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POLICY STATEMENT 
• This policy concerns the provision of healthy food and drink while children are in care and the promotion 

of normal growth and development. 

• The service 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. 

• Further, we recognise the importance of supporting families in providing healthy food and drink to their 

children. It is acknowledged that the early childhood setting has an important role in supporting families 

in healthy eating. 

GOALS 
Katoomba Leura Preschool is committed to: 

• promoting nutritious food and eating habits that will contribute to healthy growth and development in 
children 

• providing a safe, supportive and social environment in which children can enjoy eating 

• consulting and working collaboratively with families in regard to their child’s nutrition and dietary 
requirements, including responding appropriately to food allergies and recognising cultural and religious 
practices and lifestyle choices 

• ensuring that food and drink items provided by the service are consistent with national and state 
guidelines and recommendations 

• providing children and families with opportunities to learn about food, nutrition, oral health and healthy 
lifestyles 

• ensuring adequate health and hygiene procedures, including safe practices for handling, preparing, 
storing and serving food 

SCOPE 
This policy applies to the Approved Provider, Nominated Supervisor, Educators, staff, students on placement, 
volunteers, families, parents/guardians, children and others attending the programs and activities of 
Katoomba Leura Preschool. 

BACKGROUND  
There are many benefits to promoting a healthy lifestyle in early childhood education and care settings, 
including the positive impact this has on each child’s learning and development. Being made aware of 
positive eating behaviour, oral hygiene practices and the importance of physical activity from an early age 
can instil good habits that will remain throughout a person’s life. Educators/staff are well placed to build this 
awareness among children and their families, while respecting lifestyle choices, and cultural and religious 
values. 
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The foods we eat provide our body with the nutrients we need to stay healthy. Good nutrition is the balanced 
eating of a variety of foods, and is especially important for children as they require a large amount of 
nutrients for growth and development. Research has shown that, when offered a variety of healthy foods, 
children can and do make good choices. It is also important to provide preschool children with a good 
foundation in healthy eating, as most children have formed lifelong eating habits before they reach school 
age. Tooth decay is Australia’s most prevalent health problem despite being preventablei. It is important to 
note that oral health promotion is complementary to promoting healthy eating. Education and care settings 
provide many opportunities for children to experience a range of healthy food, and to learn about food 
choices from educators and other children (Belonging, Being & Becoming – The Early Years Learning 
Framework for Australia, p30 – refer to Sources). 

A strong sense of health and wellbeing, supported by good nutrition and an active lifestyle, can provide 
children with confidence, energy and optimism that will contribute to their ability to concentrate, co-operate 
and learn (Belonging, Being & Becoming – The Early Years Learning Framework for Australia, p30 – refer to 
Sources). Learning about healthy lifestyles, including nutrition and active play, links directly to Outcome 3 in 
the Early Years Learning Framework (refer to Sources). 

The Australian Government has produced guidelines, recommendations and resources for healthy eating and 
physical activity in early childhood settings, including the National Health and Medical Research Council’s 
Australian Dietary Guidelines and Infant Feeding Guidelines, Get Up & Grow: Healthy Eating and Physical 
Activity for Early Childhood resources and Munch and Move program (refer to Sources).  

RELATED LEGISLATION 
• Australia New Zealand Food Standards Code 

• Education and Care Services National Law Act 2010: Section 167 

• Education and Care Services National Regulations 2011: Regulations 77–78, 79–80 (if the service provides 
food), 168 

• Food Act 2003 (NSW) 

• Work Health and Safety Act 2011 
 

RELATED GUIDELINES, STANDARDS, FRAMEWORKS 
 

• National Quality Standard, Quality Area 1: Educational Program and Practice - Standards 1.1, 1.2 

• National Quality Standard, Quality Area 2: Children’s Health and Safety - Standards 2.1,2.3 

• National Quality Standard, Quality Area 3: Children’s Health and Safety - Standards 3.1, 3.2 

• National Quality Standard, Quality Area 4: Staffing Arrangements - Standards 4.1, 4.2 

• National Quality Standard, Quality Area 5: Relationships with Children - Standards 5.1,5.2 

• National Quality Standard, Quality Area 6: Collaborative Partnerships with Families and Communities - 
Standards 6.1 

• National Quality Standard, Quality Area 7: Leadership and Service Management - Standards 7.1, 7.3 

 

DEFINITIONS 
The terms defined in this section relate specifically to this policy. For commonly used terms e.g. Approved 
Provider, Nominated Supervisor, Regulatory Authority etc. refer to the General Definitions section of this 
manual. 

