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Introduction 

 

Vision: That all South Australian schools and preschools have supportive 
food and nutrition environments promoting health, wellbeing and learning 
to empower children and adolescents with food knowledge and skills for 
healthy living. 

All government and nongovernment schools, preschools and out of school hours 
care services received the Department of Education and Children’s Services 
(DECS) Healthy Eating Guidelines in September, 2004. 

Implementation of these guidelines supports South Australia’s Strategic Plan, in 
particular objective 2: Improving wellbeing and objective 6: Expanding 
opportunity, and the DECS Statement of directions 2005-2010. 

This implementation checklist is supported by:  

f Healthy Eating Guidelines and related information  

f Sample worksite health eating action plan  

f Background information on the project 

f Frequently asked questions and answers 

f Fact sheets  

f Stories from school and preschool communities (to follow)  

f Information about the national healthy school community grants scheme 

 Web links to health partner organisationsf  

 

 

 

 

 

 
 

1 

http://www.decs.sa.gov.au/speced/files/links/EAT_WELL_BOOK_TEXT_5_Oct.pdf
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http://cancersa.org.au/i-cms?page=1.6.38


 

What is a whole of school and preschool Healthy 
Eating Policy? 

A whole of school and preschool Healthy Eating Policy enables your school to 
have a shared vision on all aspects related to healthy eating. The policy can: 

• Align school and preschool activities with state and national health policies and 
priorities  

• Frame a coordinated approach to healthy eating that links curriculum with all food 
activities on the worksite 

• nd practical skills to enable 

• phasis on healthy eating and its 

ners to grow and develop 

• -related disease 

• Monitor and evaluate food and nutrition information to ensure evidence supports 
decisions and improvements in practice. 

Provide opportunities for learners to develop knowledge a
them to make healthy food choices now and in the future 

Convey clear and appropriate messages with an em
relation to health and environmental sustainability 

• Share healthy eating information with families and the wider school community 

• Build partnerships between education and health sectors for the common goal of 
learner and community health and wellbeing 

• Make provision for education and food supply staff and volunteers to access training 
and resources  

• Connect healthy eating and physical activity to support lear
while maintaining a healthy weight 

Assist in protecting learners from nutrition
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Forming a Healthy Eating Committee 

Schools and preschools can form a representative Healthy Eating Committee to 
plan and monitor implementation of the Healthy Eating Guidelines.  This group 
might focus just on healthy eating, or encompass other wellbeing issues such as 
physical activity and/or learner wellbeing. The committee could be formed 
through the governing council or management committee, or act as a working 
party organised by staff. 

The committee should include representation from, or consultation with: 

• The principal or director – or nominee 

• Teachers and support staff, including those with identified additional responsibilities 
for learner wellbeing 

• Food service/canteen staff 

 

mmittee 

 can also be sought from local health services, for example a 

The group can identify strategies to include genuine consultation. This can 

rs and families 

• Informal meetings or information sessions related to healthy eating 

• Learner forums and staff updates. 

• Learners

• Parents 

• Governing council or management co

• Out of School Hours Care services. 
 
A nominee
community health nutritionist (see white pages for list of community health 
services). 

include: 

• Anonymous surveys of staff, learne
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2 The learning environment 

2.1 While at school and preschool, learners should eat routinely at scheduled 
meal break times. 

1 2 3 
Children and students on your site: 

Priority Needs help OK 

• Only eat at scheduled break times 
such as recess, lunch and fruit & 
vegetable snack time. (The exception 
might be students with individual food-
related health care requirements that 
are related to food) 

   

• Have fresh, clean tap water available 
at all times 
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2.2 Preschool children and primary-aged students should eat lunch in a 
supervised social environment. 

1 2 3 
Children and students on your site: 

Priority Needs help OK 

• Are encouraged to eat in an 
appropriate positive setting 

   

• Are encouraged to practise recycling 
and environmentally friendly waste 
management for food scraps, 
wrappings and containers 

   

• Have outdoor eating areas that are 
clean, shaded and attractive 

   

• From preschool and primary school 
eat lunch in a supervised social 
environment 

   

• Have modelling of healthy eating 
behaviours by staff 

   

• Have short queuing times at the 
canteen during break times for 
ordering, collecting or purchasing food 
(to encourage healthy activity time 
during the school day breaks) 
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2 
2.3 Schools and preschools should actively promote daily fruit and vegetable 

consumption. 

