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‭Aim‬‭of‬‭the‬‭policy:‬

‭In‬‭accordance‬‭with‬‭Steiner-Waldorf‬‭principles‬‭our‬‭aim‬‭is‬‭for‬‭children‬‭to‬‭receive‬‭a‬‭sufficient,‬
‭healthy‬‭balanced‬‭diet‬‭appropriate‬‭to‬‭their‬‭individual‬‭health,‬‭cultural,‬‭and‬‭philosophical‬
‭dietary‬‭requirements‬‭whilst‬‭they‬‭attend‬‭Laurel‬‭Farm‬‭Kindergarten.‬

‭Research‬‭tells‬‭us‬‭that‬‭eating‬‭a‬‭balanced‬‭diet‬‭can‬‭positively‬‭affect‬‭children’s‬‭concentration,‬
‭energy‬‭levels‬‭and‬‭behaviour,‬‭and‬‭impact‬‭on‬‭their‬‭overall‬‭physical‬‭health,‬‭development‬‭and‬
‭well-being.‬‭The‬‭aim‬‭of‬‭this‬‭policy‬‭is‬‭to‬‭ensure‬‭that‬‭all‬‭food‬‭and‬‭drink‬‭provided‬‭by‬‭the‬‭setting‬
‭and‬‭consumed‬‭at‬‭the‬‭setting‬‭is‬‭compliant‬‭with‬‭the‬‭requirements‬‭of‬‭the‬‭Early‬‭Years‬
‭Foundation‬‭Stage‬‭Statutory‬‭Framework‬‭2021,‬‭and‬‭also‬‭follows‬‭national‬‭guidance‬‭and‬
‭recommendations‬‭for‬‭providing‬‭children‬‭with‬‭balanced‬‭nutrition.‬
‭We‬‭follow‬‭the‬‭guidelines‬‭in:‬
‭http://www.gov.uk/government/publications/example-menus-for-early-years-settings-in-eng‬
‭land‬

‭This‬‭policy‬‭also‬‭shows‬‭how‬‭we‬‭aim‬‭to‬‭create‬‭a‬‭positive‬‭food‬‭culture,‬‭helping‬‭children‬‭to‬
‭establish‬‭lifelong‬‭positive‬‭habits‬‭around‬‭food‬‭and‬‭eating.‬

‭Who‬‭is‬‭Responsible?‬
‭It‬‭is‬‭the‬‭responsibility‬‭of‬‭the‬‭manager/‬‭teacher‬‭and‬‭Trustees‬‭to‬‭ensure‬‭that‬‭all‬‭members‬‭of‬
‭staff‬‭are‬‭fully‬‭trained‬‭in‬‭Food‬‭Hygiene‬‭and‬‭that‬‭all‬‭members‬‭of‬‭staff‬‭understand‬‭and‬
‭implement‬‭the‬‭policy.‬‭It‬‭is‬‭the‬‭responsibility‬‭of‬‭all‬‭members‬‭of‬‭staff‬‭to‬‭ensure‬‭that‬‭safe‬
‭practices‬‭are‬‭maintained‬‭in‬‭the‬‭preparation‬‭and‬‭storage‬‭of‬‭food‬‭and‬‭that‬‭all‬‭food‬‭hygiene‬
‭practices‬‭comply‬‭with‬‭relevant‬‭legislation,‬‭training‬‭and‬‭policy.‬
‭Active,‬‭growing‬‭children‬‭require‬‭plenty‬‭of‬‭wholesome‬‭food‬‭and‬‭regular‬‭meals.‬‭At‬‭The‬
‭Laurel‬‭Farm‬‭kindergarten,‬‭we‬‭believe‬‭that‬‭we‬‭can‬‭offer‬‭something‬‭that‬‭will‬‭satisfy‬
‭everyone.‬‭We‬‭work‬‭with‬‭our‬‭suppliers‬‭to‬‭make‬‭as‬‭much‬‭use‬‭as‬‭appropriate‬‭of‬‭organic,‬
‭natural‬‭food.‬‭We‬‭ensure‬‭that‬‭our‬‭suppliers‬‭are‬‭committed‬‭to‬‭providing‬‭best‬‭quality‬‭and‬
‭value,‬‭with‬‭the‬‭highest‬‭standards‬‭of‬‭accredited‬‭health‬‭and‬‭safety.‬



