
© 2024 Alberta Health Services, Nutrition Services  

This work is licensed under a Creative Commons Attribution-Non-commercial Share Alike 4.0 International license. The licence does not 
apply to AHS trademarks, logos or content for which Alberta Health Services is not the copyright owner.  
This material is intended for general information only and is provided on an "as is", "where is" basis. Although reasonable efforts were made to 
confirm the accuracy of the information, Alberta Health Services does not make any representation or warranty, express, implied or statutory, 
as to the accuracy, reliability, completeness, applicability or fitness for a particular purpose of such information. This material is not a substitute 
for the advice of a qualified health professional. Alberta Health Services expressly disclaims all liability for the use of these materials, and for 
any claims, actions, demands or suits arising from such use. 

 

 

 

The Early Learning and Child Care Act (2021) states 

that if programs provide meals and snacks, they must 

follow a food guide recognized by Health Canada or 

Alberta Health. Canada’s food guide is recognized by 

Health Canada. 

You can use the resources listed below to plan meals 

and snacks for your Early Learning and Child Care 

program using Canada’s food guide. To plan your menu 

using the Alberta Nutrition Guidelines for Children and 

Youth, which are food guidelines  recognized by Alberta 

Health. Visit Menu Planning | Alberta Health Services 

www.albertahealthservices.ca/nutrition/Page8942.aspx 
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