
ELC Nutrition, Food and Beverages and Dietary Requirements
Policy and Procedure

Introduction

This policy concerns the provision of healthy food and drink while children are in care and the
promotion of normal growth and development.

Early Learning recognises the importance of healthy eating to the growth and development of
young children and is committed to supporting the healthy food and drink choices of children in
our care.

Good nutrition is necessary for the active growth and development that takes place in early
childhood. Good eating habits and a well-balanced diet support children’s health and wellbeing,
and minimise the risk of illness. Eating habits developed in the early years are likely to have a
lifelong influence.

Early Learning is committed to implementing the healthy eating key messages outlined in
Munch & Move and to supporting the National Healthy Eating Guidelines for Early Childhood
Settings as outlined in the Get Up & Grow resources

Early Learning works in partnership with our families to support and encourage healthy eating
behaviours and associations for children.

Policy

The Early Learning Centre (ELC) is committed to promoting healthy food and drinks based on
the Australian Guide to Healthy Eating and the Australian Dietary Guidelines. Early Learning
assumes a proactive role in supporting families and providing them with current information and
resources to allow them to manage healthy eating and encourage sound nutritional practice/s
within their home.

IGS Early Learning:
● Supports children to build positive food associations and an understanding of healthy

eating and the impact this has on their growth and development.
● Believes that good nutrition is essential for each child’s healthy growth and development.

The Centre will provide quality food experiences as part of the curriculum that are
nutritious and consistent with the Dietary Guidelines for Children and Young People in
Australia to promote health and wellbeing, to reduce the risk of diet-related conditions
and to reduce the risk of chronic disease.



● Supports families in providing healthy food and drink to their children.
● Food served at the Centre will be consistent with children’s individual dietary

requirements and take into consideration children’s likes and dislikes as well as meet
any cultural requirements of families in accord with the Early Years Learning Framework.

● Will be proactive in the safe inclusion of children with food allergies, food intolerances
and special dietary requirements and consult with families to develop individual
management plans.

● Ensures water is readily available for children to drink throughout the day.
● Educators will actively supervise children while eating and drinking.
● Educators will maintain high standards of hygiene throughout all food preparation.
● Provides a relaxed and enjoyable environment for children to eat their meals and

snacks.
● Educators will encourage the development of children’s good eating habits through

modelling and reinforcing healthy eating and nutrition practices.
● The Munch & Move Program key messages will be embedded in service delivery:

o Encourage and support breastfeeding
o Choose water as a drink
o Choose healthier snacks
o Eat more fruit and vegetables
o Get active each day
o Turn off the TV or computer and get active.

Definitions

Term Definition

Healthy Eating Eating a wide variety of foods from the five food groups each day.
These are:

- Fruit
- Vegetables and legumes/beans
- Grain (cereal) foods, mostly wholegrain
- Milk, yoghurt, cheese and alternatives
- Lean meat, poultry, fish, eggs, tofu, nuts and seeds, and

legumes/beans

Healthy eating also means eating in a way that is socially and culturally
appropriate, having regular meals and snacks and eating food to
satisfy hunger, appetite and energy needs.

Nutrition The process of providing or obtaining the food necessary for health and
growth and development

Food allergies Food allergies can be life threatening. They are caused by a reaction of
the immune system to a protein in a food.



Discretionary
choices

Discretionary choices are foods high in kilojoules, saturated fat, added
sugars and/or salt, and are often processed and packaged.

Eligibility

This policy applies to all ELC staff. The term staff includes educators, teachers, casual
employees and volunteers.

Responsible

Responsibilities for this policy are:

Person Responsible for

Approved Provider - Ensure the service operates in line with the Education and
Care Services National Law and National Regulations 2011.

- Ensure the service implements adequate health and
hygiene practices and safe practices for handling, preparing
and storing food to minimise risks to children being
educated and cared for by the service.

- Take reasonable steps to ensure that nominated
supervisors, educators, staff and volunteers follow the
Nutrition, Food and Beverages and Dietary Requirements
Policy  & Procedures.

Nominated Supervisor - Ensure adequate health and hygiene practices and safe
practices for handling, preparing and storing food are
implemented at the service to minimise risks to children.

- Ensure children being cared for by the service have access
to safe drinking water at all times and are offered food and
beverages on a regular basis throughout the day.

- Implement procedures for nutrition, food and beverages and
dietary requirements.

- Request details of any allergies or intolerances or specific
dietary requirements be provided to the service and work in
partnership with families to develop an appropriate
response so that children’s individual dietary needs are met.

