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Food & Nutrition Policy and Procedure
Statement of intent

This setting regards cafe and meal times as an important part of the setting’s session/day.  Sharing refreshments represents a social time for children and adults and helps to reinforce children’s understanding of the importance of healthy eating in a relaxed atmosphere. Heathy eating is an integral part of promoting healthy lifestyle, the foundation for the future.  We aim to promote consistency between packed lunches brought from home and food provided by our setting.
Aim

We are committed to ensuring that the food provided supports the development of healthy eating practices. We understand that early food experiences have an important effect on adult eating patterns and may influence attitudes to eating. Meal times are enjoyable social occasions which provide an opportunity to encourage good communication skills and language development. Mealtimes are also when children’s natural curiosity for exploring new concepts will be extended to introduce new tastes and textures. 

At cafe times we aim to:

· Encourage parents/carers to provide a variety of nutritious food, which meets the children’s individual dietary needs.  
· meet the full welfare requirements as stated in EYFS.

· make meal/snack times a pleasurable and safe experience. 

· support children and their families, creating an awareness of healthy eating and promoting as appropriate. 

· to provide opportunities and experiences to develop children’s knowledge and understanding of healthy eating concepts in accordance with Early Years Foundation Stage Physical Development.

Procedure

· Before a child starts to attend the setting, we find out from parents/carers their children’s dietary needs and preferences, including any allergies.

· We record information about each child’s dietary requirements (kept in individual folders and in café area).
· We regularly consult with parents/carers to ensure that our records of their children’s dietary needs – including any allergies – are up to date.  Parents/carers sign the up-dated record to signify that it is correct.

· We display current information about individual children’s dietary needs so that all staff and volunteers are fully informed about them.  Staff must refer to the list in the café area.

· We encourage foods from the diet of each of the children’s cultural backgrounds, providing children with familiar foods and introducing them to new ones.  Through initiated interests global community cohesion diets may be explored.

· We are a nut and raisin free zone.

· Through discussion with parents/carers and research reading by staff, we obtain information about the dietary rules of the religious groups, to which children and their parent/carers belong, and of vegetarian and vegans, and about food allergies.  We take account of this information in the consumption 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 the child feel singled out because of his/her diet or allergy.

· We use meal and café times to help children develop independence through making choices, serving drink and feeding themselves.

· Children have access to their own drinks bottles throughout the day, these are constantly checked and refilled with water when necessary.

· We inform parents/carers who provide food for their children about the storage facilities available in the setting.  A member of staff should be informed if food needs refrigerating. Fresh drinking water is constantly available.
· In order to protect children with food allergies, we have rules about children sharing and swapping their food with one another – this is not permitted.
· For children who drink milk, we provide semi-skimmed milk.  An alternative is available for children who do not drink milk.

· We check all food allergens on all packaging, following advice from www.food.gov.uk/business-industry/allergy-guide.

Packed lunches

· As fridge space is limited in playgroup, parents/carers are advised to bring packed lunches in insulated bags with freezer blocks where possible to stop the food spoiling. There are a number of ways to keep packed lunches cold: 

- commercial gel packs 

- water frozen in a rigid, leak proof plastic container 

- ice cubes in a leak proof container 

- a frozen juice carton (not a fizzy drink) – freeze the juice carton in the freezer and use the frozen carton (wrapped in kitchen roll to prevent dripping) in the lunch box to keep the other foods cool. The carton will have defrosted by lunchtime. 

· Inform parents/carers of our policy on healthy eating.

· Microwave facilities are available if needed.

· Encourage parents/carers to provide a healthy lunchbox (no nuts or raisins allowed).

· 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 parents/carer as a last resort.

· Ensure all staff sit near children to eat their lunch so that the mealtime is a social occasion.

· All staff encourage children to eat their packed lunches in a healthy order.

Guidance for what to include: 

Every day: 

( At least one portion of fruit and one portion of vegetables 

( Meat, fish or other source of non-dairy protein (e.g. lentils, kidney beans, hummus, falafel) 

( A starchy food (e.g. bread, pasta, rice, couscous, noodles, potatoes or other types of cereals) 

( Dairy food (e.g. milk, yoghurt, cheese, fromage frais or custard) 

It is recommended that an oily fish (e.g. salmon) is included around once every three weeks. 

Drinks: Only water (still or sparkling), fruit juice, milk, yoghurt or milk drinks and smoothies. Fruit cordials or ‘squash’ should be weakly diluted. 

Guidance for what not to include: 

( Salty, fatty snacks. Instead, include seeds, savoury crackers or breadsticks. Fruit and vegetables or dairy food are also a good choice 

( Confectionery such as chocolate bars and especially sweets. Cakes and biscuits are allowed but encourage your child to eat these only as part of a balanced meal (one treat allowed)

( Meat products such as sausage rolls, individual pies, corned meat and sausages/chipolatas should be included only occasionally 

( Fizzy drinks 

( Please be aware that we do have children and staff members with severe allergies to nuts – thank you for not including them in your child’s packed lunches. 
The setting recognises that some children may require special diets that do not allow for the standards to be met exactly. In this case parent/carers are urged to be responsible in ensuring that packed lunches are as healthy as possible.

Links to Children’s Learning 

· Staff work with groups of children giving opportunities to explore flavours and textures of healthy food, through cooking activities.   

· Growing fruit and vegetables in the setting garden. 

· Through links to stories. 

· Children have the opportunity to sample foods from different cultural and ethnic backgrounds. 

Food Hygiene 

Children are always reminded about the importance of hand washing.  When working with food, children are encouraged to follow basic hygiene routines – wearing apron, washing hands before and after working with food.  Staff have foundation food safety qualifications. 
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