
Abacus Nursery - Nutrition and Mealtimes 
 

EYFS: 3.47 – 3.49 
 
At Abacus Nursery we believe that mealtimes should be happy, social occasions for 
children and staff alike. We promote shared, enjoyable positive interactions at these 
times.   
We are committed to offering children healthy, nutritious and balanced meals which meet 
individual needs and requirements.  
 

Breakfast is served from 8.15 – 9.0.clock (‘café style’ downstairs) 
Lunch at 11.45am and tea at 3pmish 

 
We will ensure that: 
 A balanced and healthy breakfast, lunch and tea are provided for children attending a 

full day at the nursery. Breakfast and lunch for morning Children and Tea only for 
afternoon children. 

 Two menus are in place Summer (April – September) and Winter (October  – March) 
to ensure the meals being served are in line with the seasons. Each menu also reflects 
cultural diversity and variation and is planned in advance, on a four week rota. This 
provides six opportunities to try each meal, along with being nutritional and healthy we 
also ensure our menu includes a range of textures and flavours to educate the pallet. 
The weekly menu is on display for children and parents to view 

 Allergen information is displayed alongside the menus to show the ingredients used 
(and the allergen) with in our menu.  

 We provide nutritious food at all meal times, avoiding large quantities of fat, sugar, 
salt and artificial additives, preservatives and colourings. 

 There is a big focus on serving fresh fruit and vegetables every day 
 Parents, staff and children are involved in menu planning 
 Every child once they have signed to say they have tried the 14 allergens and had no ill 

effect (required in writing) can be served nursery food; mashed, blended etc to meet 
their individual need.   

 Fresh drinking water is always available and accessible. Served through jugs of water 
at the table and then with named water bottles throughout the rest of the day. 
Downstairs the water bottles are at child height for self-use (independence), upstairs 
the bottles are out of reach (for hygiene reasons ) but frequently offered. In warmer 
weather when the importance to stay hydrated is greater the bottle moves outside 
with the child.   

 Staff set a good example by eating with the children and modelling/encouraging good 
table manners i.e. how to hold cutlery, serve themselves, say please and thank you.  
Meal times are organised so that they are social occasions in which children and staff 
participate in small groups.  

 In readiness for meal times at School our older children in twos/threes sit on their 
own table and manage their own water etc.  

 Staff use mealtimes to help children to develop independence through making choices, 
serving food and drink, and feeding themselves 



 Staff help children to understand the need and benefits of having a healthy diet 
 Cultural differences in eating habits are respected 
 Staff serve each child their first course (whilst serving dishes are very hot). Where 

they do not like something a very small portion is served (one pea) and they are 
expected to taste a small piece of everything on their plate before having more of 
what they like. Children serve themselves extra portions but are reminded that what 
they take must be eaten. Everything must be tried or eaten (if they have served 
themselves) before they can have pudding.   

 Quantities offered take account of the ages of the children being catered for in line 
with recommended portion sizes for babies and young children 

 We promote positive attitudes to healthy eating through play opportunities and 
discussions 

 A daily written diary is in place for our upstairs children and includes information 
about what they have eaten and drunk.  

 No child is ever left alone when eating/drinking to minimise the risk of choking. A 
member of staff who is  first aid trained is always in situ on each floor during 
mealtimes.   

 We do allow parents to bring in cakes on special occasions. We ask that shop bought 
cakes come in their original packaging. 

 Due to the age of children upstairs and the recommendation of not serving milk 
chocolate to children under one we ask parents to reframe from this style of cake.   

 To celebrate special occasions party food at tea time, biscuits, crisps etc are 
occasionally served.  

 

Dietary requirements 
 
Individual dietary requirements are respected and where not life threatening (please see 
below) alternatives dishes may need to be served (details of these dishes are recorded 
daily on a blue sheet for each meal time for quick referral). Information from parents 
regarding their children’s dietary needs is collected on their Application for care before 
they join us and we ask that it be updated throughout their time with us as necessary. 
This includes any special dietary requirements, preferences (i.e. vegetarian) and food 
allergies that a child has. Parents are then asked to complete the dietary requirements 
paperwork to gather all the facts to share with staff to ensure there are no 
misunderstandings/discrepancies. The dietary requirement must be a true intolerance, 
allergy, religious requirement or the family’s lifestyle choice rather than reacting to a 
child’s dislike of a food group. For confirmation of a medical dietary requirement, we will 
put a Medical care plan in place detailing the dietary requirement which must be signed 
by a member of the medical profession and returned to us within 28 days. Every child 
with a dietary need is placed on a list in the kitchen (their relating paperwork in a poly-
pocket) providing accessible information for all staff.  A tick sheet is in place detailing 
the steps that need to be completed to ensure we meet the child’s dietary needs at 
nursery e.g. all staff informed, allergy mat in place etc. Where the allergy is life 
threatening we will carry out a risk assessment and work with parents to try and 
accommodate their child’s dietary needs. This could mean where necessary serving an 
alternative dish or removing the allergen completely from our menu EG nuts. However, 
where it hasn’t been confirmed what the allergen is, or we haven’t received confirmation 



that the 14 allergens have been previously tried with no ill effect, or as a management 
team we deem the risk to be too serious, i.e. we cannot remove the allergen from a meal 
or cross contamination is a problem in regards to providing an alternative dish, we would 
ask food to be bought in from home. Each case would be assessed individually and 
reviewed for the winter/summer menu.  
 
An adult on each table joins the children to not only serve the meal, extend their chatter 
but to also ensure safety and minimise risks. Downstairs every child with a food allergy is 
placed on the ‘top’ table with a senior member of staff in charge. Allergy mats (detailing 
the allergy and the child’s name and photo) are used to remind the member of staff 
taking the table of a particular child’s allergy. For children with a life threatening allergy 
the reverse of the mat details the procedure that would need to take place in an 
emergency. Upstairs where a child sits is dependent on their age and stage of 
development but always in a place where they can be closely monitored. Staff show 
sensitivity in providing for children’s diets and allergies. They do not use a child’s diet or 
allergy as a label for the child, or make a child feel singled out because of her/his diet or 
allergy.  
 
All staff who prepare and handle food are competent to do so and complete a kitchen 
induction from a member of the management team who all hold a food hygiene certificate 
which is updated every three years.  
 
In the very unlikely event of any food poisoning affecting two or more children on the 
premises, whether or not this may arise from food offered at the nursery, we will inform  
Ofsted as soon as reasonably practical and in all cases within 14 days. We will also inform 
the relevant health agencies and follow any advice given.   
 
 

This policy was adopted on Signed on behalf of the nursery Date for review 

   
 
 


