
 

Nutrition, Food, Beverages and Dietary Requirements Policy 
 

National Quality Standard 
 

Area 1 - Educational program and practice 

Standard 1.2 Practice 

Element 1.2.1 Intentional teaching: Educators are deliberate, purposeful, and 
thoughtful in their decisions and actions. 

Area 2 - Children’s health and safety 

Standard 2.1 Health 

Element 2.1.3 Healthy lifestyle: Healthy eating and physical activity are promoted 
and appropriate for each child. 

Element 2.2.2 Incident and emergency management: Plans to effectively manage 
incidents and emergencies are developed in consultation with 
relevant authorities, practised and implemented. 

Area 6 - Collaborative partnerships with families and communities 

Standard 6.1 Supportive relationships with families  

Element 6.1.1 Engagement with the service: Families are supported from 
enrolment to be involved in the service and contribute to service 
decisions. 

Element 6.1.2 Parent views are respected: The expertise, culture, values and 
beliefs of families are respected, and families share in 
decision-making about their child’s learning and wellbeing. 

Element 6.2.2 Access and participation: Effective partnerships support children's 
access, inclusion and participation in the program. 

 
 

Children (Education and Care Services) National Regulations (2011 SI 653) 
 
Reg. 77 Health, hygiene and safe food practices 
Reg. 78 Food and beverages 
Reg. 79 Service providing food and beverages 
Reg. 80 Weekly menu 
Reg. 90 Medical conditions policy 
Reg. 91 Medical conditions policy to be provided to parents 
Reg. 162 Health information to be kept in enrolment record 
Reg. 168(2)(a)(ii) Education and care services must have a policy on nutrition, food and 

beverages, and dietary requirements 



 

 

Links to the Child Safe Standards 

 

Standard 1 – Child safety and 
wellbeing is embedded in 
organisational leadership, 
governance and culture 

Our commitment to food safety, allergy awareness, and 
nutrition is built into our policies, daily routines, training, 
and digital compliance systems. Staff understand that safe 
food practices are essential to child safety and wellbeing 
and are accountable through clear procedures and 
leadership expectations. 

Standard 2 – Children 
participate in decisions 
affecting them and are taken 
seriously 

Children are encouraged to contribute to menu planning 
and share feedback about the food provided. Educators 
listen to children's preferences and respect their food 
choices without pressure. Children are involved in safe 
food handling activities and learn to speak up if they feel 
unwell or unsure about eating something. 

Standard 3 – Families and 
communities are informed 
and involved 

Families are regularly informed about menu planning, 
allergy management procedures, and how their child’s 
dietary requirements are supported. We welcome parent 
input into menu choices and food culture, and provide 
clear information on how families can raise concerns or 
update their child’s health information. 

Standard 4 – Equity is upheld 
and diverse needs are 
respected 
 

We promote inclusion by respecting and accommodating 
cultural, religious, and medical dietary needs. Food 
choices reflect the diversity of our community. Children 
with food allergies or intolerances are protected through 
individualised plans, clear communication, and safe food 
handling practices that uphold dignity and fairness. 

Standard 8 – Physical and 
online environments 
promote safety and 
wellbeing 

Our food preparation and eating environments are 
designed to minimise risk and promote safety. Allergy 
management procedures, food signage, and visual alerts 
are clearly displayed in preparation areas. Digital 
platforms (like 1Place) are used to track food safety 
practices and ensure accountability in food handling. 

Standard 10 – Policies and 
procedures document how 
the organisation is safe for 
children 

This Food, Nutrition and Dietary Requirements Policy 
outlines our commitment to safe and inclusive food 
practices. It is reviewed regularly to reflect feedback, 
incidents, and regulatory changes. Staff are expected to 
follow this policy as part of our broader child safe 
practices. 



 

Related Policies 

 

Dealing with Medical Conditions in Children and Medication Administration Policy 

Incident, Illness, Trauma and Accident Policy 

Enrolment and Orientation Policy 

Child Safe Environment Policy 

 

 
Policy Statement: 
 
Adventure OSHC is committed to supporting the health and wellbeing of children through 
nutritious, balanced meals and safe food handling practices. We provide food that aligns 
with the Australian Dietary Guidelines and ensure that children with food allergies, 
intolerances, or other dietary needs are catered for in a safe, inclusive, and respectful 
manner. 
 
In making decisions regarding nutrition, food provision and dietary requirements, Adventure 
OSHC considers the safety, health, wellbeing, rights and best interests of children to be the 
paramount consideration. 
 

Purpose: 

This policy outlines how we: 

●​ Promote healthy eating and nutrition. 
●​ Support children with dietary restrictions or food-related medical conditions. 
●​ Communicate clearly with families about food and dietary needs. 
●​ Maintain food safety standards and hygiene at all times. 

 

Scope:  
 
This policy applies to all educators, children, families, and management at Adventure OSHC. 
 
Implementation: 
 
Nutrition and Meal Provision 

●​ Meals and snacks are guided by the Australian Guide to Healthy Eating and the 
Healthy School Canteens Strategy, ensuring meals are colourful, balanced, and 
varied. 



 

●​ Menus are planned on a rotating cycle using seasonal produce and informed by 
children's ideas, family feedback, cultural diversity, seasonal availability and the 
Australian Dietary Guidelines. 

●​ A current weekly menu is displayed at the service and accurately reflects the food 
and beverages provided each day. The menu is also sent to families any time there is 
a change made. 

●​ Fresh fruit and vegetables or a healthy snack are always available to children. 
●​ Milk and milk alternatives (e.g. soy milk) are offered daily at breakfast. 
●​ Children may eat food from home or their lunchbox. Families are encouraged to 

provide foods consistent with the Australian Dietary Guidelines; however, children's 
food will never be criticised or restricted unless necessary to manage a health or 
safety risk. 

