QUT Student Guild Child Policy Manual

POLICY SECTION SIX - Health & Safety 
6.4 Nutrition, Food Safety and Physical Activity

Nutrition Policy
Statement

What children eat today can significantly affect their future health. Good nutrition is one of the keys to good health that can greatly assist in the prevention of illness. Establishing sound nutrition habits during the early years can build a firm foundation for the maintenance of good eating habits throughout life. Child care services have an important role in fostering healthy eating. The centre will encourage parents to provide at least 50% of their dietary needs whilst at the centre.
Sample Serves from the Australian Guide to Healthy Eating Suggested for Children
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Procedure

To encourage parents to provide and to ensure children to eat at least 50% of their dietary needs whilst at the centre, staff will:

· Provide information on the centre’s nutrition policy upon enrolment.

· Provide parents with a daily record of their child’s food intake.

· Provide families with current information from a recognised authority of the dietary needs of infants and young children. 
· Non-nutritious foods should be consumed in very limited amounts. Should children/families bring such food in amounts considered inappropriate by the centre, the staff will discuss this issue with the family and negotiate a mutually satisfactory arrangement.
· Provide families with nutrition advice and information via newsletters and notice boards.

· Provide families with a list of foods discouraged such as chocolate, lollies, soft drinks, cakes and chips etc.

· Provide children access to food/lunch boxes in between routine meal times if hungry.

· Provide children access to water at all times.

· Provide daily information to parents in regards to their food intake.

· Encourage children to try new foods.

To provide a positive eating environment that respects family and cultural values, staff will:
· Ensure meals are times for social interaction.  Staff will share these times with children and will discuss with them the food being eaten.
· Offer food on a self-selective basis.

· Not under any circumstances use food as a form of punishment either by its provision or denial.

· Encouraged parents to approach staff about appropriate food to bring if they wish to celebrate special occasions within the centre.
· Provide cooking experiences which represents the centres cultural community.

· Involve parents and children in the planning of food-related learning experiences.

To encourage children to be aware of healthy food and nutrition, staff will:

· Provide food awareness experiences will be included in the children’s program.

· Provide experiences for children that involves food preparation.

· At meal times discuss with children the foods which are being eaten.

· Empower children to make informed choices about nutritious foods and to relate this to their own health and development.
· Support children in maintaining appropriate hygiene standards - washing hands before handling food and using tongs to serve food where appropriate.
Healthy Food Ideas for Families
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Six Essential Lunch Box Items 

1. Vegetables 
Vegetable sticks with dips or a small container with mixed vegetables such as cherry tomatoes, carrot sticks, celery, corn, beetroot, sprouts, capsicum, snow peas or cucumbers.

2. Fresh Fruit 
Fresh, or tinned fruit in natural juice, are everyday foods. Dried fruit is sticky and high in sugar, so eat occasionally or as part of a meal.

3. Dairy Foods

Reduced fat cheese slices or cubes. 
Yoghurt – natural or fruit yoghurt. 

4. Protein foods
Slice of lean meat, hard-boiled egg or beans

5. Starchy foods
Bread, roll, pita or flat bread, fruit bread or crackers 

6. Water.

Best Choices for Sandwiches
· Salmon or tuna in spring water - Try mini cans of tuna with added flavours. 
· Reduced fat cheese or cheese spread 
· Egg 
· Falafel or lentil patties 
· Sliced lean cold meats such as ham, turkey, chicken, lamb or beef with vegetables 
· Baked beans or bean salad 
· Grated carrot, lettuce or tomato.
· Include grainy bread or rolls, flat bread, fruit loaf or buns, bagels, corn or rice cakes, Turkish bread, crisp bread or pikelets.
·  As an alternative try pasta or rice.
Foods to Avoid

· Almost all muesli and ‘breakfast’ bars are too high in sugar. Some high fibre cereal bars are better than chewy, high fat muesli type bars. These are expensive and stuck together with fats and sugar.
· Dried fruit bars and ‘straps’ are very high in sugar, low in fibre and stick to children’s teeth causing tooth decay.
· Only offer donuts and cakes occasionally at special occasions instead of in the lunch box.
· ‘Dairy desserts’ and flavoured milks are high in sugar.
· Chocolate spreads, jam and honey. 
· Fatty meats such as salami and Strasbourg.
· ‘Oven baked’ and savoury biscuits are as high in salt and fat as chips.
· All sweet drinks such as fruit juice, juice drinks, cordials, sports drinks, energy drinks, flavoured milk, flavoured mineral waters and soft drinks are high in sugar. These drinks can increase the risk of tooth decay.
Source

