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“Eating well is essential for healthy growth and development in childhood. 
Children’s early experiences with food, including the foods they are offered 
and the eating patterns they are exposed to, both at home and outside the 

home, can shape future eating habits. This paves the way for long-term 
health including maintaining a healthy weight, positive mental health and 

the foundations for good oral health. A varied diet and a regular eating 
pattern in early childhood can also have a positive impact on mood, 

attention, behaviour and learning.”

"Setting the Table :Nutritional Standards and Practical Guidance for Early 
Learning and Childcare providers in Scotland"

Setting the Table
2nd Edition (2024) 

https://www.gov.scot/publications/setting-table-guidance/documents/
https://www.gov.scot/publications/setting-table-guidance/documents/


“We know that healthy eating and physical
activity are essential for proper growth and
development in childhood, and that healthy
eating habits developed in the early years

are often carried into adulthood. That is why
we have ensured that every child attending a

funded session receives a healthy and nutritious
meal as part of their ELC day, supporting both
improvement in children’s health by tackling
health inequalities and our ambition to halve

childhood obesity”.

Setting the Table:Nutritional Standards and Practical 
Guidance for Early Learning and Childcare providers in 

Scotland 

Minister for Children, Young 
People & The Promise
Natalie Don-Innes MSP

Scottish Government – Ministerial Foreword
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What do the changes mean for 
ELC settings?

In Scotland, all registered childcare providers who are 
providing food (including snacks) and drinks will be 

responsible for the implementation of the updated Setting 
the Table guidance by August 2025.

When Care Inspectorate Officers are carrying out their 
scrutiny work, the expectation is that registered childcare 

providers will be able to demonstrate how they are meeting 
this guidance in their setting.



Summary of changes to 
Setting the Table, 2nd Edition

• One set of standards for 
children aged 1 up to 5 years, 
previously was 2 sets 1-3 & 4-
5years

• Now based on the age group 
with highest nutritional 
requirements (i.e. 1-2- or 4–5-
year-olds)

• Standard for energy updated 
to reflect the SACN Dietary 
Reference Values for Energy

• Total fat standard updated to 
maximum of 35% of energy

• New standards added for 
saturated fat, fibre and folate

• Standard for non-milk 
extrinsic sugars replaced with 
free sugars.

• Standards for Vitamin D and 
water removed.



A full menu of a main meal, two light meals, two snacks and drinks 
should provide around 90% of the energy and nutrient requirement for 
a child in full-time childcare (approximately 10 hours / day).

Energy requirements are split across the following eating occasions:

• Light meal – breakfast provides 20% of a child’s energy requirement.

• Snack, mid-morning – provides 10% of a child’s energy requirement.

• Main meal, e.g. lunch provides 30% of a child’s energy requirement.

• Snack, afternoon – provides 10% of a child’s energy requirement.

• Light meal e.g. tea provides 20% of a child’s energy.

Summary of changes to 
Setting the Table, 2nd Edition



Nutritional Standards
1. Fruit and vegetables

2. Oily fish

3. Red and red processed meats

4. Yoghurts & fromage frais (including non-dairy alternatives)

5. Sweetened and baked products, puddings and desserts (including dairy & non-dairy 
alternatives)

6. Breakfast cereals

7. Dried foods

8. Savoury snacks

9. Bread & bread rolls

10. Savoury pastry & pastry products

11. Oils and spreads

12. Salt, other condiments and preserves

13. Confectionary

14. Drinks



Key Guidance to support us
A diagram of food items
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A blue and white checkered background

AI-generated content may be incorrect.

A person and children eating at a table

AI-generated content may be incorrect.
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What work has been carried out in 
Falkirk….
In preparation for the implementation of the 2nd Edition of 
Setting the Table, Falkirk Council ELC and Catering Services 
staff have been working on our approach to mealtimes and 

preparing our Food & Nutrition Policy. 

Come August the following provision for ELC will be:
•  one hot meal per day, 

• Snacks – morning & afternoon 
• Drinks offered - water / milk / dairy substitute

• Baking / cooking activities 
• Marvellous Mealtimes - larder approach

• ELC Food & Nutrition Policy.



ELC Lunch Menus
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

WEEK 1  

FISH FINGERS 

PEAS & SWEETCORN 

POTATO DICE

LENTIL SOUP

 SUPER BEEF 

GRILL 

SERVED IN A 

WHOLEMEAL BUN

CUCUMBER

CHICKEN GOUJONS BEANS              

WEDGES                    

PEPPER STICKS

LENTIL SOUP 

CHEESE OR CHICKEN 

SANDWICH 

MIXED SALAD

TOMATO PASTA

GARLIC BREAD 

 SWEETCORN

WEEK 2 

LENTIL SOUP 

CHICKEN OR CHEESE FINGER ROLL

CUCUMBER

TOMATO PASTA

CRUSTY BREAD

CUCUMBER

MACARONI 

SWEETORN

MIXED SALAD

 

BAKED POTATO SALMON OR 

CHEESE

MIXED SALAD

CUCUMBER

MINCE PIE

CARROTS & PEAS

MASH

 

WEEK 3 

TOMATO PASTA

CRUSTY BREAD 

SWEETCORN

LENTIL SOUP

CHEESE PIZZA 

SLICE

CUCUMBER STICKS

BREADED HADDOCK          PEAS & 

SWEETCORN                                 POTATO 

DICE

LINDA McCARTNEY SAUSAGE             

BEANS             CREAMY MASH 

PEPPER STICKS

HOMEMADE CHICKEN CURRY (V*)

RICE                        CHAPATI                    

CUCMBER STICKS

 

