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NUTRITION POLICY 
Quality Area 2 Element 2.2.1 Healthy eating is promoted and food 

and drinks provided by the service are nutritious and appropriate for 

each child 
 

Redlynch Daycare & Early Childhood Development Centre meets 

Cairns Regional Council Health Department current regulations (Food 

Act 2006), which ensures that the Centre has a licensed kitchen for food 

preparation. (See Council Certificates on wall near kitchen door).   

 

The centre has a Food Safety Program that adheres to current 

regulations (Food Act 2006), recommendations from Queensland Health 

and the centre has two Food Safety Supervisors.   

 

Our Chef provides: 

 Morning tea 

 Lunch  

 Afternoon tea 

 All drink requirements 

  

 

AIMS:   
1. To ensure that food and drinks meet children’s daily nutritional 

requirements and are culturally appropriate. 

2. To teach children about food, nutrition, and integrate food 

education and dental hygiene practices into the daily program. 

Food education is necessary because children develop their 

nutritional habits and attitudes towards food in their early years. 

3. To provide an eating environment that encourages healthy eating, 

self-esteem and independence and assists the transmission of 

family and cultural values. 

 

PROVISIONS: 

 Our Chef aims to provide children in this Centre with at least 50% 

of their recommended daily dietary intake of nutrients in the form 

of appetising culturally appropriate foods and drinks.   

 Recommendations for children 4 to 7 years can be found in ‘The 

Australian Guide to Healthy Eating’.   

 Recommendations for children aged 1 to 5 years can be found in 

Nutrition Australia – Putting the Get up and grow’ guidelines for 

early childhood education into practice source pack.   

 Recommendations for introducing solids to infants can be found 

on the fact sheets from the 
https://www.childrens.health.qld.gov.au/chq/information-for-families/fact-

sheets/ 
 The Centre receives regular newsletters from Nutrition Australia. 

‘Nutrition Australia’ recommends the following dietary guidelines 

for children in long daycare Centres: 

 

1. Encourage and support Breastfeeding (See Baby Feeding 

Policy). 

2. Enjoy a variety of nutritious foods. 

 

 
 

 

 
REDLYNCH DAYCARE & 

EARLY CHILDHOOD 

DEVELOPMENT CENTRE 

 

 
Cnr Kamerunga & Fairweather 

Roads 

REDLYNCH  QLD  4870 

PO Box 44R 

REDLYNCH  QLD  4870 

 

 

Phone: 07 4055 2020 

Fax: 07 4055 2099 

Email: 

director@redlynchdaycarecentre.co

m.au 
 

 

 

 

An Activity of the Greek Orthodox 

Archdiocese of Australia 
 

Original Policy: March 1997  

 

Revised: Feb 00, Oct 02, Sept 03, 

Mar 04, Mar 06, Oct 07, Jul 08,  

Aug 09, July 10, July 11, Nov 

12, July 13, July 14, July 15, 

June 16, June 17, Apr 18, Sept 

19, Jun 20, May 21. 

 

Updated:  May 09, Sept 11,  

Ratified by St John’s board of 

directors June 09, Jun 20. 

 

Staff Participated in a Nutrition 

& Food Handling Course May 

2006,  

Ros Gabriel from Lifestyle 

Education & Training Services 

reviewed our practices May 2006  

 

Source 

Found at the end of this policy.   
 

https://www.childrens.health.qld.gov.au/chq/information-for-families/fact-sheets/
https://www.childrens.health.qld.gov.au/chq/information-for-families/fact-sheets/
mailto:director@redlynchdaycarecentre.com.au
mailto:director@redlynchdaycarecentre.com.au
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3. Children need appropriate food and physical activity to grow and develop normally.  

4. Eat plenty of breads, cereals, vegetables (including legumes) and fruits. 

5. Low fat foods are not suitable for young children. 

6. Encourage water as a drink. 

7. Eat only moderate amounts of sugars and foods containing sugars (See Dental Policy). 

8. Choose low salt foods. 

 

 Milk may be served at morning tea.  As much as children desire. 

