                  Food, Nutrition and Beverage Policy

Linked to National Quality Framework and Standards – ACECQA 2017
Quality area 2– Children’s health and safety
2.1.2 Health practices and procedures

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

2.1.3 Healthy lifestyle

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

 Quality area 4– Staffing arrangements

 4.1 Staffing arrangements- Staffing arrangements enhance children’s learning and development.

 4.1.2 Continuity of staff

Every effort is made for children to experience continuity of educators at the service.

 4.2 Professionalism- Management, educators and staff are collaborative, respectful and ethical.

 4.2.2 Professional standards

Professional standards guide practice, interactions and relationships.

Quality Area 5—Relationships with children  

5.1 Relationships between educators and children- Respectful and equitable relationships are maintained with each child. 

5.1.1 Positive educator to child interactions 

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

5.1.2 Dignity and right of the child

The dignity and rights of every child are maintained

5.2 Relationships between children- Each child is supported to build and maintain sensitive and responsive relationships. 

5.2.2 Self-regulation 

Each child is supported to regulate their own behaviour, respond appropriately to the behaviour of others and communicate effectively to resolve conflicts. 

Quality area 6– Collaborative partnerships with families and communities

6.1 Supportive relationships with families- Respectful relationships with families are developed and maintained and families are supported in their parenting role.

6.1.1 Engagement with the service

Families are supported from enrolment to be involved in the service and contribute to service  decisions.

6.1.2 Parent views are respected

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 Families are supported

Current information is available to families about the service and relevant community services and resources to support parenting and family wellbeing.

 
National Regulations 51(1)(a),73, 77,78,79,80,88,168,168(2)(k), 155, 156,168(2)(j), 119, 120, 

Law 
Aim
Toybox Community Child Care Centre aims to promote healthy lifestyles, good nutrition and the wellbeing of all of children, educators and families using procedures and policies, knowledge and collaborative practises. We aim to support all children including those with food allergies, dietary requirements and restrictions and specific cultural and religious practices. This dietary information will also be provided to families so they can plan healthy meals for their child to include in their lunch boxes and at home.

Related Policies
Additional Needs Policy
Enrolment Policy
Health, Hygiene and Safe Food Policy
Medical Conditions Policy
Physical Activity Promotion Policy
Relationships with Children Policy

Implementation
Toybox CCC has a responsibility to assist children attending the service in the development of their understanding of good food habits and attitudes. Toybox CCCC is a lunchbox Centre, families are required to provide food for the children for the lunch time meal. Through working in partnership families and educators, we will also promote each child’s health and good nutrition at home. 
In order to achieve these habits and attitudes, the Approved Provider and the Nominated Supervisor, who is responsible for overseeing all educators, will –
In relation to the provision of food and beverages
· Ensure children have access to, and are encouraged to access, safe drinking water at all times. This includes children having access to tap water from 12months of age and boiled tap water prior to twelve months of age.
· Ensure children are offered foods and beverages throughout the day that are appropriate to their nutritional and specific dietary requirements based on written advice from families that is typically set-out in a child’s Enrolment Form (allergies, dietary restrictions or cultural/religious practices).  We will encourage positive approaches to foods. Families will be reminded to update this information regularly or as necessary.
· Children who do not eat during routine meal times or children who are hungry will be provided with foods at periods other than meal times or snack times. Wherever this may happen we will work collaboratively with children, educators and families to encourage children to eat with their peers. This can aid positive social interaction, visual observations of other foods that may wish to try and educators can pass this information onto the families.
· Families will be encouraged to provide children with food that meet 50% of a child’s daily nutritional needs. (see table at end of policy)
· Families will be encouraged to provide food that is based on the Australian Government’s –
Australian Dietary Guidelines 2013

http://www.nhmrc.gov.au/guidelines/publications/n55
A Summary of the Guidelines is available at  

http://www.nhmrc.gov.au/_files_nhmrc/publications/attachments/n55a_australian_dietary_guidelines_summary_book_0.pdf
And/or

Infant Feeding Guidelines 2012

http://www.nhmrc.gov.au/_files_nhmrc/publications/attachments/n56_infant_feeding_guidelines.pdf

A summary of the Infant Feeding Guidelines is available at

http://www.nhmrc.gov.au/guidelines/publications/n56 
These guidelines have been made easily available through the Get Up and Grow, Healthy eating and physical activity for Early childhood.

