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Nutrition Policy 
1. Introduction  
From September 2025 a new requirement in the safeguarding and welfare requirements of the EYFS came into place stating that providers ‘should’ have regard to this nutrition guidance. This means providers must take this guidance into account and should follow it unless there is good reason not to.
This guidance supports us to understand how to implement the existing EYFS requirement that states: ‘Where children are provided with meals, snacks and drinks, these must be healthy, balanced and nutritious’.
We recognise the important of providing healthy, balanced and nutritious food to work towards ensuring that all children:
• Get the right amount of nutrients and energy they need while they are growing
rapidly
• Develop positive eating habits early on.

We work with parents/carers to support children’s early experiences with food and make these positive as it can shape future eating habits. This can impact children’s long-term health including
maintaining a healthy weight, and good oral health.
We recognise that the early years are a crucial time to reduce health inequalities and set the foundations for a lifetime of good health.


2. Working and communicating with parents and carers
We really value the relationships and bonds we build/have with our families. Working in partnership with the parents and carers of our children has such a positive impact on a child’s development. We work hard to develop 2 way communication with families. 
Using the Tapestry App we share guidance, top tips and information given to us from sources like the local authority, DFE etc and signpost to further reading. We also share tools and techniques and wording we use to support and promote healthy eating, emotional wellbeing and oral health.  
Home visits are offered prior to your child starting in the setting, as well as/or a meeting/phone call with the Manager. We also offer parent meetings throughout the academic year, however parents/carers are welcome to arrange to speak with their child’s keyworker or the Manager between these times. Verbal feedback at pick up time and updates on Tapestry are given. The ‘school dinner’ menu is shared with parents/carers on Tapestry and parents/carers are made aware this is optional; a home packed lunch can be provided.
The Manager or child’s key worker contacts the parent/carer if they have any questions about the child. 
We recognise children as individuals and work in partnership with parents to help each child learn and develop.  We provide signposting, information and guidance in all areas of a child’s development and health to help children build strong foundations to be part of and manage their own wellbeing at age-appropriate levels now and in their future. 
As an early years setting we have standards and requirements that we are obliged to meet from the Early Years Foundation Framework (EYFS). We are here to support families and work with them while we ensure that children learn, develop well and are kept healthy and safe. 
In this policy 2-4 year olds are the focus group as this is the age range within the setting. However, signposting to information and resources are available for 0-5 year olds.

3. Meeting the needs of all children
We consider the cultural and dietary needs of the children in our care and ask parents/carers to make us aware of any dietary requirements verbally and on the child’s registration form. We have knowledge and experience in the most common dietary requirements in early years and are willing to gain additional understanding where required and further our knowledge to dietary requirements we have not experienced hands on. It is important for parents/carers to keep us updated of any changes and this may be required in writing with a covering letter from the child’s GP or dietitian. 

Food allergies: Allergies to foods can cause serious reactions, including death. 
Food intolerances: Food intolerances often cause stomach pain and discomfort.
Vegetarianism: A vegetarian won’t eat meat of any kind, including fish. They also won’t eat by-products of animal slaughter, such as gelatine. Most people who choose to be vegetarian do so for religious, health or moral reasons.
Veganism or eating a plant-based diet: A vegan is someone who eats a diet based on plants (such as vegetables, grains, legumes, nuts, seeds and fruits) and foods made from plants. Vegans don’t eat foods derived wholly or partially from animals (such as meat, fish, eggs and honey). Some people refer to this as eating a plant-based diet.
Pescetarianism: A pescetarian avoids meat but eats fish and seafood. They may also consume dairy and eggs. People choose this diet for health, environmental, or ethical reasons, believing fish is a more sustainable or ethical option than other meats.
Religious preference: Some religions or faiths have strict dietary requirements which can include avoiding certain foods or only eating certain foods on certain days.

We believe that responding to the needs of children with special dietary requirements requires early and effective communication with parents/carers and the setting, internal communication within the setting and any relevant health professionals.
We consider things such as how to balance inclusion and safety, ways to reduce risk, the importance to promote the risks of certain foods to children to families (eg  choking, allergies) and to have communication between home and setting and within the setting (eg a child who attends pre school and wrap around care). 


