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	Food Safety, Hygiene and Nutrition 


Safeguarding and Welfare Requirement: Food and drink
Where children are provided with meals, snacks and drinks, they must be healthy, balanced and nutritious. There must be an area which is adequately equipped to provide healthy meals, snacks and drinks for children as necessary. There must be suitable facilities for the hygienic preparation of food for children
Policy statement

We provide and/or serve food for children on the following basis 

· snacks

· packed lunches.

· hot lunches provided by Dolce Catering via St Sampson’s School kitchen. 

We recognise that snack and lunch times are an important part of the children’s day. Eating represents a social time for children and adults and helps children to learn about healthy eating.  

We maintain the highest possible food hygiene standards with regard to the purchase, storage, preparation and serving of food.

We are registered as a food provider with the local authority Environmental Health Department.

Aim

· To raise the children’s awareness of nutrition by providing healthy, balanced and varied snacks to meet the nutritional requirements of a growing child.

· To encourage the children to develop positive attitudes to diet and health in the hope that this promotes healthy lifestyles and well-being throughout their lives.

· To encourage and develop the children’s skills so that they can make informed choices about food and drink.  

· To provide activities which promote healthy eating and drinking that benefit both children and parents.

· To provide good role models for healthy eating and behaviour from the adult participation and supervision during snack and lunch times.

Procedures

· The staff responsible for food preparation understand the principles of Hazard Analysis and Critical Control Point (HACCP) as it applies to our setting. This is set out in Safer Food, Better Business (Food Standards Agency 2011). The basis for this is risk assessment of the purchase, storage, preparation and serving of food to prevent growth of bacteria and food contamination.

· All staff follow the guidelines of Safer Food, Better Business.

· All staff involved in the preparation and handling of food have received training in food hygiene.

· All staff are responsible for the kitchen’s basic daily opening and closing checks in accordance with the prescribed template to ensure standards are met consistently. 

· We use reliable suppliers for the food we purchase.

· Food is stored at correct temperatures and is checked to ensure it is in date and not subject to contamination by pests, rodents or mould.

· Packed lunches are stored in a cool place and is served to children within 4 hours of arriving at Pre-school.  Parents are advised to add an ice block to the packed lunch bags to keep the food cool.
· Hot meals are transferred from the school kitchen and transported in a sealed, insulated unit. 

· Food preparation areas are cleaned before use as well as after use.

· There are separate facilities for hand-washing and for washing up.

· All surfaces are clean and non-porous.

· All utensils, crockery etc are cleaned and stored appropriately.  Crockery is sterilised daily in the dishwasher.
· Waste food is disposed of daily.

· Cleaning materials and other dangerous materials are stored in a kitchen cupboard.

· Children do not have unsupervised access to the kitchen.

· When children take part in cooking activities, they:

· are supervised at all times;

· understand the importance of hand washing and simple hygiene rules;

· are kept away from hot surfaces and hot water; and

· do not have unsupervised access to electrical equipment, such as blenders etc.
· We follow the main advice on dietary guidelines and the legal requirements for identifying food allergens when planning menus based on the four food groups: 

· meat, fish, and protein alternatives 

· milk and dairy products 

· cereals and grains

· fresh fruit and vegetables.

· Following dietary guidelines to promote health also means taking account of guidelines to reduce risk of disease caused by unhealthy eating.
· Foods provided by the setting for children have any allergenic ingredients identified on the menus.

· Care is taken to ensure that children with food allergies do not have contact with food products that they are allergic to.

· Parents share information about their children’s particular dietary needs with staff when they enrol their children and on an on-going basis with their key person. This information recorded by the parents in the registration form and is shared with all staff who are involved in the care of the child.

· We display current information about individual children's dietary needs at the snack table so that all staff and volunteers are fully informed about them.

Reporting of food poisoning

Food poisoning can occur for a number of reasons; not all cases of sickness or diarrhoea are as a result of food poisoning and not all cases of sickness or diarrhoea are reportable.

· Where children and/or adults have been diagnosed by a GP or hospital doctor to be suffering from food poisoning and where it seems possible that the source of the outbreak is within the setting, the Pre-school Leader will contact the Environmental Health Department to report the outbreak and will comply with any investigation.

· Ofsted will be informed of any confirmed cases of food poisoning affecting two or more children looked after on the premises as soon as practicable, and always within 14 days of the incident.

· We will report any cases of food poisoning to St Sampson’s School and to Dolce Ltd, if the case/s are believed to have originated from a hot school meal.
Snacks

· The menu is organised to provide a healthy, nutritious and balanced diet.  We aim to avoid large quantities of fat, salt and sugar and artificial colouring, additives or preservatives.  Fresh fruit is also provided daily as an alternative to the snack on offer.  
· We display the weekly snack menus for parents to view on the sign-in notice board and on Facebook.

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

· 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, as well as 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.

· We plan cooking activities where the children have the opportunity to make their own healthy snack.   