"Get Up and Grow: Healthy eating and physical activity for early childhood provides general non-commercial, evidence-based information to early childhood education and care settings, to assist in developing healthy habits fro children birth to five years. For children with particular medical or nutrition conditions, professional medical advice may be required."
Get Up and Grow 

Get Up and Grow offers families and educators with guidelines on breastfeeding, formula, weaning, nutrition, physical activity , relaxed mealtimes, education about nutrition and promoting healthy choices. It offers recommendations on physical which are as follows;
· For healthy development in infants (birth to 1 year), physical activity-particularly supervised floor based play in safe environments-should be encouraged from birth.
· Toddlers (1 to 3 years) and preschoolers (3 to 5 years) should be physically active everyday for at least three hours, spread throughout the day
· Children younger than two years of age should not spend any time watching television or using other electronic media (DVD's, computer and other electronic games)
· For children two to five years of age, sitting and watching television and the use of other electronic media (DVD's, computer and other electronic games) should be limited to less than one hour a day
· Infants, toddlers and preschoolers should not be sedentary, restrained or kept inactive for more than one hour at a time -with exception of sleeping.
Procedure
· Young babies will be fed individually by educators. Educators can encourage infants up to age 2 years to feed themselves. Appropriate utensils will be provided to aid infants. 
· Age and developmentally appropriate utensils and furniture will be provided for each child.

· Parents of a child with food allergies will be required to provide Toybox CCCC with an Anaphylaxis/intolerance plan signed by their family doctor or a specialist for the child, and any medications to assist with the control of their allergy. This information must be provided either upon enrolment or on the child’s next attendance at Toybox CCCC after the allergy presents.
· Where a child has specific dietary needs, parents will need to complete and return to Toybox either a ‘Special diet’ or ‘Diet Care’ form that is signed by a relevant health professional.
· As a lunchbox centre we are not permitted to reheat or cook any foods that are potentially hazardous. In relations to programming and educational practises, staff will be allowed to cook potentially hazardous foods as long as there is a purpose and the right procedures are followed – temperature checking, cooling, contamination protocols and storing. Potentially hazardous foods includes, meats, poultry, rice, pasta, eggs and foods containing eggs, seafood and fish.
· In regards to the storage; Toybox CCCC recommends families bring children lunch in a thermo lunchbox (in warmer months have an ice block inside). Once at the centre place labelled lunchbox into the fridge in your child's room. Please ensure food items internally are sealed (especially if fruit or veg has been cut/sliced). Where applicable provid sealed containers that your children can open themselves (older children). This contributes to promoting self help skills, and choice.
· Provide and full, clean and labelled water bottle on each attendance.

· Encourage your child to help pack their lunch box.

· Children will be offered all the food in their lunchbox on a plate provided by the centre. 

· Foods sent into the centre must abide by the guidelines set out in Get Up and Grow. 

· Toybox CCCC will provide nutritionally balanced snacks both morning and afternoon. Milk will be provided to children throughout the day. 

· The centre will provide families with a list of foods to provide in lunchboxes 

· Where infants may require an evening meal, this can be supplied by the family and stored appropriately. Please bear in mind the above mentioned in regards to potentially hazardous foods.

· Educators are trained in Food safety 

· Foods that may be considered as unhealthy will be left in the lunchbox and sent home with your child.

· Homemade foods – we ask that families provide us with an ingredients list. 

In relation to promoting healthy living and good nutrition

· Provide families with information upon enrolment about our Food, Nutrition & Beverage Policy, and a guide to assist them in choosing foods and beverages that meet children’s dietary requirements as outlined in Australian Dietary Guidelines 2013 (Get Up and Grow)
· Develop health and nutrition awareness and act to the best of our abilities on cross-cultural eating patterns and related food values.

· Make meal times relaxed and pleasant and timed to meet the needs of the children. Educators will engage children in a range of interesting experiences, conversations and routines.  
· Discuss food and nutrition with the children.

· Not allow food to be used as a form of punishment or to be used as a reward or bribe.

