NUTRITION POLICY/PROCEDURE

Policy Statement

Nutrition is important for the health, wellbeing and development of all children. The Education and Care Services
National Regulations requires Berri OSHC have a policy on nutrition, food and beverages, dietary requirements and
food allergies to guide procedures that ensure children are provided with healthy and nutritious snacks, and their
individual dietary requirements are considered.

Berri OSHC recognises that families need their religious and cultural beliefs, practices and lifestyle choices in relation
to food to be respected, and also need input into and feedback about what and when their child eats. Berri OSHC
aims to meet these needs to ensure that children have a balanced diet with their food preferences respected through
regular snack times during which they can eat at their own pace. Children are especially prone to food borne iliness
because their immune systems are still developing and they cannot fight infection as well as adults can. The main
causes of food borne illness are inadequate cooking, improper holding temperatures, contaminated equipment,
unsafe food sources and poor personal hygiene.

Berri OSHC is committed to:
e promoting healthy eating habits
e providing nutritious menu options
® respecting and supporting any special dietary requirements of individual children
e educating children and their families about healthy food choices and healthy eating habits

e ensuring the nutritional needs and/or dietary requirements of children are appropriately catered for,
while they are attending Berri OSHC

e providing a flexible approach to serving and consuming food for children complying with all legislative
requirements

We prioritise children’s health, safety and wellbeing. This includes safe practices for handling, preparing and
storing food, as well as providing food and beverages that are nutritious and adequate in quantity, and chosen
based on each child’s dietary and medical requirements.

We promote a healthy lifestyle, including healthy eating and physical activity. We support children and families’
understanding about the importance of nutrition and food choices.

We value our families and their cultures, customs and religious traditions. We work with them to ensure that the
food and beverages we provide to their children reflect their preferences.

We incorporate children’s agency and decision-making into our educational program. We plan meal times and other
food-related experiences that enable this.

Roles and Responsibilities

| Approved provider - Berri Primary School Governing Council

1



NUTRITION POLICY/PROCEDURE

ensure that obligations under the Education and Care Services National Law and National Regulations are
met
ensure adequate health and hygiene practices are followed, as well as safe premises, equipment and
practices for handling, preparing and storing food, 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
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)
display and make accessible to family members a weekly menu which accurately describes the food and
beverages to be provided by the service each day
ensure that child enrolment records include any special considerations for the child, such as cultural or
religious dietary restrictions, as well as any health-related dietary restrictions
ensure risk minimisation plans are developed for children with medical conditions that can be impacted by
food
ensure that healthy eating is promoted
take reasonable steps to ensure that nominated supervisors, educators, staff and volunteers follow the
Nutrition, food and beverages, dietary requirements policy and procedures
ensure that copies of the policy and procedures are readily accessible to nominated supervisors,
coordinators, educators, staff, volunteers and families, and available for inspection
notify families at least 14 days before changing the policy or procedures if the changes will:

e affect the fees charged or the way they are collected or

e significantly impact the service’s education and care of children or

e significantly impact the family’s ability to utilise the service.

Nominated supervisor/Director

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

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

ensure adequate health and hygiene practices are followed, as well as safe practices for handling,
preparing and storing food, 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

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)

display and make accessible to family members a weekly menu which accurately describes the food and
beverages to be provided by the service each day

ensure that child enrolment records include any special considerations for the child, such as cultural or
religious dietary restrictions, as well as any health-related dietary restrictions
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for children with medical conditions that can be impacted by food, work with families to develop risk
minimisation plans and ensure educators and staff implement these plans

ensure that a system for ongoing communication is developed and maintained between families and
educators 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

plan the menu to ensure food and beverages are nutritious, adequate in quantity, and based on each
child’s dietary requirements (accounting for their growth and development needs, as well as any specific
cultural, religious or health requirements).

Educators

implement the Nutrition, food and beverages, dietary requirements policy and 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
be familiar with the individual needs and action plans for the children in your care with specific dietary
requirements, and ensure those requirements are taken into consideration, including on excursions
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
the mealtimes
implement and reflect on program planning to:
e promote healthy eating and knowledge of nutrition by children, e.g. eating with the children,

conversations during mealtimes around food

promote healthy eating among families

involve children in decision-making about healthy food and beverage choices, e.g. having them

assist with food preparation.

