
Section 1: Information about your setting:

Spring summer 2015 Laura Whiting
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 Date first completed:

Menu to be checked:

Completed by

(Nutritionist name):

Sarah Carvell

Sales Manager

0121 285 7444

Caterer

Name of setting:

Children's Food Trust Menu Checking Service

Evaluation checklist

About this checklist:

This tool has been developed by the Children's Food Trust for the Children's Food Trust Menu Checking Service in early years settings.  It will be used to assess early years 

settings against the Voluntary Food and Drink Guidelines for Early Years Settings in England.

Nursery Catering Company

The checklist is used to evaluate meals outlined in the menu cycle provided, and how they meet The Voluntary Food and Drink Guidelines for Early Years Settings in England. 

For each guideline and good practice point we have selected 'fully met', 'partially met' or 'not met' to indicate if it has been met. If a guidelines or good practice point does not 

apply to the food provided, we have indicated this with 'not applicable'.  

Additional comments have been provided to record any additional information or actions needed. 

Once all guidelines have been met, the menu will be awarded the Children's Food Trust 'menu checked' logo. You can  use this evidence to demonstrate to children, parents, 

Ofsted and other national/local quality assurance schemes that your food and drink provision meets The Voluntary Food and Drink Guidelines for Early Years Settings in 

England. 

Please note to be awarded with the Children’s Food Trust 'menu checked' logo, all essential criteria (highlighted in green) must be met, but it is recommended that all criteria 

listed within this tool are met. 

Contact role:

Phone number:

Contact name:

13/03/2015

URN (if applicable):
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Yes/No

1.1 N/A

1.2 N/A

1.3 N/A

1.4 N/A

1.5 N/A

1.6 N/A

1.7 N/A

2.1 N/A

2.2 N/A

2.3 N/A

2.4 N/A

2.5 N/A

2.6 N/A

2.7 N/A

13/03/2015

Water and milk are the only drinks that should be provided between meals and as part 

of snacks. Ensure children have access to fresh drinking water.

Provide fruit or vegetables as part of some snacks and provide a variety across the 

week.

Section 2: Evaluation of food and drink provision against the Voluntary Food and Drink Guidelines for Early Years Settings in England

Provide a starchy food (e.g. rice cakes, English muffin, bagel, toast, crackers, pitta 

bread) as part of at least one snack each day. 

Provide a variety of wholegrain and white starchy foods each week. It is good practice to 

provide wholegrain varieties at least once a week at breakfast.

Choose breakfast cereals with low or medium sugar content. Avoid cereals high in 

sugar such as sugar-coated or chocolate-flavoured cereals.

Provide a portion of fruit and/or vegetables as part of breakfast every day.

Provide at least three different varieties of starchy food across snacks each week.

If fruit juice is provided as part of breakfast, this should be unsweetened and diluted half 

juice, half water.

Dried fruit should not be provided as part of snacks.

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Name of setting: Date completed:

Provide a portion of starchy food (e.g. breakfast cereal, toast, bread, crumpet, bagel) as 

part of breakfast each day.

Ensure children have access to fresh drinking water.

Has the food and drink guideline been met? 

Morning and afternoon snacks (see page 38 of the practical guide for more information)

Provide at least three different varieties of starchy food (e.g. breakfast cereal, toast, 

bread, crumpet, bagel) across breakfasts each week

Breakfast (see page 36 of the practical guide for more information)

Voluntary Food and Drink Guidelines for Early Years Settings in England

Comments/actions

Meat, fish, eggs and meat alternatives can be provided as part of snacks once or twice 

each week.

Avoid sweet foods such as cakes, biscuits and confectionery between meals



Children's Food Trust Menu Checking Service

Evaluation checklist

Yes/No

3.1 Yes

3.2 Yes

3.3 Yes

3.4 Yes

3.5 Yes

3.6 Yes

3.7 Yes

3.8 Yes

3.9 Yes

3.10 Yes

3.11 Yes

3.12 N/A

3.13 Yes

Nursery Catering Company 13/03/2015

Provide a portion of oily fish at least once every three weeks as part of lunch or tea.

All now contain a portion of meat alternatives or pulses

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Name of setting: Date completed:

Provide a variety of wholegrain and white starchy foods each week; it is good practice to 

provide wholegrain varieties at least once a week at lunch.

