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INTRODUCTION

Patersonia believes that good nutrition is essential for each child’s healthy growth and 
development. For this reason, the service will provide nutritious, good quality food that is 
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. All food served at the service will be consistent with the child’s own dietary 
requirements, and take into consideration the child’s likes and dislikes as well as meet any 
cultural requirements of families. 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 modeling and reinforcing of healthy eating and nutrition practices by 
educators. Families will be encouraged to share 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. 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.  

PURPOSE

This policy outlines Patersonia's commitment to providing and promoting healthy, safe, food
choices.

POLICY

Nutrition
 Food selection will be undertaken using the principles set out in the Dietary 

Guidelines for Children and Adolescents in Australia, and will be on display for 
families and children at all times.

 All children’s individual needs such as allergies, cultural requirements, and health 
needs etc. will be considered at all times.

 A selection of fresh fruit and/or vegetables will be provided for morning tea when in 
the centre and afternoon tea when on excursion. Only whole fruit and vegetables 
(not cut) can be provided on excursions due to Food Safety requirements.

 Other appropriate foods low in sugar, salt, fat and preservatives will be provided for 
morning and afternoon tea from the menu selection.

 Food consistent with the menu will be provided for morning and afternoon tea.



 Fresh drinking water will be available at all times for the children and educators. 
Milk will be available when in the centre. Milk alternatives can be provided if 
requested.

 Families will be asked to provide their child’s lunch and a water bottle on Tuesday to 
Thursdays as lunch cannot be provided on excursion days.

 Children's lunch boxes will be removed from school bags and placed in the fridge 
upon arrival at Patersonia.

 Where lunch is provided, a menu will be developed using the principles set out in 
the Dietary Guidelines for Children and Adolescents in Australia, and will be on 
display for families and children at all times that food is being provided.

 Children and families 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 families.

 The denial of food will never be used as punishment.
 Children’s cooking activities will be encouraged to develop life skills.
 Educators are required to attend regular professional development on nutrition and 

food safety practices and document changes to practice as a result.
 Educators will present themselves as role models, maintaining good personal 

nutrition and eating with the children at meal times. Meal times should be seen as a 
relaxed social event where children and educators can relax, talk about their day 
and experience a variety of foods.

Food Safety
 Patersonia has local council food safety approval and will maintain this at all times.
 All food will be prepared and stored in a hygienic manner as per the current 

Australian New Zealand Food Standards and the Food Safety Handbook for 
Tasmanian Education and Care Services 2012.

 Opened food will be stored in tightly sealed containers, away from any chemicals.
 Kitchen equipment will be cleaned and stored appropriately.
 Surfaces will be cleaned and sanitised before and after food preparation.
 All perishable foods will be stored in the refrigerator or freezer as appropriate. The 

temperature of both should be monitored on the Refrigeration Checklist to ensure 
the refrigerator is less than 5⁰C and the freezer is cooler than -18⁰C.

 Tongs, spoons and forks will be used for the serving of food. Where possible, 
educators will encourage children to serve their own food and drinks to encourage 
the development of their food handling skills as well as acknowledging their growing
sense of independence.

 All cups, plates and utensils will be rinsed in hot soapy water if needed, washed and 
sanitised using the commercial dishwasher and detergent, and left to air dry or dried
with a paper towel if necessary.

 All rubbish or left over food will be disposed of immediately in lidded bins and bins 
emptied daily and regularly cleaned with disinfectant.

 Containers will be cleaned and stored appropriately to ensure that pests are not 
able to contaminate them.

 Tea towels should not be used but if they are used accidentally they can only be 
used once and then must be put in the wash. 

 Fridges are to be cleaned regularly approximately once a month.
 Records of daily cleaning and sanitising will be kept on the Open Close Checklist.



Gloves
 No ready to eat food is to be directly handled.  There must be a barrier between the 

food handler and food at all times.  This may be through the use of gloves or utensils
such as tongs. If gloves are used, care must be taken to avoid contaminating food by 
only using them for one continuous task and then discarding them. Gloves must be 
removed, discarded, hands washed and the gloves replaced with a new pair before 
handling food and before working with ready to eat food after handling raw food.

 Gloves must be removed and discarded before using the toilet, coughing, sneezing, 
using a handkerchief, answering the phone, eating, drinking or touching the hair, 
scalp or body. They must then be replaced if food preparation continues.

Children
 Children are encouraged to be involved in food preparation to assist them to have 

opportunities to learn more about hygiene practices when preparing food. This 
participation should always be supervised and an explanation provided to children 
on the reasons why hygienic conditions are maintained. Never use the same utensils
for raw meats and foods that are ready to eat unless they have been thoroughly 
washed and dried.

 Children should be supervised at all times when using knives, food processor, stab 
blender, stovetop and oven.

 Children will be encouraged to sit while eating, to help lower the risk of choking 
incidences.

 Children will be encouraged not to share their drinking or eating utensils.

Food handling
 If the food handler becomes ill with vomiting, diarrhoea, fever or sore throat with 

fever, they may not continue to prepare food
 Children with bandaids, warts, cuts or runny noses may not prepare food
 All staff handing food will complete Food Safety training and evidence of training will

be maintained on the staff file.
 The Co-ordinator or an alternative staff member will complete the Food Safety 

Supervisors Course and be responsible for overseeing food safety and compliance at 
Patersonia.