Families

ensure the service is advised of their child’s dietary requirements — relating to their child’s growth and
development needs, as well as any specific cultural, religious or health requirements — at the time of
enrolment, and that this information is kept up-to-date

should their children have a medical condition that can be impacted by food, work with the service to
develop risk minimisation plans

read the service’s weekly menu and provide any feedback

if providing food and beverages from home, ensure these are nutritious and plentiful and that they are in
line with service requirements (e.g. that they do not contain allergens that could harm other children at
the service), noting that the service is not required to serve food and beverages from home to children.

Procedure — Menu Planning

Berri OSHC understands it has a duty of care to ensure that children’s nutritional needs are met and food is
prepared and stored safely within the service. Good nutrition is essential to healthy living and enables children to
be active participants in play and leisure. Berri OSHC refers to the Australian Dietary Guidelines and the
Government of South Australia’s Right Bite Strategy when considering menu planning and serving suggestions for
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children before and after school. The educators respect that children, like adults, do have different food
preferences. Children are exposed to a wide variety of foods and are encouraged to taste all of the foods offered;
however they are never forced to eat.

Berri OSHC acknowledges that middle childhood is a key time to develop healthy food habits and children are
supported to build healthy relationships with food and their bodies. To support this, food or drink will not be used
as a reward nor will food be denied as a punishment or behaviour management strategy.

Menus are planned with input from children, families, and educators.

Menus are planned for the term and displayed on the family notice board at the service. Families are welcome to
view them at any time.

The menu will reflect a wide variety of cultures, and especially the cultural backgrounds of families and the local
community.

Any special dietary considerations are always taken into consideration when planning menus with children
allergies etc. catered for.

Families and children are encouraged to forward any ideas, suggestions and recipes for consideration in the
planning of the menu.

Procedure — Support the Nutritional Needs of School-age Children

When planning the menu Berri OSHC aims to meet the nutritional needs of the school age children by:

e providing balanced snacks, consistent with the five major principles of the Australian Government’s Dietary
Guidelines 2013

e providing snacks that meet recommended daily nutritional needs of school-age children are adequate in
quantity, and consider the child’s growth and developmental needs, and any specific cultural, religious or
health requirements

e wherever possible, using fresh seasonally available produce

e providing attractive and well-presented snacks that are appetising and provide variety in colour, texture and
taste.

® incorporating nutrition education, appropriate to the age of the children, into the children’s program, and
encouraging families’ involvement in the nutritional program.

e consulting with families about their child’s individual needs, including likes and dislikes in relation to food
and any special dietary requirements, with consideration to cultural perspectives and known allergies

e maintaining food preparation facilities in a hygienic condition

Procedure — Snack Time

Snack times at Berri OSHC provide positive learning experiences for children who are encouraged to develop
healthy eating habits. Families are consulted and asked to share family and multicultural values and experiences to
enrich the variety and enjoyment of food planned to meet each child’s daily nutritional needs.

Snack times at Berri OSHC provide an important developmental opportunity for the children both physically and
socially. It is therefore considered that the educator’s participation enhances the value of each child’s snack time.
Snack times are an excellent time for the children to develop appropriate nutritional habits and healthy food
practices.
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Children will be:

e offered a variety of foods
e educated about safe and hygienic food handling skills
e supported to participate in sharing, socialising and taking turns.

The Director and educators at OSHC ensure that children are offered food and beverages appropriate to the needs
of each child on a regular basis throughout the day as per the following table.

Before School Care [Breakfast offered from arrival until 7.30am. |Includes toast (wholemeal) with a variety of
toppings and a selection of cereals with milk.

Water is available at all times.

After School Care [Sit down afternoon tea offered Includes fresh fruit, and vegetables and a wide
3.30pm-4.00pm. variety of main snack.

Food continues to be available at all times. |Water is available at all times

Vacation Breakfast - offered from arrival until 7.30am|Includes toast (wholemeal) with a variety of
Care/Student Free toppings and a selection of cereals with milk.
Days

Morning Tea — offered from 10.00am to
10.30am Includes fresh fruit, and vegetables and a wide
variety of main snack.

Lunch — provided by the family
Families to provide a ready to eat lunch for
children to eat during the session.

Afternoon Tea — offered from 3.30 to 4.00

Includes fresh fruit, and vegetables and a wide
variety of main snack.

Water is available at all times

Snack times are a relaxing time of the day for children to practice many independent skills encouraged by
educators.

