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EYFS Food and 
Nutrition Policy 

2025-2026 
 

1. Purpose 
This policy ensures that all food and drink provided in our school for children aged 0 to 5 years is safe, 
healthy, balanced, and supports the wellbeing and development of every child. Providing healthy, 
balanced and nutritious food ensures that all children get the right amount of nutrients and energy they 
need while they are growing and develops positive eating habits. We recognise that the early years are a 
crucial time to reduce health inequalities and set the foundations for a lifetime of good health.  This 
policy reflects the principles of the School Food Standards, EYFS Statutory Framework, and 2025 
Safer Eating and Nutrition Guidance. It has been developed in partnership with children, parents 
and/or carers and staff. 

2. Aims 
We are committed to: 

n Providing food that meets children’s nutritional needs. 
n Promoting positive attitudes toward healthy eating 
n Ensuring allergy-aware, safe eating practices 
n Supporting parents/carers with healthy food guidance 
n Encouraging children’s independence and social development through shared mealtimes and snack 

times 

3. Food and Drink Provision 
We will encourage the children to eat a balanced diet containing a wide variety of food. 

Nursery children who are entitled to the extended 30-hour offer are asked to bring a packed lunch every day.  

Children in Reception can choose between a packed lunch from home or a school lunch.  

Snacks provided in school for both the Nursery and Reception children are from the School Fruit and 
Vegetable Scheme (SFVS).  

All food and drink provided in school, as part of a school lunch, will: 

n Include a variety of fruits and vegetables each day. 
n Offer starchy foods, ideally wholegrain (e.g. wholemeal bread, brown rice, pasta) 
n Include good-quality protein sources, e.g. beans, pulses, fish, eggs, lean meat. 
n Provide dairy or fortified dairy alternatives, e.g. milk, cheese, yoghurt. 
n Limit saturated fat, added sugar and salt. 

We aim to meet Reception children's daily nutritional needs across school meals and snacks.  
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We provide packed lunch guidance to parents to ensure that the food provided is balanced, healthy and 
nutritious.  

Examples of meals/snacks in Nursery and Reception: 

n Morning snack: apples, tomato, peppers or bananas with a choice of drink 
n Lunch: see attached menu (Reception) / healthy packed lunch from home (Nursery) 
n Afternoon snack: apples, tomato, peppers or bananas with a choice of drink 

Drinks 

n Water and milk are available throughout the day. 
n No fizzy drinks are permitted.  
n Juice and squash are permitted when brought with a child’s packed lunch. 

During snack time, children are always within sight and hearing of an adult. Staff members face the 
children as they eat to reduce choking risk and prevent food sharing (see section 6, Mealtime 
Environment). Where applicable, food is always cut to a size that is right for a child’s size, age and stage 
of weaning. 

Staff members monitor the children’s appetite and avoid making children finish everything on their plate 
or eat more than they want to. They do not offer rewards to children for finishing everything on their plate.  

4. School Food Standards: Key Compliance 
The School Food Standards (SFS) regulate the food and drink provided at school settings at both 
lunchtime and at other times of the school day. The SFS define the foods and drinks that must be 
provided, which foods are restricted, and those, which must not be provided. They apply to food and 
drink provided to pupils on school premises up to 6pm.  

Compliance with the SFS is mandatory for maintained schools, academies and free schools. The 
nutritional requirements of the SFS must be followed in academies. Therefore, we align with their spirit 
by ensuring that: 

n Oily fish is served at least once every 3 weeks. 
n Red meat is served no more than twice a week. 
n Processed meats (e.g. sausages) are kept to a minimum. 
n Fried or battered food is served no more than once per week. 
n No confectionery, chocolate, or crisps are served. 

Menus for school dinners are shared with parents and/or carers. Parents are informed of any changes to 
school menus e.g. special menu days. 
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5. Special Diets and Allergies 
We endeavour to meet the cultural and dietary needs of all children in our care including food allergies, 
food intolerances, vegetarianism, veganism, pescatarianism and religions preferences.  

We create a safe and inclusive environment for all children to eat. Children with special dietary 
requirements are included in mealtimes with other children as far as possible. Only where a risk 
assessment concludes that a significant risk remains, despite adequate training, and supervision of 
meals and snack times, would a child need to eat their meal separately to other children.  