1 2 3 
Your school/preschool encourages and 
promotes: Priority Needs help OK 

• Daily consumption of fruit and 
vegetables at school and preschool 

   

• A daily fruit and vegetable program 
from preschool to the end of middle 
school 

   

• A timetable that allows for the inclusion 
of a daily fruit and vegetable program 
in a supervised, social setting (for 
example 5 minutes before morning 
recess break) 

   

• Positive attitudes towards fruit and 
vegetable consumption as part of a 
daily diet 

   

• Fresh fruit and vegetables as a major 
priority of canteen menus 

   

• Curriculum links on the benefits of 
including fruit and vegetables into the 
daily diet 

   

• The Go for 2 fruits & 5 veg™ a day 
campaign for good health 
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2.4 Schools and preschools should support frequent drinking of fresh, clean tap 
water. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Provides fresh, clean drinking water    

• Encourages regular drinking of water 
throughout the day 

   

• Encourages children and students to 
carry water with them, both in the class 
and during break times 
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2.5 Food should not be used within behaviour management programs; for 
example by being given as a reward for positive behaviour or withheld as a 
disciplinary measure. This does not preclude the use of food as part of 
activities celebrating individual or group achievement. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Rewards and encouragements that are 
not related to food and drinks 

   

 

2.6 Schools and preschools should support community initiatives that assist 
groups who are at risk in relation to food and nutrition; for example, 
students who are frequently hungry and do not have access to adequate 
nutritious food, including breakfast. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Understands the importance of 
breakfast for children and students 

   

• Encourages families to provide 
breakfast for their children 

   

• Provides information to families on the 
importance of regular healthy meals, 
including breakfast, for healthy growth 
and development 

   

• Provides information to families on the 
importance of breakfast for improved 
performance in school/preschool 

   

• Ensures any food supplied complies 
with the Australian Guide to Healthy 
Eating 

   

• Teaches the importance of healthy 
meals (including breakfast) and snacks 
as part of the food and nutrition 
curriculum 

   

• Works with community groups who 
assist with and establish healthy 
breakfast programs where there is a 
need: for example where poverty limits 
healthy eating options 
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2.7 All workplaces should be breastfeeding friendly environments. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Understands the immediate and long-
term benefits of breastfeeding infants 

   

• Teaches the importance of 
breastfeeding and infant feeding as 
part of the food and nutrition 
curriculum 

   

• Provides environments that are 
breastfeeding friendly and extend this 
good practice to staff, 
parents/caregivers, children, students 
and the community who make use of 
this site 

   

• Supports young pregnant and 
parenting students by providing 
appropriate information and place for 
feeding their infants on the site 

   

• Supports structures that encourage 
continued education of pregnant and 
parenting students 
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Food Supply 

3.1 All food and drink supplied in the course of school and preschool activities 
should comply with the Dietary Guidelines for Children and Adolescents in 
Australia and The Australian Guide to Healthy Eating and be inclusive of 
community socio-economic, cultural and spiritual perspectives.  Foods that 
do not comply might be supplied as part of a special event.  They should 
not be supplied more than twice per school term. 

1 2 3 
Your school/preschool ensures: 

Priority Needs help OK 
• A healthy food supply in all activities that 

is consistent with the Australian Dietary 
Guidelines for Children and Adolescents 
in Australia and The Australian Guide to 
Healthy Eating. This includes: 
- canteens and other food services 
- learning programs 
- vending machines 
- camps 
- excursions 
- celebrations 
- out of school hours care 
- homework programs 
- any other activity where food and 

drink are consumed 

   

• The availability of healthy meals, snacks 
and drinks from canteen/food service 
facilities 

   

• The promotion and encouragement of 
fresh fruit and vegetables as a high 
priority in canteen/food service menu 
planning 

   

• Strictly limited (not more than twice per 
term) availability of foods of poor 
nutritional value and high energy density, 
such as chips, pastries, cakes, lollies, 
crisps, chocolate and soft drinks 

   

• Vending machines providing snacks of 
poor nutritional value and high energy 
density are prohibited 

   

• Vending machines that are stocked with 
suitable healthy choices such as water, 
bread rolls, fresh fruit and vegetables 

   

• Vending machines that are free from 
commercial product advertising 

   

• Training and development of canteen 
staff to provide and manage healthy 
menus 

   

• Promotion of healthy menus to staff, 
children, students and parents 
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1 2 3 
Your school/preschool ensures: 

Priority Needs help OK 

• Canteen committees that are 
representative of the whole school 
community with children and students 
as part of the decision making process 
on canteen menus that reflects the 
classroom learning about healthy 
eating 

   

• Display of nutrition information and 
promotional materials about healthy 
eating 

   

• The management of canteens and 
food services to avoid long queuing 
times that should better be used for 
recreational physical activities 

   

• The school community participates in 
processes to inform food provision 
inclusive of: 
- community perspectives 
- individual student needs 

   

• A policy where children’s health is not 
compromised for canteen profits 
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Food safety 

4.1 All worksites must comply with food safety legislation as required under the 
Food Act 2001 and Regulations under the Act. 

