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Food and Nutrition Procedure 
 
A. Bible Verse 

Isaiah 55:2 (NIV) “… Listen, listen to me, and eat what is good, and you will delight in the 
richest of fare.”  
B. Principle 

1. Under the Food Act 2014, the Changepoint Early Learning Centre (ELC) is 
required to ensure that food provided to children is safe and suitable.   

2. Although the ELC is exempt from operating under a National Food Control 
Programme, everything practicable is done to ensure that food safety 
practices are maintained to a high standard. 

3. ELC endeavours to create a sustainable healthy eating environment, 
promoting healthy eating amongst children, whānau, and staff.   

4. Developing and sustaining healthy eating behaviours in children are integral 
parts of the daily curriculum. 

C. Connection with Te Whāriki 

Strand 1: Wellbeing, Mana Atua – Goal 1:  Children experience an environment where 
their health is promoted. 

 
D. Procedures 

1. Food provided by parents / whānau 
a) Parents are required to provide their child’s morning tea, main lunch 

meal for the day, and their afternoon tea. The ELC is able to 

refrigerate and or re-heat food if required. 
b) All whānau will receive a copy of “Ministry of Health – Reducing 

food related choking for babies and young children at early 
learning services” upon enrolment at ELC. 

c) Food that is required to be refrigerated is kept in the Fridge until 

being served. If the food is to be reheated then it is reheated once 
using the microwave until piping hot the whole way through. This is 

then cooled until the child is able to eat it. After this reheated food 
has been served it is disposed of. 

d) Parents are strongly encouraged to provide simple, nutritious food in 
accordance with the document “Ministry of Health – Reducing food 
related choking for babies and young children at early learning 

services”.  
e) Food that is not compliant with this documents are listed as high risk 

and include: 

• Whole or pieces of nuts. 

• Large seeds, like pumpkin or sunflower seeds. 

• Hard or chewy sweets or lollies. 

• Crisps or chippies. 

• Hard rice crackers. 

• Dried fruit. 

• Sausages, saveloys and cheerio’s. 

• Popcorn. 

• Marshmallows. 

f) Food that is considered high risk but can be altered to be safer are 

listed in the document ““Ministry of Health – Reducing food related 
choking for babies and young children at early learning services”.” 

g) To help with a positive transition to school, children are supported to 
have autonomy over their bodies and are scaffolded by teachers to 

make positive choices when eating out of their lunch boxes. 
Teachers do this by giving guidelines as to what choices might be 
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best to eat at particular times of the day.  Fruit or vegetables are 
always encouraged to be eaten first to promote healthy eating. 

Children are encouraged to save sandwiches or hot meals for the 
lunch kai time.  

h) ELC promotes a healthy eating environment and does not allow the 

consumption of fizzy drinks, lollies, chocolate, or chewing gum. 
i) Parents are required to provide cups or bottles for their child’s 

specific and exclusive use. These need to be clearly named and 
filled with water only.  

2. Meal times are planned but also flexible 
a) Meal times are flexible and reflect the rhythms of the children in 

each room. Depending on the room, age group of children and 

other key care moments meals are offered at approximately the 
following times: 

• Morning Tea is offered sometime between 9am and 10am 

• Lunch is offered sometime between 11am and 1pm 

• Afternoon Tea is offered sometime between 1pm and 2pm 

b) Meal times are fun and interactive times that a viewed as key care 

moments. Teachers sit with the children and actively supervise them 
while they are eating.  

c) To ensure that a staff member can always actively supervise 
children who are eating a timing device may be used to support 

children to eat. For example Lunch kai time may be timed to 30mins 
to allow children plenty of time to eat but not so long that the 
teacher is stuck and cannot continue to care for the rest of the 

group. 
3. As tables and chairs are used for both kai and play; all kai areas are wiped 

with bleach solution and then dried before and after children eat at the 
table. Table mats may be used for play to create an extra barrier and help 

children know the difference between play times and kai times. 
4. Hand washing and general hygiene routines are observed when adults and 

children are handling food.  

a) Children are sent to go toilet and wash their hands before every 
meal time. 

b) If on the property then wet wipes and hand sanitizer is used to clean 
and sanitize children’s hands 

c) Children are either given a warm flannel or sent back to the 

bathroom to wash and dry their hands after meals 
d) Teachers observe children washing their hands and sing the song 

“tops and bottoms” to support them while they wash their hands. 
This helps with the killing of germs and appropriate handwashing.  

e) Children who need support such as young children or new children 
are helped by a teacher who may role model or wash hands with 
the child. 

f) Teachers regularly wash and or sanitize their hands while helping 
children to open packets or access food in their lunch boxes 

5. Children are required to sit at a table, eating mat (outdoors only) or 
highchair/ floor chair to eat and are actively supervised by staff at all times.  

a) This means that at least 1 teacher is sitting with the children until they 
have all left the table. 

b) If children are in a “floor chair” (That is a high chair without the legs) 

then the floor where the seat is intended to sit is spray and wiped 
before the child is sat in the chair to eat 

c) When on the ELC property or other excursion a kai mat may be used 
to create a barrier between the child and the floor. This mat will be 
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cleaned after use. 
6. Water is always available to children through the waterbottles provided by 

the parents. The bottles are filled as needed. If a child does not have a 
water bottle then the centre has spare cups that can be used. These cups 
are named and washed in the centre dishwasher at the end of the day. 

