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Where children are provided with meals, snacks and drinks, they must be healthy, balanced 


and nutritious.
Developing Fundamental British Values: Democracy, Individual liberty
Making Decisions together, freedom for all.

6.5  Food and drink

Policy statement

We take all necessary steps to keep children safe and well ensuring that all staff involved in preparing and handling food must receive training in food hygiene, and children are adequately supervised when handling food and eating. 

Our provision regards snack and meal times 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 through themes, topics and ongoing practice using a variety of resources and materials.  At snack and meal times, we aim to provide and encourage nutritious food, which meets the children's individual dietary needs.

Procedures

We follow these procedures to keep children safe and promote healthy eating in our setting.

· 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 record information about each child's dietary needs in the Registration Form and parents sign the form to signify that it is correct.

· We provide parents with information regarding the 14 allergens identified by the Food Standards Agency, and regularly consult with parents to ensure that our records of their children's dietary needs – including any allergies - are up-to-date. 
· We display current information about individual children's dietary needs in the kitchen so that all staff and volunteers are fully informed about them.

· We implement systems such as name cards used at snack time with dietary information attached for individual children, to ensure that children receive only food and drink that is consistent with their dietary needs and preferences, as well as their parents' wishes.

· We include the options we will be providing for snack times for the week ahead, and details of any planned cooking recipes and ingredients in our weekly email to parents, which is also displayed in the lobby..
· We provide nutritious food for snack times, avoiding large quantities of saturated fat, sugar and salt and artificial additives, preservatives and colourings.

· We include a variety of foods from the following food groups:

· dairy foods;

· grains, cereals and starch vegetables; and

· 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.

· We take care not to provide food containing nuts or nut products and are especially vigilant where we have a child who has a known allergy to nuts.

· Through discussion with parents and research reading by staff, 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 require staff to show sensitivity in providing for children's diets and allergies. Staff 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.

· We organise lunch and snack times so that they are social occasions in which children and staff participate.

· We ensure children are seated safely in appropriately sized chairs while eating. Young children are never be left alone while they are eating, and staff are familiar with paediatric first aid advice for children who are choking.
· We use lunch 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 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.

· In order to protect children with food allergies, we do not allow children to share and swap their food with one another.
· All staff involved in food handling and preparation will receive training in food hygiene.

Food preparation

To minimise choking hazards we

· remove any stones and pips from fruit before serving

· 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

· do not offer raisins as a snack to children under 12 months – although these can be chopped up as part of a meal

· do not give whole nuts to children under five years old

· 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 as they can get stuck in the throat

· do not give children hard sweets

Drinks
We provide only fresh tap water and plain milk for children to drink. Fruit juice, smoothies, squash, fizzy drinks and flavoured milk, even when diluted, contain lots of sugar and can cause tooth decay.
We avoid the following foods during sessions
· Nuts, especially peanuts, can cause severe allergic reactions in some children and all settings should have an allergy plan in place. Whole nuts, peanuts and seeds should not be given to children under 5 years old as they pose a choking risk.

· Raw eggs, or food containing partially cooked eggs, for example uncooked cake mixture and runny boiled eggs (unless they have the red lion stamp or you see the words “British Lion quality”).

· Foods high in salt such as: sausages, bacon, crackers, crisps, ready meals and takeaways.

· Sugar – both in sugary snacks and by not adding sugar to food.

· Foods high in saturated fat such as biscuits, crisps and cakes.

· Fresh pate (meat, fish or vegetable-based) to reduce the risk of food poisoning.

· Unpasteurised milk, milk drinks and cheese, mould-ripened cheeses and soft blue-veined cheese, to reduce the risk of food poisoning. However, these cheeses can be used as part of a cooked recipe as listeria is killed by cooking.

· Shark, swordfish and marlin as the levels of mercury in these fish can affect a child’s developing nervous system.

· Raw shellfish to reduce the risk of food poisoning, and make sure any shellfish you use is thoroughly cooked.

· Raw jelly cubes – these are a choking hazard.
Foods to serve occasionally from 6 months to 4 years

· Although it is recommended to provide oily fish in early years settings at least once every 3 weeks, do not provide it more than twice a week, as it can contain low levels of pollutants. 

Packed lunches

We do not provide cooked meals, children are required to bring packed lunches, we therefore:
· inform parents who provide food for their children about the storage facilities available in our setting, refrigerate all lunch boxes throughout the session;

·  give parents who provide food for their children information about suitable and safe containers and packaging for food, avoiding plastic bags, cling film and glass containers;
· refrigerate all lunch boxes throughout the session;
· inform parents of our policy on healthy eating;

· inform parents that we do not 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 yoghurt or crème fraîche. We discourage sweet drinks and can provide children with water.

· 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;
· provide children bringing packed lunches with plates, cups and cutlery as required; and
· ensure staff sit with children to eat their lunch so that the mealtime is a social occasion.
Legal framework
· Regulation (EC) 852/2004 of the European Parliament and of the Council on the Hygiene of Foodstuffs.

Further guidance

· Safer Food, Better Business (Food Standards Agency 2011)
· foundationyears.org.uk/eat-better-start-better
· Statutory Guidance for the EYFS 2021
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