2

	[image: image1.png]



	Food Policy (Including Food Provision, Recording, Safety, and Nutrition)

	
	Policy Category:  Health & Safety

	
	Date Created:  March 2016


Reason for our policy
The purpose of this policy is to ensure that we meet all required statutory regulations regarding food provision, recording, safety and nutrition.   
Aims of our policy
· To ensure a record of all food served by the Centre is kept 

· To ensure food provided by the Centre is nutritious and safe

· To ensure that food provided by parents is stored and served in an appropriate manner

· To ensure a high level of hygiene is maintained while preparing, serving and storing food

· To encourage and promote healthy eating guidelines

· To comply with Ministry of Health and Ministry of Education food regulations
Policy details 
We provide healthy and nutritious meals and snacks for our Centre children.  We also do regular cooking and baking with the children as part of our Centre curriculum.

Parents provide food for their child’s breakfast, if they arrive before 8am. Parents may provide breakfast foods to be left on site if they want to.   Any food provided by parents must be clearly labelled, including the child’s name, date received, and expiry date.
Parents may choose to provide fruit for shared morning/afternoon teas, or food for special occasions (such as our Christmas party). Birthday cakes or treats to celebrate a child's birthday may be provided by families, but will not be given to children to eat until their parents/caregivers arrive to collect their child. Parents will be asked not to provide foods that include peanuts or peanut butter.
Babies and children’s eating and drinking patterns will be discussed with parents/caregivers at enrolment, and as appropriate. 

Any allergies or special dietary requirements will be discussed when the child is enrolled (or when the allergy or requirement is first recognized).  Allergies will be recorded on a chart in the kitchen. All staff will be briefed on children’s individual allergies or special food requirements to ensure that no child is exposed to anything that is inappropriate or dangerous for them.

Teachers will serve and supervise any food eaten by children with known allergies. 
Food Recording
A food record book will be kept in the kitchen recording ALL food served to children that is not provided by the child’s parents/caregivers.  

This record will be available for inspection for at least 3 months after the food is served and will include the date and the food provided.  This includes any fruit, crackers, biscuits, shared food for special occasions, or cooking/baking undertaken as part of the Centre curriculum.  

A copy of the recipe for any cooking/baking carried out as part of the Centre curriculum which has more than 3 ingredients will be kept in a clear file in the kitchen and the name of the recipe noted in the food record book when it is prepared/served.  Baking with 3 or fewer ingredients may just have the ingredients listed in the food record book individually.
Babies
Parents provide either expressed breast milk or milk formula for their infants.  Expressed breast milk must be in bottles clearly labelled with the child's name and the date.  These will be stored in the fridge.   Milk formula will be prepared as per the directions on the tin in the child's own named bottle.

Milk served to infants will be warmed to an appropriate temperature before serving and will be written up on the Sleep/Bottle Chart and any Baby/Parent Report.

Empty bottles will be washed in hot soapy water, put through the sterilizer, and returned to the child's bag at the end of the day.
Drinks
Older children will be encouraged to drink water.  Clean drinking water will be available and encouraged at all kai times, supervised by teachers.  Clean drinking water will be accessible at all times for all children.
We do not share bottles or cups. 
Meal Routines 
We have a designated place set aside for the children to sit and eat. Tables will have tablecloths removed and be thoroughly cleaned and sanitized prior to kai times.
We have set meal-times but do make allowances for children who are obviously hungry, or for medical/personal reasons, require a specialised diet and eating time. 
All children and adults must wash their hands before eating.

Meals begin with a karakia.  

Children must be seated while they are eating.  A staff member sits with the children to supervise eating.   

Infants under the age of 6 months and any other children unable to drink independently will be held semi-upright when being fed/drinking.  

Children will be encouraged to feed themselves when they are old enough to do so.  They will also take part in tidying up afterwards as part of the curriculum.