4. Food allergies and intolerances
We are a nut free setting. This information is shared with parents/carers on our important information section for new starters on Tapestry and at open evenings etc. Staff are paediatric first aid trained, and this course has a section on allergies and intolerances.  A risk assessment will be done where required and an action plan made or requested from a professional, eg. where an epi pen has been prescribed. Staff may need to obtain additional or refresher training before a child can start within the setting. 
Parents/carers must make us aware of any allergies or intolerances (or suspected) a child has before they start in the setting. Children wanting to access a school meal must provide a letter from their GP/consultant with details of the child’s allergy/intolerance, in keeping with the policy of the catering company. A photo and the child’s name is then given to the school kitchen for their records. When ordering school meals for the preschool there is a section for allergies/intolerances where the name of child is also provided. Meals are prepared by the kitchen staff but served by pre school staff. A risk assessment maybe done or further training obtained where required. We have experience of allergies and intolerances and manage the safety of this by having a list of any within the setting accessible in the kitchen to check against when snack is prepared. An orange plate is used for children with allergies or intolerances at snack time and these are prepared and kept away from the other snack plates, even if all the snacks are the same for the whole group in that session. We talk openly and age/stage appropriately to the children about why some children/people have different foods and the importance of not touching each other’s food and sharing foods at snack and lunch time. Foods are labelled and stored separately as required. In some cases, foods may be provided by the family and stored on site. This is discussed with the manager. These are labelled with the child’s name and staff made aware. 
Where children sit at snack/lunch time is considered, for example, when we have had a high level of need around allergies, children known to be more likely to make a mess/spill when eating and/or likely to try and take food from other children’s plates would be supported not to sit on the same table as child with the allergy. As we get to know the children and notice patterns in lunch boxes we take this into consideration with children in the setting, for example, a child who often has egg sandwiches would not sit on the same table as someone who has an allergy to eggs. 
We balance the need to manage allergies and intolerances safely against building the children’s independence and self-help skills, this is adjusted depending on the children in the setting at the time in talks at staff meetings etc. 
Mealtimes are not the only time allergies and intolerances are considered in the setting, as we also do a variety of sensory play activities and baking in the setting. 

Children with additional support needs and other dietary requirements]
We are aware that some children may have specific dietary needs because of physical or developmental issues, which may affect their ability to eat independently, for example difficulty with swallowing. We ask for open communication with parents and to be informed of any particular needs around food and eating, eg if food needs to be prepared in a particular way to make it easier to eat. A risk assessment will be done as required depending on level of need eg if a child is unable to feed themselves and/or has a high risk of choking. Additional training or support may need to be sourced before a child starts at the setting. 
We consider children who may experience sensory needs in relation to foods, for example, sensitivity to textures, tastes or smells, which can lead to limited preferences or aversions towards specific foods. This is discussed with the family and staff to make sure there are foods in setting the child will eat/drink and feel safe and secure in setting and have their needs met.
Sometimes food is not the only consideration, some adaptations/adjustments to the eating environment can be made, wherever possible to support a child at mealtimes, e.g. limiting noise and other distractions, having a cloth to wipe hands accessible. Foods/prescribed supplements can be provided from home/medical professionals where required, the setting must be notified of this before the child starts within the setting. 
We may require written confirmation from a child’s qualified health care professional if a child requires a special diet for a medical reason about the nature of their specific needs so that their nutritional requirements can be achieved.
For children on a special diet, we ask the parents/carers or registered dietitian to supply the early years setting and food service provider with details of the child’s dietary needs. This will include suitable food choices for meals and snacks, foods that should be excluded or specifically included, or supplements that may be required.

5. Our approach as a setting to food and healthy eating
We are familiar with and refer to the guidance from DFE around promoting and supporting healthy eating. We consider portion sizes, traffic light labelling information (some food labels use red, amber and green colour coding to tell you if a food has high, medium or low amounts of fat, saturated fat, sugars and salt: red means high, amber means medium and green means low) and the 4 food groups (healthy plate) and the Eatwell Guide which uses Government advice. 

