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Food Safety and Nutrition Policy

(In line with the EYFS Nutrition Guidance – May 2025)


At Plymouth Nursery Schools Federation, we are committed to promoting healthy eating habits and ensuring that all foods provided for the children are nutritious and balanced while in our care. We are committed to ensuring the food we prepare and serve ensures all children are kept safe. Staff consistently and rigorously follow processes and policies in place to ensure children’s allergies and intolerances are adhered to and dietary requirements and cultural preferences are observed. In addition to this, we also ensure that healthy eating is part of our curriculum. 
In accordance with the updated Early Years Foundation Stage (EYFS) nutrition guidance (April 2025), we ask parents and carers to provide a healthy packed lunch. We develop our policy in partnership with children and give children choices wherever possible, such as at snack time. 
All staff complete training via our online training platform National College, appropriate to the age of the children they work with, on induction. This ensures they have the knowledge and understanding to keep children safe whilst eating and to provide hygienically prepared, healthy, nutritiously balanced snacks, in age appropriate portions. This also includes specific training on food allergy awareness and anaphylaxis in nurseries.
All staff supervising snack and mealtimes ensure that these activities are a calm and positive part of the children’s day. While we never pressure children to eat, we gently encourage them to try a range of foods and celebrate healthy choices.

What We Provide 
We provide healthy, age appropriately portioned snacks during the day, such as fruit, vegetables, breadsticks, and milk or water. 
Parents are able to order and pay for a hot school meal prepared by CaterEd for their child(ren) to eat on days they attend over lunchtime. 
Information about the CaterEd menu can be found via the following link:
https://www.plymouth.gov.uk/catered
Alternatively, parents will be responsible for providing their child’s packed lunch on days they attend over lunchtime. 

Packed Lunch Expectations 
Staff will check all packed lunches prior to the start of lunchtime. We kindly ask that packed lunches include: 
• A portion of starchy food (e.g. bread, pasta, rice, or wraps). 
• At least one portion of fruit or vegetables. 
• A source of protein (e.g. meat, eggs, beans, lentils, or fish). 
• A dairy item (e.g. cheese, yoghurt or a suitable alternative). 

We ask that the following items are avoided: 
• Confectionery such as sweets, chocolate bars or cakes. 
• Sugary fizzy drinks or high-sugar squash – water is the best drink for children with food. 
• Foods high in salt or saturated fat (e.g. crisps, sausage rolls) should be limited. 
• Marshmallows, popcorn, boiled sweets and jelly cubes (all of which are choking hazards). 

Food Safety - Storage 
Please note that only the Nest at Ham Drive and the Baby Room at Plym Bridge have the facilities to reheat or refrigerate packed lunch food. The Day Cares and Nursery Schools at Ham Drive and Plym Bridge recommend that to keep packed lunches safe and fresh, we advise parents to: 
• Use an insulated lunch bag or box, clearly labelled with the child’s name. 
• Include ice packs to keep perishable items cool. 
• If sending a warm meal, please use a child-friendly food flask designed to retain heat. 
All containers and packaging that previously contained food (such as yoghurt pots) are washed out before being placed in recycling bins. All composting bins or those for general waste, containing discarded food items, are monitored by staff and kept out of the reach of children when not directly supervised to ensure no children come into contact with food allergen products.

