Clarecroft Day Nursery
 Food Policy

Meal and snack times are an important part of the service we offer, and an enjoyable part of the children's day.  The purpose of this policy is to inform parents about the food provided to children, how it is prepared, and the nutritional guidelines we follow.
A weekly menu is posted on the Sun group information board, in the window of the main entrance and the parent’s notice board in the Moon Group. We also display picture weekly menus for the children in the main dining room.  There are four weekly menus, which are rotated, with summer, winter and festival and event variations, they are also emailed out weekly to parents as part of our weekly bulletin. We do try to be flexible with regard to seasonal produce and sometimes parents bring in special shop brought treats or a shop purchased cake when a child has a birthday,  so occasionally we will make a change to an item on the menu for an alternative of equal quality. In the event of a shop brought cake being provided, staff members will check the packaging for ingredient content and again an alternative will be given if the item isn’t appropriate due to individual requirements. 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. Staff support children to make healthy choices and understand the need for healthy eating. We provide foods from the diet of each of the children’s cultural backgrounds, providing children with familiar foods and introducing them to new ones. Cultural differences in eating habits are respected. Children not on special diets are encouraged to eat a small piece of everything. Children who refuse to eat at the mealtime are offered food later in the day. Children are given time to eat at their own pace and not rushed. Quantities offered take account of the ages of the children being catered for in line with recommended portion sizes for babies and young children. We promote positive attitudes to healthy eating through play opportunities and discussions. No child is ever left alone when eating/drinking to minimise the risk of choking. In the very unlikely event of any food poisoning affecting two or more children on the premises, whether or not 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.  

There are now new rules to anyone who serves food and snacks to provide information to parents on the 14 most common allergenic ingredients contained in foods. These allergens are
· Celery
· Cereals containing gluten
· Crustaceans
· Eggs
· Fish
· Lupin
· Milk
· Molluscs
· Mustard
· Nuts
· Peanuts
· Sesame seeds
· Soya
· Sulphur dioxide

Our foods may contain these allergens, it is parents and careers responsibilities to ensure that we are aware of any allergies may have. 

Parents are required to provide details of anything their child may be allergic to when they fill in a registration form or via an email if it is an allergy that is discovered later on. These details are confirmed with the parents during the child’s settling-in session or a telephone call, including details of what affect the substances may have on the child and what action should be taken should a child accidentally ingest or come into contact with the substance. It is the parent’s responsibility to keep dietary records up to date. Staff are also required to share their own allergies at induction or via an email if discovered later on.

Details of any allergies are recorded on charts in the dining areas, kitchen and child’s main room, and the child will be provided with a red placemat stating what the allergy is, what the symptoms of the allergic reaction are and what action should be taken if an allergic reaction occurs. For any child with severe food allergies a care plan and risk assessment will be put in place. Parents’ permission is gained for any prescribed medication that may needed if a reaction occurred such as an Epipen. Staff have training on any specialist medication that may need administer. We also must inform our insurance company of any children who have care plans and details of this plan.
 
We can accommodate a variety of diets in the nursery, for example vegetarian, vegan, lactose intolerant, various allergies, and religious specifications.  No extra charge is levied for this. We ensure cross-contamination is avoided by maintaining good food hygiene standards at all times and ensure there is clear separation and labelling of ingredients. Our nursery is a nut-free environment and children are not allowed to bring their own meals and snacks into the nursery. We ensure children are not excluded from activities or trips due to an allergy or diet preference. Where children with known allergies or dietary needs and are participating in outings, the risk assessment must include this information. We take extra care with the ingredients and materials we use when cooking, baking and doing craft activities to ensure all children can participate.