1 2 3 Your school/preschool: 

Priority Needs help OK 

• Promotes and teaches food safety in 
the classroom when addressing food 
and nutrition learning 

   

• Complies with the Food Act in all food 
related activities on the site 

   

• Provides adequate training and 
development for teaching staff and 
canteen staff as appropriate to the 
Healthy Eating Guidelines 
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4.2 All worksites should comply with public and environmental health authority 
food safety policies under this legislation.  In particular, all members of 
school and preschool communities should use effective hand washing 
techniques in the context of food handling. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Provides adequate hand washing 
facilities for everyone 

   

• Promotes and encourages correct 
hand washing procedures with children 
and students. 

   

 

Food safety notes 
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5 Food-related health support planning 

5.1 Schools and preschools should ensure students and children with medically 
warranted individual health care needs related to food and nutrition are 
supported in line with the Department’s health support planning policy.  
This includes learners who have special dietary requirements.  It also 
includes learners who have a food-related mental health issue. 
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1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Liaises with families and canteens/food 
services to ensure a suitable food 
supply for children and students with 
health support plans that are related to 
food issues 

   

• Liaises with teachers to ensure a 
suitable food supply for children and 
students with health support plans that 
are related to food issues 
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Working with families, health services and industry 

6.1 Schools and preschools should foster positive communication and 
relationships with families to support healthy eating outcomes for young 
people. 

1 2 3 
Your school/preschool 

Priority Needs help OK 

• Provides information to families and 
caregivers on the Healthy Eating 
Guidelines through a variety of media 
such as: 
- newsletters 
- information sessions 
- website information 
- policy development 
- canteen/ food service menu 

planning 
- homework 

   

• Invites parents and caregivers to be 
involved in the development of a whole 
of site food and nutrition policy 

   

• Gives consideration to cultural 
inclusivity when providing information 
to families and caregivers about the 
Healthy Eating Guidelines 
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6.2 Sites should work with health professionals and services to ensure that 
educators have up-to-date information about relevant food and nutrition 
issues and community programs. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Recognises the valuable expertise and 
resources that health services have to 
assist schools/preschools 

   

• Provides information from health 
professionals to families and 
caregivers on the Healthy Eating 
Guidelines 

   

• Invites health professionals to be 
involved in classroom learning on food 
and nutrition 

   

• Provides appropriate information and 
support to health professionals while 
on the school/preschool site (for 
example: duty of care, child protection 
and children with special needs) 

   

 

18 



 
 

 

6 
 

ch
ec

kl
ist

 
 

6.3 Sites should ensure any partnerships with food industry and related 
organisations, including sponsorship arrangements, support the 
Department’s Healthy Eating Guidelines. 

1 2 3 
Your school/preschool: 

Priority Needs help OK 

• Promotes partnerships with food 
industry and other related 
organisations that supply food and 
drink aligned with the Australian 
Dietary Guidelines for Children and 
Adolescents in Australian 

   

• Promotes the alignment of fundraising 
with the Australian Dietary Guidelines 
for Children and Adolescents in 
Australia 
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Healthy Eating Action Plan 

9 Once you have completed the checklist it will be easy for the Healthy 
Eating Committee to identify the priority areas for your Healthy Eating 
Action Plan: these will be all the ticks in group (1). 

9 Disseminate the consultation process that the committee plans to use 

9 munity into the 

9 Healthy Eating Committee discusses feedback. 

over the next 3 years. 

Complete the action plan. 

9 

9 Monitor and review the action plan at least annually. 

9 Apply (by 1 December 2005) for the Australian government’s $1500 
grant and consider how best to use it to support your action plan. 
Healthy School Communities grants program 

to the site. 

Allow for input and feedback from the school com
Action Plan on the priority areas. 

9 Select the areas of focus 

9 

Promote the action plan. 
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1 Curriculum priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

1.1    

    

    

    

    

1.2    

    

    

    

    

1.3    
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an
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The learning environment priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

2.1    

    

    

    

2.2    

    

    

    

2.3    

    

    

    

2.4    
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n 
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2 The learning environment priority cont… 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

2.5    

    

    

    

    

2.6    

    

    

    

    

2.7    
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tio

n 
pl

an
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3 Food supply priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

3.1    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

ac
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n 
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Food safety priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

4.1    

    

    

    

    

    

    

    

4.2    
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5 Food-related health support planning priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

5.1    
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n 
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6 Working with families, health services and industry priority 

What needs to be done? Who will do 
this? 

