FOOD SAFETY POLICY
POLICY ON FOOD, ALLERGIES AND CULTURAL RESTRICTIONS
OUR COMMITMENT
Wild Oaks ELC is committed to maintaining the highest standards of food hygiene and safety in line with statutory requirements and best practices. We are proud to have achieved and maintained a 5-star food hygiene rating at our settings, as awarded by an Environmental Health inspection.
We adhere to the guidance set out in the Food Standards Agency’s “Safer Food, Better Business” toolkit and ensure that all food safety procedures are fully embedded in our day-to-day operations. We also understand that from September 2025, we intend to include a new requirement in the safeguarding and welfare requirements of the EYFS that providers must have regard to this nutrition guidance. 
FOOD HANDLING, PREPARATION, AND HYGIENE
We ensure all staff involved in food handling and preparation follow strict hygiene protocols, including:
· Staff exhibiting signs of illness are prohibited from handling food.
· All food preparation surfaces are cleaned before and after use with antibacterial spray and disposable cloths.
· Colour-coded chopping boards are used correctly (e.g., red for raw meat) to prevent cross-contamination.
· Chopping boards, utensils, and equipment are thoroughly cleaned and disinfected after each use.
· Hand hygiene is strictly observed — staff wash hands with antibacterial soap and warm water before and after food preparation, after toilet use, and after changing nappies.
· Cuts or sores are covered with a blue waterproof dressing.
· Food Hygiene training certificates are held by all relevant staff and regularly renewed.

CLEANING PROCEDURES
Fridge and Freezer Maintenance:
· Fridges are cleaned weekly: all shelves, drawers, and seals are washed with warm soapy water and disinfectant.
· All items are checked for expiry dates; out-of-date items are discarded appropriately.
· Freezers (non-frost-free) are defrosted and deep cleaned termly.
· Fridge temperatures are checked daily and logged to ensure food is stored safely.
General Kitchen Cleaning:
· Worktops and food contact surfaces are cleaned before and after each use.
· Kitchen waste is disposed of promptly and hygienically.

HEALTHY EATING AND NUTRITION
At Wild Oaks ELC, we believe that a healthy, balanced diet is essential for a child’s physical and emotional development.
· We promote positive food experiences and educate children on the importance of nutritious meals.
· Children are provided with healthy, balanced snacks appropriate to their age and dietary needs.
· Fresh drinking water is available to children throughout the day.
· Cultural, religious, ethical, and medical dietary requirements are always respected and accommodated.
· Multicultural foods are included to ensure all children feel represented and to encourage an appreciation of global diets.
· 
Parents are asked to inform us of any dietary requirements during registration. Where dietary preferences are based on non-medical needs, parents may be asked to supply suitable alternatives in sealed, labelled packaging.

FOOD ALLERGY AND INTOLERANCE MANAGEMENT
We take food allergies and intolerances extremely seriously and have comprehensive systems in place to manage risk:
· Allergy information is collected during registration and updated regularly.
· Individual health care plans are created for children with food allergies/intolerances.
· Clear visual indicators such as:
· Children with allergies on display in each room as appropriate.
· Dietary and allergy information updated on Blossom App which shows those in attendance per day and their dietary requirements and allergies for all staff to see.
 Staff training includes:
· Recognising signs of allergic reactions and anaphylaxis
· Administering emergency medication (e.g., EpiPen)
· Reading food labels for allergens
· Cross-contamination prevention
Food allergen risk assessments and policies are reviewed regularly, and all allergy-related documentation is securely stored and accessible.

SAFE FOOD STORAGE AND TEMPERATURE CONTROL
To prevent contamination and ensure food quality, we follow strict storage guidelines:
· Fridge temperatures are monitored daily and maintained at or below 5°C.
· Freezers are maintained at -18°C or lower.
· Dry foods are stored in cool, dry, pest-free areas in sealed containers.
· Cooked and raw foods are stored separately.
· All food is labelled and dated upon receipt and opening.

FEEDING BABIES AND WEANING GUIDELINES
We work closely with parents to support safe, responsive feeding routines for infants, including baby-led weaning.
Questions we ask parents:
· Have lumps been introduced at home?
· Is your child following baby-led weaning or spoon-feeding?
· What foods have already been introduced?
 Safety measures for infant feeding:
· Babies are always seated upright and supervised while eating.
· Avoid choking hazards:
· Round, hard, or sticky foods (e.g., whole grapes) are cut lengthwise or omitted.
· Cylindrical foods are cut into strips.
· Meats are sliced across the grain and into small pieces.
· No foods larger than half an inch in any direction.
· Commercial white bread is limited to avoid “pasty globs”.
· Only a few pieces of food are served at a time to prevent overloading.
· Children are not rushed — we allow adequate time for relaxed feeding.

MONITORING AND REVIEW
This policy will be reviewed annually or in response to:
· Changes in food safety legislation
· Updates from the Food Standards Agency (FSA)
· Environmental Health inspection outcomes
· Parent or staff feedback
· New allergen advice or best practice guidance
· 
Staff are encouraged to report any concerns or suggestions for improvement. 
We welcome contributions from parents and carers in keeping this policy effective and up to date.
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Choking Hazard Method of Preparation
Cylindrical | Spherical
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ONLY SKINLESS OR
SAUSAGE MEAT TO BE USED

Cylindrical foods should be cut
length ways first and then sliced
creating semi-circular pieces
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Spherical foods should be sliced
into half then sliced again into
quarters/ segments.
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'»_Remove all peel and “stringy bits’

»_Ensure each segment is PIP free

»_Cut each segment into smaller 1/3's. This Prevents
choking on large bits or skin.

'»_Ensure CORE & PIP free

»_Ensure sliced % then % again CONTINUE to % each
segment until FINLY cut into THIN Segments

»_PEEL SKIN FOR YOUNGER CHILDREN AND ANYONE ELSE
WHO IT MAY BE APPROPRIATE FOR





