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1. Introduction 

At The Mead Infant and Nursery School, we recognise the importance of a healthy, 

balanced diet in supporting children’s growth, development, and readiness to learn. This 

policy outlines our approach to food and nutrition for children in Nursery and Reception, 

including school meals and packed lunches. It is informed by the Early Years Foundation 

Stage (EYFS) statutory framework and School Food Standards. 

2. Aims 

• To ensure all children receive a healthy, balanced, and nutritious diet during their time 
in school. 

• To support children in developing healthy eating habits for life. 

• To promote positive attitudes towards food, mealtimes, and healthy choices. 

• To work in partnership with families to encourage consistency between home and 
school. 

• To respect and cater for children’s medical, cultural, and dietary needs. 

3. Provision of Food and Drink 

• Children have access to fresh drinking water throughout the day. 

• A daily snack of fruit, vegetables, or milk is provided free of charge as part of the 
school fruit and vegetable scheme. Milk is provided for Nursery children through 
the Milk scheme. 

• Staff encourage children to try new foods in a positive and supportive environment. 

 4. School Dinners 

Our school dinners are provided in line with the School Food Standards and ensure a 

varied, balanced diet, including: 

• A portion of fruit and/or vegetables every day. 

• An emphasis on wholegrains, fibre, and reduced sugar. 

• Inclusion of protein sources such as meat, fish, eggs, beans, and pulses. 

Special dietary requirements (medical, cultural, or ethical) are respected, with individual 

arrangements made in consultation with parents and carers. Lunchtimes are a valued part 

of the school day, where staff model good eating habits and support social skills. 

 5. Packed Lunches 

Parents and carers who provide packed lunches are encouraged to follow our healthy 

eating guidance which includes support regarding food preparation to avoid choking 

hazards, a healthy packed lunch guide and also portion advice (see appendix 1, 2 and 3) 

Parents are advised to include: 

• At least one portion of fruit and one portion of vegetables. 

• A carbohydrate (e.g., bread, rice, pasta). 



A source of protein (e.g., lean meat, fish, eggs, beans, pulses). 

• Dairy food (e.g., cheese, yogurt).  

Parents are advised to avoid: 

• Sweets, chocolate bars, or fizzy drinks. 

• High-sugar snacks such as cakes or pastries (occasional treats permitted on special occasions). 

 
Parents must not include 

• Nuts and nut products including anything containing nuts, including peanut butter and Nutella, 
sesame seeds, pesto and hummus – to ensure the safety of children with allergies. 

•  

6. Allergies, Cultural and Dietary Needs 

The school is a nut-free environment. This includes foods such as pesto, sesame seeds and hummus. 

Staff work closely with families and health professionals to ensure that children with allergies, intolerances, 

or medical conditions are kept safe and their dietary needs are met.  

The school respects and accommodates cultural and religious practices, such as vegetarian, vegan, halal, 

kosher, or avoidance of certain foods during religious festivals.  

The School supports children with sensory or SEND needs by meeting their dietary requirements 

appropriately 

Any food allergies, cultural or dietary needs are noted on Arbor and all staff including lunch staff are aware 

of any dietary needs or allergies. These needs are communicated via a dietary needs sheet which is 
kept in each classroom. 

No child is ever made to feel different because of their dietary needs. 

 

 7. Learning About Food 

Food and nutrition are embedded within the EYFS curriculum through cooking activities, gardening, stories, 

role play, and discussions about healthy lifestyles. Children are encouraged to develop independence, for 

example, pouring drinks, serving food, and making choices. Celebrations may include food, but we 

encourage healthy options and alternatives where possible, including recognition of cultural food traditions. 

 8. Partnership with Parents and Carers 

• We value open communication with families about children’s eating habits, preferences, and 
needs. 

• Information and guidance on healthy eating are shared through newsletters, workshops, and 
leaflets. 
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Appendix 2 

          The Mead Infant and Nursery School 

Healthy Packed Lunch Guide 
To help every child stay healthy, happy, and ready to learn, please follow our packed lunch guidance. 

✅ Please Include: 

• Fruit and Vegetables – apple slices, grapes (cut lengthways), cucumber sticks, carrot sticks, berries. 

• Starchy Foods – sandwiches, wraps, pitta bread, pasta, rice, couscous, breadsticks. 

• Protein Foods – lean meat, chicken, tuna, boiled egg, hummus, beans, lentils. 

• Dairy or Alternatives – cheese, plain or low-sugar yogurt, milk-based pudding. 

• Drinks – water or plain milk. 

❌ Please Avoid: 

• Sweets, chocolate bars, fizzy or energy drinks. 

• Cakes, pastries, high-sugar snacks (except for special occasions). 

• Crisps and savoury snacks more than once a week. 

• Nuts and nut products (including peanut butter, Nutella, nutty cereal bars) – we are a nut-free 
school. 

• Sugary yogurts or desserts – choose plain or low-sugar instead. 

• Whole grapes, cherry tomatoes, or round foods – always cut lengthways. 

     Not included: 

• Nuts and nut products including anything containing nuts, including peanut butter and Nutella, 
sesame seeds, pesto and hummus – to ensure the safety of children with allergies. 

🌍 Cultural and Dietary Needs 

We respect all families’ preferences. Please let us know if your child requires: - Vegetarian, vegan, or 
pescatarian food. - Halal or kosher food. - Avoidance of certain foods during festivals. 

⚠️ Safety and Hygiene 

• Label the outside of your child’s lunchbox with their name. 

• Use an insulated bag and ice pack for perishable foods. 

• We cannot refrigerate or reheat food from home. 

🤝 Support with Eating and Dietary Needs 

If your child has any difficulties with eating, feeding, or dietary requirements, please speak to a member of 
staff. We will work with you to support your child’s needs and ensure mealtimes are positive and inclusive. 

Together we can help children enjoy healthy, safe, and balanced meals every day. 
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