‭What‬‭we‬‭will‬‭do:‬

‭Provide‬‭home-made‬‭vegetarian‬‭lunches‬‭and‬‭afternoon‬‭snacks‬‭that‬‭are‬‭in‬‭line‬‭with‬‭the‬
‭‘Example‬‭Menus‬‭for‬‭Early‬‭Years‬‭Setting‬‭in‬‭England‬‭part‬‭1:‬‭guidance’‬‭2017‬‭(link‬‭above).‬
‭Lunches‬‭and‬‭snacks‬‭will‬‭provide‬‭a‬‭healthy‬‭balanced‬‭diet‬‭for‬‭children‬‭aged‬‭from‬‭one‬‭to‬
‭seven‬‭years.‬‭This‬‭diet‬‭is‬‭based‬‭on‬‭the‬‭four‬‭food‬‭groups‬‭listed‬‭below,‬‭which‬‭provide‬‭a‬‭range‬
‭of‬‭essential‬‭nutrients‬‭that‬‭children‬‭need‬‭to‬‭grow‬‭and‬‭develop:‬‭potatoes,‬‭bread,‬‭rice,‬‭pasta‬
‭and‬‭other‬‭starchy‬‭carbohydrates‬‭-‬‭fruit‬‭and‬‭vegetables‬‭-‬‭beans,‬‭pulses,‬‭fish,‬‭eggs,‬‭meat‬
‭and‬‭other‬‭proteins‬‭-‬‭dairy‬‭and‬‭alternatives.‬
‭Meet‬‭individual‬‭dietary‬‭needs‬‭and‬‭requirements‬‭working‬‭closely‬‭with‬‭parents/carers‬‭by‬
‭gathering,‬‭storing‬‭and‬‭updating‬‭information‬‭about‬‭individual‬‭dietary‬‭requirements/allergies.‬
‭We‬‭ensure‬‭that‬‭all‬‭staff‬‭and‬‭volunteers‬‭know‬‭about‬‭individual‬‭children’s‬‭needs‬
‭We‬‭ensure‬‭that‬‭preparation/serving‬‭systems‬‭and‬‭eating‬‭arrangements‬‭are‬‭managed‬‭so‬
‭that‬‭children‬‭can‬‭only‬‭access‬‭food‬‭and‬‭drink‬‭consistent‬‭with‬‭their‬‭requirements.‬
‭We‬‭consider‬‭children’s‬‭family‬‭culture‬‭when‬‭planning‬‭menus,‬‭mealtime‬‭routines,‬‭as‬‭well‬‭as‬
‭resources‬‭and‬‭play‬‭opportunities‬‭related‬‭to‬‭food.‬
‭We‬‭ensure‬‭that‬‭snacks/mealtimes‬‭are‬‭evenly‬‭spaced‬‭to‬‭ensure‬‭children‬‭regularly‬‭have‬‭an‬
‭opportunity‬‭to‬‭eat‬‭and‬‭drink‬‭in‬‭line‬‭with‬‭the‬‭recommendation‬‭of‬‭3‬‭meals‬‭+‬‭2‬‭snacks‬‭a‬‭day‬
‭We‬‭display‬‭all‬‭our‬‭menus‬‭in‬‭advance‬‭for‬‭you‬‭to‬‭see‬‭what‬‭is‬‭on‬‭offer‬
‭We‬‭provide‬‭menu‬‭information‬‭about‬‭how‬‭food‬‭is‬‭prepared.‬
‭We‬‭ensure‬‭appropriate‬‭portion‬‭sizes‬‭are‬‭prepared‬‭and‬‭served‬‭and‬‭that‬‭responsive‬‭feeding‬
‭practices‬‭are‬‭followed‬‭by‬‭educators‬
‭We‬‭ensure‬‭that‬‭all‬‭staff‬‭responsible‬‭for‬‭food‬‭and‬‭drink‬‭preparation‬‭follow‬‭appropriate‬
‭hygiene‬‭and‬‭safety‬‭practices‬‭and‬‭that‬‭training‬‭is‬‭provided‬‭where‬‭necessary‬‭(including‬
‭measures‬‭to‬‭prevent‬‭choking:‬‭see‬‭CAPT‬‭https://www.capt.org.uk/choking-prevention)‬
‭We‬‭ensure‬‭fresh‬‭drinking‬‭water‬‭is‬‭always‬‭available‬‭and‬‭that‬‭children‬‭are‬‭encouraged‬‭to‬
‭drink‬‭regularly‬‭throughout‬‭the‬‭day‬
‭We‬‭are‬‭a‬‭vegetarian‬‭setting,‬‭we‬‭cook‬‭our‬‭lunch‬‭on‬‭a‬‭daily‬‭bases‬‭and‬‭provide‬‭organic‬‭foods‬
‭as‬‭much‬‭as‬‭possible.‬
‭We‬‭will‬‭provide‬‭mint‬‭tea‬‭from‬‭our‬‭garden‬‭at‬‭lunch‬‭time‬‭and‬‭water‬‭at‬‭snack‬‭time‬ ‭We‬‭create‬
‭an‬‭attractive‬‭and‬‭relaxing‬‭dining‬‭environment‬‭that‬‭encourages‬‭a‬‭‘family’‬‭experience‬‭where‬
‭children‬‭can‬‭enjoy‬‭eating‬‭together.‬
‭We‬‭ensure‬‭that‬‭no‬‭child‬‭is‬‭left‬‭to‬‭eat‬‭unsupervised.‬
‭We‬‭regularly‬‭seek‬‭feedback‬‭from‬‭the‬‭parents‬‭and‬‭the‬‭children‬‭on‬‭our‬‭menus‬
‭We‬‭are‬‭able‬‭to‬‭accommodate‬‭likes‬‭and‬‭dislikes‬‭working‬‭with‬‭children‬‭and‬‭parents‬‭to‬‭make‬
‭the‬‭lunches‬‭a‬‭positive‬‭experience‬‭for‬‭the‬‭children‬‭as‬‭well‬‭as‬‭supporting‬‭good‬‭and‬‭healthy‬
‭nutrition.‬

