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Supplementary Table 2. Median (IQR) baseline vegetable provision, waste and intake (g/day) * (N=711)
	Groups 
	n
	Provision 
	Waste
	Intake 

	1. Control
	96
	57.9 (41.0-85.0)
	19.4 (10.0-35.4)
	31.5 (14.6-53.2)

	2. Curriculum
	79
	54.4 (37.0-77.5)
	19.0 (11.2-29.4)
	26.4 (15.2-56.2)

	3. Curriculum+ Mealtime environment
	93
	62.8 (19.8-108.8)
	14.4 (3.2-41.6)
	24.2 (6.4-68.9)

	4. Curriculum+ Food provision
	104
	52.7 (33.8-70.7)
	18.1 (8.9-32.3)
	28.7 (12.4-47.1)

	5. Food provision 
	88
	58.3 (35.3-81.8)
	19.1 (9.3-33.8)
	32.5 (15.2-56.6)

	6. Food provision + Mealtime environment
	85
	101.4 (65.4-127.1)
	29.7 (7.9-57.0)
	59.1 (22.8-95.9)

	7. Mealtime environment
	93
	67.8 (47.9-105.1)
	21.0 (5.8-40.3)
	34.6 (11.8-73.7)

	8. Curriculum+ Food provision + Mealtime environment
	73
	55.6 (26.6-72.3)
	22.6 (7.0-36.8)
	21.3 (4.7-59.0)

	Total
	711
	61.2 (37.0-95.8)
	19.0 (7.3-37.6)
	31.2 (12.0-61.7)


IQR, Interquartile range. 
*not adjusted for cofounding variables of age or sex. Data not used in the final analysis due to 40% of the children at follow up not being present at baseline.


Supplementary Table 3: Main effects analyses of the initiatives compared to control (no initiative) 
	Comparison/control 
	Ratio of geometric mean 
	95% CI
	p-value

	Food provision/control 
	0.73
	(0.37, 1.43)
	0.34

	Mealtime environment/control 
	1.77
	(0.90, 3.48)
	0.09

	Curriculum/control
	1.54
	(0.78, 3.04)
	0.21



















Supplementary Table 4: Acceptability of the initiatives: Number of staff who completed or partially completed the Mealtime environment (n=38), Curriculum (n=16) and Food provision (n=11) initiatives who agree or strongly agree with the following LORI framework statements
	[bookmark: _Hlk112227913]LORI statements
	Number agree/strongly agree

	Curriculum
	N=16

	Content Quality
	

	The level of detail in the lesson outline was appropriate
	14

	The lesson outline was easy to understand and use
	15

	Presentation design
	

	      The presentation of the lesson outline was appealing
	13

	Re-usability/Accessibility
	

	      I would recommend the Curriculum to other educators
	13

	The Curriculum is suitable for educators with different levels of experience
	10

	The Curriculum is suitable for children of different ages
	8

	The Curriculum is suitable for children from different backgrounds (including cultural, religious etc)
	14

	Motivation

	I found the Curriculum interesting
	13

	The Curriculum was engaging for children
	12

	The information provided in the lesson outline prepared me well to teach the curriculum
	14

	Duration and other
	

	The amount of preparation for the Curriculum was reasonable
	11

	The number of lessons was appropriate
	8

	The number of snack time activities was appropriate
	10

	The duration of the lessons was appropriate
	12

	The duration of the snack time activities was appropriate
	13

	I used the vegetables that were suggested for the lessons
	13

	I used the vegetables that were suggested for the snack time activities
	13

	Mealtime environment
	Total N=38

	Content Quality
	

	The content of the training was relevant to promoting vegetables at mealtimes
	36

	The level of detail in the training was appropriate
	33

	The training was useful
	34

	Learning goal alignment
	

	The training provided me with practical strategies to promote vegetables at mealtimes
	30

	Using the strategies promoted in the training has improved children’s liking of vegetables
	23

	Using the strategies promoted in the training has helped children to taste new vegetables
	25

	Motivation
	

	I found the training interesting
	30

	The training motivated me to promote vegetables at mealtimes
	29

	Interaction useability
	

	The training was easy to navigate
	29

	It was easy to download the resources from the training
	26

	Presentation design
	

	The design of the training supported the content well
	28

	There was a good mix of pictures, text, video, and audio in the training
	33

	Re-usability /accessibility
	

	The training is suitable for educators with different levels of experience
	34

	The training is suitable for educators working in different childcare centre environments
	30

	I would recommend this training to other educators
	31

	Duration
	

	The duration of the training was appropriate
	34

	The number of learning topics was appropriate
	34

	Food provision
	N=11

	Content Quality
	

	The content of the training was relevant to providing more vegetables on the menu
	10

	The level of detail in the training was appropriate
	9

	The training was useful
	10

	*FoodChecker was useful
	5

	Learning Goal alignment
	

	The training improved my knowledge about how to provide more vegetables on the menu
	8

	*FoodChecker supported me well to provide vegetables on the menu in line with the menu planning guidelines
	6

	*FoodChecker improved my knowledge about how to provide more vegetables on the menu
	6

	*FoodChecker helped me with the practical implementation of a menu aligned with guidelines
	7

	Motivation
	

	The training motivated me to provide more vegetables on the menu
	9

	*Using FoodChecker motivated me to provide vegetables on the menu in line with the menu planning guidelines
	7

	I found the training interesting
	9

	Interaction Useability
	

	The training was easy to navigate
	5

	It was easy to download the resources from the training
	5

	*FoodChecker was easy to navigate
	4

	*It was easy to enter my centre menu into FoodChecker
	4

	*It was easy to download the resources and recommendations from FoodChecker
	7

	Presentation design
	

	The design of the training supported the content well
	8

	There was a good mix of pictures, text, video, and audio in the training
	9

	Re-usability/Accessibility 
	

	The training is suitable for cooks with different levels of experience
	9

	The training is suitable for cooks working in different childcare centre environments
	10

