
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. OSHC 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 OSHC. Good eating habits and a well-balanced diet
support children’s health and wellbeing, and minimises the risk of illness.

Policy

OSHC is committed to promoting healthy food and drinks based on the Australian Guide to
Healthy Eating and the Australian Dietary Guidelines.

The service:
● 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
● will provide quality food experiences as part of the curriculum that are nutritious and

consistent with the Dietary Guidelines for Children and Young People
● supports families in providing healthy food and drink to their children
● 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

● 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 risk
minimisation management plans

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



● will ensure educators encourage the development of children’s good eating habits
through modelling and reinforcing healthy eating and nutrition practices.

● Displays a weekly afternoon tea menu which is accessible to families
● will encourage and provide opportunities for staff regularly preparing food to undertake

professional development to maintain and enhance their knowledge about nutrition.
● The service will endeavour to provide children with a wide variety of healthy and

nutritious foods including fruit and vegetables, wholegrain cereal products, dairy
products, lean meats and alternatives.

Procedure

When food is provided by the service:

1. Staff check which children have food allergies, food intolerance and special dietary
requirements

2. Staff ensure water is available (both indoors and outdoors) for children to access
throughout the afternoon/day

3. 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.

4. Staff wear gloves and a mask and use tongs when handling ‘ready to eat food’

5. Staff ensure all children remain seated while eating and drinking.

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

8. Children are encouraged to dispose of any food scraps in an appropriate manner.

Eligibility

This policy applies to all staff, volunteers and students in the IGS Out of School Hours Care
service, as well as families of children at the service.



Education and Care Services National Law & Regulations

· 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

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 Elements

1 - Educational
program and
Practice

1.2.1 - Educators are deliberate, purposeful, and thoughtful in their decisions and actions.

1.2.2 - Educators respond to children’s ideas and play and extend children’s learning
through open-ended questions, interactions and feedback.

1.2.3 - Each child's agency is promoted, enabling them to make choices and decisions
that influence events and their world.

2 - Children's
Health and Safety

2.1.1 - Each child’s wellbeing and comfort is provided for, including appropriate
opportunities to meet each child’s need for sleep, rest and relaxation.

2.1.2 - Effective illness and injury management and hygiene practices are promoted and
implemented.

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

5 - Relationships
with children
Standard

5.1.1 - Responsive and meaningful interactions build trusting relationships which engage
and support each child to feel secure, confident and included.

5.1.2 - The dignity and rights of every child are maintained.



6 - Collaborative
Partnerships with
families and
communities

6.1.1 - Families are supported from enrolment to be involved in the service and contribute

to service decisions.

6.1.2 - The expertise, culture, values and beliefs of families are respected and families

share in decision-making about their child’s learning and wellbeing.

6.1.3 - Current information is available to families about the service and relevant

community services and resources to support parenting and family wellbeing.

Links to My Time Our Place Framework

The OSHC learning outcomes linked to this policy and procedure:

Outcome Elements

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.

Links to Other Service Policies

· Medical Conditions and Administration of Medication Policy and Procedure

· Preventing the Spread of Infectious Diseases Policy and Procedure



Related Documents

· Risk Minimisation and Communication Plans

· Supervision Plans

· Excursion risk assessments

· Enrolment Forms

Key Resources

· Nutrition, Food, Beverages and Dietary Requirements.

· Australian Children’s Education & Care Quality Authority ACECQA Nutrition, Food,
Beverages and Dietary Requirements Policy Guidelines

· National Health Medical Research Council

· Staying healthy: Preventing infectious diseases in early childhood education and care
services
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