· Not allow the children to be force fed without being required to eat food they do not like or more than they want to eat.
· Include information about good food, nutrition and beverages in regular newsletters and displays for families.

· Provide information that guides developmentally appropriate choices of foods and beverages for young children, reducing the risk of choking and other relevant food related incidences.
· Encourage toddlers to be independent and develop social skills at meal times. 

· Establish healthy eating habits in the children by incorporating nutritional information into our program.

· Talk to families about their child’s food intake and voice any concerns about their child’s eating. 

· Encourage parents to the best of our ability to continue our healthy eating message in their homes. This information will be provided upon enrolment and as new information becomes available.

· Encourage educators to present themselves as role models. This means maintaining good personal nutrition and eating with the children at meal times where possible.

· Provide nutrition and food safety training opportunities for all staff including an awareness of other cultures food habits. 
· Encourage children to take part in the care of our nutritional garden, with educators encouraging and role modelling the tasting and trying of a range of different foods and fresh produce made with the fruit and vegetables from the garden.

· CELEBRATIONS – if a child is celebrating a birthday or they are leaving the service and wish to share in a celebration please communicate with educators about the options of food being brought in. Considerations must be made for children with allergies and intolerances and be in line with our healthy eating policy. Thank you  

In relation to supporting parents to make informed decisions regarding food in children’s lunch boxes we will:
· Develop a recipe book of meals that are easy to prepare at home in partnership with families
· Provide pamphlets about

· Australian Dietary Guidelines 2013
· Infant Feeding Guidelines 2012
· Get Up and Grow- Healthy Eating and Physical Activity for Early Childhood

· Provide guides to help when planning meals for child care and when shopping
· At Toybox there are some foods that we will not give children and others that we need to be aware of when they are provided. This ensures the health and safety of all children (keeping aware of choking hazards and high allergy foods) and promotes positive lifestyle choices.

· Educators will check the packaging of foods in lunch boxes and compare it to the information above. If foods provided don’t meet the above recommendations we will avoid them. We will also endeavour to find alternatives for these foods.

· Toybox CCCC is a NUT AWARE centre.
Toybox Community Child Care Centre wishes to acknowledge the efforts that families put into making healthier lunchboxes. We only wish for children to make “better” choices throughout the day with regards to food. Below are guidelines that we wish families to keep within when creating their children’s lunches for Child Care. We will not send home notes, rather we would like to focus on the positive options. We have also provided for you a guide on food we consider as a choking hazard and portion sizes for lunches. We have also provided a guide on the types of snacks Toybox provides. We thank you for your cooperation. 


Sometimes foods that are provided may pose as a possible choking hazard. Due to the nature of our roles and ratios we have to acknowledge that we try our best to monitor safety during mealtimes. In order to best support us as educators we ask that foods such as popcorn, carrot sticks, celery sticks, peas and sweetcorn, sultanas (Under 2) sausage with skin do not get put into Lunchboxes. If they do we will leave them in the lunchbox. It is not because they are not healthy choices but because they pose a higher risk to potential choking occurrences. We thank you for your cooperation.

 
It is recommended to have this handy to refer back to when making up lunch boxes.  Put it up on your fridge (
Recommended intake guidelines:
	Food Group
	Australian Dietary Guidelines

	Breads and Cereals
	1 Slice bread

Or 2/3 cup breakfast cereal

Or 1/2 cup cooked rice

Or 1/2 cup cooked pasta

	Vegetables
	1/2 cup vegetables - include 2-3 different types

	Fruit
	1 cup fresh or stewed fruit

Or 2 small pieces of fruit (for example apricot, kiwi fruit, plum)

Or 1 medium sized fruit (for example apple, banana, orange) 

Or an equivalent amount of 2 or 3 different fruits

	Dairy and alternatives
	250 ml milk

Or 40g cheese

Or 200g yoghurt 

Or 250ml calcium fortified soy milk

	Meat and alternatives
	65g cooked lean red or 80g white meat 

Or 100g cooked fish

Or 1 cup cooked legumes (for example baked beans, chickpeas)

