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This policy applies to all staff, including senior leaders, key workers, volunteers and sessional workers, agency

staff, NVQ students or anyone else working on behalf of Kingsway Early Years.
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1. Aims

e This policy has been developed to ensure that our nursery provides an environment that encourages
healthy food and eating, and helps our pupils make healthy food choices

e Food allergies and dietary needs are managed effectively

e Younger children are kept healthy and safe by meeting the Early Years Foundation Stage (EYFS)
statutory framework standards around food and nutrition

e Food safety and hygiene practices are followed, including proper food preparation to prevent
choking

e All staff and parents/carers are aware of their roles in making sure that our pupils consume healthy,
nutritious and safe food and drink
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2. Legislation and guidance

e This policy is based on the following legislation: Early Years Foundation Stage (EYFS) statutory
framework The Requirements for School Food Regulations 2014 Food Information (Amendment)
(England) Regulations 2019

e Itis also based on the following Department for Education (DfE) guidance: Early Years Foundation
Stage (EYFS) nutrition guidance School Food Standards practical guidance Allergy guidance for
schools

e This policy also follows guidance provided by our local authority.
https://www.glosfamiliesdirectory.org.uk/kb5/gloucs/glosfamilies/family.page?familychannel=2 2
2 4

3. Staff responsibilities, training and safer eating procedures

The governing board, Headteacher and Nursery Manager will make sure that this food and drink policy is
properly implemented, and that food preparation, provision and nutrition procedures are followed in
accordance with this policy.

o All staff are responsible for following the policy and ensuring the health and safety of the children.

e Staff with responsibility for food preparation and handling are competent and receive food hygiene
training.

e At least one person who has a current paediatric first aid (PFA) certificate must be on the premises
and available at all times when children are present and must accompany children on outings.

e All staff are aware of information about food allergies, and are aware of which children have
allergies or intolerances so they can ensure that the child is given an alternative where the food
served contains an allergen.

Food preparation to prevent choking

Food is prepared in a suitable way for each child’s developmental needs, avoiding round shapes and cutting
food appropriately (e.g. cutting carrots into narrow batons).

Eating environment
When eating, all children are always:

e Seated safely (e.g. in an appropriately sized chair)
e  Within sight and hearing of staff

Where possible, staff sit facing children to monitor eating and prevent food sharing.
We record any incidents of choking needing intervention and inform parents/carers.
Our records are reviewed annually to identify trends.

4. Responsibilities of parents/carers

We work in partnership with parents/carers to make sure all children receive appropriate and nutritious
food while at school.

We ask all parents/carers to:
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e Inform the nursery of any allergies, medical dietary needs, food intolerances and religious or cultural
dietary requirements upon registering your child at nursery (being aware that children can develop
allergies at any time).

e Encourage their child to try a variety of foods and eat a balanced diet at home and in school

e Give their child a healthy breakfast before arriving at school, unless they are attending breakfast club

e Read and respond to food-related communication, including school menus

e Keep the school informed of any changes to their child’s dietary needs, progress with eating, and/or
any other concerns or information around their eating

e Take note of the school’s scheduled mealtimes and understand that food will only be provided to
pupils who are present at these times

5. Communicating with parents/carers

e We tell parents/carers promptly if our staff notice any issues with their child’s food consumption or
habits at nursery, such as:

e Significant changes in eating habits, such as consistently eating very little food or showing a sudden
aversion to certain foods or food groups

e Specific food-related problems, such as having trouble chewing or swallowing

e Concerns about wellbeing, such as a child’s eating habits appearing to affect their mood, energy
level or general wellbeing

e We work together with parents/carers to address any problems promptly.

6.Equality and Inclusion
Providing food and drink at school we follow the School Food Standards

https://www.gov.uk/government/publications/school-food-standards-resources-for-schools , except in
relation to food provided in the following circumstances, to which the standards don’t apply:

e At parties or celebrations to mark religious or cultural occasions

e At fundraising events

e Asrewards for achievement, good behaviour or effort

e When teaching food preparation and cookery skills, including when the food prepared is served to
pupils as part of a school lunch

e On an occasional basis by parents/carers or pupils

7. Drinks and snack provision
All drinks provided are healthy, balanced and nutritious.
Our staff:

e Make tap water available and accessible throughout the day, and provide fresh tap water

e Each under-five child is only entitled to receive one third-pint portion (189mls) of milk for each day
they are scheduled to attend

e Children must bring a named drinking bottle filled with water

e Juice can be provided in a lunch box for lunch time

¢ No alternative to water can be supplied in water bottles.

e Support all our pupils to develop positive eating habits, helping them to get the right amount of
nutrients and energy they need for growth and development.
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Our snack menus are:

e Planned for 2 weeks at a time to make sure all snacks and drinks are balanced, varied and nutritious,
and include different foods, tastes and textures

e Planned to include substitutions and replacement ingredients for pupils with special dietary
requirements

e Adapted to include the same meal for children of various ages (e.g. pureeing or mashing the food for
younger children)

e Reviewed at least twice a year, to include seasonal produce

e Planned to avoid foods that contain artificial sweeteners or that are high in fat, saturated fat, salt
and sugars. We use traffic light food labels as a guide, where possible, choosing foods mostly with
green labels, which indicates a healthier choice.

e Planned to serve appropriately-sized portions, never force children to finish their meals, and do not
use food as a reward.

8. Packed lunches and food from home

e Packed lunches must contain a balanced meal, containing a wide variety of foods from the 4 main
food groups:

- Fruit and vegetables

- Starchy carbohydrates, such as bread, rice and pasta

- Dairy or dairy alternatives

- Protein, such as meat, fish and beans

We have a designated eating space with suitable chairs where:

The children eat together in a social setting to encourage adventurous food choices

Distractions are minimised, allowing children to focus on their food and social interactions

9. Safety and hygiene

Staff check all food brought from home for potential allergens to reduce the risk of cross-contamination.

Due to food safety reasons, we do not provide refrigeration for packed lunches or reheat food from home

No refrigeration is available, we only store food outside of chilled conditions for up to a maximum of 4
hours, and never more than once.
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