Food nutrition and drink policy

Little Oaks nursery regards snack and meal times as an important part of the nursery’s session/day. Eating represents a social time for children and adults and helps children to learn about healthy eating and the foods we eat through preparation, eating and discussion.

At snack and meal times, we aim to provide nutritious, healthy, balanced and organic food where possible, which meets the children's individual dietary needs. We aim to involve all children at meal times to encourage their understanding of food and its preparation. We aim to meet the full requirements of The early years foundation stage framework and the safer food better business to provide healthy and hygienic meal times.

Before a child starts to attend the nursery, we find out from parents and child their children's dietary needs, including any allergies or preferences.  

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. This information is then reported to the child’s key person for them to meet this child’s needs.

We regularly consult with parents to ensure that our records of their children's dietary needs - including any allergies - are up-to-date.  Parents sign the up-dated record to signify that it is correct, this done at least every once a year by the child’s key person.

We display current information about individual children's dietary needs so that all staff are fully informed about them. These include a photo of each child and a description of what they cannot eat. A risk assessment and health care plan is carried out for any allergies and where possible we may not provide these foods on the day the child attends the nursery.

We implement systems to ensure that children receive only food and drink which is consistent with their dietary needs and their parents' wishes. This may include parents providing there own foods for allergies and consulting with us regularly. All children’s own food is labelled clearly with the child’s name and the date it was brought into nursery and stored correctly in air tight containers.

We plan menus in advance, involving children and parents in the planning. We have four weekly menus that are rotated to ensure all the children’s dietary needs are met daily. We try to include foods from other cultures and to use organic fruit and vegetables as much as possible. Our menus are reviewed regularly at least twice a year to provide a seasonal summer and winter menu.

We display the menus of meals/snacks for the information of parents on the parent notice board and within the rooms. The menus are also included in our parents welcome packs.

We provide nutritious food at all meals and snacks, avoiding large quantities of fat, sugar and salt and artificial additives, preservatives and colourings. Meals consist of lots of organic fresh fruit and vegetables. Cake may be given to the children on special occasions such as birthdays but always with the parent’s written permission during inducting their child.

We include the following elements in meals which are offered:  


-
Protein for growth; and
 

· Essential minerals and vitamins in raw foods, salads and fruits.

· Fresh organic fruit and vegetables where possible

· A vegetarian option

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 do 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. This will be discussed with the children, staff and parents as much as possible.

We organise meal and snack times so that they are social occasions in which children and staff participate. Helping to prepare meals, serve them up and tidy them away. We have helpers at meal times who help the staff to achieve this.

We use meal times to encourage the children to participate in food preparation. This may include chopping or pealing fruit and vegetables. All children are offered the opportunity to participate in this and we talk about different foods and how they help us to grow. We talk about the different food groups and how we cook food ready to serve.

We use meal and snack times to help children to develop independence through making choices, serving food and drink and feeding themselves, we provide a variety of tools to eat with including forks, spoons, knifes and chop sticks if required. The children are encouraged to wash their hands prior to meals and to brush their teeth and wash their faces after with adult supervision.

We provide children with utensils which are appropriate for their ages and stages of development and which take account of the eating practices in their cultures. All cutleries are sterilized at the end of each day and go through a hot wash in the dishwasher after each use.

We have fresh drinking water constantly available for the children.  We inform the children about how to obtain the water and that they can ask for water or help them selves at any time during the session/day. Milk is offered to the children at snack, lunch and tea times and available to the children in the pre school room at all times in their own fridge.

In accordance with parents' wishes, we offer children arriving early in the morning - and/or staying late - an appropriate meal or snack. This snack may consist of milk, water, fresh/ dried fruits, rice cakes or bread sticks.

We inform parents who provide food for their children about the storage facilities available in the nursery. All staff are made aware of this.

Fridge temperatures and food temperatures are taken daily to ensure all food is kept in date and heated to the correct temperatures. This is kept in our safer food better business file. Which is used regularly in staff meetings to ensure staffs are regularly updated on food preparation, cross contamination, personal hygiene and food storage, Staff all sign and date to say they have read, understood and will action this.

In the case of two or more children having food poisoning Ofsted and our local environmental health officer will be informed with 14 days of the incident occurring and the nursery may be closed.

We give parents who provide food for their children information about suitable containers for food. And all containers are clearly labelled with the child’s name and the date it is brought in.

We have rules about children sharing and swapping their food with one another in order to protect children with food allergies. This is discussed with the children at meal times and they are supervised by a member of staff at all times at the meal tables.

For children who drink milk, we only provide semi skimmed milk which is delivered freshly every other day by a milkman. Parents are welcome to bring in formula milk and a qualified member of staff will serve it up. All bottles of milk are clearly labelled with each child’s name, unused formula or breast milk is thrown away immediately after feeds or at the end of each day out of the fridge and all bottles are sterilized before each use. We can store breast milk for up to one month in our freezer, which is clearly labelled with the child’s name and date. Formula powder is disposed off after one month of being opened.

For each child under two, we provide parents with daily written information about feeding routines, intake and preferences. For the over twos we discuss daily with parents what their child has eaten and this is written on the communication boards after each meal for parents to see and discussed with staff.

For babies who are weaning we offer our menu foods blended or HIPP organic jars that are brought with our weekly shop and kept in date. Any unused jars are disposed of within 24 hours and kept in the fridge with the date they were opened on them.

We avoid providing citrus fruits for babies under 12months and food that contain nuts for all the children.

We have parent questionnaires, which enable parents to have an in put to our menus and regular parents and staff meetings to discuss this. Any changes to our menus will be discussed with all staff, children and parents before any action is taken. This information will then be given out in written form.

All staff who prepare meals and snacks have the relevant food hygiene qualifications and are aware of the nursery’s health and safety and food and drink policy. The food hygiene certificates are displayed in the kitchen and in the staff achievements file for everyone to see. They are updated every 3 years to keep them in date.

We use the safer food better business book provided from environmental health to record fridge and freezer temperatures, cooked food temperatures, delivery van temperatures and to record any problems in the kitchen on the day. We also record all food is in date and checked.  

Our food is ordered online and delivered weekly from a local supermarket. All milk and bread is delivered fresh every other day from our local milkman.

We received a five star rating from environmental health. This is excellent in all areas, in October 2008.

This policy should be read in conjunction with;

The early years foundation stage framework, The every child matters provisions within the children act 2004, The childcare act 2006, The children’s act 1989- working together to safeguard children, The children’s act 2004, safeguarding vulnerable groups Act 2006, Little Oaks Nursery safeguarding children, operational plan, equal opportunities, health and safety, confidentiality, behaviour management, partnership with parents, Hot fluids, special educational needs, volunteers, staff code of conduct, security, alcohol & substances, No smoking, recruitment policies and procedures.
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