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Food Management Policy
	SECTION 3

General Welfare Requirements: Safeguarding and promoting children’s welfare.

The provider must promote the good health of the children, take necessary steps to prevent the spread of infection, and take appropriate action when they are ill


EYFS key themes and commitments

	1.4 Health and 

well-being
	2.2 Parents as partners

2.3 Supporting learning


	3.2 Supporting every child

3.4 Wider context
	4.1 Play and exploration

4.2 Active learning
4.4 Areas of learning and development


Objectives
Mealtimes should be a happy, social occasion for staff and children alike.

Provide the freshest, most nutritious and best quality food we can

Serve a varied diet with meat, fish, potatoes, rice, pasta, dairy products and lots of fruit and vegetables
Foster a healthy approach to healthy living

Give parents/carers information on all aspects of food in the nursery

General Procedures.
 The weekly menu will be on display and will provide children in the nursery with a tasty and varied diet.
 Staff will sit with children while they eat and will provide a good role model for healthy eating, encouraging good social skills.  All children will be encouraged to say ‘Please’ and ‘Thank- You’
 Children who have not received breakfast at home will be offered this when they arrive at nursery up till 8.30am

 Parents/carers of children who are on special diets will be asked to provide as much information as possible about suitable foods. All cultural differences in eating habits will be respected.
 Any child who shows signs of distress at being faced with a meal he/she does not like will have his/her food removed without any fuss.

 Children who refuse to eat at the mealtime will be offered food later in the day. Children will still receive dessert if they refuse their main course
 Self serving of meals will be encouraged where age appropriate.
 Children will be encouraged to develop good eating skills and table manners and will be given plenty of time to eat and those children who are slow eaters will not be rushed.

 Quantities of food offered to the children will take account of the ages of the children.

 Menu’s are rotated regularly.

 Food is served in the kitchen a short period of time before the food is transported. This is so that the food can cool down before giving it to the children. Staff will not be allowed to ‘blow’ on a child’s food to cool it down as this is a form of cross contamination.

 If a child has dropped their cutlery then it is either washed before giving it back to the child or a new set of cutlery given. Wiping cutlery that has been on the floor is insufficient and unhygienic.

 Water will be available at all times

 Children will be allowed to have second helpings

 Diluted fruit juice will be served with the main meal

 Milk will be served with morning and afternoon snacks

 Sweets and soft drinks will not be served

 Parents/carers will be advised if their child is not eating well

 Children will be encouraged to play outside every day, weather permitting. This will ensure that they have an opportunity to be exposed to summer sunlight which helps their bodies to make Vitamin D
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