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1. Objective 

Intereach recognises and acknowledges the importance of providing food that is both nutritious 

and appropriate to meet the needs of the children attending OOSH.  Our service encourages and 

promotes the health and wellbeing of children by providing positive learning experiences during 

meal/snack times where good nutritional food habits are developed in a happy, social environment. 

Parents/ guardians are encouraged and educated to participate in this approach to nutrition for 

their children. 

Intereach is committed to promoting the safety and wellbeing of all children by encouraging healthy 

eating habits amongst staff, children and families. Food will never be used in the Service as 

punishment or reward for children. Intereach recognises that nutrition is important for the health, 

wellbeing and development of all children, and that children and families need their health and 

lifestyle choices in relation to food to be respected. OOSH aims to reflect the cultural diversity of 

the community while meeting the health and dietary requirements of all children during meals and 

snack times and cooking activities. 

Intereach Children’s Services is committed to ensure that: 

▪ the staff comply with the food safety practices and general requirements in accordance 

with the Australia/ New Zealand Food Safety Standards and follow Standards 3.2.2a the 

Food Safety Management Tools; 

• the staff recognise the importance of healthy eating to the growth and development of 

young children and support the healthy food and drink choices of children in their care; 

• the staff provide a safe, pleasant and attractive place for meal and snack times; 

• the staff ensure that mealtimes are inclusive and culturally appropriate and an opportunity 

for education, social learning and positive interaction, with staff sitting with children to act as 

role model; 

• the staff maintain high standards of hygiene when preparing and serving food during care;  

•  we consult and work collaboratively with families, recognising cultural practices and 

lifestyle choices; and, 

• where food is provided during care, staff aim to provide food and drinks that are nutritious, 

adequate in quantity, enjoyable taking into account of: 

o dietary requirements appropriate for each child’s growth and development needs; 

o any specific cultural religious; and/or, 

o any health requirements. 

2. Definitions 

Healthy Eating 

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

• fruit; 

• vegetables and legumes/beans; 
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• grain (cereals) foods, mostly wholegrain; 

• milk, cheese, yoghurt, and alternatives; and 

• lean meat, poultry, fish, eggs, tofu, nuts, seeds, 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, growth and 

development. 

Food Allergy 

• Food allergy occurs when a person’s immune system reacts to allergens in food. 

3. Responsibilities 

It is the responsibility of Nominated Supervisor to: 

• implement procedures for nutrition, food and beverages, and dietary requirements; 

• ensure that regulatory obligations are met in relation to nutrition, food and beverages and 

dietary requirements; 

• establish partnerships with relevant organisations and health professionals to support 

healthy eating; 

▪ participate in and arrange ongoing professional development and required food safety and 

food handling training; 

• support staff to access professional development and resources to enable them to deliver 

healthy eating education; 

• support educators with information and resources to support the development of 

appropriate menus; 

• ensure the food and beverages provided are nutritious and adequate in quantity, and 

chosen based on each child’s dietary requirements (accounting for their growth and 

development needs, as well as any specific cultural, religious or health requirements); 

• ensure a written menu is on display at all times and that it accurately reflects what foods is 

offered to children, by the service; and, 

• report any serious incident to the relevant authorities. 

It is the responsibility of staff to: 

• ensure children have access to fresh drinking water at all times  

• promote healthy eating and physical activity as appropriate for each child; 

• provide quality education and care in an environment that provides for their physical and 

psychological wellbeing; 

• establish partnerships with relevant organisations and health professionals to support 

healthy eating practice, where appropriate; 

• attend professional development and access resources to enable them to deliver healthy 

eating education; attend and maintain required food safety and food handling training  

• educate children about healthy eating, including how to make healthy choices about food 

and drinks; 
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• understand the process to support and promote healthy eating of each child. 

• provide flexible mealtimes if appropriate and observe meal breaks to ensure all children eat 

and drink; and, 

▪ provide a supportive physical environment for mothers who want to breastfeed; 

It is the responsibility of parents/guardians to: 

• educate children about the importance of food safety, such as washing hands before eating 

and not eating food that has been left out for too long; 

• advise the educators of their child’s dietary requirements or any specific cultural, religious 

or health requirements at the time of enrolment and update if there is any change to these 

requirements, including medical conditions; noting that the service is not required to serve 

food and beverages from home to children 

• work with the educators in developing a risk minimisation plan. 

