
Setting Name: Willows Pre-School Hammersmith        

Date of online assessment: 25/05/2022 
RNP: Catherine Lippe  
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Assessment Outcome: Specialist 

  

Summary:  
  

Congratulations on achieving the specialist level accreditation with The Early 
Years Nutrition Partnership (EYNP).  

 
Willows Pre-School, Hammersmith, have demonstrated a significant 
commitment to improving nutrition standards for the children in their care and 
have worked hard to create a consistent approach to healthy 
eating behaviours. The wider management team, chefs, nursery managers and 
early years practitioners work together to support best practice in terms of 
food and nutrition and healthy eating is a consistent and underlying theme 
throughout nursery life. It is clear that nutrition is a priority for Willows and 
both staff and parents are encouraged to be part of this whole setting 
approach to healthy eating.  

  
Final Assessment Report  

  
Willows Pre-School consists of 3 settings, Hammersmith, Wimbledon and Colliers 
Wood. All meals, including breakfasts are prepared and cooked from scratch by in-
house chefs Beverley and Chris daily. Colliers Wood is the only setting who do not 
have a chef onsite. Instead, their meals are prepared by Beverley and delivered, 
fresh, from the Wimbledon site in time for each meal.  
 
Willows have a 4-week rotational menu which includes breakfast, mid-morning 
snack, lunch & pudding, afternoon tea and snack daily. Menus are planned and 
written by head chefs Beverley and Chris with input from Kevin the owner of Willows 
Pre-School and the wider management team. Beverley and Chris regularly adapt the 
menus to increase variety and to utilise seasonal and sustainable ingredients. Both 
Beverley and Chris have a very thorough understanding of the nutritional guidance 
and are competent at making changes that meet the food-based criteria.  
 
Chris is the head chef at Hammersmith and also the nutrition lead for the setting. 
Chris has completed the EYNP training modules; ‘Nutrition Fundamentals for the 
Early Years’ and ‘Building a Whole Setting Approach to Eating and Drinking 
Behaviours’. Chris has a good understanding of the EYNP food-based criteria and is 
experienced in supporting the parents and families with queries or concerns around 
ingredients, allergies and fussy eating. As well as preparing the food, Chris plays an 
active role in mealtimes at Hammersmith and engages with the children throughout 



the meals as a way of encouraging children to try new items on the menus as well as 
seeking feedback directly from the children. 
   
Willows have a ‘Nutrition and Mealtimes’ policy which is shared with staff during their 
induction process. Management staff will receive a notification via Bright HR 
software which highlights when the staff member has read this policy. Deepti will 
often question new staff members on key aspects of the policy to unsure they have a 
thorough understanding of the procedures included. The policy also covers allergies 
and allergic reactions. The policy is reviewed annually.  
 
Food Based Standards  
The menus are balanced, varied, and sufficiently meet the specialist level 
of EYNP criteria. Beverley Walker, head chef at the Wimbledon setting is responsible 
for designing and planning the menus and works hard to create varied and nutritious 
menus that not only meet the nutritional requirements for early years but are also 
palatable and enjoyable for children to eat. Beverley demonstrates a clear 
understanding of the food-based criteria and has liaised extensively with RNP 
Catherine Lippe to ensure the menus meet the required guidelines.  
 
Willows pride themselves on using high quality ingredients and, whenever possible, 
make all foods from scratch including the baked beans, pizzas and soups. 
Processed breakfast cereals are not included on the breakfast menus at Willows as 
a way of limiting processed foods that may contain unnecessary and sugar and salt. 
Shop bought sausages are included on the menus as these are a popular choice 
with the children however Chris and Beverley ensure that the sausages contain at 
least 80% meat and although sausages contain added salt, care is taken else where 
on the menu to limit salt as much as possible e.g., by using homemade baked beans 
and no breakfast cereals. Sausages or other processed meat/fish/vegetarian 
products are limited to no mor than once per week.  
 
Wholegrain carbohydrates are included at least 4 times each week and a variety of 
fish (including oily fish), cheeses and vegetarian protein foods are included to 
increase the exposure and acceptance of a wide variety of foods that children may 
not otherwise be exposed to. 
 
Menus are displayed in the nursery and parents are sent the weekly menu with the 
newsletter each week. Parents are informed via an app or verbally if the child has 
eaten ‘all, most, some or none of their meal’. Questionnaires are sent to the parents 
annually on all aspects of the nursery including food provision. 
  
