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Food and drink

Policy statement

We regard 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. At snack and meal times, we aim to provide nutritious food, which meets the children's individual dietary needs.
Objectives 

· 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.

· We provide nutritionally sound meals and snacks which promote health and reduce the risk of obesity and heart disease that may begin in childhood. 

· We ensure that children are supervised at mealtimes and that children are within sight and hearing of a member of staff at all times.

· We follow the main advice on dietary guidelines and the legal requirements for identifying food allergens when planning menus based on the four food groups: 

· meat, fish, and protein alternatives 

· milk and dairy products 

· cereals and grains

· fresh fruit and vegetables.

· Following dietary guidelines to promote health also means taking account of guidelines to reduce risk of disease caused by unhealthy eating.

· Parents/carers share information about their children’s particular dietary needs with staff when they enrol their children and on an on-going basis with their key person. This information is shared with all staff who are involved in the care of the child.

· We take into account every child’s individual development needs and work in partnership with parents/carers to help children to move on to the next stage with regard to weaning as per the guidance listed below.

· Foods provided by the setting for children have any allergenic ingredients identified on the menus.

· Care is taken to ensure that children with food allergies and intolerances do not have contact with food products that they are allergic to.

· We notify Ofsted or the childminder agency (CMA if registered with a CMA) of any food poisoning affecting two or more children in our care as soon as possible and at least within 14 days.

· Risk assessments are conducted for each individual child who has a food allergy or specific dietary requirement.

· If a child chokes at mealtime and intervention is given. We record details of the incident and ensure that parents/carers are informed.

Procedures

We follow these procedures to 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. 

· 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 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 our staff and volunteers are fully informed about them.

· 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.

· We plan menus in advance, involving children and parents in the planning. 

· We display the menus of meals/snacks for parents to view.

· We provide nutritious food for all and snacks, avoiding large quantities of saturated fat, sugar and salt and artificial additives, preservatives and colourings.

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

· 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.

· 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 are a nut free setting.
· 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 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.

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

· 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 have fresh drinking water available for the children at all times. We inform the children about how to obtain the water and that they can ask for water at any time during the day and ask parents to provide named water bottles, which they take home to clean and refill.
· In accordance with parents' wishes, we offer children arriving early in the morning, and/or staying late, an appropriate snack.

· We inform parents who provide food for their children about the storage facilities available in our setting. 

· In order to protect children with food allergies, we do not allow children from sharing and swapping their food with one another.

· For children who drink milk, we provide semi-skimmed pasteurised milk as well as dairy alternatives. 

Packed lunches 
Where we cannot provide cooked meals (holiday club and days where the school kitchen is closed) or parents choose to bring packed lunches, we:

· ensure packed lunches are refrigerated to keep food cool;

· inform parents of our policy on healthy eating;

· encourage parents to provide sandwiches with a healthy filling, fruit, and milk based deserts;

· discourage packed lunch contents that consist largely of crisps, processed foods and sweet products such as cakes or biscuits. We reserve the right to return this food to the parent;

· provide children bringing packed lunches with plates, cups and cutlery; and

· ensure that adults sit with children whilst they are  eating their lunch so that the mealtime is a social occasion.

· For safety reasons we also ask that small round foods, like grapes, strawberries and cherry tomatoes are cut lengthways and into quarters"
· Please be aware that if children are sent in with sweets or chocolate we will send them back to you.

· All children are encouraged to still sit together and have a drink and all children and staff wash hands before and after snack and lunch times 
· They have the choice of having a snack in the morning and afternoon and sit in small groups. 
Kea Preschool Lunchbox guidance for parents.
Yes, to any of the following:

	Main

Sandwich

Wrap

Cheese and crackers

Pasta 

Warmed items in Thermos

Pasts

Soup

Homemade foods 
	Add-on

Boiled egg

Scotch egg

Meat items such as salami, chicken (or veggir alternative)

Cheese 

Mini sausages

Sausage roll/cheese roll

Dips (yogurt based)

Humous 

Falafel 
	Fruit

Banana
Grapes

Blueberries

Apple

Strawberries

Melon

Raspberries

Pear 

	Veg

Carrot sticks
Cucumber

Sliced peppers

Tomatoes

Olives

Salad

Sweetcorn/peas

Sugar snap peas 
	Snack

Rice cakes

Breadsticks

Small bag of crisps (baked alternatives are healthier)

Vegetable crisps

Lunchables/dunker (please only send occasionally due to the high fat/salt/sodium/sugar content
	Other

Cereal/baked bar (no nuts or chocolate)

Yogurt pot (natural or fruit flavour only)

Fruit/malt loaf

A biscuit or small plain cake are permitted but please ensure they form part of balanced lunch. 


