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Our food policy
Our ethos and mission statement
We believe:                                                                                                                                                           A healthy, balanced diet and regular physical activity are essential for children’s health and well-being, which is why we encourage children to go out throughout the day giving them opportunities to move in various ways and taking part in physical activities. Research confirms that healthy eating habits in the years before school are very important because they influence growth, development, and academic achievement in later life. 
The nursery encourages mothers to breastfeed their child; this is discussed during the ‘All about me’ session when the child first settles into the nursery with their main carer. This ensures that children eat well in their early years, this is likely to ensure that they achieve their potential and help to prevent children becoming overweight and obese. We strongly believe our approach also helps to reduce the risk of serious diseases such as heart disease, diabetes, stroke, and cancers in later life. The nursery only serves halal meat on site and do not serve pork on site. 

Good nutrition is important for children aged under five to: 

· ensure that they get the right amount of energy (calories) and nutrients needed while they are growing rapidly 

· ensure that they do not consume too much energy (calories), which may lead to children becoming overweight or obese 

· encourage them to eat a wide variety of foods and develop good dietary habits to take with them into later childhood and beyond. 
· Each week children participate in food/ cooking activities with an adult, discussing healthy and non- healthy foods and how this has an impact on the child. 
· Children aged two years and above take part in rolling snack- cutting their own fruits using a child friendly knife and pouring using a jug encouraging independence and turn taking. During meal and snack times, discussions of fruits and vegetables are taken place discussing how fruits and vegetables grow and what benefit these have on the body, encouraging children to have a healthy lifestyle and choose healthier options in later life. 

· We gather information about children’s eating from parent’s during the ‘All About Me’ session when the child first settles. Parents discuss what the child eats at home, how they eat and any allergies or dietary requirements that the child may have. We then add this to our dietary requirement list which is kept in every room including the kitchen, so that everyone is aware of the children’s dietary requirements. 
· The nursery chef also uses coloured chopping boards to avoid cross contamination between various foods served, this is as followed: red: raw meat, blue for raw fish, yellow for cooked meats, green for salads and fruits, brown for vegetables, purple for allergens and white for dairy products. 

· We also gather information about what the children eat by speaking to the elder children and asking questions at mealtimes where children share home life, cultures, and diversity. 
· As our setting is fairly small, we are able to give verbal feedback to our parents on their child’s daily meals. Daily records for babies are filled out daily, which is updated consisting of what the child has eaten, how much of it, sleep times, drink intake, times of nappy changes and any other information the key person would like to share with the parent. 
Communication with children and families

We have a parent partnership board in the reception area, where a copy of the menu is displayed. Parents go through the menu during their viewing and if they request one, a paper copy or an e-mail is sent to the parents consisting of the attachment of the menu. 
We will involve the chef wherever possible when talking to parents about food and encourage parents to attend events to celebrate special and cultural occasions.

Breastfeeding:
There is a multitude of research which extols the virtue to later health of breast milk and feeding. We will positively encourage this practice by providing guidance to parents if needed. Mothers will be able to bring in expressed breast milk which will be labelled with the child’s name and dates for that day only and stored safely in the fridge. Any breast milk not used for that day will be disposed. 
Special dietary needs and diverse diets: If a child requires a special diet, we will talk to their family about how to meet their dietary needs with the food provision in our setting. In some cases, we might also need to seek advice from a registered dietitian with permission from the parents. 
All staff in the setting will be aware of children’s individual dietary requirements, which is clearly displayed in all rooms, kitchen, and managers office. Children’s choices, beliefs and safety will be respected and protected. We do not believe in forcing children to ‘eat up’ but develop children’s knowledge about what benefits various foods have, discuss the colour of the foods making it more exciting for the children encouraging children to eat their meals. 
• Where children have special dietary needs (due to an allergy, intolerance, medical need or one that is associated with a special education need or disability) we will talk to their parents or carer, and health professionals where appropriate, to understand individual dietary needs and how these can be met. 

• We strive to make every child feels valued and included, and that they can have healthy food and drink choices appropriate for their needs. 

• Children with special needs, including educational needs and disabilities, will be included in meal and snack times (unless otherwise indicated by their condition) with the other children in our setting. 

