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THE MULBERRY BUSH MONTESSORI NURSERY
FOOD AND DRINK POLICY
Policy statement

We regard snack and meal times as a truly important part of our day. Eating together represents a social time for children and adults, and helps children to learn about healthy eating and good table manners as well as food safety and developing an understanding of people’s different dietary choices, cultures and beliefs. 
We promote healthy eating using resources and materials in our home corner, through projects and activities such as cooking and gardening and during snacks and lunch times. We share our commitment to promote healthy life styles, including good oral health and food safety with parents from the outset and encourage them to contribute to our healthy eating policy by providing their child with a healthy, balanced lunch. We share the Eat Better, Start Better food and drink guidelines for EY settings with parents and carers offering information on making healthy food choices for children, eating well and the nutritional values of the four main food groups.
Allergies and Intolerances, special dietary requirements and preference
· Before a child starts to attend the setting, we ask parents about their child’s dietary needs and preferences, including any allergies and intolerances, personal preference, special dietary requirements, cultural or religious beliefs. 

· Parents are informed that we are a ‘NUT FREE’ setting to help maintain a safe environment for anyone with a nut allergy as it can be airborne.

· In order to protect children with food allergies, we discourage children from sharing food.

· 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.

· Parents record information about each child's dietary needs and requirements on the registration form and an allergy notification form. An individual risk assessment is carried out and a care plan will be put into place for those with allergies and intolerances or special dietary requirements. We regularly consult with parents of children with allergies and intolerances to ensure that our records of their children's dietary needs are up-to-date. 

· Information on a child with a food allergy, intolerance or special dietary requirements or preference for whatever reason will be made clearly available to all staff. We display current information about individual children's dietary requirements in the kitchen and on the snack tray so that all our staff and volunteers are fully aware.

· Through discussion with parents, we obtain information about the dietary preferences of different beliefs, cultural or religious groups to which the children and their families belong. We take account of this information in the provision of the food and drinks we provide and share this information to develop the children’s cultural knowledge and understanding of the world. 

· We show sensitivity in providing for children's differing diets and allergies. We 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 will attempt to ensure the child has the same as everyone else, but where this is not possible then we will find an alternative.

· Senior staff complete Paediatric first aid training every 3 years and supporting training around children with allergies and intolerances, administering medication and how to administer first aid if a child is showing symptoms of an allergic reaction or anaphylaxis. We also have face to face training on individual cases and administering their medication e.g. injector pens.
Safety
· Children are never unsupervised during snacks or lunch time.
· Staff complete safe food handling training to ensure they are aware of how to handle 

     and store food safely and practice good hygiene routines.
· Snacks are prepared to minimise any choking hazards i.e. apples are sliced, tomatoes and grapes are cut long ways and quartered if large, bananas are cut into elongated slices. 

· Senior staff complete Paediatric first aid training every 3 years which includes choking hazards and how to administer first aid if a child is choking. 
Snacks: 
We aim to provide balanced, nutritious food for snack, which meets the children's individual dietary needs. We try to introduce new foods, textures and tastes to the children too. We aim to provide a range of foods from the four main groups and we provide milk and water with each snack with a non-dairy alternative such as soya or oat milk.

· We inform parents of the snacks we regularly provide. Parents are advised they may provide alternative snacks if they prefer.

· We provide nutritious balanced foods that takes into account the four main food groups for snacks each session, avoiding where possible foods containing high levels of saturated fat, sugar, salt (select packaging with green or orange tag), artificial additives, preservatives and colourings, selecting foods with lower levels where possible. 
· Water is freely available to the children throughout the day. We also provide milk and water on the table at snack time and encourage the children to drink. 
· We organise meal and snack times so that they are social occasions in which children and adults sit together and engage in a range of discussions. 
· We aim to be positive role models and talk about the importance of eating well and establish healthy eating habits that they will take with them through school and beyond. 
· We promote good hygiene routines, asking the children to go to the toilet and washing our hands before joining the snack or lunch table. We help the children to wash their hands thoroughly through support, demonstration, and action songs.

· Children are encouraged to develop greater independence and self-confidence through making choices, preparing, serving their own food and drinks and feeding themselves.
· Snacks are prepared to minimise the risk of choking hazards i.e. apples are sliced, tomatoes and grapes are cut long ways and quartered if large, bananas are cut into elongated slices. 
Packed lunches:
· At lunch times the children bring in a packed lunch and we provide water to drink. Parents are encouraged to provide a healthy balanced selection of foods and the children are encouraged to eat the healthier more nutritional options in their lunch box first. 

· Lunch boxes are stored in the fridge. We ensure parents are aware that we do not re-heat or cook foods bought in their lunch boxes.
· We inform parents of our policy on healthy eating, oral health and food safety
· Parents are asked to cut cherry tomatoes and grapes in half longways to avoid choking

·     We provide water on the lunch table and we encourage the children to drink. Parents are requested not to send sugary, fruit drinks to nursery, just water bottles for lunch if desired. We discourage parents from providing children with sweet drinks and sweets. 
· We discourage packed lunch contents that consist largely of high saturated fat, salt or sugar content, and processed foods.
·     Children are encouraged to develop greater independence and self-confidence by opening their own lunch boxes, drinks bottles, packets and tubs, pouring their own water and clearing their things away.

· We provide children bringing packed lunches with plates, cutlery and a glass for their drink
· We encourage good manners and table etiquette.

· We ensure that adults sit with children to eat their lunch so that the mealtime is a social occasion. Staff engage in conversations about healthy foods and why it is important to eat well and to try new foods. 

· 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.

Celebrations, Parties, Special Occasions, Cultural Events and Festivals
We do like to celebrate special occasions at the Mulberry Bush. We are aware that many of the foods and drinks we use to mark special occasions are high in saturated fat, salt or sugar and have limited nutritional value for young children. 
·  We try to limit these foods and celebrate in other ways too such as party games, stickers, balloons, decorations, fruit kebabs, veggie sticks, bread sticks etc. 
· We encourage parents who wish to send in something for their child’s birthday to send in non-food alternatives. 
Cooking with the Children

Children love cooking, its fun, teaches children about safe food handling and hygiene rules and it encourages young children to try and eat a wide range of foods. 
Staff and children wear an apron and practice good hygiene and safe food handling during all cooking and food preparation activities.

· We often cook the vegetables and fruits we have grown and picked in the garden. 
· There are so many positive benefits in simple recipes that involve chopping, slicing, peeling, deseeding, spreading, kneading, rolling, pouring, mixing, combining and assembling different ingredients. 
· Sometimes the children will eat the food they have cooked, other times they will take it home.

· We plan cooking activities in advance, involving children and parents in the planning where a child has an allergy, intolerance or a parent’s preference to ensure we meet the individual child’s needs. 

· Staff ensure all foods used in cooking activities are stored safely, in good edible condition and are not past their use by date. 