- Ensure that a system of ongoing communication is
developed and maintained between families, educators and
staff, so that all are aware of children’s nutrition and any
special dietary requirements.

- Develop program planning that promotes healthy eating and



knowledge of nutrition by children and families, and involves
children in decision making about healthy food and
beverage choices.

- Ensure that, where food and beverages are supplied by the
service, they are:

- nutritious and adequate in quantity
- chosen with regard to the dietary requirements of

individual children
- Display and make accessible to families a weekly

‘Afternoon Tea’ menu which accurately describes the food
and beverages to be provided by the service each day.

- Consult with the IGS canteen to ensure that foods available
to children in Early Learning are nutritious in content and
cover the five food groups.

ELC Staff - Implement the Nutrition, Food and Beverages and Dietary
Requirements Policy  & Procedures.

- Handle, prepare and store food using safe practices, in line
with Australian food safety standards and any jurisdictional
requirements.

- Ensure children have access to safe drinking water at all
times and are offered food and beverages appropriate to
each child’s needs on a regular basis throughout the day.

- Monitor children’s food and beverage intake to ensure it is
adequate and appropriate to each child’s needs.

- Maintain ongoing communication with families and other
members of staff (including the Nominated Supervisor)
about any changes to children’s dietary requirements and
ensure these changes are reflected in mealtimes.

- Implement and reflect on program planning to:
- Promote healthy eating and knowledge of nutrition

by children e.g. eating with the children, and
conversations during meal times around food

- Promote healthy eating among families
- Involve children in decision-making about healthy

food and beverage choices.
- Adhere to the Centre’s

- Medical conditions in the ELC Policy and Procedure
- Cleaning and Maintaining the Environment Policy

and Procedure.

Families - Reading and complying with this policy
- Communicate regularly with educators/staff regarding their

child’s specific nutritional requirements and dietary needs,
including food allergies and intolerances.

- Ensure fruit/vegetables and other nutritious food are packed
for morning tea and lunch.



- Ensure a drink bottle containing water only is provided for
their child at the Centre.

- Are encouraged to engage in discussions about healthy
food choices with their child and talk to them about our
food.

Procedure

Promote healthy foods and drinks based on the Australian Dietary Guidelines and the
Australian Guide to Healthy Eating

● Ensure water is available (both indoors and outdoors) for children to access
throughout the day.

● Be aware of children with food allergies, food intolerances and special dietary
requirements and consult with families to develop a Risk Minimisation Plan.

● Ensure all children remain seated while eating and drinking.
● Always supervise children while eating and drinking.
● Promote good oral health through learning experiences.

Where food is brought from home:

● Provide information to families on the types of foods and drinks recommended and
suitable for children’s lunchboxes.

● Encourage children to eat the more nutritious foods provided in their lunchbox, such
as sandwiches, vegetables, fruit, cheese and yoghurt, before eating any less nutritious
food provided.

● Discourage the provision of ‘discretionary choices’ in children’s lunchboxes. Examples
include lollies, chocolates, sweet biscuits, muesli bars, breakfast bars, fruit filled bars,
chips, oven-baked crackers and corn chips.

Where food is provided by the Centre:

● Provide children with a wide variety of healthy and nutritious foods including fruit and
vegetables, wholegrain cereal products, dairy products, lean meats and alternatives.

● A weekly afternoon tea menu is displayed and accessible to family members which
accurately describes the food provided by the service each day.

● Vary the food options on the menu to keep children interested and to introduce
children to a range of healthy food options.

Provide 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

1 Ensure gloves are worn and tongs are used by staff handling ‘ready to eat foods’.



2 Children and staff wash and dry their hands (using soap and running water and
single-use disposable towels) before handling food or eating meals and snacks.

3 Provide food for children that has been stored, prepared and served in a safe and
hygienic manner and to promote hygienic food practices

4 Food is stored and served at safe temperatures i.e below 5 degrees celsius

5 Children are discouraged from handling other children’s food and utensils.

6 Staff will supervise children with allergies closely to ensure that their arrangement at
meal time does not allow them to come into contact with any food products they are
allergic to. Where deemed appropriate, children are seated in positions at the table
reflective of their individual dietary and health needs.

7 Encourage and provide opportunities for staff regularly preparing food to undertake
professional development to maintain and enhance their knowledge about early
childhood nutrition.

Provide a positive eating environment that is relaxed, social and reflects cultural and family
values

1 Educators sit with children at mealtimes to role model healthy food and drink choices
and actively engage children in conversations about the food and drink provided.

