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03 Food safety and nutrition procedures  

03.5 Meeting dietary requirements and Mealtimes 

Policy Statement 
 

Cholsey Pre-School regards snack and mealtimes as an important part of our day to promote and educate 

healthy eating habits, and socialising.  Each meal or snack is aimed and encouraged to be a nutritious 

source of food that meets the child's individual dietary needs.  We maintain the highest possible food 

hygiene standards with regard to the purchase, storage, preparation and serving of food.  Cholsey Pre-

School is registered as a food provider with the local authority Environmental Health Department. 

Food supplied for children provides a healthy and balanced diet for healthy growth and development. 

Foods that contain any of 14 allergens identified by the FSA are identified on menus. The setting follows 

dietary guidance to promote health and reduce risk of disease caused by unhealthy eating.  

• Parents must share information about their children’s particular dietary needs with staff when they enrol 

their children and on an on-going basis with their key person. 

• Staff discuss and record children’s dietary needs, allergies and any ethnic or cultural food preferences 

with their parents. 

• If a child has a known food allergy, procedure 04.4 Allergies and food intolerance is followed. 

• Staff record information about each child’s dietary needs in the individual child’s registration form; 

parents sign the form to signify that it is correct. 

• We take care to avoid food containing nuts or nut products and are especially vigilant where we have a 

child who has a known allergy to nuts.  Pre-School promotes and is a ‘Nut Free Zone’. 

• Up-to-date information about individual children’s dietary needs is displayed so that all staff and 

volunteers are fully informed. 

• Staff ensure that children receive only food and drink that is consistent with their dietary needs and 

cultural or ethnic preferences, as well as their parent’s wishes. 

• Staff aim to include food diets from children’s cultural backgrounds, providing children with familiar 

foods and introducing them to new ones. 

• Through on-going discussion with parents and research reading by staff, staff obtain information about 

the dietary rules of the religious groups to which children and their parents belong, and of vegetarians 

and vegans, as well as about food allergies. Staff take account of this information when providing food 

and drink. 

• All staff show sensitivity in providing for children’s diets, allergies and cultural or ethnic food 

preferences. A child’s diet or allergy is never used as a label for the child, they are not made to feel 

‘singled out’ because of their diet, allergy or cultural/ethnic food preferences. 



• Fresh drinking water is available throughout the day. Staff inform children how to obtain the drinking 

water and that they can ask for water at any time during the day. 

• Meal and snack times are organised as social occasions. 

• Key persons regularly share information about the children’s levels of appetite and enjoyment of food 

with parents. 

• Staff refer to the Eat Better, Start Better (Action for Children 2017). 

Promoting Healthy Eating  
 

▪ We use meal and snack times to help children develop independence through making choices, 

serving food and drink and feeding themselves. 

▪ Where food is provided from home we encourage the food to be healthy and carefully considered 

for other children with allergies.   

▪ Snacks are usually supplied from home and combined to provide a variety of options for the 

children.   

▪ We request that each child provides fruit or healthy alternative snack per session for snack times.  

Snack suggestions can be found on our Snack Ideas guide.  

▪ Eating the healthiest foods first is encouraged. 

▪ Age appropriate utensils are supplied by Pre-School and where applicable, we take account of the 

eating practices in cultures. 

▪ Fresh drinking water is constantly available for the children and they are educated how to obtain the 

water. 

▪ Milk (semi-skimmed pasteurised milk) and water are offered and encouraged during snack and 

mealtimes.  

▪ We inform parents who provide food for their children about the storage facilities available in the 

setting and the most suitable methods for storing food while at the setting.  

▪ We organise meal and snack times to be social occasions in which children and staff participate 

▪ In order to protect children with food allergies, we discourage children from sharing and swapping 

their food with one another. 

Packed Lunches 
 

▪ Where parents choose to bring packed lunches, we: 

▪ Inform parents of our policy on healthy eating and discourage packed lunch contents that consists 

largely of crisps, processed foods, sweet drinks and products such as cakes or biscuits.  We 

reserve the right to return this food to the parent as a last resort.  

▪ As a precaution, children should not eat packed lunches when travelling in vehicles. 

▪ Any uneaten packed lunch food is returned home with the children to show parents and carers what 

has been consumed.  

 



Fussy/faddy eating 

• Children who are showing signs of ‘fussy or faddy eating’ are not forced to eat anything they do not 

want to.  

• Staff recognise the signs that a child has had enough and remove uneaten food without comment. 

• Children are not made to stay at the table after others have left if they refuse to eat certain items of 

food. 

• Staff work in partnership with parents to support them with children who are showing signs of ‘faddy or 

fussy eating’ and sign post them to further advice, for example, How to Manage Simple Faddy Eating in 

Toddlers (Infant & Toddler Forum) https://infantandtoddlerforum.org/health-and-childcare-

professionals/factsheets/ 

 

Legal Framework 
 

▪ Regulation (EC) 852/2004 of the European Parliament and of the Council on the Hygiene of 

Foodstuffs. 

Further Guidance 
 

▪ Safer Food, Better Business (Food Standards Agency 2011) 

Other useful Preschool Learning Alliance publications 
 

▪ Nutritional Guidance for the Under Fives (Ed. 2010)  

▪ The Early Years Essential Cookbook (2009) 

▪ Healthy and Active Lifestyles for the Early Years (2012) 
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