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Food and Drink Policy

Policy statement

This setting regards snack and meal times as an important part of the setting's day. Eating represents
a social time for children and adults and helps children to learn about healthy eating. We promote
healthy eating by providing nutritious food, which meets the children's individual dietary needs and
by positive reinforcement through our actions and activities within the setting.

Procedures
We follow these procedures to promote healthy eating in our setting.

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

We request information about each child's dietary needs on her/his registration form and it is
signed by parents to signify that it is correct.

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 form to signify that it is
correct.

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

We implement systems to ensure that children receive only food and drink that is consistent
with their dietary needs and preferences as well as their parents' wishes.

Playgroup children eat fruit and vegetables from an approved supplier, supplemented also with
occasional bread sticks and savoury or plain biscuits. Very occasionally toast is served. A choice
of fresh water or milk is available at snack time as well as water throughout the session.

OO0SC children are offered a snack from a preset menu on arrival. Fruit and drinking water are
available throughout the session.

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 provide a vegetarian alternative on days when meat or fish are offered and make every
effort to ensure Halal meat or Kosher food is available for children who require it.

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 organise snack times so that they are social occasions in which children and staff participate.
We use snack times to help children to develop independence through making choices, serving
food and 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 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 at any time during the day.

In order to protect children with food allergies, we discourage children from sharing and
swapping their food with one another.

For children who drink milk, we provide whole pasteurised milk.
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1 Packed Lunches

When children are staying for lunch we:

= inform parents of our policy on food and drink.

= encourage parents to provide sandwiches with a healthy filling, fruit, and milk based deserts
such as yoghurt or creme fraiche.

=  We discourage sweet drinks and can provide children with water or milk.

= ensure staff sit with children to eat their lunch so that the mealtime is a social occasion.

2 Food Allergens Policy

On 13 December 2014, new legislation (the EU Food Information for Consumers Regulation
1169/2011) required food businesses to provide allergy information on food sold unpackaged, in for
example catering outlets, deli counters, bakeries and sandwich bars.

At Little Foxes we have robust processes for identifying children who have special dietary
requirements and for keeping them safe. This policy explains how we have updated our procedures
following the most recent legislation on allergens.

The following allergens are identified in any products served:

= Cereals containing gluten

= Crustaceans and products thereof (for example prawns, lobster, crabs and crayfish)

= Eggand products thereof

=  Fish and products thereof

= Peanuts and products thereof

= Soybeans and products thereof

= Milk and products thereof

= Nuts (namely almond, hazelnut, walnut, cashew, pecan nut, Brazil nut, pistachio nut and
Macadamia nut (Queensland nut)) and products thereof

= Celery and products thereof

= Mustard and products thereof

= Sesame seeds and products thereof

= Sulphur dioxide and sulphites at concentrations of more than 10mg/kg

=  Lupin and products thereof

= Molluscs and products thereof (for example mussels, clams, oysters, scallops, snails and squid)

We will have a list available on the website with a current list of allergens in the food we provide in
both Preschool and Breakfast and Afterschool Club.
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3 Food Hygiene

(Including procedure for reporting food poisoning)

Policy statement

In our setting we provide and/or serve food for children on the following basis:
Snacks.
Packed lunches.

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.

Procedures

The person in charge and the person responsible for food preparation understands the
principles of Hazard Analysis and Critical Control Point (HACCP) as it applies to their business.
This is set out in Safer Food Better Business. The basis for this is risk assessment as is applies to
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.
At least one person in every session has an in-date Level 2 Food Hygiene Certificate.
Designated members of staff carry out daily opening and closing checks on the kitchen 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; un-refrigerated food is served to children within 4
hours of preparation at home.
Food preparation areas are cleaned before use as well as after use.
All surfaces are clean and non-porous.
All utensils, crockery etc are clean and stored appropriately.
Waste food is disposed of daily.
Cleaning materials and other dangerous materials are stored out of children's reach.
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.

Reporting of food poisoning
Food poisoning can occur for several 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 manager will contact the Environmental Health Department and the Health
Protection Agency, to report the outbreak and will comply with any investigation.

If the food poisoning is identified as a notifiable disease under the Public Health (Infectious Diseases)

Regulations 1988 the setting will report the matter to Ofsted.

5 Little Foxes Preschool — Food and Drink Policy




