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NAIMA

Jewish Preparatory School

EYFS FOOD, DRINKS AND NUTRITION POLICY

Naima JPS is committed to providing safe meals and snacks for all children, staff and visitors,
including those with allergies. We adhere to the Early Years Foundation Stage Nutrition
Guidance (May 2025).

Danielle Karr, Melissa Shoffman, Emmanuelle Chan, Liat Mor, Lenka Rezna and Sara
Fadlun all hold an up-to-date food handling and hygiene certificate, level 2.

Children are always supervised by a member of staff during snack and meal times. There will
always be a member of staff in the room with children eating who is Paediatric First Aid trained.
Children must always be within sight and hearing of staff whilst eating. Choking can be
completely silent, therefore staff must be vigilant at all times. Where possible, staff should sit
facing the children whilst eating so they can make sure they are eating safely to prevent
choking, avoid sharing of snacks and to be aware of any unexpected allergic reactions. Children
will always be seated whilst eating.

In the EYFS, the children are only permitted to bring in the following items for their snacks:

*tropical blackcurrant
strawberry raspberry
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Nuts and sesame are not allowed




The school provides apples, pears, satsumas and bananas daily for the children’s mid-morning
and afternoon snack along with milk or water. The Pre-Nursery have a cracker in addition to
the fruit provided.

Any fruits such as blueberries, grapes, carrots and tomatoes are all cut lengthways in order to
minimise any choking hazards. Popcorn and marshmallows are not permitted for children under
the age of 5.

Water is ALWAYS available to children throughout the day in their classrooms. Children are
asked to bring in their own water bottle daily which they take home every evening to wash.
During hot weather and when the children are in the playground, they are encouraged to
drink water.

No packed lunches are allowed on the premises. We are a kosher school and therefore in
order to eliminate any possible kashrut issues the school provides a hot balanced diet, which
is prepared on site daily. There is always a protein, at least one carbohydrate and a variety of
hot vegetables and salads on offer. There is a vegetarian menu as an alternative. A dessert
of cake or biscuit is on offer periodically, fruit is served daily, children can have both. The Pre-
Nursery children eat in their classroom, and all other classes eat lunch in the dining room.
Pre-Nursery children will transition to eat in the dining room during the last half term of the
school year. The children enjoy the social element of snack and lunch time, an opportunity for
socialising with their friends at the table. Children are to be seated when eating at all times.
Reception children eat their snacks outside at playtime; however, they must sit to eat.

In the EYFS, to celebrate a birthday in class, parents can contact the school office where the
school will make low sugar cupcakes on site for each child in the class to have to celebrate
their child’s birthday. WE ARE A NUT FREE SCHOOL AND ALLERGEN AWARE!

Every year before the children begin in the Pre-Nursery, Nursery or Reception parents are
given a form to complete so that we can identify dietary requirements, allergies, intolerances,
preferences and special health requirements. Melissa, Lenka and Dani are responsible for
making sure that the food being provided in their relevant classes meets the requirement for
each child. They must make sure that medical information is up to date and BSACI allergy
action plans and so on are in place and up to date at all times. Danielle Karr is the Designated
Allergy Lead. For more information regarding allergies, please read our policy on Allergies and
Anaphylaxis.

Staff must have ongoing discussions with parents about the stage their child is at in regard to
introducing solid foods (most will be eating this), including understanding textures and those
children who may require specialist feeding. Training will be provided to staff if necessary.

There are times in the school year where cooking takes place to help enhance topics or Jewish
festivals. The children usually make honey biscuits for the Jewish New Year, cheesecake for
Shavuot. At these times, teachers check to make sure children can eat all ingredients needed
and will adapt if necessary. In Reception the children make Gingerbread men when learning
about the story of ‘The Gingerbread man’, they make repeated pattern fruit/vegetable kebabs
using different fruits and vegetables as part of their maths curriculum. We have special
cooking/ baking utensils that can be used in the classroom. Children always wash their hands
before cooking and the tables are thoroughly cleaned before use. The oven in the school
kitchen is used, if needed. The children really enjoy healthy eating week, they love making a
rainbow using different coloured fruits. Children learn about the importance of keeping healthy
and those factors that contribute to this. They learn how different foods help our body to stay
healthy, develop and grow e.g. calcium for bones and teeth.

Staff should have regard to the EYFS Nutrition Guidance, May 2025. This should be read in
conjunction with the Allergy and Anaphylaxis Policy.