Adequate supervision: (In relation to this policy) supervision entails all children (individuals and groups) in all 
areas of the service, being in sight and/or hearing of an educator at all times including during toileting, sleep, 
rest and transition routines. Services are required to comply with the legislative requirements for educator-to-
child ratios at all times. Supervision contributes to protecting children from hazards that may emerge in play, 
including hazards created by the equipment used. 
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Adequate supervision refers to constant, active and diligent supervision of every child at the service. 
Adequate supervision requires that educators are always in a position to observe each child, respond to 
individual needs, and immediately intervene if necessary. Variables affecting supervision levels include: 

• number, age and abilities of children 

• number and positioning of educators 

• current activity of each child 

• areas in which the children are engaged in an activity (visibility and accessibility) 

• developmental profile of each child and of the group of children 

• experience, knowledge and skill of each educator 

• need for educators to move between areas (effective communication strategies). 

Healthy eating: Describes eating patterns that provide all the recommended nutrients for growth and 
development, and good health and wellbeing, now and in the future. It also refers to preparing, serving and 
eating food in a way that recognises its importance as a social and cultural activity. 

Nutrition: The process of providing or receiving nourishing substances. 

Oral health:  The absence of active disease in the mouth. It affects overall well-being and enables people to 
participate and socialise without discomfort or embarrassment. 

 ‘Sometimes’ foods and drinks: Food and drink items that are high in fat, sugar and salt, and that contain 
minimal vitamins, minerals or fibre. 

SOURCES  
• Australian Children’s Education and Care Quality Authority (ACECQA) www.acecqa.gov.au 

• Australian Dietary Guidelines (2013) National Health and Medical Research Council: 
http://www.nhmrc.gov.au/guidelines/publications/n55  

• Belonging, Being & Becoming – The Early Years Learning Framework for Australia: 
http://education.gov.au/early-years-learning-framework  

• Cancer Council Australia – for information on sun safety: www.cancer.org.au/sunsmart  

• Cavallini, I and Tedeschi, M (eds) (2008), The Languages of Food: recipes, experiences, thoughts. Reggio 
Children Publications 

• CELA – Nutrition, Food, Beverages and Dietary Requirements Sample Policy - 
https://www.cela.org.au/wp-content/uploads/Resources/nutrition-food-beverages-and-dietary-
requirements.pdf 

• Food Standards Australia New Zealand – for information on food safety and food handling: 
www.foodstandards.gov.au  

• Get Up & Grow: Healthy Eating and Physical Activity for Early Childhood: 
www.health.gov.au/internet/main/publishing.nsf/Content/phd-early-childhood-nutrition-resources  

• Healthy Kids NSW: www.healthykids.nsw.gov.au  

• Infant Feeding Guidelines (2013) National Health and Medical Research Council: 
http://www.nhmrc.gov.au/guidelines/publications/n56  

• Kidsafe: the Child Accident Prevention Foundation of Australia – for information on preventing childhood 
accidents in children under the age of 15 years: www.kidsafe.org.au  

• Murdoch Children’s Research Institute, Royal Children’s Hospital Melbourne, Limit ‘Sometimes’ Foods 
Background Paper: 
http://www.goforyourlife.vic.gov.au/hav/admin.nsf/Images/Limit_sometimes_foods_background_paper.pd
f/$File/Limit_sometimes_foods_background_paper.pdf  

• Nitzke, S, Riley, D, Ramminger, A and Jacobs, G (2010), Rethinking Nutrition: Connecting Science and 
Practice in Early Childhood Settings. Redleaf Press, St Paul, USA 

• NSW Food Authority: Safer food, clearer choices www.foodauthority.nsw.gov.au/ 

• Nutrition Australia: www.nutritionaustralia.org 



 4 

• Oberklaid, F (2004), Health in Early Childhood Settings: From Emergencies to the Common Cold. 
Pademelon Press, NSW 

• Staying Healthy: Preventing infectious diseases in early childhood education and care services (5th edition, 
2013) National Health and Medical Research Council: 
http://www.nhmrc.gov.au/guidelines/publications/ch55  

• SNAC – a website that provides activities, recipes, fact sheets and discussion boards to support early 
childhood educators. Developed by Edith Cowan University: http://snacwa.com.au/  

REALTED SERVICE POLICIES 
• Anaphylaxis Policy 

• Asthma Policy 

• Curriculum (Pedagogy) Policy 

• Infectious Diseases Policy 

• Diabetes Policy 

• Excursions and Service Events Policy 

• Food Safety Policy 

• Hygiene Policy 

• Incident, Injury, Trauma and Illness Policy 

• Inclusion and Equity Policy 

• Sun Protection Policy 

ROLES AND RESPONSIBLITIES 

The Approved Provider is responsible for: 

⊲  Ensuring the service operates in line with the Education and Care Services National Law and National 
Regulations 2011.   

