Hawthorndene

Hawthorndene Primary School OSHC
Nutrition, Food Safety, Health and Hygiene Policy

NQS

QA2 21 Health; Each child’s health and physical activity is supported and promoted
2.1.2 Health practices and procedures; Effective illness management and hygiene practices are
promoted and implemented
2.1.3 Healthy lifestyles; Healthy eating and physical activity and promoted and appropriate for

each child
2.2.1 Healthy eating is promoted and food and drinks provided by the service are nutritious and
appropriate for each child.
QA7 735 Service practices are based on effectively documenting policies and procedures that are

available at the service and reviewed regularly.

National Regulations

Regs 77 Health, hygiene and safe food practices
78 Food and beverages
79 Service providing food and beverages
80 Weekly menu
90 Medical conditions policy
91 Medical conditions policy to be provided to parents
162 Health information to be kept in enrolment record
168 Education and care service must have policies and procedures
170 Policies and Procedures to be followed
171 Policies and procedures to be kept available
172 Notification of change to policies or procedures

Related Policies

-Additional needs policy

-Enrolment Policy

-Health, Hygiene and Safe Food Policy
-Medical Conditions Policy

Policy statement

At Hawthorndene Primary School OSHC, we recognize the vital role of healthy eating in supporting the growth,
development, and overall wellbeing of children. We are dedicated to encouraging and promoting nutritious food and
drink choices for all children in our care.

We strive to create a positive and inclusive eating environment that reflects the dietary needs, cultural backgrounds, and
family values of the children we serve. Our commitment includes following the key healthy eating principles outlined in
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the Australian Guide to Healthy Eating and implementing the Rite Bite program, as recommended for South Australian
schools.

Our OSHC service adheres to the highest standards of food preparation, storage, and transportation in line with
government regulations. To ensure food safety, we have four trained Food Safety Supervisors on staff, with at least one
supervisor present at all times.

Implementation

All food will be prepared in strict accordance with the Food Safety Program. Kitchens and food preparation
areas will meet the standards set by Food Standards Australia and New Zealand (FSANZ), as well as any
relevant local jurisdictional requirements, including local council registrations and inspections. All staff
involved in food handling will possess the necessary skills and knowledge to prioritize food safety. To ensure
this, all staff are required to complete the DoFood Safely training.

The OSHC service will provide breakfast daily from 7:00 am to 8:00 am. Breakfast will include a selection of
wholegrain cereals, wraps, yoghurts, breads, and fresh fruit.

Unless otherwise specified in the program, families are responsible for providing lunch, recess, and morning
snacks. In cases where the service provides meals, a menu will be advertised in the Vacation Care program.
Children who prefer not to eat the lunch provided by the service on specific days are encouraged to bring their
own lunch.

Afternoon tea will be available daily from 3:30 pm to 4:00 pm and will be provided by the service. It will always
include fresh fruit and/or vegetables. The service prioritizes the use of fresh fruit and vegetables, sourcing
locally whenever possible.

Children will have access to additional fruit snacks throughout the day.

Families will receive a weekly menu for the OSHC service, which will be displayed for reference. The Vacation
Care program will also display a menu for any meals provided during that time.

The service encourages families to provide food and beverages that align with the Dietary Guidelines for
Children and Adolescents to support their children's health and wellbeing during their time at the service.

Nutrition

Promote healthy food and drinks based on the Australian Guide to Healthy Eating and the Dietary Guidelines for Children
and Adolescents.

The food and drink classification guide for South Australian schools categorises foods and drinks as green, amber, red 1
or red 2 based on their nutritional value. The food and drink classification guide assists schools and preschools to
implement and align to the Department for Education Right Bite Food and Drink Supply Standards.

The green category — best options

These foods and drinks reflect the five food groups in the Australian Guide to Healthy Eating and are the healthiest
choices. Green food and drinks should make up the majority of options (target of 60% recommended). Ensure they are
always available and displayed prominently. Actively promote and encourage green foods and drinks.

These foods and drinks should be selected carefully and consumed in moderation. Do not let amber items dominate the
menu or options displayed. Do not promote or advertise amber items at the expense of green options. Offer healthier
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options within the amber category and avoid large serving sizes.

The red 1 category — limit to twice per term

These foods and drinks reflect discretionary foods and drinks in the Australian Guide to Healthy Eating and should be
consumed rarely and in small amounts. These foods and drinks are not to be sold from South Australian school canteens
and vending machines, with the exception of up to twice per term as part of whole of school celebrations, fetes or
fundraising events. Red 1 foods and drinks should never be advertised.

The red 2 category — should not be supplied

These foods and drinks reflect discretionary foods and drinks in the Australian Guide to Healthy Eating and should be
consumed rarely and in small amounts. These foods and drinks should not be supplied in South Australian schools. Red
2 foods and drinks should not be provided or advertised in South Australian schools.

