
                                                                                                                          

Food, Drink and Mealtime Policy  

Policy:  

Little Rays regards meal and snack times as an important part of the setting's day. Eating 

represents a social time for children and adults and helps children to learn about healthy 

eating.  

Procedure:  

▪ We ask parents to record information about each child’s dietary needs and preferences, 

including any allergies in her/his registration form.  

▪ If a child has a severe allergy, an agreement is made between the parents and Little Rays 

to ensure that emergency procedures are in place in case of allergic reaction. There is a 

‘’Children with Special Requirements’ list in the kitchen available to all staff and volunteers 

showing which children have allergies.  

▪ Details of children’s severe allergies and emergency procedures are stored in their 

personal file. Each member of staff is required to read and sign this. 

▪ We implement systems to ensure that children receive only food and drink that is 
consistent with their dietary needs.  

▪ The parents provide their children with a lunch box. They are given information before 

starting on restricted items and some ideas of healthy foods to include.   

 ▪ Little Rays is a no nut nursery.  

▪ Children who attend Little Rays are asked not to bring their own snacks into the setting 

without prior arrangement with the nursery manager.  

▪ We organise meals and snack times so they are social occasions in which the children and 

staff participate. We use meal and snack times to help children to develop independence.  

▪ To reduce the risk of choking parents are asked to cut food items such as grapes and 

cherry tomatoes etc in half length wise or smaller. If these items haven’t been cut a staff 

member will do this prior to the lunch box being given to the child.  

▪ Each child brings in their own water bottle which are stored on a table within the 

children’s reach and available throughout the day.  We replenish with fresh drinking water 

as and when required.  



                                                                                             

▪ To protect children with food allergies, we discourage children from sharing and swapping 

their food and water bottles with one another.  

▪ Staff are encouraged to eat with the children.  Staff are asked to abide by the same food 

restrictions as the children.  

Mealtimes  

Mealtimes are a rich time for learning and development. This policy should be followed at 

every mealtime in every room to ensure that all children are given the opportunity to 

benefit from this part of the daily routine.  

During mealtimes: 

 ▪ Before setting up the lunch table it should be wiped down with anti bacterial cleaner. 

▪ There should be a member of staff sitting with the children at each table where possible.  

▪ Children should be supported and helped when needed.  

▪ The staff should be aware of any children with dietary requirements to avoid cross 

contamination of food.   

▪ Children should be able to interact with the other children freely.  

▪ Good table manners will be encouraged at every mealtime.   

▪ Mealtimes should be a happy time for children and we will try to achieve this at every 

opportunity.  

Healthy Eating  

At Little Rays we promote a healthy lifestyle and a high standard of hygiene in our day to 

day work with children and adults. This is achieved in the following ways:  

▪ All snacks provided will be nutritious and pay attention to children’s particular dietary 

requirements.  

▪ When cooking with children as an activity, the adults will provide healthy, wholesome 
food, promoting and extending the children’s understanding of a healthy diet. Biscuits and 

cakes etc. will be baked in moderation.  



                                                                                                                                        

▪ Fresh water is available to all children throughout the day.  

 

Food Handling and Hygiene  

Little Rays staff observe the current legislation regarding food hygiene, registration and 

training.  

Staff Training:  

▪ We aim to train over 80% of workforce in Food Hygiene.  

Cross Contamination and Cleaning:  

▪ All staff must wash hands with soap after using the toilet and specifically under running 
water in the appropriate sink before handling food.  

▪ All children wash hands under running taps prior to eating and use paper towels/kitchen 

roll to dry their hands 

▪ All surfaces and equipment used for food preparation and storage must be cleaned 
regularly, including after mealtimes using disinfectant.  

▪ Different cleaning cloths are used for kitchen and toilet areas (chart in kitchen areas).   

▪ Cross contamination risk is low as raw food is limited at Little Rays to children’s cooking 

and baking activities. However raw food should be kept separate from ready to eat food and 

the above cleaning habits will reduce cross contamination risk.  

▪ If raw food is stored in the fridge it should be stored on the lowest shelf in the fridge.  

Cooking: 

 For special requirements and afternoon snack – any hot meal that is being reheated 

to 80 degrees centigrade then left to cool for a short amount of time so it is a safe 

temperature for children. The temperature should be recorded in the temperature 

book. 

 When cooking hot food for snack time or special occasions we ensure all food is 

steaming hot throughout when it leaves the oven. 

▪ All temperature charts should be returned to the office by the end of the day.  



                                                                                                                                       

Chilling:  

▪ Food is kept covered and stored appropriately at the right temperatures.  

▪ The fridge & freezer temps are checked daily and any significant changes noted and acted 
upon.  

▪ Stored foods in the fridge and cupboards are checked weekly for use-by dates. Plans to use 

the items are made and items are discarded if the date is reached. 

 When chilled food is opened a sticker with the date of opening is placed on the item.  

Depending on the item e.g ham/butter etc the item is discarded if not used after the 

required time limit. 
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