⊲  Allocating finances for training and food safety.   

⊲  Ensuring that 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.   

The Nominated Supervisor is responsible for: 

⊲  Ensuring adequate health and hygiene practices and safe practices for handling, preparing and storing 
food are implemented at the service to minimise risks to children.   

⊲  Ensuring 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.   

⊲  Ensuring 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   

   

 Early Childhood Educators/staff are responsible for: 

⊲  Adhering to the strategies and practices of the Nutrition, Food, Beverages and Dietary policy.   

⊲  Ensuring children’s individual dietary needs are adhered to.   
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⊲  Providing positive meal time experiences for children.   

⊲  Respecting the individual needs and choices of children.   

⊲  Actively supervising children during meal times.   

⊲  Adhering to the services Hygiene Policy.   

 Parents/guardians are responsible for: 

⊲ Communicating regularly with educators/staff regarding children’s specific nutritional requirements and 

dietary needs, including food preferences.  

⊲ Contributing ideas and recipes.  

 Volunteers and students, while at the service, are responsible for following this policy and its 
procedures. 
 

STRATEGIES 

Promote healthy food and drinks based on the Australian Guide to Healthy Eating and the Dietary 
Guidelines for Children and Adolescents. 

The Preschool will: 

• Provide information to families on the types of foods and drinks recommended for children and suitable 

for children’s lunchboxes. 

• Encourage children to eat the more nutritious foods provided in their lunchbox, such as sandwiches, 

fruit, cheese and yoghurt, before eating any less nutritious food provided. 

• Discourage the provision of highly processed snack foods high in fat, salt and sugar and low in essential 

nutrients in children’s lunchboxes. Examples of these foods include lollies, chocolates, sweet biscuits, 

muesli bars, breakfast bars, fruit filled bars, chips, oven-baked crackers and corn chips. 

Promote safety 

• Ensure water is readily available for children to drink throughout the day. 

• Be aware of children with food allergies, food intolerances and special diets and consult with families to 

develop individual management plans. 

• Ensure young children do not have access to foods that may cause choking. 

• Ensure all children remain seated while eating and drinking.  

• Always supervise children while eating and drinking. 

Safe food handling 

• Encourage and provide opportunities for cooking staff and educators to undertake regular professional 

development to maintain and enhance their knowledge about early childhood nutrition. 

• Provide food to children that has been stored, prepared and served in a safe and hygienic manner and to 

promote hygienic food practices 

• Ensure gloves are worn or food tongs are used by all staff handling ‘ready to eat’ foods. 

• Children and staff wash and dry their hands (using soap, warm running water and single use or disposable 

towels) before handling food or eating meals and snacks. 

• Food is stored and served at safe temperatures ie below 5O C or above 60OC. 

• Separate cutting boards are used for raw meat and chicken and utensils and hands are washed before 
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touching other foods. 

• Children will be discouraged from handling other children’s food and utensils. 

• Food-handling staff attend relevant training courses and pass relevant information onto the rest of the 

staff. 

Provide a positive eating environment which reflects cultural and family values 

• Ensure that educators sit with the children at meal and snack times to role model healthy food and drink 

choices and actively engage children in conversations about the food and drink provided. 

• Endeavour to recognise, nurture and celebrate the dietary differences of children from culturally and 

linguistically diverse backgrounds. 

• 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. 

• Encourage preschoolers to assist to set and clear the table and serve their own food and drink - providing 

opportunities for them to develop independence and self-esteem. 

• Respect each child’s appetite. If a child is not hungry or is satisfied, do not insist he/she eats. 

• Be patient with messy or slow eaters. 

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

• Do not use food as a reward or withhold food from children for disciplinary purposes. 

Promote lifelong learning for children, early childhood staff and families about healthy food and drink 
choices 

• Foster awareness and understanding of healthy food and drink choices through including in the children’s 

program a range of learning experiences encouraging children’s healthy eating. 

• Encourage children to participate in a variety of ‘hands-on’ food preparation experiences. 

• Provide opportunities for children to engage in discovery learning and discussion about healthy food and 

drink choices. 

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

• Provide a copy of the Nutrition, Food, Beverage and Dietary Requirements Policy to all families upon 

orientation at the Preschool. Families will be provided with opportunities to contribute to the review and 

development of the policy. 

• Request that details of any food allergies or intolerances or specific dietary requirements be provided to 

the Preschool and work in partnership with families to develop an appropriate response so that children’s 

individual dietary needs are met. 

• Communicate regularly with families about food and nutrition related experiences within the Preschool 

and provide up to date information to assist families to provide healthy food choices at home. 