‭Key‬‭guidelines‬‭for‬‭content‬‭of‬‭packed‬‭lunches‬‭brought‬‭from‬‭home:‬

‭We‬‭advise‬‭parents/carers‬‭on‬‭the‬‭best‬‭ways‬‭to‬‭prepare‬‭snack‬‭to‬‭avoid‬‭their‬‭child‬‭choking‬
‭and‬‭to‬‭avoid‬‭risks‬‭to‬‭other‬‭children‬‭who‬‭might‬‭have‬‭allergies.‬‭for‬‭example,‬‭grapes‬‭should‬
‭be‬‭cut‬‭in‬‭half‬‭lengthways‬‭before‬‭going‬‭in‬‭the‬‭snack‬‭box.‬‭Cherry‬‭tomatoes‬‭must‬‭also‬‭be‬
‭sliced‬‭in‬‭half.‬
‭We‬‭also‬‭recommend‬‭ways‬‭of‬‭packing‬‭the‬‭foods‬‭that‬‭children‬‭can‬‭learn‬‭to‬‭access‬‭it‬
‭independently.‬
‭We‬‭use‬‭"The‬‭Eat‬‭Better‬‭Start‬‭Better‬‭Guidelines"‬ ‭for‬‭food‬‭brought‬‭in‬‭from‬‭home.‬‭When‬
‭making‬‭packed‬‭snack,‬‭we‬‭recommend‬‭the‬‭following‬‭recommendations‬‭to‬‭ensure‬‭children‬
‭get‬‭the‬‭essential‬‭variety‬‭and‬‭balance‬‭needed‬‭every‬‭day‬‭:‬
‭At‬‭least‬‭one‬‭portion‬‭of‬‭fruit‬‭(setting‬‭provides‬‭plenty‬‭of‬‭vegetables‬‭throughout‬‭the‬‭the‬‭week).‬
‭One‬‭portion‬‭of‬‭starchy‬‭food‬‭such‬‭as‬‭any‬‭type‬‭of‬‭bread,‬‭bread‬‭stick.‬‭One‬‭portion‬‭of‬‭a‬