Food safety - Allergies, Dietary Needs and Hygiene
All staff on induction, and at regular intervals thereafter, complete food hygiene and allergy training.
All staff are informed of children’s individual allergy information and dietary needs which are also recorded on the register, in the kitchen, in the snack / mealtime area and through coloured stickers on snack time name cards / mats in every room. Staff know to check allergies and dietary requirements before children are served food. All allergy lists are checked and up dated at the start of each new term and when the school is notified of a change.
All epi pens are clearly labelled and stored in the allocated medication storage in each provision. These are taken with us on off-site visits. 
To ensure the safety of all children, we ensure there are always paediatric first aid trained members of staff supervising snack and mealtimes. Ingredient and allergen information for all food items prepared and served to the children in our nurseries is recorded and packaging kept in a file for reference in each provision. In the rooms catering for children aged under three, all bins used for any food disposal (including packaging) are kept in the kitchen areas. 
Staff and children wash their hands before and after eating. Tables are also cleaned before and after eating and floors are swept at the end of breakfast, lunch, tea and snack times to ensure no food waste remains.
In our nursery school rooms (which cater for our children aged three and over), a food waste bin is kept next to the café snack area during snack times and lunch times. This is to encourage children to dispose of their own leftover food waste, such as peelings and to help the children to develop habits that support sustainability. The food waste bin is always carefully supervised by the member of staff allocated to snack time / lunch time to ensure children are not able to access food from it. When snack or lunch are finished the food waste bin is removed from the main provision into the adult only kitchen, out of the reach of children. Additionally, at lunch time, a large container is placed on each packed lunch table for children to place their empty packaging and food waste into. These are moved into the adult only kitchen at the end of lunch for staff to sort through. Any items placed into bins or bags used for the purposes of recycling, which previously contained food are cleaned out thoroughly before being disposed of by staff. Recycling bags / bins are stored in the adult only kitchen.
We ask families to: 
• Please do not include any food items containing nuts, as we aim to be a nut-free setting.
• Follow advice and directions given in relation to items in their child’s lunch box that are not prepared correctly for safe consumption or contain nuts. 
• Inform us of any dietary needs or allergies your child has. This information is requested on a child’s registration form and discussed at new parent appointments. However, we ask parents / carers to ensure we are notified of any changes to a child’s dietary needs or allergies in writing in a letter addressed to their Key Person or Room Lead. This also includes cultural preferences. PNSF cannot be held accountable for any allergy related incidents that occur where staff have not been properly informed in advance.
Snack times and mealtimes are a calm and social part of our day at Plymouth Nursery Schools Federation. Children are seated at tables in small groups, for snack and mealtimes. Each table is supervised by a trained allocated member of staff, sat at the table.  Through modelling and positive commenting, staff introduce children to a range of foods and encourage them to try them, often emboldened by seeing their peers enjoying them. Staff provide gentle encouragement for children to try new foods in a pressure-free way. Staff also support the development of independence and skills related to eating (e.g. learning to feed themselves), behaviour and support with opening containers etc. 

Choking
There are always paediatric first aid trained members of staff supervising mealtimes. They are trained to be vigilant of and respond to food and allergy related incidents such as choking. Details of all incidents of choking are recorded on an incident form on the Famly app and staff will contact families to inform them, in addition to sharing the incident form. Staff will also report incidents of choking to the school office in order for it to be added to the central file of choking incidents.

Celebrations 
[bookmark: _Hlk228890187]At Plymouth Nursery Schools Federation, we value children’s birthdays and celebrate these special occasions with the children. However, in line with the DfE Early Years Foundation Stage nutrition guidance (May 2025) and due to allergies in the setting, we are unable to accept any foods from home to be shared with the children to celebrate birthdays. We ask that special treats such as birthday cakes and sweets are saved to be enjoyed at home.

Cooking and learning about food 
Cooking, learning about food and keeping ourselves healthy is a key part of our curriculum. We teach children about healthy foods and a balanced diet. We encourage them to make healthy choices. We also encourage teeth brushing and our nursery school provisions participate daily in the ‘Big Brush Club’ NHS dental initiative. We grow healthy fruit and vegetables in our gardens and find opportunities to use this in our cooking or snack time options.
Each room has a food waste bin, recycling bin and general waste bin. We sort all our waste in view of the children in nursery school, including compostable items, such as fruit peelings and encourage the children to participate in engaging with this in the nursery school provisions to teach them about sustainability. 
When cooking with children, we make sure we are cooking with a range of different foods and will not cook sweet treats during the same week as a sweet treat has been brought in by a parent. 

Sustainability 
We grow a range of fruit, herbs and vegetables in our nursery school gardens and use these for both snacks and for learning about different fruit and vegetables. We also make our own compost using fruit peelings.

This policy should be read in conjunction with the following PNSF policies:
Child Protection and Safeguarding 
Supporting Children with Medical Needs
Administering Medication
Health and Safety
Managing children who are sick infectious or with allergies
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