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Policy Statement

As part of our Early Learning and Childcare provision, we provide opportunities for our children to enjoy the social aspects of eating together as well as developing their knowledge about different food types and how to prepare their own snack. We have a duty of care to provide this overall development of positive food habits based on a balanced nutritional diet.

Health and Social Care Standards My Support, My life 2017, Scottish Government. As part of being registered with the Care Inspectorate, we must comply with this document and illustrate the standards within our nursery.

1.33 I can choose suitably presented and healthy meals and snacks, including fresh fruit and vegetables, and participate in menu planning. 

1.34 If I need help with eating and drinking, this is carried out in a dignified way and my personal preferences are respected. 

1.35 I can enjoy unhurried snack and mealtimes in as relaxed an atmosphere as possible.

1.36 If I wish, I can share snacks and meals alongside other people using and working in the service if appropriate. 

1.37 My meals and snacks meet my cultural and dietary needs, beliefs and preferences.

1.38 If appropriate, I can choose to make my own meals, snacks and drinks, with support if I need it, and can choose to grow, cook and eat my own food where possible.

1.39 I can drink fresh water at all times.

Aims 

We strive to make our provision of food (breakfast, two snacks and lunch) an experience that children look forward to participating in. This could be simply enjoying eating the food or trying food that is new to them, trying to decide if they like the taste, smell and texture of it. Discussing this with their friends and staff. We want our mealtimes to be a time when children can relax and enjoy the experience, a break in the session from their play and an opportunity to refuel and reflect on their morning and chat about their plans for the afternoon. We want our children to be involved in talking about and making decisions about what they would like to have for snack. Hearing their voice and valuing what they have to say, so they realise that their suggestions are taken forward.

Children have the right to good quality health care – the best health care possible – to safe drinking water, nutritious food, a clean and safe environment, and information to help them stay healthy. Rich countries should help poorer countries achieve this. (United Nations Conventions on the Rights of the Child - Article 24)

Procedure 

 • We follow the nutritional guidance stated in Section 3 Food, snack and drink guidance for children aged 1 to 5 contained within, Setting the Table (published by NHS Health Scotland) to ensure that we are providing a high-quality balanced diet that is appropriate to the needs of your child. Please click on the link in the reference section for further detail if required.

 • Children will be involved in the process of choosing food for snack. Discussing the different food groups and types of food that fit these groups and why a variety of food contributes to a healthy diet. 

• As part of our admission information gathering process, we rely on the parent/carer to inform us about any medical conditions and/or religious/cultural requirements that we need to be aware of. We have systems in place to manage medical conditions and to record any dietary requirements. Children who have specific dietary requirements and/or allergies can be identified by a photograph that explains what the restriction is. All staff including relief/student staff are aware of this. This information is located on the inside of a cupboard door in each playroom and displayed on the kitchen noticeboard.

• The temperature of the fridge and freezer is checked and recorded twice daily. Any issue with the appliances, not maintaining a constant and correct temperature is reported immediately to the Manager. 

• We receive our food from a reputable supplier. 

• Adults cleans food preparation and serving areas with hot soapy water followed by anti-bacterial spray. Children will be out of this area when chemical sprays are used to prevent asthma attacks and to maintain their general health and wellbeing.

• Adults wash their hands, and put a blue disposable apron on. Hand washing is repeated when necessary, during the preparation process. 

• Adult ensures that any stones or pips are removed from food. Small fruit e.g. grapes / cherry tomatoes are cut in half lengthways and cut into quarters. Large fruit is cut into slices rather than chunks to reduce the chocking risk. 

• Mealtimes are constantly supervised to reduce the risk of choking.

• Staff who are organising/responsible for food provision will be part of the food eating experience e.g., sitting down with our children to develop and extend conversations and to support the social aspects of this experience.

• All staff have the appropriate First Aid Certification and Food Hygiene; this is displayed in their CPD folders. 

• Our meals are prepared by the cook. We follow Cook safe guidance and temperature probe hot foods to ensure that the critical temperature has been maintained. This is recorded with any corrective actions as needed. 

• Digital temperature probe is tested/recorded monthly to ensure accuracy. 

• When ready, the children come for snack. Each child washes and dries their hands and sits at the table.

• The younger children will be offered each component of a meal by staff serving. Older children will self-serve supported by staff.

• Staff will clear away dishes after mealtimes for the younger children. Older children will clear away their own plates, cups, and cutlery.

•  Adult support children to wipe faces and hands.

• Adult cleans the meal tables with hot soapy water followed by antibacterial spray. Children will be out of this area when chemical sprays are used to prevent asthma attacks and to maintain their general health and wellbeing.

• The microwave, oven and fridge are cleaned on a daily basis. The food cupboards are cleaned, stock rotated and any out-of-date food is disposed of.

• Freezer is defrosted during each term and recorded.
Training

The Royal Environmental Health Institute of Scotland (REHIS) Elementary Food Hygiene 

The Royal Environmental Health Institute of Scotland (REHIS) Infection Control


Policy Review 

This policy will be reviewed regularly and in response to accident, incident or change in National or Local policy or guidance. 

Date of Issue: February 2023

Date of Review: February 2024

Policy Author: Ashleigh Christie
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