2 Recognise, nurture and celebrate the dietary differences of children from culturally and
diverse backgrounds through strong partnerships with families and community.

3 Create a relaxed atmosphere at mealtimes where children have enough time to eat
and enjoy their food as well as enjoying the social interactions with educators and
other children.

4 Respect each child’s appetite. If a child is not hungry or is satisfied, do not insist
he/she eats. Uneaten food is returned home in the lunchbox.

5 Be patient with messy or slow eaters.

6 Encourage children to try different foods but not force them to eat.

7 Never use food as a reward or withhold food from children for behaviour management
purposes.

Encourage communication with families about the provision of appropriate healthy food and
drinks for children while they are attending the Centre

1 Provide a copy of the Nutrition, Food and Beverages and Dietary Requirements Policy
& Procedure to all families upon orientation at the service.



2 Involve families in the review of this policy.

3 Request details of any food allergies or intolerances or specific dietary requirements
be provided to the service, and work in partnership with families to develop a Medical
Condition/s in the ELC Risk Minimisation & Communication Plan.

4 Communicate with families about food and nutrition related experiences within the
service.

5 Communicate regularly with families and provide information and advice on
appropriate food and drinks to be included in children’s lunchboxes.

6 Support families in situations where they provide unsuitable food by:
- A sensitive approach will be taken by educators. Cultural issues, individual

family practices, lifestyles and preferences need to be listened to.
- Removing emphasis from the child. Children will not be placed under duress

by having foods removed. Rather, staff will maintain a family focus and share
information with the family regarding the Nutrition, Food, Beverages and
Dietary Guidelines Policy and procedures and best practice in promoting
healthy eating and nutrition.

- Explaining to the parent that the children eat meals in a social environment at
Preschool. In this context there is potential for disruption, inequity and
confusion that unsuitable foods can create amongst the children in the group.

Celebrations in Early Learning

1 Birthdays and other special occasions are important to young children and their
families. In many cultures, special occasions are celebrated with food. We promote
healthy eating and encourage the use of nutritious foods prepared and presented
in special ways, rather than relying on ‘discretionary choices’ for celebrations.

2 Families who bring in food items for for special occasions are encouraged to
provide healthy nutritious food options such as:

- fresh fruit e.g fruit platters, fruit kebabs;
- air dried popcorn; or
- other healthy foods.

3 Where families opt tomark their children’s birthday or special occasion with cake,
we encourage plain vanilla/butter cake in mini muffin individual size, with small
amounts of icing (or preferably no icing). Food should be in original packaging
including a list of ingredients and the use by date.

Please note there may be restrictions on food being brought to the Centre for
celebrations during a health pandemic.



Links to National Quality Framework

The National Quality Framework defines requirements of the management of Nutrition, Food,
Beverages and Dietary Requirements as outlined below:

Quality
Area

Requirement

QA1 Educational program and Practice - Standard 1.2

QA2 Children’s Health and Safety - Standard 2.1

QA5 Relationships with children - Standard 5.1

QA6 Collaborative Partnerships with families and communities - Standard 6.1

Links to Early Years Learning Framework

The EYLF learning outcomes linked to this policy and procedure:

Number Learning Outcome

Outcome 1 Children have a strong sense of identity: Children feel safe, secure and
supported

Outcome 3 Children have a strong sense of wellbeing: Children take increasing
responsibility for their own health and physical wellbeing

Outcome 4 Children are confident and involved learners: Children are confident and
involved learners.

Relevant Legislation

● Education and Care Services National Law Act 2010: Section 167
● Education and Care Services National Regulations: Regulations 77-80, 90-91, 162(e),

168(2)(a)(i)
● Work Health and Safety Act 2011



Related Documents

● Medical conditions in the ELC Policy & Procedure
● Cleaning and Maintaining the Environment Policy & Procedure

Key Resources

● This policy is referenced from:
- Community Early Learning Australia CELA Sample Policy: Nutrition, Food,

Beverages and Dietary Requirements.
- Australian Children’s Education & Care Quality Authority ACECQA Nutrition,

Food, Beverages and Dietary Requirements Policy Guidelines.
- NSW Government: Munch and Move Sample Policy: Nutrition.

● Department of Health: Get up and Grow: Healthy Eating and Physical Activity for Early
Childhood - Staff and Carer Handbook

● National Health Medical Research Council - Staying healthy: Preventing infectious
diseases in early childhood education and care services

● NSW Health Munch & Move program resources available on the Healthy Kids website
www.healthykids.nsw.gov.au
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