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Purpose

To ensure all children attending Larbert Village Primary ELC are provided with meals, snacks and drinks that meet their nutritional requirements and support good health, in a happy, safe, inclusive and nurturing mealtime environment, delivered in partnership with children, parents/carers and staff, and in line with the national Setting the Table guidance (updated 2024, in force 1 August 2025).

Who the policy applies to

This Food and Nutrition Policy applies to all children attending Larbert Village Primary ELC, to all nursery practitioners, students and volunteers working in the setting, and to any catering/kitchen staff providing meals and snacks for our children. It also guides parents and carers so that any food brought in from home is consistent with Setting the Table and with our arrangements for allergies, celebrations and sustainability. The policy covers all food and drink offered in the setting (snack, lunch, drinks, larder choices, cooking/baking activities, celebrations) and learning experiences about food and healthy eating indoors and outdoors. Where a child has religious, cultural or medically prescribed dietary needs, this policy must be followed alongside the child’s individual plan and the Medically Prescribed Diet Form.

Principles

Aligned to Setting the Table (2024) and local guidance, all food and drink offered in the setting follows the updated Setting the Table guidance (in force 1 August 2025) and our Marvellous Mealtimes approach.

1. Nurturing, inclusive mealtimes
We provide a happy, safe, inclusive and nurturing mealtime experience for every child, with staff sitting alongside children to model positive eating habits and social skills. 
2. Aligned to Setting the Table (2024) and local guidance
 All food and drink offered in the setting follows the updated Setting the Table guidance (in force 1 August 2025) and our Marvellous Mealtimes approach. 
3. Partnership with families
 We work with parents/carers to understand children’s eating habits, to share menus and routines, and to give guidance on food brought from home so practice is consistent between home and nursery.
4. Inclusion of medical, cultural and religious needs
 All children should be able to eat safely and with dignity. Medically prescribed diets use the Medically Prescribed Diet Form; cultural/religious requirements are respected; staff and catering are informed to prevent cross-contamination. 
5. Safety, hygiene and allergy awareness
 Food is prepared, stored and served safely by trained staff; children are supervised when eating; and allergy information is shared clearly across the team. 
6. Learning through food
 Mealtimes, larder choices, cooking and gardening are used as real-life learning to build independence, communication, fine motor skills and understanding of where food comes from.  
7. Healthy celebrations
 We celebrate children and cultural events without relying on cakes/sweets from home, offering alternative, healthy and inclusive ways to mark special occasions. 
8. Sustainability and responsible choices
 We minimise waste and packaging, use real crockery/cutlery, plan portions by age and talk to children about seasonal and local food. 
9. Skilled staff, continuous improvement
 Staff keep their knowledge of Setting the Table, food hygiene and mealtime practice up to date and use children’s/families’ feedback to improve the experience. 
Roles & responsibilities

· Manager/Lead Practitioner – Keeps this policy and menus up to date; ensures staff training (food hygiene/REHIS) is current; makes sure allergy/medical diet information is recorded, shared and available in the playroom and kitchen (CookSafe/allergen list).
· Nursery Practitioners – Sit with children at mealtimes to supervise and model safe, positive eating; implement Setting the Table, Marvellous Mealtimes and the larder approach; support children to serve themselves safely; keep care plans and “What Matters to Me” information current.
· Catering/Kitchen Staff – Prepare and serve food safely in line with menus and medically prescribed diets; maintain allergen documentation.
· Children – Are encouraged to serve food independently, make healthy choices and help to reduce waste and portion appropriately, with adult supervision.
· Parents/Carers – Share dietary and cultural requirements; complete the Medically Prescribed Diet Form when needed; follow guidance on food brought from home and celebrations.
· All Staff – Promote sustainability (real crockery, portion control, minimal packaging) and support food-related learning across the day.

Food and drink provision

 We provide snacks and lunches in line with Setting the Table and local/Falkirk menus. Menus and snacks follow Setting the Table limits on foods high in sugar, salt and fat. Children are involved in planning snack and larder options, and we talk with them about their likes and dislikes to agree healthy choices. Through our Marvellous Mealtimes and larder approach, children are encouraged to serve themselves and develop independence, with adults supervising to keep them safe and to reduce waste.
Menus are available online. We communicate with parents/carers through children’s learning journals, and we share verbally at collection about what children have eaten and how they managed.
Because we have children with allergies, food from home is not permitted (see Food from home section for details). In special circumstances where a packed lunch is required, staff speak with parents/carers and refer to Setting the Table and the Eatwell Guide to support them to provide a suitable lunch. As the nursery caters for all children, including those with allergies, packed lunches are not generally necessary.
Fresh drinking water is available throughout the day, indoors and outdoors. Staff sit with children during mealtimes to supervise, model positive eating and promote a calm, social experience.
Marvellous Meals