Provide a portion of starchy food as part of lunch every day.

If fruit juice is provided as part of lunch, this should be unsweetened and diluted half 

juice, half water.

Ensure children have access to fresh drinking water.

Provide a variety of meat, fish and meat alternatives as part of lunch across the week.

Provide a portion of meat, fish, meat alternative, eggs or pulses as part of lunch every 

day. N.B Cheese can be used as main protein source in one lunch each week

Voluntary Food and Drink Guidelines for Early Years Settings in England

Each lunch should include a main course and a dessert.

Has the food and drink guideline been met? 

Provide at least three different starchy foods as part of lunches each week.

. 

Lunch (see page 40 of the practical guide for more information)

Comments/actions

Limit starchy foods which have been fried to once a week at lunch.

Provide one lunch for all children each week which uses a meat alternative or pulses as 

the protein source.

Provide a portion of fruit and/or vegetables as part of lunch every day and provide a 

variety across the week.

It is good practice to offer a variety of desserts with lunch each week (e.g. fruit-based, 

milk-based, yoghurt or fromage frais, cakes or biscuits, cold desserts)
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Yes/No

4.1 Yes

4.2 Yes

4.3 Yes

4.4 Yes

4.5 Yes

4.6 Yes

4.7 Yes

4.8 Yes

4.9 Yes

4.10 Yes

4.11 Yes

4.12 N/A

4.13 Yes
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Ensure children have access to fresh drinking water.

Provide a portion of oily fish at least once every three weeks as part of lunch or tea.

Voluntary Food and Drink Guidelines for Early Years Settings in England

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Provide a variety of meat, fish and meat alternatives as part of tea across the week.

Limit starchy foods which have been fried to once a week at tea.

Comments/actions

Provide a portion of meat, fish, meat alternative, eggs or pulses as part of tea every 

day. N.B Cheese can be used as main protein source in one tea each week

Provide a portion of fruit and/or vegetables as part of tea every day and provide a 

variety across the week.

Provide a portion of starchy food as part of tea every day.

If fruit juice is provided as part of tea, this should be unsweetened and diluted half juice, 

half water.

Tea (see page 42 of the practical guide for more information)

Each tea should include a main course and a dessert.

Has the food and drink guideline been met? 

Provide at least three different starchy foods as part of teas each week.

It is good practice to offer a variety of desserts with tea each week (e.g. fruit-based, milk-

based, yoghurt or fromage frais, cakes or biscuits, cold desserts)

Provide a variety of wholegrain and white starchy foods each week; it is good practice to 

provide wholegrain varieties at least once a week at teas.

Name of setting: Date completed:

Provide one tea for all children each week which uses a meat alternative or pulses as 

the protein source.
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Yes/No

5.1 Yes

6.1 Yes

6.2 Yes

6.3 Yes

6.4 Yes

7.1 N/A

7.2 Yes

7.3 N/A

7.4 N/A

7.5 Yes

7.6 Yes

7.7 Yes

Nursery Catering Company 13/03/2015

Portion sizes (see section 3 of the practical guide for more information about portion sizes)

Choose bread and bread products with a low salt content where possible.

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Starchy foods (see pages 16-17 of the practical guide for more information about starchy foods)

Voluntary Food and Drink Guidelines for Early Years Settings in England

Choose canned vegetables and pulses with no added salt or sugar.

Provide a variety of fruit and vegetables. Aim to offer at least four different types during 

full day care, and two different types during sessional care.

Provide dried fruit at meal times only.

Check that portion sizes of meals and snacks are in line with the typical portion size 

information included in the practical guide

Provide at least three different varieties of starchy foods across each day.

It is good practice to provide fruit canned in natural juice at mealtimes only

Limit provision of canned pasta in sauce (such as spaghetti hoops).

Avoid flavoured dried rice, pasta and noodle products.

Choose fruit canned in juice without added sugar.

Fruit and vegetables (see pages 18-19 of the practical guide for more information about fruit and vegetables)

 Children should have five portions of fruit and vegetables each day, including those 

provided at home. 

Name of setting: Date completed:

Choose reduced salt and sugar baked beans and only serve these as a vegetable once 

each week.

Has the food and drink guideline been met? 