Staff have ongoing discussions with parents and/or carers about their child’s dietary needs and ask that 
parents share guidance from healthcare professionals as and when updates are required.  

n All dietary requirements—medical, religious, ethical, or personal—are recorded before a child starts 
school. 

n All year group staff ensure each child’s dietary needs are met during all meals/snacks. 
n We are an allergy-aware school. We use individual healthcare plans, for allergies and intolerances, 

should a child need one. We also develop allergy action plans with healthcare professionals for 
managing known food allergies and intolerances should a child require one e.g. carries autoinjector 
pens. This information is reviewed annually or whenever changes are made (whichever is sooner) and 
shared with all staff.  

n Staff receive food allergy and allergen awareness training if they have a child with an allergy in 
their class. 

n Children are supervised at all times while eating (see section 3, Food and Drink Provision), and no 
food is shared between children. 

n If any food needs preparing, we ensure we do so in a way that reduces choking risk (e.g. halved 
grapes, carrot batons, no popcorn or marshmallows) 

n Any food used for activities is labelled with the ingredients. Any food containing allergens is stored 
separately from other foods. 

n We avoid cross-contamination by washing hands, labelling equipment, using a separate preparation 
area for foods that contain allergens and have clear rules about visitors and children bringing food 
into the Nursery / Reception classrooms.  

n We ensure that parents/carers follow our Packed Lunch Policy to reduce the risk of cross 
contamination. If potential allergens are seen to be present, parents will be contacted immediately 
and informed.  

6. Mealtime Environment 
Mealtimes are calm, social experiences that support communication and independence. 

Reception children are encouraged to be independent in the lunch hall, e.g. collecting their own cutlery, 
carrying their own tray etc, where appropriate. 
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Nursery children eat lunch in the Nursery until the summer term where they then sit in the lunch hall as 
part of their transition to Reception.  

Staff supervise the children to model healthy eating habits and face the children at all times to reduce 
choking risk.  

Staff are First Aid trained, and a Paediatric First Aider is always present at mealtimes. 

7. Packed Lunches 
For children who bring packed lunches: 

n Parents are encouraged to provide a healthy, balanced meal aligned with the School Food 
Standards 

n We ask parents to avoid sugary snacks, sweetened drinks, or nuts. 
n We share healthy lunchbox tips with families. 

Please see Packed Lunch Policy for more information. 

8. Celebrations and Rewards 
At times, there will be celebrations and rewards, for example, children’s birthdays. Many families may 
like to celebrate their child’s birthday and other special events by bring in food items for the children to 
share. To support our commitment to promoting healthy eating habits we will: 

n Monitor food brought in from home to ensure it meets our food guidelines. 
n Request that parents inform us of their intentions in advance. 
n Check food for potential allergens. 

9. Food Safety and Hygiene 
All staff involved in food handling in the EYFS are trained in Food Hygiene and Safety through The 
National College. 

We follow safe food preparation, storage, and temperature control practices. 

Cleaning, handwashing, and kitchen checks are part of daily routines. 

When serving food to the children, staff always make sure to cut food to the size that is right for a child’s 
size, age and stage of weaning in order to avoid choking.  

For food brought in from home, we do not provide refrigeration for packed lunches, and we do not 
reheat food brought in by the children. 
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10. Cooking with Children 
Cooking is a great experience for young children and helps to create a positive relationship with food. We 
recognise that some children have limited opportunities to cook or learn about food at home. For this 
reason, we plan regular cooking opportunities with the children in the Nursery. Children in Reception 
take part in cooking activities across the year, linked to the theme, celebrations and festivals. 

11. Staff Training 
All staff receive regular training in: 

n Paediatric First Aid  
n Food Hygiene and Safety (The National College) 
n Managing allergies and dietary restrictions  
n Supporting children during meals and reducing choking risk 

12. Partnership with Families 
Working alongside parents and/or carers is essential to ensuring children are provided with healthy, 
balanced and nutritious food in the setting and at home. We believe in supporting families to promote 
good nutrition at home. 

