St Edmund’s Nursery School 
Early Years Food and Nutrition Champion
Job Description
Generic Introduction: This job description outlines the main duties and responsibilities of the post. It is not exhaustive, and the post holder may be required to undertake additional duties appropriate to the role and grade. St Edmund’s Nursery School is an Equal Opportunities Employer and is committed to making reasonable adjustments for disabled applicants or employees.
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	Post Details
	Post Title: Early Years Food and Nutrition Champion  |  
Post Ref:The Lilycroft and St Edmund’s Nursery Schools’ Federation  Grade: Band 2 SCP 3 
Hours: 9.00am - 3.00pm (30 hours per week, Term Time Only)  |  
Location: St Edmund’s Nursery School, BD8 9QW
Additional Benefit: Lunch provided daily

	Prime Objectives
	· Support teachers and early years professionals by delivering food, nutrition, and care support that enriches children’s learning and wellbeing.
· Lead positive, educational snack and mealtime experiences that promote healthy eating habits in children aged 0-5.
· Work in partnership with staff and families to embed a whole‑school culture of food positivity, nutrition awareness, and inclusion.
· Follow school policies and procedures under the guidance of senior staff.
· Undertake any other duties commensurate with the grade and level of responsibility.

	Key Responsibilities
	· Prepare and present healthy, nutritious food in line with food hygiene standards and allergy management procedures.
· Lead snack and mealtime sessions, modelling positive attitudes toward food and supporting hesitant eaters gently and without pressure.
· Build warm, trusting relationships with children aged 0-5, promoting inclusion and acceptance.
· Ensure all children’s dietary, cultural, and allergy‑related needs are met and respected.
· Monitor children’s wellbeing and food intake, sharing observations with families, teachers and key persons.
· Communicate sensitively with families to share progress and gather relevant information.
· Contribute to individual food and nutrition plans for children.
· Maintain high standards of hygiene, cleanliness, and food safety.
· Provide administrative support (food diaries, allergy registers, parent communication).
· Participate in training, performance development, and staff meetings as needed

	Training Provided
	· Level 2 Food Safety & Hygiene: Certified qualification in food safety
· Paediatric First Aid: Full certification to ensure children’s safety
· Allergy Awareness: Training to understand allergens, recognise symptoms, and respond appropriately
· “Positive Mealtimes” Mentorship: Coaching in supporting selective eaters and food education
· EYFS: Introduction to early years development and learning through play

	Working & Special Conditions
	· Long periods of sitting or standing; occasional manual handling.
· Regular contact with children, families, and staff; managing occasional dysregulated behaviour.
· Fluency Duty: Must meet the Intermediate Threshold Level for spoken English.
· Enhanced DBS check required; compliance with safeguarding, confidentiality, and data protection.



Person Specification
	Criteria Area
	Requirements
	E
	D
 

	 Qualifications & Training
	Level 2 Food Safety & Hygiene (or willingness to obtain)
	✔
	

	
	Paediatric First Aid (or willingness to obtain)
	✔
	

	
	Allergy & Anaphylaxis Training (or willingness to obtain)
	✔
	

	
	NVQ / Cache Level 2+ in Childcare / Early Years
	
	✔

	
	CPD related to nutrition, food, or early years
	
	✔

	Knowledge & Understanding
	Interest in healthy eating and child nutrition
	✔
	

	
	Awareness of common food allergies and dietary needs
	✔
	

	
	Understanding of safeguarding and child protection
	✔
	

	
	Awareness of healthy eating habits in early childhood
	✔
	

	
	Knowledge of Early Years Foundation Stage
	
	✔

	
	Understanding strategies for selective eaters
	
	✔

	
	Knowledge of food hygiene practices
	
	✔

	 Experience
	Experience working with children aged 0 - 5
	✔
	

	
	Experience building positive relationships with young children
	✔
	

	
	Experience communicating sensitively with parents/carers
	✔
	

	
	Experience working as part of a team
	✔
	

	
	Experience supporting mealtimes / snack times
	
	✔

	
	Experience preparing or handling food
	
	✔

	
	Experience supporting children with dietary needs or allergies
	
	✔

	Skills / Abilities
	Ability to build warm, nurturing relationships
	✔
	

	
	Strong communication skills
	✔
	

	
	Ability to model positive behaviours around food
	✔
	

	
	Calm, patient approach 
	✔
	

	
	Ability to prepare and present food safely
	✔
	

	
	Ability to maintain accurate records
	✔
	

	
	Ability to use initiative within procedures
	✔
	

	
	Basic IT and admin skills
	✔
	

	Personal Qualities
	Genuine enjoyment of working with young children
	✔
	

	
	Enthusiastic, positive, encouraging
	✔
	

	
	Reliable and punctual
	✔
	

	
	Team player
	✔
	

	
	Openness to learning
	✔
	

	
	Empathy and cultural sensitivity
	✔
	

	
	Warm sense of humour
	
	✔

	
	Ability to make mealtimes fun
	
	✔

	Equal Opportunities & Safeguarding
	Commitment to equality, diversity, inclusion
	✔
	

	
	Commitment to safeguarding and welfare
	✔
	

	
	Ability to maintain confidentiality
	✔
	

	
	Legally entitled to work in the UK
	✔
	



