General Safeguarding and Welfare Requirement: Smoking

Providers must have a no-smoking policy, and must prevent smoking in a room, or outside play area, when children are present or about to be present


8.8 Food for play and cooking activities                                                                                                 [image: image1.wmf]
Policy statement
Some staff and parents may have strong views about food being used for play. It is important to be sensitive to these issues. Children that are Muslim, Jewish, Rastafarian, or who are vegetarian, should not be given food to play with that contains animal products (gelatine). Practitioners will engage parents in such conversations. 

In some cases it is not appropriate to use food in play during times of austerity. 
Procedures
· Food used in messy play activities may include cereals, playdough, rice, pasta, cornflour, food colouring and flavourings. 
· Jelly including jelly cubes is not used in play due to the gelatine content and the risk of choking. 

· Food for play is risk assessed against the 14 allergens when children are identified with specific allergies; 
· List of 14 Allergens

·  Food ingredients that must be declared as allergens in the EU

1. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, barley, oats or their hybridised strains, and products thereof, except:

(a) wheat based glucose syrups including dextrose
(b) wheat based maltodextrins
(c) glucose syrups based on barley
(d) cereals used for making alcoholic distillates including ethyl alcohol of agricultural origin

2. Crustaceans and products thereof

3. Eggs and products thereof

4. Fish and products thereof, except:

(a) fish gelatine used as carrier for vitamin or carotenoid preparations
(b) fish gelatine or Isinglass used as fining agent in beer and wine

5. Peanuts and products thereof

6. Soybeans and products thereof, except:

(a) fully refined soybean oil and fat
(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, and natural D-alpha tocopherol succinate from soybean sources
(c) vegetable oils derived phytosterols and phytosterol esters from soybean sources
(d) plant stanol ester produced from vegetable oil sterols from soybean sources

7. Milk and products thereof (including lactose), except:

(a) whey used for making alcoholic distillates including ethyl alcohol of agricultural origin
(b) lactitol

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, except for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin

9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2 which are to be calculated for products as proposed ready for consumption or as reconstituted according to the instructions of the manufacturers

13. Lupin and products thereof

14. Molluscs and products thereof

· Staff are vigilant and constantly alert to the risks of food play; particularly choking and potential undetected food allergies.

· Pulses are not recommended as they can be poisonous when raw.

· Cooked foods used for play e.g; pasta are disposed on the same day
· Cornflower is always mixed with water before given for play purposes.

· Utensils used for play food are washed thoroughly after use. 

· Prior to cooking activities staff must check for allergies.

· Children are taught basic hygiene practices to minimise the risks of cross contamination during play. 

· Utensils used in cooking activities must only be used for cooking activities and stored appropriately in the kitchen. 

· Members of staff model and support children in handling foods hygienically.

· Foods ready for cooling, cooking or serving are never left uncovered or unwrapped.

· Food play activities are suspended during outbreaks of illness or in the event of a pandemic. 
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