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Whittaker Moss Primary Whole School Food Policy
1. Date of policy: March 2022
Member(s) of staff responsible: Kate Mellor AHT and PSHE Developer 
2. Context
Food and nutrition in schools is always high on national and local agendas. With increasing obesity rates in children and young people, the eating habits established by someone in childhood can influence their health both in the short (tooth decay) and long term (diabetes, heart disease, cancers etc).  There is also evidence to suggest that diet can impact on academic performance. 

Furthermore, with the constant concern about global warming and climate change. The way in which we grow and produce our food can contribute to, or alleviate this problem.

This following policy has been developed to take into account these 2 major social issues, and the statutory School Food Standards and Food Allergen Rules, with a view to giving the pupils in our care consistent messages that will encourage the development of informed lifestyle choices that will benefit both themselves and their environment.

3. A statement of the schools values and ethos

 We believe that:
· Schools have a role to play in encouraging our pupils to develop healthy eating habits. 
· The key to healthy eating is a balanced diet 

· Food should be enjoyable as well as nutritious
· Schools have a role to play in supporting parents to educate their children to have good table manners
4. Aims and objectives

We will encourage our pupils, staff and families to establish and maintain lifelong healthy eating and drinking habits. We will encourage our pupils to eat a balanced diet which includes at least 5 portions of a variety of fruit and vegetables a day. We will promote clear and consistent messages about food, drink and nutrition through the classroom setting, through the provision of food and drink and in all other aspects of school life. 
5. The taught curriculum

Through education about healthy eating, which is delivered through the PSHE and Science curriculum using 3D Dimensions and Cornerstones, we aim to enable pupils to make healthy and informed choices by increasing knowledge, changing attitudes and enhancing skills. We aim to educate pupils to understand the importance of a balanced diet which will also include portion sizes. We also aim to develop an understanding of the relationship between food, physical activity and short and long term health benefits, including oral health.
6. The Food Service

We will provide a service with our catering provider to ensure the service is consistent with our teaching of healthy eating including the 5 a day message and the ‘‘eatwell’’ plate and ensure that this service complies with the statutory School Food Standards and Food Allergen Rules
· School meals
We will provide our pupils with the opportunity to eat a healthy, balanced meal and will ensure a range of meals which take into account health needs and religious and ethnic preferences. We will promote school meals.
· Halal provision and dietary requirements

The lunchtime meal provision will be compliant to national guidance
Facilities Management use Halal meat from a recognised, certified supplier of Halal meats.

It is Facilities Management’s policy to provide Halal meats if 10% or 10 pupils (whichever is the greater) in a school have asked for this. 

Where Halal meat is not provided there is always a suitable vegetarian meal option available.

· Special Diets
Special diets should be accommodated if a diet sheet from the child’s dietitian is supplied and that no specialised products are required at additional costs.

Schools should also take account of pupil’s allergens where appropriate.
School will also work closely with parents where there is a medical need e.g. Type 1 diabetes to ensure that all children can access school meals.

· Marketing
We will have strategies in place to promote healthier options such as:
· Information prominently displayed in dining area

· The importance of the appearance and presentation of food

· Promoting 5-a day message
· Position of salad bar 
· Availability of drinking water
· Queue length

· Promotion of taster days
· Inviting parents/carers to sample food at school events e.g. new intake meetings
· Information for parents i.e. menu sheets for our 3 week rolling menu, information on the school’s website and in the weekly newsletter when appropriate
Comply with allergen regulations
Under Natasha's Law, we are required to list the ingredients on food that is pre-packaged for direct sale on our premises. 

We will ensure that this happens with any prepacked food that we buy and sell on the premises and any food products that are made and sold on the premises as part of any events for example fund raising for the PTA. 
This information is outlined in the Food Information (Amendment) (England) Regulations 2019. 

· Quality of the environment
We will ensure that the environment in which children eat is comfortable, friendly and maintained in a clean and hygienic state.

