
 

 

 

 

What to include in a nutrition and healthy eating 
policy for early childhood services 
 
A nutrition and healthy eating policy should explain your service’s goals and procedures regarding healthy  
eating, providing nutritious and safe foods and drinks and creating a supportive mealtime environment.  
The checklist below shows important points to include in your service’s nutrition and healthy eating policy.  
 
If you have any questions, please contact the dietitians at Public Health Services DHHS Tasmania 
community.nutrition@dhhs.tas.gov.au or for queries about the Move Well Eat Well - Early Childhood Award 
Program requirements contact movewelleatwellEC@dhhs.tas.gov.au  

Items to include in your nutrition and healthy eating policy Tick 

Name of the early childhood service   

Aim/purpose of policy  

This is a statement that confirms your service is committed to providing and/or promoting 
nutritious and safe foods and drinks in a health promoting environment.  

State what this policy will do, for example that it will outline guidelines to: 

• provide a nutritious and varied menu for children and infants (if foods and drinks are 
provided by the service) 

• encourage families to provide healthy food and drink choices (if foods and drinks are 
provided from home) 

• provide a positive and safe eating environment  

• teach children about food and healthy eating  

• communicate with parents and carers about healthy eating  

• encourage staff to learn about healthy eating and role model healthy eating  

• help your service to strengthen its practice in Quality Area 2 of the National Quality 
Standard1.  

For services that are members of the Tasmanian Move Well Eat Well - Early Childhood Award 
Program2, state that this policy will help you meet the requirements of criteria 1, 2, 3 and parts 
of criterion 7.  
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Rationale/background   

This is a short statement or paragraph that sets the scene for the policy. It states what 
influences your policy and your decisions to encourage and/or provide nutritious food and 
drinks. This statement should say why you have developed your healthy eating and nutrition 
policy. It should reference the Australian Dietary Guidelines (2013)3, the Infant Feeding Guidelines 
(2012)4 and Get Up and Grow: Healthy Eating and Physical Activity for Early Childhood (2013)5 as 
these are the most current and relevant guidelines for the early childhood sector. 

For example: 

• healthy eating has a major influence on children’s health and wellbeing  

• healthy eating habits are developed in the early years and are carried through to 
adulthood  

• the National Quality Standards1 requires centres to provide healthy foods and drinks 
that meet the requirements for children according to the Australian Dietary Guidelines3.  

 

Legislation   

In this section include references to the following legislation: 

• Education and Care Services National Law Act 20106 

• Education and Care Services National Regulations 20117 

• National Quality Standard 20111 

 

The policy   

Discuss how this policy was developed and how it will be used. Discuss how the policy will 
guide your service’s procedures related to healthy eating and nutrition. 

In this section you can include: 

• the date the policy was developed 

• who was involved in planning the policy 

• where the policy will be kept and displayed, for example on the services website, in a 
manual or displayed on the wall 

• how the policy will be circulated and communicated to staff, parents and families. For 
example, given to parents at orientation, promoted via the service newsletter, part of 
staff orientation, will parents and staff need to sign a copy of the policy to say they have 
read it and understand it 

• who will need to refer to the policy and when  

• when and how will the policy be reviewed and updated, and who will be involved in this 
process. 
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Providing food and drinks or food and drinks bought from home   

In this section, describe how you will make sure that children are provided with food and 
drinks that are safe, nutritious, varied and culturally diverse.  

Note: allergies and intolerances are covered in the section called “special dietary needs”.  

If food is provided by the service: 

• Outline how the foods and drinks supplied meet the nutrition needs of children 
according to the Australian Dietary Guidelines3 and the Australian Guide to Healthy Eating8. 

• Indicate which menu planning guidelines have been used to plan your menu. 

• State that food provided in care will offer appropriate amounts and variety of food 
shown in the relevant menu planning guidelines.  

• Specify who is responsible for planning the menu and how often the menu will be 
reviewed, for example seasonally or two times per year. 

• Indicate that families will have the opportunity to provide input into the menu and that 
the food preferences of children will be considered during menu planning.  

• Describe how you will cater for specific cultural requirements, such as children who are 
vegetarian or require Kosher or Halal foods.  