6. School dinners
School dinners are optional within the setting. The provider is outsourced and provides meals to the main school and preschool. Checks about their suitability are made and reviewed as required by the Head teacher and Clerk to the Trustees of the provider. A letter from a child’s GP must be provided if there are any dietary requirements. 
Menus are provided to families on Tapestry. Preschool staff monitor what the children eat and what they like, dislike etc. This is fed back to parents/carers as required. 
7. Snack time
A morning and afternoon snack is provided by the preschool. This will generally include a carb eg child’s handful of pasta, and 2 – 3 fruits/vegetables. We consider things such as the age/stage of the children, what is seasonal and available, the traffic light system and needs of children in the setting. Milk (eg cow or oat or alternative) and water is provided. We do not provide juice. 
8. Cooking with children
We recognise that cooking with children is a great way to help children build a positive relationship with food and to learn about other cultures. This is done following discussions with staff around things such as risk, outcomes and inclusion. 

9. Learning about food and nutrition 
We promote healthy eating and hygiene daily and have a focus area every half term. We help children learn about portion sizes and give them age and stage appropriate guides to use to help them become independent at managing their own healthy eating, eg. we talk about how a portion is about the size of their clenched fist. About half a piece of fruit or a tablespoon of vegetables is a good portion size for a snack. We learn about food, looking after our bodies and brains and oral hygiene as part of our universal provision and this is embedded within our planning.

10. Food brought in from home
Snacks are provided by the setting. Packed lunches can be provided from home or an optional school meal purchased. We ask that any food provided from home is nut free. 
We ask for a clearly labelled drinks bottle to be provided from home. Preferably this will be filled with water. If the bottle arrives with dilutable juice in, we will refill it with water as required. We do not provide juice. 
Drinks bottles should not arrive at preschool filled with milk or other liquids (apart from water or diluted juice), these will be emptied out. Drinks bottles will be refilled with water as required over the day. Bottles are left accessible to children; we ask that the lid is secure and that the opening is considered to help support children in accessing their own drinks. 
If children arrive to setting with food we will ask the person dropping off to take it as we cannot safely supervise a child to eat following our safety guidelines.
11. Packed lunches
Children can have a home packed lunch in the setting. As a setting we work with families to find a balance between the regulatory obligation for us to provide healthy, balanced and nutritious food choices and for us to encourage children and their care givers to choose healthier food choices for packed lunches. We do this alongside us staying true to our belief that ‘a one size fits all approach’ does not lead to a positive outcome for individual children. We balance our need to give out consistent messages about nutrition and healthy eating to children and our obligation to follow Department for Education (DFE) and EYFS legislation and guidance with working with our families and their children. (see working with parents and carers).
We ask for any food to be sent in to be cut appropriately to reduce risk eg grapes cut in half length ways and in half again, and in a way appropriate for your child’s age and stage eg a whole apple sent pre cut. We cannot do this on site (see food safety section). 
Below are some ‘top tips’ and best practice provided by DFE on how to keep food safe and fresh: -
• Ensure the food is suitable for your child’s individual developmental needs and
prepared in a way to prevent choking.
• For perishable items that should be kept cool, pack food in insulated sealed bags. Pop a named iced pack in your child’s lunch box. 
If ice packs are unavailable, the ‘4-hour rule’ can be applied. This rule allows food
to be stored outside of chilled conditions for up to 4 hours, but this should only be
done once during the entire storage.
• Clearly label your child’s name on the lunch bag and detail the contents.
• Pack foods that can safely be kept at room temperature.

*The Food Standards Agency provides advice on https://www.food.gov.uk/listeria which has examples of ready-to-eat foods that should be eaten within 4 hours of removing them from the fridge.

We cannot provide refrigeration storage for packed lunches, neither can we reheat food sent in for a packed lunch.

12. Celebrations 
We love celebrating children’s and staff birthdays in preschool! We have a tin foil cake and candles that we keep in preschool and use to sing to the children (and the staff!). To help encourage a balanced diet in the setting and to support parents/carers with meal and snack planning and to help keep all children safe and included we prefer sweet treats not to be sent in for children’s birthdays. If anything edible is sent in, then food provided from home should be shop bought and sealed with labels to celebrate birthdays. We are happy for parents/carers to provide alternatives if they wish to do so (such as stickers) but there is no expectation to provide anything. Please discuss with the manager.
We learn about a variety of celebrations and cultures within the setting, including Diwali and Christmas. Although food is not the main focus of this learning, we do talk about certain traditions around foods as this links in well with teaching children about choice and moderation and different cultures. Sometimes we may make certain things such as barfi or have a small party snack/picnic. When marking special times eg our Super Schoolies moving on from preschool to big school or Christmas, if a party snack/picnic is had, a small sweet treat in keeping with allergies/intolerances etc and offered alongside a carbohydrate and fruits/vegetables will be available. These will be portioned up by staff and not a ‘help yourself’ style buffet/picnic. 