• If providing food and beverages from home, ensure these are nutritious and sufficient and 

in line with the service requirements; and, 

• inform educators about any allergies or intolerances their children might have. 

4. Procedure 

4.1. Communication with Families 

Parents/guardians and carers are: 

• regularly consulted regarding current dietary requirements of their children, particularly 

those related to allergies, cultural or religious needs and reflect these individual needs 

in the menu; 

• requested to complete a Medical Management Plan, a Risk Minimisation Plan and a 

Communication Plan, where children have a food related medical condition either 

diagnosed or undiagnosed; 

• provided with healthy eating information, such as how to create healthy and nutritious 

lunch boxes; 

• informed that the service and staff support breastfeeding when families make contact 

and/or during orientation; 

• provided with strategies such as information pamphlets from recognised nutrition 

authorities where children bring their own food and beverages to the service in 

promoting healthy choices; and, 

• provided with educational material about healthy eating habits such as specific 

activities, notices, posters and information sheets when available. Where possible 

information is provided to families in their own language. 

4.2. Menu planning and preparation of meals 

Where the Service provides food, Educators will seek to provide food that is healthy, balanced, 

varied, age-appropriate and consistent with the Australian Government’s Australian Dietary 

Guidelines. 

• Menu planning will occur in compliance with Regulation 79 of the Education and Care 

Services National Regulations (2011). 

• Diagnosed allergies of the child written on the enrolment form are noted and taken into 

account during menu planning. 
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• Healthy food options are provided where food is provided for meetings, celebrations 

and events. 

• The Nutrition Procedure is shared with staff, and families with opportunities to provide 

feedback, suggestions and input every two years at the time of review or during 

implementation of any legislative requirement. 

• Parents and Children are encouraged to contribute to the menu by sharing family and 

multicultural values, ideas and recipes. 

• The menu is displayed for viewing by parents and carers and families with recipes 

available on request. 

• Dental and oral health will be considered when planning, providing or encouraging 

healthy eating choices. 

Where food is brought from home: 

• Families are provided with information on the types of foods and drinks recommended 

for children and suitable for children’s lunchboxes, consistent with the principles of the 

Australian Dietary Guidelines. 

• Children are encouraged to eat the more nutritious foods provided in their lunchbox, 

before eating any less nutritious food provided. 

• Families and children are discouraged in the provision of discretionary / sometimes 

foods in children’s lunchboxes. 

4.2.1. Food Safety Compliance 

• Safe food handling practices are followed, including safe procedure for food 

storage, handling, preparation and disposal. 

• It is ensured that staff and children wash their hands before preparing, serving or 

consuming food. 

• Children are instructed to avoid handling other children’s food or drinks and not 

to cough or sneeze over the food of other children. 

• All perishable food items are refrigerated at below 5ºc immediately on the child’s 

arrival. 

• Hot drinks are not served; however, soup may be heated but will be served at an 

appropriate temperature to not allow children to suffer a scald or burn. 

• Hot foods will be served at below boiling point. 

• Hot drinks may be consumed by staff in a designated, safe area, where there are 

no children present, i.e. office or kitchen space where children are not permitted, 

and only during designated break periods or before children arriving at the 

service. 

• Food is prepared and served in accordance with safe food practices, including: 

o storing and serving food at safe temperatures (below 5ºc or above 65ºc). 

o ensuring raw foods (e.g., meat) will not come in contact with ready to eat 

foods (e.g., vegetables and fruits); and, 

o using separate chopping boards and utensils to prepare raw foods and 

ready to eat foods and wash hands between exposure to raw and ready to 

eat foods. 

 



Intereach OOSH Nutrition Procedure 

Version 1.0 Page 5 of 6 

4.3. Food Allergies 

• Food allergy information and a Medical Management Plan are requested from the 

parents of any child with a known food allergy. 

• Intereach OOSH is a ‘Nut Free’ service and does not have any restrictions on other 

foods. 

4.4. During mealtimes 

• A routine is established for children to know what to expect including washing 

hands. 

• Children are seated safely in a designated spot and supervised at all times.. 

• Children are encouraged to participate and interact with each other to develop their 

social skills. 

• Clean drinking water is made available to children during mealtimes. 

• Safe eating practices are implemented to minimise risk of choking.  

• Staff and educators supervise and interact with children at mealtimes. 