WEEK 1  
NATURAL YOGHURT & MANDARIN 

ORANGES
N/A FRUIT JELLY & FRUIT NATURAL YOGHURT & FRUIT

WEEK 2  
CUSTARD & PEACHES FRUIT NATURAL YOGHURT & PEARS FRUIT ICE CREAM & FRUIT

WEEK 3 

TINNED FRUIT IN JUICE N/A ANGEL WHIP & FRESH FRUIT NATURAL YOGHURT & PINEAPPLE FRUIT



Portion Sizes

MENU ITEM

WEEK 1

NURSERY MENU ITEM

WEEK 2

NURSERY MENU ITEM

WEEK 3

NURSERY

SUPER BEEF GRILL 1 X 57G PASTA

PASTA SAUCE

100G MAX COOKED

60G

PASTA SAUCE 60G

QUORN BURGER 1 X 50G MACARONI CHEESE 150G PASTA 100G COOKED

VEGETABLE DIPPERS 3 ONLY BAKED POTATO

CHEESE/

SALMON

110G MAX

25G

PIZZA

WHOLEMEAL*

CUT INTO 4

ONE SLICE PER 

PORTION 95G

BREADED

CHICKEN GOUJON

2 x 28G CHICKEN CURRY 120G

50G MEAT 70ML 

SAUCE

LINDA McCARTNEY 

SAUSAGE (V) 1 ONLY

PASTA 100G MAX

COOKED

QUORN CURRY 120G

50G MEAT 70ML 

SAUCE

CHICKEN CURRY 120G

50G MEAT 70ML 

SAUCE

PASTA SAUCE 60G MINCE PIE 32PTS

1/1 GASTRO

RICE 100G

COOKED

FISH FINGERS 2 ONLY BREADED 

HADDOCK

1 x85-110G



Sample of a snack menu



Sample of a snack menu
Week 2 Morning snack 

(Between 8-10) 
Afternoon Snack 

(1.45-2.30) 
Late Snack 

(3.45pm – 4.45pm) 
 

Monday • Suitable cereal choices: Porridge, Weetabix, Cornflakes, shredded whole -wheat, 

Bran flakes. 
• Boiled/scrambled egg, Salmon and Tomato sliced with wholemeal toast 

• Natural yogurt and fruit 

• Fromage frais 

• Toast- wholemeal or brown bread. 

 

Fresh Fruit Platter • Rice cakes and mandarin segments 

• Milk or water to drink 

Tuesday • Suitable cereal choices: Porridge, Weetabix, Cornflakes, shredded whole -wheat, 

Bran flakes. 

• Boiled/scrambled egg, Salmon and Tomato sliced with wholemeal toast 

• Natural yogurt and fruit 

• Fromage frais 

• Toast- wholemeal or Brown bread. 

 

Fresh Fruit Platter • Plain breadsticks and dip 

• Milk or water to drink 

 

Wednesday • Suitable cereal choices: Porridge, Weetabix, Cornflakes, shredded whole -wheat, 

Bran flakes. 

• Boiled/scrambled egg, Salmon and Tomato sliced with wholemeal toast 

• Natural yogurt and fruit 

• Fromage frais 

• Toast-  wholemeal or Brown bread. 

 

Fresh Fruit Platter • Oatcakes and  spread 

• Milk or Water to drink 

 

Thursday • Suitable cereal choices: Porridge, Weetabix, Cornflakes, shredded whole -wheat, 

Bran flakes. 
• Boiled/scrambled egg, Salmon and Tomato sliced with wholemeal toast 

• Natural yogurt and fruit 

• Fromage frais 

• Toast- wholemeal or Brown bread. 

 

Fresh Fruit Platter • Vegetable Soup 

• Milk or Water to drink 

Friday • Suitable cereal choices: Porridge, Weetabix, Cornflakes, shredded whole -wheat, 

Bran flakes. 
• Boiled/scrambled egg, Salmon and Tomato sliced with wholemeal toast 

• Natural yogurt and fruit 

• Fromage frais 

• Toast- wholemeal or Brown bread. 

 

Fresh Fruit Platter • Natural Fromage Frais and Fresh 

fruit 
• Milk or Water to drink 

 

 



Marvellous Mealtimes Approach



Marvellous Mealtimes Approach – 
What does it look like in practice?

3 Falkirk settings featured in the new Setting the Table Guidance, and they are: 
Bankier ELC, Bonnypark ELCC and Langlees ELCC.



Meeting the needs of all children

Setting the Table Guidance: 2024 page 69

It is important that we consider the needs of all children 
within the ELC setting, including children with special dietary 
requirements. Children with special dietary requirements 
may require exclusion or inclusion of specific foods or 
ingredients for a variety of reasons:

• Religious or cultural beliefs
• Food allergies
• Intolerances or,
• Modified diets for other medical reasons.

It is important that information about special dietary 
requirements are discussed between parents, carers and ELC 
setting, and updated regularly in the child’s care plan to 
ensure their dietary requirements are being met. This 
information may also be recorded in their What Matters to 
Me / Enhanced What Matters to Me paperwork.

When a child has a medically prescribed diet it is important 
that the medically prescribed diet referral form is completed. 

https://www.falkirk.gov.uk/schools/school-meals/medically-prescribed-diets


Medically Prescribed Diet

https://www.falkirk.gov.uk/schools/school-meals/medically-prescribed-diets


Within this resource catalogue there is a wealth of information, practical 
support tools and links which support not only the ELC settings but are also 

designed to support parents and carers within the home environment. 

*Please note that links are embedded throughout the document, you just need 
to click on the underlined text.

Nutrition Resource Catalogue

https://www.canva.com/design/DAGY-5RZHpA/9Q76T98nmSYJEC-NfvYkqw/edit


Please find below link to the Parents Sway document

https://sway.cloud.microsoft/glKXv8UXZpnwBIVn?ref=Link
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