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Red Robins Nannery
Food, Nutrition, Allergies & Safer Healthy Eating Policy
Policy owner: Red Robins Nannery
Applies to: All Red Robins Nannery settings, employees, agency staff, volunteers, students, apprentices and relevant contractors
Children's age range: 2 years and over
Effective from: 1 September 2026
Review: Annually, or sooner if legislation or guidance changes
Approved by: Corinna Evans  
Policy lead: Lucinda Price

1. Purpose
Red Robins Nannery is committed to providing children with safe, nutritious and appropriate food and drink and to promoting healthy eating habits from an early age.
We recognise that eating is an important part of children's health, development, learning and wellbeing. Mealtimes should also provide opportunities for children to develop independence, social skills and positive relationships with food.
This policy sets out how Red Robins Nannery will:
· provide and promote healthy, balanced food choices;
· protect children from food-related risks;
· prevent and respond to allergic reactions;
· reduce choking risks;
· ensure children are appropriately supervised while eating and drinking;
· meet individual dietary and cultural requirements;
· promote good food hygiene;
· ensure children have access to drinking water;
· work in partnership with parents/carers;
· support children to develop healthy eating habits.

2. Legal and statutory framework
Red Robins Nannery will comply with the requirements applicable to its provision, including the:
· Early Years Foundation Stage (EYFS) statutory framework, effective from 1 September 2026;
· Food Safety Act 1990;
· Food Safety and Hygiene Regulations applicable to the setting;
· relevant food hygiene requirements;
· relevant allergy and food safety guidance;
· applicable local authority environmental health requirements;
· relevant Department for Education guidance concerning safer eating and children's health.
Where Red Robins Nannery provides food as part of its registered provision, the company will ensure that appropriate food safety arrangements are in place.

3. Our approach to healthy eating
Red Robins Nannery will promote a balanced and varied diet appropriate to young children.
We will encourage children to eat a variety of:
· fruit and vegetables;
· starchy foods such as bread, rice, pasta and potatoes;
· protein sources;
· dairy or suitable alternatives;
· healthy snacks;
· appropriate drinks.
Food provided will be suitable for children's age and developmental stage.
We will avoid making food unnecessarily restrictive. The aim is to help children develop a positive relationship with food, rather than encouraging anxiety or negative attitudes towards eating.

4. Children's individual needs
Before a child starts at Red Robins Nannery, parents/carers will be asked to provide relevant information about:
· allergies;
· intolerances;
· medical conditions;
· dietary requirements;
· cultural or religious dietary requirements;
· vegetarian or vegan diets;
· foods the child cannot safely eat;
· emergency medication;
· relevant healthcare plans.
This information must be kept up to date.
Parents/carers must tell Red Robins Nannery promptly if their child's dietary or medical needs change.

5. Allergies
Red Robins Nannery takes food allergies seriously.
A child's allergy information will be made available to staff who need to know in order to keep the child safe.
Where a child has a diagnosed allergy, staff will know:
· what the child is allergic to;
· what symptoms may occur;
· what action must be taken;
· whether emergency medication is prescribed;
· where the medication is stored;
· how to access emergency assistance;
· who should be contacted.
Where appropriate, an individual healthcare plan or allergy action plan will be maintained.

6. Preventing allergic reactions
Staff must take reasonable steps to prevent children being exposed to known allergens.
This includes:
· checking ingredients;
· checking food labels;
· following individual dietary requirements;
· avoiding cross-contamination;
· keeping food preparation areas clean;
· using appropriate utensils;
· ensuring staff know which children have allergies;
· ensuring food is not accidentally shared between children;
· checking food before it is served.
Staff must never assume that a food is safe simply because a child has eaten it previously.
Where there is uncertainty about whether a food is suitable, the food must not be given until its suitability has been confirmed.

7. Anaphylaxis and emergency allergic reactions
If a child shows signs of a severe allergic reaction, staff must treat the situation as an emergency.
Possible symptoms can include:
· difficulty breathing;
· swelling of the lips, mouth or throat;
· wheezing;
· sudden difficulty speaking;
· collapse;
· pale or blue appearance;
· widespread rash or swelling;
· severe vomiting;
· signs of shock.
Staff will:
1. Follow the child's individual emergency plan where one is available.
2. Administer prescribed emergency medication where trained and authorised to do so.
3. Contact emergency services where required.
4. Stay with the child.
5. Inform the manager/DSL.
6. Contact parents/carers as soon as appropriate.
7. Record the incident.
8. Review the circumstances afterwards.
Emergency medication must be readily accessible and must not be locked away where this would delay emergency treatment.

8. Choking and safer eating
Red Robins Nannery recognises that young children remain at increased risk of choking.
Children will therefore be appropriately supervised while eating and drinking.
Staff will consider:
· the child's age;
· developmental stage;
· individual needs;
· the texture and size of food;
· whether food is appropriate for the child;
· the environment in which children are eating.
Food will be prepared in a way that reduces choking risk.
Examples of foods requiring particular care include foods that are:
· hard;
· round;
· sticky;
· tough;
· stringy;
· difficult to chew.
Foods such as whole grapes, cherry tomatoes and similar round foods must be prepared appropriately before being given to young children.
Staff will follow current safer-eating guidance and relevant NHS/Department for Education advice.