If food is refused, encouragement is offered.  No child will be forced to eat when they are not hungry. Their appetite will be monitored at the next kai time, and parents alerted, if appropriate.
No child will be put to bed with a bottle or any drink or food of any description.
Food Hygeine
All staff are taught hygiene basics including the need for safe food handling and careful hand washing.

Staff wash hands often as well as every time they begin to prepare or serve foods, handle raw food, blow their nose or a child's nose, use the toilet, help a child use the toilet or change a nappy, or touch rubbish.  Hands are only washed in approved hand washing sinks (in the bathroom, in the nappy change rooms, or in the hand washing sink on the deck).  No art, cleaning, or other material may be washed in or poured down these hand washing sinks.

Staff use disposable towels to dry their hands.

Cuts and sores are covered with a clean plaster, and then covered with a disposable glove which is changed as often as hands would normally be washed.

The kitchen area and all equipment used are kept clean

Utensils and containers used to prepare or to store food are only used for that purpose.

Containers, utensils and chopping boards used to prepare raw meat are washed thoroughly in hot soapy water and sterilized before they are used for other foods.  

Fruit and vegetables are washed thoroughly before they are used.

Frozen foods are thawed in the fridge, under running water (not at room temperature), or in the microwave (if used immediately).

Frozen foods that have been thawed are used immediately and not refrozen.

All foods are stored in covered containers (whether they are in the fridge or the pantry).

All dishes are rinsed in hot soapy water and put through the sterilizer.

Any chipped or cracked cups or plates are thrown away.

Staff leave the kitchen area if they need to cough or sneeze.

Staff responsible for food preparation duties are not responsible for changing nappies.

Staff working in the main kitchen must wear suitable shoes.  

Rubbish is removed from the kitchen and serving areas as soon as the bag or bin is full, and at the end of each day, and is taken to the large bin in the car-park area.   All inside rubbish bins are disinfected daily.

All food is stored as per instructions on any food label and is used by its use by date.

All food stored in the refrigerator will be covered or in airtight containers and will be labelled and dated.  

Raw foods are stored below cooked foods so that juices do not drip or spill from one food to another.

Steps are taken to eradicate any vermin/pests immediately and the area thoroughly cleaned and disinfected.
Cooking
The oven is preheated so that food will cook more quickly.

We follow any cooking instructions on food labels.

We cook all meat and poultry thoroughly until the juices run clear, not pink, when pierced.  Any bound, stuffed, minced or sausage meats are cooked through to the centre. 
We use a clean spoon to sample food (never fingers).

We heat food until it is piping hot and then cool to eat.

We use clean dish cloths, oven cloths, and tea towels and change them often.
Promoting Healthy Eating
We provide posters/information/activities in the Centre at appropriate times, promoting healthy eating guidelines.

Staff are encouraged to be good role models by only eating healthy food in front of the children.

Activities focusing on food, nutrition, health and food safety will be incorporated into the Centre’s daily routine.
Implementation
Clear procedures have been implemented and staff trained to follow them.

The Centre Manager is responsible for:

· ensuring that staff are aware of and are adequately trained in implementing this policy

· ensuring that this policy is consistently implemented

· ensuring that food safety records for any food NOT provided by the child's parent/caregiver are kept for 3 months from the date food is served
Alignment with our philosophy and other policies
This policy is aligned with our Centre philosophy and other policies including our Hand Washing Policy, Parental Involvement and Communication Policy and health and safety policies.

Relevant Background (including Legislation/Regulation references)

· Education (Early Childhood Services) Regulations 2008, Regulation 46

· Licensing Criteria 2008 (HS19, HS20, HS21, HS22, HS23, PF15)

· Food Act 2014
· NZ Heart Foundation – loading up the lunchbox 
· Ministry of Health publications -  healthy nutrition for babies and toddlers and Nutritional Guidelines for healthy children
· There is a list of resources on Food and Nutrition including information on allergies 
· http://www.healthed.govt.nz/resources 
Review
Review annually or where there is a significant change in the area of the policy topic.
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