Kidspace Wrap Around Care
Food Safety Policy
Kidspace Wrap Around Care is committed to ensuring safe and healthy practice around the storage, preparation, handling and serving of food across all settings. Staff involved in food handling and preparation must maintain high standards of personal hygiene. Any member of staff showing signs of infection, illness, vomiting, diarrhoea or symptoms that may present a food safety risk will not handle food until it is safe for them to do so.
Kidspace Wrap Around Care follows the Food Standards Agency’s Safer Food, Better Business guidance and complies with current food safety, hygiene and allergen requirements. Each operating setting will maintain appropriate food safety records and registration arrangements with the relevant local authority where required.
All staff involved in food handling receive appropriate food hygiene and allergen awareness information, instruction or training suitable to their role. When preparing or serving food, staff follow current food hygiene legislation and best practice, including:
· Always washing hands with anti-bacterial soap and hot water before and after handling food and using the toilet
· Using clean, disposable cloths
· Using the correct colour coded chopping boards (e.g. red for raw meat)
· Not being involved in food preparation if they are unwell
· Making sure all fruit and vegetables are washed before being served
· Removing jewellery, especially rings, watches and bracelets, before preparing food
· Covering spots or sores on the hands and arms with a waterproof dressing
· Keeping fingernails short, clean, and free from varnish
· Staff must prepare food in a way to prevent choking
· Staff must prepare food in line with allergies, intolerances, and special dietary requirements of the children attending
· Checking ingredient information and allergen information before food is served
· Preventing cross-contamination by keeping allergen-containing foods separate and using clean equipment, utensils and surfaces
· Ensuring food is prepared in a way that is suitable for the child’s age, stage of development and individual needs
· Preparing foods that may present a choking risk safely, such as cutting grapes, cherry tomatoes and similar foods lengthways and into appropriate sizes, and avoiding or adapting hard, round or difficult-to-chew foods where needed

Supervision whilst eating

Whilst children are eating there must always be a member of staff in the room with a valid paediatric first aid certificate. 
Children must always be within sight and hearing of a member of staff whilst eating.
Kidspace Wrap Around Care recognises that choking can be completely silent; therefore, visual supervision of children’s faces while eating is part of everyday practice. Staff will remain vigilant that children are eating in a way that reduces choking risk and are ready to respond to any unexpected allergic reaction.
Children will be encouraged to sit safely while eating. Staff will reduce distractions where possible, discourage walking, running, playing or lying down while eating, and ensure that children are supervised closely enough for staff to respond quickly to choking, illness or allergic reaction.
Children must not share, swap or take food from another child. Staff will actively remind children of this rule and will intervene immediately if food sharing is observed, due to the risk of allergies, intolerances, choking and dietary restrictions.

Allergies and dietary requirements 

Before a child is admitted to Kidspace Wrap Around Care, parents and/or carers will provide information about any special dietary requirements, preferences, food allergies, intolerances and relevant health requirements. This information will be recorded securely and shared with all staff involved in preparing, handling, serving or supervising food through staff briefings, child records, dietary lists and allergy information systems used by the organisation.

At each mealtime and snack time, the Setting Manager or delegated member of staff will ensure there is a clear responsibility for checking that food and drink provided is suitable for each child’s dietary, allergy, intolerance and health requirements before it is served.

Kidspace Wrap Around Care will have ongoing discussions with parents and/or carers and, where appropriate, health professionals to develop and review allergy action plans for children with known allergies or intolerances. This information must be kept up to date, reviewed when changes are reported, and shared with relevant staff.
Parents and/or carers are responsible for informing Kidspace Wrap Around Care as soon as possible of any changes to a child’s allergies, intolerances, dietary needs, medical needs, medication, religious or cultural food requirements, or food preferences. Records and staff information will be updated promptly when changes are received.

Where a child has a diagnosed allergy or is prescribed emergency medication, an individual allergy action plan will be held and followed. Staff will be made aware of the plan, the location of medication, and the emergency procedure to follow.
Emergency medication required for allergies or food-related medical needs, such as prescribed auto-injectors or inhalers, must be accessible to staff at all times and taken on outings or activities where food or drink may be provided or consumed. Staff must follow the child’s individual care plan and emergency procedures.

Allergen information will be made available to parents and/or carers through appropriate organisational communication methods, which may include menus, snack information, direct communication, care plans, parent notices or electronic communication systems.
To confirm: if any setting prepares or sells prepacked food for direct sale, full ingredient and allergen labelling arrangements must be checked and documented in line with current food information requirements.

Staff Training and Allergen Awareness
Kidspace Wrap Around Care ensures that staff are aware of the symptoms and treatment of allergies and anaphylaxis, the difference between allergies and intolerances, and the need to prevent cross-contamination. This is supported through induction, staff briefings, food safety guidance, allergen information and refresher training where appropriate.

Incident Recording

When a child experiences a choking incident, allergic reaction or food-related incident that requires intervention, staff must record what happened, where and how it occurred, the action taken, and make parents and/or carers aware as soon as possible. The Setting Manager must review the incident and take any action needed to reduce future risk.

Kidspace Wrap Around Care will review food-related records periodically to identify any trends or concerns, including choking, allergy, hygiene or storage issues. Appropriate action will be taken and shared with relevant staff to support consistent practice across all settings.
If a child regularly refuses food or drink, appears unwell after eating, reports symptoms after eating, or staff have concerns about their diet, eating habits or wellbeing, this will be recorded and shared with parents and/or carers. The Setting Manager will consider whether further support, monitoring or advice is required.

Packed lunches and food brought from home
Where children bring food from home, parents and/or carers are responsible for ensuring food is suitable for their child and prepared safely. Staff will supervise children while eating, discourage food sharing, and take reasonable steps to identify obvious choking or allergy risks. Any concerns will be discussed with parents and/or carers and recorded where necessary.
Where food or drink is taken on outings, trips or activities away from the usual setting area, the same allergy checks, food storage arrangements, supervision expectations, no food sharing rule and emergency medication procedures will apply.
Food storage
All foods are stored according to safe food handling practices and at a correct temperature, to prevent the growth of food poisoning organisms and to ensure that food quality is maintained.
Foods will be stored in sealed containers where appropriate, kept separate from cleaning materials, and labelled or dated where needed. Food past its use-by date, damaged, contaminated, or considered unsafe will be disposed of.
Fridge and freezer temperatures, where applicable, are checked and recorded as part of routine opening or daily checks. If temperatures fall outside safe limits, food will be assessed and disposed of where necessary, and the Setting Manager will ensure appropriate action is taken, such as adjusting equipment, arranging repair, replacing equipment, or removing it from use.
Cleaning
· The fridge is cleaned thoroughly, with warm, soapy water, on a weekly basis.
· Food is checked for freshness – anything past the use by date will be disposed of.
· Freezers are defrosted and cleaned once a month.
· All food preparation surfaces are wiped clean after use with anti-bacterial cleaner and disposable cloths.
· All chopping boards are cleaned after use with warm soapy water, anti-bacterial cleaner and then thoroughly rinsed.
· Appropriate controls are implemented to reduce the risk of cross contamination.



Helpful websites:
BSACI Allergy Action Plan
Food allergy - NHS
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Written in accordance with the Statutory Framework for the Early Years Foundation Stage, current food safety and hygiene requirements, Food Standards Agency Safer Food, Better Business guidance, and safer eating expectations for children.
This policy will be reviewed at least annually and may be reviewed earlier if there is a serious food-related incident, allergy or choking concern, change in legislation or guidance, significant operational change, or if practice across settings identifies that an update is required.
