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Snack Time 

Research shows that eating patterns developed in early childhood tend to be carried into adulthood.  If children are introduced to fruit and vegetables at a young age it is more likely they will enjoy them and eat them more frequently.

It is important to make snack time an enjoyable and positive experience.

Helpful hints:
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Always ensure you are aware of any allergies it is vital that this is included on your registration form before the child attends the setting. The form must be signed and dated by the parent/carer. These forms must be regularly updated.   
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Procedures need to be in place to ensure that all staff are aware of any allergies children within the setting may have, a list of these must be prominently placed where snack is prepared.  Good practice would be to have a photo of the child with the relevant allergy written beside it.  
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This is a valuable opportunity to share with parent/carers the ethos of health eating, you can do this by displaying a snack menu and photos of children enjoying snack.
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Take the opportunity to invite parent/carers to share their knowledge and expertise with the children.  You may have a parent/carer who is good at making bread or someone from a different culture that could be invited in to prepare special recipes; this could be directly linked to your planning.  
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 By trying foods from different cultures the children gain experiences of the wider world around them.

[image: image6.jpg]


By sharing, helping each other and taking turns, especially when new to the group, the children will learn and improve their social skills.
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 Through preparing their own snack, washing their hands, getting their own cup and plate, cleaning up after themselves the children will become increasingly independent.
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The social and independence skills the children have learnt will ease their transition to school.
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Rolling snack; for many early years settings is a popular way of serving snack as children may be hungry at different times, by providing a rolling snack/snack bar the children have a choice of when they would like to eat, snack time becomes an integrated activity within the session.  Activities need not be stopped, children can continue their play undisturbed. Things to consider;

· Have a designated area a quiet area ideally away from the main area of the room. 

· Themed the area, for example, with a display board with photographs of healthy snacks, a picture /photo of that days snack, maybe with pictures of the children preparing and eating at snack time. 

· Make the tables inviting with place mats or a bright tablecloth.

· Always have a member of staff to support the children. 

· Visual cards help to direct the children when they arrive for their snack i.e., finding their name card, sitting at the table etc. The use of name cards helps to check who has had snack and provides opportunity for the children to recognise their own name. 

· Children should have own plates to eat off, choose food from central plate. 

· Pour own drinks.    

· The children soon learn that they take it in turns to come to the snack table often the older children will support the younger children in doing this. 

· You will find that as the children’s confidence grows they become independent in preparing their snack. 

· The snack bar needs to have ‘opening times’, while it is important not to interrupt the children’s play some children need a gentle reminder that the snack bar is about to close.

You may need to persevere as this will be new to you but you will find in time that this will enhance the children’s social emotional and personal skills. As a group of staff you will have to gauge how long you will need to make this way of providing snack work for you as a setting.
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If doing whole group snack time be aware of children sitting and waiting for long periods of time – having to wait until everyone has washed their hands/ finished eating. 
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If setting says grace before eating this should be in prospectus and parents made aware of this.
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Learning Outcomes;

Communication, language and literacy

Language for thinking: conversations about food and drink preferences, where food and drink comes from

Literacy skills: displaying healthy eating posters and photographs of children at snack time, reading names on place mats
Interaction between the children and the staff
Problem solving, reasoning and numeracy

Counting, calculating and problem solving: how many children at the table, how many plates and cups are needed, what if another child joins in or leaves – how many children are left, how to make more spaces available  

Personal, social and emotional development 

Turn taking and making relationships: waiting for a space at the table, a divided dish can be used and put in the middle of the table and the children can take it in turns to choose what they would like

Behaviour and self control: learning about appropriate behaviour at the snack table, sharing and knowing how much food or drink to take

Knowledge and understanding of the world

Exploration and investigation: through cooking and preparing snacks and drinks, looking at changing properties, also through growing fruit and vegetables

Physical development

Fine motor skills: peeling skin off, slicing and cutting fruit, using cutlery

Gross motor skills: pouring from jugs, preparing snack area

Health and bodily awareness: learning about the benefits of eating a balanced and nutritious diet and its role in healthy growth and development of the body

Creative development

Exploring media and materials: experiencing a range of tastes and textures of food and drink
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 Healthy Snack Ideas;
Wholemeal Bread/Rolls


Cheese

Pitta Bread/Chapattis                                           

Spreads ie: jam, honey, marmite   



Bagels


Matzos

Bread Sticks



Crackers

Seasonal Fruit and Vegetables

When preparing any snack it is important to remember usual hygiene precautions:

· Separate cleaning cloths, utensils should be available

· The area of the kitchen where snack is to be prepared should be clean

· The snack table should be cleaned before use

· The children should be encouraged to wash their hands

· After snack all cups etc. should be washed in hot water and stored in a clean location. (This could be difficult if you are located in a community hall so it could be worth considering using a storage box with a lid)

· At least once a term take all utensils and cup home to be disinfected or at least put through a dishwasher.
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