9. Supervision during meals and snacks
Children must be appropriately supervised when eating and drinking.
Staff will:
· remain attentive;
· position themselves so children can be observed;
· avoid unnecessary distractions;
· encourage children to sit appropriately while eating;
· discourage children from running, walking around or playing with food in ways that create a choking risk;
· respond immediately if a child begins choking.
Children must not be left eating unsupervised.

10. Choking response
Staff must know the appropriate response to choking and must have access to appropriate first-aid support.
Staff with relevant paediatric first-aid training will respond in accordance with their training.
Emergency services will be contacted where required.
Any significant choking incident will be:
· recorded;
· reported to parents/carers;
· reviewed by management;
· assessed to determine whether changes to food preparation, supervision or risk assessment are required.

11. Mealtimes
Red Robins Nannery aims to make mealtimes:
· calm;
· social;
· positive;
· inclusive;
· unhurried;
· developmentally appropriate.
Staff will sit with children where practicable and model positive eating behaviour.
Children will be encouraged to:
· try different foods without pressure;
· use appropriate cutlery;
· develop independence;
· talk with others;
· recognise hunger and fullness;
· develop good table manners.

12. No pressure to eat
Children will not be forced, bribed or threatened to eat.
Staff should encourage children positively but respect a child's appetite and individual needs.
Staff must not:
· force food into a child's mouth;
· insist that a child finishes everything on their plate;
· use food as a punishment;
· remove food as a punishment;
· shame a child for refusing food;
· describe a child as "fussy" in a negative manner.
Where a child regularly refuses food or there are concerns about eating, staff will discuss this with the manager and parents/carers.

13. Snacks
Snacks provided by Red Robins Nannery will be appropriate for young children and form part of a balanced diet.
Where practicable, snacks will include nutritious choices such as:
· fruit;
· vegetables;
· bread or other suitable starchy foods;
· dairy or suitable alternatives.
Staff will ensure that snacks are prepared appropriately to reduce choking risks.

14. Drinks and hydration
Children will have access to suitable drinking water throughout the day.
Water should be readily accessible and children should be encouraged to drink regularly, particularly during warm weather and periods of physical activity.
Where other drinks are provided, they will be appropriate for young children and consistent with healthy-eating guidance.
Sugary drinks will not routinely be provided.

15. Food brought from home
Where children bring food from home, parents/carers will be asked to provide food that:
· is appropriate for the child's age;
· is prepared safely;
· takes account of the child's dietary requirements;
· does not create a known allergy risk for that child.
Red Robins may need to restrict particular foods where necessary to manage a serious allergy or significant food-related risk.
Parents/carers will be informed of any restrictions.

16. Food sharing
Children should not routinely share food with other children.
This is particularly important because:
· children may have allergies;
· dietary requirements may differ;
· food may present a choking risk;
· staff may not know the ingredients.
Staff will supervise mealtimes and intervene where food sharing creates a safety risk.

17. Cultural and religious requirements
Red Robins Nannery respects children's cultural, religious and family dietary practices.
Reasonable arrangements will be made to accommodate dietary requirements where these can be safely provided.
Parents/carers should discuss dietary requirements with the setting before the child starts.

18. Vegetarian and vegan diets
Where parents/carers request a vegetarian or vegan diet, Red Robins Nannery will work with families to provide suitable alternatives where possible.
The setting will consider the child's nutritional needs and developmental stage.
Where there are concerns about meeting a child's nutritional needs, parents/carers may be encouraged to seek advice from an appropriate health professional.

19. Food hygiene
Food will be handled, stored and prepared hygienically.
Staff involved in food preparation will follow appropriate food hygiene practices, including:
· washing hands;
· cleaning preparation surfaces;
· preventing cross-contamination;
· storing food appropriately;
· checking use-by dates;
· following safe temperature requirements;
· disposing of unsafe food;
· keeping food preparation areas clean.
Staff will follow the setting's food hygiene procedures and any requirements imposed by Environmental Health.

20. Food preparation and storage
Food will be stored appropriately and safely.
Staff will:
· follow storage instructions;
· check dates;
· refrigerate food where required;
· keep raw and ready-to-eat food appropriately separated;
· prevent contamination;
· ensure children's food is identifiable where necessary.
Food that is unsafe or outside its use-by date will not be served.

21. Kitchen and food preparation areas
Children will not have unsupervised access to areas containing:
· knives;
· hot food;
· hot drinks;
· cooking equipment;
· cleaning chemicals;
· electrical appliances;
· other hazardous equipment.
Where children participate in cooking activities, the activity will be risk assessed and appropriately supervised.

