
6.5 Food and Nutrition Policy 

Policy Statement 

At our nursery, food and mealtimes are a valued and integral part of every child’s 
day. We believe that children learn best when they are healthy, well-nourished, and 
given positive experiences with food. Mealtimes are calm, social occasions that 
promote conversation, independence, and the development of lifelong healthy 
eating habits. 

We encourage child voice and choice, allowing children to explore food confidently, 
choose from healthy options, and participate in food preparation. Our approach is 
supported by seasonal produce from our Kitchen Garden, ensuring genuine 
connection with food from seed to plate. 

All meals and snacks meet children’s individual dietary needs, respect family 
values and cultures, and support physical, emotional, and educational development. 

Aims and Purpose 

This policy sets out how we: 

• Provide fresh, nutritious, balanced meals prepared on-site daily. 

• Promote independence and confidence through child choice and involvement. 

• Celebrate diversity by accommodating cultural, ethical, and medical dietary 
needs. 

• Ensure mealtimes support children’s social, emotional, and developmental 
growth. 

• Work in partnership with families to develop healthy attitudes to food. 

Procedures 

1. Dietary Needs and Individual Requirements 

We follow clear procedures to ensure every child receives food that is safe and 
appropriate: 

• Before a child starts, we gather full information about dietary needs, 
allergies, intolerances, cultural preferences, and family routines. 

• All dietary information is recorded in the Child Profile Form and signed by 
parents. 



• Records are reviewed regularly and updated when changes occur, with 
parents signing updates. 

• Dietary needs are displayed discreetly so that all staff and volunteers are 
fully informed. 

• Systems are in place to ensure food given to a child always matches their 
dietary requirements and parental preferences. 

• Children are never labelled or singled out due to dietary restrictions or 
allergies. 

2. Fresh, Homemade Food 

• All meals and snacks are prepared fresh on-site daily using whole, natural, 
unprocessed ingredients. 

• We avoid foods high in saturated fat, sugar, salt, artificial additives, 
preservatives, or colourings. 

• Menus are seasonal, balanced, varied, and based on the four main food 
groups: 

◦ Meat, fish, & protein alternatives 

◦ Dairy 

◦ Grains, cereals, & starchy vegetables 

◦ Fruits & vegetables 

• Foods from all cultural backgrounds are included to support familiarity and 
exploration. 

• We do not provide nuts or nut products and follow strict allergy management 
procedures. However, as some of our menu items contain food allergens, 
there may be a risk that traces of these may be in other dishes or foods 
served, we cannot guarantee full avoidance of allergens.   

3. Child Involvement and Independence 

We believe children learn by doing. 

• Children take part in age-appropriate food preparation (washing, mixing, 
pouring, gardening, setting the table, etc.). 

• Mealtimes support independence, children help serve food and pour drinks 
where appropriate. 

• Children are encouraged, but never pressured, to try new foods. 



• We offer foods separately wherever possible, promoting choice, autonomy, 
and healthy decision-making. 

4. Dining Environment 

• Meals and snacks take place in a dedicated dining area, separate from 
learning and play spaces. 

• The space is calm, safe, and hygienic, supporting positive social interactions. 

• Mealtimes are treated with respect as key parts of the daily routine. 

• Staff sit and eat with children to model positive food behaviours and develop 
community. 

5. Nutrition Education 

Food and nutrition are embedded into the curriculum through: 

• Cooking sessions 

• Forest School and gardening activities 

• Stories, discussions, and learning about where food comes from 

• Links to seasons, farming, and nature 

• Sensory exploration of ingredients 

This builds understanding of healthy choices and how food supports wellbeing. 

6. Allergy Awareness, Dietary requirements & Cultural Needs 

We ensure all children’s needs are met sensitively and safely: 

• All allergies and intolerances are clearly recorded and monitored. 

• Staff receive training in allergy management. 

• Vegetarian, vegan, Halal, Kosher, and other cultural or ethical dietary needs 
are fully respected. 

• Children requiring alternatives will receive meals that are equally nutritious 
and appealing. 

• Food sharing and swapping are discouraged to protect children with allergies. 



7. Drinking Water 

• Fresh drinking water is available at all times. 

• Children are shown how to access water independently and encouraged to 
drink regularly. 

8. Packed Meal Guidance 

• To ensure all children have access to a healthy, balanced lunch. 

• To reduce the risk of allergic reactions and food borne illness. 

•To create equality and inclusion through consistent food expectations. 

Packed Lunch Guidelines, Packed Meals Must Include: 

• At least one portion of fruit (e.g., apple, orange, banana). 

• At least one portion of vegetables (e.g., cucumber, carrot sticks). 

• A non-dairy protein source (e.g., fish, eggs, lentils,). 

• A starchy food (e.g., bread, pasta, rice, couscous). 

•A dairy item (e.g., cheese, natural yoghurt, milk,). 

Packed Meals Must Not Include: 

• Fizzy or sugary drinks, squash, or juice – only plain water or milk is 

permitted. 

• Dried fruit (due to high sugar content). 

• Chocolate, sweets, confectionery, or chocolate spread. 

• Popcorn, chewing gum, or choking hazards (e.g. grapes, uncut cherry 

tomatoes). 

• Takeaway or leftover food. 

• High-fat or high-salt items (e.g., sausage rolls, chipolatas). 

• Processed Meat or meat products (e.g., ham, sausages, chicken, meat 

pies) 

• Nuts or nut-based products (e.g., Nutella, peanut butter, trail mix). 

9. Sharing Information With Families 

• Menus are displayed and shared with parents. 



• Daily information is provided about children’s food intake, preferences, and 
routines. 

• Parent feedback is welcomed and incorporated where possible. 

• We work in partnership with families to support consistent healthy eating at 
home. 

10. Staff Training & Professional Standards 

• Staff receive ongoing training in: Food hygiene 

• Staff model positive food behaviours, including good manners and trying new 
foods. 

Legal framework 

▪ Regulation (EC) 852/2004 of the European Parliament and of the Council on the 

Hygiene of Foodstuffs. 

Further guidance 

▪ Safer Food, Better Business (Food Standards Agency 2011) 

Other useful Pre-school Learning Alliance publications 

▪ Nutritional Guidance for the Under Fives (Ed. 2010)  

▪ The Early Years Essential Cookbook (2009) 

▪ Healthy and Active Lifestyles for the Early Years (2012)
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