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	Policy statement

	ECCC is committed to providing food and drink that is safe, nutritious, appropriate to children's age and development, and responsive to individual health, cultural, religious and dietary needs. Food is prepared, stored, transported and served in accordance with food-safety requirements, while mealtimes are treated as sociable, respectful and developmentally appropriate experiences.


1. Purpose and scope
This policy applies to ECCC's CIW-registered childcare provision: Baby Room, Daycare 2, Wraparound and Holiday Provision. It covers food preparation and storage, meals and snacks, allergies and dietary requirements, food for babies, choking prevention, outdoor food provision and food-safety monitoring.
ECCC is registered as a food business and currently holds a Food Hygiene Rating of 5. The main cooked lunch service is provided by Cardiff Council Catering and prepared on site; childcare staff are responsible for breakfast, snacks and local food preparation within childcare areas.
2. Regulatory framework
This policy is written with regard to the National Minimum Standards for Regulated Childcare 2026. In particular:
NMS 12.1 requires information from parents about dietary requirements, including cultural and religious needs and therapeutic diets for officially diagnosed food allergies, and requires these to be followed.
NMS 12.2 requires meals and snacks to be safely prepared, nutritionally balanced, of good quality and appropriate in quantity, following Welsh Government food and nutrition guidance.
NMS 12.3 requires fresh drinking water to be freely available at all times.
NMS 12.4 requires food to be stored safely.
NMS 12.5 requires compliance with Food Standards Agency and Environmental Health requirements.
NMS 12.6 expects set meal and refreshment times to provide sociable opportunities using suitable tables, seating, crockery and cutlery.
NMS 12.7 includes specific requirements for babies and children under two, including individual feeding routines, support for breastfeeding, safe preparation of feeds, sterilisation and records of food intake.
NMS 10.11 requires people preparing and handling food to understand and comply with food-safety and hygiene regulations.
3. Responsibilities
	Area
	Operational responsibility

	Childcare rooms / snack preparation
	Daycare Manager; day-to-day responsibility delegated to relevant room leaders/staff.

	Holiday provision
	Senior Playworker.

	Main kitchen / cooked meals
	Cardiff Council Head Cook / Catering Service.

	Overall policy assurance
	Head of Centre and Daycare Manager.


4. Food preparation and personal hygiene
Staff involved in food preparation or handling follow current food hygiene requirements and ECCC procedures.
Hands are washed thoroughly with soap and water before food preparation and after using the toilet, changing nappies, handling waste, touching animals or other contamination risks.
Staff who are unwell, particularly with vomiting, diarrhoea or other potentially infectious illness, do not prepare or handle food in line with infection-control and food-safety requirements.
Clean food-preparation aprons are worn; gloves are used where appropriate. Gloves do not replace hand washing.
Cuts, sores or broken skin on hands/arms are covered with a suitable waterproof dressing.
Fingernails are kept clean and suitable for safe food handling; jewellery that may compromise hygiene is removed.
Fruit and vegetables are washed before serving or preparation.
Clean, food-safe cloths and cleaning products are used and preparation surfaces are cleaned before and after use.
Children involved in cooking or food preparation are closely supervised and follow age-appropriate hand-hygiene and food-safety routines.
Where practicable, the staff member allocated to nappy-changing duties is not the same person preparing snacks at that time.
All staff who prepare food hold appropriate food-hygiene training/certification. The level and date achieved are recorded on the ECCC Training Matrix.
5. Cross-contamination and food preparation equipment
ECCC uses dedicated preparation equipment and safe cleaning procedures to reduce cross-contamination. Current local chopping-board arrangements are:
Green – fruit and vegetables.
White – bakery and dairy.
Where other food types are prepared, staff use clean equipment appropriate to the task and follow the catering/food-safety system in place. Raw and ready-to-eat foods are kept separate and allergens are managed carefully.
6. Temperature control, deliveries and storage
Fridge and freezer temperatures are checked and recorded daily. Chilled and frozen deliveries used by childcare are checked on arrival where temperature control is relevant, before food is accepted and stored.
	Control
	ECCC operating standard
	Action

	Fridge
	Aim 0–5°C. Chilled food must remain within legal food-safety limits.
	Take action if above 5°C; investigate immediately and ensure chilled food does not remain above the legal maximum.

	Freezer
	Target -18°C or below.
	Check equipment/food condition and take corrective action if temperature rises.

