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NUTRITION  POLICY AND PROCEDURE

The centre aims to provide a safe, hygienic, friendly and positive eating environment that assists in the sharing of nutritional, family and multicultural values. 

The Centre is  a Nut Free Centre

This Policy was formulated in consultation with educators, parents and in accordance with relevant regulations.  The educators have a duty of care to all children whilst in the centre. The nutrition policy plays an important role in meeting the nutritional needs of the children in the childcare centre.

Summary of Policy

· Provides guidelines for quality control in the centre

· Helps bring about and sustain change

· Develops standards in food and nutrition

· Used to determine practices and procedures in the child care centre

· “The licensee or permit holder shall ensure that the following particulars are readily available in writing to parents upon request- the child care service practice and policy regarding food, nutrition and the dietary needs of individual children.” Comply with Children Services (Child Care Centre) Regulations 1988, Regulation 46 (1) (a) (b) (c) (d) & (e) (in the Nutrition section under Health and Safety),

· Complies with National Childcare Accreditation Council “Staff work collaboratively with families to ensure food and drink is culturally appropriate, nutritious and in sufficient quantities to meet each child’s dietary requirements”; Principle 6.1. “Staff implement effective and current food safety and hygiene practices.”  Principle 6.2

People who should be involved in the development of the nutrition policy 

· Staff and parent representatives in the policy development

· Consider child health and/or nutrition experts

Nutrition policy should be reviewed

· Yearly

Nutrition policy should be displayed

· Policy Booklet (HEALTH)

· A summary is included in the Parent Information Booklet

· Copies available on request

This policy and other nutrition information will be communicated to families via:

· A summary of the nutrition policy is included in the centre handbook for parents
· Room communication boards, the infant room share the children’s individual routine by “Your child’s day in the infant room” newsletters, displays/pamphlets in foyer and verbal communication
· Recipes for food served at the centre are available for families to take home on request
· Verbal guidelines on ‘special occasion’ foods that they may provide for birthdays and other celebrations
· Nutrition related education is available to parents in the foyer via brochures, posters and through newsletters and individual rooms programs
Minimum training requirements for centre educators to ensure the maintenance of the standards outlined in this policy

· All food handlers in the centre are required to complete the Food Safe package as part of Start Right-Eat Right Training Course. Quality Area 6, Health, Nutrition and Wellbeing- Principle 6.2 (Refer Director/Cook for more information).

· At least the Director and the Cook will complete the Start Right- Eat-Right Training Course.

· In the event of a new Director or Cook starting work at the centre, if they have not already completed the training, they will do it within three months of commencing employment.

THE ENVIRONMENT

The centre encourages the creation of good food habits which are critical for birth - 8 year old children

· Habits formed during these years are often eating habits for life

· The creation of good eating habits in children can lead to healthier adults

Children to develop within a healthy, safe, caring and supportive eating environment where positive food habits and the sharing of family, multi-cultural and religious values will be encouraged 

· A selection of healthy food choices will be offered to children at each snack and meal time throughout the day

· A variety of foods will be offered to children prepared in a variety of ways

· As role models, educators are encouraged to sit with the children and consume a small portion of the planned menu 

· Educators promote discussion about cultural and religious differences and similarities associated with food in a positive manner

· Recipes and food awareness activities will be chosen from a variety of cultures.

· The weekly menu will be displayed in the foyer for educators and families

· If a child consistently refuses the food offered at the centre, educators will consult with families with regard to alternatives.

Methods used by the centre to increase the children’s awareness of food and nutrition

· Include food awareness and physical growth activities in the centre program 

· Provide experiences where children are encouraged to participate in food preparation

· Discuss with the children the foods being served 

Precautions to be taken to prevent a child from choking while in care

· Infants and young children should always be supervised when eating and drinking and encouraged to chew their food

· For children 5 years of age and under do not give foods that have small and hard pieces, like raw carrot, celery, and apple and do not give nuts, popcorn, corn chips, and whole grapes. Meat chicken and sausages are cut into small pieces, skins and excess fat removed. All hard fruits and vegetables are grated, cooked or mash.

· Educators make consistent efforts to encourage children to be seated when eating and drinking.

THE MENU

To provide children with meals and snacks that is safe, appetising, and consistent with the Dietary Guidelines for Children and Adolescents and provides at least 50% of the recommended daily intake (RDI) for all nutrients

Dietary guidelines for Children and Adolescents (()

· Encourage breast feeding by offering support and relevant information

· Children need appropriate food and physical activity to grow and develop normally. Growth should be checked regularly by healthcare professionals

· Enjoy a wide variety of nutritious foods

· Eat plenty of bread and cereals, vegetables and fruits

· Low fat diets are not suitable for young children

· Encourage water as a drink

· Eat only a moderate amount of sugars and foods containing added sugars

· Choose low salt foods

Guidelines for planning the menu

· Incorporate the nutrient requirements of children (use the Long Day Care Centre Menu Planning Checklist) (Start Right-Eat Right Award)

· To provide an eight week rotating summer and winter menu that is displayed in the entrance near the sign in sheets.

· Make menu planning a team effort, include families

· Families are encouraged to provide favourite recipes

· Include multicultural recipes in the menu

Eating opportunities for children outside of the main menu

· Water will be available and/or accessible for children throughout the day as appropriate.

