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                                      Food and Drink Policy

Prime Time is committed to providing healthy, nutritious and tasty food and drinks for children during sessions. The Manager and staff will make every effort to ensure that food and drink is safely prepared and sensitive to the dietary, religious and cultural requirements of all the children.

When preparing food and drink, staff will be mindful of the provisions of the Hygiene policy so as to ensure that the safety of staff and children is paramount. Staff will always wash hands and lower arms before preparing and handling food. In addition to these provisions, staff will be careful to ensure both the safety of themselves and children when using dangerous equipment in food and drink preparation. 

The Manager and staff are mindful of their responsibilities and obligations under the Food Safety Act 1990 as amended, General Food Law Regulations 2004 as amended, The Food Safety and Hygiene Regulations 2013 as amended and The Food Information Regulations 2014 as amended and Foods Standards Agencies Code of Practice.  Prime Time is registered with the local authority to provide food and endeavours to train its staff in Food Handling/ Food Hygiene where at least one person is on site at all times, and they are fully trained in food storage, preparation, and cooking and food safety. Prime Time ensures certificates are kept up to date.  
If any cases of food poisoning occur that affects two or more children or adults on the premises Prime Time will inform the local authority and Ofsted within 14 days of the occurrence.  

As part of a child’s settling in period, Prime Time requires that parents/carers complete a registration form, including information about any special dietary requirements, allergies or intolerances that the child suffers from. The Manager and staff will ensure and are all equally responsible for checking that food and drink offered to children takes account of this information to safeguard their health and meet- as far as possible- their particular preferences. All vegetarian alternatives on offer will resemble the meat equivalent whenever possible. Prime Time is committed to offering parents information on any ingredients they serve to children that contain one of the 14 known allergens under the Food Information Regulations 2014 as amended. Parents may ask staff for this information either verbally or in written format. Staff will not serve foods to a child that contains an allergen; a child is known to be allergic to, as stipulated on the child registration form. The registration forms allow for a more detailed medical information sheet to be completed to ensure there is a detailed allergy action plan in place if needed. 
Any child identified as having a severe allergy that may result in anaphylaxis or other more severe symptoms will have an allergy action plan displayed in the kitchen area and it will contain the actions to be taken as agreed with health professionals. Staff will be trained by health professionals should they need to use medical equipment in an emergency such as an EpiPen. This may be included in First Aid training. 

Menus are planned in advance as part of a lengthy regular review by the Manager and are based on healthy nutritious food, children’s preferences and cultural diversity. The menus are on display for parents/carers or emailed. Parents/carers and children’s suggestions for meals and snacks are encouraged. Guidance on food preparation can be found at Public Health England including food types and portions. Staff will be aware of how to prepare food to prevent the risks of choking, especially for those children aged under 5 years. Any incident of choking at the setting will be recorded on an incident form and communicated to parents. 
No child will ever be forced to eat or drink something against their will and the withholding or granting of food and drink will never be used as either a punishment or reward. Children will always be within sight and hearing of staff whilst eating to ensure safety from choking, sharing foods between peers and unexpected allergic reactions. There will always be one paediatric first aid trained member of staff present at eating times. Allergies and Food intolerance training will be available to staff wherever possible and included as part of First Aid training. 
Prime Time considers all meal times to be important and integral part of the child’s day. They are recognised as an important learning opportunity. Emphasis is placed on child participation. Staff sit down with the children and, where possible, eat the same meal. Children are encouraged to lay tables, set out chairs and help clear away. 

Healthy Eating
Prime Time recognises the importance of healthy eating and a balanced and nutritious diet. Because of this Prime Time will endeavour to make a variety of food available including and varying at time’s meat, fruit and low fat and low sugar foods. Menus are planned in advance and where possible food is fresh, wholesome and balanced.

Prime Time will not regularly provide sweets for children and will avoid excessive amounts of fatty or sugary foods. Prime Time will provide a choice of drinks to children, normally water or milk. Fresh drinking water is available at all times. 

Cultural and Religious Diversity 
Prime Time and its staff are committed to embracing the cultural and religious diversity of the families who use our services. The Manager and staff will work with parents/carers to ensure that any particular dietary requirements are met. Prime Time is also keen to help introduce children to different religious and cultural foods, festivals and events and use meal times as an opportunity for this.

Snacks
Each child is always given a plate or a bowl and when necessary a knife, fork and spoon. No children will eat from a tray or from the table. Children are encouraged to serve other children and to pour their own drinks from a jug or use their water bottles filling them up from the tap.  Children will always wash their hands before snack and when necessary after snack. Sanitizer is available and its safe use taught to children. Children are reminded of their manners and are asked to say please and thank you to the staff and other children. 

Lunch
All lunch boxes will be placed on the designated area upon arrival and then staff will place foods requiring cool temperatures into the fridge. Any child’s lunchbox that appears to be consistently unhealthy will be discussed with the parent/ carer about possible alternatives without causing upset to the family.  

Children sit down at tables to share a meal together. Appropriate crockery and cutlery is used. Staff encourage children to pour/fill their own drinks and open their own food packets where possible. 

Cooking
Children take part in cooking activities and when staff are cooking with the children they will to try and provide a varied menu including fun foods, sweet foods and wholesome, healthy foods so as to create a balance. Children are made to wash hands before cooking, help read a recipe and handle tools safely. Staff will also encourage children to help clear up and wash up. 

Staff will plan cooking activities from other cultures to help promote children’s understanding of multi-cultural diversity. 

We believe that an appreciation of food and nutrition is an integral part of the life- learning process for all children. We will incorporate food within our curriculum planning to extend knowledge and understanding. 
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