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Beaumont Community Preschool & Childcare Groups
Food and drink and Promoting Health

Policy statement
Beaumont Community Preschool & Childcare Groups regards snack and meal times as an important part of our day. Eating represents a social time for children and adults and helps children to learn about healthy eating. snack and meal times, we aim to provide nutritious food which promote health and reduce the risk of obesity and heart disease that may begin in childhood, and that meet the children's individual dietary needs and where lunches are provided by parents/carers we encourage and promote healthy eating.

We provide and/or serve food for children on the following basis:
· Snacks (Provided by the setting unless otherwise requested during outbreaks/pandemic)
· Packed lunches (Provided by the parents and served at the setting)

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.
This policy has taken regard to the Early Years Foundation Stage Nutrition Guidance.

Food and Drink

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 & intolerances. (See the Managing Children who are Sick, Infectious or with Allergies policy.) This information is recorded about each child's dietary needs in her/his registration record and parents sign the 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 regularly consult with parents to ensure that our records of their children's dietary needs - including any allergies and intolerances - are up to date. 
· We implement systems to ensure that children receive only food and drink that is consistent with their dietary needs and where possible and in line with healthy eating the preferences of the child as well as their parents' wishes.
· Snack menu’s are available for parents on our website.
· We provide nutritious food for snacks, avoiding large quantities of saturated fat, sugar and salt and artificial additives, preservatives and colourings. 
· Fruit or raw vegetables, such as carrots or cucumber, are offered in batons, which children should be encouraged to help in preparing. Bananas and other foods are sliced in a way to minimise a choking hazard.
· We provide children with water and milk at snack times.
· 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.
· We ask that children are provided with a named bottle containing ONLY water, we will provide a water only re-fill when a child’s drink from home is finished, if the child refuses to drink water and this becomes detrimental to their health and wellbeing, this will be discussed with the parent/carer and action plan formed.
· We include where possible a variety of foods from the four main food groups:
· meat, fish and protein alternatives (Parties Only)
· dairy foods;
· grains, cereals and starch vegetables; and
· fruit and vegetables.
· Following dietary guidelines to promote health also means taking account of guidelines to reduce risk of disease caused by unhealthy eating.
· We aim where possible to explore foods from a variety of cultural backgrounds, exploring familiar foods and introducing them to new ones.
· If food delivery/click and collect services for any reason are restricted or unavailable then we may ask parents to provide their child with suitable healthy snacks. 
· We take care not to provide food containing nuts or nut products and are especially vigilant where we have a child who has a known allergy to nuts.
· 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 i.e. Parties 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 keep records of allergens within foods and if children are cooking, which is available for parents should they wish to know what is in their child’s snacks and what ingredients have been used.
· We organise meal times so that they are social occasions in which children and staff participate.
· Staff who are eating with the children must role-model hygiene, healthy eating and best practice at all times, for example not drinking cans of fizzy drinks in front of the children.
· We encourage all children to be independent through making choices, serving food and drink and feeding themselves and in helping to prepare their snacks for example cutting up of fruit, pouring their own drinks and washing up their own cups and plates. However during outbreaks this may be suspended to avoid cross- contamination.
· 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.
· Care is taken to ensure that children with food allergies and intolerances do not have contact with food products that they are allergic to. 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 under the age of 2 and semi-skimmed for 2 years and over unless a parent requests otherwise.
· For each child under two, we provide parents with daily written information about feeding routines, intake and preferences.
· [bookmark: _Int_4pftt29O]We ensure that children are supervised at mealtimes and that children are within sight and hearing of a member of staff at all times and where possible staff are sat facing children when eating to ensure they are eating in a way that prevents choking and so they can prevent food sharing and be aware of any unexpected allergic reactions.
· Beaumont Community Preschool & Childcare Groups ensures that all staff are aware of the symptoms and treatments for allergies and anaphylaxis and the differences between allergies and intolerances which may develop at any time.
· There is a Paediatric First Aider present at children’s meal and snack times
· Risk assessments are conducted for each individual child who has a food allergy or specific dietary requirement.
· If a child chokes at mealtime and intervention is given. We record details of the incident and ensure that parents/carers are informed.
Fussy/faddy eating
 Children who are showing signs of ‘strong food preferences, or aversions to food ’ are not forced to eat anything they do not want to. 
 Staff recognise the signs that a child has had enough and remove uneaten food without comment.
 Children are not made to stay at the table after others have left if they refuse to eat certain items of food.
 Staff work in partnership with parents/carers to support them with children who are showing signs of ‘food preference or aversion’ and sign post them to further advice
Babies

