
School Food Policy                                                                                             
 
 
Aims 
We aim to:  

q To ensure that all aspects of food and nutrition promote and 
support the health and well being of pupils and staff and meet the 
mandatory standards for school lunches and food served 
throughout the school day. 

 
q To equip pupils with the skills, attitudes and knowledge to enable 

them to make informed choices about food throughout their lives. 
 

q To ensure equal access for all to healthy food and drink and 
appropriate nutritional education. 

 
q To increase the uptake of pupils having paid meals and to maintain 

the level of uptake of free school meals by pupils entitled to them. 
 
Objectives 
 
We will meet our aims through the following objectives: 
 

q Ensuring that any new requirements added over time within this 
policy are in the School Development Plan. 

 
q Reviewing all teaching and learning to ensure that information 

relating to food and nutrition in different lesson areas is delivered in 
a consistent and up to date format. 

 
q Ensuring that the menus on offer should be attractive to pupils in 

order for them to make informed choices. Where practical menus 
will offer the widest possible choice. 

 
q Ensuring that pupils are well nourished and hydrated at school, and 

that every one has access to safe, tasty and nutritious food served 
in an enjoyable environment. 

 
q Increasing the current uptake of paid meals by 5% by October 2014 

 
q Enabling pupils to have sufficient time in order to eat their food and 

relax afterwards taking the opportunity to chat or read. 
 



q Ensuring the surroundings are as pleasant as possible. 
 

q Working in partnership with parents and carers to promote the aims 
of the food policy including all foods brought into school by pupils. 

 
q Ensuring that the teachers with responsibility for food within the 

school curriculum have basic food hygiene training and continue to 
update their skills, knowledge and understanding of food related 
issues. These members of staff will then disseminate the information 
to other colleagues. 

 
q Introducing and promoting practices within the school to reinforce 

these aims and removing or discouraging practices that negate 
them. 

 
q Give the school council a prominent role in the development of our 

school meal experience. 
 
Equal Opportunities 
 

q To ensure that food provision in school reflects the ethical, dietary 
and medical requirements of the school community. 

q Maintain the current level of uptake of uptake against entitlement 
for free meals and make sure that pupils entitled to free meals are 
not identifiable by their peers. 

q A Halal option is offered to those who want it. 
q Vegetarian, vegan (and where possible ‘allergy-free’) diets are fully 

catered for. 
 
Teaching and Learning 
 
Year 3 
The children study teeth in Science and the importance of eating 
healthily. They learn about the main food groups and which foods are 
included in each group. 
In Design and Technology they create pizzas using their knowledge of 
what incorporates a healthy diet. 
 
Year 4 
The children study moving and growing in science, which involves how 
the body works and the importance of treating it well, including the 
importance of eating well. 
 
Year 5 



In science the children study the different food groups and the 
importance of eating a healthy diet. They also study what happens to 
food when it decays. 
In Design and Technology the children make bread and analysis the 
different types of bread. They look into the use of yeast in bread. 
 
Year 6 
The children revise in science all the previous topics taught from previous 
years. 
 
Policy Development and Consultation 
 
A Healthy Eating Sub Committee was set up to oversee the development 
of this policy. The group included: 

• Headteacher 
• Parents 
• Teacher representative 
• Catering Consultant  

 
Consultation occurred with: 

• School Governors via consultative meeting 
• Senior Management team via staff meetings 
• Pupils via a questionnaire and the Pupil Council 
• Parents via a questionnaire 
• Catering Staff via consultative meetings 

 
 
To support us with developing this policy we have used guidance from the 
DfE) the Birmingham Health Education Service and also using for 
reference: 

§ Mandatory food based standards for school lunches and for 
other food 

§ National Healthy School Standard 
§ Healthy Living Blueprint  
§ Food in Schools 

 
 
Food Provision other than at lunchtime 
 
Breakfast Provision 
We do not provide a breakfast provision to the school at present, however 
we do regularly review this matter and we do offer breakfast for those 
children whose behaviour and attitude to learning may be affected by 
not having had a breakfast. 