This may also include information about:

· Noise levels: we will try to ensure that lunchtime is a social, relaxed experience but without a noise level that is uncomfortable
· The opportunity to eat food without being rushed
· Staff supervision: children will be supervised by at least two lunchtime supervisors plus the catering staff
· Layout: consideration is given to the comfort of the children whilst seated and also for safety whilst moving around the Hall at lunchtime
· Queues: we aim to keep the queue at lunchtime as short as possible and try to ensure the quick flow of children whilst collecting their lunch
· Seating arrangements: children are allowed to choose where they would like to sit in the halls used to eat their lunch. Lower tables are provided for the younger children to sit at for safety and comfort
· Breakfast clubs
Through curriculum teaching we will encourage children to eat breakfast. For those who attend Dragon’s Den Before School Club, the food served here will comply with the statutory School Food Standards and Food Allergens Rules.
7. Before and After School Club

We will provide pupils who attend the Dragon’s Den Before and After School Clubs with health promoting food and these snacks will be of an appropriate portion size . All food served in school between 8am and 6pm will comply with the statutory School Food Standards and Food Allergens Rules.”
Snacks provided may include:-

· Fruit

· Sandwiches e.g. cheese, tuna, meat

8. Break-time snacking

Snacks are not permitted at break times at Whittaker Moss.

However, we do participate in the National Fruit and Vegetable Scheme for EYFS and KS1 and children in Key Stage 2 are permitted to bring fresh fruit or vegetables from home to eat at an appropriate time.

9. Rewards and treats
Parents are not permitted to send in any food/drink based treats for their child’s birthdays. Children will be presented with a birthday card from their classmates to celebrate the event.
Teaching staff will give out stickers, pencils, and rubbers etc as rewards rather than biscuits, sweets and chocolates.
10. Drinks
Water and milk are the only drinks permitted between meals. Fresh drinking water will be available to children and staff at all times. All children are encouraged to have a water bottle at school (Nursery to Year 6)
11. Packed Lunches

If a packed lunch is provided instead of a school meal this should be a healthy balanced lunch box. (see Packed Lunch Leaflet)
We will extend the healthy eating message home by:

· Healthy eating articles in newsletters and promotion on school website
· Advice and resources such as leaflets re lunch boxes, Me Sized Meals, 5 a day message and other promotional materials from Change4Life/Healthy Weight Team/Facilities Management Service/Oral Health Team
· Invitations to healthy eating events in school – e.g. fruit tasting, 5 a day message
Lunch boxes are kept cool at Whittaker Moss on storage shelves or trolleys in cool spaces e.g. cloakroom area. We acknowledge that packed lunches should be kept cool.
· Keep away from direct sunlight and/or radiators

· Small cartons of drink can be frozen and packed with sandwiches to keep them cool

· Pack your food in an insulated cool bag or lunch box along with an ice pack

12. Food supplied at school events

The PTA and other bodies will ensure that food and prizes supplied at school events is consistent with the school’s healthy eating principles and complies with the statutory School Food Standards and Food Allergens Rules.  

School will:
· Provide water at sports day

· Provide other options at PTA events
13. Wider Agencies

On healthy eating issues in school we will work with:
· Oral Health Service
· School Nurse
· The Healthy Weight Team
· Facilities Management Service
· Health Promotion

We will also ensure there is no collaboration with businesses that require endorsement of brands that are high in fat, sugar or salt.

14. Monitoring and evaluation

We will use the following success criteria to monitor and evaluate our work on healthy eating:
· Increased use of the salad bar at lunchtimes
· Greater understanding/awareness by pupils of the need to eat a nutritious and balanced diet 

· Greater understanding/awareness by pupils of the need to eat at least 5 portions of a variety of fruit and vegetables a day
· Greater understanding of pupils of portion control.
· Monitoring uptake of school meals
· Improved content of packed lunches provided from home

Methods of data collection may include:

· Surveying the school community to monitor understanding and perceptions of healthy eating and also suggestions as to how to improve the provision of healthier options in school

· Monitoring the coverage of healthy eating in the curriculum

· Audit of packed lunches
Date of review: September 2026
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