
fe
ed

b
ac

k
 

 
fe

ed
b

ac
k
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure S1. The framework of the program The Eating Healthy, Growing Healthy (the activities 

included in the current study are marked in red).    
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“EATING HEALTHY, GROWING HEALTHY” PROJECT ANNOUNCEMENT 

Advertisements for dieticians  

and nutritionists 
(universities, scientific societies, social 

networking) 

 

Advertisements for day care centers DCCs  

(for children aged 0.5-6 years) 
(direct mailing, educational institutions, 

specialized press) 

Applications from dieticians  

and nutritionists 
Applications from DCCs 

Training for Educators 
(nutrition, communication, 

psychology, presentation) 

 

 

Direct participation 
(workshops with 

Educator) 

Indirect participation 
(access to educational 

materials on website) 

DCCs Educators 

Baseline nutrition 

assessment in DCCs 

Nutrition education  

in DCCs 

Follow-up nutrition 

assessment in DCCs 

Data on nutrition in DCCs before and after education = effectiveness of education 

Information about the evaluation of the project from Educators 

 Information about the evaluation of the project from DCCs 

DEVELOPMENT OF STANDARDIZED, PRACTICAL NUTRITION 

RECOMMENDATIONS FOR DCCS 

Evaluation questionnaire 

3-6 months 

 

Evaluation questionnaire 



Table S1. The curriculum of education program for staff involved in planning the menus, ordering 

food products and preparing meals in DCCs 

Topics of lectures (Power Point presentations) and workshops: 

1. General recommendations of balanced nutrition 

2. Water and its role in children diet 

3. Sugar in children diet 

4. How to deal with food allergies? 

5. Fussy eater or food neophobic? 

6. Strong bones and teeth—the role of vitamin D and calcium 

7. Salt in children diet 

8. Attractive presentation of the meals 

9. Plump, overweight, obese—how to recognize the problem? 

10. Limits of child’s choice 

11. How to involve kids in cooking? 

12. Servings size: self-eating, self-deciding 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Figure S2. The example of a daily inventory report 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


