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1

1.1

2

Introduction

The Early Years Foundation Stage Statutory Guidance sets out the requirements of
registered provides to offer children healthy and nutritious meals and snacks.

Provision of snacks

Action to take:

2.1

2.2

2.3

2.4

2.5

2.6

2.7

3

Only staff who hold a current Food Hygiene certificate are able to do cooking and food
preparation.

Before children are admitted to the setting, workers should ensure that any special dietary
requirements, preferences or food allergies are identified and recorded on the child’s
registration form. Workers should ensure that they act on information provided by parents and
carers about children’s dietary needs.

Where children are provided with meals, snacks and drinks, they must be healthy, balanced
and nutritious. Simply, this means avoiding sugary foods like biscuits and food with high fat
and salt content like crisps. Also food and drink that includes a high number of additives and
flavourings should be avoided. This does not mean that you never give children biscuits or
cakes, it means finding a balance which promotes and encourages children to choose healthy
options.

Snacks should always include fresh fruit and the fruit should be varied. Sandwiches using
both white and brown bread for choice should include healthy fillings. Dips (hummus, tzatziki,
etc) with pitta, fresh vegetables, garlic bread or breadsticks are good alternatives to
sandwiches. Some projects provide a hot snack including pasta with a healthy sauce, fresh
vegetable soup, etc.

Fresh drinking water should always be available and accessible to children at all times.
Children should be encouraged to drink water, particularly after taking part in physical activity.
Squash should be avoided due to its high sugar content.

Meat and fish are considered high risk for food safety reasons and must, therefore, be stored
appropriately. Some children do not eat meat and fish for religious or dietary reasons. This
information is contained on the Children’s Registration Form.

Workers should promote the good health of children which includes taking positive steps to
prevent the spread of infection. This should include hand-washing by workers and children
before eating.

Breakfast Clubs

Action to take:

3.1

3.2

It is well known that children who have a healthy breakfast are better placed to perform well at
school. Our breakfast clubs play an important role in ensuring this happens.

Breakfast should include a range of healthy options; whole grain cereals, wholemeal toast,
fresh fruit, yoghurt and fresh juice all ensure children start the day well.
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4 Cooking projects
Action to take:

41 Only staff who hold a current Food Hygiene certificate are able to do cooking and food
preparation.

4.2 When considering cooking projects think about healthy options, eg: avoid cold cooking
projects like decorating digestive biscuits with icing sugar. Consider fresh fruit salad, making
soups or hummus as an alternative.

4.3 Like any other high risk activity, if you propose to do cooking as an activity you must carry out
a risk assessment that identifies hazards and puts in place measures to minimise the risk of
injury.

4.4 Basically there are two areas to cover, the safety of children during the project and
maintaining appropriate hygiene standards to prevent the spread of infection.

4.5 Safety of children

= Ensure an appropriate level of supervision — limit the number of children taking part

= Be aware of the children’s ages and levels of understanding and the equipment being
used

= Discuss ground rules with the children prior to the activity

= Have guidelines in place for particular risks, eg: the use of sharp knives, the oven
being used, etc

= Minimise the risk — children not allowed in kitchen when the oven is on

= Ensure the area being used is ‘out of bounds’ to children not taking part in the project

4.6 Hygiene standards
= All equipment must be cleaned thoroughly before and after use
= Children and workers must wash their hands before and after being in contact with
food
=  Wear protective clothing — aprons, etc

5 Advice on packed lunches

Action to take:

5.1 Advice for parents on the safe storage of packed lunches and suggestions for healthy lunches
should be available at all play projects. This should include recommendations for keeping
children’s lunches cool, using ice packs especially during the summer holidays.

6 Allergies

Action to take:

6.1 While we like to encourage children to share, care should be taken if children are swapping
the contents of their packed lunches. Consider the consequences of swapping food against

the information you have about the children, if a child has an acute allergy, for example.

6.2 Information relating to food allergies and dietary needs should be kept available to those
preparing food, mounted inside a food storage cupboard, for example.
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