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Nutrition and preparing food policy:

All staff will complete online training during their induction through the vital skills or the safer food group website -Level 2 Award in Food Safety/food handling for the early years. 
We ensure that every child is provided with plenty of healthy nutritional food. We believe that it helps support and encourage children’s overall learning and development (please see the separate nutrition policy). 
Throughout the day, children are provided with breakfast which consists of a selection of fruit, toast and cereal, a cooked meal at lunch time, one fresh fruit snack of an afternoon and a light meal at teatime. The lunch meal is delivered daily from an outside company called Allmans catering. The tea is provided and prepared on site of The Railway Children. 
Before preparing babies and children’s food all team must have washed their hands thoroughly (see guidelines within the nursery) have their hair tied back and either wearing a hairnet or hat and a clean apron. If a member of team is feeling unwell, they must inform the Management team as soon as possible as they will not be able to prepare food as this will cross-contaminate the food. 
If a team member has a cut, an open wound or any sores, they will need to make sure that these are covered with a bright blue visibility plaster which are found on top of the microwave especially for food preparation. 
Throughout the setting there are wash basins provided for children and staff and a separate wash basin for hand washing conjoined to the main kitchen outside of the bathroom. Soap dispensers and paper towels are provided for the team and children to wash their hands efficiently before and after dealing with food. We also ensure the team encourage and support the children to wash their hands before and after mealtimes, after going to the toilet or after participating in messy activities. However, we do provide antibacterial hand specific wipes for babies and children to use. 
The kitchen area is in a separate room from the classroom, and this area is not to be used by children. The hot food in which is delivered to the setting will be dished out in the kitchen area and then once the children are all seated for mealtimes a member of team will bring the food in on a trolley. Older children are asked to collect their food from the kitchen door and are encouraged to self-serve for second portions. 
Lunch time food is served at around 11:30 am. Between 11 and 11:30, a member of staff takes the temperature of the food using a temperature probe. All high-risk foods such as meat, fish, rice need to be higher than 70 degrees Celsius informing us that it is safe to provide to the children. The temperature probe is to be cleaned using an induvial wipe and can be checked to see if it is working by placing it in cold fridge water. The temperature is then recorded on the chart including the time, date, foods provided and staff initials. 
Different coloured chopping boards are provided to prevent cross-contamination between different types of food (see colour code provided within the nursery)
Children who have different dietary needs, for example nut allergies or vegetarian, are provided with a different meal depending on the ingredients. These are then stored separately and coded (e.g. dairy and soya free would be coded as DSF). Individual children’s daily meals are recorded when children first start on their ‘initial profile form’ and this information is displayed in rooms and kitchen areas. 

Nutrition and mealtimes:
Mealtimes should be a happy, social occasion for children and team alike. Positive interactions should be shared at these times and enjoyed. We are committed to offering children healthy, nutritious and balanced meals and snacks which meet individual needs and requirements. 
We will ensure that:
· A balanced and healthy breakfast, midday meal, tea and two daily snacks are provided for the children attending a full day at the nursery. 
· We provide nutritious food at all snack and mealtimes, avoiding large quantities of fat, sugar, salt and artificial additives, preservatives and colourings. 
· Menus will include fresh fruit and vegetables every day. 
· Fresh drinking water will be constantly available and frequently offered to children and babies. Milk is offered at snack time or in line with the child’s feeding routine. 
· Individual dietary requirements will be respected. We will gather information from parents regarding their children’s dietary needs including any allergies. Where appropriate we will carry out a risk assessment in the case of allergies and work alongside the parents to put into place an individual dietary plan for their child. 
· Parents are not allowed to bring in food from home for children to ensure we maintain standards in keeping children safe from allergies. When it is a child’s birthday, we can cut up the cake for children to take home, however they are not allowed to eat in on the premises and the cake has to be ‘nut free’ and in the original packaging.   
· Team will show sensitivity in providing for children’s diets and allergies. They would not use a child’s diet or allergy as a label for the child, or make a child feel singled out because of his/her diet or allergy.
· Team will set a good example and eat with the children and show good table manners. Meal and snack times will be organised so that they are social occasions in which children and team participate in small groups. During meal and snack times, children will be encouraged to use their manners and say please and thank you and conversation will be encouraged. 
· Team will use meal and snack times to help children to develop independence through making choices and feeding themselves. Team will support children to make healthy choices and understand the need for healthy eating. 
· We provide food from the diet of each of the children’s cultural backgrounds, providing children with familiar foods and introducing them to new ones. Cultural difference in eating habits will be respected. 
· Any child who shows signs of distress at being faced with a meal h/she does not like will have their food removed without any fuss. If a child does not finish their first course, they will still be given a small helping of dessert. Children not on special diets will be encouraged to eat a small piece of everything. 
· Children who refuse to eat at the mealtime will be offered food later in the day.
· Children will be given time to eat at their own pace and not rushed. 
· Quantities offered will take account of the ages of the children being catered for. 
· We will promote positive attitudes to healthy eating through play opportunities and discussions. 
· No child is ever left alone when eating / drinking to ensure that there is no risk of choking. 
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