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[bookmark: _heading=h.gjdgxs]Policy Statement
We prioritise children’s health, safety and wellbeing. We role model food safety and hygiene practices, as well as promoting healthy food, beverage choices and healthy lifestyles. Our preschool supports each child’s dietary and medical requirements. We value and respect our families and their cultures, customs and religious traditions.  
[bookmark: _heading=h.30j0zll]Background
The Education and Care Services National Regulations require policies and procedures to be in place in relation to nutrition, food and beverages, and dietary requirements. 
[bookmark: _heading=h.1fob9te]Legislative requirements
	Section/Regulation
	Description

	Regulation 77
	Health, hygiene and safe food practices

	Regulation 78
	Food and beverages

	Regulation 79
	Service providing food and beverages

	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


[bookmark: _heading=h.e376wygwccyc]
[bookmark: _heading=h.z8y1pbdiikps]Related Policies
	Document Name
	Title

	YEDP_The administration of first aid_Policy and Procedures
	The administration of first aid

	YEDP_Enrolment and orientation_Policy and Procedures
	Enrolment and orientation

	YEDP_Dealing with medical conditions in children_Policy and Procedures
	Dealing with medical conditions in children

	YEDP_Incident, injury, trauma and illness_Policy and Procedures
	Incident, injury, trauma and illness

	YEDP_Dealing with infectious diseases_Policy and Procedures
	Dealing with infectious diseases

	YEDP_Providing a child safe environment_Policy and Procedures
	Providing a child safe environment

	YEDP_Excursions_Policy and Procedures
	Excursions

	YEDP_Governance and management of the service_Policy and Procedures
	Governance and management of the service


[bookmark: _heading=h.2et92p0]Purpose
To implement safe food practices, good health and hygiene, to ensure consistent routines are in place for meal times and to promote healthy eating and lifestyles
[bookmark: _heading=h.tyjcwt]Scope
This policy applies to children, families/guardians, staff, students, volunteers and visitors of the Service
[bookmark: _heading=h.3dy6vkm]Procedures
[bookmark: _heading=h.mfputad64o0d]Health and Hygiene
Staff Responsibilities 
· staff must wash their hands with soap and dry them thoroughly
· staff hair must be tied back 
· staff must not wear loose jewellery 
· staff must cover any open wounds 
· staff must not touch ready-to-eat food with their bare hands. staff must use tongs or gloves
· staff must wear clean clothing and aprons while preparing or serving food 
· staff must not eat, spit, sneeze, blow or cough over food or surfaces that food is prepared on 
· staff must tell their supervisor if they become ill or if they have contaminated food in any way

Hand Washing Procedure 
· staff must only use the sink provided and allocated for hand washing
· staff must follow this procedure: 
1. wet hands under warm running water
2. lather them with soap
3. thoroughly scrub fingers, palms, wrists, back of hands and under nails for at least 15 seconds
4. rinse hands under warm running water
5. thoroughly dry hands with a single-use towel or hand dryer machine
When to wash hands 
Staff must always wash their hands: 
· before they start handling food or go back to handling food after other tasks
· before working with ready-to-eat food 
· after handling raw food
· after using the toilet
· after coughing, sneezing, using a handkerchief or tissue, eating or drinking
· after touching their hair, scalp, face or nose
· after doing anything else that could make their hands dirty, like handling garbage, touching animals or children, or completing cleaning duties

Illness
If a staff member become ill they must:  
· notify your supervisor immediately 
· stop handling food immediately 

Cooling and Reheating Food 
Reheating Food: 
· staff will not reheat any meat, poultry or fish 
· when reheating food, staff will use the microwave to heat food quickly to 60℃ or hotter
· staff will use a thermometer to ensure the food temperature exceeds 60℃
Cooling Food: 
· to quickly cool food, staff can separate food and divide into smaller portions to cool quicker 
· staff must make sure that food is cooled before serving to a child to prevent burns caused by foods 
· When staff cook food they must cool any cooked food to 21°C within two hours or less, then cooled further from 21°C to 5°C in four hours or less.

[bookmark: _heading=h.4fuerhf6r1rx]Safe Food Practices
Food Safety
· all food containers supplied by parents/guardians must be clearly labelled with the child’s first and second name
· all meals and food given to children will be recorded on the Daily Care Record and made available to parents/guardians 
· all incoming food will be inspected and details recorded on the Incoming Goods Record
Storing Food Safely 
· staff will keep food storage areas clean, dry and free of pests 
· staff will use food-safe containers, covers and packaging to protect food
· staff will store potentially hazardous food at 5°C or colder and check fridge temperatures with a thermometer
· staff will store raw food like meat and seafood separately or below ready-to-eat foods to avoid contamination from meat juices etc.
· staff will make sure frozen food stays frozen hard
· staff will check that food packaging is undamaged
· staff will not store food in warm or humid areas or in direct sunlight if this could spoil the food or make it unsafe
· staff will store food, containers and packaging off the ground and away from chemicals like cleaners and insect sprays
· staff will always follow the manufacturer’s storage instructions and expiry dates 
· staff will ensure any packaged ready-to-eat food is discarded after 5 days 
· staff will ensure any food containing raw or low-cooked eggs will be discarded after 24 hours 
Refrigeration
· Management will regularly maintain and service all refrigerators
· Staff will check  and monitor fridge temperatures daily. This will be recorded on the Fridge Temperature Record
· Staff will minimise the time food is left out of the refrigerator 
· staff will minimise opening and closing refrigerator doors and will not leave them open for long periods of time

