
Food and Drink- Policy and Procedures

At Menchú Nursery we regard snacks and mealtimes as an important part of the setting’s day.
Snacks and lunch time are social opportunities for children and help them to develop
appropriate table manners and promote healthy eating and wellbeing.

We aim to meet the full requirements of the Statutory Framework for the Early Years

Foundation Stage providing healthy, balanced, varied and nutritious food, which also meets our

children's individual dietary and religious needs. For that purpose we will:

● Find out from parents about their child's dietary needs and preferences, including any

allergies before the child starts attending the setting,

● Act on information given from parents about a child’s dietary needs,

● Regularly consult with parents to ensure that our records are up-to-date,

● Display current information about individual children's dietary needs so that all staff and

volunteers are fully informed about them,

● Have a strict NO NUTS food policy and take care not to provide food containing nuts or

nut products, being especially vigilant when there is a child in the nursery who has a

known allergy to nuts,

● Provide nutritious food at all snacks and meal times, avoiding large quantities of fat,

sugar and salt and artificial additives, preservatives and colourings,

● Ensure that every child brings a bottle of water for them to drink during the day,

● Provide fresh drinking water and/or milk at lunch time and snack time (the nursery

receive a pint of milk free of charge for every child attending the nursery)

● Send lunch menus to parents for their information.

Currently the meals are prepared for a company called Kidz Lunch, and delivered to our setting

in an insulated container, to keep them hot. They plan lunch menus in advance, rotate them

regularly ensuring there is a variety of food.

A choice of hot lunches, followed by fruit and/or yogurt is offered daily. We will do our best to

provide lunch for children’s different dietary needs. If we are unable to cater for a special diet,

parents are free to supply a packed lunch instead if they prefer.

Fostering a positive experience during mealtime
Snack, lunch and teatime are provided at the same time everyday, creating a routine which is

beneficial for children.
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Mealtimes are aimed to be relaxed and enjoyable, where children and adults sit together and

engage in conversations about food, what has happened during the day or talk about their plans

for the near future.

Children are encouraged to eat independently, however we understand that some children may

need a little bit of help.

We have stopped using plastic plates for a while and our aim is to replace plastic cups for proper

glasses. We also use adult style cutlery. We believe that children are able to manage this

challenge.

We do not force children to eat anything that they do not want, nor make a fuss about food.

Instead we offer children all that is in the menu and encourage them to try.

Children are not expected to eat everything on their plate, and they are able to eat the dessert

even if they didn’t finish the main course.

We never use food as a punishment or as a reward.

Mealtimes give children plenty of opportunities to develop several useful life skills e.g. the use

of cutlery (spoon / fork) to feed themselves helps children to develop their manual skills and

eye-hand coordination.

We always encourage children to use cutlery at lunch time, though we tolerate the use of hands

and fingers amongst the youngest children while they learn to use cutlery.

Children always eat with adults who model and encourage table manners, social skills and

conversational skills.

Children aged two and above should be eating solid food, as this has proved to help them to

develop the muscles around the mouth which are important for speech and language

development.

The guidance also says that children should be drinking from an open cup or free-flow cup

(without a valve), so that they can learn to sip rather than suck drinks, which is better for their

teeth.

Alternative milk (or food) brought by parents will be dated and labeled  with the child’s name

and stored correctly to the highest standards.

We promote healthy eating by offering children lots of fruit and vegetables during the day.

Children are always encouraged to try new food as we understand that variety in a diet is very

important.

We provide lots of cooking activities including food from a variety of cultural backgrounds, and

we expose children to familiar foods and introduce them to new ones.
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We like cooking, so from time to time we make bread, cakes, biscuits, jams, and special dishes

or desserts from our countries of origin e.g. alfajores or arepas.

We also like celebrating children’s birthdays with a piñata and a home-made cake, usually done

with the children.

We encourage parents:

● To offer a healthy and varied diet for their children at home,

● To foster a positive eating experience, and when possible make time for eating together

as a family,

● To teach their children some table manners, being positive role models themselves and

understanding that children will learn all of this over time,

● When preparing packed lunches either for nursery or outings, provide food and

sandwiches with a healthy filling, fruit, and milk based desserts such as yoghurt. We

discourage packed lunch contents that consist largely of crisps, processed foods, sweet

drinks and sweet products such as cakes or biscuits:

Packed lunches should include:

● At least one portion of fruit and one portion of vegetables ,

● Meat, fish or other source of non-dairy protein (e.g. lentils, kidney beans, hummus,

falafel)

● A starchy food (e.g. bread, pasta, rice, couscous, noodles, potatoes or other types of

cereals)

● Dairy food (e.g. milk, yoghurt, cheese, fromage frais or custard)

Snacks and some meals are prepared in the nursery kitchen following the standards in food

handling and preparation.

We will ensure that all staff involved in preparing and handling food are trained in Food Hygiene

during their induction and as part of their Continuous Professional Development.

In the event of any food poisoning affecting two or more children attending the nursery, Ofsted

will be notified as soon as possible, but within 14 days of the incident.

We are committed to reviewing our policy and good practice annually.

This policy was drawn on: 2 June 2021

Approved by the management committee on:
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