When will it be completed? 
2005, 2006, 2007 

What will be needed to make this happen? 

6.1    

    

    

    

    

6.2    

    

    

    

    

6.3    

    

    

    

    

ac
tio

n 
pl

an
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Further information 

Further information DECS eat well sa schools and preschools, Healthy Eating 
website: www.decs.sa.gov.au/speced/pages/default/eatwellsa

The information on the website includes: 

f Fact sheets related to all aspects of the guidelines will be placed on the website as 
they become available. 

f Information for school/preschool newsletters. 

f Information for the application for the Commonwealth Grants and their links with the 
Healthy Eating Guidelines. 

f Training and Development. 

f Health partner web links. 

Government health and nutrition-related policies 
Australian Government Department of Health and Ageing (1998), The Australian 
Guide to Healthy Eating: Background information for nutrition educators, 
Canberra, AGPS. Available at 
www.health.gov.au/internet/wcms/Publishing.nsf/Content/health-pubhlth-publicat-
document-fdeduc-cnt.htm. 

National Health and Medical Research Council (2003) Dietary guidelines for 
children and adolescents in Australia, incorporating the infant feeding guidelines 
for health workers. Commonwealth of Australia. Available at 
www.health.gov.au/nhmrc/publications/synopses/dietsyn.htm. 

National Obesity Taskforce (2003) Healthy weight 2008—Australia's future. The 
national action agenda for children and young people and their families. 
Canberra, Commonwealth of Australia. Available at 
www.health.gov.au/healthyactive/docs/healthy_weight08.pdf. 

Eat Well South Australia, public health nutrition action plan 2004—2008. 
Department of Health—contact Health Promotion Branch (08-8226 8949).  

Eat Well Be Active South Australia: healthy weight strategy for South Australia. 
Department of Health—contact Health Promotion Branch (08-8226 8949).  

The SA Food Act 2001, Food Regulations 2002, Australia New Zealand Food 
Standards Code (including the Food Safety Standards) and food safety 
information. Available at www.dh.sa.gov.au/pehs/food-index.htm. 

Department of Education, Training and Employment (2001) Health support 
planning in schools, preschools and childcare services. DETE, Adelaide. 
Available at www.schools.sa.gov.au/
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Examples of other resources to support healthy 
eating in schools and preschools 

School gardens 

f Community Gardening Resource Kit, South Australia (2004): 
http://www.canh.asn.au/community_gardening/ 

f Kitchen Garden Collingwood College, Victoria: 
http://www.collingwood.vic.edu.au/kitgarfront.htm 

 
Increasing fruit and veg consumption 

f Tooty Fruity Vegie Program: 
www.nrahs.nsw.gov.au/population/promotion/tooty_fruity/ 

f Crunch and Sip (fruit and water break for schools): 
www.crunchandsip.com.au/default.aspx 

f Gofor2and5.com.au: http://www.gofor2and5.com.au  
f Fruit tuck shops in primary schools, a practical guide to planning a school 

fruit tuck shop (UK) www.wiredforhealth.gov.uk/PDF/English_tuck.pdf  
f Kids Eat Fresh, South Australia: 

www.adelaidemarkets.com.au/intro.html go to Kids Eat Fresh 
 
School canteens and other food services 

f Healthy school canteens, New South Wales: 
www.health.nsw.gov.au/obesity/adult/canteens/resources.html 

f Healthy Food and Drink Supply Strategy for Queensland Schools: 
www.education.qld.gov.au/schools/healthy/food-drink-strategy.html 

f Children, Youth and Women’s Health Service – Centre for Health 
Promotion: www.chdf.org.au/i-cms?page=1.4.351.353  

f Rethinking school lunch, United States: 
www.ecoliteracy.org/programs/rsl.html  

 
Other 

f Fad diets don’t work, Victorian government: 
www.goforyourlife.vic.gov.au/hav/articles.nsf/pages/Fad_Diets_Wont_Work
?open 

f South Australian Dental Service: 
www.sadental.sa.gov.au/DesktopDefault.aspx?tabid=104  

f The Cancer Council SA: http://www.cancersa.org.au/i-cms?page=1.6.38  
f The National Heart Foundation: 

www.heartfoundation.com.au/index.cfm?page=7 
f YHUNGER (Youth Hunger), NSW: 

www.cs.nsw.gov.au/pophealth/dph/community/yhunger/yhunger_kit.htm  
 
 

See fact sheets on the eat well website for more resource ideas  

www.decs.sa.gov.au/speced/pages/default/eatwellsa 
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Sample school and preschool profile 

