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Introduction
At (nursery name) we aim to implement a whole setting approach to healthy eating to improve the health of children, their families and their staff. Our setting is a suitable, clean, and safe place for children to be cared for, where they can grow and learn. We meet all statutory requirements for food safety and fulfil the criteria for meeting the relevant Early Years Foundation Stage Safeguarding and Welfare requirements and Nutrition Guidance. 
We regard snack and mealtimes as an important part of our day. Eating represents a social time for children and adults and helps children to learn about healthy eating. We promote healthy eating at snack and mealtimes. We aim to provide nutritious food, which meets the children's individual dietary needs. 
We recognise that we have a corporate responsibility and duty of care for those who work in and receive a service from our provision, but individual employees and service users also have responsibility for ensuring their own safety as well as that of others. Risk assessment is the key means through which this is achieved. 

Policy Development
The nursery will review the Food and Nutrition Policy annually or as required by changes in government guidance or regulations.
Feedback from staff, parents, and children will be used to improve food provision and ensure high nutritional standards.
Regular audits will be conducted to ensure food safety procedures are followed, and staff are compliant with training requirements.
Food and drink provision 
We include a variety of foods from the four main food groups in the quantities that are recommended in the EY Guidelines:
· meat, fish and protein alternatives; 
· dairy foods; 
· grains, cereals and starch vegetables 
· fruit and vegetables. 
We include foods from the diet of each of the children's cultural backgrounds, providing children with familiar foods and introducing them to new ones.
Portion sizes are appropriate for the children’s body size and appetite 

 Baby feeding guidance e.g. Weaning, breast or formula feeding 
For children that are breastfed parents and/or careers are asked about their baby’s current pattern  
The setting will keep these patterns consistent and part of the babies care plan each day  
If babies are formula fed good hygiene will be followed when making up the formula. Formula will be made following instructions  
For babies that are over 6 months and starting to have solid foods we will have parents and/or carers about how and when they are starting solids foods and what stage a child is at. 
The only drinks that children aged between 6-12 months will be offered either breast milk or first infant formula  
Babies will not be fed foods with added salt, stock cubes or gravy, we will also avoid foods high in saturated fats, popcorn and whole nuts, honey and sugary snacks and drinks  

 The mealtime environment and social aspects of mealtimes 
We organise meal and snack times so that they are social occasions in which children and adults participate. This is also an invaluable time to introduce and build knowledge and understanding of the names and types of food that keep us healthy, where food comes from, new foods and new vocabulary.
We use meal and snack times to help children to develop independence through making choices, serving food and drink and feeding themselves.
We provide children with utensils that are appropriate for their ages and stages of development and that take account of the eating practices in their cultures.
We provide children with utensils that are appropriate for their ages and stages of development and that take account of the eating practices in their cultures.
 We have fresh drinking water constantly available for the children. We inform the children about how to obtain the water and that they can ask for water at any time during the day. 
 
Celebrations and special occasions 
 At (setting name) we don’t not use high fats or high sugar foods as a reward. Children will be rewarded with praise/stars/stickers 
Birthdays with be celebrated in ways that do not involve confectionery, cakes of biscuits. 
Any foods shared in the settings will be checked for potential allergens 


Management of food allergies and dietary needs 
Before a child starts to attend the setting, we ask their parents about their dietary needs and preferences, including any allergies (See the Managing Children who are Sick, Infectious or with Allergies Policy).  
We take guidance from the food standard agency regarding our responsibilities around allergens  
We display current information about individual children's dietary needs so that all our staff and volunteers are fully informed about them. 
We record information about each child's dietary needs in the Registration Form and parents sign the form to signify that it is correct. 
Through discussion with parents and research reading, we obtain information about the dietary rules of the religious groups to which children and their parents belong, and of vegetarians and vegans, as well as about food allergies. We take account of this information in the provision of food and drinks. 
We implement systems to ensure that children receive only food and drink that is consistent with their dietary needs and preferences, as well as their parents' wishes. 
To protect children with food allergies, we discourage children from sharing and swapping their food with one another. 
We take care not to provide food containing nuts or nut products and we are especially vigilant where we have a child who has a known allergy to nuts. 
We provide a vegetarian alternative on days when meat or fish are offered and make every effort to ensure Halal meat or Kosher food is available for children who require it. 
We show sensitivity in providing for children's diets and allergies. We do not use a child's diet or allergy as a label for the child, or make a child feel singled out because of her/his diet or allergy. 