• Children with complex needs may have additional requirements (such as having their food prepared as a particular texture to enable them to eat) or may need support to eat (such as specially designed cutlery) or need staff to feed them if they are unable to feed themselves

Food allergies and intolerances:

· If a child has a food allergy (as confirmed by the parent) an allergy protocol needs will be in place which is accessible to all staff, so that everyone caring for the child is aware of their allergies and symptoms. Where a child’s allergy is diagnosed, our setting will request that the parents complete a health care plan during the settling in week and this will be shared with all staff. 
· We will ensure that all staff are aware of anaphylaxis signs and treatment
· We will work closely with dietitians and other health professionals; parents and children where medical diets are required.
· Encouraging fussy eaters to eat well
NB See the 14 major food allergens from Food Standards Agency attached to this policy. 14 allergens | Food Standards Agency
Eating Environment and social aspects of meals

We strongly believe that positive mealtimes/snacks can be a time to learn important lifelong lessons. We aim to support children to feel happy and content and to learn to socialise and enjoy food.

Children and staff will always wash their hands before and after eating meals and snacks.

Staff will sit with the children whilst they eat and join in the meal or chat with them whilst they eat. Children are helpers of the day, putting on an apron and a chef’s hat. They help to give out plates, cups and utensils for their peers, counting as they do this and encouraging colour recognition. Adults can provide a very positive role model and are very influential in encouraging children to try new foods. This also helps us to understand which meals are popular with the children, and to feedback to parents and carers about how well their child is eating.

No child will be isolated or sit alone and children will not be forced to eat up everything on the plates.

Children will be encouraged to do as much for themselves as they are able to do and we will show them how to pour water using a jug, serve food and clear up dishes. 
Regular drinking • Children will have access to drinking water throughout the day and be encouraged to help themselves to water using the water dispenser. Children under two years of age have their water beakers in their rooms which is clearly labelled and easily accessible to them. These will be placed both inside and outside for easy availability.
Celebrations and special occasions
We love to give children the opportunity to celebrate special occasions and cultural events, and food and drink is often used to mark these occasions. However, many foods and drinks served at celebrations can be high in saturated fat, sugar and salt. 

As birthdays occur so frequently, we only ask parents to share fruits or yoghurts if they wish to promote healthy eating. We will mark special occasions with craft activities, songs, and stories, dressing up, or encouraging children to find out more about a wide range of events from a variety of cultures. We will always sing happy birthday and blow out candles on fruit.
Encouraging fussy eaters to eat well
Our Nursery uses small taster portions of different foods at snack time to encourage children to try new foods. Young children can be fussy about what they eat, or how they eat. Fussy eating and fear of new foods (food neophobia) are part of development. It is thought to be a natural behaviour. A child who appears to be fussy about their food but is growing well is probably eating a sufficient balance of foods and getting enough energy and nutrients.

Simple strategies to manage fussy eating: we will adopt the guidelines from CFT set out below:

Fussy eating and fear of new foods can both be helped using similar techniques. If a family is worried about their child’s food intake, acknowledge their concerns and plan with them to encourage their child to eat well. As a nursery, we: 

 • Seat fussy eaters with good eaters at mealtimes – this is very powerful, and it has been shown that children will adopt the food preferences of their peers if they eat together regularly. 
• Encourage staff to eat with children where possible, and talk enthusiastically about the taste and texture of the food both at mealtimes and at other opportunities. 
• Give children regular and repeated chances to taste new foods, as this increases their liking for and eating of new foods. The child must actually taste the food to change their preferences, and it can take as many as 10 to 15 tastings before they accept it.
• If children are resistant to trying new foods, offer them small tastes and make sure the child maintains control of the situation. For example, you should give them the opportunity to spit out the food into a tissue if they really do not like it. 
• Praise children for trying new foods. 
• Favourite foods should not be used as a reward to encourage children to eat foods they do not like. Foods used in this way simply become even more valued, and it is generally recommended that food should never be used as a reward or punishment. However, small stickers or other non-food items as rewards for trying food may increase a child’s liking and consumption of food they say they do not like. 
• Never force children to finish everything on their plate. Children who are made to eat everything they are served learn to dislike the foods they are pressured to eat, and these aversions may last into adulthood. 
• Give children small servings at first, with the opportunity to have second helpings if they finish the first serving, as they may find larger portions off-putting
Sustainability

Food production, processing, transport, cooking and waste all impact on the environment.

