Compton Preschool Food & Nutrition Policy

1. Purpose & legal context
At Compton Preschool we are committed to supporting children’s health, growth and development by providing food and drink that are healthy, balanced and nutritious, and by working in partnership with families on lunchbox provision. This policy sets out how we meet:
· The Early Years Foundation Stage (EYFS) safeguarding and welfare requirements related to food and drink, nutrition, hygiene, and safety.
· Local expectations and good practice promoted by Plymouth City Council on food and drink policies, allergy management, hydration, and promoting healthier choices for families.

2. Our approach at a glance
· Setting provides: a healthy snack in the morning and constant access to drinking water; milk is offered in line with national guidance.
· Parents provide: a healthy lunchbox each day (see Section 7 for what to include/avoid).
· Inclusion: dietary, medical, religious and cultural needs are welcomed and planned for.
· Safety: robust allergen procedures; safe preparation/serving; choking‑risk awareness.
· Education: positive messages about food, mealtimes, oral health and active play embedded in the curriculum.

3. Roles & responsibilities
Sam Matthews (Manager)/Chloe Warren (Deputy) will:
· Ensure snacks and drinks we provide meet national nutrition guidance for under‑5s.
· Keep written procedures for allergen management, food hygiene, choking risk reduction and first aid.
· Train staff (induction and refreshers) on this policy, allergy/medical plans (e.g., EpiPen use), food safety and safeguarding.
· Monitor lunchboxes in a supportive, non‑judgemental way; communicate with families and offer practical help.
· Review the policy annually and after any incident.
All staff will:
· Supervise eating and drinking; sit with children and model positive mealtime routines.
· Check lunchboxes for allergen risks and unsafe items; store foods safely.
· Record and act on children’s dietary, cultural and religious requirements.
· Encourage, never pressure, children to try new foods; respect appetite and preference cues.
Parents/carers are asked to:
· Provide a healthy lunchbox that follows our guidance (Section 7).
· Share up‑to‑date information on allergies/intolerances, special diets, and religious/cultural needs.
· Keep us informed about any changes to children’s dietary or medical needs.

4. Snacks and drinks provided by Compton Preschool
We provide one daily snack that meets under‑5s guidance for balance, portion size and oral health. Typical weekly rotation:
· Fruit/veg: e.g., banana, berries, satsuma segments, apple slices, carrot/cucumber sticks, cherry tomatoes (halved/quartered as age‑appropriate).
· Starchy foods: wholemeal toast fingers, plain rice cakes/oatcakes, pitta strips, breadsticks.
· Protein/dairy: hummus, beans/pea dip, natural yoghurt, cheese (reduced‑salt, grated/thinly sliced).
· Drinks: plain water available at all times; milk (unsweetened, pasteurised) offered once daily in line with age guidance. No juice, squash, fizzy or 
Food preparation & serving
· We follow safer‑eating guidance to reduce choking risk (e.g., grapes, cherry tomatoes, large blueberries halved/quartered; hard/raw veg cut to manageable sizes)
· We avoid foods high in added sugars/salt and ultra‑processed snack items.
· Fresh drinking water is freely accessible and children are supported to drink regularly.

5. Allergen management & special diets
· We maintain an Allergen & Special Diet list this is shared with all staff and posted up on the wall in the kitchen.
· We comply with UK Food Information Regulations for the 14 major allergens. Ingredient/allergen information for snacks is available to parents.
· Families must provide written details from a health professional for medically prescribed diets; we will create an Individual Health Care Plan where needed.
· We operate a NUT AND EGG FREE environment. Please also do not add popcorn or marshmallows into your child’s lunchbox due to these not being advised for under 5s.
· Staff will receive training for anaphylaxis response and adrenaline auto‑injectors where relevant.
· Separate, labelled utensils/areas are used to prevent cross‑contamination.

6. Mealtime environment & curriculum
· Adults sit and eat with children to model language and positive social routines.
· We use mealtimes to explore EYFS learning: counting, colours, textures, where food comes from, sustainability and reducing waste.
· We promote oral health (e.g., choosing water/milk, limiting sugary foods, ‘tooth‑friendly’ snack choices).
· Children are encouraged to listen to hunger/fullness cues; food is never used as a reward or punishment.

7. Healthy lunchbox guidance for parents
Please pack a lunch that includes the following components (child‑sized portions):
1. Main starchy item – e.g., wholemeal/50:50 sandwich, wrap, pitta, pasta, rice or couscous salad, potato wedges.
2. Vegetables – at least one portion: carrot/cucumber/pepper sticks, salad, sweetcorn, cherry tomatoes (halved), veg in pasta/wraps.
3. Fruit – at least one portion: easy‑peel citrus, berries, melon, apple/pear slices (cored), sliced grapes (halved/quartered).
4. Protein – e.g., chicken, tuna/salmon, beans/pulses, hummus, falafel, tofu, lentil patties. Aim for oily fish occasionally.
5. Dairy or alternative – e.g., natural yoghurt, plain fromage frais, cheese or fortified plant alternative (check calcium/iodine/B12).
6. Drink – a named water bottle (water preferred). Milk is available at preschool.
Please avoid packing:
· Confectionery (sweets, chocolate bars), fizzy/energy/sports drinks, and sugary squash/juice cartons.
· Large portions of cakes/biscuits; crisps and processed meat snacks should be occasional only.
· high‑choking‑risk items not prepared safely (e.g., whole grapes).
Food safety for packed lunches
· Use an insulated bag with a frozen ice pack in warmer months; keep perishable foods cool.
· Clearly name the lunchbox and bottle.
· Cut foods to child‑safe sizes; provide cutlery where needed.
Ideas to try (mix and match):
· Chicken salad or bean & sweetcorn wraps + cucumber sticks + satsuma + yoghurt.
· Pasta salad with tuna & peas + cherry tomatoes (halved) + apple slices.
· Hummus pitta dippers + grated cheese + carrot sticks + berries.

8. Celebrations, rewards & fundraising
· Birthdays/celebrations are an important part of our culture and whilst we aim to mainly follow a balance, healthy lifestyle we will have the occasional treat and are happy to have a cake/treat provided by the parent. (preferably store brought so we can record the allergens).

9. Hygiene, safety & training
· All food handlers follow our Food Safety and Infection Control procedures, including handwashing, cleaning, temperature control and safe storage.
· We risk‑assess food activities and equipment. First‑aiders are present during mealtimes.
· Staff are trained to recognise and respond to choking; we apply current safer‑eating guidance in preparation and supervision.

10. Communication with families
· New families receive this policy during inductions.
· We welcome conversations about preferences, sensory needs and cultural foods.
· Where a lunchbox regularly falls outside the guidance, we will contact parents sensitively to offer support and ideas.

11. Monitoring & review
· Senior staff sample‑monitor snacks and lunchboxes each term against this policy.
· Incidents (e.g., allergen exposure, choking, illness) are recorded, reviewed and used to update training and risk assessments.
· Policy reviewed annually or following changes to the EYFS/nutrition guidance.

Applies to: all children, parents/carers, staff, students, volunteers and visitors.
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Review due: November 2026 (or sooner if guidance changes)

