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HEALTHY EATING AND DRINKING  
 

 
Scope 

●​ Policy Statement 
●​ The Policy 
●​ Nutrition 
●​ Eat Well guide 
●​ Related Policies 
●​ Related Guidance 
●​ Training Statement 

Policy Statement 
This organisation believes that the provision of a healthy, nutritious, and balanced 
diet for people with learning disabilities is of vital importance. The organisation also 
believes that, with respect to food provided within the service or brought into the 
service, there is a duty to ensure that all staff and individuals receiving our services 
should be kept as safe as possible from food poisoning, and food-related illness, by 
the adoption of high standards of food hygiene and food preparation  

People with learning disabilities are more likely to be severely overweight (obese) 
than people in the general population. Women with learning disabilities are even 
more likely to be obese. People who are obese are at much greater risk of health 
problems such as heart disease, high blood pressure, stroke, diabetes, and mobility 
difficulties. 

At Keen2Go a lot of our sessions are out in the community, this will often lead to the 
food choices being restaurants available in the community. We understand that due 
to service users' needs it can often lead to repetition of particular foods/restaurants 
being chosen. We will work with service users/carers and parents to try and create 
balance and lighter choices when available.  

When external agencies are involved to manage diets such as Dieticians. Keen2Go 
will always work collaboratively with them, we will share information where possible 
and follow guidance that they set.  

The Policy 
This policy is intended to: 

●​ Ensure that all individuals consuming food in our organisation benefit from 
food that is of high quality, well-presented and prepared, and which is 
nutritionally sound 

●​ Ensure that special dietary needs are supported 
●​ Protect everyone consuming food and drink in our organisation from 

food-related illness. 
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●​ Generally, encourage a healthy lifestyle through good nutrition and physical 
activity 
  

This organisation believes that everyone receiving our services has the right to a 
varied and nutritious diet that provides for all of their dietary needs, and which offers 
health, choice, and pleasure. To accomplish this, each individual with learning 
disabilities will be asked for their individual food and drink preferences as well as 
their cultural, religious or health needs and they and/or their family will be involved 
when planning menus and meal alternatives.  

In this service: 

●​ All food will be prepared, cooked, stored and presented in accordance with 
the high standards required by the Food Safety Act 1990, the Food Safety 
(General Food Hygiene) Regulations 1995, the Food Safety (Temperature 
Control) Regulations 1995, and the Food Hygiene Regulations 2006. 
 

●​ Reduce barriers to maintaining a healthy diet and weight for people with 
learning disabilities There are lots of reasons why it may be difficult for people 
with learning disabilities to maintain a good diet and healthy weight. Some 
people with learning disabilities do not do exercise because they do not 
understand the benefits of it. It can take more time to cook a healthy meal 
than to have a ready meal. When supporting someone with a learning 
disability, it can be difficult to balance issues of choice and the duty of care 
around diet and exercise, especially when someone is making unhealthy 
choices. People do have the right to make unwise choices if they have the 
capacity to make the decision. However, people need the right information 
and support to understand risks and the consequences of their choices 
properly. It is important that support workers understand the principles of 
informed choice 
 

●​ Where required detailed risk assessments will be completed where there is a 
risk to the person’s safety or well-being when choosing, preparing, or eating 
food.  
 

●​ Be a good role model for healthy choices. Encourage the person to attend an 
annual health check. This is a good opportunity to think about weight 
management. The Health Equalities Framework offers a tool that can be used 
to discuss risks to health and wellbeing. The easy read version can be used to 
encourage discussion about balancing risks, for example, the risks posed by 
being overweight alongside the risks of limiting choice.  
 

●​ Food allergens can be life threatening and this organisation will work with all 
individuals receiving our services to ensure that all food allergens are 
recorded in their care/support plan and staff are aware of these. When 
preparing food, staff will check that there are no foods in the preparation of 
meals to which individuals are allergic.  We also promote awareness of and 
know how to respond to any allergic reaction. The most common symptoms of 
an allergic reaction include: 
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Body part affected Physical reaction 

Eyes Sore, red and/or itchy 

Nose Runny and/or blocked 

Lips Swelling of the lips 

Throat Coughing, dry, itchy, and swollen throat 

Chest Coughing, wheezing and shortness of breath 

Gut Nausea and feeling bloated, diarrhoea and/or vomiting 

Skin Itchy and/or a rash 

 
Any reaction can be life threatening and medical assistance will be sought    
immediately and all emergency procedures followed. 
 
Nutrition 
 
This service believes that every service user has the right to choose from a varied 
and nutritious diet that provides for all their dietary needs, and which offers health, 
choice, and pleasure.  

To accomplish this, individual service users will be supported to identify their 
individual food preferences as well as their cultural, religious or health needs. 
Individuals or their family will always be involved when planning menus and meal 
alternatives. Pictorial menus are available to help communicate food choices where 
required. 

 

Eat Well Guide  
 
The nutritional model will be based around the Food Standard Agency Eat Well 
Guide.   