Food is prepared on the premises by our permanent cook.  In her absence, staff members take over this duty.  All Staff are provided with health and safety training with regard to food preparation and storage. Any staff members that work in the kitchen, prepares food or conducts a cooking activity they must hold a food safety certificate that is updated every 3 years.  Fridge and freezer temperatures are monitored each day. We follow the ‘Safer food, Better business’ guide and currently hold full 5 marks from our local food standard agency along with a Gold Healthy Heartbeat Award.
· The majority of our meals are home cooked, with frozen or processed foods kept to a minimum. 
· We don't add salt to food, but use natural flavourings such as herbs and garlic.  
· We don't add sugar to cereals, etc. 
· The nursery's shopping is done weekly to ensure a quick turn around on the storage of food items and to ensure fruit and vegetable products are fresh. 
· In the light of government guidelines regarding generally poor consumption of fruit and vegetables in the UK diet, our aim is that a child attending a full day at nursery will obtain at least minimum of five portions of fruit and vegetables per day, and often more.  
· As far as possible, we avoid GM products and peanut products, although it is not possible to guarantee all purchases are GM or nut free. 
· Where it is not obvious on a menu that a dish contains vegetables, for example chicken curry, spaghetti bolognaise, beef stew, etc parents should be aware that such dishes are always supplemented with mixed vegetables in the sauce so that children receive vegetables at each meal.
· In the very unlikely event of any food poisoning affecting two or more children on the premises, whether or not 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.  

Cooking and baking simple meals and cakes is enjoyable and instructive for older children in the nursery, and we encourage this.  Children themselves will sometimes prepare part of the teatime meal, for example fairy cakes, homemade soup or pizzas.  Cookery activities can incorporate practice in mathematics and self-care, for example in measuring or counting ingredients and reinforcing the importance of hand washing, etc.  Children also feel a sense of pride in making a meal for their peers, or taking cakes or biscuits home with them.
Children’s hands should be washed before and after any mealtime or being involved in any cooking activities. For younger babies unbale to use the hand basin a clean flannel should be used to wash their hands before and after handling any foods.

Staff must also wash their hands before handling any food and drinks. Staff must also wear a tabard at meal times and for cooking activities. Blue food gloves should be worn when preparing or feeding children if nail varnish or false nails are worn.

Staff should be aware of any child’s specific dietary requirements and needs.

Room leaders should always keep the allergies and dislikes lists up to date. This information should be passed onto all staff members including the kitchen staff. If a child has any dietary requirements this should be recorded on the rooms ‘must not have’ list and the child should have a red placemat with this information on. Our staff are trained to recognise the signs and symptoms of a possible allergic reaction, know how to administer treatment and what to do in an emergency.

All food and drinks should be served in the appropriate plates and bowls or cups/beakers that are suitable for the age and stage of the child’s development. All children sitting at tables should have food in a bowl or on a plate. All children in the moon group should be encouraged to drink out of a cup without a lid.

Staff should always sit with the children in small groups at meal times and encourage them to eat and to use the cutlery utensils correctly. Staff have the opportunity to eat with the children at all meals times, this supports children to use their manners and encourages good social interaction and appropriate behaviour.

Children that refuse meals or miss meals due to sleeping will be offered food later in the day 

Sun, Moon and Pre School Star staff should record what and how much all their children have eaten on their daily parent portal

Clean bibs and individual flannels must be used for all children in the Sun and Moon group at all meal times.

Star and Galaxy group children will be encouraged to self serve form larger bowls along with clearing away their own plates and cutlery.

Food play
We ensure any food we use for play with the children is carefully supervised. We only use dry food for malleable and small world play. Only edible food will be used within food tasting experiences and activities.

 We will also use the following procedures to ensure children are kept safe: 
· Choking hazards are checked and avoided 
· We will not use salt for play. If salt is used this will before the purpose of an activity mixed ingredient such as playdough
· All allergies and intolerances will be checked and activities will be adapted to suit all children’s needs so no child is excluded
· Children’s allergies are displayed in rooms and dining rooms visible to staff when placing out food play activities to ensure all needs are met
· Any cooking activities will be checked prior to start to ensure all children are able use all the ingredients based on their individual needs
· We will not use food in play unless it enhances the opportunities children are receiving from the activity. Many of the food will be reused in other activities, especially the dry materials. 
· Children are encouraged not to eat the dry food resources that are within experiences and activities 
· Food play is not reused after the session 
· Children are encouraged to wash their hands after food play   
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