‭source‬‭of‬‭protein‬‭(e.g.‬‭sliced‬‭meat,‬‭sliced‬‭boiled‬‭eg‬‭or‬‭hummus‬‭for‬‭dipping‬‭vegetables‬‭in)‬
‭every‬‭day‬
‭Dairy‬‭food‬‭such‬‭as‬‭cheese‬‭cut‬‭into‬‭cubes‬‭or‬‭sliced‬‭in‬‭a‬‭sandwich,‬‭small‬‭pot‬‭of‬‭yoghurt‬‭or‬
‭dairy‬‭substitute.‬
‭Water‬‭every‬‭day‬

‭To‬‭ensure‬‭children‬‭are‬‭having‬‭the‬‭right‬‭balance‬‭of‬‭food‬‭and‬‭drink‬‭across‬‭the‬‭day,‬‭it‬‭is‬
‭recommended‬‭that‬‭high‬‭sugar,‬‭high‬‭fat‬‭and‬‭high‬‭salt‬‭items‬‭are‬‭not‬‭included‬‭in‬‭packed‬
‭snacks.‬
‭So,‬‭as‬‭children‬‭have‬‭other‬‭opportunities‬‭to‬‭consume‬‭these‬‭items‬‭when‬‭not‬‭at‬‭the‬‭setting,‬
‭we‬‭respectfully‬‭ask‬‭for‬‭the‬‭following‬‭items‬‭not‬‭to‬‭be‬‭included‬‭in‬‭packed‬‭lunches:‬‭Crisps.‬
‭Try‬‭savoury‬‭crackers/breadsticks‬‭if‬‭you‬‭wish‬‭to‬‭include‬‭another‬‭small‬‭starchy‬‭food‬‭item.‬
‭Confectionery‬‭e.g.‬‭chocolate,‬‭chocolate-coated‬‭biscuits/bars,‬‭sweets‬‭.‬‭Try‬‭a‬‭small‬‭piece‬‭of‬
‭home-made‬‭cake,‬‭flapjack‬‭or‬‭cookie,‬‭especially‬‭those‬‭with‬‭added‬‭fruit.‬‭Water‬‭or‬‭herbal‬‭tea‬
‭in‬‭the‬‭water‬‭bottle‬‭is‬‭best.‬

‭Dining‬‭experience:‬

‭We‬‭believe‬‭that‬‭snack‬‭and‬‭mealtimes‬‭are‬‭extremely‬‭valuable‬‭parts‬‭of‬‭the‬‭day‬‭with‬‭many‬
‭learning‬‭opportunities.‬
‭Children‬‭are‬‭supported‬‭to‬‭adopt‬‭a‬‭healthy‬‭relationship‬‭with‬‭food‬‭and‬‭eating‬‭and‬‭are‬
‭encouraged‬‭to‬‭be‬‭independent,‬‭in‬‭an‬‭age-appropriate‬‭way,‬‭in‬‭making‬‭choices,‬‭serving‬
‭themselves,‬‭feeding‬‭themselves‬‭and‬‭clearing‬‭up.‬
‭Where‬‭possible,‬‭we‬‭support‬‭children‬‭in‬‭the‬‭preparation‬‭of‬‭some‬‭of‬‭their‬‭own‬‭food‬‭and‬‭drink‬
‭like‬‭chopping‬‭vegetables‬‭for‬‭our‬‭soup.‬
‭We‬‭support‬‭children‬‭to‬‭become‬‭more‬‭familiar‬‭with‬‭different‬‭foods‬‭and‬‭more‬‭willing‬‭to‬‭try‬
‭things‬‭they‬‭are‬‭unsure‬‭of.‬
‭Sitting‬‭together‬‭and‬‭sharing‬‭food‬‭also‬‭offers‬‭a‬‭great‬‭opportunity‬‭for‬‭social‬‭and‬‭language‬
‭development‬‭a‬‭time‬‭when‬‭children‬‭are‬‭supported‬‭and‬‭encouraged‬‭to‬‭talk‬‭to‬‭their‬‭friends‬
‭and‬‭the‬‭adults‬‭sitting‬‭with‬‭them.‬
‭Educators‬‭model‬‭healthy‬‭eating‬‭behaviours‬‭during‬‭snack‬‭and‬‭mealtimes,‬‭eating‬‭and‬
‭drinking‬‭the‬‭same‬‭food‬‭on‬‭offer‬‭to‬‭the‬‭children.‬
‭We‬‭gently‬‭and‬‭positively‬‭encourage‬‭children‬‭to‬‭eat‬‭their‬‭snack/meal‬‭or‬‭to‬‭try‬‭new‬‭foods‬
‭whilst‬‭respecting‬‭their‬‭hunger/fullness‬‭cues‬‭and‬‭preferences.‬
‭Children‬‭will‬‭not‬‭be‬‭made‬‭to‬‭finish‬‭meals‬‭and‬‭we‬‭will‬‭not‬‭withhold‬‭dessert‬‭or‬‭use‬‭food‬‭as‬‭a‬
‭reward‬‭or‬‭bribe‬

