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Policy Statement
At Durley House Nursery and Learning, we recognise that food plays a vital role in children’s health, wellbeing, and development. We are committed to providing safe, inclusive, and enjoyable food-related experiences that promote healthy eating, cultural awareness, and social skills.
We ensure all food provision and food-related activities comply with current legislation and guidance, while supporting children to develop lifelong healthy habits.
Legal and Statutory Framework
This policy is informed by:
· The Early Years Foundation Stage (EYFS 2024) statutory framework – requires providers to promote the good health of children, including healthy eating, and to ensure food is safely prepared.
· Food Safety Act 1990 – sets standards for food safety and hygiene.
· Food Hygiene (England) Regulations 2006 – requires childcare settings to follow hygiene procedures and staff to have appropriate training.
· School Food Standards (2015) – guidance on nutritional balance in early years and schools.
· Health and Safety at Work Act 1974 – duty to ensure the health, safety, and welfare of staff and children.
· Allergen Labelling Regulations (EU Food Information for Consumers Regulation 1169/2011, retained in UK law) – requires clear information on food allergens.
· Children and Families Act 2014 – recognises the duty to support children with special educational needs, including dietary requirements.
Aims
Through our food-related practices and experiences, we aim to:
· Provide healthy, balanced, and nutritious meals and snacks.
· Promote positive attitudes towards food and mealtimes.
· Support children’s understanding of food, nutrition, and cultural diversity.
· Accommodate individual dietary needs, allergies, and preferences.
· Ensure safe storage, preparation, and handling of all food.
· Create enjoyable social mealtime experiences that encourage independence.
Food Provision and Mealtimes
· All meals and snacks will follow nutritional guidelines and promote a varied, balanced diet.
· Fresh drinking water will always be available.
· We will respect dietary requirements due to allergies, medical conditions, cultural or religious practices, and parental preferences (where reasonable).
· Mealtimes will be calm, social, and positive experiences where staff sit with children and model healthy eating habits.
· Children will be encouraged to develop independence (e.g., pouring drinks, serving food, clearing up).
Food-Related Learning Experiences
Children will have opportunities to:
· Learn about food, cooking, and nutrition through play and hands-on experiences.
· Explore food from different cultures to promote diversity and inclusion.
· Grow fruit, vegetables, or herbs where possible to learn about where food comes from.
· Take part in cooking and baking activities, supervised and risk-assessed appropriately.

Food Safety and Hygiene
· All staff involved in food preparation or handling must hold a valid Food Hygiene Certificate.
· Food will be prepared and stored safely
· Kitchen and eating areas will be kept clean, with appropriate cleaning schedules in place.
· Children will be taught good hygiene practices, including washing hands before eating.
Allergen Management
· All known allergies and intolerances will be recorded on children’s personal records.
· Allergen information will be clearly communicated to staff and displayed in food preparation areas.
· Staff will receive training in recognising and responding to allergic reactions, including the safe use of medication such as EpiPens.
· All food-related activities will be risk assessed to minimise exposure to allergens.
Partnership with Parents and Carers
· Parents/carers will be consulted about their child’s dietary requirements, preferences, and restrictions.
· Menus will be shared with families and updated regularly.
· Parents will be encouraged to provide feedback on food provision and mealtime experiences.
Monitoring and Review
· Staff will regularly evaluate children’s enjoyment, participation, and wellbeing in food-related activities.
· Menus and food practices will be reviewed to ensure they meet current standards and reflect children’s needs.
· This policy will be reviewed annually, or sooner if legislation changes or improvements are identified.
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