Food and drink policy
Statement of intent
This nursery regards snack times as an important part of the nursery's session. Eating
represents a social time for children and adults and helps children to learn about
healthy eating.

Aim
At snack times, we aim to provide nutritious food, which meets the children's
individual dietary needs. We aim to meet the full requirements of EYFS

Methods
• Before a child starts to attend the nursery, we find out from parents their children's
dietary needs, including any allergies.
• We record information about each child's dietary needs in her/his registration record
and parents sign the record to signify that it is correct.
• We termly consult with parents to ensure that our records of their children's dietary
needs - including any allergies - are up-to-date.
• We display current information about individual children's dietary needs so that all
staff and volunteers are fully informed about them.
• We implement systems to ensure that children receive only food and drink which is
consistent with their dietary needs.
• We include foods from the diet of each of the children's cultural backgrounds,
providing children with familiar foods and introducing them to new ones.
• Through discussion with parents and research reading by staff, we obtain
information about the dietary rules of the religious groups, to which children and their
parents belong, and 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 does not use a child's diet or allergy as a label for the child or make a child feel
singled out because of her/his diet or allergy.
• We organise snack times so that they are social occasions in which children and staff
participate. Staff are aware of food hygiene regulations and will wash their hands
before and after preparing food, tie long hair back and ensure food stuff have been
washed if needed before preparation.

• We use snack times to help children to develop independence through making
choices, serving food and drink and feeding themselves.
• We inform the children about how to obtain drinking water and that they can ask for
water at any time during the session.
• We have rules about children sharing and swapping their food with one another in
order to protect children with food allergies.
•
•

For children who drink milk, we provide semi skimmed and pasteurised milk.
We follow the allergen law (2014) and provide staff with a list of 14 most
common allergens in the kitchen area and provide parents and carers with
information on what food stuffs have been available for snack or as part of an
activity with any allergen information on a white board along with our daily
activities.

Top 14 EU allergens
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Cereals containing gluten, namely: wheat (such as spelt and khorasan
wheat), rye, barley, oats
Crustaceans for example prawns, crabs, lobster, crayfish
Eggs
Fish
Peanuts
Soybeans
Milk (including lactose)
Nuts; namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil
nuts, pistachio nuts, macadamia (or Queensland) nuts
Celery (including celeriac)
Mustard
Sesame
Sulphur dioxide/sulphites, where added and at a level above 10mg/kg or
10mg/L in the finished product. This can be used as a preservative in
dried fruit
Lupin, which includes lupin seeds and flour and can be found in types of
bread, pastries and pasta
Molluscs like, mussels, whelks, oysters, snails and squid
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