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Food and Drink Policy

Introduction
This school regards snack and meal times as an important part of the school’s day. Eating represents a social time for children and adults and helps children to learn about, amongst other things, healthy eating. 

Aim

At snack and meal times we aim to 

· provide nutritious food that meets the children’s individual dietary needs. 

· meet the full requirements of Ofsted’s Care Standards on Food and Drink (Standard 8). 

· make lunchtimes a relaxed social event, where children enjoy contributing and taking part.  

Methods
Dietary Requirements and Allergies

· Before a child starts to attend school, we find out from parents their children’s dietary needs, including allergies

· We record information about each child’s dietary needs and allergies in their registration record and parents sign the record to signify that it is correct

· We regularly consult with parents to ensure that our records of their children’s dietary needs – including allergies – are up to date. Parents sign the updated record to signify that it is correct.

· A list of all children with their dietary requirements or allergies is displayed in the kitchen.

· We check that food brought into the premises meets these different requirements.

· We implement systems to ensure that children only receive food and drink which is consistent with their dietary needs and their parents wishes 

· Through discussion with parents and research by staff, we obtain information about the dietary rules of the religious groups to which children belong, of vegetarians and vegans and about food allergies. We take account of this information in the provision of food and drinks.

· We require staff to show sensitivity in providing for children’s diets and allergies. Staff do not use a child’s diet or allergy as a label for the child or make a child feel singled out because of their diet or allergy.

· We take care not to provide food containing nuts or nut products and are especially vigilant when we have a child who has a known allergy to nuts.

· Children may not bring food from outside into the setting, unless previously arranged, for example birthday cakes or a contribution of fruit for the snack table.
Food Selection

· We inform the parents about the menus in advance

· We avoid large quantities of fat, sugar and salt and artificial additives, preservatives and colourings.

· We include the following elements in meals that are offered: protein for growth, and essential minerals and vitamins in raw foods, salads and fruits.

· We have fresh drinking water constantly available for the children. We inform the children about how to obtain water and that they can help themselves to a drink of water at any time during the day.

· A selection of fresh fruit and/or vegetables is available throughout the morning as a snack.

Meal Times

· Children help set the table, including selecting and preparing the flower arrangements and are encouraged to serve one another drinks.   

· Staff and children sit together to foster a sense of community, model appropriate behaviour, develop social interactions and encourage healthy eating. 

· Appropriately sized furniture, aesthetically laid tables and suitable cutlery is selected to create an ‘enabling environment’ for children.  

· Children talk about quantity, portion size, amounts and adults strive to support problem solving and promote discussion.  

· Children are encouraged to explore and discuss the origin, texture, colour, taste and personal preference for food and to relate this to their personal experiences.

Food safety

· We observe current legislation regarding food hygiene, registration and training

· All food services areas are kept clean and clear.

· Serving dishes and plates are checked they have no chips or cracks.

· Staff and children wash their hands under running water, in specified hand-washing basins, before serving food and after using the toilet.

· Fresh fruit and vegetables are washed thoroughly before use.

· All washing of food service items is carried out separately to the washing of other items

· At least two members of staff in each community have food hygiene training and oversee the serving of the meals.

· Staff will not be involved with the serving of food if suffering from any infectious/contagious illness or skin trouble.

· We never cough or sneeze over food.

· We use different cleaning cloths for kitchen/food service areas and toilet areas.
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