In Nursery, each child is allocated a ‘key person’. In Reception classes, the teacher is the key person. Each 
key person creates a strong, ongoing relationship with both the child and their parents/carer to ensure 
that the child’s needs are met. This includes: 

n Communicating with parents about our approach to food provision and routines 
n Sharing menus regularly with parents. 
n Consulting parents on dietary needs and cultural preferences to create a safe and inclusive 

environment for all children to eat. 
n Offering information on healthy eating and nutrition on request. 

13. Monitoring and Review 
n The AHT for Early Years and SLT will monitor compliance and evaluate practice. 
n We conduct annual reviews of menus, food safety records, and allergy procedures. 
n Policy updates will reflect latest statutory guidance and evidence-based practice. 

This policy will be reviewed annually or earlier if there are significant changes to legislation, school 
policy, or EYFS requirements. 

 

Date reviewed: November 2025 | Next review due: November 2026 



 

 

 

 

Early years food choking hazards 
Below is a table of advice on key foods for care givers who are involved with preparing 
and serving food for babies and young children (under 5 years old) 

 

Vegetable and fruits Advice 

Pips or stones in fruit Always check beforehand and remove hard pips or stones from fruit. 

Small fruits Cut small round fruits like grapes, cherries, berries, strawberries and cherry tomatoes, into 
small pieces: cut lengthways and then again cut them in halves (quarters). 

Large fruits and firm fruits 
Cut large fruits like melon and firm fruits like apple into slices instead of small chunks. For 
very young children, consider grating or mashing firm fruits, or softening them up by 
steaming or simmering. 

Vegetables 
Cut vegetables like carrots, cucumber and celery into narrow batons. For very young 
children consider grating or mashing firm vegetables and legumes like butter beans, 
chickpeas and tofu, or softening them up by steaming or simmering. 

Skin on fruit and 
vegetables 

Consider removing the skin from fruit and vegetables, especially for very young children. 
Peeled fruit and vegetables can be swallowed more easily. 

Cooking fruit and 
vegetables 

Consider softening firm fruit and vegetables (such as carrots, broccoli, yam and apples) by 
steaming or simmering until soft. Serve cut into slices or narrow batons. 

Meat and fish Advice 

Sausages and hot dogs Cut sausages and hot dogs into short strips. Cut them in half and then lengthways or as 
thinly as possible. Peeling the skin off the sausages helps them to be swallowed more easily. 

Meat or fish Remove bones from meat or fish. Cut meat into strips as thinly as possible. Remove skin and 
fat from meat and fish, it will help the food pass smoothly down the throat. 

Cheese Advice 

Grate or cut cheese Grate or cut cheese into short strips. Cut lumps of cheese as narrow as possible. 

Nuts and Seeds Advice 

Chop or flake whole nuts 
Chop or flake whole nuts, peanuts and seeds. Whole nuts should not be given to children 
under five years old. 

Bread Advice 

White bread and other 
breads 

White bread can form a ball shape with a dough-like texture at the back of a child's throat, if 
not chewed properly. Brown bread or toasted white bread are good alternatives. Cut bread, 
chapatis, naan bread and other breads into narrow strips. 

Snacks and other funds Advice 

Popcorn Do not give babies and young children popcorn. 

Chewing gum and 
marshmallows Do not give babies and young children chewing gum or marshmallows. 

Peanut butter Do not give babies and young children peanut butter on its own, only use as a spread. 

Jelly cubes Do not give babies and young children raw jelly cubes. 

Boiled sweets and ice cubes Do not give babies and young children boiled, hard, gooey, sticky or cough sweets, or ice 
cubes. 

Raisins and other dried 
fruits 

Do not give babies under the age of 1 whole raisins or dried fruits. Cut them into small 
pieces. 

 

Make sure food is prepared appropriately for children under 5 years old, see: https://www.nhs.uk/start4life/weaning/ 

It is also advisable that care givers are familiar with how to respond to a choking incident, see: How to stop a child from 
choking: https://www.nhs.uk/conditions/baby/first-aid-and-safety/first-aid/how-to-stop-a-child-from-choking/and  

How to resuscitate a child:  https://www.nhs.uk/conditions/baby/first-aid-and-safety/first-aid/how-to-resuscitate-a-child/ 


