	Policy Title
	Healthy Eating Policy

	Policy Number
	3.12

	Date
	20/07/2011

	Review Date
	20/07/2012

	Author
	Trustees


[image: image1.jpg]¢ranche 726 cmldca,.e





   & FCPS Foundation Stage
Definition of Franche 726 & FCPS Foundation Stage:

Franche 726 consists of Tots@726, Little Franche, Wraparound, Chestnut Children’s Centre & 726 unit.  Franche 726 provides extended services which integrate with the Franche Community Primary School Foundation Stage setting.  The policy hereon in refers to the aforementioned settings as applicable to this policy

Statement of Intent

1. To work in partnership with agencies/ partners working with children and families to deliver an effective and consistent approach to healthy eating practices and to ensure that individual cultural and dietary needs are meet.

2. To raise awareness with children, young people, parents/carers and professionals to develop a positive approach to food, nutrition and oral health education.

3. To encourage responsibility and accountability of parents/carers and professionals in offering healthy choices to children and young people.

4. To promote healthy eating and oral health as necessary and enjoyable aspects of the lives of children and young people in order to allow them to make independent and informed choices.
Ai
Aim
To work in partnership with families and professionals within Chestnut Children’s Centre reach area and the wider community to support children, young people and families to develop healthy eating practices which will become embedded for life.

We will communicate information to parents on food offered to children at the setting 

We will increase the number of healthier food choices available to children

We aim to equip staff and parents with information they need to make healthy choices

We will ensure consistent messages about food and health are being given across the setting

Policy

1. All staff will present consistent information on healthy eating options and aim to provide healthy

· snacks

· hot lunches / packed lunches

· drinks

2. Fresh drinking water will be provided and encourage to drink throughout the day

3. All staff will have opportunities for relevant training and development i.e. Basic Food Hygiene, knowledge of healthy eating etc

4. All food items will be prepared in accordance with food hygiene standards and all staff will ensure they prepare foods inline with the organisations ‘Safer Foods’ policy.

5. Staff will ensure that all food items purchased and or in stock is from a reputable provider and that items are in date, of quality and labelled appropriately to ensure that children are kept away from foods causing allergies. 

6. A range of teaching methods and resources will be used to promote healthy eating i.e. using art, media, music, expertise from external resources

7. Evaluation and feedback should be used with supporting evidence available for inspection and monitoring purposes.

8. Snack times/meal times should be an opportunity for positive social interaction and promoting social skills

9. Staff, Professionals and parents/carers should be encouraged to be good role models for healthy eating.

10. Food is celebrated and seen as an important part of culture and tradition

11. Food provision must reflect cultural, religious and medical needs of children, young people and parents/carers.

12. A variety of healthy food options is made available and new tastes are actively encouraged

13. Oral health and hygiene care will be promoted and encouraged at all times

14. Children Centre Staff will consult with children, young people and parents/carers on food provision and healthy eating, seeking guidance from professional when and where necessary

15. Staff will ensure appropriate foods will be available / prepared for children with special / addition needs / dietary requirements.

Procedures

The children will be a provided a choice from the following varieties of snacks 

· Fresh fruit in season

· Raw vegetables

· Cheese or yoghurt with added fruit

· Any type of bread with savory fillings

· Plain biscuits such as crisp breads, oatcakes, breadsticks, cream crackers and Melba toast

· Home made plain popcorn.

The following will not be provided as snack (unless for one off special occasion / treat)
· Sweets

· biscuits

· cakes 

· crisps 

· dried fruits as snacks on their own; provide them with a main meal

Fresh drinking water will be present at the settings at all time. The setting will actively encourage staff to promote water a drink of choice to quench thirst.

Whenever milk is provided, children below the age of 2 years will be provided with full fat milk and semi-skimmed milk will be provided to children between the ages of 2-5years.

The setting will welcome and positively engage with children on special diets and with special dietary needs.

The setting will have procedures in place to identify children with allergies.
(In both these circumstances we will work with parents/carers to maintain records and special feeding requirements.)

Where children with allergies are identified staff will ensure appropriate foods are available.  If a contact allergy staff will ensure appropriate foods are only available.

Additionally to paediatric first aid, operation staff will undertake Anaphylactic Awareness and administration of medication training. 

The children will have access to hand wash facilities prior to eating and staff will remind children to wash their hands.

The settings will actively encourage staff and parents to sit and chat with the children during mealtimes and snacks.

The settings will allow children to serve themselves during meals as this may encourage them to try different kinds of foods.

The settings recognize that it is not unusual for children under 5 to refuse certain foods. In such circumstances the staff should:

· Gently encourage the child to try the food.

