
 

 

Healthy Eating Policy 

 

Rationale 

Food & Nutrition Guidelines are in place for early childhood services and schools.  

These help us, and our children, explore how we can continuously include healthy 

eating in everyday life.  It is clear that the food our children eat affects the way 

they learn and behave.  It obviously also affects their physical health.  If your child 

has healthy foods and drinks on a regular basis, they will have a better chance at 

learning—better attention, better behaviour and better levels of concentration—and 

better health (less susceptible to high blood pressure, obesity and type 2 diabetes). 

 

Objectives 

Food will be served at appropriate times to meet the nutritional needs of each child 

while they attend.  Teas provided by Hopscotch will be served in sufficient variety, 

quantity and quality to meet these needs. 

 

Te Whāriki 

Well-being – Goal 1 

Children experience an environment where their health is promoted. 

 

Procedures 

1. Parents/caregivers will be asked to identify any medical conditions or allergies on 

the enrolment form. 

2. Upon enrolment, families/whanau will be given centre guidelines about the types of 

food that are appropriate for lunchbox meals. 

3. Allergies, food intolerances and special dietary requirements will be a shared 

responsibility of the child’s family and Hopscotch.  Emergency plans will be in place 

for life threatening allergies to ensure that all staff know the emergency 

protocols.  All families will be notified where there is an allergy that involves 

exclusion of food products at Hopscotch. 

4. Hopscotch supports this policy by: 

a) Educating the children as to what constitutes healthy foods. 

b) Encouraging children to choose healthy eating options first. 

c) Encouraging children to drink water throughout the day. 

d) Providing healthy eating options at morning and afternoon tea. 

5. Parents and caregivers can support Hopscotch by offering healthy foods at home: 

a) Keep a variety of fresh fruits and vegetables and offer them as snacks. 

b) Only offer water or milk as a drink. 

c) Provide healthy foods in children’s lunchboxes.  

d) Only give your children treat foods once a week. 

 

 

 



 

 

Suggested food for lunchboxes: 

Fresh or tinned fruit or fruit salad; Vegetable sticks, for example carrots, cheese, 

celery, cucumber; Plain or salted popcorn; Sandwiches and wraps; Crackers; Cereal; 

Yoghurt; Pizza; Leftover dinner; Pasta and rice; Fish and meat ie cooked sausages, 

salami, ham, chicken, tuna; Water to drink.  

If you need some help with healthy lunchbox ideas feel free to speak to a staff 

member. 

 

We do not permit: 

Lollies; including Roll-ups, Strings and Fruit Nuggets; marshmallows; wrapped fruit 

bars; muesli bars; chips; chocolate biscuits; chocolate and yoghurt coated nuts and 

fruit; fizzy drinks, juice and sports drinks. 

 

6. How to decide what to eat: 

a) Eat lots of vegetables, fruits and grains which are all products that come 

out of the ground.  This can include popcorn (so long as there is no caramel 

or flavours added), cereals and bread. 

b) Eat some meat and milk products – these are foods that come from 

animals—eggs, butter, milk, steaks, chicken, burgers (home-made). 

c) Only eat treat foods once a week – these include anything that is made in a 

factory—”wrapped” bars, lollies, chocolate, biscuits, cakes.  If you make 

biscuits etc at home, they still constitute a treat but will contain far less 

sugar and additives.  Hopscotch does not allow treat foods in lunchboxes. 

 

7. All lunch boxes will be kept in the fridge. 

8. Morning and afternoon teas will be provided by Hopscotch in the form of a healthy 

eating snack.  Alternatively, children can eat from their lunchbox. 

9. All staff and children will wash their hands before preparing or eating food. 

10. All food provided will be clean when stored, prepared and served.  Cooked and 

uncooked food will be stored separately to prevent cross-contamination. 

11. All meals will be eaten at a clean table. 

12. Children will be supervised and seated whilst eating.  Self-help skills will be 

encouraged. 

13. Whenever possible, cutlery, bottles and dishes will be washed in a dishwasher. 

14. A record will be kept of all meals prepared at Hopscotch, showing the type of food 

provided.  This record will be kept and available for inspection for a period of 3 

months after the meal has been served. 

15. Hopscotch complies with the Food Act 2014. 

 

  