Profile: Garden View R-12 School 
Principal/director name Joseph Smith 

Enrolment 1,189 

Aboriginal and Torres Strait Islander learners 4 

Learners with English as a Second Language 44 

International learners 253 

Learners with School Card 380 

Out of school hours care/vacation care 420 

Food provision (all site-related activities) 9 (tick which apply) 
Canteen/food service, managed by site 9 

Canteen/food service on site, outsourced  

Use of local shop for lunch and recess  

Breakfast program 9 

Vending machines 9 

Out of School Hours Care program 9 

Fundraising 9 

Fruit/vegetable snack time 9 

Sports days 9 

School camps 9 

Excursions 9 

Homework club 9 

Curriculum related activity 9 

Other (include details) 9 

Details of any current Healthy eating policy:  Information in the Healthy Eating Action Plan is available 
to the entire school/preschool community.  The action plan has been discussed at: 

� assemblies 
� in the Student Forum 
� at Governing Council meetings 
� staff meetings 
� the local Community Health Centre 
� and made available in the school newsletter, website and prospectus. 
 

Vision: Garden View School is a Healthy Eating school community promoting food and nutrition 
health and wellbeing of all children and students, staff and visitors in all activities that involve 
food. 
Date of completing the checklist Feb 2005 

Date to review healthy eating action plan Feb 2006 

Contact person Wendy Wilson 
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Sample Healthy Eating Action Plan 

Example of Guideline 2.3: Schools and preschools should actively promote daily fruit and vegetable consumption. 

What needs to be done? Who will do 
this? 

When will it be 
completed? 

2005, 2006, 2007 
What will be needed to make this happen? 

1. The Fruit, Vegetable and 
Water Program in 
preschool needs to be 
extended until the end of 
Middle School. 

Curriculum/ 
timetable committee
Teachers 

Start term 3, 2005 Determine a time of day suitable for 5 minute fruit and vegetable break 
timetabled into daily structure. 
Information and discussions with staff, students, parents. 
Review of fruit and vegetable times already operating, do any of these 
best suit this site? 

2. Decide on a suitable time 
of day for a daily fruit and 
vegetable program 
preschool – end of middle 
school. 

School/ preschool 
Management team 

Term 2, 2005 Review fruit and vegetable times already operating, what suits this site, 
enhancer/barriers? 
Review the timing benefits to both learning and wellbeing outcomes of 
children/student.  
Review other sites currently running fruit and vegetable programs. 
Review the literature related to the need to increase fruit and vegetable 
consumption. 
Review case studies from overseas, see DECS eat well website for fact 
sheets and websites on Fruit and Vegetable programs. 

3. Suggestions for how the 
program might run, 
engaging students, families 
and staff. 

School/preschool 
management team 

Term 2, 2005 Link with health services to prepare a communication strategy to reach 
parents. 
Encourage tastings of the variety of fruits available and encourage 
seasonal eating. 
Provision of fruit and vegetables – children to bring in from home, some 
assistance may be required to supplement. Look at possibilities. 
Can there be links with the school garden and selection of vegetables 
that reflects the cultural makeup of the site? 
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What needs to be done? Who will do 
this? 

When will it be 
completed? 

2005, 2006, 2007 
What will be needed to make this happen? 

4. Increase opportunities to 
promote fruit and 
vegetables on the school 
site. 

Healthy Eating 
Committee 

Term 3, 2005 What opportunities currently exist? 
School garden links. 

5. Increase fruit and 
vegetable content in 
canteen menu. 

Healthy Eating 
Committee and 
canteen staff 

end 2005, start 2006 TAFE training courses for canteen staff – see DECS eat well website. 
Review the amount of fruit and vegetables in the current canteen menu. 
Link with health services, industry groups, the Go for 2 fruits and 5 veg™ 
campaign to provide and promote fruit and vegetables in the canteen. 

6. Ensure that food and 
nutrition curriculum 
includes the sampling of a 
variety of fruits and 
vegetables and teaches the 
skills needed to select, 
prepare and menu plan for 
sufficient fruit and 
vegetables for good health. 

Curriculum/ 
timetable committee
Teachers 
School/preschool 
Management team 

start 2006 Staff to review SACSA opportunities to address healthy eating. 
See DECS eat well website and Healthy Eating Guidelines for SACSA 
mapping. 

7. Link into the website Go for 
2 fruits and 5 veg ™– 
involve the school site in 
the annual activities for the 
promotion of healthy eating 

  Review the Go for 2 fruits and 5 veg ™ website: 
www.gofor2and5.com.au/
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