Hand washing
 Hands must be washed before cutting fruit, or preparing food for cooked lunches
 Hands must not be washed at sinks where food and utensils are washed
 Hands must be washed in clean, warm water using soap
 Soap must be lathered and rubbed thoroughly between fingers and on the backs of 

hands
 Hands must be rinsed and dried thoroughly using paper towels provided
 Hands must be washed again after using the toilet; coughing or sneezing; touching 

hair, mouth, nose or ear canal; touching rubbish or sweeping

RESPONSIBILITIES

1. The Board will:

 Regularly review this policy in line with the Policy Review Schedule and any relevant 
change in legislation or best practice.



2. The Business Manager will:

 Promote a culture of effective policy compliance across the organisation.

3.  All staff and volunteers at all levels will:

 Ensure that they are aware of the organisation’s policy and undertake actions 
consistent with it.

 Where appropriate, suggest ways in which practices, systems and procedures could be
improved so as to improve the policy.

PROCESSES

The Business Manager will review and change the organisation’s procedures to ensure that 
these are in accordance with the principles expressed in this policy.

Staff and volunteers will follow these procedures. 

FOOD SAFE PROCEDURES

Before Food Preparation:

Daily temp checks must be recorded for all fridges and freezers in use for food storage.

All required utensils and implements should have been clean and sanitised previously. If 
anything is not clean and sanitised then it must be done first. Food prep/dish sink must be 
empty and sanitised. When taking back the centre from use by LCC, all sinks/surfaces must 
be resanitised.

Sanitiser must be used in line with manufacturer's instructions. 

Kitchen doors must be closed, as should toilet doors. This is facilitated by the auto closing 
doors.

If children have had access to the kitchen, benches must be re-sanitised before use. This may
be dried with paper towel.

Hands must be washed in the hand wash sink (signed) with liquid soap and dried with paper 
towel.

During Food Preparation:

Gloves must be worn (for adults) and children’s hands must be thoroughly washed with 
supervision. Gloves must be changed and hands washed between food types (raw, cooked, 
fruit and veg, dairy, meat etc.) as well as if the person touches a non-food safe surface 
including their hair, face or clothing.

Different knives, chopping boards and other utensils will be used for low risk and high risk 
foods to prevent cross contamination. If preparing low risk foods on the same bench as high 
risk foods then the bench space must be sanitised between preparation of each.

Dirty dishes will be placed on the bench beside the sinks. The food prep/dish sink is only to 
be used for food prep at this time.

All cooked food will be checked for internal temperature with a probe thermometer. After 
use, this thermometer will be cleaned and sanitised with alcohol swabs.

Food will be served immediately after preparation. Any leftovers from morning tea and 
afternoon tea will either be discarded, composted or fed to animals. 



Any leftovers from cooked lunches which have not been served will be allowed to cool in 
shallow containers and then covered and refrigerated within 2 hours for a staff member to 
take home. Leftovers will not be served to children at any time.

After Food Preparation:

The sink may now be used to clean dishes before they are put in the dishwasher. Once 
finished rinsing dishes, this sink must be sanitised using the spray sanitiser.

All dishes must go through the dishwasher in order to be sanitised.

Benches must be cleaned thoroughly and sanitised by spraying the sanitiser and leaving to 
dry. If benches are used before they are dry, they can be dried with paper towel.

Cleaning means: removing dirt, dust and/or food residue from a surface.

Sanitising means: using heat or chemicals to reduce the bacterial load to a safe level.

Tea towels, if used, must only be used once.

Serving food to children:

Food will be served immediately after preparation.

Morning and afternoon tea will be served to children on platters. Children will be taught to 
serve food with tongs and supervised to ensure food remains safe.

Lunches will be provided to children in individual serves.

Children's lunch boxes will be stored in the fridge at all times as it is unknown how long they 
have been out of the fridge so normal 'out of fridge' timeframes can not apply.

Excursions:

In order to keep food out of the ‘danger zone’ food requiring refrigeration must be 
transported in an esky or cooler bag with ice packs. Ideally food must stay below 5 degrees 
during transportation. Eskies and ice packs will be cleaned and sanitised before and after 
use.

Items in students lunch boxes that require refrigeration will be transferred into the Esky 
close to ice. Leaving food in lunch boxes prevents the Esky ice from cooling the food 
sufficiently. If necessary food removed from students lunch boxes may be placed in named 
paper bags and/or sanitised containers.

Esky refrigerated food will be temperature tested before removing lunchboxes from the 
fridge and prior to serving at the excursion location, and the time and temp recorded. 

Patersonia will provide morning tea while on excursion but will only provide food at low risk 
of food contamination such as prepacked food and whole fruits and vegetables. 

Staff members should actively contribute ideas to improve these procedures and to ensure 
they are working effectively.

RELATED DOCUMENTS

Education and Care Services National Law 2010
Education and Care Services National Regulations 2010, 2014, 2017 Update (r77, 78, 79, 80)
National Quality Standard 2.1
National Food Standards Code (FSANZ)
Food Act 2003
Food Regulation 2010
Dietary Guidelines for Children and Adolescents in Australia



Food Safety Handbook for Tasmanian Education and Care Services 2012
Guardian Handbook
Dealing with Infectious Diseases Policy
Refrigeration Checklist


	Nutrition and Food Safety POLICY
	Introduction
	Purpose
	Policy
	Responsibilities
	Processes
	Food Safe Procedures
	Related Documents