Nutrition Australia (www.nutitionaustralia.org); www.goforyourlife.vic.gov.au;  Department of Health, Munch and Move Program (2008); Meeting Nutrition and Food Hygiene Guidelines for Accreditation in Child Care (3rd Edition), Nutrition Australia 2007, National Health and Medical Research Council, (2002). Infant Feeding Guidelines for Health Workers and Nursing Mothers, National Health and Medical Research Council, Canberra; The Australian Guide to Healthy Eating, Background Information for Consumers, Commonwealth of Australia (1998); Health & Safety in Children’s Centres Model Policies and Practices, 2nd Edition Revised, The University of NSW, (2003); 
Date Endorsed:
April 2009

Endorsed By:

Child Care Manager

Review Date:

April 2010

Meal Times Policy
Statement

Learning to eat in a group environment is an important part of a child’s social and emotional development. The meal time environment can have a lasting affect on a child’s attitude towards food and eating. It is important to make meal times as pleasant as much possible to help children develop a healthy relationship with food. 
Procedure

To ensure meal times are pleasant much as possible, the centre will:

Meal Time Environment
· Ensure the meal environment is comfortable and safe.
· Ensure meal times are unhurried.
Meal Time Utensils and Equipment
· Provide appropriate utensils for children.
· Provide appropriate height tables and chairs.
· Provide cups small enough for children to hold comfortably.
· When needed, provide specialised equipment for children with special needs. 
Meal Time Behaviour

· Ensure children are aware of expected meal time behavior

· Allow children who have finished their meal to leave the table

· Encourage children to interact and communicate with each other 

· Encourage children’s self help and independence skills

· Allow children to help set up for meal times

To ensure meal times are pleasant as much as possible, staff will:

· Be enthusiastic about meal times

· Sit down and interact with children

· Be an appropriate role model

· Encourage children to try new foods but not force children to eat food that they don’t like.

Source

NSW Department of Health, Munch and Move Program (2008); Nutrition Australia (www.nutitionaustralia.org), Meeting Nutrition and Food Hygiene Guidelines for Accreditation in Child Care (3rd Edition), Nutrition Australia 2007; Health & Safety in Children’s Centres Model Policies and Practices, 2nd Edition Revised, The University of NSW, (2003); 
Date Endorsed:
April 2009

Endorsed By:

Child Care Manager

Review Date:

April 2010
Food Safety Policy
Statement
The centre will minimise transmission of food borne illness in children and staff by utilising food hygiene and safe food handling practices.

Food borne illness commonly occurs in settings where food is prepared or served to a large number of people, and types of illness include bacterial and viral gastroenteritis, food poisoning from toxin producing bacterial contamination, and potentially serious infections such as hepatitis A, salmonella, shigella, and shiga-like toxin producing Escherichia coli.

Child care services need to comply with the Food Safety Standards developed by Food Standards developed by Food Standards Australia New Zealand (FSANZ).

Procedure
To prevent bacteria and virus growing which could cause food poisoning, the centre will implement the following strategies:

1. Good personal hygiene especially hand washing

2. Correct food storage and preparation

3. Regular cleaning

4. Pest control

5. Correct waste disposal

Personal Hygiene

To prevent the spread of food borne illness, staff will employ the following personal hygiene strategies:
Hand Washing - When?
· Before starting work

· Before food preparation

· After touching your body – nose, ears or hair etc.

· After going to the toilet or assisting children to go to the toilet

· After handling waste

· After changing nappies

· After handling chemicals

Hand Washing - How?
· Wash hands thoroughly for at least 10 seconds

· Use soap and warm water

· Dry hands with a clean paper towel

· Do not use a tea towel to dry hands

· Make sure nails are trimmed and clean and free of dirt

· Do not wear jewellery on hands.

Please refer to Hand Washing Policy for further information.
Clothing – What?
· Wear clean clothes and shoes

· Have tidy hair

· Cover any cuts and grazes with water proof dressing

Food Preparation – What to Avoid?
· Any part of the body coming in contact with food or food preparation surfaces. Use gloves or food handling utensils.