· Parents are requested to provide milk for their babies if they are not yet drinking cow’s milk, formula must be pre-made/pre-measured or individual cartons supplied.
· Parents are advised to follow the manufacturers guidance and transport prepared feeds or breast milk in a cool bag. On arrival feeds are taken out of the cool bag and placed in the fridge.
· Made up feeds and breast milk is always used on the same day.
· In line with current Food Standards Agency guidance parents are advised not to give toddlers and young children rice drinks as a substitute.
· Parents to supply pre-sterilised bottles. There must be one bottle per feed, per day
· Bottled water is not recommended for making up feeds, as it's not sterile and may contain too much salt (sodium) or sulphate.
· Unless otherwise advised i.e from Health Visitor, parents are also asked to provide cooled boiled water for your baby to drink in a suitable sterilised bottle/cup. 
· All bottles must be clearly labelled with the child’s full name.
· Bottles are cooled under cold running water and the temperature checked on the inside of an adults wrist to ensure that it is body temperature, which means it should feel warm or cool but not hot.
· We will not warm up formula in a microwave, as this may heat the feed unevenly and burn your baby's mouth.
· Babies will want to hold their own bottles, but they are never left propped up with a bottle to feed themselves.
Weaning
· Staff will work alongside parents to establish what stage of weaning the child is at. Parents are guided to https://www.nhs.uk/start-for-life/baby/weaning/ which provides lots of information about weaning babies.
· Baby weaning foods are only prepared by permanent, trained staff.
· We take into account every child’s individual development needs and work in partnership with parents/carers to help children to move on to the next stage with regard to weaning.
· Babies should be fed responsively according to their needs. This means feeding children whenever they show signs that they are hungry, feeding at their own pace and using the cues that they are full. We will never force a baby to finish a feed if they seem to be full.
· Staff must have ongoing discussions with parents and/or carers about the stage their child is at in regard to introducing solid foods and assumptions must not be made based on age. This includes reaching agreement with parents and/or carers about when and how they want to start introducing solid foods and understand what foods they have been exploring at home and where they are in the food introduction process.
· Staff should have discussions with parents and/or carers about common food allergens that have been introduced at home. These foods need to be introduced one at a time and in very small amounts so that you can spot any reaction.
· Avoid giving other milks that are labelled as being suitable for babies aged 6 months and over (for example ‘follow on formula’). Research shows that switching to follow-on formula at 6 months has no benefits for the baby who can continue to have first infant formula as their main drink until they are 1 year old. Formula milks marketed for children aged 12 months and over (such as ‘growing-up’ milks and other ‘toddler’ milks) are also not necessary. Providers should discuss with parents and/or carers and recommend that these milks should only be used after consulting a qualified health professional for advice.
· Staff make sure to cut food to a size that’s right for a child’s size, age and stage of weaning. This helps avoid choking. Staff have awareness of the Early Years Choking Hazards Table, and is displayed within each room
· Staff always supervise babies closely when they are eating.
· Babies should be offered sips of water during mealtimes from an open or free-flow cup without a valve. Open cups help babies learn to sip and are better for their teeth. NHS guidance also recommends that once your baby is 1 year old, feeding from a bottle should be discouraged. Where Drinks in baby bottles are bought into the setting after this age we will encourage the child to drink out of an age appropriate cup rather than a baby bottle.
· Shop bought baby food in jars, pouches and trays offer a convenient solution to feeding children although it is recommended that they are only used occasionally as they are very often all the same texture and consistency and doesn’t offer a varied range of texture. Shop purchased baby food can also be high in sugar and salt and lead to an increase in tooth decay.
· Whilst babies are going through the weaning process, practitioners will ensure children are fully sat up right in suitable chairs with 3-point harnesses to ensure they remain safe and secure during mealtimes, chairs used for weaning usually have lap trays attached to offer the baby easier access to their food so they can feed themselves.
· All equipment used for weaning babies including bowls, cutlery and food pots are fully sterilised until the child has reached the age of 12months.
· It is common for babies who are weaning to take time to get used to new foods, it can take up to 10 tries of a food for the baby get used to the taste and texture. Practitioners will persist with foods even if the baby appears to not like it.
Babies should not eat: 
• much salt, as it is not good for their kidneys. Do not add salt to food prepared for babies or cooking water. Stock cubes and gravy shouldn’t be used either 
• any sugar. Avoiding sugary snacks and drinks including fruit juice can help prevent tooth decay 
• foods that are high in saturated fat, salt and sugar like cakes, puddings, sweet and savoury pastries, biscuits, crisps, chocolate and other confectionery 
• popcorn, raw jelly cubes, or whole nuts, which are all choking hazards 
• honey (which should be avoided until 12 months) as it can contain bacteria that can make babies seriously unwell 
• cheeses made from unpasteurised milk or mould-ripened soft cheeses, such as brie or camembert, or ripened goat’s milk cheese and soft, blue-veined cheese, such as roquefort. There's a higher risk that these cheeses might carry a bacteria called listeria 11 
• raw and lightly cooked eggs (including uncooked cake mixture, homemade ice creams, homemade mayonnaise, or desserts) 
• rice drinks as a substitute for breast milk or infant formula as they may contain too much arsenic 
• slush ice drinks, sometimes known as slushies, as they may contain too much glycerol 
• raw or lightly cooked shellfish, such as mussels, clams and oysters, which can risk food poisoning.