· If the child refuses to eat, gently remove food without passing judgment
Involving parents and children
The setting will work in partnership with parents and carers in ensuring that children will have access to a healthier diet, and will be open in communication with any issues or concerns relating to a child’s diet or eating habit. 
The setting will communicate with parents using different media to include written, pictorial, and informal communication. 

 The setting will work in partnership with parents and careers in ensuring that children in care have access to a healthier diet. The settings will regularly provide parents and careers with clear precise information about their child’s dietary intake.

The settings recognize and respect the rights of the children to be heard in development and practice of a policy that affects them. The children should be consulted with and involved in decisions regarding planning and serving snacks, where possible.
The settings should not promote food as reward and withholding food should not be a form of punishment for children.
The setting will promote active play using food provided that learning is appropriate in each context.
Involving  Staff

The setting will ensure that all staff are appropriately trained and well informed of latest government recommendations on healthy eating and nutrition. 

The setting will actively encourage staff to choose healthier food options whilst on the premises.  When members of staff choose to bring unhealthier choices, then such foods will not be consumed in the presence of the children and the packaging will be disposed of discreetly

Staff will:

· Provide role model on healthy eating

· Encourage children to follow good table manners

· Encourage children to try all foods offered to them

· Whenever possible provide education on healthy eating

Special Occasions / Treats

Food may form a part of a special occasion i.e. Birthdays, religious celebrations etc.

Holidays, festivals and religious occasions provide a valuable opportunity for children to learn about.  The setting will adopt a sensible approach in encouraging children to be a part of such events.

Bringing in foods for parties and events – these must only be bought / shop items in the original packaging detailing expiry date/ best before date and ingredients.

Food as Learning

Active play using food:  
The setting will promote active play using food provided that learning is appropriate in each context. 

(Baby rice is recommended for use in active play as it is non-allergenic and is safe for all children). 

Whenever there is a child with gluten allergy, then using dough should be avoided. 

The settings should refrain from active play using food if there are cases of food related illness in the settings.

Raising awareness on healthy eating in the wider community: 
Healthy eating sessions for parents: 

The settings run courses / sessions on food for parents and/or children attending the settings. 

The settings will ensure that information and resources disseminated during these sessions are consistent with evidence-based government recommendations. 

The settings will ensure that :
The raw ingredients provided are of good quality. 
The participants are given sufficient information on the ingredients used so as to ensure that allergy sufferers, if any, can take care. 

The sessions will be overseen by practitioners who have the food hygiene certificate. 

All health and safety guidelines must be followed and risk assessments due completed 

Participating in community events: 

The setting may choose to provide food tasters at community events. 

The food tasters provided must meet the standards of good nutrition and hygiene as set out in the good practice guidelines. 

Food related illness: 
The settings has procedures in place to ensure that all precautions are taken to effectively deal with the outbreak of food related illness.(Infections Control Guidelines-Blue book).  All staff must be made aware of these guidelines and the parents must be informed of their responsibility.

Supporting Information

Babies aged 0-1

Children under 1 year: Breastfeeding should be actively encouraged as the norm for infant feeding. Settings would be required to encourage breast feeding in accordance with the "Worcester PCT and Children’s Centre breast feeding policy".

Between birth and the age of 1 year is a time of very rapid growth for children and a time when their nutritional needs are at their highest, as a child triples its weight and increases it’s length by 50% in its first year of life.  Therefore a baby’s energy and nutrient needs are high in comparison to its size.

It is also important the babies receive food in a form that they can digest, as many of a new born infant’s body systems are immature.  Therefore the timing of weaning and introduction of the correct weaning foods at the right time is very important.

Per-School Children aged 1 – 5

Children aged between 1 and 5 years need a diet with adequate intakes of energy and nutrients e.g. iron, calcium and vitamin c for growth and development.  However, children this age have small stomachs which prevent them from eating large amounts of food and a variable appetite that this is affected by fluctuations in their growth and activity levels.  Therefore, a meal pattern of three small meals and two – three small snacks is best for children of this age.

 Children of this age are largely dependant on others e.g. parents/carers for their food and that our adult eating habits, likes and dislikes will be the ones that children imitate.  These early food experiences have an important effect on adult eating patterns and may influence attitudes to eating, the types of foods considered ‘normal’ and whether eating is considered a social occasion or something to be undertaken while carrying out another activity e.g. watching television.

For young children meal times are important opportunity to communicate with others and good eating habits encourage good communications skills and language development. 

Food and eating also provides sources of learning for children through cooking, shopping, helping to lay the table and eating out.

Related policy information: 
Local Policies: 

Worcestershire Breastfeeding and Weaning policy 

Worcestershire Infant Feeding strategy 

Worcestershire Parent Engagement toolkit
Franche 726 Childcare:

Safer Foods Better Business guidance Policy
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