 
The model has eight key principles, which are as follows: 

●​ Food should be enjoyed 
●​ A variety of different foods should be eaten 
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●​ The right amount should be eaten to maintain a healthy weight 
●​ Plenty of foods rich in starch and fibre should be included in the diet 
●​ Foods that contain a lot of fat should be avoided, and sugary foods and drinks 

should not be eaten or drunk too often 
●​ Vitamins and minerals in food are critical 
●​ Alcohol consumption should be within sensible limits 
●​ Menus should take into account any ethnic or cultural dietary needs of service 

users and should be sensitive to religious and cultural beliefs surrounding 
food 

For providers this is an area where motivation and encouragement of the service 
user is central to the service delivery. Where it is identified that the service user is 
making unhealthy choices service users will be encouraged to eat healthily by 
providing up to date information and support.  
 
 
 

●​ Methods of cooking will be agreed between the person receiving our services 
and our organisation. 

●​ Each person with learning disabilities will be encouraged and supported to eat 
three meals each day, at least one of which will be cooked. However, if they 
prefer smaller, more frequent snacks this will be catered for in the service 
provided. 

●​ When individuals are unable to prepare their own drinks both hot and cold 
drinks will be made and left for them to access throughout their day and 
during mealtimes. 

●​ Religious, personal, or cultural special needs will be recorded in the care plan 
and will be fully catered for as required. 

●​ Staff will create menus with individuals receiving our services, and their family 
if appropriate, so that the required shopping can be purchased. 

●​ Menus may be changed regularly to stimulate appetite and discussion in 
agreement with all involved. 

●​ Special therapeutic diets will be recorded in care plans and provided when 
these are advised and discussed by healthcare or dietetic staff with the 
person with learning disabilities. 

●​ It is important not to rush the mealtimes, but instead to create a relaxed 
atmosphere in which all involved are given an appropriate amount of time to 
eat and enjoy their food. 

●​ Food will be presented in a manner that is attractive and appealing. 
●​ If an individual neither wants nor eats their meal then an alternative or a meal 

replacement will be offered, if appropriate; these changes will be recorded in 
their care/support plan 

●​ Staff will help all individuals with learning disabilities to be as independent in 
feeding themselves as possible and will work to ensure their dignity while they 
are doing so. Eating difficulties will be identified within each care/support plan 
and a plan of assistance agreed, both with the person with learning disabilities 
and with their carers. 

●​ The service will make whatever reasonable adjustments are necessary for an 
individual to be able to feed themselves with dignity and ease, including the 
provision of special eating aids and special food preparation including the 
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provision of finger foods; assistance with feeding will be offered in a sensitive 
and dignified manner.  

●​ Guidance will be sought from outside professionals such as the Food 
Standard Agency when needed 
  

Motivation and encouragement will be used where it is identified that an individual 
receiving our services is making unhealthy choices. 

 

 

Related Policies 
Care and Support Planning 

Food Hygiene 

Meeting Needs 

Adult Safeguarding 

​
Related Guidance 

●​ Malnutrition Universal Screening Tool (MUST) is used. 
www.bapen.org.uk/screening-and-must/must/introducing-must 

●​ NICE Quality Statement [QS24] Nutrition Support in Adults (Published 2012) 
https://www.nice.org.uk/guidance/qs24  

●​ Commissioning excellent nutrition and hydration NHS England Guidance 
https://www.england.nhs.uk/wp-content/uploads/2015/10/nut-hyd-guid.pdf  

●​ The Eatwell Guide 
https://www.food.gov.uk/business-guidance/the-eatwell-guide  

●​ Food Allergy and Intolerance 
https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance 

●​ Managing weight with a Learning Disability 
https://www.nhs.uk/live-well/healthy-weight/managing-weight-with-a-learning-d
isability/ 

●​ Obesity, weight management and people with learning disabilities 
https://www.gov.uk/government/publications/obesity-weight-management-and-
people-with-learning-disabilities  

●​  Food Standards Agency www.food.gov.uk 

​
Training Statement 
All new staff will be asked to read this policy as part of their induction process. All 
staff will undertake training in nutrition, the provision of a healthy balanced diet, food 
handling and in supporting people with learning disabilities with eating difficulties. All 
staff should be appropriately qualified and be given ongoing training to develop their 
skills and ensure that their infection control techniques are up to date. 

 

http://www.bapen.org.uk/screening-and-must/must/introducing-must
https://www.nice.org.uk/guidance/qs24
https://www.england.nhs.uk/wp-content/uploads/2015/10/nut-hyd-guid.pdf
https://www.food.gov.uk/business-guidance/the-eatwell-guide
https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance
https://www.nhs.uk/live-well/healthy-weight/managing-weight-with-a-learning-disability/
https://www.nhs.uk/live-well/healthy-weight/managing-weight-with-a-learning-disability/
https://www.gov.uk/government/publications/obesity-weight-management-and-people-with-learning-disabilities
https://www.gov.uk/government/publications/obesity-weight-management-and-people-with-learning-disabilities
http://www.food.gov.uk
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