‭Other‬‭food‬‭brought‬‭in‬‭from‬‭home:‬

‭So‬‭that‬‭we‬‭can‬‭ensure‬‭a‬‭balance‬‭across‬‭the‬‭day;‬‭manage‬‭allergy‬‭and‬‭dietary‬‭requirements‬
‭and‬‭respect‬‭families‬‭own‬‭choices‬‭around‬‭giving‬‭their‬‭children‬‭‘treats’,‬‭we‬‭ask‬‭that‬‭you‬‭do‬
‭not‬‭bring‬‭in‬‭food‬‭as‬‭a‬‭gift‬‭to‬‭mark‬‭a‬‭special‬‭occasion‬‭unless‬‭previous‬‭agreed‬‭with‬‭the‬
‭educators.‬‭We‬‭are‬‭welcoming‬‭home‬‭made‬‭cake‬‭or‬‭fruits‬‭for‬‭birthdays‬‭with‬‭strict‬‭guidance,‬
‭for‬‭example,‬‭natural‬‭sugar,‬‭no‬‭nuts‬‭and‬‭vegan.‬

‭Learning‬‭and‬‭development‬
‭We‬‭provide‬‭activities‬‭and‬‭experiences‬‭for‬‭children‬‭to‬‭learn:‬‭we‬‭have‬‭a‬‭garden‬‭and‬‭plants‬
‭for‬‭example‬‭mangetout‬‭peas‬‭and‬‭eat‬‭them‬‭raw‬‭each‬‭day‬‭in‬‭the‬‭spring,‬‭this‬‭is‬‭very‬



‭rewarding‬‭for‬‭the‬‭children.‬
‭We‬‭show‬‭to‬‭prepare‬‭and‬‭cook‬‭a‬‭range‬‭of‬‭food‬‭types,‬‭for‬‭example‬‭we‬‭make‬‭our‬‭own‬‭bread‬
‭rolls‬‭and‬‭eat‬‭them‬‭for‬‭snack‬‭in‬‭the‬‭afternoon.‬
‭We‬‭support‬‭how‬‭to‬‭socialise‬‭and‬‭be‬‭independent‬‭at‬‭snack‬‭and‬‭mealtimes‬
‭We‬‭discuss‬‭the‬‭ways‬‭different‬‭food‬‭groups‬‭help‬‭our‬‭bodies‬‭to‬‭function‬‭and‬‭develop‬
‭(including‬‭how‬‭foods‬‭and‬‭drinks‬‭can‬‭affect‬‭dental‬‭health)‬
‭We‬‭explain‬‭why‬‭we‬‭should‬‭eat‬‭lots‬‭of‬‭some‬‭foods‬‭often‬‭and‬‭a‬‭little‬‭of‬‭other‬‭foods‬‭not‬‭so‬
‭regularly‬
‭Our‬‭aim‬‭is‬‭to‬‭have‬‭children‬‭to‬‭be‬‭able‬‭to‬‭make‬‭informed‬‭choices‬‭about‬‭food‬‭and‬‭drink,‬‭both‬
‭now‬‭and‬‭as‬‭they‬‭grow‬‭older.‬
‭We‬‭want‬‭to‬‭know‬‭about‬‭your‬‭child’s‬‭eating‬‭habits‬‭and‬‭preferences‬‭and‬‭how‬‭we‬‭can‬‭best‬
‭support‬‭them.‬