• Describe how the menu provides children the opportunity to experience a variety of 
foods with a range of flavours, colours, textures and aromas, such as foods from 
different cultures. 

• Describe how the food provided is developmentally appropriate for children and 
encourages independent eating.  

• A variety of age appropriate fruit and vegetables are served daily. For each occasion that 
food is served, offer fruit and/or vegetables. This helps to show that fruit and vegetables 
are a normal part of everyday eating. 

• Only water or plain milk is provided by the service at meal and snack times. 

• Describe how you will make sure that safe water is available to drink at all times. This 
includes: 

o Cooled boiled water is offered to babies under six months are not exclusively 
breastfed and to all infants from six to 12 months. 

o Water is provided with each meal and snack for children one year and over. 

o Water is available and accessible at all times and offered regularly to children both 
indoors and outdoors, or children have their own ‘water only’ water bottles for 
use both indoors and outdoors while at the service. 

• State that ‘sometimes’ foods and drinks are not included in snacks or meals provided by 
the service. 

• State which menu planning tools have been used to review and/or update your menu. 
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If food is brought from home: 

• Include guidelines and visual examples of ‘everyday’ foods and drinks for parents and 
carers to provide children in their lunchbox. 

• Outline how your service will encourage parents to provide healthy foods and drinks in 
line with the service’s nutrition and healthy eating policy. For example displaying posters, 
and providing handouts. Visit the Public Health Services  website to access these 
resources.  

• Use your Move Well Eat Well - Early Childhood resources and login to the website to 
access further materials to support your healthy eating policy, procedures and practice.  

• State that families are requested to include a variety of fruit and vegetables in the lunch 
box each day.  

• Outline the service’s strategies that are in place to discourage families from providing 
‘sometimes’ foods and drinks in lunchboxes bought from home. 

• Include guidelines and visual examples of ‘sometimes’ foods and drinks so parents and 
carers know what foods to leave out of the lunchbox.  

• Outline the service’s strategy for dealing with any ‘sometimes’ foods or drinks that might 
be sent from home.  

• Include a section on birthdays and other celebrations for example Easter, that addresses 
families providing ‘sometimes’ foods to share. You might ask families to; choose a recipe 
that is a healthy option, offer small muffins, promote healthy recipe options for families. 
Have other learning opportunities for such occasions that take the focus away from food 
and place focus on to the child or activity. 

Infant feeding   

This may be covered in another policy, or can be included in the nutrition and healthy eating 
policy.  

In this section, describe how your service will feed children aged 0-12 months. 

• State that your service will support breastfeeding mothers to continue to breastfeed and 
outline how this will be done. For example: 

o The service and educators have a welcoming attitude towards breastfeeding and 
display and provide information that show this support. 

o The service has a comfortable space for mothers to express milk or breastfeed.  

• Document which guidelines and resources will be used to ensure that age appropriate 
foods and textures are provided for infants. For example: 

o Start them right9 

o Tuckertalk handouts from Public Health Services10 

• Describe how you will communicate information to parents on feeding and solids 

 

http://www.dhhs.tas.gov.au/publichealth/community_nutrition/health_and_community_workers/pregnancy_and_early_childhood_0-5/resources_for_early_childhood_and_care_services
http://www.movewelleatwell.tas.gov.au/early_childhood_services


5 
 

progression.  

• Specify that breast milk or infant formula should be provided from home. Breast milk 
should be sent in a sterilised bottle, inside an insulated bag or container with an ice brick.  

• Describe your service’s procedure for storing, thawing and warming expressed breast 
milk. 

• Describe your service’s procedure for handling and preparing infant formula. Refer to the 
Infant Feeding Guidelines Summary11 for more information. Public Health Services have 
developed Breast milk safe handling practice guidelines12 and Infant formula safe handling 
practice guidelines13.  

Special dietary needs (including food allergies and intolerances)  

This may be covered in another policy, or can be included in the nutrition and healthy eating 
policy.  

In this section, describe the steps that will be taken by the service to support children with 
special dietary needs. 