22. Hot food and drinks
Staff will take particular care with hot food and drinks.
Hot drinks must not be left where children can reach them.
Children will not be exposed to unnecessary risks from:
· kettles;
· hot water;
· ovens;
· hobs;
· hot pans;
· recently cooked food.
Food will be allowed to cool appropriately before being given to children.

23. Staff eating and drinking
Staff must model safe and appropriate behaviour around food.
Staff food and drinks must be kept away from children where they could create a safety or allergy risk.
Hot drinks must never be placed within children's reach.
Staff must not eat food in areas where this could compromise supervision.

24. Food allergies and staff
Staff must ensure that their own food does not create an avoidable risk to children with serious allergies.
Where a setting has a child with a severe allergy, management may introduce additional arrangements concerning foods brought into the workplace.
Staff must follow any allergy risk assessment.

25. Food-related incidents
Any food-related incident must be reported to the manager.
Examples include:
· choking;
· suspected allergic reaction;
· accidental exposure to an allergen;
· incorrect food being given to a child;
· food contamination;
· suspected food poisoning;
· unsafe food preparation;
· significant vomiting or illness associated with food.
The incident will be recorded and appropriate action taken.
Where required, incidents will be reported to relevant authorities.

26. Food poisoning and suspected outbreaks
If Red Robins Nannery suspects that a child or staff member may have food poisoning or that several people have become unwell following food consumption, management will take appropriate action.
This may include:
· stopping service of suspected food;
· retaining relevant information;
· contacting parents/carers;
· seeking advice from relevant health authorities;
· contacting Environmental Health where required;
· reviewing food preparation and storage arrangements.

27. Food and safeguarding
Food-related concerns can sometimes indicate safeguarding or welfare concerns.
Staff must report concerns where, for example:
· a child is consistently not provided with adequate food;
· a child's dietary or medical needs are deliberately ignored;
· food is deliberately withheld as punishment;
· a child is repeatedly denied food without a legitimate reason;
· there are concerns about neglect.
The Safeguarding and Child Protection Policy must be followed where appropriate.

28. Learning about healthy eating
Red Robins Nannery will use every day experiences to help children develop an understanding of healthy eating.
This may include:
· talking about different foods;
· tasting new foods;
· growing fruit, vegetables or herbs;
· cooking activities;
· discussing where food comes from;
· learning about hygiene;
· encouraging children to help prepare simple foods;
· discussing the importance of water and healthy choices.
Activities will be age appropriate and will never pressure children to eat foods they do not want to try.

29. Working with parents and carers
Red Robins Nannery will work in partnership with families.
Parents/carers will be encouraged to provide:
· accurate allergy information;
· medical information;
· dietary requirements;
· updates when circumstances change.
Where staff have concerns about a child's eating, drinking, weight, nutritional intake or possible allergy, they will discuss this sensitively with parents/carers and, where appropriate, recommend seeking advice from a health professional.

30. Staff training
Staff will receive appropriate training relevant to their responsibilities.
This may include:
· food hygiene;
· safer eating;
· choking awareness;
· allergy awareness;
· anaphylaxis;
· healthy eating;
· medication;
· paediatric first aid.
Training records will be maintained.
Staff must not undertake food-related responsibilities for which they have not received appropriate instruction or training where such training is required.

31. Records
Red Robins Nannery will maintain appropriate records, which may include:
· children's allergy information;
· dietary requirements;
· individual healthcare plans;
· medication records;
· emergency medication information;
· food hygiene records where applicable;
· food-related accident/incident records;
· staff training records;
· relevant risk assessments.
Records will be kept securely and shared only with those who need the information to protect the child.

32. Confidentiality and information sharing
Information about children's allergies, medical conditions and dietary requirements is personal information and will be handled appropriately.
However, information necessary to protect a child's health and safety must be available to relevant staff.
Red Robins Nannery will balance confidentiality with its safeguarding responsibilities.
Information will be shared appropriately where necessary to protect a child.

33. Monitoring and review
Managers will monitor compliance with this policy through:
· observations;
· food-area checks;
· allergy checks;
· review of incident records;
· staff discussions;
· training records;
· parent feedback;
· risk-assessment reviews.
Any incident involving choking, allergic reaction or significant food safety concerns will be reviewed to identify whether further action is required.

34. Parent/carer acknowledgement
Parents/carers will be informed of Red Robins Nannery's approach to:
· healthy eating;
· allergies;
· dietary requirements;
· safer eating;
· food brought from home;
· drinks;
· mealtimes.
Parents/carers must inform Red Robins Nannery immediately of any change to their child's allergy, medical or dietary information.

35. Policy review
This policy will be reviewed at least annually and sooner if:
· the EYFS changes;
· food safety legislation changes;
· DfE guidance changes;
· relevant NHS/public-health advice changes;
· a serious allergy or choking incident occurs;
· an inspection identifies an issue;
· a new significant risk is identified.

Approval
Approved by: Corinna Evans and Lucinda Price ________________________
Position: Owner and Manager ______________________________________
Signature: C.Evans and L.Price_____________________________________
Date: 19/08/2026_________________________________________
Next review date: August 2026 ______________________________
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