Comments/actions
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Yes/No

8.1 Yes

8.2 Yes

8.3 Yes

8.4 Yes

8.5 Yes

9.1 N/A

9.2 N/A

9.3 Yes

9.4 Yes

9.5 Yes

9.6 Yes

9.7 Yes

9.8 Yes

Nursery Catering Company 13/03/2015

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Comments/actions

Avoid shark, swordfish and marlin, raw shellfish, raw or partially cooked eggs and whole 

nuts.

Voluntary Food and Drink Guidelines for Early Years Settings in England

Date completed:Name of setting:

Avoid canned milks, sweetened milk drinks and sweetened milkshakes.

Avoid ice cream and sweetened frozen yoghurt between meals. Ice cream can be 

served once a week with a fruit-based dessert as part of a meal.

Avoid skimmed milk and skimmed milk products.

Choose yoghurts and fromage frais which are lower in sugar.

Provide full-fat yoghurts, fromage frais, cheese and cream cheese for children up to two 

years of age.

Avoid unpasteurised milk, milk drinks and cheese, mould-ripened cheese, soft blue-

veined cheese and rice milk drinks.

Provide full fat milk for children from one year up to two years as their main drink.

Limit bought and homemade products made from meat alternatives to no more than 

once a week.

Limit bought and homemade meat products to no more than once a week.

Limit bought and homemade fish products to no more than once a week.

Milk and dairy foods (see pages 22-23 of the practical guide for more information about milk and dairy foods)

Although you only provide lunch and tea and can therefore only provide a maximum of two portions 

each day, you have made significant changes to ensure the majority of vegetarian options contain a 

meat alternative, pulses, egg or cheese to support settings to provide 2-3 portions across the day. 

Now met as swapped the sausage and bean casserole on Friday week 2 for the chicken pizza on 

Thursday week1. 

Meat, fish, eggs, beans and other non-dairy sources of protein (see pages 20-21 of the practical guide for more information about meat, fish and alternatives)

Has the food and drink guideline been met? 

Children should have three portions of milk and dairy foods each day, from meals, 

snacks and drinks, including those they have at home.

Provide vegetarian children with two or three portions of meat alternatives, pulses or 

nuts each day.
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Yes/No

10.1 N/A

10.2 N/A

10.3 N/A

10.4 N/A

10.5 N/A

11.1 Yes

11.2

11.3 Yes

11.4 Yes

11.5 Yes

11.6 N/A

11.7 Yes

12.1 Yes

12.2 Yes

Nursery Catering Company 13/03/2015

Avoid sweet foods such as cakes, biscuits and confectionery between meals.

Reducing saturated fat, sugar and salt (see pages 27-29 for more information about reducing saturated fat, sugar and salt)

Avoid tea, coffee, cola and other drinks containing caffeine or other stimulants.

Comments/actions

Note: 'Limit' means that foods should be provided no more than once a week, 'avoid' means that the food or drink should not be provided as part of meals or snacks

Avoid ready meals, takeaways and functional foods such as cholesterol lowering 

products. 

Other products to avoid (see pages 32-33 for more information about other products to avoid)

Avoid food & drinks containing artificial sweeteners, flavour enhancers (e.g. MSG) and 

the artificial colours and preservative listed on page 32 of the practical guide.  

Limit confectionery such as chocolate chips and use only as part of cakes or desserts. 

Children must have access to drinking water throughout the day.

Has the food and drink guideline been met? 

Drinks (see page 26 of the practical guide for more information about drinks)

Limit use of condiments such as ketchup.

Avoid salty snacks such as crisps.

week 1 roast dinner (gravy). Week 2 bought sauce on Thursday. Week 3 nothing. All gravy granules 

removed from risottos and bought sauces for sweet and sour and macaroni cheese now made from 

scratch.  

Limit the use of ready made sauces, soups, stocks and gravy granules.

Avoid salt when cooking, and do not provide salt for children to add to their food.

Limit use of pastry to once a week.

Avoid fruit juice drinks, squash, fizzy drinks, energy drinks and flavoured water.

Fruit juice (diluted half water, half juice) should be provided at meal times only.

Water and milk are the only drinks that should be provided between meals.

Voluntary Food and Drink Guidelines for Early Years Settings in England

Name of setting: Date completed:
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