• State that for children with individual medical dietary needs or allergies, the parent or 
carer will be asked to provide a health care plan written by a relevant health 
professional. For example, a doctor, specialist or Accredited Practising Dietitian. The 
health care plan should include information about relevant medical conditions, 
emergency procedures and any nutrition intervention required. Parents of children with 
allergies should provide an allergy action plan from a relevant health professional. 

• State that families will be informed prior to enrolment about what dietary support can 
be provided by the service. 

• Indicate that the ability of the service to cater for special dietary needs is at the service’s 
discretion, in some circumstances, parents and carers may be asked to provide some or 
all of the food and drinks required for their child. Negotiate with parents what food they 
are prepared to provide for children on special diets and what foods the service will 
provide.  

• Document how you will prevent at-risk children from accessing foods and drinks that are 
not allowed on special diets.  

• Describe how staff members will be kept informed of procedures for dealing with 
allergies, specifically emergency procedures for allergic reactions.  

• Outline how information regarding allergies will be communicated to parents and 
families.  

• Indicate where parents and staff can be directed to obtain more information about 
managing food allergies and intolerances*.  

• State that special diets for cultural or religious reasons will be discussed and negotiated 
with parents and carers. Appropriate foods and drinks will be provided by the service to 
the best of the service’s ability.  
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*A range of resources about food allergy and intolerances are available from the Healthy Eating 
Advisory Service website17. 

   Food safety  

This may be covered in another policy, or can be included in the nutrition and healthy eating 
policy.  

In this section outline how you will make sure that your service provides safe and hygienic food 
and drinks.  

• Outline both formal and informal food safety training that will be undertaken by staff. 

• Describe how your service will ensure that safe foods and drinks are provided, including 
procedures for food storage, handling, preparation and disposal.  

• More information about food safety requirements in Tasmania can be found in the Food 
Safety Manual for Tasmanian Education and Care Services14. There is also the Food 
Safety Manual for Family Day Care Educators15  

 

Mealtime and eating environment   

In this section outline how your service will provide a health promoting, positive, safe and 
social environment.  

• Include how staff and carers will role model healthy eating behaviours. For example: 

• encourage children to try new and different fruit and vegetables, including a range 
of colours, textures, flavours and aromas    

• ensure educators and support staff sit with children during meal times encouraging 
healthy eating behaviour in a positive, relaxed and social environment 

• ensure plenty of time for children to eat as much food as they choose without 
feeling rushed  

• allow children to participate in the serving of food and self-feeding where age 
appropriate 

• bring food and drinks from home in line with the service’s staff health and 
wellbeing policy 

• avoid discussions about dieting, fad diets and body image. 

• Describe the precautions in place to minimise the risk of choking, such as children being 
seated and supervised at mealtimes.  

• State that food will not be used as punishment, reward or incentive. 

• Describe the procedures your service will use for food refusal or day-to-day appetite 
changes.  

• Describe how you will celebrate special occasions such as birthdays and how you will 
communicate information to parents and families about what they can provide.  

• Describe how cultural food events and practices will be celebrated.  
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SERVICE LEARNING AND ENGAGEMENT  

In the following sections discuss how your service will provide opportunities for children and 
staff to engage with and learn about food and healthy eating as recommended in the National 
Quality Standard1, and Belonging, Being and Becoming – the Early Years Learning Framework for 
Australia16. These learning and engagement practices, for children, staff and service community, 
are requirements of the Move Well Eat Well – Early Childhood Program. 

 

Learning about food and nutrition  

In this section discuss: 

• State that the learning program will include food awareness activities, practical food 
preparation experiences and planned and spontaneous discussions about food.  

• State that mealtimes are seen as an opportunity for social learning and for teaching 
children about appropriate mealtime behaviours.  

• Outline how staff will access resources, tools and professional learning experiences to 
increase their knowledge and capacity to promote healthy eating.  

 

Engaging and communicating with staff and educators   

In this section discuss: 

• That staff and educators are supported by having healthy food and drink options in the 
staff room, for staff meetings and for professional learning. Refer to your staff health and 
wellbeing policy. 

• That staff and educators recognise they are role models and are encouraged to bring 
foods and drinks that are in line with the service’s nutrition and healthy eating policy. 