Or 2 eggs


	Food Group
	13-23 mths
	2-3 yrs
	4-8 yrs

	Breads and cereals
	4
	4
	4

	Vegetables
	2-3
	2 1/2
	4 1/2

	Fruit
	1/2
	1
	1 1/2

	Dairy and alternatives
	1-1/2
	1 1/2
	1 1/2 (girls)

2 (boys)

	Meat and alternatives
	1
	1
	1 1/2


Breastfeeding, Breast Milk and Bottle Warming
Healthy lifestyles and good nutrition for each child is paramount. As such, we encourage all families to continue breast feeding their child until at least 12 months in line with recommendations for recognised authorities. 
We aim to work with families with children who are still being breastfed and provide a supportive environment by feeding children breast milk supplied by their families. 
We will provide a supportive environment for mothers to breastfeed. 
Families will be regularly reminded by educators and the service to update the service in regards to their child’s preferences, habits, likes, dislikes, dietary requirements and restrictions. 
Breast milk procedure
· Breast milk that has been expressed should be brought to the service in a clean sterile container labelled with the date of expression and the child’s name. 
· We encourage families to transport milk to the centre in cooler bags and eskies; this should be immediately given to educators, who will put it in the refrigerator, on the bottom shelf at the back.
· We will refrigerate the milk at 4 degree Celsius until it is required.
· Breast milk will be warmed and/or thawed by standing the container/bottle in a container of warm water.
· The milk will then be temperature tested by educators before being given to the child.
· If the service does not have enough breast milk from the family to meet the child’s needs that day, individual families will be consulted on what the service should do in these circumstances. 
· To avoid any possible confusion, we will not store unused milk at the centre. 
· Unused milk will be returned to families at the end of the day when they come to collect their child.
· A quiet, private, space with a comfortable chair will be provided for mothers/women to breastfeed or express milk. A sign will also be placed on the door when the mother/woman is using the facilities. (this is located in the Nursery as part of their sleeping environment for the older babies)
Formula bottles
· Formula can be made up here at the centre. Please provide clear details on the amount of formula to water required and label bottles and containers appropriately.
Educators who Breastfeed at the Service

· The service also recognises the importance and benefits of breastfeeding and that many women will return to work before they wish to wean their children. Requests for allowances to be made for educators to continue breastfeeding once they have returned to work at the service will be treated sympathetically and reasonably and all efforts will be made to support the educator in her choice to continue breastfeeding her child. 

· On return to work from maternity leave, female educators may seek to change their work arrangements.  The returning staff member will have a meeting with the Nominated Supervisor to try and work out an arrangement which suits the educator, the Nominated Supervisor and also the running of the service. The service will provide Lactation Breaks for the educator to express milk or breastfeed her child. The Nominated Supervisor will be reasonably flexible as to when these occur. 
· If arrangements have been made for the educator’s child to come to the service to breastfed and needs its nappy changed, the educator can use the service’s nappy changing area as long as the relevant policies and procedures are followed. 
· When an educator is in the process of breastfeeding her child or expressing milk, educator to child ratios cannot be compromised. Educators will work to cover the Lactation Break as they would any other break. (This will work in a similar way to educator ten minute breaks, but is not included as their ten minute break)
Safe Storage and Heating of Babies Bottles (Please display)
Our service will use microwaves to heat Infant Formula/Cow’s Milk 

Microwave Instructions (Please display)
We recognise that microwaves are an efficient and safe way to heat infant formula and cow’s milk. We will not heat breast milk in the microwave as it may destroy some of the breast milk’s properties.

For infant formula or cow’s milk, the service will always:

· Use microwave safe bottles.

· Heat a minimum of 120mls of formula/cow’s milk in the bottle to ensure it does not overheat. 

· Only heat formula/cow’s milk that has been adequately refrigerated. 

· Stand the bottle up straight.

· Always take off the teat/bottle top and leave outside the microwave. 

· Not use microwave ovens with wattage over 700W (or if ovens with a higher wattage are used, heat for less than the following times and take extra care when checking temperature)

· For a 120ml size bottle – use high setting and heat for less than 30 seconds.

· For a 240ml size bottle – use high setting and heat for less than 45 seconds. 

· Follow specific manufacturer instructions provided with the microwave. 