[bookmark: _heading=h.t88fr0fu7a5v]Food and Beverages
· Our preschool follows the Australian Guide to Healthy Eating and will only provide approved foods and beverages listed on the guide. Any foods or beverages supplied that are not listed on the guide will be return to the child’s lunch box or bag 
· The only exception to following the Australian Guide to Healthy Eating is food provided to celebrate birthdays, cultures and other celebrations. This exception aligns with the Australian Guide to Healthy Eating as celebrations occur minimally  
· In the case of a child attending the preschool who has a serious allergic reaction condition, the preschool may ask for specific foods to be excluded. For example peanut products 

















Foods 
· Parents supply fruit and vegetables to be prepared for a shared morning tea
· Parents supply a hot or cold packed lunch with nutritious foods that are listed on Australian Guide to Healthy Eating
Parents must familiarise themselves with the following foods on the list: 
	Grains and Cereals 
	Vegetables and Legumes/beans 
	Fruit 
	Protein 
(meat, poultry and fish will not be reheated and must be served cold) 
	Dairy 

	wholemeal breads and wraps 
brown or white rice (rice cakes included) 
pasta
quinoa 
polenta
muesli 
rolled oats 
couscous 
wheat flakes 
noodles 
	all vegetables 
chickpeas
lentils 
kidney beans 
	all fresh fruits 
(no dried fruit) 
	lean meats 
(no processed meats such as ham or salami) 
chicken
fish
eggs
tofu
nuts (unless a child with a nut allergy is enrolled at the preschool)
seeds
	milk 
(no flavoured milk)
yoghurt 
cheese 
plain dairy alternatives 

	Children will have access to food throughout the day should they become hungry between meal times 



Beverages
· Water only 
· Staff will ensure that children have access to safe drinking water at all times and are offered water on a regular basis throughout the day

[bookmark: _heading=h.4lh7alo9iq9u]Meal Times 
· during meal times staff will serve all food on a plate and cutlery will supplied for foods where they are needed 
· children will wash their hands before and after eating
· children are encouraged to manage their plates and cutlery independently
· staff will closely supervise children while they are eating to ensure they eat their own food, to prevent sharing of  food and to minimise the risk of choking   
· all educator to child ratios must be maintained at all times, including meal times 
· during mealtimes children will be encourage to say please and thank you and to display appropriate manners while eating
· children will be given adequate time to finish eating their food 
· when children have finished eating they will maintain dental hygiene by swishing and swallowing water 
[bookmark: _heading=h.x0xcq9azdmef]
[bookmark: _heading=h.o36a3r8tiof8]Programming and Planning 
· All program planning such as cooking experiences will  promotes healthy eating and knowledge of nutrition
· At our preschool children will learn about nutrition, healthy eating, dental hygiene, living a healthy lifestyle and incorporating physical activities into their daily routine 
· Children will engage in growing their own food and will learn about composting 
[bookmark: _heading=h.uybtf2od9wvo]
[bookmark: _heading=h.44uq52lgmjlx]Known Medical Condition, Allergy, Intolerance or Dietary Requirements 
· Any medical conditions that can be impacted by food will require a Risk Minimisation Plan, as set out in our Dealing with medical conditions in children policy and procedures
· Any parent/guardian that identified a known medical condition, allergies, intolerance or dietary requirements will be provided with the preschool Dealing with medical conditions in children policy and procedures 

[bookmark: _heading=h.60zjkalo9hhw]Enrolment Records in relation to Dietary Requirements 
· Printed enrolment forms are kept on file in our locked preschool office and have all relevant information about medical conditions, allergies, intolerances and dietary requirements 
· Digital enrolment forms are stored on our preschool email account yedp@outlook.com.au in the folder named enrolments. This email account is protected by a password which both approved providers hold
· In addition our preschool also has a folder name Important Information Reference, which holds relevant information about medical conditions, allergies, intolerances and dietary requirements 

Policies and procedures must be followed by all preschool users. All parents/guardians and staff members are supplied with a link to our preschool Google Drive Policies and Procedures and these documents are always available to all preschool users. All parents/guardians and staff will be notified with 14 days notice should any policies or procedures be amended or put in place. There is an on-going process in place for reviewing, monitoring, and updating policies and procedures. 
[bookmark: _heading=h.1t3h5sf]
[bookmark: _heading=h.4lpzex5jrbg0]Rolls And Responsibilities

	Approved Provider
	· ensure that obligations under the Education and Care Services National Law and National Regulations are met
· ensure adequate health and hygiene practices, 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. Supervision of children should be facilitated
· 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 Enrolment and orientation policy and procedures
· ensure that copies of the policy and procedures are readily accessible to nominated supervisors, coordinators, educators and staff, and available for inspection
· notify families at least 14 days before changing the policy or procedures if the changes will:
· affect the fees charged or the way they are collected or
· significantly impact the service’s education and care of children or
· significantly impact the family’s ability to utilise the service

	Nominated Supervisor
	· 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, 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
· 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 plans
· ensure that a system for ongoing communication is developed and maintained between families, educators, staff and cooks, so that all are aware of children’s nutrition and any special dietary requirements
· program planning to promote healthy eating and knowledge of nutrition by children and families, and involving children in decision-making about healthy food and beverage choices

	Educators and staff
	· 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 safeguards are in place to prevent children being provided the wrong food or breast milk
· 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:
· 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
· 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)



[bookmark: _heading=h.4d34og8]References 
https://www.health.gov.au/health-topics/food-and-nutrition/about/food-standards-and-safety 
https://nutritionaustralia.org/blog/australian-guide-to-healthy-eating/ 
https://www.health.nsw.gov.au/oralhealth/prevention/Publications/nsw-little-smiles.pdf 
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