Group snack bar procedure

Pre-School

It is the practitioner’s responsibility to check on the sheet provided by
the Manager for any allergies or dietary needs. If there are any, then
the practitioner will follow individual procedures.

Practitioner and helpers to wash hands using soap and warm water.
The fruit/vegetables are washed and prepared for snack time in line with the recommended
preparation guidelines from the food standards agency — see the sheet below.

Apples are segmented by the staff member using the apple slicer and then placed in bowl of
water until needed.

Where possible the children are to assist in cutting their own fruit, buttering bread etc...

Whilst the preparation is taking place the practitioner should know if there is specific learning that
needs to take place from observing the planning, this could be anything from counting, naming,
sorting, or just sharing news with each other.

Once the fruit is prepared the children are encouraged to go and wipe down the snack bar tables
in the main hall. Children then help to put cloths and plates on the tables.

Practitioner to call snack bar is open and all to wash hands.

Practitioner then places trays of prepared fruit onto tables for children to help themselves. 6
children at a time as a maximum. If more children indicate they want snack then a second table
is to be set up.

Practitioner and children to wash hands using soap and warm water.

Practitioner is to encourage the children;

- To wash and dry their hands.

- To remove their names from the self-registration board and place in the name tin.
- To pour themselves a drink and place this on the table.

- To sit nicely at the table and enjoy the time with their peers.

Whilst eating, children’s faces will be visible to the practitioner serving snack at all times — no
child should be sitting with their back to the snack table.
When the children have finished their snhack the practitioner should encourage the children to
clear the table by placing their cup and plate in the bowls next to the snack bar table.
At the end of snack time the practitioner encourages another child to wipe down the tables after
every one has finished.
Practitioner will stack the dishwasher.
Blue tissue roll and disinfectant are used for cleaning any spillages.

At the start of each academic year these independent skills will be built towards. The older Oak
children will be encouraged to support the younger children with serving their snack and pouring
their milk. Oak children may be used to serve snack to the younger children.

This procedure has been adopted by Tandridge Village Pre-School Committee.

Signed on behalf of the Pre-School:
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This procedure will be reviewed: Spring 2027

(Unless there is a change in legislation or with direct guidance from an educational body)
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Early years food choking hazards
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Below is a table of advice on key foods for care givers who are involved with preparing
and serving food for babies and young children (under 5 years old)

Vegetable and fruits

Pips or stones in fruit

Advice

Always check beforehand and remove hard pips or stones from fruit.

Small fruits

Cut small round fruits like grapes, cherries, berries, strawberries and cherry tomatoes,
into small pieces: cut lengthways and then again cut them in halves (quarters).

Large fruits and firm fruits

Cut large fruits like melon and firm fruits like apple into slices instead of small chunks.
For very young children, consider grating or mashing firm fruits, or softening them up
by steaming or simmering.

Vegetables

Cut vegetables like carrots, cucumber and celery into narrow batons. For very young
children consider grating or mashing firm vegetables and legumes like butter beans,
chickpeas and tofu, or softening them up by steaming or simmering.

Skin on fruit and vegetables

Consider removing the skin from fruit and vegetables, especially for very young
children. Peeled fruit and vegetables can be swallowed more easily.

Cooking fruit and vegetables

Sausages and hot dogs

Meat and fish Advice

Consider softening firm fruit and vegetables (such as carrots, broccoli, yam and
apples) by steaming or simmering until soft. Serve cut into slices or narrow batons.

Cut sausages and hot dogs into short strips. Cut them in half and then lengthways
or as thinly as possible. Peeling the skin off the sausages helps them to be
swallowed more easily.

Meat or fish

Remove bones from meat or fish. Cut meat into strips as thinly as possible. Remove

skin and fat from meat and fish, it will help the food pass smoothly down the throat.

Cheese

Grate or cut cheese

Advice

Nuts and seeds

Chop or flake whole nuts

Bread Advice

White bread and other breads

Snacks and other foods Advice

Popcom

Grate or cut cheese into short strips. Cut lumps of cheese as narrow as possible.

Advice

Chop or flake whole nuts, peanuts and seeds. Whole nuts should not be given
to children under five years old.

White bread can form a ball shape with a dough-like texture at the back of a child's
throat, if not chewed properly. Brown bread or toasted white bread are good
alternatives. Cut bread, chapatis, naan bread and other breads into narrow strips.

Do not give babies and young children popcorn.

Chewing gum and marshmallows

Do not give babies and young children chewing gum or marshmallows.

Peanut butter

Do not give babies and young children peanut butter on its own, only use as a spread.

Jelly cubes

Do not give babies and young children raw jelly cubes.

Boiled sweets and ice cubes

Do not give babies and young children boiled, hard, gooey, sticky or cough sweets,
or ice cubes.

Raisins and other dried fruits

Do not give babies under the age of 1 whole raisins or dried fruits. Cut them into
small pieces.

Make sure food is prepared appropriately for children under 5 years old, see: https://www.nhs.uk/start4life/weaning/

It is also advisable that care givers are familiar with how to respond to a choking incident, see: How to stop a child from

choking: https://www.nhs.uk/conditions/baby/first-aid-and-safety/first-aid/how-to-stop-a-child-from-choking/

and How to resuscitate a child: https://www.nhs.uk/conditions/baby/first-aid-and-safety/first-aid/how-to-resuscitate-a-

child/
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