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STATEMENT  

The Splash Centre believes that good nutrition is essential for a child’s healthy growth and 

development. For this reason the Centre will provide nutritious, good quality food consistent with 

the Dietary Guidelines for Children and Young People in Australia.   

  

We will aim to provide a relaxed and enjoyable environment for children to eat their meals and 

snacks ( “My Time, Our Place” 1.1). All food served at the service will be consistent with the child’s 

own dietary requirements, and take into consideration the children’s like and dislikes as well as 

meet any cultural requirements of families (“My Time, Our Place”  3.2).   

  

High standards of hygiene will be maintained throughout all food preparation.  

We will encourage the development of the children’s good eating habits through the modelling and 

reinforcing of healthy eating and nutrition practices by staff. Parents will be encouraged to share 

family recipes and traditions to enrich the variety and enjoyment of food by the children and 

support the children’s development of respect for and understanding of diversity (“My Time, Our 

Place” 1.3).   

  

Where possible we will seek out opportunities to learn about growing our own food and collaborate 

with children to produce our own opportunities to use food we have grown ourselves in our menu 
planning (“My Time, Our Place” 3.4).  

CONSIDERATIONS  

• National regulation 78 ;Food and Beverages.  

• National regulation 79; Service providing Food and Beverage.  

• National Regulation 80; Weekly Menu  

• National Quality Standard 2.2 Element 2.2.1 “Healthy eating is promoted and food and 
drinks provided by the service are nutritious and appropriate for each child”.  

• Australian Dietary Guidelines for children and adolescents.   

• National Food Standards Code (FSANZ)  

• Food Act 2003 (NSW)  

• Food Regulation 2010 (NSW)  

• NRG@OOSH ( Network of Community Activities)  

• Service Hygiene policy  

PROCEDURE  

A menu developed using the principles set out in the Australian Dietary Guidelines for Children 

and Adolescents, will be on display for families and children.  The menu will be an accurate 

representation of food and drink that is being served.   

All children’s individual needs such as allergies, cultural requirements, and health needs etc will 

be addressed in the menus and parents advised if they will be required to supply specific foods 

for their child.  

http://www.foodstandards.gov.au/thecode/
http://www.foodstandards.gov.au/thecode/
http://www.legislation.nsw.gov.au/viewtop/inforce/act+43+2003+FIRST+0+N/
http://www.legislation.nsw.gov.au/viewtop/inforce/act+43+2003+FIRST+0+N/
http://www.foodauthority.nsw.gov.au/industry/food-standards-and-requirements/legislation/foodregulation
http://www.foodauthority.nsw.gov.au/industry/food-standards-and-requirements/legislation/foodregulation
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Food and drink consistent with the menu will be provided for breakfast and afternoon tea.  

Fresh drinking water will be available at all times for the children and Staff.  

Children should be seated while eating or drinking.  

Children and Parents will be encouraged to share family and cultural traditions, ideas, and recipes 

to contribute to the menu.      

Education of healthy eating habits will be developed through ongoing example, specific activities, 

notices, posters, and information sheets to parents.  

Children’s cooking activities will be encouraged to develop life skills.  At all times safe and 

hygienic practices will be followed as per the Centre’s hygiene policy.  

Staff are required to attend regular professional development on nutrition and food safety. 

Practices and document changes to practice as a result.   
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