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Food and Drink Policy

This policy is relevant to the cook or member of staff who is responsible for preparing or serving food.

We at Owls Nest will take every step to ensure that food served to the children is prepared to the highest hygiene standards to prevent food poisoning. We will notify OFSTED if we encounter two or more cases of food poisoning on the premises.

· Food must be stored correctly (separated raw and ready to eat food).
· Hand washing and drying before and after any food preparing takes place.
· Separate chopping boards must be used for raw products, ready to eat food, dairy products, fruits and vegetables and meat products.
· Chilled food must be kept at 5 degrees centigrade and definitely below 8 degrees centigrade (46 degree Fahrenheit).
· Fridge and freezer temperatures must be observed daily to ensure the above temperatures are maintained.
· Hot food must be kept above 63 degrees centigrade.
· Antibacterial wipes must be used to clean probe after use.
Hand washing and drying must occur regularly in particular.
a) Before starting any work in the kitchen.
b) Before handling ready to eat food.
c) After using the toilet.
d) After the break.

·    Staff working in the kitchen should:
a) Wear appropriate clothing, hair tied up.
b) Not touch face or hair.
c) Cover all cuts with water proof plasters.
d) Not cough or sneeze over the food.
e) Complete daily checks. 


· All food handlers must have supervision/induction when working at Owls Nest. All kitchen staff will have relevant training in food and hygiene and hold a level 2 qualification.


[bookmark: _Toc204144583][bookmark: _Toc363825708]Procedures for serving food

All staff must remember to wash their hands before preparing and handling food.
The procedure for serving all meals are as follows:

· Allergies and individual dietary requirements will be checked and respected accordingly prior to serving food. Kitchen staff should refer to the Allergies & Dietary Requirements sheet on display in the kitchen. The room leader should refer to Allergies & Dietary Requirements sheet on display in the room.
· The temperature of hot food should be checked before being served to the children to avoid burns or scalding.
· Wash and sterilise all table top surfaces, or place appropriate table coverings.
· Lay tables for the meal.
· Set up waste food table.
· The temperature of hot food should be checked before being served to the children to avoid burns or scalding.
· Kitchen assistant deals with food preparation.
· All members of staff serving meals must wash their hands before serving in the designated sink. Hand paper towels are to be used for drying.
· Tables are cleared and sterilized by the kitchen assistant at lunchtime and rotated by staff at tea-time.
· Waste is emptied.
· Dishes are taken up to the kitchen to be cleaned. 
· All left over foods must be covered, dated and refrigerated where necessary.
· Any dried foods must be stored in a plastic container, labelled and dated. 
No open packets are to be left in cupboards or on work surfaces.
· The floors are swept and mopped.

Procedure for kitchen cleaning (after lunch and tea)

· All utensils, dishes and cutlery must be washed and put away before the kitchen staff go home. 
· [bookmark: _Toc204144584][bookmark: _Toc363825709]All surfaces within the kitchen, including the cooker, are to be wiped down with anti-bacterial spray or other appropriate cleaner.

Policy statement on food management

The nursery will adopt a policy that will ensure that the standard of table manners and behaviour which is expected will be consistent. Mealtimes should be a happy social occasion for staff and children alike.
Following procedures are conducted during food management:

· Allergies and individual dietary requirements will be checked and respected accordingly prior to serving food. Kitchen staff should refer to Allergies & Dietary Requirements sheet on display in the kitchen. The room leader should refer to Allergies & Dietary Requirements sheet on display in the room.
· The temperature of hot food should be checked before being served to the children to avoid burns or scalding.
· Staff will set a good example of good table manners.
· Cultural differences and eating habits will be respected.
· Children will be encouraged to wait before starting their meal until all others have been served where reasonably possible.
· Conversation will be allowed and encouraged.
· Any child who shows signs of distress will be allowed to scrape their food without any fuss.
· Children not on special diets will be encouraged to eat a small piece of everything.
· Children who are slow eaters will be given time and are not rushed.
· Quantities will take account of the ages of the children.
· Menus will be displayed for parents to see.
· Children will be encouraged to help staff serve the meals to their friends on a rotational basis.
· [bookmark: _Toc204144585][bookmark: _Toc363825710]Children are encouraged to scrape their leftovers into the bin and to place their cutlery and plates for collection by the kitchen assistant.


Food and Drink Procedures

The management of Owls Nest ensures that all children are offered healthy and nutritious food and drink at regular intervals taking into consideration individual dietary and religious requirements.
Food timings are as follows:

 08:00 – 09:00 Breakfast
	 12:00 – Lunch
                          	              16:00 – Tea
			

· Water will be available at all times for the children, to either drink by themselves or ask the member of staff to serve them.
· A glass of milk will be offered to the children if they want it.
· Under no circumstances should the withdrawal of food or drink be used as a punishment.

The staff at the nursery will endeavour to:

· Encourage children to wash their hands before eating food.
· Ensure there is staff interaction with children at all times, each table has at least one member of staff seated with the children, encouraging them to maintain good table manners and eating habits.
· Involve children in setting out of lunchtime places.
· Involve children, staff and parents in the choice of food on the menu at every review stage.
· Ensure meal times are a valuable learning opportunity for children to develop their social skills.
· To encourage young children to be independent at feeding themselves and to help them along if they are having difficulty. Remember that individual children will be ready for this in their own time.
· The interval between cooking and serving food should be minimal.
· The temperature of hot food should be checked before being served to the children to avoid burns or scalding.



OFSTED will be informed in case of food poisoning which affects two or more children.

Food Handlers with Infectious Disease

Any member of staff who is handling food with any illness or conditions, which could affect the safety of the food, must inform the management as soon as possible.

Any member of staff who fails to report this to the management, disciplinary action will be taken. 

Any illnesses or conditions that could affect the nursery and the safety of the children or staff must be reported so we can deal with the matter and stop cross – infection as soon as possible.

These are some illnesses and conditions. If you have any illness or condition that is not listed below, you still have to report it to the manager.

· Disease related to hands, feet or mouth.
· Ringworm
· Threadworm
· Diarrhoea and sickness
· Thrush
· Any skin conditions such as chicken pox, measles. 


Additionally any member of staff handling food must comply with certain Health and Safety conditions such as:

1) Hands must be washed thoroughly and wiped with hand towel before any food is handled.
2) All policies regarding the kitchen must be abided by.
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