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@D Nutritious School Lunches: Nurturing _
CH: _ . n
E *;; Our Children ~ s Health 4 [y @

Meals during early childhood not only build the body and nurture the mind but also lay the foundation for
lifelong strength. At our school, we continuously refine our approach within national guidelines to ensure that

our meals are healthy, safe, and delicious. Here are some highlights:

% Is the Nutrition in School Lunches Adequate?
The amount of energy and nutrients required for children is based on the Japanese Dietary
Reference Intakes (2025 edition). School lunch menus are prepared accordingly.

& [ Key Food Groups for a Balance Diet ] @ ¢ [ Food to Limit ]

P e Carbohydrates: Rice and other grains that fuel activity. . Sugar
a ¢ Proteins: Meat, fish, eggs, and soy products that help build the body. . Salgt gr

¢ Vitamins & Minerals: Vegetables, fruits, and mushrooms that
support overall health.

% Ensuring Safe and Enjoyable Meals

1. Food Poisoning Prevention [ We adhere to guidelines from the HACCP Manual for Large-Scale Meal Preparation Facilities.]
To ensure that children receive safe school lunches, we rigorously follow national hygiene guidelines. At every stage

of meal preparation, we adhere to established protocols and maintain comprehensive records to maximize safety.
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Monitoring
Delivery Dates )

Temperature <)
Checks ‘E

i fever
4 injury, wounds
4 vomiting
i diarrhea

a
Quality Control Regular Health Kitchen Hygiene Thorough Heating
uality Lontro Checks for Staff Management for Sterilization

2. Chocking Prevention
In accordance with the Guidelines for Accident Prevention in Educational and Childcare Facilities, we address

Food oS OO %
Preparation oo% @ @ .~.

Foods are cut into bite- Hard or irregularly shaped items Children are supported to eat
sized pieces or shaped that could cause choking are slowly and take small bites while
avoided. drinking fluids.

Dining
Environment @) £
& @ 27y
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Maintain proper posture Minimize Create a calm atmosphere- Remain seated while
while seated. distructions avoid crying, excessive eating.

laughter, or sudden surprises.

3. Allergy-Conscious Menus with Reduced Egg and Dairy
Following the Allergy Support Guidelines for Nursery Schools (2019), we ensure close
coordination between the teachers and kitchen teams to provide safe, accurate, and enjoyable ®
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