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Food and Nutrition Policy

Wickselm House’s Food and Nutrition Policy outlines our commitment to providing nutritionally balanced meals and fostering healthy eating habits in alignment with the Early Years Foundation Stage (EYFS) nutrition guidance and the principles of the Eatwell Guide. As we enrol children from Reception age upwards, we ensure our food provision supports children’s health, development, and wellbeing while promoting positive attitudes toward food and mealtimes, where possible.

Policy Development and Partnership with Families and Children
We are committed to involving children and families in shaping our food provision.
· We gather menu suggestions and ideas from children to ensure they feel included, valued, and represented in the foods offered in setting.
· We communicate regularly with parents and carers to promote consistency between home and setting and support any concerns they may have around their child’s eating habits, especially in preventing overindulgence and limiting sweet or sugary snacks.
· Our weekly lunch menu is shared with parents and carers via Tapestry ahead of each week to help our children with their decision of meal choice within setting. 
· Expectations relating to lunchboxes and healthy eating are shared with parents and carers during their child’s enrolment, ensuring clarity and shared responsibility.

Food and Drink Provision
Our kitchen staff are trained to plan and prepare meals that reflect the Eatwell Guide’s balanced categories of fruits and vegetables, proteins, dairy/dairy alternatives, whole grains, and limited fats/sugars. Each day we provide within setting:
· Healthy Snacks: Provided mid-morning and consist of fruits, vegetables, and healthy low-salt, low-sugar grains.
· Lunch: A healthy lunch is provided daily, consisting of:


· A cooked main meal, often introducing children to cuisines from around the world
· A jacket potato or sandwich alternative
· Desserts: These rotate each day between low-sugar jelly and yoghurt, fruits or a freshly prepared in-house dessert.
Fresh drinking water is always available.

Mealtime Environment and Social Development
Wickselm House aims to create a calm and social mealtime environment that supports the development of independence, social interaction, and positive relationships with food.
· Children and staff eat lunch and snacks together in their baserooms, modelling healthy eating habits.
· We recognise that mealtimes may cause anxiety or sensory overwhelm for some children. Where needed, we make reasonable adjustments such as:
· Quiet eating spaces
· Reduced sensory input
· Individualised support or familiar routines
These adjustments ensure every child can participate in eating comfortably and confidently.

Celebrations and Special Occasions
We celebrate seasonal and cultural events, such as Christmas, by preparing suitable themed meals.
For birthdays, children may bring in bakes or treats to share with peers who wish to take part.
· We provide alternative options for children with dietary requirements so that all children are included.
· Staff ensure celebrations remain balanced and do not lead to excessive sugar consumption.

Management of Food Allergies and Dietary Needs
We take all allergies and dietary requirements seriously.
· Our chefs hold Level 3 Food Hygiene qualifications and follow strict processes for safe food handling.
· Separate preparation stations are used in the kitchen to avoid cross-contamination.
· Up-to-date Allergy, Intolerance and Food Preference Lists are displayed clearly in the kitchen and baserooms so all staff are aware of children’s needs.
· Staff receive ongoing training in food safety and allergy awareness.

Cultural, Medical, and Dietary Preferences
We respect and accommodate cultural, ethical, and medical dietary requirements, including vegetarian, vegan, gluten-free, and dairy-free diets.
We are sensitive to and understand our children who have difficult relationships with food and complex feeding profiles:
· We work in partnership with parents and other professionals, including eating disorder teams and dieticians when required.
· Staff receive training to understand ARFID (Avoidant/Restrictive Food Intake Disorder) and adapt our approach to support children within their individual tolerance levels.
· We aim to gradually and sensitively expose children to a balanced and varied diet through positive learning experiences, with response to their window of tolerance.

Food Brought in From Home
Children and staff may bring food from home; however:
· We operate a strict nut-free policy.
· If nut-containing food is brought into the setting, it will be removed and the parent and carer will be informed.


Learning About Food
Food education is embedded in our bespoke curriculum through planned thematic activities. Children engage in:
· Exposure to foods and cuisines from around the world.
· Tasting sessions to build confidence and broaden experiences.
· Cooking-based learning and hands-on experiences.
· Weekly lessons and discussions about healthy choices during circle and Wow times.
· Discussions and learning about local produce and food sustainability, including Farm to Fork.
· Researching new recipes, making menu books and exploring ingredients.
These activities help our children understand where food comes from, how it is prepared, and how to make balanced choices.

Cooking With Children
Cooking activities form a central part of our Food and Nutrition curriculum.
· Our older children have a weekly structured cooking session, led by our Food and Kitchen Technician.
· All of our cohort of children have opportunities to engage in regular cooking and food exploration activities relating to our thematic learning experiences.
These experiences teach food and nutritional skills, practical life skills and encourage curiosity and independence.

Food Safety and Hygiene
We maintain a high standard of food hygiene, reflected in our 5-star food hygiene rating.
· The Kitchen Manager and Food and Kitchen Technician oversee daily compliance.
· Children are taught safe food handling and hygiene practices.


· Handwashing is a routine part of snack and mealtime procedures for our children and staff.

Sustainability
We are committed to promoting environmental sustainability and responsible food sourcing. Where possible:
· Ingredients are sourced locally to support local farmers and reduce food miles.
· Our in-house hens, currently located at our additional setting Manor Farm, supply fresh eggs used in our cooking.
· We encourage our children to help grow vegetables in our kitchen garden, promoting hands-on learning and providing fresh produce for meals in relevant seasons.
· Food sustainability forms part of our bespoke curriculum and is discussed regularly during circle and Wow times. 
These practices help children understand the importance of sustainability and caring for the environment.
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