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Family Food Governance

A healthier household without control, shame or
nutritional theatre
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Shared principles, clear roles and respect for
culture, appetite and autonomy across the
household.

Educational content only. This paper is not medical advice and does not replace individual assessment by a doctor or
registered dietitian.

Governance at the table
Governance does not mean bureaucracy. It means clarity about who purchases food,
how menus are planned, how allergies are handled, what children may choose and
how household staff receive instructions. In affluent households, abundance can
coexist with inconsistency because responsibility is dispersed across several people.

Children are not executive clients
Children have age-specific needs and should not be placed on adult diets or
weight-loss plans without professional assessment. Family coaching should focus on
environment: variety, regular meals, positive modelling and learning. Concerns about
growth, restricted eating, allergy or disordered eating require qualified clinical care.

Culture is an asset
Traditional West African and South African foods can support diverse nourishing
patterns. The goal is not to replace them with an imported wellness aesthetic.
Coaching can explore preparation methods, portions, vegetable and pulse variety and
how heritage dishes fit contemporary routines. Tailoring should be collaborative
rather than stereotyped.

Brief the household team
Chefs, nannies, assistants and shoppers need operational instructions, not
confidential case notes. A concise household standard can cover preferred staples,
routine meal structure, allergy controls established by clinicians, procurement and
approval routes. The client decides which staff receive which information.
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Make room for real life
Celebrations, travel, religious observance and hospitality are part of family wellbeing.
A resilient system anticipates them, evaluating balance across days and weeks rather
than demanding perfection at every plate. Success is a calmer food environment with
fewer last-minute conflicts and greater confidence.
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