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Healthy Eating and nutrition policy


 
Arrangements for Review:  
Written August 2025
Reviewed Sept 2026 TPlatt 
Next review due August 2027
 
Claire Elliott-Hare is responsible for the implementation of this policy and conducting regular reviews.  This policy was adopted in September 2024. 
 
 
 
 
 
 











1. Purpose & Scope
This policy aims to ensure all children in our care receive healthy, balanced, and nutritious meals and snacks, consistent with the EYFS statutory framework, NHS nutrition guidance, and relevant UK legislation. It covers food safety, nutritional standards, allergy management, parental engagement, and staff responsibilities.

2. Legislative & Guidance Foundation
· From April–May 2025, the Department for Education published updated EYFS Nutrition Guidance, which from September 2025 becomes a statutory requirement, stating that when meals/snacks/drinks are provided they must be “healthy, balanced and nutritious” GOV.UK.
· EYFS 2025 includes Safer Eating requirements:
· A paediatric first aid–trained staff member must be present during all mealtimes.
· Dietary information (allergies, preferences, intolerances) must be gathered, accessible to staff, and regularly updated. These are available in children’s folders, displayed on room boards and are checked termly with parents to ensure they are up to date.
· Food must be prepared to prevent choking, and supervision must be active and face-to-face, we follow the NHS guidelines for food preparation and send reminders home to parents to support this.
· The NHS Eatwell Guide emphasizes balance across food groups—fruit & vegetables, starchy carbs, proteins, dairy/alternatives—while limiting foods high in fat, sugar, and salt nhs.uk.
· NHS guidance encourages structured mealtimes, water as the primary drink ( over 2 years), healthy snacks, and discouraged screen use during meals. Children under 1 year of age will have milk as main food and drink source. When weaning children will be offered small amounts of water as per our infant feeding policy.
· Safer Food and Hygiene: EYFS mandates that food handlers must be trained in hygiene; infants must be fed safely to reduce risk of choking or foodborne illness. Staff undertake Level 2 health and hygiene training as well as allergy training from the .gov website. 
· Menu standards 2025:
· Meals should include starchy food, proteins, fruit/veg, water/milk; snacks should offer fruit/vegetables or starchy food—with no processed sugary options, dried fruit, cakes, biscuits, or crisps. Meals will be based around the 4 main food groups as per the nutrition guidance- set menus are generally not planned in order for staff to follow children’s interests and choices with meal times. 
· Avoid added salt/sugar, limit processed meats and fried foods to once per week, include whole grains regularly (not exclusively), and ensure milk alternatives are fortified. Fried foods are not offered within the setting. In acorn room wholemeal bread is avoided due to additional fibre, in Oak room wholemeal and wholegrain foods are as standard when available. 

3. Responsibilities
3.1 Leadership
· Ensure this policy is adopted, communicated, and reviewed.
· Ensure staff are trained in nutrition, food safety, safe feeding, allergy management, and paediatric first aid.
3.2 Staff
· Obtain and update all dietary/allergy information before child admission; share with all relevant staff. This is completed within our registration forms by parents and checked during the child’s first settle by the key person. The dietary requirement form is displayed within the applicable kitchen; this is then transferred over if a child changes rooms. 
· Always have a paediatric first aider on duty during meals.
· Prepare and serve meals to prevent choking and ensure safe seating and supervision, we follow the NHS and food standards agency guidelines in regard to food preparation and keep up to date with any updates. 
· Follow EYFS nutrition guidance and NHS Eatwell balance to the best of our ability.
3.3 Parents/Carers
· Provide full dietary, allergy, and preference information before the child starts.
· Encourage healthy eating habits at home (e.g., avoiding processed snacks, sugary drinks) 
· Follow the set out expectations in appendix 1 within this policy.

4. Nutrition Standards
Daily Meal Structure
	Occasion
	Requirements

	Breakfast
	Starchy food; fruit/veg; dairy or fortified alternative; water/plain milk. We offer toast, cereals and fruit with milk and water during our breakfasts.

	Mid-morning snack
	Fruit/veg; a starchy food; water/plain milk. We offer fruit, vegetables and crackers/breadsticks/ricecakes/low sugar baby/toddler snacks.

	Lunch
	Main course: starchy food, protein, ≥1 portion veg/fruit. Optionally: starter, side, or second course (plain yogurt/fruit). No sweetened yogurt. Parents provide lunch – expectations for lunch are outlined within Appendix 1 of this document. 

	Afternoon snack
	As for mid-morning. 

	Tea/light meal
	Balanced smaller meal: starchy, protein, veg/fruit; optional starter/side/second course if needed. We provide a range of foods that fit within the suggested food groups, we provide plain yoghurt/plain Greek yoghurt or alternatives for a second course which can be sweetened with fruit or fruit purees. 


General Nutritional Practices
· Water available at all times; avoid sugary drinks, fruit juices, smoothies over 150 ml/day. We provide drinking water at all times to those over a year old. Those of weaning age are offered water with meal times. Those below 6 months will be offered water to sip on hot days to support hydration following NHS guidance. 
· No processed sugary snacks, including dried fruit, cakes, biscuits, crisps at any time. These will not be offered at Squirrel Lodge.
· Avoid added salt and sugar; limit processed meats and fried foods to once weekly. Fried food will not be served at Squirrel Lodge. We will chose lower sugar and salt options of food wherever possible. Sweets/ chocolate will not be offered. 
· Whole grains included regularly (not exclusively), these are offered as part of meals.
· Dairy alternatives must be fortified appropriately .