· Eating over food preparation or serving surfaces.

· Sneezing, blowing and coughing over food and food preparation surfaces.

· Smoking in food preparation or serving areas

What to remember during and after children’s meal times?
· Wash your hands and children’s hands thoroughly before eating

· Ensure children are in a sitting position to eat

· Do not allow children to share food, plates, cups or utensils.

· Wash children’s hands after meals and after all food handling situations.
Correct Food Storage and Preparation

The temperature danger zone for food is between 5 and 60 degrees. Within this temperature range bacteria multiply rapidly. Families are encouraged not to provide food that requires heating.
To prevent the spread of food borne illness, staff will employ the following food storage and preparation strategies:
· Provide families with information relating to safe food handling.

· Always refrigerate children’s lunch boxes. Families are encouraged to transport their child’s lunch to the centre in an insulated container with an ice brick. 
· Children’s lunch boxes should be placed in the fridge immediately upon arrival.

· If food has been at room temperature for more than two hours it must be discarded.

· Accurately measure the temperature of food when cooking or reheating (>75 degrees) and prior to serving (> 60 degrees) with a probe thermometer. Clean and sanitise the thermometer before you insert it into food.
· Check the fridge temperature. A fridge temperature should be < 5 degrees. This is checked daily when completing daily OH&S Checks.
· Use different containers and serving utensils for raw and cooked foods.

· Have a chopping board for raw meats and one for cooked meats.

· Place raw foods in sealed containers on shelves below cooked foods.

· Clean fridge shelves and doors regularly (this task is detailed in the centre cleaning schedule).

Cleaning

To prevent the spread of food borne illness, staff will employ the following cleaning strategies:
· Staff will follow the centre cleaning schedule.
· Ensure items such as the fridge, cooking appliances such as microwaves are cleaned regularly.

· Store cooking and food preparation equipment in a clean and dry place.
· Ensure food preparation surfaces look, feel and smell clean.
· Replace and repair food preparation surfaces and equipment which are chipped or cracked.

Please also refer to the Cleaning Policy for further information.
Pest Control
Pests carry disease and can transfer bacteria to food through their urine, feaces and by touching the food with their bodies. The centre will participate in regular pest control services. 

To prevent the spread of food borne illness, staff will employ the following pest control strategies.

· Shut Them Out

· The centre will have well fitted screens on doors and windows of food preparation areas.
· Starve Them Out 

· Not leave food or dirty dishes out on benches.

· Store food in sealed containers.

· Clean food preparation areas thoroughly.

· Clean utensils as soon as possible after use.

· Throw Them Out

· Dispose of waste regularly.

· Dispose of any food that appears to be contaminated by pests.

Waste Disposal

Waste is a source of bacteria, which can contaminate clean surfaces. Waste is also a potential food source for pests.
To prevent the spread of food borne illness, staff will employ the following waste disposal strategies.

· Empty bins daily or when needed.

· Clean bins weekly or when needed.

· Do not over load containers as spillage of garbage can be a hazard.

· Wear gloves and wash hands thoroughly after handling waste.

Consistency between the centre and home

Staff will involve families in discussion and decisions about safe food handling practices to achieve consistency between the centre and home. The centre will:

· Provide current information about safe food handling.

· Ask families to participate in the review of Nutrition, Meal Times and Food Safety Policies.

· Discuss with parents any allergies and food sensitivities their child may have or cultural expectations they have relating to food handling upon enrolment and when needed.
Safe Food Handling Summary
Wash hands thoroughly

Do not handle food with bare hands

Do not handle food if you are sick or have cuts or sores on your hands

Keep hot food hot and keep cold foods cold

Defrost food in the fridge or microwave

Do not refreeze thawed food

Store food properly

Do not overload fridge

Clean and sanitize after preparing food

Never smoke in food preparation areas

Clean the entire premises regularly and thoroughly

Eradicate pests

Storage, Handling and Preparation of Breast Milk and Formula
The centre will employ the following strategies when storing and handling breast milk:

