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Food Safety and Nutrition Policy
Policy Statement
Holy Angels Pre-school is committed to providing safe, nutritious, and inclusive food experiences for all children. We promote healthy eating habits, protect children with allergies, and ensure compliance with food safety legislation and EYFS safeguarding and welfare requirements.
🧩 Objectives
• 	🧼 Maintain high standards of hygiene in food preparation and serving areas
• 	🥦 Provide balanced, age-appropriate meals and snacks
• 	⚠️ Identify and manage food allergies and dietary needs
• 	🧃 Promote hydration and healthy eating habits
• 	🧠 Educate children about food choices through play and conversation
• 	📋 Ensure staff are trained in food safety and allergy awareness
• 	🔄 Review menus and food practices regularly

🧑‍🏫 Staff Implementation Guidance
🧼 Hygiene & Safety
• 	Wash hands before and after food handling
• 	Clean surfaces, utensils, and equipment thoroughly
• 	Store food safely and monitor expiry dates
• 	Follow HACCP or SFBB procedures
🥗 Nutrition & Snack Planning – 
Offer:
• 	healthy snacks
• 	🥛 Milk and water Dairy
• 	🌾 Grains and cereals
• 	🍎 Fruit and vegetables
• 	Limit sugar, salt, and processed foods
• 	Provide fresh drinking water throughout the day
⚠️ Allergy & Intolerance Management
• 	Collect detailed allergy information before a child starts
• 	Create and review allergy action plans with parents and health professionals
• 	Ensure all staff know each child’s dietary needs
• 	Supervise mealtimes closely to prevent food swapping
• 	Record and report any allergic reactions or near misses
🧒 Mealtime Environment
• 	Use age-appropriate seating and utensils
• 	Minimise distractions and encourage calm, social eating
• 	Staff should sit with children and model positive food behaviours
• 	Never use food as a reward or punishment

👨‍👩‍👧 Parent-Friendly Summary
We care about what your child eats and how they experience mealtimes. Here’s what we do to keep food safe and healthy:
• 	🥗 Healthy breakfast cereals and snacks – We serve balanced, nutritious food    
• 	🧃 Hydration – Fresh water is always available
• 	⚠️ Allergy Awareness – We work with you to manage allergies and intolerances
• 	🧼 Clean & Safe – Our kitchen and eating areas are kept spotless
• 	🧒 Positive Mealtimes – We make eating fun, calm, and respectful
• 	🧑‍⚕️ Trained Staff – Our team knows how to keep food safe and children protected
If you have any questions or preferences—such as dietary choices or cultural needs—please speak to your child’s key person. We’re here to support your child’s health in every way.
📚 Legal Requirements and Guidelines
This policy reflects the following legislation and guidance:
• EYFS Statutory Framework (2025 update), Sections 3.63–3.70
• Regulation (EC) No 852/2004 on the hygiene of foodstuffs
• Food Information Regulations 2014
• The Childcare Act 2006
• Safer Eating in Early Years Settings (The Safer Food Group, 2025)
• Early Years Foundation Stage Nutrition Guidance (DfE, May 2025)
• Ofsted Inspection Framework – Health and Wellbeing Standards (2025)
• Safer Food Better Business for Caterers (Food Standards Agency)
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