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Procedures 
 
 
 
We regularly involve children in food preparation 
Children are often more willing to try food which they have prepared themselves – and 
as a consequence they learn many new skills. 
We will use small cutlery which is not too sharp. The children will be supervised at all 
times in learning to use: small knives, mixing bowls and spoons, shaped cookie cutters, 
chopping boards, antibacterial spray, aprons and paper towels. 
 
 
 
We offer regular food related activities 

 Food role play toys such as the healthy eating set from Sainsburys 

 Multicultural food sets e.g. French, Chinese 

 Food jigsaws 

 Games such as “Tummy Ache” 

 Role play areas e.g. market, restaurant 
 
We have a “Snack Bar” 
Once the children have settled in at the beginning of the year, we will introduce a snack 
bar.  This will be situated in front of the kitchen and will open at around 10.00 a.m. or 
2.30 p.m. offering the children a selection of food. We aim to foster independence and 
self-selection. 
 
We will prepare, cook and share a variety of food 

 Toast 

 Juices and smoothies 

 Soups 

 Dips 

 Pizza 

 Cakes and biscuits … and many more 
 
We have procedures for caring for children with allergies 
When parents complete our forms before their child starts at our setting, we ask them if 
their child suffers from any known allergies, including allergies to any types of food. This 
is recorded on the registration form and “I am going to… “form. 
If a child has a food allergy, this is shared with the staff, and recorded on the Health 
noticeboard in the kitchen with the child’s photograph.  
Specific details of the allergy are recorded in the “Medical Administration” folder which is 
kept in the First Aid bag. This includes details of the nature of the reaction and what to 
do in case of an allergic reaction.  
The “Permission to give Medication” folder holds information about medication used and 
how it is to be used, with signed parental permission. Medication will be stored in the 
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bottom drawer of the fridge and “use by” dates will be checked regularly by the Health 
and Safety Co-ordinator. 
Parents train staff in how to administer special medication in the event of an allergic 
reaction. Epipen training is included in staff First Aid training. Epipens will be stored in 
the First Aid cupboard. 
We discuss with parents what alternatives we can offer, e.g. dairy free spreads or gluten 
free flour, and what precautions to take. 
  
 
Lunches  
Children staying for a full day will bring a packed lunch in to Pre-School. We ask parents 
to stick to the following suggestions:   

 Please send a sandwich lunch in a labelled lunch bag or box. Some children 
prefer to eat pasta, noodles or chapatis.  

 We will keep the food cool in the kitchen, but we do not have the facilities to re-
heat food. 

  Add a drink in a sports bottle, or box of juice. (Water and milk are also available 
in Pre-School) 

 Yoghurt, fruit or crisps will be more than enough to add to the lunch bag. (We will 
also offer a fruit snack in the afternoon) 

Please do not bring: 

 Nuts or products containing nuts (in case of allergy). 

 Chocolate or sweets. 
Further ideas can be found at:  
http://www.nhs.uk/Livewell/childhealth6-15/Pages/Lighterlunchboxes.aspx 
 
We will include food in our celebrations 
We aim to pass on the message that healthy eating is not about denial and restriction, 
rather it embraces the wide variety of food available and should be enjoyed.  
 
We will: 

 involve families from other cultural backgrounds in sharing recipes 

 share cakes for Birthdays 

 share food relevant to our celebrations, e.g. parkin for Bonfire Night, noodles for 
Chinese New Year 

 
Birthdays As part of our promotion of healthy eating, and to encourage good dental 
care, we ask that parents do not bring in sweets to share with the children for birthdays. 
If parents wish to bring in food for a Birthday, such as a cake, we will ask that they do 
not bring in products containing nuts. We will check ingredients and ask for a list to be 
provided if the items are home made. We will check if these special items are suitable 
for those children with food allergies. 
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