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Food Hygiene Policy
Policy 
This policy is in place in order to maintain high standards of food hygiene and obeying food hygiene law. Staff involved in preparing food have had relevant food hygiene training and have been deemed fit to do so. 
Procedure

Premises will be kept clean and in good condition. We ensure that all equipment is suitable for purpose, kept clean and in good condition. Food areas have good standards of hygiene and prevent cross- contamination by washing before, between and after different foods. Appropriate colour coded coping boards are used. Facilities for washing food and equipment are provided with supplies of clean hot and cold water, soap and anti-bacterial gel. 
Food is not exposed to risk of contamination at any time during the storing and heating process. We store food correctly, observing date coding and do not display or sell foods beyond their use-by dates. Spoiled food is clearly labelled and disposed of correctly, away from food storage areas/ kitchens. 
Separate utensils and equipment is used for raw meat and ready-to-eat foods such as bread. Personal hygiene is of the highest possible standard with routine hand washing and anti-bacterial gels. Staff illness is reported and documented to avoid them from handling food. All cuts are covered with a blue plaster while preparing food in the kitchen to it is clearly recognisable. 

Allergens
The following 14 allergens are listed under law to declare;
· Cereals containing gluten, eg wheat, rye, barley and oats 
· Crustaceans eg. prawns, crab and lobster
· Eggs
· Fish 
· Peanuts
· Soybeans
· Milk
· Nuts, eg almonds, hazelnuts, walnuts, pecan nuts, brazil nuts, pistachio, cashew, macadamia nuts or Queensland nuts
· Celery
· Mustard
· Sesame
· Sulphur dioxide/ sulphites (preservatives in some foods and drinks)
· Lupin
· Molluscs, eg clams, mussels, whelks oysters, snails and squid
We provide foods which may include the above ingredients. Please speak to a member of staff immediately if your child has any allergies or intolerances to prevent possible harm. 
Healthy eating policy
Policy
[bookmark: _GoBack]Mealtimes are a social, learning time when we sit down with friends quietly to enjoy our food. Good examples of table manners and behaviour are given by all staff. Children are encouraged to try new things and learn about healthy eating. Older children are able to choose what they have to eat off the tray and given advice on correct portion sizes and variety of food. Our daily routine encourages children to remain healthy and look after their bodies. All food provided will offer a healthy balanced diet and be regularly changed to ensure the children are getting a variety of foods. 
Procedure

All food is freshly prepared daily on site in our kitchen. Fresh fruit and vegetables are always available. Salt, sugar and additives are kept to a minimum. 
We encourage children to drink water throughout the day. Children are offered milk during snack. We also encourage them to bring a water bottle each day which they can access whenever they want to. 
We are very keen to work alongside parent’s regarding food options. If parents would like their child to have alternative they are welcome to provide this themselves. 
All dietary requirements are catered for and weaning programs are followed in line with parent’s wishes and Health Authority Guidelines.
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