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Food and Nutrition Policy
AIM

To promote the health and wellbeing of children, the families and staff through the food they bring in their packed lunches and through snacks provided within the setting.

POLICY STATEMENT
To be able to encourage healthy eating we provide healthy snacks and we expect parents, carers and staff to bring healthy, nutritious and balanced pack lunches to help us to encourage and educate children about healthy food.
COMMUNICATING WITH CHILDREN AND FAMILIES
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· In our register pack you will find a summary of our policies for parents and carers to read.

· Parents/carers will have the opportunity to be involved in decisions made regarding food and drink at the centre. They will be consulted when updating the food policy.

· This police was reviewed in a parents and staff meeting and everyone has agreed to finalize.

· Parents will be guided on healthy suggestions for packed lunches and snacks. 
· Staff will ensure that individual cultural backgrounds and ideas are taken into consideration.
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· In our register pack we will ask for allergies and intolerances to be recorded to help us to manage to deal with them. 

· We have a picture of each child and write under the picture what he/she are allergic to. 

· Parents need to provide a letter from GP, hospital or dietitian to support allergies.

· Nuts and raisins are not allowed in the pre-school.
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FOOD SAFETY & HYGIENE
· Children learn to wash their hands before any snack, lunch or cooking activities and we expect parent to do it at home to. 

· Every follow all the requirements of the food safety act, with all staff having food safety and hygiene training.
FOOD AND DRINK PROVISION
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Free fresh drinking water

· We have a fresh drinking water fountain with blue and pink cups to allow us to monitor how much the children drink 

· Every hour we remind our self and children to drink using a timer. 

· During snacks and lunch the children will have milk and water
· No drinks allowed from home in setting because of dental care, unless special drink from medical reason.

Food provision + Packed Lunches

· Fruit snacks 2 are provided 2 times a day.

· Parents are encouraged to provide a lunch which contains:

· 1 portion of starchy food e.g. bread, pasta or rice

· 1+ portion/s of vegetables e.g. tomatoes, cucumber, carrots

· 1 portion of protein e.g. egg, chicken, meat,  fish, beans or lentils

· 1 portion of milk or dairy e.g. cheese, yoghurt, fromage frais

· 1 portion of fruit e.g. for pudding apple, banana, fruit salad

· We do NOT allow the following in packed lunches: Crisps, Biscuits, Sweets, Chocolates or Chewing gum.
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CELEBRATIONS AND SPECIAL OCCASIONS

If parents wish to celebrate children’s birthday at nursery, they will be asked to bring fresh fruit and a can of spray cream. Staff will use the fruit and the cream to make fantasy world cake shapes, as shown below:
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MEALTIME MANAGEMENT & ENCOURAGING EATING WELL
· At lunch we all sit together - no child will be left alone while eating.
· Our setting will respect culture, staff act as positive role models. 

· Children will be encouraged and praised for eating but they would not be force to eat.
· Food will not be used as a bribe, punishment or reward.
· We do planting/ harvest and cooking activities to help the children build a good relationship with food.
· We do not allow visitors between 11.30am and 1.30pm to avoid distraction during mealtime.

· Children who require additional support during mealtimes will be seated close to a member of staff who will encourage and support them.
 Guidelines for planning menus  
· A dessert should be provided as part of lunch and tea each day.  Vary the desserts you offer with main meals each week. Provide one dessert from each of the following groups each week to ensure children are getting a variety of different dessert types:  
· hot fruit-based desserts such as crumbles or baked apples  
· milk-based desserts such as semolina, rice pudding or custard  
· yoghurt or fromage frais  
· cakes and biscuits containing fruit, such as carrot cake or fruit flapjack  
· cold desserts such as fruit salad.  
·  Avoid all sweet foods (including cakes, biscuits, sweet muffins, cookies, flapjacks, pastries, chocolate and sweets) as snacks between meals as these can damage children’s teeth.   
· Limit confectionery such as chocolate chips and hundreds and thousands and use only as part of cakes or desserts.   
· Avoid artificial sweeteners when choosing or preparing desserts, puddings and cakes.  
·  Fruit contains sugar and can be used to sweeten desserts, puddings and cakes. Some sour fruits, such as stewed rhubarb or gooseberries, may need a small amount of sugar added to make them less sour.   
· Desserts which include fruit should aim to include 40g of fresh fruit or 20g dried fruit per portion.  
·  If providing ice cream, choose dairy ice cream as it contains more calcium than non-dairy ice cream, and limit to once a week with fruit-based desserts at meal times.  
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