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FOOD AND DRINK POLICY 
 
Our Mission 

Curious Explorers ensures all children to receive a healthy balanced diet and to be 
educated in a healthy lifestyle. 
 

This food policy outlines our approach to all aspects of food and nutrition. Everybody 
at Curious Explorers Ltd knows what foods are on offer to the children, when and 
where they eat, and how we use food to support children’s learning, health and 
development. 
 
We plan varied menus for meals and snacks in advance, which include different 
tastes, colours and textures of food and take into consideration seasonality, 
sustainability and the impact on the environment. Staff with appropriate skills plan 
menus so that all the children are offered varied and balanced food and drink.  
Children are also able to bring in a packed lunch. Requirements for packed lunches 
outlined in a Packed Lunch Policy. 
 
We employ qualified chefs at both nurseries who hold Health & Safety and Food 
Hygiene qualifications. Meals are freshly prepared daily and we have a weekly food 
delivery. Our seasonal winter/summer menus are on a 4 weekly rotation and include 
breakfast, lunch, tea, high tea and snacks. We display the menus on the menu board 
and on our website. 
 
We have training to make sure that we are able to provide children with appropriate 
food and drink for their needs and are effective role models. This means that staff 
planning and preparing meals at Curious Explorers have had relevant training in food 
hygiene and they talk to children about food in a knowledgeable and enthusiastic 
way. The nursery management team and all staff either hold Food Hygiene 
certificates or are working towards it.  
 
We provide meals and snacks that are planned so that they meet the national best 
practice food and drink guidelines. 
 
We cater for the dietary requirements of all children wherever possible. This means 
that we work with families to make sure that any special dietary requirements 
(including food allergies and intolerance’s) are accommodated, and that children of 
all cultures and religions can enjoy appropriate meals and snacks. 
 
We have a positive and welcoming eating environment, to encourage children to 
eat well, and develop good eating habits and social skills. We use the whole day as 
well as meals and snacks to teach children about healthy eating and encourage a 
positive attitude towards meal times. Fussy eaters are encouraged to try food and are 
given stickers as rewards. Staff sometimes eat with the children to role model good 
eating habits. 
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Water jugs are in all rooms at child level so that children can help themselves to water 
during the day. A 1/3 pint of milk is allocated to each child each day which 
incorporated in their menu. We have a weaning menu at various stages which we 
follow at parent’s requests. 
 
We believe that Curious Explorers provides a home away from home, using a choice 
of plastic or metal cutlery in various sizes – and chopsticks!, and a variety of styles of 
dinner service allowing children to choose between plastic or china plates. The 
children are encouraged to pour their own drinks and have a self-service café style. 
Classical music is played during meal times which research has shown, aids digestion. 
 
Children help to set and clear the tables and are allowed to choose where they sit 
and who they sit with, and are encouraged to make mealtimes a sociable time with 
chit-chat with their friends. We eat altogether in one room and sometimes, weather 
permitting; we eat outdoors, go for picnic’s and have BBQ’s. We carry out a risk 
assessment and hazard analysis in the kitchen, allowing the children to help stack 
dishwasher or wash up. Equipment for babies under 1 year old is sterilized. 

 

ALLERGY & SPECIAL DIETARY NEEDS POLICY 
 
 

At Curious Explorers Ltd we can cook meals for special dietary needs but politely ask 
that parents provide the alternative foods where required. 
 
Any allergy / special dietary needs are recorded in the kitchen and all of the rooms. 
 
Parents should supply the nursery with any special foods which have been prescribed 
by their doctor. A care plan will then be set up for the child, and they will be given 
their food first at meal times so it is not mixed up with the rest of the meals. 
 
Parents should inform the nursery on writing, of any allergies their child may have.  This 
could include: food allergy; skin reactions; medicine; latex (gloves). This list is 
inexhaustible. 

 

FOOD SAFETY PROCEDURE 
 
1. Food Storage: Any food that is to be kept must be covered and stored in the 

fridge or freezer immediately. All food must be labelled with the name of the child 
it is for (if appropriate), date it is stored on and the date that it needs to be used 
by.  Please remember to inform other staff members that you have stored the food 
and if it has a specific time to be used by, or a child it is for then also let them know 
this. ‘Use by’ labels are to be used once a tin or packet has been opened and the 
remains are to be stored. Please ensure that any open packets are appropriately 
sealed after use.  
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2. Date Rotation:  All food must be kept and stored in date order and checked on a 
weekly basis. Any foods that are out of date must be disposed of properly. 

3. Heating Food:  Please ensure that all food is heated to the correct temperature 
(80-82°C), that the temperature probe is used and it is logged onto the 
temperature form. This also applies to the reheating of foods. Please note that if 
food is too HOT you must NOT blow on it to cool it down, as this spreads infection.  
The food must be allowed to cool naturally or put in front of a fan. 

4. Use of Temperature Probe:  before use, wipe clean the probe, place the probe in 
the food and wait until the probe gives a final reading. Once the probe has 
reached the final reading then record details on the temperature probe slip. 
Clean and replace the probe. Each month the probe needs to be realigned. This 
is done by placing it boiling water and ensuring the temperature reaches 100°. If it 
fails to reach this temperature please take into account the difference when 
probing food.  

HAZARD ANALYSIS 

Food Deliveries:  The temperature should be checked against the recorded arrival 
temperature, and sent back if not correct. 

Freezer Storage:  Daily temperature checks should be carried out. Also, bags need to 
be secured shut and labelled with the date it was frozen. A monthly clean needs to 
be carried out and stock rotated. 

Fridge Storage:  Daily temperature checks should be carried out. Food should be 
labelled with the stored date, use by date and child’s name (as necessary). The 
fridge layout should be followed and it should be cleaned weekly, and stock rotated. 

Ambient Storage:  Ensure all items are used by their ’use by’ dates, once they are 
opened they are sealed and the stock rotated. 

Heating Food:  Ensure that all food is heated to the correct temperature (80°-82°C), 
that the temperature probe is used and it is logged onto the temperature form. This 
also applies to the reheating of foods. Please note that if food is too HOT you must 
NOT blow on it to cool it down, as this spreads infection. The food must be allowed to 
cool naturally or put in front of a fan. 

Cooking:  As with heating food ensure that all food is cooked to the correct 
temperature (80°-82° C), in the correct manner. 

Defrosting:  Food should be placed in a baking tin in the fridge overnight to defrost 
(some larger items may need 1 or 2 days). Ensure food is thoroughly defrosted before 
cooking. 

All temperatures taken in the kitchen will be recorded in temperature folders. 
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