We provide a happy, safe, inclusive and nurturing mealtime experience for all children. Our practice is informed by our Marvellous Mealtimes approach, which promotes small group eating, real crockery and cutlery, and adults sitting with children to create a homelike, social atmosphere. Spaces are set up to be warm, homelike and uncluttered, with furniture, crockery and cutlery that are suitable for children’s age and stage. Practitioners sit with children during snack and lunch to supervise, support and role model positive eating, conversation and social skills. Children are encouraged to pour, serve, spread and chop for themselves, with adult support, so that they can develop independence, fine motor skills and confidence. Mealtimes and our larder approach are used as daily learning opportunities to talk about healthy choices, where food comes from and sustainability, and are linked to wider experiences such as gardening, stories, songs, baking and outdoor cooking.
Outdoor mealtimes

 We offer lunch outdoors on selected days. This allows more children to eat together and to choose where they would like to sit, supporting independence and positive social experiences. Outdoor lunches help reduce the number of children indoors and lower overall noise levels, creating a calmer atmosphere. Practitioners sit with and supervise children as usual, and fresh drinking water is available outdoors.
Cooking and baking experiences

Cooking and baking are core food experiences at Larbert Village Primary ELC. They are planned in line with Setting the Table so that recipes, portions and ingredients reflect healthy eating guidance. We use our larder, Co-Op share food and seasonal ingredients for simple, practical cooking activities (for example preparing fruit, baking bread or making soup). Children are supported to follow good food hygiene, wash hands before and after handling food, and use appropriate tools safely. Cooking and baking experiences are used to develop independence, language, early maths, fine motor skills and an understanding of where food comes from, and finished foods may be offered at snack or mealtimes when safe and appropriate.
Special diets, allergies and cultural needs

 We provide nutritionally balanced meals and snacks for all children, including those with medical, cultural or religious dietary requirements. Where a child has an allergy, intolerance or medically prescribed diet, parents/carers must complete the Medically Prescribed Diet Form and share up-to-date information with the setting. Management ensures this information is recorded and available in playrooms and the kitchen (e.g. CookSafe/allergen list) so that all practitioners and catering/kitchen staff can follow it and prevent cross-contamination. Cultural and religious food requirements are respected and alternatives are offered. Because we have children with allergies, food from home is not permitted (see Food from home section for details). In special circumstances where food must be brought in, staff will support parents/carers to provide a suitable option in line with Setting the Table and the Eatwell Guide.
Celebrations and special occasions

 Celebrations are important to our children, families and community and give us opportunities to talk about kindness, respect and sharing. To follow Setting the Table and to keep children with allergies safe, we do not accept cakes, home baking or sweets from home. We mark birthdays and festivals in other ways, for example singing “Happy Birthday,” wearing a birthday sticker, special craft activities, special outings and party games. We also celebrate a range of cultural and faith events through rich learning experiences across the year. 
Food from home

 To keep all children, including those with allergies, safe, food from home is not permitted. The nursery provides suitable meals and snacks for all children. In special circumstances where a packed lunch is required, staff will speak with parents/carers and refer to Setting the Table and the Eatwell Guide to support them to provide an appropriate lunch. Any food brought in must be clearly labelled with the child’s name and will be checked by staff before being given to the child.

Food safety and hygiene

 We follow safe food and hygiene practices. All food handlers at Larbert Village Primary ELC hold appropriate REHIS/food safety training and refresh this in line with current guidance. Children are supported to wash their hands before and after eating. Practitioners are always present when children are eating to supervise, to reduce the risk of choking and to encourage children not to rush. We follow current Care Inspectorate guidance on mealtimes and on the prevention and management of choking episodes to ensure a safe eating environment.
Sustainability

 We promote sustainable approaches to food and mealtimes. Children are encouraged to serve themselves and take age- and stage-appropriate portions to help reduce food waste. We use real crockery and cutlery and aim to minimise packaging and single-use items. The nursery takes part in a Co-Op share scheme so that surplus food from the supermarket can be used in the nursery for snacks, larder and cooking experiences, and any suitable items can be shared with our families and wider community. This supports sustainability, reduces waste and helps families. We talk with children about making responsible, healthy and environmentally friendly choices.
Monitoring and review

This Food and Nutrition Policy will be reviewed at least annually, and sooner if national guidance (e.g. Setting the Table), Falkirk/local authority menus or Care Inspectorate requirements change. The manager/lead practitioner will check that allergy and medically prescribed diet information is up to date and shared with practitioners and kitchen/catering staff each term. Practice will be monitored through daily mealtimes, staff discussions and partnership with parents/carers, to ensure that the policy is being implemented across the setting. 
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