· Store all types of milk in the body of the refrigerator, do not store in the door of the refrigerator.
· Use only sterilized bottles and teat assemblies for all infant feeds.
· Wash hands before preparing or handling expressed milk or formula.
· Prepare formula strictly according to instructions on the container.
· Do not use a microwave for heating expressed breast milk, formula milk, or any bottled milk or fluid. 
· Warm bottles by standing in warm/hot water or bottle warmer.
· Warm infant milk bottles only once.
· Test the temperature of the milk on your wrist before giving it an infant.
· Discard any unused infant milk leftover after each feed or that has not been consumed by the infant after 30 minutes.
· Infants must be held when feeding, do not feed infants when they are lying down.
In relation to bottled breast milk, staff will: 
· Ensure bottled breast milk is always labeled with the child’s name, mother’s name and the date it is expressed
· Breast milk can be stored in the refrigerator for 48 hours and in a deep freezer for up to 3 months.
· Frozen breast milk can be thawed by placing in either cool or warm water, don’t put in boiling water or use a microwave as the milk will curdle, shake the bottle if the fats and milk have separated.
· Thaw under running water, start with cold water then increasingly warm water and test the temperature of the milk on your wrist before giving it to the baby.
· Throw away any unused breast milk, do not refrigerate or refreeze breast milk once it has been thawed or heated.
· After use, rinse teats and bottles with water, wash in hot soapy water, and rinse with water, then sterilise them by using a cold water chemical steriliser, following the manufacturer’s instructions, then air dry. 

Supporting Documents and Templates
· Centre Cleaning Schedule

· Daily and Monthly OH&S Checklists

Source

http://www.foodstandards.gov.au; Dietary Guidelines for Children and Adolescents in Australia incorporating the Infant Feeding Guidelines for Health Workers, NHMRC, 2003.; http://www.breastfeeding.asn.au; Meeting Nutrition and Food Hygiene Guidelines for Accreditation in Child Care (third edition), Nutrition Australia, June 2007; Health & Safety in Children’s Centres Model Policies and Practices, 2nd Edition Revised, The University of NSW, (2003); Staying Healthy in Child Care 4th Edition, NHMRC, 2005: http://www.health.gov.au/nhmrc/; Food Safety Fact Sheet, NCAC, (2006).
Date Endorsed:
April 2009

Endorsed By:

Child Care Manager

Review Date:

April 2010

Physical Activity Policy
Statement

Regular physical activity is an important part of a healthy lifestyle. Making physical activity a priority and encouraging good habits in children from an early age is important and help them develop the skills they need to continue being active throughout their lives.
Childhood overweight and obesity is a major health problem with a growing prevalence. Although the cause of overweight and obesity in children is complex, inadequate physical activity is a significant contributing factor. Children who are obese are 50% more likely to be obese in adulthood, and adult obesity is associated with increased risks of arthritis, hypertension, hyperlipidaemia, heart disease, sleep apnoea, stroke and diabetes. Physical activity in combination with other strategies such as healthy eating has a beneficial effect on reducing obesity and risks of obesity-related disease.

Procedure

To promote healthy weight and physical development through physically active play in children, the centre will:
· Provide safe and adequate space in both indoor and outdoor play areas for physically active play.
· Provide information to parents, children and staff of the benefits of being active. Such as
· Healthy growth and development

· Strong bones and muscles

· Improve balance and spatial awareness

· Maintain and develop flexibility

· Help achieve and maintain a healthy weight

· Improve cardiovascular fitness

· Help relaxation

· Improve posture

· Provide opportunities to make friends

· Improve self- esteem.
· Engage children in physically active behaviours that are suitable for their developmental ability.

· Encourage children of walking and running age to spend more time in age appropriate running and walking play activities. 

· Encourage children who can crawl to be active through age appropriate games and other activities.

· Plan for opportunities for children to be more physically active by providing space and activities that vary on a daily basis in children’s play areas.

· Ensure a balance of active and sedentary activities throughout the child’s day, and minimise sedentary behaviours unless the child is tired or ill. 
To promote physical activity, staff will:
· Be an active role model and have a positive attitude of being active.

· Purchase equipment which encourages children to be active.

· Provide a variety of interesting physical activities and learning experiences.

· Encourage children to drink water when they are being active or playing outdoors.

· Ensure children apply sunscreen and wear a hat when playing outdoors.

Source

NSW Department of Health, Munch and Move Program (2008); Health & Safety in Children’s Centres Model Policies and Practices, 2nd Edition Revised, The University of NSW, (2003); 
Date Endorsed:
April 2009

Endorsed By:

Child Care Manager

Review Date:

April 2010
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