At Docklands we are committed to reducing our impact by:

· Reducing the amount of food, we waste by buying and preparing only the amount of food we need 
· Choosing food that is grown locally and that is in season where possible.
· Using foods that children have planted: such as potatoes, tomatoes, sage, and mint. 

· Buying products with minimal packaging, recycling packaging and food waste.
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The way allergens are labelled on prepacked foods is changing because of new
regulations. The Food Information Regulation, which comes into force in December
2014, introduces a requirement that food businesses must provide information
about the allergenic ingredients used in any food they sell or provide.

There are 14 major alergens which noed o be mentioned (either on a labal o through providad
information such as menus) when they are used as ingredients in a food. Here are the allegens, and
some exampls of where they can be found:

Celery
This inlues colr talks, aves, seds and the roo calle celeriac. You can
fin colry n efrysf, b, Some meat producs, soups and stock cuoes

Cereals containing gluten
Wheat (such asspeft and Khorasan wheatKam), e, baley and oas s
often found n oods confaining lout such as some types of baking powder,
bater, breaderumis, bread, cakes, couscous, meat proccts, pasta, pasty
sauces, soups and fre foods which aredusted wih flour

Crustaceans
Crabs, lobster, prawns and scampi are crustaceans. Shrimp paste, often used i
Thai and south-aast Asan currie or satads, & an ngredient t ook out for

Eggs
Egs are oftn found in cakes, some meat products, mayonnaise, mousses,
asta, Quiche, sauces and pastriesor foods brushed o glazed with egg’

Fish

ere\
E ou il ind this n some fish sauces, pizzas, rlshes, salad dressings,
Stock cubes and Worcestersire sauc.
—

Lupin
Yes, lupin s a flower, but ts lso found in four! Lupin flur and seeds
can be st n some types of bread, pastrie and even In past

Milk
Mikis  common ingrecient n butte,chease, aeam, mik powders and yoghurt. tcan
a0 be found in foods brushed or gazed wit ik, an in powcired soups and sauecs,

Molluscs
These indude mussel, land snais, squid and whelks, but an akso be
commonly found in oyser sauce or 2 an ingredient i fish stows

° Mustard
Liquid mustard, mustard powder and mustard seeds al into this category
faag)| s nredentcan o bofoun nbreads, curis, marades, meat procuct,
salad dressings, sauces and soups

Nuts
Not 10 be mistaken with peanuts which ae actally3legume and grow underground),
thisIngedient refers 0 nuts which row on trees, ke cashew nuts, aimonds and hazeiuts.
You can find nuts n breacs, bisculs, crackers, Gesers, nut powcers (often used n Asian
curies tifid cihes, ke cream, marzipan (amond paste), nut ol and sauces.

Peanuts
(O Peanusae acaly egume s srow ncergoun, whih sy s
Sometimes called 3 groundt, Peanus ar afen s 3 an ngrecent in
DS, cake,cune, Gesers,Sauces s 2 Sty sauc), 5 wel s in
groundrt ol nd peanut our
Sesame seeds
Thes sees ca afen b found nbread prinke on hamburger
‘uns or example), breadtcks, houmous, sesame cfand ahi.
They are sometimes tosied an used n salas.

soya

Oftenfound in bean ur, edamame beans, mis paste evturedsoya proein,
sogaflour or tfu, soya s  staple ingredient n rentl foo. 1 can 30 be found
indossers, ke ram, meat products,sauce and vegetarin products

a5 well 2 n wina and beer 1 you have asthm, you have 3 highr risk
of developing 3 eaction to suphur dloxide

Sulphur dioxide (sometimes known as sulphites)
“hisis an ingredet often used in cied it such as aisis, cried apricots
and prunes. You might ko fin f in meat procucts, soft i, vegetables

T —
98 Si1uptoour allry alerson food gowukiemal, orfollw #AllergyAlerton
[y ————

& oinourconvrsaton @food gov.uk/twiter

& Watchuson food govakiyoutube





Adopted by the Directors: August 2013. This policy is reviewed the same period annually except where there is a change in circumstance. Review Date: 7th August 2023. Next Review Date: 7th August 2024. Reviewed by: Gabriel Ezemah.

NB: From 02/12/2022 all policies are electronically signed off as an e-signature by writing my full name in italics.
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