Packed lunches
We ask that parents follow our food and drink policy when they are sending in food for their child and provide healthy, nutritious and balanced foods. Examples of foods are given in the welcome pack and are available on our website.
Parents are encouraged to provide a balanced lunchbox including:
· Fruit/vegetables
· Starchy food (bread, rice, pasta, potatoes)
· Protein (meat, fish, eggs, beans, pulses)
· Dairy or alternatives (yoghurt, cheese slices, milk, fortified alternatives)

At Beaumont Community Preschool & Childcare Groups we encourage healthy eating and ask that when packing your child’s lunch box please refer to the table below. To help you provide children with healthy, balanced and nutritious food, the following categories have been used in the food and drink guidelines (Early Years Foundation Stage Nutrition Guidelines)

• Limit – Where the guidelines advise that foods should be limited, these should be restricted as detailed in the specific guideline. This will help to decrease the amount of sugar, salt and saturated fat in children’s diets and increase the variety of foods they are offered. 
• Avoid – Where the guidelines advise that a food or drink should be avoided, these should not be provided as part of any meals, drinks or snacks.

	Foods & Drink to Avoid
	Food & Drink to Limit

	No fried foods for example fried eggs, chips/fries etc
	Limit baked beans to once a week if this is being counted as a vegetable.

	Avoid fruit tinned in syrup and choose fruit tinned in juice.
	Limit tinned pasta in sauce (e.g. spaghetti hoops) and choose no added sugar options

	Avoid added salt and sugar in tinned vegetables and pulses and choose no added salt and sugar options or those tinned in water
	Limit oily fish to a maximum of twice per week.

	Avoid flavoured dried rice, pasta and noodle products e.g. packets and pots of instant flavoured noodles, pasta and rice.
	Limit processed meat products (e.g. sausages, breaded chicken, meatballs), processed fish products (e.g. fish fingers, fish cakes), and products made from meat alternatives (e.g. vegetarian sausages), to once a week for each of the 3 types as these products can be high in saturated fat and salt.

	Avoid sweetened yoghurts and fromage frais (including non-dairy alternatives) and choose plain unsweetened options.
	Limit tinned foods for example macaroni cheese or lunchables/attack a snack on a daily basis. 


	Avoid foods high in saturated fat, salt, and/or sugars like cakes, doughnuts, sweet and savoury pastries, biscuits, crisps, chocolate and other confectionary.
	