· Choking hazard – these MUST be cut lengthways, in quarters, please send these items already cut up. 

· Children are welcome to use their water bottle at lunchtime; however, we do have water on offer too at all times. 

NO SQUASH/JUICE OR OTHER DRINKS ARE TO BE SENT IN TO PRESCHOOL. 

No Thank you, please do not send in:
	Chocolate spread 

Chocolate covered biscuits

Iced biscuits 

Chocolate flavoured yogurt/desserts
Chocolate bar

Popcorn

Sweets of any kind

Pre-packed fruit treats (fruit winders, bear products, fruit bowl products) – there is a high sugar content in these items

STRICTLY NO NUTS OR NUT PRODUCTS
	We ask these items not to be included either because they are not healthy options, or due to safety reasons.
Treats are best saved for home!

You can find further guidance and ideas on healthy eating at:

https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/ 

we appreciate your understanding and support with this. 


How to reduce the risk of choking

Food preparation:

At Kea Preschool 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

· 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 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
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Supervision

· Children are seated safely on appropriately sized low chairs whilst eating. Staff sit with the children at tables and children are never left alone while they are eating.

· Staff are familiar with paediatric first aid advice for children who are choking.
Allergies and meeting dietary requirements. 
Snack and mealtimes are an important part of the day. Eating represents a social time for children and adults and helps children to learn about healthy eating. We aim to provide nutritious food, which meets the children’s individual dietary needs and preferences.

 Staff discuss and record children’s dietary needs, allergies and any ethnic or cultural food preferences with their parents/carers. A child’s special dietary requirements are recorded on registration to the setting and information is shared with all staff.

 If a child has a known food allergy, procedure for Allergies and food intolerance is followed.

 Staff record information about each child’s dietary needs in the individual child’s registration form; parents/carers sign the form to signify that it is correct.

 Up-to-date information about individual children’s dietary needs is displayed so that all staff and volunteers are fully informed on the wall in the kitchen.

 Staff ensure that children receive only food and drink that is consistent with their dietary needs and cultural or ethnic preferences, as well as their parent/carer’s wishes. At each mealtime, a member of staff is responsible for checking that the food provided meets the dietary requirements for each child.

 The menus of meal and snacks are displayed on the notice board for parents/carers to view. Foods that contain any food allergens are identified.

 Staff aim to include food diets from children’s cultural backgrounds, providing children with familiar foods and introducing them to new ones.

 Through on-going discussion with parents/carers and research by staff, staff obtain information about the dietary rules of religious groups to which children and their parents belong, and of vegetarians and vegans, as well as food allergies. Staff take account of this information when providing food and drink.

 Staff provide a vegetarian alternative when meat and fish are offered and make every effort to lease with Kea School to ensure Halal meat or Kosher food is available to children who require it.

 Where it is not possible to source and provide Halal meat or Kosher food, a vegetarian option is available; this will be discussed and agreed with parents at the time of the child’s registration.

 All staff show sensitivity in providing for children’s diets, allergies and cultural or ethnic food preferences. A child’s diet or allergy is never used as a label for the child, they are not made to feel ‘singled out’ because of their diet, allergy or cultural/ethnic food preferences.

 Fresh drinking water is available throughout the day. Staff inform children how to obtain the drinking water and that they can ask for water at any time during the day.

 Meal and snack times are organised as social occasions.

Fussy/faddy eating

 Children who are showing signs of ‘strong food preferences, or aversions to food ’ are not forced to eat anything they do not want to. 

 Staff recognise the signs that a child has had enough and remove uneaten food without comment.

 Children are not made to stay at the table after others have left if they refuse to eat certain items of food.

 Staff work in partnership with parents/carers to support them with children who are showing signs of ‘food preference or aversion’ and sign post them to further advice, for example, How to Manage Simple Faddy Eating in Toddlers (Infant & Toddler Forum) https://infantandtoddlerforum.org/health-and-childcare-professionals/factsheets/
Further guidance

· Safer Food, Better Business (Food Standards Agency updated 2020) https://www.food.gov.uk/business-guidance/safer-food-better-business-sfbb 
· https://www.healthycornwall.org.uk/ 
· Safer Food Better Business for Caterers (Food Standards Agency) 

· Paediatric Allergy Action Plans - BSACI
· Food allergy - NHS
· Anaphylaxis - NHS
· Weaning - Start for Life - NHS
· Help for early years providers : Food safety
· Early Years Foundation Stage Nutrition Guidance (2025)
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