
Sandwell’s Transition, Education and Partnership Service
(STEPS)

Healthy Eating and Food Management Policy

Children and families have at least 3 opportunities to consume food whilst on the premises. Food is
given free of charge. In addition to this children and families are involved in cooking activities.

Water is available at all times at STEPS.

Breakfast club

Staff at STEPS are committed to safeguarding vulnerable children and families by ensuring they have a
wholesome, nutritional breakfast to start the day. Staff with level 2 food hygiene training, prepare fresh
fruit every morning. A selection of sugar free drinks are also available.

Snack time

Fruit and healthy snacks are made available to all children at break time.

Lunchtime meal

Lunchtime meals are provided for the Centre by an external provider. Management are responsible for
ensuring that the provider holds the appropriate certification.

During meal and snack times:

• Individual dietary requirements will be respected.
• Staff will set a good example of table manners.
• Cultural differences in eating habits will be respected.
• Conversation will be encouraged but no shouting.
• Children will be encouraged to say please and thank you and to sit still.
• Any child who shows signs of distress will have his! her food removed without any fuss.
• Children who are slow eaters will be given time and not rushed.
• Quantities will take into account the ages of the children.

Children with food allergies

Centre Staff conducting initial interviews will ask parents about which foods the child is allergic to, the
reaction that the child experiences if he/she ate the food he/she is allergic to and what the procedure is
that we should follow.

The Centre Staff will put up a photograph of the child with details of which foods he/she is allergic to in
the main office and a copy will be given to the class teacher.
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The class teacher will make sure that an inappropriate meal is not ordered by the child (and in some
cases like citrus allergies that no child orders a food that will aggravate this allergy). Staff will also inform
the admin colleagues if the child is no longer attending the Centre.

Special meals will be prepared for children with food allergies and these meals will be served first.

Staff will observe the following:

• Wash hands and make sure surfaces are clean prior to serving food.
• All leftovers to be disposed of by the child.
• Never use fingers to taste food.
• Use cutlery only once for tasting food.
• Cooked food must be cooled before being put in the fridge, a maximum of 90 minutes cooling

time.
• Observe use by dates for chilled and fresh food daily.
• All cooked food is to be covered and kept away from windows or waste bins.
• Food particles and spillages should be removed from work surfaces and floors.
• Do not place food where cleaning is taking place.
• All dented or rusty tins to be thrown away.
• The fridge to be cleaned weekly.
• Any spillages in the fridge to be cleaned immediately.
• Cuts and grazes must be covered using coloured, waterproof dressings.
• STEPS will notify Ofsted of any food poisoning affecting two or more children

If children bring unhealthy foods into the Centre then Centre staff will discuss this with parents and
advise they do not send them in future.
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