· We use snack times to help children to develop independence through making choices, serving drink and feeding themselves.

· We provide children with utensils that are appropriate for their ages and stages of development and that take account of the eating practices in their cultures.

· We provide semi-skimmed milk or water for the children at snack times and the children bring in their own filled water bottles every day to access throughout the session.

· We take into account the following guidance around food safety advice and implement the following:
· Cut small round foods like grapes, strawberries and cherry tomatoes lengthways and into quarters

· Cut large fruits like melon and hard fruit or vegetables like raw apple and carrot into slices instead of small chunks 

· Cut sausages into thin strips rather than chunks
· Cut cheese into strips rather than chunks

· Avoid popcorn as a snack

· Avoid marshmallows or jelly cubes from a packet either to eat or as part of messy play activities as they can get stuck in the throat

Hot Lunches 

· Hot lunches can be ordered by parents using the Dolce Catering Ltd online ordering system.  This system allows parents to choose from a selection of meal options. 

Packed lunches 

· We encourage parents to provide an ice pack in their packed lunch bag to keep food cool.

· We inform parents of our policy on healthy eating.

· We inform parents that we do not have facilities to microwave cooked food brought from home.

· We encourage parents to provide sandwiches with a healthy filling, fruit, and milk based desserts, such as yoghurt or fromage frais. 

· We discourage packed lunch contents that consist largely of crisps, processed foods, fizzy drinks and sweet products such as cakes or biscuits. We reserve the right to return this food to the parent as a last resort.

· We encourage parents to minimise the risk of choking by requesting that all grapes, cocktail sausages and cherry tomatoes are cut into quarters.

· We request that no food containing nuts is provided in their child’s lunch bag. 

· We are aware that some children may not want to eat all of their lunch. Practitioners will encourage the children to eat some, if not all, of their food.  If a child’s food intake is cause for concern, we will speak to the parents.
· In order to protect children with food allergies, we discourage children from sharing and swapping their food with one another.

· We encourage staff who sit with children to eat their lunch so that the mealtime is a social occasion.
Drinking Water

· All parents provide a bottle filled with water for their child every day they attend. The children are encouraged to access their bottles throughout the day and to ask for it to be refilled, if necessary.  

Curriculum

· We discuss healthy practices, including the need to drink water after physical exercise and hot weather.

· We promote the understanding of why some foods are healthy and others are not.

· Children participate in cooking activities and growing their own fruit and vegetables in the garden. 

· We encourage children to try foods from a range of cultures (respecting parental views and taking into consideration children’s dietary requirements).

Oral health 
The setting provides care for children and promotes health through promoting oral health and hygiene, encouraging healthy eating, healthy snacks and tooth brushing.

· A child’s own water bottle is available at all times and easily accessible.

· Sugary drinks are not served.

· Only water and milk are served with morning and afternoon snacks.

· Parents are discouraged from sending in sweets or chocolate bars as part of their lunch.

Food for play and cooking activities

Some parents and staff may have strong views about food being used for play. It is important to be sensitive to these issues. For example, children who are Muslim, Jewish, Rastafarian, or who are vegetarian, should not be given any food to play with that contains animal products (Gelatine). Parents’ views should be sought on this. In some cases, it is not appropriate to use food for play at all, particularly in times of austerity.

· Food for play may include dough, cornflour, pasta, rice, food colourings/flavourings.

· Jelly (including jelly cubes) is not used for play.

· Food for play is risk assessed against the 14 allergens.

· Staff are constantly alert to the potential hazards of food play, in particular choking hazards and signs of previously undetected allergies.

· Pulses are not recommended as they can be poisonous when raw or may choke. 

· Dried food that is used for play should be kept away from food used for cooking.

· Foods that are cooked and used for play, such as dough, have a limited shelf life.

· Cornflour is always mixed with water before given for play.

· Cornflower and cooked pasta are discarded after an activity; high risk of bacteria forming. 

· Utensils used for play food are washed thoroughly after use.

Children’s cooking activities

· Before undertaking any cooking activity with children, members of staff should check for allergies and intolerances by checking children’s records.

· Children are taught basic hygiene skills such as the need to wash hands thoroughly before handling food, and again after going to the toilet, blowing their nose or coughing.

· The area to be used for cooking is cleaned; a plastic tablecloth is advised.

· Children should wear aprons that are used just for cooking.

· Utensils provided are for children to use only when cooking, including chopping/rolling boards, bowls, wooden spoons, jugs, and are stored in the kitchen.

· Members of staff encourage children to handle food in a hygienic manner.

· Food ready for cooking or cooling is not left uncovered.

· Cooked food to go home is put in a paper food bag and refrigerated until home time.

· Food play activities are suspended during outbreaks of illness.

Legal framework

· Regulation (EC) 852/2004 of the European Parliament and of the Council on the Hygiene of Foodstuffs
Further guidance
· Safer Food Better Business (Food Standards Agency 2011)
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