5. Allergies & Special Dietary Needs
· Record, regularly update, and share dietary/allergy profiles for each child. As above these are displayed in each rooms kitchen and are checked with parents termly.
· Develop and review allergy action plans in collaboration with parents and healthcare professionals when needed .
· Staff must recognize symptoms of allergic reactions and know emergency protocols. Prior to preparing food staff complete food hygiene and allergy training. 

6. Food Safety & Hygiene
· Staff must hold appropriate food hygiene qualifications; follow robust food safety management systems. Prior to preparing food staff complete food hygiene and allergy training.
· Infants and young children fed in safe seating with active supervision; staff must face children during feeding. Children are always directly supervised when eating. 
· Record and review all choking or near-miss incidents and notify parents. These will be noted on intervention forms when a staff member has had to physically intervene, the parents will be notified via message or call depending on severity. 

7. Parental Engagement
· Share policy with parents during induction.
· Educate through newsletters or displays about healthy eating, tooth-friendly snacks, and reducing reliance on processed baby foods, aligned with NHS advice 

8. Monitoring & Review
· Leadership reviews policy annually or sooner if guidance changes.
· Regularly audit meals/snacks, hygiene, allergy records, and staff compliance.
· Track incident logs (allergy, choking) to inform training or procedural updates.

9. Policy Statement
We are committed to promoting lifelong healthy eating habits by offering nutritious, safe, and enjoyable meals in a safe environment, informed by current national standards and statutory requirements.

Signed 
Owner and Manager 
Claire Elliott-Hare and Terrie Platt 









Appendix 1: Parent Acknowledgement and Healthy Packed Lunch Agreement
Setting Name: Squirrel Lodge Nursery
Policy Reference: Healthy Eating & Nutrition Policy (2026)
Effective from: September 2025 
As per the EYFS guidance from September 2025 nurseries have to follow a healthy eating policy. This includes what is permitted when food is provided by parents. We understand that many children can have different likes and dislikes, go through different phases with foods as well as children struggling with sensory stimulation that food can provide. 
We are considerate of all the above when writing these guidelines and expectations, if you are concerned, please request to speak to a member of the management team. 

Purpose of This Appendix
This appendix forms part of our statutory duty to promote the health and wellbeing of all children in our care, in accordance with the EYFS 2025 Framework, NHS Eatwell guidance, and Department for Education nutrition standards.
As meals and snacks are shared responsibilities between the nursery and families, we ask that all parents/carers who provide food from home adhere to the expectations outlined below, in line with our duty of care to every child.

Nursery’s Duty of Care
At Squirrel Lodge Nursery, we are legally and ethically committed to:
· Offering meals and snacks that are healthy, balanced, and nutritious.
· Ensuring that food and drink meet age-appropriate standards for safety, nutrition, and allergy management.
· Encouraging healthy eating habits, positive mealtime experiences, and early education about food and wellbeing.
· Providing guidance to families around what constitutes a suitable packed meal or snack.

Parent Expectations for Packed Lunches and Snacks
We respectfully request that all food brought from home follows these minimum requirements:
1. Include at least one portion of fruit or vegetables with each main meal.
(Examples: chopped fruit, vegetable sticks, salad, cooked vegetables, fruit pot)
2. Limit processed snack items to no more than one item per lunchbox or tea if providing.
(Examples: crisps, cereal bars, pre-packaged savoury or sweet snacks)
3. Do not include confectionary, such as:
· Cakes (including cupcakes, cake bars, sweet pastries)
· Sweets
· Chocolate bars or chocolate-based products eg biscuits , covered raisins , desserts
· Biscuits (including chocolate-covered or sweetened varieties)
If a parent is opting out of meals and providing their own, the above will also be required. 
These items are not permitted under our healthy eating policy and will be returned home.

Additional Notes:
· Water is always provided during meals and throughout the day. Please avoid sending sugary drinks or juice. If your child does not drink plain water please request to speak to the manager to discuss how we can support this.
· For children with allergies or dietary needs, alternative arrangements can be made in consultation with the setting.
· We understand occasional slip-ups may happen; however, repeated non-compliance may require further discussion with the setting leadership.

Working in Partnership
We believe promoting healthy eating is most effective when families and educators work together. Our team is happy to support parents with lunchbox suggestions, portion guidance, and balanced snack ideas. Please don’t hesitate to ask for help.

Inclusion 
We understand that there can be many barriers for children when it comes to food including sensory needs and medical needs/considerations. If you cannot follow the above with your child due to barriers/challenges with food, please send an email to the setting outlining support required and we will work with you to support your child. 

Parent/Carer Declaration
I have read and understood the Healthy Eating & Nutrition Policy 2026and agree to follow the expectations for food provided from home, as set out in Appendix 1.
I understand the nursery’s duty of care to support children's health and safety through nutrition, and I agree to support this commitment by providing food that meets the required standards. When providing my own food I will provide as outlined above. If my child ‘opts out’ of meals I will ensure I follow all requirements regarding safe preparation and storage outlined within the opt out agreement .
	Child’s Full Name
	__________________________________________

	Parent/Carer Name
	__________________________________________

	Signature
	__________________________________________

	Date
	__________________________________________
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