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What are optimal feeding practices for 

babies and young children?
 Babies (0-12 months) (core ref: SACN (2018) Feeding in the First Year of 

Life)

 Immediate breastfeeding at birth; exclusive breastfeeding for around the first 

six months of life; continued breastfeeding for at least the first year of life

 Introduction of a wide range of solid foods in an age-appropriate form at 

around six months of age alongside breastfeeding (avoiding foods with added 

salt and sugar, and free sugars)

 Incremental diversification of diet, flavour and texture through the 

complementary feeding period (with continued avoidance of salt and sugars)

Your baby's first solid foods - NHS (www.nhs.uk):

 “From about 7 months, your baby will gradually move towards eating 3 meals a 

day (breakfast, lunch and tea), in addition to their usual milk feeds, which may be 

around 4 a day”

 From about 10 months, your baby should now be having 3 meals a day (breakfast, 

lunch and tea), in addition to their usual milk feeds”

SNACKS are 

NOT needed!

https://www.nhs.uk/conditions/baby/weaning-and-feeding/babys-first-solid-foods/


What are optimal feeding practices for 

babies and young children?

 Young children (1-4 years) (https://www.nhs.uk/conditions/baby/weaning-

and-feeding/what-to-feed-young-children/) 

 Varied diets comprised of three meals and two healthy snacks, largely based on 

healthy family foods with some modifications to meet nutrient requirements.

 The EatWell guide is meant to be applicable from 2 years of age, and this advises 

that foods high in fat, salt and sugar (including chocolate, cakes, biscuits, sugary 

soft drinks, butter, ghee and ice cream) should be eaten less often and in small 

amounts

HEALTHY 

snacks ARE 

needed!

https://www.nhs.uk/conditions/baby/weaning-and-feeding/what-to-feed-young-children/


What snacks are being marketed for babies & 

young children, and how? 





To what extent are commercial snacks for 

babies & young children ‘ultra-processed’?

UK data (pers comm)



Potential actions to address UPF consumption 

(incl snacks) among babies & young children

•National dietary guidelines which emphasize preference for fresh or 

minimally processed foods & avoidance of UPFs AND make specific 

recommendations for early years

•Better support for breastfeeding

•UPF taxes & subsidies for minimally processed foods

•Mandatory FOPL & other improvements in marketing & labelling

•Promotion & advertising restrictions, especially for UPF 

marketed for IYC (‘the Code’ as a template for breastmilk 

substitutes) AND enforcement

•(Reformulation but also stronger regulations on 

the composition of foods & drinks marketed for 

IYC, drawing on the NPM of WHO Europe)
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Thank you

@1stepsnutrition

www.firststepsnutrition.org

Vicky@firststepnutrition.org

http://www.firststepsnutrition.org/
mailto:Vicky@firststepnutrition.org


So what?
 The Diet and Nutrition Survey of Infants and Young children from 2011 

reported a high proportion of infants and toddlers were consuming 
commercial infant snacks:

 34% of 4-6 month olds

 62% of 7-9 month olds

 60% of 10-11 month olds

 42% of 12-18 month olds were consuming commercial infant snacks

 Extrapolating from the Grammatikaki paper an estimated 16-30% of infants aged 4 
to 11 months could be eating ultra-processed baby snacks

 An analysis by Neri et al (2021) of the UK National Diet and Nutrition Survey data 
from 2008-2014 reported that among children aged between 2 and 5 years old, 
close to two thirds (61%) of total mean energy intake came from UPFs



Why does it matter that infants & young children 

are consuming ultra-processed snacks? (1/2) 

Negative health effects:

• UPFs displace unprocessed & minimally processed foods & 
drinks. Poor quality diets in infancy are associated with                                                                    
excess weight gain by school age (Okubo et al, 2015)

• The majority of UPF drinks & foods marketed to infants & 
young children are unhealthy, typically being high in sugar & 
their packaging may encourage overeating & dental decay

Negative impacts on the environment:

• There are important concerns about the sustainability and 

environmental impact associated with the production, 

packaging & waste disposal, distribution & use of discretionary, 

commercially produced baby foods and drinks (IBFAN, 2021; 

Crawley & Westland, 2017), many of which are UPFs

“[UPFs are] 

hyperpalatable & 

convenient 

products that are 

grossly inferior 

imitations of 

minimally 

processed foods & 

freshly prepared 

dishes & meals”*



BwD Food Resilience 

Alliance

What it is, why we need it, where its going. 



Started 2018 with launch of Eat Well 

Move more strategy
 Vision has always been to have a ‘Peoples 

movement’

 Yes we passed this through council  

 #metoo #blacklivesmatter

 Change always starts with the Activists

 Covid has given us a kick. 

 2020 the Food Alliance became the Food 
Resilience Alliance.  



Its all about connections and collaboration 

 Bronze first, then going for Gold 

 Food is part of everyone's life, it is the business 
of everyone.

Good food is a social determinant of health. 

 Trauma informed helps to understand our eating 
behaviours 

 Public Health drives safe food provision. 

 Food is a key focus of the prevention of ill 
health, the NHS is looking ‘upstream’.  



Some underpinning  thinking, just a little of 

what’s out there. 



The conversation is so big it requires 

local focus.  

The Pledge  

1 Good food daily for everyone 

2 Understand the whole food system (need 
for an academy)

3 Physical place to reflect good food  

4 Zero tolerance of food waste 



1. Good food … 

everyone has an 

opinion, its more than 

food crisis.

 That’s ok:- were an alliance  

 Everyone is on a journey

 Fundamental principles

NHS Eat Well 

 Sugar Smart 

Recipe for Health 

 Food Standards



2.Why a Food academy?  

To go beyond giving out food parcels we 
need to collectively understand the inter-
connections between how we:

produce, process, transport, buy, consume 
& dispose of the food we eat and the way 
this affects us as individuals and 
communities.

How we practice activism. 



3. What does a good food community    

look like? Place 

Restaurants Allotments Edible sites 

Witton 
Greenhouses 

Routes to 
school 

Culturally 
diverse

Pay it 
forward 

Food clubs 
20 minute 
community



4 . Zero tolerance of food waste 

 Firmly linked to our Climate emergency 
strategy.

 If food waste were a country it would be 
recorded as the 3rd highest contributor to 
green house gases.

 Back to the need for an academy. The 
need to look closely at and understand the 
whole supply chain 

 Collaboration with local farmers and 
producers. 



Call to action                                Vision 
Sign up

Read the pledge  & assess  where you are 

now

Connect with others through meaningful 

conversations 

Contribute to the whole 

Collaborate to take the alliance further 

 publichealthadmin@blackburn.gov.uk

@BwDFood #BwDFood          @Bwd.foodresiliencealliance

mailto:publichealthadmin@blackburn.gov.uk