Provision for cultural and dietary preferences 
We include foods from the diet of each of the children's cultural backgrounds, providing children with familiar foods and introducing them to new ones. 
Food brought in from home 
Where children have packed lunches, staff promote healthy eating, ensuring that parents are given advice and information about what is appropriate content for a child’s lunch box. Parents are also advised to take measures to ensure children’s lunch box contents remain cool i.e. ice packs, as the setting may not have facilities for refrigerated storage. 
For children who bring their own food, we encourage them to bring low sugar foods which meet the oral health guidelines, see: https://www.publichealth.hscni.net/sites/default/files/Nutrition%20Matters%20for%20the%20early%20years%200118.pdf or https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/658870/Early_years_menus_part_1_guidance.pdf   
Where we cannot provide cooked meals and children are required to bring packed lunches, we: 
· ensure perishable contents of packed lunches are refrigerated or contain an ice pack to keep food cool; 
· inform parents of our policy on healthy eating; 
· inform parents of whether We have facilities to microwave cooked food brought from home; 
· encourage parents to provide sandwiches with a healthy filling, fruit, and milk based deserts, such as low sugar yoghurt or crème fraîche, where We can only provide cold food from home. We discourage sweet drinks and can provide children with water or milk; 
· encourage parents to consider the risk of choking in the foods provided in lunch boxes. We check lunchboxes and ensure risky foods are cut up or removed to minimise this risk.  
· discourage packed lunch contents that consist largely of crisps, processed foods, sweet drinks and sweet products such as cakes or biscuits. We reserve the right to return this food to the parent as a last resort and charge for a healthy meal to be provided; 
· provide children bringing packed lunches with plates, cups and cutlery; and 
· ensure that adults sit with children to eat their lunch so that the mealtime is a social occasion. 

 

Policy on commercial baby food and drink 
We do not encourage commercial foods to be brought into the setting as food pouches can often lack nutritional value. If they are brought into the setting they will not be allowed directly from the spout and instead put on a plate. 
If these are regularly brought in we will discuss with the parents/career about alternatives to be brought in. 
 Learning about food & cooking with children 
Where possible we encourage self service of foods such as snacks and breakfasts and encourage children to support in the preparation of foods. 
Activities around food are offered to the children such as: (delete as appropriate) food tasting, cooking, fruit kebab, making and exploring texture of foods through play, planting and growing activities 
Where food play is encourage, this will be carefully supervised, small objects will only be used for older children and under supervision. All activities will be adapted to cater for all allergies and intolerances so no child will be excluded. Cooking activities will be checked planned to ensure that the activities are appropriate for the children involved.  
We will not use food in play unless it enhances the opportunities children are receiving from the activity. 

Food safety and hygiene 
Food Hygiene
We provide and/or serve food for children on the following basis (delete which does not apply):
· Snacks.
· Meals.
· Packed lunches.

We maintain the highest possible food hygiene standards with regard to the purchase, storage, preparation and serving of food.
We are registered as a food provider with the local authority Environmental Health Department.
Procedures
Our staff with responsibility for food preparation understand the principles of Hazard Analysis and Critical Control Point (HACCP) as it applies to our setting. This is set out in Safer Food, Better Business. The basis for this is risk assessment of the purchase, storage, preparation and serving of food to prevent growth of bacteria and food contamination.
· All our staff follow the guidelines of Safer Food, Better Business.
· All our staff who are involved in the preparation and handling of food have received training in food hygiene.
· The person responsible for food preparation and serving carries out daily opening and closing checks on the kitchen to ensure standards are met consistently. (See Safer Food, Better Business)
· We use reliable suppliers for the food we purchase.
· Food is stored at correct temperatures and is checked to ensure it is in-date and not subject to contamination by pests, rodents or mould.
· Packed lunches are stored in a cool place; un-refrigerated food is served to children within 4 hours of preparation at home.
· Food preparation areas are cleaned before and after use.
· There are separate facilities for hand-washing and for washing-up.
· All surfaces are clean and non-porous.
· All utensils, crockery etc. are clean and stored appropriately.
· Waste food is disposed of daily.
· Cleaning materials and other dangerous materials are stored out of children's reach.
· Children do not have unsupervised access to the kitchen.
· When children take part in cooking activities, they:
· are supervised at all times
· understand the importance of hand-washing and simple hygiene rules
· are kept away from hot surfaces and hot water
· do not have unsupervised access to electrical equipment, such as blenders etc.

Reporting of food poisoning
Food poisoning can occur for a number of reasons; not all cases of sickness or diarrhoea are as a result of food poisoning and not all cases of sickness or diarrhoea are reportable.
Where children and/or adults have been diagnosed by a GP or hospital doctor to be suffering from food poisoning and where it seems possible that the source of the outbreak is within our setting, [the manager/I] will contact the Environmental Health Department to report the outbreak and will comply with any investigation.
We notify Ofsted as soon as reasonably practicable of any confirmed cases of food poisoning affecting two or more children looked after on the premises, and always within 14 days of the incident.
How we reduce the risk of choking 
Food preparation
· we remove any stones and pips from fruit before serving 
· we cut small round foods, like grapes, strawberries and cherry tomatoes, lengthways and into quarters 
· cut large fruits like melon, and hard fruit or vegetables like raw apple and carrot into slices instead of small chunks 
· we do not offer raisins as a snack to children under 12 months – although these can be chopped up as part of a meal 
· soften hard fruit and vegetables (such as carrot and apple) and remove the skins when first given to babies from around 6 months 
· sausages should be avoided due to their high salt content, but if offered to children these should be cut into thin strips rather than chunks and remove the skins 
· remove bones from meat or fish 
· do not give whole seeds to children under five years old 
· cut cheese into strips rather than chunks 
· do not give popcorn as a snack 
· do not give children marshmallows or jelly cubes from a packet either to eat or as part of messy play activities  
· do not give children hard sweets 
Supervision 
Children are seated safely in a highchair or appropriately sized low chair while eating with an adult seated within close proximity. Children are neverleft alone while they are eating, and staff are familiar with paediatric first aid advice for children who are choking.
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