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We will provide healthy snacks, and cooking opportunities for all children.
We have a hot meal which is provided by an outside company Zebedees.  We take pride in healthy food and drink provision. We have Level 2 Food hygiene.
We provide information to parents on healthy eating. 
We use the following procedures to ensure we comply with regulations of food safety. 
· We keep surfaces clean with anti-bacterial spray before and after cooking. We wash hands before cooking and before eating. 

· Drying hands - Hand towels.

· 
· Buy food from reputable sources. Check the ‘use by’ or ‘best before’ dates.


· Make sure your refrigerator and freezer are cold enough for safe food storage. Regularly check the thermometer in your fridge and aim to keep the temperature below 5°C or your freezer -18°C to -25°C.

· Thoroughly wash knives, chopping boards, surfaces and hands immediately after handling  foods.  
· Keep your kitchen clean. Wash worktops and utensils often with hot water and detergent, or use a bactericidal cleaner. Bleach, disinfect, or change kitchen cloths regularly.
· Wash hands with hot water and soap and thoroughly dry them, after going to the toilet or touching animals. Also always wash your hands before you start preparing food, and after handling fruit or vegetables.

EYFS requirement 3.45 – Where children are provided with meals, snacks and drinks, they must be healthy, balanced and nutritious.  

We are committed to offering children healthy, nutritious snacks and food which meets their individual dietary requirements as advised by their parents.  All food is freshly prepared, using best quality ingredients where possible and presented well to encourage the children to try new foods.

Teaching children – We teach children about healthy eating and drinking as part of our daily routine. Children help to buy, prepare and cook food and enjoy helping in food preparation.

Special food - food is often used as part of a festival, birthday or celebration and we sometimes offer children food which might not be considered healthy such as cakes for a birthday party. If parents have a concern about this they should let me know.

EYFS requirement 3.45 – Fresh drinking water must be available and accessible at all times. 
	
Fresh drinking water is provided in age appropriate cups on a tray which is accessible for all the children; outside water is provided in a ‘help yourself’ dispenser and the children use open cups.

EYFS requirement 3.45 – Before a child is admitted to the setting the provider must also obtain information about any special dietary requirements, preferences and food allergies that the child has, and any special health requirement. Providers must record and act on information from parents and carers about a child's dietary needs.


EYFS requirement 3.47 – Registered providers must notify Ofsted of any food poisoning affecting two or more children looked after on the premises. Notification must be made as soon as is reasonably practicable, but in any event within 14 days of the incident. A registered provider, who, without reasonable excuse, fails to comply with this requirement, commits an offence.

I am aware of the requirements under the Public Health (Infection Diseases) Regulations 1988 regarding food poisoning and the requirement to inform Ofsted, acting on advice given by the Health Protection Agency. If I have to make a report an Incident Record will be completed. 
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