• Sufficient time and mealtime flexibility is allowed for children to eat at their own pace 

and when required outside of set mealtimes if applicable. 

5. National Quality Framework 

Element  Concept Description  

2.1 Health Each child’s health and physical activity is supported and 

promoted. 

2.1.1 Wellbeing and comfort 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 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. 

2.2.1 Supervision  At all times, reasonable precautions and adequate 

supervision ensure children are protected from harm and 

hazard 

2.2.2 Incident and 

emergency 

management 

Plans to effectively manage incidents and emergencies are 

developed in consultation with relevant authorities, practiced 

and implemented 

5.1 Relationships between 

educators and children 

Respectful and equitable relationships are maintained with 

each child. 

6.1 Supportive 

relationships with 

families 

Respectful relationships with families are developed and 

maintained and families are supported in their parenting role. 

7.1.2 Management Systems Systems are in place to manage risk and enable the effective 

management and operation of a quality service. 
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6. Context 

6.1. Standards 

or other 

external 

requiremen

ts 

Australian Children’s Education and Care Quality Authority 

(ACECQA). National Quality Standards 2018. 

Food Safety Standards 

Get up and Grow. Healthy Eating and Physical Activity for Early 

Childhood 

Belonging, Being and Becoming. The Early Years Learning 

Framework 

Victorian Early Years Learning and Development Framework For all 

Children from Birth to Eight Years. 

Australian Dietary Guidelines 

Infant Feeding Guidelines 

Menu Planning Checklist for Family Day Care  

Munch and Move. www.healthykids.nsw.gov.au 

Staying Healthy -  Preventing Infectious Diseases in Early Childhood 

Education and Care Services  

Early Childhood Services - Developing Healthy Eating Policy Checklist 

Food Standards Australia and New Zealand - Guide to Feeding your 

Baby Formula/Breastmilk Substitutes 

Eat Smart, Play Smart  

My Time, Our Place  

6.2. Legislation 

or other 

requiremen

ts 

Education and Care Services National Regulations Consolidated 2017 

Education and Care Services National Law Act 2010  

NSW Public Health Act 2010 

Food Standards Australia New Zealand Act 1991 

6.3. Internal 

documents 

Children’s Health and Safety Policy 

Enrolment and Orientation Procedure 

Administration of First Aid Procedure 

Dealing with Medical Conditions Procedure 

Incident, Injury, Trauma and Illness Procedure 

Medical Management Plan  
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https://www.acecqa.gov.au/nqf/national-quality-standard
https://www.acecqa.gov.au/nqf/national-quality-standard
https://www.foodstandards.gov.au/publications/Pages/safefoodaustralia3rd16.aspx
https://www1.health.gov.au/internet/main/publishing.nsf/Content/phd-early-childhood-nutrition-resources
https://www1.health.gov.au/internet/main/publishing.nsf/Content/phd-early-childhood-nutrition-resources
https://www.education.gov.au/early-years-learning-framework-0
https://www.education.gov.au/early-years-learning-framework-0
http://www.education.vic.gov.au/Documents/childhood/providers/edcare/veyldframework.pdf
http://www.education.vic.gov.au/Documents/childhood/providers/edcare/veyldframework.pdf
https://www.nhmrc.gov.au/guidelines-publications/n55
https://www.nhmrc.gov.au/guidelines-publications/n56
http://heas.health.vic.gov.au/early-childhood-services/menu-planning/family-day-care
http://www.healthykids.nsw.gov.au/
https://www.nhmrc.gov.au/sites/default/files/documents/reports/clinical%20guidelines/ch55-staying-healthy.pdf
https://www.nhmrc.gov.au/sites/default/files/documents/reports/clinical%20guidelines/ch55-staying-healthy.pdf
https://heas.health.vic.gov.au/early-childhood-services/developing-healthy-eating-policy/checklist
https://www.breastfeeding.asn.au/bfinfo/guide-feeding-your-baby-formula-breastmilk-substitutes
https://www.breastfeeding.asn.au/bfinfo/guide-feeding-your-baby-formula-breastmilk-substitutes
https://www.healthykids.nsw.gov.au/downloads/file/teacherschildcare/EatSmartPlaySmart_Manual_ThirdEdition-V7.pdf
https://intereachltd179.sharepoint.com/KnowledgeCentre/QMS%20Documents/Guidance_OOSH_EducatorsMyTimeOurPlace.pdf
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