●​ Educators respect children's appetite, hunger and fullness cues and encourage 
children to make decisions about what and how much they choose to eat from the 
food available. 

●​ Food is never used as a punishment or reward. 
●​ Educators model healthy eating and discuss the importance of nutrition with 

children. 
●​ Where a child attends without sufficient food, the service will ensure they have 

access to nutritious food without stigma or embarrassment. 
 
Dietary Requirements and Food Allergies 

●​ Families are required to notify the service immediately of any changes to their child's 
dietary requirements, allergies or medical conditions. 

●​ Dietary needs may include allergies, intolerances, cultural/religious restrictions, or 
personal preferences (e.g. vegetarian). 

●​ The service maintains an up-to-date Allergy and Dietary Needs Register, with this 
information made available to all staff preparing or serving food. 

●​ Action plans for children with life-threatening allergies are displayed in food 
preparation areas. 

●​ While we cannot guarantee a nut-free environment at all times, nuts and nut 
products are strictly prohibited across all food served and staff, children and families 
are reminded they are not to bring any of these products on site. Where a nut 
product is brought by a child from home, the product will be placed in a sealed bag 
with the child’s name on it and collected by families at the end of the session. The 
child will be provided with an alternative snack. 

●​ Alternative food options are always offered if a child cannot or does not wish to eat 
the provided meal. 

 
Family Engagement and Communication 

●​ Families are encouraged to contribute to menu ideas and share cultural recipes and 
food traditions. 

●​ We actively welcome feedback about food quality, variety, or how we manage 
dietary needs. 



 

●​ Staff will inform families if a child is not eating or appears consistently hungry or 
dissatisfied with meals. 

●​ Allergy management responsibilities are clearly communicated to families, including 
the need for up-to-date medical action plans and risk minimisation strategies for 
children with anaphylaxis. 

 
Children’s Participation and Inclusion 

●​ Children are regularly involved in menu planning and food service where safe and 
appropriate. 

●​ We promote food as a tool for learning about health, culture, sustainability, and 
enjoyment. 

●​ Self-serving is encouraged to build independence and confidence, where 
developmentally appropriate. 

●​ Children assist with serving, cleaning up, and understanding hygiene expectations. 
 
Food Safety and Hygiene Practices 

●​ All staff involved in food preparation have completed basic food safety training. 
●​ Adventure OSHC maintains Food Safety Supervisor requirements in accordance with 

NSW Food Authority requirements.  
●​ Educators participate in ongoing professional learning relating to food safety, allergy 

management and healthy eating. 
●​ Adventure OSHC follows a voluntary Food Safety Program, supported by our online 

compliance checklist system 1Place. Staff are required to complete a food safety 
checklist in 1Place each time meals or snacks are prepared. This includes: 

-​ Temperature checks of cooked food 
-​ Cleaning and sanitising of surfaces and utensils 
-​ Records of how long food is out of temperature controlled environments 
-​ Waste management 
-​ Proper storage and labelling 
-​ Preparation and provision of allergen-free meals 
-​ Handwashing and personal hygiene compliance 
-​ Pest control​

 
Key food safety controls include: 

●​ Food is cooled, stored and discarded in accordance with NSW Food Authority 
requirements. 

●​ We do not reheat food (Adventure OSHC Procedure) 
●​ Raw and cooked foods are kept separate (including using colour-coded chopping 

boards) 
●​ Hair must be tied back, and clean, enclosed shoes and clean clothing must be worn 

Mealtime Environment 

●​ Mealtimes are calm, social, and respectful. 



 

●​ Children eat in small groups with age-appropriate furniture and utensils. 
●​ Educators eat alongside children where possible to promote conversation and model 

healthy behaviours. 
●​ Children wash their hands before eating and are supported to serve themselves 

where appropriate. 
●​ Children are required to be sitting down while eating for safety and cleanliness. 
●​ Leftover food is scraped into bins by the children as part of their routine, and used 

dishes are placed into the ‘dirty dish tub’. 
●​ Fresh drinking water is freely available and accessible to children at all times. 

Continuous Improvement 
●​ Feedback from families, staff, and children is welcomed and used to review and 

improve this policy and practice. 
●​ Menu reviews and allergy procedures are discussed regularly at team meetings. 
●​ Allergen management procedures and food safety practices are reviewed each term 

or as needed following incidents or feedback. 
●​ Allergen management training is provided to all staff at the time of their induction 

and maintained throughout their time at the service with regular training sessions. 
This is paid for by the company. 

●​ At all times, there is at least one staff member on site trained in Childcare First Aid 
(HLTAID012) which includes anaphylaxis and asthma management. 

 
 
 
 
 

 



 

Sources: 
 

●​ Education and Care Services National Regulations (2011 SI 653) 

●​ National Quality Standards 
●​ Australian Guide to Healthy Eating - 

https://www.eatforhealth.gov.au/guidelines/australian-guide-healthy-eating 
 
 
 

Version control created 25 March 2021 

Reviewed 17 April 2022 - No changes (GW) 

Reviewed 2 February 2023 - Minor changes (format, business name change)(GW) 

Reviewed 11 September 2023 - Minor changes (formatting), related policies added 
(GW) 

Reviewed September 2024 - Additional information regarding food safety (GW) 

Reviewed July 2025 - rewritten to include new procedures relating to food safety and 
allergen management, child safe standards added (GW) 

Reviewed July 2026 - minor changes to wording, paramount consideration added (GW) 

Next review July 2027 
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