Wren’s Nursery Nutrition Policy
Statement of Intent
We aim to promote healthy eating within the Nursery through:
· Planned learning experiences for children
· Communication with parents/carers
· The daily structure and routines of the setting
· Positive role modelling by staff
We are registered as a food business with the local authority Environmental Health Department and comply with all current food safety and hygiene legislation.
We follow the requirements of the Statutory Framework for the Early Years Foundation Stage (EYFS) 2024, ensuring that where food and drink are provided, they are healthy, balanced and nutritious.
Promoting Healthy Eating
We are committed to equality of opportunity (see Equal Opportunities Policy). We plan our curriculum to extend children’s experiences and knowledge of different cultures, celebrations and festivals, including the foods associated with them.
Through play, discussion and planned activities, we help children to:
· Understand different food groups
· Recognise the importance of a balanced diet
· Develop awareness of foods that support healthy teeth
· Build positive attitudes towards healthy eating
Snack and mealtimes are social occasions where children sit together in small groups and are encouraged to develop independence and good table manners.
Staff act as positive role models and adhere to this policy when eating with children.
Allergies, Dietary Requirements and Food Information
In line with the EYFS 2024 and the Food Information Regulations 2014 (as amended):
· Parents must complete detailed information regarding allergies, intolerances, medical conditions and special dietary requirements (e.g. vegetarian, religious, cultural or medical needs) before their child starts.
· Individual care plans are created for children with allergies or medical dietary needs.
· All staff are informed of children’s allergies and dietary requirements.
· Clear procedures are in place to avoid cross-contamination.
· Emergency medication (e.g. auto-injectors) is accessible where required and staff are trained in its use.
Food and Drink Provision
We provide snacks during morning and afternoon sessions, including a variety of healthy options such as:
· Fresh fruit and vegetables
· Dairy products
· Wholegrains
During snack time, children are offered milk or water.
Fresh drinking water is available at all times. Children are encouraged to bring a clearly named drinks bottle. Water will be provided if a child forgets their bottle.
Where cooking activities take place, children may consume the prepared food at snack or mealtimes, subject to allergy and food safety controls.
Packed Lunch Guidance
We request that parents support our healthy eating aims by:
· Providing food in a clearly named, lidded container (preferably insulated, as we have limited cold storage facilities)
· Providing drinks in a clearly named, non-breakable container
· Avoiding sweets, chocolate, fizzy drinks and high-sugar snacks
· Avoiding foods containing nuts or nut products
· Including fruit, vegetables and dairy products where possible
Uneaten food will be returned in lunchboxes so parents are aware of what their child has eaten.
Food Hygiene and Safety
We maintain the highest possible standards in line with:
· Food Safety and Hygiene (England) Regulations 2013
· Retained Regulation (EC) 852/2004 on the Hygiene of Foodstuffs
· Food Standards Agency guidance, including Safer Food, Better Business
Staff Training
· Staff involved in food preparation hold appropriate food hygiene training (minimum Level 2 Food Safety or equivalent).
· All staff follow Safer Food, Better Business procedures.
HACCP
We implement a documented food safety management system based on Hazard Analysis and Critical Control Point (HACCP) principles, covering:
· Purchasing
· Storage
· Preparation
· Cooking
· Serving
Storage and Preparation
· Food is sourced from reputable suppliers.
· Food is stored at safe temperatures and checked for expiry dates.
· Refrigeration temperatures are monitored and recorded where applicable.
· Food preparation areas are cleaned before and after use.
· Separate facilities are available for handwashing and washing-up.
· All surfaces are clean, non-porous and in good repair.
· Utensils and crockery are cleaned and stored appropriately.
· Waste is disposed of daily in accordance with local authority guidance.
· Cleaning materials are stored safely away from children.
· Children are supervised while cooking activities/ food heating and preparation is underway while in the kitchen area. 
Cooking Activities with Children
When children participate in cooking activities:
· They are supervised at all times.
· They wash their hands before handling food.
· They learn simple hygiene practices.
· They are kept away from hot surfaces, hot liquids and sharp utensils.
· They do not use electrical equipment unsupervised.
Risk assessments are completed for cooking activities in line with our Health and Safety Policy.
Hygiene Practices
In accordance with EYFS safeguarding and welfare requirements:
· Children wash their hands before eating or handling food.
· Staff model effective hygiene practices.
· Ill children are managed in line with our Infection Control Policy.
Reporting of Food Poisoning and Notifiable Illnesses
Food poisoning can occur for a variety of reasons. Not all cases of sickness or diarrhoea are food-related or reportable.
Where:
· Two or more children are affected, and
· There is suspected foodborne illness linked to the setting
The Manager will:
· Contact the local Environmental Health Department immediately.
· Comply fully with any investigation.
· Notify Ofsted as soon as reasonably practicable, and within 14 days, where required under EYFS reporting requirements.
Where applicable, reports will be made under RIDDOR 2013.
Legal Framework
This policy is informed by:
· Food Safety and Hygiene (England) Regulations 2013 (as amended)
· Retained Regulation (EC) 852/2004 on the Hygiene of Foodstuffs
· Food Information Regulations 2014 (as amended, including PPDS requirements)
· Statutory Framework for the Early Years Foundation Stage (EYFS) 2024
· Health and Safety at Work etc. Act 1974
· Reporting of Injuries, Diseases and Dangerous Occurrences Regulations (RIDDOR) 2013

