
Nursery Kitchen have been increasing the number of fish 
dishes on our menu to ensure that we are meeting the 
nutritional needs of developing children. Fish is an essential 
part of formative nutrition, in particular for children’s brain 
growth, plus, it creates some really tasty dishes! Of course, 
fish have bones, which means we need to be extra careful 
when preparing fish dishes, to minimise risk.
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Fish bone safety

Supporting children to eat fish safely

We have taken multiple steps with our fish suppliers to 
ensure as best as we can that the fish in our finished dishes 
is bone-free but there is never a guarantee of absolutely 
bone-free fish, as they are naturally occurring items and can 
be harder to spot in raw-fish than cooked fish.

Serving fish safely at nursery
Once the fish dish is cooked, we recommend nurseries ‘flake’ the cooked fish with a fork, 
pressing down with the fork into the fish to help you identify whether any bones have 
escaped the checking process prior to cooking. Please ensure you do this in an area with 
good lighting each time a fish dish is served. If feeding younger children this can also be 
checked when spoon-feeding portions of dishes.

It is important that children understand that fish has bones in 
it. They may well encounter a fish dish somewhere and need to 
know how to check for themselves. The more children understand 
about the food that they eat, the safer they will be; a greater 
understanding of food also leads to a better relationship with food.

Children who are old enough to feed themselves at the table 
should be taught how to check their own plate/bowl for fish-bones 
when eating fish dishes, and all children should be aware of the 
risks of choking (on any food/drink item).