Children are discouraged from sharing cups and bottles. 
7. There is a prayer or karakia before all meals. 

8. If food is refused, encouragement is offered. If food is still refused, it is offered 
later when they are hungry. Children are empowered by having control over 

their food intake, by allowing self-choice and self-service at mealtimes 
(when practical). 

9. Birthday and celebration food are considered positive social events in the 

Centre. However, ELC does not allow the whānau to provide a birthday 
cake for the child to share with the children at ELC. A clay or play-dough 

cake will be made for the child to blow out a candle and then disposed of 
after the birthday celebration. 

10. For every 25 children in attendance at the ELC at least one of the adults 
present in ratio will hold a first aid certificate. 

11. Allergies and intolerances 

a) Due to the severity of nut allergies, Changepoint is a NUT FREE ZONE. 
There are no nuts, or nut containing products (see point b) kept on 

the premises and we request that parents do not bring these foods 
into the centre.  

b) The only exception to the NUT FREE ZONE is when children who have 
a severe allergy to other kinds of foods and milk, and nut milks are 
their only option. In this case the nut milk is handled with extreme 

care, teachers wear gloves and take care to wash the child’s hands 
and face after giving them the bottle. The child is always held by 

the teacher while drinking and the milk is stored at all times in the 
fridge. 

c) All team members will be made aware of individual children’s food 

allergies, intolerances and special dietary requirements. A visual 
guide including the child’s photo and list of allergies, intolerances 

and special dietary requirements will be kept in the classroom for 
reference. If a child is at risk of an anaphylactic reaction to food, a 

management plan will be in place to ensure all team members 
know emergency protocols.  

d) Parents/ Whānau are repsonsible for informing the ELC either upon 

enrolment or once an allergy is established. The management plans 
needed will be established in consultation with the relevent 

specialists, parent/ whānau and the managment of ELC 
e) Food allergies, intolerances, and special dietary requirements will be 

a shared responsibility of the child’s parents and centre. Medical 
advice should be sought before eliminating food from a child’s diet. 

12. Milk, Breast/ Bottles 

a) There is no access to any bottles (food or liquid) within the sleeping 
space. 

b) Breast feeding is encouraged and supported by the centre.  

• A comfortable nursing chair is provided for mothers to feed at 

the centre. 
c) Expressed milk is to be clearly named and dated then it can be 

stored safely in the refrigerator or freezer and heated when 
required.  

d) Breast milk will be heated with warm tap water (NOT boiled water) 
in a double boiler fashion. 
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e) Breast milk will be thrown away once re-heated and will not be 
heated again, or placed in the refrigerator 

13. If required, infant formulas are provided by the parents.  
a) Parents/ whānau can either provide a tin of formula or a sachet 

style container with each bottles amount pre-divided. 

b) The tin or container must be clearly named. In the case of a formula 
tin, the date the tin was opened must be written on the container 

and then the formula must be disposed of 1 month after opening.  
c) Infant formula will be made fresh and just before use. Formula will be 

made up to the exact specific instructions on the tin. When 
provided with pre-divided formula the parent/whānau will instruct 
the kaiako on how to prepare the formula.  

d) If a child is under 3months old then all feeding equipment will be 
washed, rinsed and sterilised (A dishwasher will NOT sterilise feeding 

equipment). After 3months of age the feeding equipment will be 
washed and rinsed. Alternativly the feeding equipment will be sent 

home for the parent/ whānau to clean and rinse. 
e) If a child is under 3months old then formula will be made up with 

cooled boiled water that has been prepared fresh that day. If the 

child is over 3months old then cold tap water will be used. Parent/ 
whānau may wish to provde the water pre-poured into the bottle to 

be mixed with the formula just before the bottle is served.  
f) Made up formula will be kept no longer than 2hours in the 

refrigerator and will only be re-heated once. 
14. If required, cows milk or plant based milk bottles are provided by the parent/ 

whānau 

a) Cows milk bottles are clearly named and placed in the fridge on 
arrival 

b) The kaiako heats the bottle before offering to the child unless 
otherwise told by the family.  

c) The child is either held, sat at the table or placed on a cushion to 

drink their milk under active supervison of an adult 
d) In the case of plant based milks please refer to the allergies and 

intolerances section of this policy. 
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