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1. Our Commitment 

At Wee Mack’s we believe that mealtimes are positive, social, learning experiences that 
support children’s health, wellbeing and development. We follow Seƫng the Table 
guidance - the current naƟonal nutriƟonal standards for early learning and childcare - 
and ensure our provision supports children in our care enjoy balanced, nutriƟous food 
and drink in welcoming mealƟme environments. We also use ‘Food MaƩers’ as a 
complementary resource to understand how to provide posiƟve eaƟng experiences 
across our seƫng. 

2. Scope and Aims 

This policy applies to all food and drink provided by Wee Mack’s during care sessions. 

We aim to: 

• Support healthy growth, development and lifelong eating habits 

• Meet each child’s nutritional needs 

• Promote positive attitudes to food and mealtimes 

• Respect cultural, dietary and medical needs of children 

• Provide safe and enjoyable eating environments 

3. Nutrition and Menus 

3.1 General Principles 

We follow current nutritional guidance for early years: 

• Meals and snacks are balanced and age-appropriate 

• Food and drink support energy, vitamin and mineral need 

• Menus are planned in advance, rotated regularly, and available for parents to 

view 

• Allergen information and key dietary information are displayed with menus 

3.2 Food Types 

Menus include: 



 

• Starchy foods (bread, pasta, rice, potatoes, etc.) 

• Protein sources (meat, fish, eggs, beans, lentils, pulses) 

• At least 5 portions of fruits and vegetables per day, focusing on variety and 

colour 

• Drinks: water is constantly available; milk is provided in line with nutritional 

recommendations 

We avoid offering foods high in added sugar, saturated fat and salt except very 

occasionally, and always in line with Setting the Table standards. 

Menu planning encompasses ‘Children’s Favourites’, meaning children gain confidence 
around food whilst eating the food they enjoy. This minimises waste, ensures children 

are more likely to try and eat meals, and supports the development of positive, lifelong 

eating habits by creating a relaxed, familiar, and enjoyable mealtime experience. 

4. Snack and Meal Structure 

• AM half-day care includes: 2 meals + 1 snack 

• PM half-day care includes 1 snack 

• Full-day care includes: 2 meals + 2 snacks 

• At least one hot meal is provided per full day 

Meals and snacks are served at set times but children eat at their own pace, without 

being rushed. 

5. Food Safety and Hygiene 

We follow food safety standards based on HACCP principles: 

• All food is prepared in a safe, hygienic environment 

• Separate preparation for raw and cooked items 

• Frequent handwashing by staff and children before eating 

• Staff handling food are trained in food hygiene with regular updates 

 

We also: 

• Monitor temperatures for hot and cold foods 



 

• Store food appropriately 

• Wash fruits, vegetables and other foods before serving 

6. Supporting Children’s Individual Dietary Needs 

We gather detailed information from parents/carers about: 

• Allergies 

• Intolerances 

• Religious or cultural dietary requirements 

• Preferences and medical conditions 

Where necessary, we complete individual dietary plans and risk assessments in 

partnership with parents and healthcare professionals. We carefully consider seating 

arrangements and supervision to minimise cross-contamination and promote a safe 

eating environment. 

We respect cultural food traditions and aim to reflect them in menus while supporting 

healthy choices. 

We do not use honey in our cooking methods. 

7. Mealtime Practice and Social Development 

Meal and snack times are: 

• Supported by staff who model positive behaviour 

• Social and interactive, encouraging conversation 

• Opportunities for children to develop independence (choice, serving, self-

feeding) 

Staff do not use diets or allergies to label or single out a child. 

 

8. Food Refusal and Emotional Wellbeing 

• If a child refuses their meal, an acceptable alternative is offered (e.g., a 
sandwich, cereal or fruit) 



 

• Children are never forced to eat; they are supported sensitively 

• Distress around food is managed calmly and without judgement 

9. Treats and Special Occasions 

We recognise celebrations are important but adhere to healthy eating guidance: 

• Occasional treats (e.g., cake) are limited to mealtimes only and offered sparingly 

• Where there are frequent celebrations, we may substitute non-food ways to 

celebrate, e.g., stories, music, wearing hats or special activities 

Parents are not permitted to bring cakes or sweet treats into the nursery for sharing, 

in order to protect children’s health and consistency with our nutritional standards. 

10. Staff Consumption of Food and Drink 

• Staff may bring personal food for break times 

• Only water is permitted in children’s rooms; all other drinks/food are consumed 
away from children 

• Branded drinks brought in must be decanted into secure, unbranded bottles 

11. Communication with Parents 

We provide: 

• Menus with allergen and ingredient information 

• Daily feedback for children under 2 years via daily diaries 

• Updates on food experiences and any issues observed 

Parents are responsible for sharing accurate dietary and allergy informaƟon before a 
child joins the nursery. 

 

12. Review and Compliance 

This policy: 



 

• Aligns with the updated Setting the Table guidance (published October 2024 for 

implementation in August 2025)  
• Is reviewed annually or sooner if guidance changes 

• Is implemented and monitored by the Nursery Manager  

 

 

 

 

  

  
 