Our Service will:

Where food is provided by the OSHC service:

provide children with a wide variety of healthy and nutritious foods for meals and snacks including fruit and
vegetables, wholegrain cereal products, dairy products, lean meats, and high protein alternatives

plan and display the OSHC Service menu (weekly)

plan healthy snacks on the menu to complement what is served at mealtimes and ensure the snacks are
substantial enough to meet the energy and nutrient needs of children.

vary the meals and snacks on the menu to keep children interested and to introduce children to a range of healthy
food ideas

regularly review the menu to ensure it meets best practice guidelines

develop the menu in consultation with children, educators and families

celebrate diversity by valuing and including foods of different cultures

respect and accommodate children’s cultural or religious dietary practices as requested by families

Where food is brought from home:

provide information to families on the types of foods and drinks recommended for children and that are suitable
for children’s lunchboxes and after school snacks

encourage children to eat the more nutritious foods provided such as sandwiches, fruit, cheese and yoghurt,
before eating any less nutritious food provided

strongly discourage the provision of highly processed snack foods high in fat, salt, and/or sugar, and low in
essential nutrients in children’s lunchboxes. Examples of these foods include sweet biscuits, some muesli bars,
breakfast bars and fruit filled bars, and chips.

food items that should not be brought to the OSHC service include confectionary (lollies, sweets, chocolate, jelly),
deep fried foods (chicken nuggets, fish fingers) and sugary drinks (cordial, energy drinks).

The Approved provider/management/nominated supervisors will:

ensure educators and staff are aware of their responsibilities and obligations under the Education and Care
Services National Law and National Regulations in relation to this policy and relevant procedures to ensure
awareness of safe food handling practices while promoting healthy eating

ensure new staff and educators are completed DoFood Safely and are aware of food practices and procedures
as outlined in this policy during induction and orientation

ensure water is readily available for children to drink

ensure enrolment forms include information relating to child’s food preferences, allergies, intolerances, cultural
or religious considerations or medical conditions which involve food or food practices

consult with families on enrolment to develop individual management plans, including completing Risk
Minimisation Plans for children with medical conditions involving food allergies, food intolerances and special
dietary requirements as per Medical Conditions Policy

ensure children’s individual dietary requirements as per enrolment information or medical condition plans are
communicated to all staff and food handlers
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ensure any changes to children’s individual dietary requirements are recorded and communicated to all staff and
food handlers

appoint a Food Safety Supervisors to oversee food handlers and be readily available

record temperatures of foods upon delivery (See Food Delivery Register). This record must be kept for a period
of 3 months

ensure the weekly menu is accurate and describes the food provided each day of the week

ensure the service menu is reviewed on a regular basis.

encourage and provide opportunities for staff and educators to undertake regular professional development to
maintain and enhance their knowledge about childhood nutrition and food safety practices

Educators/food handlers will:

ensure children remain seated while eating and drinking

be aware of children with food allergies, food intolerances, and special dietary requirements and consult with
families and management to ensure individual management plans are developed and implemented, including
completing Risk Minimisation Plans for children with medical conditions involving food as per Medical Conditions
Policy

supervise children whilst eating and drinking

participate in safe food handling training DoFood Safely

consult with children, families and educators regarding the review of the service menu

follow the guidelines for serving different types of food and the serving sizes in the guidelines » use the Australian
Government “food checker” calculator- https://foodchecker.au/

ensure the weekly menu is displayed in an accessible and prominent area for parents to view

ensure the weekly menu is accurate and describes the food provided each day of the week

not allow food to be used as a form of punishment or to be used as a reward or bribe

establish healthy eating habits in the children by incorporating nutritional information into our program
encourage parents to the best of our ability to continue our healthy eating message in their homes
ensure pets or animals are not present within the kitchen or food preparation areas

Food Hygiene

Buying and transporting food:

Our service participates in the Woolworths at Work online program, with deliveries made to the service via refrigerated
truck. Upon arrival, an educator will meet the delivery driver at the truck to inspect the temperature of refrigerated and

frozen products. These products are tested to ensure they are not within the "danger zone" (5°C to 60°C). If any items
are found to be within this temperature range, our service will refuse to accept the products, and they will be returned

to Woolworths.

Our service will:

ensure food supplies have been ordered in a timely manner

always check labels for the ‘use by’ and ‘best before’ dates, understanding that ‘use by’ dates apply to perishable
foods that could potentially cause food poisoning if out of date, whilst ‘best before’ dates refer to food items
with long shelf life, but quality could be compromised

record temperatures of foods upon delivery (See Food Delivery Register)

ensure fresh meat, chicken, or fish products cannot leak on to other food items

If required for a top up shop or items not available for delivery, the Nutritional Leader will attend the local Woolworths
to pick up the items and ensure chilled, frozen, and hot food items are kept out of the ‘danger zone’ (5°C to 60°C) on the
trip back to the Service by:

- not getting chilled frozen, or hot food items until the end of the shopping.

- placing these items in an insulated shopping bag or cooler

- immediately unpacking and storing these items upon the return to the Service
- Immediately unpacking and storing these items upon the return to the Service.