 Water will be served with lunch, afternoon tea and throughout the day. 

 Soymilk that is fortified with calcium as a substitute for cows milk will be available.  

 Children will have access to bread and/or dry crackers if they are hungry between meals. 

 Water will be available at all times for children to access: 

 Nursery via water cups (Boiled water) 

 Toddlers via water cups: Cups are to be kept in sight so toddlers can point to cups when 

thirsty (hence having unlimited access) 

 Junior Kindy – bubblers 

 Kindy – bubblers 

 Preschool – bubblers 

Junior Kindy, Kindy and Preschool children are able to also bring water bottles that they can 

access from their belongings when required.  Parents are asked to take these home for 

washing regularly. 

 Fruit Juice is not served, as our role is to educate children about the importance of drinking 

water.   

 If children have attempted their lunchtime meal and refuse to eat it, then they will be offered 

an alternative such as fruit.  The child’s lunch will be stored in the fridge and will be 

reheated for the child at the end of rest time.  Food will be reheated in accordance with our 

Food Safety Program.   

 Some children whom are fussy eaters, may refuse the food that is served.  Parents are 

welcome to provide their own lunch box to help children settle into their environment.  Food 

that parents supply must be nutritional and must aim to provide at least 50% of the 

children’s recommended daily intake.  Foods such as sweet biscuits, chips and chocolate 

yoghurts are not acceptable for daycare.  A sandwich, wrap or hot lunch will be encouraged, 

along with fresh fruit and vegetables, yoghurt or cheese, or crackers.   

 Children will be offered water throughout lunch. This water is to rinse away food particles; 

acids and sugar from teeth thus helping to prevent tooth decay (see Dental Policy). 

 Parents will be notified of their child’s eating patterns through the daily communication 

sheets provided, by verbal communication from staff and on the menu board in the eatery. 

 When children are on special diets the parents will be asked to provide a written doctor’s 

verification. Other medical needs must be written on the enrolment form and the Chef 

informed. 

 Gloves are to be worn and food tongs are to be used by staff when handling any food.   

 Children and staff are required to wash their hands before handling food and at all meal 

times (see Hand Washing Policy). 

 Older children are encouraged to self -serve as much food as possible using food tongs to 

promote independence and self-esteem. 

 Food will be stored and served at safe temperature accordance with Redlynch Daycare 

Centre’s Food Safety Program, and Queensland Health. (Nutrition Australia - Nutrition and 

Food Handling Short Course for Early Childhood Center’s). 

 Staff must ensure that children’s food and fluid intake are met at appropriate intervals. Meal 

times are located in the eatery and are flexible to take into account children’s individual 

needs and interest.   
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 See Birthday Cake Policy for cake specifications. No sweets and chips allowed, as we 

believe this is the parent's right outside of childcare to offer these treats and not our role. 

 

Eating Environment 

Provisions- 

 All Health and Hygiene principals will be adhered to at meal times and during educational 

situations. 

 Staff members should sit with the children and share the same food in an unhurried and 

relaxed environment. 

 Children’s rights to choose food and eating companions will be respected. Food will not be 

used as a form of punishment i.e. provision or denial. 

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

Children can be engaged in interesting and worthwhile conversations. 

 The weekly and daily menus will be displayed for parent/guardians and staff. 

 The children will be encouraged to use appropriate social behaviour at meal times. 

 The transitions to and from meal will be individually or in small groups rather than in large 

groups.   

 

Food Education 

 

 Parents are to keep staff and chef up to date with all changes to children’s food needs. 

 Relief staff and staff working in new rooms must check the room allergy chart before serving 

food. 

 The kitchen “Special Diet’ form must be updated by the Administrator/Director when a child’s 

allergy or intolerance changes, children’s days change or when a child is first diagnosed with a 

food type allergy or intolerance. 

 Parents are reminded that dramatic changes to diets, such as cutting out a whole food group, 

must be verified by written permission from a medial practitioner.   

