
GREAT TEY PRE-SCHOOL 
 
SAFEGUARDING CHILDREN AND PROMOTING CHILDREN’S WELFARE: The provider must take 
necessary steps to safeguard and promote the welfare of children. 
 
Safeguarding and Welfare Requirement: Health 
Where children are provided with meals, snacks and drinks, they must be healthy, balanced and nutritious. 

 
Food Hygiene and Safety 
(Including the procedure for reporting food poisoning) 

 
Policy statement 
 

Our setting is a suitable, clean, and safe place for children to be cared for, where they can grow and learn. We 

meet all statutory requirements for food safety and fulfil the criteria for meeting the relevant Early Years 

Foundation Stage Safeguarding and Welfare requirements 

 

We provide and/or serve food for children on the following basis: 

§ Snacks. 

§ Packed lunches. 

 

We maintain the highest possible food hygiene standards with regard to the purchase, storage, preparation 

and serving of food. Please refer to our Food and Drink Policy too.  

 

We are registered as a food provider with the local authority Environmental Health Department. 

 
Procedures 

 
§ The person in charge and the person responsible for food preparation understands the principles of 

Hazard Analysis and Critical Control Point (HACCP) as it applies to their business. This is set out in 

Safer Food, Better Business (Food Standards Agency 2011). The basis for this is risk assessment of the 

purchase, storage, preparation and serving of food to prevent growth of bacteria and food contamination. 
§ Staff responsible for preparing food have undertaken the Food Allergy Online Training CPD module 

available at http://allergytraining.food.gov.uk/ 

§ We recognise that we have responsibility and duty of care for those who work in and receive a service from 

our provision, but individual employees and service users also have responsibility for ensuring their own 

safety as well as that of others. Risk assessments are completed to ensure this is achieved. 

§ All staff follow the guidelines of Safer Food, Better Business. 

§ All staff involved in the preparation and handling of food have received training in food hygiene.  



§ The person responsible for food preparation and serving carries out daily opening and closing checks on 

the kitchen to ensure standards are met consistently. (See Safer Food, Better Business.) 

§ Food is stored at correct temperatures and is checked to ensure it is in-date and not subject to 

contamination by pests, rodents or mould. 

§ The setting has a separate locked fridge in the premises.  

§ The fridge temperature is checked and recorded daily, on the daily risk assessment, to ensure correct 

temperatures are being maintained.   

§ We record daily opening/closing checks in the kitchen on our risk assessments. 

§ Packed lunches are stored in a cool place; un-refrigerated food is served to children within 4 hours of 

preparation at home. 

§ Food preparation areas are cleaned before use as well as after use. 

§ There are separate facilities for hand-washing and for washing up. 

§ All surfaces are clean and non-porous. 

§ All utensils, crockery etc are clean and stored appropriately. 

§ Items are not stored on the floor, floors are kept clear so they can be easily swept.  

§ All opened dry food stuffs are stored in airtight containers. 

§ All fruit and vegetables are washed before preparing for snacks.  

§ Vegetables are peeled when needed and not left in water.  

§ Vegetables, Fruits and Cheese are cut sliced in batons and not cubed or small chunks.   

§ We cut small round foods, like grapes, strawberries and cherry tomatoes lengthways and in quarters 

§ Food is regularly checked for use by dates and waste food is disposed of appropriately. 
§ Cleaning materials and other dangerous materials are stored out of children's reach. 
§ Children do not have unsupervised access to the kitchen. 

§ Where a microwave is used, food is cooked according to manufacturer’s instructions.  

§ Microwaved food is left to stand until cooled to the correct temperature for children to eat.  

§ Toaster is not used for children with a wheat or gluten allergy.  

§ Tables are cleaned before and after each group of children.  

§ Children are taught basic hygiene themselves, such as, washing hands before and after eating, not picking 

up food that has fallen on the floor 

§ Tables are never overcrowded during mealtimes. We ensure that children have their own space.  

§ Members of staff serving food wash their hands.  

§ Staff cover any cuts with a plaster and wear disposable gloves.  

 

Cooking activities and Food for play 

§ When children take part in cooking activities, they: 

- are supervised at all times; 

- understand the importance of hand washing and simple hygiene rules; 

- are kept away from hot surfaces and hot water; and 

- do not have unsupervised access to electrical equipment, such as blenders etc. 
§ The area children are cooking is cleaned before and after.  
§ Utensils and cooking equipment, such as, chopping boards, rolling pins etc. are kept in the kitchen.  



§ Children wash hands before and after food play, including play dough.  
§ We are sensitive to strong views by parents and staff about food being used for play. For example we will 

not give children any products that contain animal products to vegetarians or certain individual religions.  
§ Food for play may include dough, corn flour, pasta, rice food colouring and flavourings. 
§ We do not use jelly cubes to play with.  
§ Food for play and cooking activities are risk assessed and will not contain products that individual children 

have allergies and intolerances to. 

§ Staff are constantly alert to the potential hazards of food play, in particular choking hazards and signs of an 

undetected allergy.  
§ Dried food that is used for play should be kept away from food that is used for cooking.  
§ We regularly change play dough.  
§ Corn flour is always mixed with water before given for play.  
§ Corn flour and cooked pasta are discarded after the activity.  
§ Please see outbreak management plan for cooking and food play during those times.  

 

Reporting of food poisoning 

§ Food poisoning can occur for a number of reasons; not all cases of sickness or diarrhoea are as a result of 

food poisoning and not all cases of sickness or diarrhoea are reportable. 
§ Where children and/or adults have been diagnosed by a GP or hospital doctor to be suffering from food 

poisoning and where it seems possible that the source of the outbreak is within the setting, the manager 

will contact the Environmental Health Department to report the outbreak and will comply with any 

investigation. 
§ Any confirmed cases of food poisoning affecting two or more children looked after on the premises are 

notified to Ofsted as soon as reasonably practicable, and always within 14 days of the incident. 

 

E.coli prevention 

Staff who are preparing and handling food, especially food that is not pre-prepared for consumption e.g. fruit 

and vegetables grown on the premises, must be aware of the potential spread of E.coli and must clean and 

store food in accordance with the E.coli 0157 guidance, available at: 

www.food.gov.uk/business-industry/guidancenotes/hygguid/ecoliguide#.U7FCVGlOWdI 

 

Legal framework 
§ Regulation (EC) 852/2004 of the European Parliament and of the Council on the Hygiene of Foodstuffs 

 
Further guidance 
§ Safer Food Better Business (Food Standards Agency 2011) 
§ Allergen Information for loose foods (Food Standards Agency 2017) 

www.food.gov.uk/sites/default/files/media/document/loosefoodsleaflet.pdf 

§ Eat Better, Start Better (Action for Children 2017) www.foundationyears.org.uk/eat-better-start-better/ 
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