And whilst at the shops will
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https://foodchecker.au/

- avoid buying food items in damaged, swollen, leaking or dented packaging
- always check eggs within cartons: Never buy dirty or cracked eggs
- never buy any food item if unsure about its quality

Storing food

Our service will:

ensure the refrigerator and freezer has a thermometer and that the refrigerator is maintained at 5°C or below
and the freezer is maintained at -17°C or below
ensure fridge and freezer temperatures are checked daily (on Daily checklist completed each morning)
store raw foods below all other foods in the refrigerator to avoid cross contamination by foods dripping onto
other foods
ensure fresh meat is not stored in the fridge for more than 3 days
ensure that all foods stored in the refrigerator are stored in strong food-safe
containers with either a tight-fitting lid, or tightly applied plastic wrap or foil
ensure that all foods not stored in their original packaging are labelled with:
- the name of the food
- the ‘use by’ date
- the date the food was opened
- details of any allergens present in the food

ensure all bottles and jars are refrigerated after opening

not reuse disposable containers

store dry foods in labelled and sealed, air-tight containers if not in original packaging.

store dry foods in cupboards on shelving no lower than 30cm from the floor

use the FIFO (first in, first out) rule for all foods (dry, chilled, and frozen) to ensure rotation of stock so that older
stock is used first

store cleaning supplies and chemicals separate to food items

Preparing and serving food

Our service will:

ensure that all cooked food is cooked through and reaches 75°C

ensure that cooked food is served promptly, or

use a thermometer to ensure that hot food is maintained at above 60°C until ready to serve.

ensure that prepared cold food is stored in the refrigerator maintained at below 5°C°C until ready to serve
discard any cooked food that has been left in the ‘danger zone’ for two or more hours. Do not reheat.

keep cooked and ready-to-eat foods separate from raw foods

wash fruit and vegetables thoroughly under clean running water before preparation

ensure unused washed fruit or vegetables are thoroughly dry before returning to storage

ensure food that has been dropped on the floor is immediately discarded

thoroughly clean kitchen utensils and equipment between using with different foods and/or between different
tasks

avoid cross-contamination by ensuring that separate knives and utensils are used for different foods

avoid cross-contamination by ensuring that colour-coded cutting boards are used (refer to colour chart
displayed in OSHC kitchen)

ensure that staff preparing food for children with food allergies or intolerances are proficient at reading
ingredient labels

ensure that food allergies and intolerances are catered for by using separate easily identifiable cutting boards,
utensils, and kitchen equipment (e.g., using a colour code, or food-safe permanent marker)

ensure that children with food allergies and/or intolerances are served their meals and snacks individually on
an easily identifiable plate (e.g. different colour), and that food is securely covered with plastic wrap until
received by the child to prevent possible cross-contamination
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ensure all educators and staff are aware of children who have severe allergic reactions to certain foods as per
ASCIA Action Plans

ensure that unwell staff do not handle food

ensure left-over food is stored immediately in the fridge or thrown away

Cleaning

Our service will:

ensure that food preparation areas and surfaces are cleaned and sanitized both before, after and during any
food preparation

record cleaning and sanitising of food contact surfaces

ensure that all cooking and serving utensils are cleaned and sanitised before use

ensure that all dishwashing sponges, brushes, and scourers are cleaned after each use and allowed to air dry or
placed in the dishwasher

ensure the food storage area is clean, ventilated, dry, pest free, and not in direct sunlight

ensure refrigerators and freezers are cleaned regularly and door seals checked and replaced if not in good repair
prevent pest infestations by cleaning spills as quickly as possible and ensuring rubbish and food scraps are
disposed of frequently

replace any cleaning equipment that shows signs of wear or permanent soiling.

Personal hygiene for food handlers

Our service will:

ensure clean clothing is worn by food handlers

long hair is tied back or covered

strict hand-washing hygiene is adhered to, including washing hands each time they return to the
kitchen before continuing with food preparations

wounds or cuts are covered with bright blue waterproof band aids/dressings and gloves will be worn
over dressings

staff who are not well will not prepare or handle food

All staff handling food will:

ensure staff wash and dry their hands. (using soap, running water and single use disposable towel
before handling food)

ensure children wash and dry their hand before eating meals

ensure gloves or tongs are used by staff handling foods

ensure food is stored and served at safe temperatures (below 5°C to above 60°C)

ensure separate cutting boards are used for raw meant and chicken, fruits and vegetables, and utensils
are hands are washed before touching other foods

ensure all staff have completed Do Food safely

Cooking with children

Cooking can help develop children’s knowledge and skills regarding healthy eating habits. Cooking is a great,
fun activity and provides opportunities for children to be exposed to new foods, sharing of recipes and cooking
skills. During any cooking experience, educators will be vigilant to ensure that the experience remains safe, and
relevant food hygiene practices are adhered to.

Hawthorndene School OSHC



Approved by Hawthorndene School Governing Council 12 May 2025

Review

The policy will be reviewed annually by:

Management
Employees

Families

HPS Governing Council

Date for Next Review: March 2026

Related Documents

Last reviewed By who

Changes made

March 2025 Ashleigh, Jess,

Lauren, OSHC
Committee and
Governing
Council

- Rewording Policy statement

- Added in Rite bite program and Food Safety Supervisors
- Expanded areas of responsibilities

- Expanded on how to deliver, store and prepare foods

- Expanded cleaning and added personal hygiene
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