• How staff are provided with opportunities to update their training on healthy eating and 
develop skills required to promote the service’s nutrition and healthy eating policy.  

 

Engaging and communicating with parents and families   

In this section discuss how you will regularly communicate with parents and carers about 
children’s dietary needs and the service’s nutrition and healthy eating policy.  

• State how the service’s menu, recipes and nutrition and healthy eating policy will be 
made available to parents and carers.  

• Outline how your service will communicate the importance of healthy eating to parents 
and carers. 

• Indicate that parents will be advised of children’s food and drink intake, and will be 
advised if their child is not eating well, or of any other concerns. 

• Outline how parents and carers will be consulted about children’s special dietary needs. 
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Community partnerships  

• Outline any links or partnerships your service has with local health professionals and 
community organisations that increase the capacity to promote healthy eating.  

• Outline how the service encourages the wider service community, for example 
management, administration, committees, family support groups, suppliers and visitors to 
support the limiting of ‘sometimes’ food and drinks.  

• State that staff are encouraged to work with local health professionals and services to 
increase their capacity to promote healthy eating.  

 

Other procedures  

• Discuss the strategies and policies the service has in place to promote healthy lifestyle 
messages in the wider service community. For example, limiting the availability of 
‘sometimes’ foods and drinks for fundraising, celebrations, excursions and other special 
events.  

• Discuss how food and drinks will be made available during an emergency when kitchen 
facilities may not be available or there is an evacuation.  

 

Related policies and resources   

• List policies you have cross referenced or are relevant to this nutrition and healthy 
eating policy such as: 

• Anaphylaxis policy 

• Infant feeding policy 

• Food allergies policy 

• Oral health policy 

• Food safety policy 

• Behaviour guidance policy 

• Birthday/celebrations policy 

• Fundraising policy 

• Staff health and wellbeing policy 

 

Key Sources and References  

List details of current references that are relevant to and have informed this policy. 

You may wish to add key documents, resources and support materials relevant for your staff 
and service.  

It is recommended that the following key resources for nutrition in the Early Childhood sector 
are referenced at the end of your policy, but there may also be more that are relevant to your 
service: 
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Australian Dietary Guidelines, National Health and Medical Research Council, 2013, 

http://www.eatforhealth.gov.au 

Infant Feeding Guidelines, National Health and Medical Research Council, 2012, 

http://www.eatforhealth.gov.au  

Get Up and Grow: Healthy Eating and Physical Activity for Early Childhood, The Department of Health, 

2013, http://www.health.gov.au/internet/main/publishing.nsf/Content/phd-early-childhood-nutrition-

resources 

Food safety manual for Tasmanian Education and Care Services, Department of Health and Human 

Services, 2012, 

http://www.dhhs.tas.gov.au/__data/assets/pdf_file/0003/165378/Food_Safety_Manual_for_Tasmanian

_Education_and_Care_Services_Nov_2012.pdf  
Staying Healthy: Preventing infectious diseases in early childhood education and care services (5th Edition), 
National Health and Medical Research Council, 2013, https://www.nhmrc.gov.au/guidelines-
publications/ch55 
Food Standards Australia New Zealand (FSANZ), 
http://www.foodstandards.gov.au/code/Pages/default.aspx 

Introduction to food allergy and intolerance, Healthy Eating Advisory Service, Department of Health 

Victoria, 2013, http://heas.healthytogether.vic.gov.au/early-childhood-services/allergy-and-intolerance 

Attachment/appendix   

Include any appendices or attachments.  

Monitoring and review   

State how this healthy eating policy will be monitored by educators, staff, families and 
management and how it will be reviewed as part of a policy review schedule. 

Endorsed on:                    By:                                                       Next review date: 
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This resource was developed by the Healthy Eating Advisory Service and has been adapted, with permission, for use by Public Health Services. 
The Healthy Eating Advisory Service is improving the health of Victorians, funded by the Victorian Government. 

 

please do not reproduce this tool without the following acknowledgement: 
Move Well Eat Well Award Program, Public Health Services,  
Department of Health and Human Services, Tasmania 2016 
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