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Food and Drink Policy
 
Our Aim:- 
We provide a nutritious menu that pays attention to children’s dietary requirements. 
We will provide healthy, wholesome food that will promote and extend the children’s understanding of a healthy diet and hugely consider the cohorts likes and dislikes when planning the menus. 
 
Role of adult:- 
The nursery chef has undertaken the required food safety and hygiene training and will use their knowledge and skills in this field to provide a nutritious menu that caters for all children and includes specific dietary requirements/allergies. The menu is planned over a three-week period which gives all children the opportunity to taste and explore a range of healthy foods. The menu is available for parents and carers to view on our website at https://www.littlefootstepsdaynursery.co.uk or alternatively a paper copy is available upon request. 

Packed lunches are not accepted into the setting. Meals are provided for all children in the setting. 

On registration parents/carers will identify specific information regarding any dietary requirements, allergies and likes and dislikes. Staff and the nursery cook will use this information to adapt any meals accordingly to suit the child/ren’s dietary requirements, also offering advice on healthy options or alternatives. The staff and nursery cook are given all this information to ensure they are fully aware of any foods or allergens a child must not have. 

Staff will work alongside parents/carers to ensure that the needs of children and babies under 2 years are met.

All babies and young children are seated safely in low chairs used for feeding. The chairs are fitted with restraints, and these are used at all times. Children are never left unattended when eating or when in low chairs. The Low chairs are cleaned down after every use with antibacterial cleaner. 

Staff supervising mealtimes will have ongoing discussions with parents about the stage their child is at in regard to introducing solid foods, including to understand the textures the child is familiar with. Assumptions will not be made based on age.
Food will be prepared in a suitable way for each child’s individual developmental needs, working with parents to help children move on to the next stage at a pace right for the child. 

All cultures, religions, medical and individual needs are respected and adhered to, this is discussed between the parents/carers and staff to ensure that all needs are met. Staff will include multi-cultural celebrations and will promote the importance of different foods around the world and their meaning. 

We ensure that mealtimes are a happy occasion and encourage conversation. The children all sit down together at mealtimes. This then provides them with the opportunity to develop their social skills. 

Only milk and water are provided as drinks to promote oral health. Fresh drinking water is always available and accessible. It is frequently offered to children and babies and intake is monitored. In hot weather staff will encourage children to drink more water to keep them hydrated.
Throughout the day each child has their own water bottle which is refilled when needed. Each bottle is labelled with their name and bottles are washed in a dishwasher at the end of each session. 

Nuts:- 
The NHS direct states:
“Whole nuts and peanuts should not be given to children under 5 years old, as they can choke on them.
You can give your baby nuts and peanuts from around 6 months old, as long as they're crushed, ground or a smooth nut or peanut butter.
If there's a history of food allergies or other allergies in your family, talk to your GP or health visitor before introducing nuts and peanuts.”
Staff/visitors with a nut allergy must disclose this when arriving at the setting, please see ‘Managing Allergies’ policy for more details. 

Food Poisoning:-
In the very unlikely event of any food poisoning affecting two or more children on the premises, whether this may arise from food offered at the nursery, we will inform ofsted as soon as reasonably practical and in all cases within 14 days. We will also inform the relevant health agencies and follow any advice given.  

Hygiene:- 
Staff will model good practice and encourage all children to wash their hands before every mealtime. 

Staff handling food will have appropriate food hygiene training and follow the correct hygiene procedures by washing hands before coming into contact with food and wearing blue aprons whilst serving/handling food. The dining area is cleaned before and after mealtimes ensuring anti-bacterial spray is used on all surfaces. 

All staff will ensure that after preparing babies and young children’s food, they will stir it until cooled and test the temperature of the food by dabbing a small amount on the inside of their wrist or back of their hand to make sure it is at a comfortable temperature. 

All current regulations regarding the correct storage, preparation and disposal of food are all met and kept up to date by the nursery cook.
All documents relating to Food Safety/Hygiene are kept in a specific file which the cook has access to and completes daily/weekly to ensure the necessary hygiene standards are maintained. 

During the COVID-19 Pandemic:-
The following procedures must be followed:
· Staff will assist with Babies and toddlers’ hands to be washed prior to and after being given food or drink. The older children will be encouraged to do this independently. 
· Staff who are eating with the children will role-model hygiene best practice.
· Some social distancing is encouraged at mealtimes even though it is acknowledged that children will play and sit in close proximity of each other.


Legislation and Further Guidance:- 
Safer Food, Better Business (Food Standards Agency) 
NHS Direct 


Nursery will review this policy annually and amend if necessary. 
Next Review date: _____________ 
Signature:- ___________________ Date :________________________ 
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