· A morning, afternoon and late snack will be available for children

· Second helpings will be available to the children 

Nutritional requirements of a two week menu for a long day care centre

· Lean red meat is included on the menu at least 4 times per fortnight

· Lean white meat is included on the menu at least 3 times per fortnight

· Vegetarian meals are included on the menu at least 2 times per fortnight

· Vegetarian meals are based on egg, cheese, or legumes (eg tofu, baked beans, lentils)

· A fruit or vegetable high in vitamin C is served with each vegetarian meal

· The menu includes at least 1 serve of vegetables daily

· The menu includes at least 1 serve of fruit daily

· The menu offers each child 3 serves of full cream dairy foods per day

· Cream and sour cream are not substitutes for milk, yoghurt or cheese

· The menu includes at least 2 serves of bread, rice, cereal or pasta per day

· High fibre varieties are included at least 4 times per fortnight

· Morning and afternoon tea snacks are planned on the menu as part of the day’s intake

· At each snack time one or more fruit/vegetable/dairy food/ bread/cereal-based food will appear on the menu.

The menu will be assessed to check whether children are being provided with at least the minimum amount of essential foods to meet their nutritional requirements while in care

· The Cook and/or the Director, upon completion of the Start Right–Eat Right Menu Assessment and Planning Guide, will assess the menu

· Assessed seasonally

ADDITIONAL CONSIDERATIONS

The food provided to children will take into account the varying age, size and activity level of different children

Procedures for handling breast milk and baby formula provided for infants in long day care

· Breast milk or formula provided by families will be refrigerated until needed. Infant formula should be name and date labeled and stored immediately in the centre at the back part of the fridge where it is coldest (not in the fridge door where it is warmer).

· Discard the contents of partially used bottles after 1 hour.  Reusing half empty bottles is risky once they have been heated and sucked on.

· Throw out any unused formula after 24 hours.
· Warm breast milk or formula just prior to feeding the infant
· Warm only the amount needed
· Warm by water bath method (stand bottle in hot water) or in a bottle warmer
· Shake and check the temperature of the milk before feeding
· If using a microwave to heat food, always stir or shake before checking the temperature
Outline alternative fluids for infants

· Breast milk or formula meet the fluid and nutrient needs for infants until 4-6 months old
· When extra fluid is required cooled boiled water may be offered
· After 12 months diluted unsweetened fruit juice can be offered
· At the centre milk and water are served at meal and snack times
· Water is available throughout the day 
Different textures of food should be introduced at the following stages of infant development

Our centre will follow the following recommended schedule for introducing solids.   

	Menu Development Guide

	Age and Texture
	Suitable Foods

	Birth – 6 months
	· Breast milk/infant formula provides all the nutrition a baby needs for about the first 6 months of life.



	“First tastes”

6 - 7 months.

(If needed earlier, solids can be offered after 4 months, but NOT BEFORE 4 months.)

Smooth and pureed foods.
	· Breast milk/infant formula

· Introduce first solids:

· First introduce baby rice cereal (iron enriched)

· Then fruits and vegetables

· Then pureed, well-cooked lean meat, poultry and fish

· “Baby” Yoghurts and custard, 

· Cow’s milk in small amounts in the preparation of foods

	“Learning to chew and self-feeder”

7-12 months.

Mashed or chopped food progressing to finger foods.
	· Breast milk/infant formula as the main drink.

· Fruits, vegetables and legumes

· Well-cooked lean meat, poultry and fish.

· Yoghurt with soft lumps, custard, cheeses.

· Other cereals (eg., wheat, oats), bread, pasta

· Eggs – (well cooked)



	1-2 years
	Offer a wide variety of foods from the centre menu, some changes in texture or flavour may be needed.   Use the Nutrition Checklist as a guide to food variety but quantities may differ for younger age groups.

· Breast milk and/or full cream cows milk as a drink.

· Water and no more than one small cup of diluted fruit juice from a cup, not a bottle.


FOOD ALLERGIES / INTOLERANCES

NUT FREE

Some children have a life threatening allergic reaction to nuts, nut products and sesame products.  Families are requested not to send peanut butter sandwiches or toast, peanut products, muesli bars and other items that may contain nuts, coconut and sesame.

The special needs of children with food allergies/intolerances or medical diets will be catered for in consultation with families and the appropriate medical professionals.

The steps that should be taken if a family member or an educator suspect that a child has a food allergy/intolerance

· The child should be assessed by a doctor

· If the doctor suspects an allergy/intolerance then the child should be referred to a specialist

· If the allergy/intolerance is confirmed by the specialist the child should be referred to a dietician

· The dietician will then work out a diet for that child for a period of time

· To enable the centre to cater for children on special diets, a letter from the child’s GP or dietician is required, stating the health problem and diet required

· To enable the centre to cater for children with non-medical special diets families are encouraged to see the centre cook and fill in the appropriate form including a date of review
· Families to discuss with staff and cook if they need to provide food for their child while the child is on the special diet.  

· Obtain detailed written information on the specific diet

· Regularly check with families to see if the child still requires special diet

· Dietary restrictions for children with true allergies must be taken seriously as ingestion of allergenic foods can be life threatening

Parents or staff could be directed to obtain further information about the management of allergies or food intolerances from:

· Women’s and Children’s Hospital
· Paediatrician
· Child Health Nurse
· Local Doctor
· Consulting dietician
The following needs to be considered when planning family functions or events or special occasions:

· Families to be encouraged to provide nut and sesame free food
· Parent supervision at all times during afterhours events
· When planning a family function it is recommended that this policy be taken into consideration
· Include multicultural celebrations
· In line with the current food safety program families will no longer need to supply a birthday cake. Children’s birthdays are encouraged to be celebrated by singing and the birthday child wearing a party hat.
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