	I would recommend this training to other cooks
	7

	*FoodChecker is suitable for cooks with different levels of experience
	6

	*FoodChecker is suitable for cooks working in different childcare centre environments
	8

	*I would recommend FoodChecker to other cooks
	6

	Duration
	

	*The amount of time it took me to complete the menu assessment using FoodChecker was reasonable
	3

	The duration of the training was appropriate
	8


*N=10 respondents for the menu assessment component of the Food provision initiative  
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# Title Lesson outline

9  Let's get cooking: »  Child led vegetable choice for a face/artwork, focusing on
veggie artwork having at least three different colours in their artwork

= Focus on hands-on-cooking and exploration experience

» Children then show their peers their artwork and enjoy
eating the artwork together

10  Plant parts - take 1 » Discuss three different plant parts (root, leaves, flower)

» Encourage the children to notice the differences in the
vegetable examples you have (one for each)

» Focus on verbalisation of what they see, noticing the
differences, feeling safe to explore

» End with children tasting/exploring each of the three
plant parts

11 Plantparts-take2  « Discuss three different vegetables from the same plant
part (e.g. fruit) and encourage children to guess the
plant part

» Encourage children to notice the differences

» Focus on verbalisation of what they see, noticing the
differences, feeling safe to explore

« End with children tasting/exploring each of the three
vegetables

12 Exploring culture « This activity is about exploring children’s food culture in
relation to vegetables

» It focuses on knowledge and verbalisation of the
vegetables children eat at home in meals, and how this
is the same and different to their peers

» It ends with tasting and comparing a vegetable in
different ways

13 Science and food - » Use carrot prepared three ways to explore how the
carrot three ways taste and texture changes

« Use different methods to alter the carrots look, taste
and mouth-feel

= Focus on hypothesising, talking about the different
cooking/treatment methods for the carrot and
the change in textures, taste and look, cognitive
understanding

« Ends with children tasting and describing taste and look
of carrot

7 Getting started
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14 Science and food o Use aless familiar vegetable like broccoli prepared
part 2 - broccoli three ways to explore how the taste and texture
three ways changes

o Use different methods to alter the look, taste and
mouth-feel of the broccoli

« Focus on hypothesising, talking about the different
cooking/treatment methods for the broccoli and
the change in textures, taste and look, cognitive
understanding

» Ends with children tasting and describing taste and look
of the broccoli

Using popcorn in a science experiment

15 Science and popcorn

&

« Show the corn (for popping and from a can), children
eat some corn from the can

« Focus on hypothesising, and cognitive understanding

« This activity ends with the children tasting the popcorn
Prepare a vegetable dip all together

&

16 Let's get cooking:

making a dip « Focus is on hands-on-cooking and tasting experience

When you see this symbol don't forget to ensure everyone has washed their hands!

Snack time activities

Snack time activities are intended to be run twice a week for 10 minutes each over the
eight-week program. Similar to the intentional activities, the lesson outline, materials,
preparation, and activities have been provided. This approach will help your service to
enhance the structure of snack times by having a clear format and a relevant activity
centred around vegetables with active supervision by educators, resulting in making
mealtimes more meaningful with a focal point. These activities will also contribute to
meeting a number of National Quality Standard (NQS), Early Years Learning Framework
(EYLF) and developmental skills (refer to page 76).

Supporting activities

A number of supporting activities have been outlined which can be used as additional
activities to accompany and extend the intentional and snack time activities. These
activities could be useful as other ways to experience the vegetables apart from in-
mouth experiences for those children who may be slightly anxious about tasting certain
vegetables. For example, if children do not want to participate in in-mouth activities of
tasting, using these supporting activities may help them on their journey of acceptance.

Supporting activities include a home corner, reading corner, writing/drawing area, music,
outdoor play ideas and sensory table suggestions. How they are set-up and run is up to
your centre, however, some options have been provided on page 74.
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Intentional activities lesson plan

#
1

Title

The five senses:
what are they?

Lesson outline

@

W

@

What are the five senses?
Talk about eyes, nose, mouth, hands and ears
Practice exploring each sense with familiar vegetables

The five senses:
look

Discuss vegetables and explore how they look

Focus on knowledge and verbalisation of appearance
of the vegetables

End by tasting vegetables using the tasting protocol

The five senses:
smell

Discuss vegetables/herbs with children, guiding and
encouraging them to smell them

Focus on exploration and verbalisation of the smell of
vegetables (smell, no smell)

Plant sprout/bean seeds (or micro herbs) into cotton
wool.

Wait and watch for the sprouts to grow

The five senses:
taste

Discuss vegetables with children, guiding and
encouraging them to taste them

Use vegetables the children know and do not know to
explore and verbalise the taste of vegetables

The five senses:
sound and texture

Use vegetables the children know to explore the sound
and feel

Focus on exploration and verbalisation of the feel of
vegetables

Compare hand-feel with mouth-feel

Food adventurer

Discuss the concept of an adventurer and how children
are food adventurers

Focus on encouraging children to see how they are
already adventurers

End by exploring vegetables together

The five senses:
look and taste part 1

This is an activity around noticing the differences and
similarities of vegetables of the same colour

Display vegetables of the same colour and different
taste and discuss

End by tasting and comparing vegetables

The five senses:
look and taste part 2

This is an activity around noticing the differences and
similarities of the same vegetables of different colours

Display vegetables of the same colour and similar taste
and discuss

End by tasting and comparing the vegetables
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