	Chilled deliveries
	Target 5°C or below where applicable.
	Do not accept where safe temperature cannot be assured; record action.

	Hot-held food
	63°C or above where food is being kept hot.
	Follow catering procedure if below safe holding temperature.


These operating figures reflect Food Standards Agency good practice. Food is always handled in accordance with current manufacturer instructions, Cardiff Council Catering procedures and Environmental Health advice.
7. Cleaning of food-preparation and storage areas
Fridges are cleaned routinely and at least weekly within childcare areas; food is checked for freshness and use-by dates.
Shelves and drawers are removed as needed and cleaned with warm soapy water / an appropriate food-safe product.
Internal surfaces and seals are cleaned and spillages dealt with promptly.
Freezers requiring manual defrosting are defrosted and cleaned in accordance with manufacturer guidance and local cleaning schedules.
Food-preparation surfaces and chopping boards are cleaned after use using food-safe products and rinsed/dried as appropriate.
Cleaning materials for food areas are stored safely and separately from food.
8. Allergies, intolerances and dietary requirements
Parents/carers provide information about allergies, intolerances and dietary requirements before a child starts and whenever needs change. This includes medical, cultural, religious, ethical and personal dietary requirements.
Relevant information is recorded in the child's care information and shared with staff who need to know.
Children with diagnosed food allergy or other significant food-related conditions have an appropriate written plan/risk assessment, including emergency arrangements where required.
Allergy and dietary information is clearly visible to relevant staff in food/snack areas while protecting confidentiality.
ECCC uses photographs and a clear visual system to identify children and adults with allergies; different-coloured plates are used as an additional safety cue.
Ingredients and allergen information are checked each time foods/products change; staff do not rely solely on familiarity with a brand or recipe.
Cross-contact is reduced through clean hands, surfaces, equipment, utensils and controlled serving arrangements.
Emergency medication for anaphylaxis or other allergic reactions is managed in accordance with the ECCC Medication Policy and individual healthcare plan.
Food brought from home is not routinely permitted. An exception may be agreed where this is part of an individual child's plan. Any agreed food must be individually packed, clearly identified, stored safely and must not introduce an unmanaged high-risk allergen or other identified risk. Birthday cakes and home-prepared shared foods are not permitted.
9. Food provision and mealtime arrangements
Breakfast is prepared and provided by childcare staff.
Lunch is prepared on site by Cardiff Council Catering. Children attend the hall for lunch.
Tea is a cold meal prepared in advance by Cardiff Council Catering and served in childcare rooms.
Snacks are prepared and provided by childcare staff.
Fresh drinking water is available throughout the day; milk and/or water are offered as appropriate at meals and snacks.
Meals and snacks are varied, nutritious, balanced and appropriate in quantity to children's ages and needs.
Religious, cultural, medical and vegetarian/vegan requirements are respected and planned for.
Mealtimes are sociable and unhurried. Staff sit with and support children appropriately, encourage independence and never use food as a reward, punishment or means of coercion.
Children are encouraged to learn about food, nutrition, culture, growing and cooking through meaningful, supervised experiences.
10. Safe preparation of food and choking prevention
Food is prepared according to the child's age, development, oral-motor skills and individual needs. Children are seated appropriately and closely supervised while eating.
	Food / shape
	Risk
	Preparation

	Sausages / cylindrical foods
	Round/cylindrical shape
	Cut lengthways first, then into smaller age-appropriate pieces; skinless sausage/sausage meat may be used.

	Carrots
	Firm/cylindrical
	Cook/prepare to a suitable texture; cut lengthways then into appropriately sized pieces.

	Bananas
	Cylindrical pieces
	Cut lengthways then into age-appropriate pieces.

	Grapes
	Round/spherical
	Cut lengthways into quarters/segments.

	Small tomatoes
	Round/spherical
	Cut lengthways into quarters/segments.

	Oranges
	Peel/stringy pieces/pips
	Remove peel, stringy material and pips; cut into smaller pieces.

	Apples
	Firm pieces
	Remove core/pips and cut thinly; adapt texture/peel for younger children.