 

We believe our role is to provide healthy meals and 

educate children on healthy eating. 

We aim to provide nutritionally balanced meals each day. 

 

 

 

 

We believe that breast milk provides all the nutritional needs of an infant 

until SIX months of age...and the most important part of an infant’s diet 

until 12 months. Beyond this breast milk still has ongoing health 

advantages. We support this belief with a baby friendly nursery! 

 

 

 

We believe our role is to provide water for children to drink, and support 

and educate children about the health benefits to drinking water each day as part of 

a healthy diet. 

Parents are then able to make choices about introducing other beverages to children 

outside of this Centre. 

We believe that food low in nutritional value is best eaten on special occasions when parents 

choose. Hence, besides a small birthday cake, foods low in nutritional value is rarely served here.  

At home correct tooth brushing can occur after their consumption. 
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Provisions: 

 Food Awareness and food related activities will be included in    

the programs 

 Children will be encouraged to get hands on experience in 

food preparation and serving 

 The foods being served will be discussed with them on a daily 

basis 

 All necessary serving utensils and equipment will be provided 

for meal times 

 Children will be encouraged to serve and clean up after meals where age-appropriate 

 

Food intolerances and allergies 

 Once a food allergy or food intolerance has been identified the following procedure must be 

followed 

 The Chef must be notified first and a note made on the kitchen white board. 

 Room staff must be notified and a note make on the room Allergy board 

 All staff must check the kitchen ’Special Diet’ board or room board before giving a child 

anything to eat or drink (other than water).   

 Staff is to undertake Anaphylaxis training annually, with information kit purchased from 

Anaphylaxis Australia.   

 

To assist in reducing food allergies and intolerances, the centre will actively source foods that are 

low in products that cause allergies to the children in our care.    

The centre will; 

 Provide alternative serving plates and / or utensils for children who require special 

dietary requirements.  

 Supervise children with special dietary needs / requirements to ensure the spread of any 

allergens is reduced.   

 Address the use of any products that may cause an anaphylactic reaction in any children 

who may suffer from severe allergies, as the need arises.   

  

 

Refer to Food Safety Program for procedures on food handling, cooking, preparation, storage, 

delivery and allergens.   

 

Source 
 Tucker Talk, Nutrition Australia, Issue 1 2003 

 Staying Healthy in Child Care Manual 5th Edition 2013 

 Nutritional Australia 2011: Putting the ‘Get up & grow’ guidelines for Early Childhood into Practice 

 The Australian Guide to Healthy Eating 2013:  

http://www.health.gov.au/internet/publications/publishing.nsf/Content/nhsc-guidelines~aus-guide-healthy-eating   

 Dietary Guidelines for Children and Adolescents in Australia (2003):  

https://www.nhmrc.gov.au/_files_nhmrc/publications/attachments/n34.pdf   

 Food Safety Act 2006  

 Queensland Health 2010 factsheet  

https://www.health.gov.au/internet/main/publishing.nsf/Content/5FFB6A30ECEE9321CA257BF0001DAB17/$Fil

e/Food%20Safety%20Fact%20Sheet.pdf  

 Fact Sheet: Baby’s first foods, from The Children’s Hospital Westmead, Sydney Children’s Hospital Randwick, 

Kaleidoscope Hunter Children’s Health Network.   

 Fact Sheet: Food allergies and introducing solids, Nutrition Australia 2010.  

http://www.health.gov.au/internet/publications/publishing.nsf/Content/nhsc-guidelines~aus-guide-healthy-eating
https://www.nhmrc.gov.au/_files_nhmrc/publications/attachments/n34.pdf
https://www.health.gov.au/internet/main/publishing.nsf/Content/5FFB6A30ECEE9321CA257BF0001DAB17/$File/Food%20Safety%20Fact%20Sheet.pdf
https://www.health.gov.au/internet/main/publishing.nsf/Content/5FFB6A30ECEE9321CA257BF0001DAB17/$File/Food%20Safety%20Fact%20Sheet.pdf