13. Food safety and hygiene 
When preparing snacks and handing out school meals to children staff check that food provided is presented in a way that helps prevent choking eg fruits and berries cut long ways, sometimes in half again as required or into batons. 
As packed lunches are opened and put onto plates with children, staff are vigilant for any allergens, eg. foods containing nuts. Staff also look out for any foods packed in lunch boxes that do not promote the reduction of choking, eg. whole grapes. Parents are made aware we are a nut free setting and have signposting from the Nutrition guidance as reference on Tapestry. We ask for lunch boxes and water bottles provided from home to be clearly labelled with the child’s name. We ask for fruits provided from home to come prepared in a way that helps prevent choking. If food within a packed lunch is not prepared in a way that prevents choking this may need to be removed from the child’s plate and then returned for end of day to go home and parent/carer spoken to. **Staff must supervise lunch and snack times safely and cutting up things like fruit takes staff away from supervising children in keeping with the safeguarding and nutrition requirements. If packaged food states an allergy prohibited in setting, eg. nuts, this item will also be removed from the lunch box and returned at home time and parent/carer spoken to. If something unpackaged and unmarked, eg. a spread or pasta sauce is questioned by staff, the parent/carer will be contacted and asked what ingredients are in the food in question. If parent/carer cannot be contacted or staff still have concerns about unlabelled food, then the item will be removed and returned at home time and an explanation given. Where possible, (especially if a main part of a child’s lunch) staff will look for an alternative. 
At snack and mealtimes children are seated around a table. The needs of the children (eg. age, stage/ability, any dietary needs) are considered. A staff member where possible will be seated at or stood by supporting each table of children. Children are always within sight and hearing when eating. If a staff member needs to leave the table, eg. to refill a drink or serve more food then other staff in room are made aware and supervision is maintained by all staff in the room. If a staff member needs to leave the room in a circumstance that cannot wait until eating has ended, eg. to change a soiled nappy this should be a staff member not sat at a table (staff can swap position), where this is not possible then all staff in room are made aware and redeploy to give the best supervision in the situation. 
If a picnic style snack is had, (eg. for the Super Schoolie leavers celebration) then children are seated in a circle and supervised by staff (and parents with a group event like that and children are in parent care due to ratios). Allergies and needs of children as a group and individual children are considered for any party style snack or picnics as required. 
We ask for children not to arrive in setting eating food as we cannot safely supervise this. If this happens staff will appropriately remove the food and check the child’s mouth is empty (taking steps to reduce choking risk where required eg asking the child to sit down and finish what is in their mouth required).
Hygiene is monitored within the setting. Food preparation areas have cloths and cleaning sprays available. Hand washing facilities are available and staff wash their hands at key points in the day eg before preparing snack, to avoid cross contamination of allergens when supporting children with their food etc. Children are taught a hand wash song and why hand washing is important. Hand washing is done before eating a meal/snack and cooking, and as required throughout the day. Children are taught not to touch each others food and cups/bottles etc and the reasons behind this.


Signposting
https://www.cornwall.gov.uk/health-and-social-care/childrens-services/health-visiting-and-school-nursing/health-visiting/you-and-your-child/
The NHS has further information on food intolerances.
The NHS has further information on food allergies in babies and young children, including how to recognise symptoms and how to react.
The Food Standards Agency has free food allergy training and an allergen checklist with tips on food allergy best-practice.
DfE’s help for early years providers website has a full list of common food allergens.
NHS Healthy Start
The Healthy Start scheme helps families from very low incomes to buy food and milk to support and encourages a healthy diet for pregnant women and children aged under 4.
37
There may be families who attend your settings that are eligible for the scheme. The NHS Healthy Start communications toolkit can help you raise awareness of the scheme to support families.
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