Catering for special diets, allergies, and individual preferences.  
  
Care is taken to gather information regarding dietary requirements thoroughly and 
systematically from parents and carers. Robust procedures are in place for 
collecting, disseminating and updating a child’s dietary requirement 
information. These procedures are summarised below.  
 
Before joining the nursery, parents and carers must complete a registration form via 
an electronic app. This form includes any special dietary requirements. Children with 
a declared allergy must also have a completed health care plan. This form collates 



detailed information about the child’s dietary requirements including any symptoms, 
and necessary medication for the child as well as any completed allergy tests the 
child has undertaken with a GP, allergy specialist or dietitian. Willows encourage 
parents to produce written confirmation from a relevant health care practitioner if any 
food must be avoided for medical purposes. This health care plan is reviewed and 
updated annually. Parents with children who suffer from allergies are invited to 
discuss their child’s dietary requirements with Hammersmith head chef Chris during 
their show around and are welcomed to have regular contact with Chris to ask 
questions or discuss ingredients and suitable alternatives.  
 
Children with food allergies or intolerances are served food in red bowls and vegan 
or vegetarian children are served food in a green bowl. All other children use yellow 
or blue bowls. The children with allergies or intolerances also use placements which 
include their picture and the intolerance described on it. This is designed to help 
staff, including temporary or bank staff quickly and easily identify allergic children at 
mealtimes. A dietary requirement sheet, including children’s pictures, is also kept on 
display in each room and in the kitchen. All the food is labelled with main allergens 
and care is taken when serving the food. 
 
Food Environment  
A virtual mealtime observation was carried out online on 25th May 2022 where a 
room of 2.5yr-4yr old children were observed during the lunchtime meal. The 
summary below outlines the feedback from this observation: 
 

The environment was calm, relaxed, and interactive with distractions limited as much 
as possible. Plastic plates and cups and metal knives and forks were provided for 
the meal. The tables were well spaced and children were seated in groups of 5 or 6 
at each table. At least one staff member was seated with each group of children and 
demonstrated good role modelling by eating the same foods as the children.  
  
The supervising staff member engaged with the children, supervising them eating 

and supporting those who need a little assistance in serving themselves. Self-service 

was observed for the main course and children were encouraged to serve 

themselves all elements of the meal i.e., chicken, potatoes and vegetables were 

passed around the table for children to serve themselves before passing it on to their 

peers. Children were also encouraged to pour their own water from the jug. Support 

was offered when needed.  

It was great to see lots of interaction and conversation. Staff members talked to the 

children about the food on their plate, colours, and favourite items. There was also 

some general conversation about other elements of the daily routine, likes and 

dislikes which was often led by the children. This helped to create a sociable and 

relaxed mealtime environment.  Manners were encouraged and children were 

prompted to say ‘please’ and ‘thank you’ and to wait for their peers to finish eating 

before leaving the table if appropriate. 

Children were encouraged to clear their plates and scrape any waste food into the 

bin after each course which is a great way to encourage independence and gross 

and fine motor skills. Children were allowed to eat at their own pace and were 



offered second helpings of the main meal followed by pudding. The mealtime lasted 

35 minutes from start to finish, an appropriate duration for the children's age. 

One suggestion for improvement would be to apply self-service more consistently to 

all elements of the meal if possible i.e. both the dessert and the main meal. Self 

service not only supports independence and motor skills but also offers the child 

choice and autonomy about what food goes on their plate. It is helpful if this can be 

applied to all aspects of the meal including main course and dessert where possible. 

   
Working in Partnership with Parents and the Wider Community 

  
Willows send out regular newsletters to parents which often includes information 

about health and wellbeing. The nursery also shares examples of extension activities 

parents can do at home with their children via video or email. Hammersmith also 

invite parents to deliver talks for the children on various topics. For example, one 

family came in to deliver a talk about their job as a doctor. 

During the pandemic Chris shared the recipes for some of the children’s favourite 

nursery dishes with families as a way of encouraging families to prepare these items 

at home. Nursery food is also served at the parents evening which Chris attends and 

parents are encouraged and welcomed to try the food and to engage with Chris if 

they have any questions or comments about the menus.  

Willows also utilise the background and cultures of the families in the setting by 

inviting parents to share recipes, demonstrate cooking or cultural activities that tie in 

with themes or topics within the nursery. For example, one parent, visited the 

nursery to talk about the Hindu festival of Holi and brought I foods for the children to 

try. 

