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[bookmark: _Hlk132967338]Mealtime Policy
Charlie Caterpillar’s philosophy behind mealtimes promotes an invaluable learning time through a social and healthy family group environment.  We aim to not only to provide the children with time to have a healthy and nutritious snack or meal but also to provide a social environment where manners and table etiquette will be promoted and encouraged. We will do this by following the procedure detailed below. 

Early Years food choking hazards advice posters are displayed in each room, all staff will be trained to ensure they understand and are monitoring the risks, the kitchen staff will serve the meal ready prepare in accordance with choking hazards advice.
· Toileting and washing hands before and after snack/meal times. 
· Drinking water will be available at each meal and always be available inside and out. 
· A quiet calm atmosphere will be encouraged. 
· Children will be encouraged to feed and serve themselves where possible. 
· Bibs should be used if needed. After meals babies’ hands and faces are cleaned with flannels and warm water and older children are encouraged to wash their hands and face in the bathroom with support from staff members 
· When children are finished eating and have cleaned their area away a supporting staff member will lead simple relaxing activities to create down time, the staff member supervising the meal will remain sat with the children who are still eating. 
· At every mealtime the children are given a choice of what is on the menu.
· Each part of the meal will be offered in turn encouraging and accepting the child’s choice, even if you know the child doesn’t like what’s chosen.
· If a child doesn’t like what is chosen from the menu, they can choose more of what they do like.
(This may take a few attempts of making the wrong choice)

Children must not have long periods of unnecessary waiting, teamwork will be required to ensure that preparation and organisation is well planned and executed. 

The aims of the above are that the children will learn to make choices and will discover their own likes and dislikes.
Please don’t worry if a child doesn’t eat a complete meal, as long as they have participated in the family setting and enjoyed the parts that they have eaten.  Adults must use their judgement as to whether the child has eaten plenty or if they require an alternate meal.
Do not serve a plate of food not chosen by the child; this process should be a social. Interactive and enjoyable time for both adults and children alike. This applies to breakfast, snack, lunch and tea time.

Staff will be consistent and support each other. 
Children’s iconnect events will be updated as each child completes their meal or snack and should be published the parent/carer 
All meals served at Charlie Caterpillars Day Nursery are homemade by us and are served by staff that have had food safety training. 
Children are offered a healthy morning and afternoon snack, one of which always includes fresh fruit. Where possible we also include snacks made by the children and staff themselves. 

Children will always have access to fresh drinking water. 
We will not give food high in sugar or salt or processed foods however on occasion children will bake for each other and have birthday treats and special occasions where they may bring in cakes and other treat style foods. These will be sent home with children for parents to decide if they wish for their child to consume. 
We cater for children with dietary requirements and all allergies and intolerances should be shared with the nursery staff as soon as possible.  Where possible we adapt elements of the existing menu for children with dietary requirements so that mealtimes are inclusive.  Purees can be requested for meals if required for very young babies. 
Charlie Caterpillars provide nutritionally balanced and healthy meals that are suitable for the child’s age and activity level. Our nutritional standards are based on published research. We ensure that all meals are nutritious, healthy and offer the children a balanced diet. 

[bookmark: _Toc524963037]Charlie Caterpillars Day Nursery is a nut free zone. Honey or direct cows milk to drink will also not be given to children under 1 in line with NHS guidelines. 
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[bookmark: _Toc524963039][bookmark: _Hlk132967112]Food Hygiene Procedure
Charlie Caterpillars Day Nursery is a Registered Food Provider and therefore is required to follow HACCP procedures (hazard analysis and critical control points) and to participate in local authorities’ food hygiene rating schemes.  Preventing the spread of infection and maintaining the cleanliness of the premises is paramount whilst preparing and serving food and drinks in the nursery.  Where food is served in the nursery it is the responsibility of the nursery manager to ensure that the nursery has robust food hygiene systems in place. 
The system used by the nursery is “Safer Food, Better Business for Caterers” from the Food Standards Agency. 
In addition to implementing “Safer Food, Better Business for Caterers” the nursery will ensure that: 
· All staff will receive certificated training in food hygiene. 
· Any food entering the nursery from an external source (including children’s own food and staff lunches) is stored separately from food prepared and served by the nursery.   Food is probed to check the temperature and reheated to the corrected temperature if needed. 
· There is a system in place to prevent cross-contamination, blue gloves/apron for food handling. 
· There is a system in place to ensure allergies and other dietary requirements are catered for. 
· Children, staff, volunteers and visitors adhere to hand washing and hygiene procedures. 
· Cleaning procedures are defined, adhered to and monitored. 
· All checks and reports are monitored to ensure they are up to date. 

Staff will encourage children to sample all dishes unless they have dietary needs.

[bookmark: _Hlk132967076]Access To Drinking Water Policy
“Fresh drinking water must be available and accessible to children at all times” Statutory Framework 3.48 (2021)

Fresh drinking Water MUST be available to every child at all times during their session. Drinking water should be changed periodically throughout the day. 
Clean cups or beakers must always be available and a storage box where children can discard used cups where applicable 








Safer Eating Procedure
Safer eating in early years focuses on risk reduction through proper food prep (quarter grapes, slice sausages lengthwise, soften hard veg), constant supervision (staff facing children, alert for silent choking), ensuring children eat while seated upright, and staff training in paediatric first aid for choking. Key is cutting round/firm foods safely, avoiding specific hazards like popcorn/jelly cubes, having clear allergy plans (IHPs), and fostering calm mealtimes to prevent rushing, with strict adherence to updated EYFS guidelines.

· A staff member is allocated to check each child’s individual dietary requirements are catered for serving the meal, that ensure enough cutleries, cups, drinking water ready BEFORE children are seated to prevent unnecessary waiting 
· Children will not be seated until the meal is ready to serve and all children are ready to sit at the table.
· Children and the staff will remain in ratio,
· A first aid trained staff member will be based at each table to supervise the children whilst eating.  All children will be facing the staff member so they can see their faces.
· During mealtimes children and staff will be seated. One member of staff will be sat with each group of children taking responsibility for the children sat at the table.  They will engage in conversation with the children promoting positive table manners and encouraging social skills and enhancing their personal, social and emotional development. 

Food Preparation & Risk Avoidance
· Grapes/Tomatoes/Strawberries: Cut lengthwise and into quarters, not rounds.
· Sausages: Cut lengthwise into strips, remove skins.
· Hard Foods: Soften by cooking; remove pips/stones from fruit.
· Bread: Use wholemeal/toasted; cut white bread into strips.
· Avoid: Popcorn, marshmallows, jelly cubes, hard sweets.
· Nuts: Avoid entirely.

[bookmark: _Hlk216251700]Supervision and Environment
· Seated Safely: Always in highchairs or appropriate low chairs.
· Constant Supervision: Staff must be within sight and hearing, ideally facing the child to see their mouths.
· Calm Mealtimes: No rushing; minimize distractions to encourage proper chewing.

Staff Training & Procedures
· Paediatric First Aid: Mandatory for staff, understanding gagging vs. choking.
· Individual Healthcare Plans (IHPs): For allergies, detailing emergency steps.
· Record Keeping: Document all choking incidents/near misses.

For further information please see the following posters displayed in all mealtime areas and kitchens;
1. Early Years Choking Hazards Poster
2. Food Safety Advice
3. Safe from Choking Poster pack



image1.png
Catey, .
R AN
& c

Day Nursery