· Minimise the risk of uneven heating by adequately rotating and shaking the bottle directly after microwaving. After the teat/bottle top is replaced, invert the bottle at least 10 times and let the bottle sit for 1-2 minutes before testing the temperature.

· Check the temperature of the formula/milk on the inside of the wrist before giving to the child to ensure contents are at a safe temperature.

Bottle Warmers

Where bottle warmers are utilised by our service, we will use bottle warmers that have a thermostat control to heat Infant Formula/Cow’s Milk/Breast Milk

· The service will use the bottle warmer as per the manufacturer’s instructions. 

· Educators will ensure that bottle warmers are inaccessible to children at all times.

· Bottles will be warmed for less than 10 minutes.
Fluids not drunk from a bottle with be discarded and the clean bottle sent home. Details of how much milk is drunk will be available for families.

Please see Safe sleeping Policy about Children going to sleep and bottles

Sources
Education and Care Services National Regulations 2011
Early Years Learning Framework
National Quality Standard
Food Standards Australia New Zealand
Safe Food Australia, 2nd Edition. January 2001
Get Up & Grow: Healthy Eating and Physical Activity for Early Childhood 
Infant Feeding Guidelines 2012

Australian Dietary Guidelines 2013 
Food Safety Standards for Australia 2001
Food Act 2001
Food Regulation 2002

SA Health: Food Safety
Australian Breast Feeding Association Guidelines 
Review
The policy will be reviewed every 5 years or as required, whichever occurs first. 
The review will be conducted by:
· Management

· Employees

· Families 

· Interested Parties

Last reviewed: 22 June 2014

Dec 2015

Reviewed and updated Sep 2016

Reviewed June 2017

Updated Oct 2017

                                                      Breads/grains, potatoes and rice 


Foods to provide;


 sandwich - wholemeal, high fibre 


 Sushi


 Potato salad


 Pasta salad 


 Tortilla wraps


 Plain cruskits, plain Sao, plain rice cakes, plain rice crackers 


 Whole grain cereals - weetbix, cheerios 


 Plain soy chips


 Baked beans 


 Tinned spaghetti 


Nothing with added salt, added sugar, preservatives or flavours 


 


                                                             


                                                                Fillings for sandwiches


Foods to provide;


 Sliced meat - ham, beef etc


 Cooked chicken mayo 


 Cheese


 Tuna


 Vegemite 


 Honey


 Salads 


 Banana 


 Avocado


 Fritz 


 


                                                                       


                                                                            Dairy 


Foods to provide;


 yogurts - try and choose full fat as reduced fat yogurts have very high levels of synthetic sugars 


 Natural yogurt with fruit is a better choice but flavoured yogurts are ok


 Cheese - grated, sliced, sticks or spreads


 Milk - this is offered at care 


 Custard


 Dips - no nuts 


 


                                                                        


                                                                       Vegetables 


Foods to provide;


 Cooked veggies - YAY 


 Salad items, cherry tomatoes must be cut in half 


 Veggies added into foods if children are not keen on veggies; 


 Mini bakes, quiches, homemade cakes ( we will need ingredients listed) 


 Added into sushi, pasta or potato salads 


 


 





                                                                                 Fruits 


Foods to provide;


 all fresh fruit 


 Hard fruits such as Apple and pear please blanch for under 2


 Sultanas over 2 only 


 Dried fruit in baked goods Only ( softer and easier to chew and swallow) 


 Fruit blended into purée ( desert) ONLY HOMEMADE 


 Fruit leather ( homemade only) 


 Grapes cut in half 


 


 


 


 


                                                                           Meats/protein 


Foods to provide;


 sausage - no skin 


 Sliced ham and beef


 Cooked chicken


 Tuna 


 Sliced chicken 


 Homemade sausage rolls 


 Boiled eggs


 Hummus ( chickpea )         


 


 


Toybox provides snacks throughout the day 


 Dips and crackers/tortilla                                Fruit and Yogurt


 Fruit, fruit smoothies                                      Muffins—homemade 


 Cheese and crackers                                       Homemade pizza 


 Savoury platters                                             Veggie slice


 Pikelets                                                        Weetbix/porridge/other cereals 


 Sao and spreads                                             Pasta                                        


 Cruskits                                                        Pancakes 


 Plain cruskits with spreads 


 Toast
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