators to sit with children during mealtimes to role model healthy food choices, engage in conversations about food, and create a relaxed atmosphere where children can enjoy their meals and social interactions.

· Recognising and celebrating dietary differences by building strong partnerships with families and communities.

· Encouraging older toddlers and preschoolers to develop independence by helping set the table, serve food, and clear dishes.

· Respecting each child’s appetite, being patient with slow or messy eaters, encouraging children to try new foods without forcing them, and never using food as a reward or for behaviour management.
Promotes lifelong learning for children, early childhood education and care staff, and families about healthy food and drink choices, including trying new healthy foods by:
· Fostering awareness and enjoyment of healthy food and drinks through daily discussions, displays, and planned learning experiences in the curriculum.

· Encouraging educators and staff responsible for food provision, to participate in regular professional development on children's nutritional needs.

· Offering families opportunities to attend information sessions on children's nutrition and wellbeing.

Encourages communication with families about the provision of appropriate healthy food and drinks for children while they are attending the service by:
· Providing families with a copy of our nutrition policy during orientation and involving them in the annual policy review.

· Requesting details of any food allergies, intolerances, or dietary requirements of children in our care, and working with families to meet children’s individual needs.

· Regularly communicating with families about food and nutrition experiences their children have participated in and professional development attended by staff.
· Providing information about healthy foods and appropriate lunchbox contents for children (based on National Dietary guidelines), via factsheets, newsletters, and/or discussions.


Monitors and reviews our commitment to healthy eating and breastfeeding by: 
· Reporting on nutrition goals and achievements in our Quality Improvement Plan (QIP) where appropriate, annual reports or management meetings. 

· Including nutrition as a standing item on the staff meeting agenda.

· Reviewing this policy every (insert timeframe for review).
· Providing families with opportunities to contribute to the review and development of the service policy.
Referenced websites: 
NSW Health Munch & Move program resources available on the Healthy Kids website: www.healthykids.nsw.gov.au 

Menu Planning Guidelines (coming soon)
Infant Feeding Guidelines, 2012: www.eatforhealth.gov.au
Australian Dietary Guidelines, 2013: www.eatforhealth.gov.au  

Staying Healthy:  Preventing infectious diseases in early childhood education and care services (6th edition), 2024: Staying healthy: Preventing infectious diseases in early childhood education and care services - 6th Edition
NSW Food Authority information for children’s services: www.foodauthority.nsw.gov.au/retail/childrens-services
Food Standards Australia, for information on food safety and food handling: Information for childcare centres and schools | Food Standards Australia New Zealand
Anaphylaxis Australia: www.allergyfacts.org.au
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