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Care chiefs children’s nursery 

Healthy Eating 

 Policy and Procedure 
 

As stated in the EYFS 2014: “Where children are provided with meals, snacks and drinks, 
they must be healthy, balanced and nutritious. The provider must obtain information about 
any special dietary requirements, preferences and food allergies the child may have and any 
special health requirements.”                                                                                                                                                
Page 26, paragraph 3.47. 
 

We:- 

 Develop an awareness of the effects food and drink can have on the body and the 

need for a balanced diet. 

 Raise awareness of healthy eating, e.g. “Five a Day” and encourage healthy packed 

lunches to best develop the children’s health, growth and well-being. Children learn 

that meal times are a good time to socialise with each other and to share food 

together. 

 Implement healthy snack times. Mainly low fat, sugar and salt, good fibre content 

and small portions.   

 Teach table manners, i.e. sitting at the table, encouraging children not to talk with 

food in their mouths, encouraging children to say please and thank you.  

 Have water available at all times. 

 Provide opportunities to grow, harvest and taste some foods.  We look at where 
foods come from or how they are produced. 

 Emphasise the importance of oral hygiene and the need to brush teeth regularly to 
help prevent decay. 

 Plan for regular cooking sessions as an adult led focused activity.  

 Use the Voluntary Food and Drink Guidelines for Early Years Settings. 
 

Preferences/allergies 
 
All children and their parents/carers should be respected as individuals and their food 
preferences and religious requirements are accommodated. Any known allergies are 
discussed at admission and are built into lunchtime and snack time. 
 
Partnership with Parents 

At the start of our provision we will ask parents and their children for ideas of healthy 

snacks. 
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Festivals 

We use the celebration of festivals to experience new foods and to value diversity. Festivals 

provide a valuable opportunity to include special occasion foods and to extend knowledge 

and awareness of other cultures. 

 

Food Hygiene 

All staff that are involved in the preparation of snack and cooking sessions have their Food 

Hygiene Awareness certificate which is located in their personal files. Staff will be trained in 

house regarding food hygiene and safety. We have snack delivered weekly and it is stored in 

the refrigerator. All staff preparing snack will ensure they wear appropriate clothing and 

ensure fruit and vegetables are washed beforehand. 

 

 

 

 

 

 

 

 

 

 

 

 