• Communicate regularly with families and provide information and advice on appropriate food and drink to 

be included in children’s lunchboxes. This information may be provided to families in a variety of ways 

including newsletters, during orientation, information sessions and informal discussion. 

Breakfast Program 

Our Breakfast Program is an opportunity to provide nutritious, safe and culturally appropriate breakfast foods 
to children that can help to meet their increased energy and nutrient requirements for growth and 
development and to help them to concentrate and learn well at preschool.  

Breakfast Program food that may be available: 
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• Healthy cereal options include Weet-Bix, Vita Brits, untoasted muesli, porridge or oats. Top with fresh 
or tinned fruit and/or reduced fat fruit yoghurt.  

• Yogurt and fruit, or a fruit smoothie with low fat milk and yoghurt 
• Fruit salad topped with flavoured reduced fat yoghurt 
• Wholegrain or wholemeal toast topped with:  

Poached, boiled or scrambled eggs 
Ricotta cheese, avocado, fruit spread or vegemite 
Reduced salt baked beans 
Reduced fat cheese and vegetables such as tomato, mushroom, avocado and spinach 

For variety, wholegrain toast maybe replaced by wholegrain crumpets, fruit bread, breakfast muffins, rice 
cakes, pita bread or mountain bread.  

Curriculum  

Our Preschool’s food and nutrition curriculum:  

• Is consistent with the Dietary Guidelines for Children and Adolescents in Australia, and the Australian 
Guide to Healthy Eating  

• Includes activities that provide children with knowledge, attitudes and skills to make positive healthy 
food choices and learn about the variety of foods available for good health  

• Includes opportunities for children to develop practical food skills like preparing and cooking healthy 
food  

• Integrates nutrition across the curriculum where possible  
• Is part of the Early Years Learning Framework - Outcome 3: Children have a strong sense of wellbeing  
• Is part of the National Quality Framework - Quality Area 2: Children’s Health and Safety  

Birthday Celebrations  

Katoomba Leura Preschool promotes and supports children’s sense of belonging, being and becoming. 

“Being recognises the significance of the here and now in children’s lives” (Early Years Learning Framework 
[EYLF], p.7).  It is about the present and them knowing themselves and engaging with life’s joys. In this way 

we see the importance of sharing in the joy of children’s birthdays with them. “When children have positive 
experiences they develop an understanding of themselves as significant and respected, and feel a sense of 

belonging” (EYLF, p.21).  

In celebrating children’s birthdays with them, we are mindful of the Healthy Eating Guidelines. As such, while 

cupcakes supplied by a child’s family may be an option for celebrations, other ways to celebrate need to be 
considered also. Some alternatives are:  

« Fruit and savoury muffins « Watermelon balls « Bubbles « Fruit kebabs or fruit platter « special game 

Our educators will:  

• Ensure that every child has the opportunity to celebrate their birthday with the preschool group, if the 
family wishes this to occur,   

• Discuss options for children with allergies with their families on enrolment,   
• Negotiate with families about options for sharing their child’s birthday with the group,   
• Uphold the wishes of families who ask that their child not receive cakes/sweets   
• Respect and uphold a family’s cultural traditions   

Parents/caregivers will:   



 8 

• Inform staff if they do not want their child to have a cake or sweet provided by other families,  
• Aim to choose a healthy option if providing food as part of their child’s birthday celebration,  
• Explore alternative options for sharing their child’s birthday with the group, and   
• Negotiate an option with staff.   

Please note: Celebrating a child’s birthday with them at Preschool is not an expectation. Families may choose 
to do this or not.    

ATTACHMENTS 

ATTACHMENT 1: Munch & Move - Healthy Lunchboxes Fact Sheet 

ATTACHMENT 2: Munch& Move – Choose Water As A Drink Fact Sheet 

ATTAHCMENT 3: Australian Guide to Healthy Eating 

MONITORING, EVALUATION AND REVIEW  

This policy will be monitored to ensure compliance with legislative requirements and unless deemed 

necessary through the identification of practice gaps, the service will review this Policy every two years.  

Families and staff are essential stakeholders in the policy review process and will be given opportunity and 

encouragement to be actively involved.  

In accordance with R. 172 of the Education and Care Services National Regulations, the service will ensure 

that families of children enrolled at the service are notified at least 14 days before making any change to a 

policy or procedure that may have significant impact on the provision of education and care to any child 

enrolled at the service; a family’s ability to utilise the service; the fees charged or the way in which fees are 

collected.  

	

	

	

Policy	Reviewed	by:	Alison	Staniford						 	 	 Approved	by:	Management	Committee	

Date:	25th	February	2019	 	 	 	 	 Next	Review	Date:	25th	February	2021	
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