Table S1. Essex Early Years Nourishing Our Future award criteria at each sage
	Rooting
· Sign up to the NOF award, committing to the values and principles statements.
· Sign up to the Essex Early Years and Childcare Charter.
· Review the DfE EYFS Nutrition Guidance and self-assess your practice.
· Develop and implement a food, drink and nutrition policy.
· Include a link to food and nutrition in your climate action plan.
· Inform parents by sharing the EYFS Nutrition Guidance, NOF Award information and NOF website.
· Ensure all staff have completed basic food hygiene training (level 2).
· Nominate a setting ‘food, drink and nutrition lead’ to lead on the implementation of the NOF Award.
· Engage children in food and nutrition educational activities.
· Signpost eligible families to the national healthy start scheme where appropriate.

	
Sprouting
· At least one member of staff to complete and embed additional food and nutrition training.
· Share good practice within and beyond your own setting.
· Attend at least 3 NOF events.
· Reflect upon and develop mealtime practices and environments.
· Establish a method of gathering child voice on food provision and education to inform regular planning.
· Deliver food, drink and nutrition education activities across the 7 EYFS areas of learning.
· Communicate regularly with parents about food and nutrition.
· Confidently evidence full alignment of practice and provision with the EYFS Nutrition Guidance.
· Embed sustainable food practices across your provision.
· Complete a NOF testimonial to reflect on being a part of the NOF Award and share examples of impact.

	Blooming 
· All staff to have engaged in food, drink and nutrition training /CPD/ education.
· Carry out regular reviews of food provision (portion size, food groups) and mealtime practices.
· Work in partnership with parents and carers to extend healthy eating into the home and wider community.
· Actively involve children in planning menus, food preparation, and food education.
· Promote local public health services.
· Share and showcase innovative and high-quality sustainable food practices across your provision.
· Evidence impact and leadership of a change or development of food and nutrition practice in your setting.
· Gather parent and carer testimonials and feedback to evidence impact of food, drink and nutrition activities with parents / carers.





Table S2. Mapping of NOF programme activities to the Knowledge-to-Action (KTA) Framework 
	KTA stage
	NOF activity
	Phase

	Knowledge inquiry
	Mixed-methods research: survey, workshops, photovoice, menu analysis, parent interviews, ECEC setting visits and co-production workshops 
	1

	Knowledge synthesis
	Integration of NOF research findings with the existing evidence base and national guidance on early years food and nutrition
	1

	Knowledge tools and products
	NOF Award framework, EYE educator guidance, NOF brand and guidelines, training materials, parent engagement resources, digital resource hub and NOF research reports
	1 and 2

	Identify problem
	Guidance-practice gap, poor nutritional quality of provision, and practitioner confidence and support needs
	1

	Adapt knowledge to local context
	Co-production with practitioners and Essex County Council across diverse setting types and deprivation levels
	2

	Assess barriers and facilitators
	Cost, time, guidance complexity, practitioner confidence, parent engagement, and children's food preferences, identified through surveys, workshops, and community cafes
	1 and 2

	Select and implement interventions
	Multi-component intervention: NOF Award, structured training, digital resources, online peer-learning community, and targeted components such as food sensory education
	3

	Monitor knowledge use
	Engagement metrics: NOF award enrolment, progression across levels, resource use, and participation in training and peer-learning platforms
	3

	Evaluate outcomes
	Mixed-methods evaluation of educator-reported changes in knowledge, confidence, and practice, with qualitative feedback
	3

	Sustain knowledge use
	Ongoing local authority support, continuing research including a process evaluation, and expansion of food sensory education to a further 130 settings, early years students, and families
	3





Table S3. Resources and topics co-produced as part of the NOF Award.
	Setting-facing resources and tools

	Food policy and planning
	1. EYFS summary resource and training video 
1. Best practice food policy: template, implementation plan*, and training video 
1. Best practice nutrition plan: template and implementation plan*
1. Menu planning and recipe idea guide, including portion size, nutrition requirements, and lunchbox resources*
1. Vision and mission resource
1. Early years nutrition requirements training video
1. Portion size training video 

	Mealtime practice
	1. Mealtime environments and behaviours guide* and training video
1. Staff role modelling guide*
1. How to engage with caterer’s toolkit and training video 
1. Food brought from home training video 

	Safety and inclusion
	1. Allergy management guide and training video 
1. Food safety resource*

	Family engagement and promotion
	1. How to effectively engage with, support, and educate parents resource
1. Health promotion resources on healthy eating for display in settings
1. Parent and carer myth buster 

	Food education
	1. Food and nutrition education activities
1. Food education training video 
1. Sensory food education activities, with a focus on SEND
1. Sensory food education training 

	Parent and carer-facing resources

	Early nutrition and development
	1. Weaning
1. The importance of early years food and nutrition: nutrition requirements, portion size, and implications for physical and mental health and development
1. Introducing allergens

	Food preparation and choices
	1. Recipe ideas and healthy swaps, including lunchbox and snack resources
1. Cooking on a budget
1. Shopping resources for food and equipment for parents, carers, and children

	Eating behaviour and environment
	1. Managing fussy eating and children's food preferences
1. Mealtime environments at home and positive role modelling

	Learning through food
	1. Food and nutrition education activities for home: cooking with children, food-based games, food growing, and learning where food comes from

	Guidance alignment

	National guidance
	1. 2025 EYFS nutrition guidance summary and requirements of settings


Note. Resources marked with an asterisk (*) were adapted for each setting type: childminders, day nurseries, and preschools. 