Snack times are held in an informal manner where children may choose when to eat. Snack times are set to a
regular schedule (as above) but individual needs are accommodated and children who are still hungry will be
offered small nutritionally appropriate snacks.

Safe drinking water is always readily available and is regularly offered to children:

Individual cups will be made available during all sessions and the children can refill at any time from a self-serve
water container

Children will not be required to eat food they do not like or eat more than they want.
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Procedure — Safe Food Handling, Preparation and Storage

All snacks are prepared using fresh ingredients and following the correct food-handling guidelines and
conditions.

All hazardous materials are stored away from food in a labelled cupboard inaccessible to children.

Foods that cause allergic reactions are put in separate containers with their own tongs to avoid
cross-contamination.

Berri OSHC follows strict safe food storage and preparation guidelines, found within the Dietary Guidelines for
Children and Adolescents in Australia, to ensure children’s protection from food-borne illness.

Berri OSHC as a food supplying business is registered with Berri Barmera Council as required.

Safe food-handling and hygiene practices are undertaken at all times.

Children are not permitted in Berri OSHC'’s kitchen, except under direct supervision during cooking activities or
when helping clean up.

Accredited food safety training is completed and kept updated as necessary by all educators at Berri OSHC.
Records are kept of fridge and freezer temperatures, approved food suppliers, goods receiving, and cleaning
roster.

Stock is used by rotation so that ‘used by’ or ‘best before’ dates are used first.

Procedure — Managing Special Dietary Requirements

It is the family’s responsibility to inform Berri OSHC of any foods their child is not able to eat for any reason. They can
do so upon enrolment or contacting the service if any changes occur. Children with special dietary needs and/or
allergies will be catered for accordingly, with strict adherence to each of their requirements and special diets. Any
alternative snack provided will be as similar to the regular snack as possible to ensure the child does not feel any

negative emotions regarding this.

Procedure — Managing Food Allergies

Berri OSHC endeavours to ensure the health and safety of children with food allergies by doing the following:

o A Medical Management Plan is required upon enrolment — refer to the Berri Primary School OSHC’s Medical

Conditions and Allergies Policy.

e The Director, or delegate, will assess the potential for accidental exposure to allergens while a child with food
allergies is in the care of the service, and develop a risk minimisation plan in consultation with educators and
the family of any child who has such allergies (as per the Berri OSHC’s Medical Conditions and Allergies Policy)

e As far as possible, food to which a child is allergic is not to be presented on the days on which that child is in
attendance. If it is unavoidable that other children will be eating food that contains ingredients to which a
child is allergic, then the food of the child with the allergy will be prepared and plated separately, covered,

and labelled with the child’s name.
e Children’s allergies are to be clearly displayed in the service kitchen and OSHC office.

Procedure — Food from Home

Berri OSHC asks that families do not bring any nuts or nut products into the service due to children at risk of

anaphylaxis.
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e To ensure the protection of children, families are asked not to bring food into Berri OSHC to be shared among
other children due to the risk of allergies, food-borne bacteria and for cultural reasons.

e Where families do not provide for the nutritional requirements of their child on a regular basis, they will be
encouraged to follow current recommendations from recognised authorities. Berri OSHC will provide information
for families on the recommended nutritional intake for their child.

Legislative Requirements

Section/Regulation | Description

Education & Care Services National Law Act (2010)

Education & Care Services National Regulations (2011)

Regulation 77 Health, hygiene and safe food practices

Regulation 78 Food and beverages

Regulation 79 Service providing food and beverages

Regulation 80 Weekly menu

Regulation 90 Medical conditions policy

Regulation 91 Medical conditions policy to be provided to parents
Regulation 160 Child enrolment records to be kept by approved provider and family day care educator
Regulation 162 Health information to be kept in enrolment record

Regulation 168 Education and care service must have policies and procedures
Regulation 170 Policies and procedures to be followed

Regulation 171 Policies and procedures to be kept available

Regulation 172 Notification of change to policies or procedures

National Quality Standard for Early Childhood Education and Care & School Age Care (2010)

Standard 2.1 Each child’s health and physical activity is supported and promoted

Reviewed and approved by Berri Primary School Governing Council: August 2026
Reviewed and approved by Berri Primary School Governing Council: 4™ November 2024

TO BE REVIEWED: August 2027
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