‭We‬‭share‬‭this‬‭policy‬‭with‬‭Laurel‬‭Farm‬‭families,‬‭Educators‬‭and‬‭volunteers‬‭and‬‭it‬‭will‬‭be‬
‭reviewed‬‭each‬‭year.‬ ‭All‬‭parties‬‭will‬‭be‬‭consulted‬‭when‬‭it‬‭is‬‭reviewed.‬‭The‬‭policy‬‭will‬‭be‬
‭available‬‭on‬‭line‬‭and‬‭there‬‭is‬‭a‬‭hard‬‭copy‬‭in‬‭the‬‭setting‬‭which‬‭can‬‭be‬‭consulted‬‭at‬‭all‬‭time.‬
‭This‬‭policy‬‭will‬‭be‬‭incorporated‬‭into‬‭induction‬‭meetings‬‭for‬‭new‬‭families,‬‭staff‬‭and‬
‭volunteers.‬

‭Health‬‭and‬‭safety‬
‭We‬‭recognise‬‭that‬‭compliance‬‭with‬‭health‬‭and‬‭safety‬‭is‬‭fundamental‬‭to‬‭any‬‭catering‬
‭operation.‬‭We‬‭attach‬‭the‬‭highest‬‭importance‬‭to‬‭ensuring‬‭that‬‭we‬‭are‬‭compliant‬‭with‬‭EU‬
‭and‬‭UK‬‭legislation‬‭at‬‭all‬‭times.‬‭Overall‬‭responsibility‬‭for‬‭the‬‭catering‬‭function‬‭(including‬
‭health‬‭and‬‭safety)‬‭lies‬‭with‬‭the‬‭Teacher.‬
‭All‬‭of‬‭our‬‭food‬‭staff‬‭have‬‭Food‬‭and‬‭Hygiene‬‭certificates.‬‭Our‬‭kitchen‬‭complies‬‭with‬‭all‬
‭relevant‬‭Health‬‭and‬‭Safety‬‭requirements‬‭and‬‭we‬‭have‬‭a‬‭Hygiene‬‭rating‬‭of‬‭5.‬

‭Temperature‬‭Control‬
‭It‬‭is‬‭our‬‭duty‬‭to‬‭ensure‬‭that‬‭any‬‭and‬‭all‬‭foods‬‭are‬‭stored‬‭according‬‭to‬‭safe‬‭food‬‭handling‬
‭practices‬‭and‬‭at‬‭the‬‭correct‬‭temperature‬‭in‬‭order‬‭to‬‭prevent‬‭the‬‭growth‬‭and‬‭multiplication‬
‭of‬‭food‬‭poisoning‬‭organisms,‬‭to‬‭reduce‬‭the‬‭rate‬‭of‬‭food‬‭spoilage‬‭and‬‭to‬‭ensure‬‭that‬‭food‬
‭quality‬‭is‬‭maintained.‬‭It‬‭is‬‭our‬‭policy‬ ‭to‬‭check‬‭and‬‭record‬‭fridge‬‭temperatures‬‭on‬‭a‬‭daily‬
‭basis‬‭to‬‭ensure‬‭that‬‭the‬‭correct‬‭temperature‬‭is‬‭maintained.‬

‭Personal‬‭Hygiene‬

‭LFK‬‭has‬‭set‬‭high‬‭standards‬‭of‬‭personal‬‭hygiene‬‭for‬‭all‬‭members‬‭of‬‭staff‬‭involved‬‭in‬‭the‬
‭handling‬‭and‬‭preparation‬‭of‬‭food.‬‭Members‬‭of‬‭staff‬‭will‬‭be‬‭responsible‬‭for‬‭ensuring‬‭that‬
‭any‬‭children‬‭involved‬‭with‬‭preparation‬‭of‬‭snack‬‭follow‬‭hygiene‬‭procedures.‬‭In‬‭addition‬‭any‬
‭person‬‭showing‬‭signs‬‭of‬‭ill‬‭health‬‭will‬‭not‬‭be‬‭permitted‬‭to‬‭handle‬‭food.‬

‭Management‬‭of‬‭food‬‭safety:‬
‭In‬‭managing‬‭food‬‭safety,‬‭Laurel‬‭Farm‬‭Kindergarten‬‭will:‬
‭Staff‬‭Training‬

‭●‬ ‭Require‬‭all‬‭staff‬‭that‬‭assist‬‭with‬‭food‬‭preparation‬‭to‬‭possess‬‭a‬‭basic‬‭food‬‭hygiene‬
‭certificate.‬