	Avoid sugary drinks including fizzy drinks, fruit juices, squash and smoothies
	

	No tea or coffee
	

	Foods containing nuts, this includes chocolate spread and some pesto products
	

	Shop bought microwave meals/ready meals as these contain a high quantity of salt
	



· We reserve the right to return foods to the parent/carer as a last resort if it is felt that the contents is unsuitable and does not meet healthy food standards. A suitable alternative will be provided; however, this will incur a charge of £2.00 to cover food costs.
· [bookmark: _Int_rKtAc4MD]If a child’s lunch regularly contains unsuitable items, staff will discuss this privately with parents, never in front of children
· We ensure perishable contents of packed lunches are kept cold and ask that parents/carers provide an ice pack in the lunchbox to keep food cool;
· We inform parents of our policy on healthy eating and provide parents with information on lunchbox alternatives suggested as guidance. 
· We encourage parents to read the nutritional values and contents of foods provided in lunchboxes. We encourage parents to think about portion sizes.
· We inform parents of whether we have facilities to microwave cooked food brought from home and when foods are heated we record the date, child’s name, details of the food that has been heated, the staff member who has heated the food and the temperature. This will be 75°c or higher  in line with food safety requirements.
· When providing home cooked food parents must ensure they detail the contents.
· We ask that fruits and vegetables such as carrots, cucumber, grapes etc in your child’s lunchbox are cut length ways/batons to prevent choking hazards. For  advice see Early years food choking hazards - PowerPoint Presentation (foundationyears.org.uk)
· If a child has rice in their lunch this will be served cold as we will not heat up any rice product to prevent food poisoning.
· We provide children, bringing packed lunches, with plates, cups and cutlery if wanted by the child.

Children with additional support needs and other special diets
· If a child requires a special diet for a medical reason, it is important to have written confirmation from their qualified health professional about the nature of their specific needs so that their nutritional requirements can be achieved. This information will be recorded, updated regularly and communicated to all staff involved in the preparing and handling of food. 
· For children on a special diet, the parents and/or carers or registered dietitian should provide details of the child’s dietary needs. This will include suitable food choices for meals and snacks, foods that should be excluded or specifically included, or supplements that may be required.

Celebrations 
· Many families like to celebrate their child’s birthday and other special events by bringing in a cake or sweets to the setting to share. This can mean that some children are eating these unhealthy foods several times a week. We ask parents to be mindful of this and choose alternatives for example fruit platters to share or non-edible options to celebrate with such as bubbles or stickers.

Health 
We promote health through:
· Ensuring emergency and first aid treatment is given where necessary.
· Ensuring that medicine necessary to maintain health is given correctly and in accordance with legal requirements.
· Identifying allergies and preventing contact with the allergenic substance.
· Having ongoing discussions with parents/carers to develop allergy action plans for managing individual children’s known allergies and intolerances.
· Ensuring that all staff are aware of the symptoms and treatments for allergies and anaphylaxis and that children can develop these at any time, especially during weaning.
· Ensuring that all staff know the difference between allergies and intolerances.
· Identifying food ingredients that contain recognised allergens and displaying this information for parents/carers.
· Identifying and promoting health through taking the necessary steps to prevent the spread of infection and taking appropriate action when children are ill.
· Ensuring that ongoing discussions with parents take place regarding the stage their child is at in relation to introducing solid foods including the texture the child is familiar with.
· Ensuring that food prepared is in line with the child’s individual developmental needs.
· Working in partnership with parents to help children to move on to the next stage of weaning at a pace that is right for their child.
· Ensuring that food is prepared for children in a way that prevents choking.
· Ensuring that babies and young children are sat safely in a highchair or suitable low sized chair when eating.
· Ensuring that children are always in sight and hearing of a staff member, who is a paediatric first aider, whilst eating and the staff member is sat facing the children.
· Recording all choking incidents that requires intervention.
· Promoting healthy lifestyle choices through diet and exercise.
· Supporting parents right to choose complementary therapies.
· Pandemic flu planning or illness outbreak management as per DfE and World Health Organisation (WHO) guidance.
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