Whole nuts, popcorn and marshmallows are not served to young children because of choking risk. Other foods are adapted where required by current choking-prevention guidance and the individual child's developmental needs.
11. Babies and children under two
Feeding is responsive and individual. ECCC does not impose a rigid nursery feeding routine.
Parents/carers provide up-to-date information about milk, feeding patterns, textures, allergens and foods already introduced.
Babies are held when bottle-fed, preferably by the same key worker or consistent adult, and bottles are never propped.
Babies are supervised closely and positioned safely and upright for eating.
Food textures are adapted to the child's development; new textures and foods are introduced in partnership with parents/carers.
An appropriate area with access to drinking water is available for hygienic preparation of babies' feeds.
Feeding equipment and dummies are sterilised using suitable equipment and in line with manufacturer guidance.
Expressed breast milk is labelled, stored, handled and warmed safely. ECCC supports mothers who wish to breastfeed or provide expressed milk.
Formula is prepared and handled in accordance with current public-health/manufacturer guidance and the child's individual plan.
Bottles/feeds are warmed safely; microwaves are not used for warming milk because of the risk of uneven heating.
Unfinished milk/feed is discarded safely and is not retained for later use.
Records of babies' food and milk intake are maintained and shared with parents/carers.
12. Outdoor food and drink
Food preparation and eating outdoors follow the same hygiene, allergy and supervision standards as indoor provision.
Where facilities allow, hands are washed with soap and fresh water before eating or preparing food.
In the community garden, fresh tap water in clean water containers and soap dispensers are used where practicable.
Where handwashing with soap and water is not reasonably available, a suitable hand sanitiser may be used as an additional control in accordance with product instructions and ECCC risk assessment. Children are directly supervised while using it and until hands are dry.
Food is carried in clean sealed containers and perishable food is kept safely chilled.
Allergies and dietary restrictions remain in force outdoors and on outings.
Utensils, plates, cups and eating surfaces are kept clean and food waste is disposed of promptly.
Hand sanitiser does not replace soap-and-water handwashing where hands are visibly dirty or contaminated.
13. Staff training and monitoring
Staff preparing food hold the relevant food-hygiene training required by ECCC and their role; level and achievement date are recorded on the Training Matrix.
All staff are made aware of children's allergy and dietary needs relevant to their work.
Food-safety, allergy and choking arrangements are included within induction and ongoing training as appropriate.
Temperature logs, cleaning records, food-safety documentation and allergy arrangements are reviewed by the relevant operational lead.
Any food-safety concern, temperature failure, allergen incident, choking incident or illness potentially linked to food is acted on immediately and escalated in line with ECCC procedures.
14. NMS 2026 compliance overview
	NMS
	Requirement
	How ECCC evidences this

	10.11
	Food handlers understand and comply with food-safety/hygiene regulations.
	Food hygiene training; procedures; cleaning/temperature controls.

	12.1
	Dietary, cultural, religious and diagnosed allergy requirements obtained, recorded and met.
	Registration/care information; allergy plans; visual identification system.

	12.2
	Safe, nutritious, balanced and appropriate food/drink.
	Menus/catering arrangements; Welsh Government food guidance; supervision.

	12.3
	Fresh drinking water freely available.
	Water available throughout the day.

	12.4
	Food stored safely.
	Fridge/freezer controls; safe storage; delivery checks.

	12.5
	FSA and Environmental Health requirements followed.
	Food business registration/rating; temperature logs; hygiene systems.

	12.6
	Mealtimes are sociable and appropriately equipped.
	Hall/room arrangements; suitable seating, crockery and adult support.

	12.7
	Baby feeding requirements met individually.
	Responsive feeding; breastfeeding support; bottle/feed hygiene; intake records.

	4.1–4.3
	Individual needs understood and planned for.
	Parent information, care plans and responsive feeding/diet arrangements.

	11
	Medication managed safely where allergies require emergency medicines.
	Medication Policy and individual healthcare plans.


15. Related ECCC policies and records
Medication Policy.
Intimate Care and Nappy Changing Policy.
Infection Prevention and Control Policy.
Health and Safety Policy.
Risk Assessment Policy.
Visits and Outings Policy.
Registration / Parent Permissions and Consents.
Individual care plans / healthcare plans.
Training Matrix.
Fridge/freezer and food-delivery temperature records.
Cleaning schedules and food-safety records.
16. Key external guidance
This policy should be read with current versions of:
Welsh Government – National Minimum Standards for Regulated Childcare for children up to 12 years (June 2026), particularly Standards 10 and 12.
Welsh Government – Food and Nutrition Guidance for Childcare Providers.
Food Standards Agency – food hygiene, chilling and allergen guidance.
Shared Regulatory Services / Environmental Health food hygiene requirements.
Current public-health guidance on infant feeding and infection prevention.
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