‭●‬ ‭Ensure‬‭that‬‭all‬‭appropriate‬‭staff‬‭have‬‭clearly‬‭allocated‬‭responsibilities,‬‭which‬‭they‬
‭understand‬

‭●‬ ‭Maintain‬‭records‬‭of‬‭training.‬
‭Staff‬‭Uniforms‬‭and‬‭Personal‬‭Hygiene‬

‭●‬ ‭Ensure‬‭that‬‭all‬‭staff‬‭wear‬‭their‬‭appropriate‬‭protective‬‭clothing,‬‭at‬‭all‬‭times‬‭when‬‭they‬
‭are‬‭in‬‭areas‬‭where‬‭food‬‭is‬‭prepared‬‭and‬‭served.‬

‭●‬ ‭Ensure‬‭compliance‬‭with‬‭the‬‭hand-washing‬‭or‬‭hand‬‭cleansing‬‭regime‬‭at‬‭all‬‭times.‬
‭FOOD‬‭PREPARATION‬‭AND‬‭SERVING‬

‭●‬ ‭Inspect‬‭all‬‭areas‬‭where‬‭food‬‭is‬‭prepared,‬‭served‬‭and‬‭consumed‬‭for‬‭cleanliness‬‭and‬
‭hygiene‬‭at‬‭both‬‭the‬‭start‬‭and‬‭end‬‭of‬‭every‬‭meal.‬

‭●‬ ‭Monitor‬‭the‬‭dining‬‭room,‬‭counters,‬‭for‬‭dirty‬‭plates,‬‭cutlery‬‭etc,‬‭together‬‭with‬‭the‬
‭containers/bins‬‭for‬‭waste‬‭food‬‭throughout‬‭the‬‭service‬‭of‬‭every‬‭meal.‬

‭●‬ ‭Ensure‬‭that‬‭all‬‭spills‬‭are‬‭dealt‬‭with‬‭promptly‬‭and‬‭safely.‬‭If‬‭necessary,‬‭cordon‬‭off‬
‭areas‬‭of‬‭the‬‭floor‬‭that‬‭have‬‭become‬‭slippery.‬

‭●‬ ‭Jugs‬‭will‬‭be‬‭replenished,‬‭and‬‭jugs‬‭and‬‭glasses/cups‬‭kept‬‭clean.‬

‭PURCHASING‬‭AND‬‭CHECKING‬‭STOCK‬
‭●‬ ‭Ensure‬‭that‬‭food‬‭supplies‬‭are‬‭only‬‭purchased‬‭from‬‭a‬‭reliable‬‭and‬‭authorised‬‭source.‬
‭●‬ ‭Check‬‭all‬‭that‬‭all‬‭supplies‬‭used‬‭are‬‭in‬‭date‬‭and‬‭undamaged.‬
‭●‬ ‭Check‬‭that‬‭stock‬‭is‬‭properly‬‭stored‬‭as‬‭soon‬‭as‬‭it‬‭arrives.‬

‭EQUIPMENT‬
‭●‬ ‭Report‬‭all‬‭equipment‬‭failure‬‭to‬‭the‬‭kindergarten‬‭Teacher/‬‭Trustees‬‭as‬‭soon‬‭as‬‭it‬‭is‬

‭discovered.‬
‭●‬ ‭Ensure‬‭all‬‭chopping‬‭boards,‬‭surfaces‬‭are‬‭not‬‭worn‬‭or‬‭broken‬
‭●‬ ‭Do‬‭not‬‭use‬‭chipped‬‭crockery,‬‭always‬‭ensure‬‭all‬‭items‬‭are‬‭clean‬

‭First‬‭Aid‬
‭•‬‭Ensure‬‭that‬‭the‬‭kitchen‬‭first‬‭aid‬‭box‬‭is‬‭kept‬‭fully‬‭stocked‬‭in‬‭accordance‬‭with‬
‭professional‬‭recommendations.‬
‭Signage‬

‭•‬‭Display‬‭the‬‭appropriate‬‭First‬‭Aid‬‭sign‬
‭Waste‬‭Disposal‬
‭•‬‭Arrange‬‭the‬‭hygienic‬‭disposal‬‭of‬‭waste‬‭in‬‭accordance‬‭with‬‭recommended‬‭practice.‬
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