 
Mid Morning Provision 
We encourage pupils to bring in a healthy snack option for break and 
request that no chocolate, fizzy drinks and crisps are brought into school. 
KS1 are provided with free fruit. 
  
Water in School 
Water is freely available throughout the day in each classroom. Pupils are 
expected to have a water bottle in school and take it home regularly to 
be cleaned. 
 
Food Provision at lunchtime 
 
School Lunches 
As a school we share the desire to improve on the health and welfare of 
all pupils and see the school catering service as being an integral part of 
this development. 
Our objective is to actively provide healthy options. This is achieved by 
offering a wide range of choices and using subliminal cooking methods, 
such as: 
 

• Less fat in cooking. 
• Baking, grilling or steaming foods as opposed to frying. 
• Use of fats/oils high in polyunsaturated fats. 
• Reducing sugar in recipes. 
• Not using salt in cooking processes. 
• Increased use of food items containing fibre. 

 
We aim to ensure that the food products and meals supplied are 
nutritionally sound. 

• Menus will comply with the statutory food based standards for food 
in school. 

• Daily menus will include not less than two portions of fruit and 
vegetables. 

• Fish (including oily fish) will be on the menu at least twice a week 
• Red meat will be available once a week as an option. 
• Manufactured meats such as burgers and sausages will only be 

served occasionally and must meet a specified standard.  
• We do not serve any deep fried food 
• No chocolates, sweets and crisps will be given out as part of lunch. 

However, there are chocolate based and other sweet deserts: with 
monitored sugar content 



• Only water, milk, pure fruit juices, drinks made from the previous 
three drinks and low calorie hot chocolate and milk shakes that 
contain less than 5% added sugar will be served. 

• Salt will not be made available on tables to pupils. 
• Menus will be clearly displayed. 
• Menus will reflect customer preferences, cultural, religious and 

special dietary needs. 
• Customer feedback will be encouraged and where possible, 

changes made to increase pupil and parent satisfaction. 
• The food served will take account of any relevant food issues. 
• Every child will have a choice of meal (this includes the last child to 

have a meal). 
• The kitchen and serving areas will be kept clean and tidy at all 

times. 
• The catering team will be clean and tidy in appearance and will be 

courteous to all customers modelling polite conversation for the 
children. 

• The catering team will be suitably trained and will have an 
appropriate recognised qualification in food hygiene 

 
Sandwich Packed Lunches 
 
We regularly advise parents as to the schools requirement to adhere to 
the Food Based Standards for school lunches and request that children on 
packed lunches support the school by providing a healthy balanced 
lunch box. We have held sandwich workshops previously and will continue 
to do so. 
 
Working with parents/ carers and partner organisations 
 
The partnership of parents and carers with our school is essential and 
particularly so with promoting healthy eating. 
We will: 

o Invite parents of children to stay for a meal during the school year. 
o Send sample menus home on a termly basis and publish them on 

the school website. 
o Provide information on the school website on our school meals 

service and healthy packed lunch options. 
o Ask parents for their views on changes to the food and drink 

provision in school. 
In order to enhance the food policy and nutrition education we have 
worked with the Birmingham Health Education Service.  
 
Monitoring and Evaluation 



 
Compliance with the food based and pending nutrient standards at 
lunchtime will be monitored by the analysis of menus by the catering 
team and reported to the Governors on an annual basis. 
Packed lunch boxes are monitored by staff at lunchtime. 
 
Pupil’s menus and food choices are monitored and used to inform policy 
development and provision. Monitoring will occur via a variety of methods 
such as visual monitoring by Lunchtime Staff, monitoring by pupils 
themselves, surveys and the use of the school council as a consultative 
forum. 
 
The senior management team will monitor nutritional education in the 
curriculum on an annual basis. 
 
Agreed by governors Feb 2013 
 
 