Hammersmith Pre-School engage with the local community by collecting food items 

for the food bank in Clapham and also take part in cooking activities with a local care 

home at St. Mary’s church.  

  
Education on Food and Health   
  

Willows offers food- based activities regularly as part of planned and spontaneous 

activities following a child’s interest or theme. Some specific examples of these 

activities were in includes in Hammersmiths’ evidence folder and are detailed below: 

 

“Though we talk and discuss healthy eating at all times, we do have a topic in our longterm 

plan which is dedicated to ‘Healthy Eating’. We also during that period celebrate ‘Healthy 

breakfast and pyjama morning’ when the children are encouraged to bring in a healthy 

breakfast item from home. In each of our themes the children get an opportunity to learn and 

talk about healthy food. Cooking sessions take place regularly and lessons include shopping, 

washing, chopping and prepping salads and simple preparations which include weighing food 

items, discussing their textures, colour, how they grow, the anatomy and the taste.  

 



We are in process of organising bimonthly lessons which our chef can lead with small group 

of children. At Willows we celebrate different cultures, and this involves celebrating various 

festivals. The parents are encouraged to come to school and talk about the festivities and also 

bring in food for the children to taste. For example, a child’s mom visited us for the Hindu 

festival of colours: Holi. She brought in Indian sweets for us to taste. Our daily menu also has 

a variety of dishes such as curry, Moroccan Tagine and so on for the children to experience 

different tastes.  

 

During our topic,’ Who am I’, the children explore their 5 senses and use food as one of the 

items to explore them. The children are offered and encouraged to role play and talk about 

healthy eating. Oral health is very important, and the children are offered big dental dentures 

as an activity to learn to brush teeth and keep them healthy. We have the local dentist who 

visited us just before the pandemic and we are now in the process of inviting them again to 

our school to talk about dental hygiene. The staff have undergone Oral health training which 

is cascaded to the staff who use it in their Circle time. During our topic on ‘People who help 

us’, we have invited a doctor to our school to talk to the children about keeping healthy.  

 

The children are provided with a variety of fiction and non-fiction books which talk about 

healthy eating. For example, ‘The Hungry Caterpillar’, ‘The tooth Fairy’, ‘I don’t like peas’ , 

‘Bilal’s Dhal’ , ‘Tiger who came to tea’ and so on. The books such as ‘Bilal’s Dhal have 

helped us with some fussy eaters which have encouraged them to eat their meals.  

 

In our outdoor area, we have a growing patch where the children sow seeds and observe how 

the seed grows into a plant. This is also liked to our topic on ‘Growth’. Each room has a 

‘Growth’ chart, and the children measure how tall they are monthly. The children happily try 

the fruit and vegetable they grow in their growing patch. The children use the outdoor area 

for physical exercise each day. Each afternoon the children engage in yoga sessions and each 

morning they start their circle time with mindfulness breathing.” 

 

Nutrition Training  

Many staff from Willows have completed the EYNP face-2-face training modules 

‘Nutritional Fundamentals for The Early Years’ and ‘Building a Whole Setting 

Approach to Eating and Drinking Behaviours’ including Chris, the chef and nutrition 

lead for Hammersmith. Fernanda Arrais Debona has also completed the Educare 

training ‘Providing a Healthy Food Environment in Early Years Settings’. Several pre-

recorded training videos, an introduction to EYNP and Managing mealtimes Part 1 

and 2 have also been shared with Willows as additional training updates. Please 

ensure these training videos are shared with relevant staff.  

Catherine Lippe, RNP, will keep all Willows settings informed of any future training 

opportunities via EYNP. Willows staff are welcomed and encouraged to take part in 

any other early years nutrition training opportunities that support their specialist level 

award. It is a requirement of your accreditation to undertake regular continued 

professional development in the area of nutrition.  

     
Action points:   
All criteria points are met at the advanced level and no further action is required.   
  



Please continue to share any changes or updates regarding the menus with Catherine 
Lippe.   
  
I encourage all the staff at Willows to continue with your proactive approach to nutrition 
and health and to pursue opportunities to enhance your practice where possible. You 
have established some great practice already and should be proud of your specialist 
accreditation with the EYNP.  
  
There are several additional training options available for staff through the EYNP and 
the team are here to support you with resources, queries and enquiries so please 
utilise your membership and get in touch if you have questions or require additional 
support or training.  
  


