[image: image1.jpg]THE
PENDLEBURY
CENTRE

Believe in your future




	Last Reviewed & Updated:
	July 2025
	Due for Review:
	July 2027



This policy:

· is a key element in our school’s self-evaluation to support Ofsted inspections (see appendix 2);

· has been formulated following consultation with pupils and staff to develop healthy eating and drinking activities that benefit the whole school community; 

Future developments and amendments to the policy will be communicated clearly and consistently to pupils, staff and parents.

Full implementation of this policy should be achieved by September 2022 and it should be reviewed every two years or following any Government policy changes.

Rationale 
The Pendlebury Centre recognises the importance of a healthy diet and the significant connection between a healthy diet and a pupil’s ability to learn effectively in school.  It is important that (name of school) consider all elements of work to ensure that awareness of healthy eating is promoted to all members of the school and wider community.

Healthy lifestyles can be promoted through effective leadership, school ethos and a broad and balanced curriculum.

Aims 
· To ensure that all food and drink served is in line with the Government’s mandatory standards, is varied, is served in appropriate portion sizes, looks good and tastes good.

· To ensure that all aspects of food and nutrition in school promote the health and wellbeing of the whole school community.

· To ensure that all members of the school community are able to make informed food choices and are aware of the importance of healthy food, where our food comes from and the need to support sustainable food and farming practices.

· To make every reasonable effort to ensure that food provision in the school reflects the ethical and medical requirements of staff and pupils e.g. religious, ethnic, vegetarian and medical needs and that all relevant staff members (including non- teaching staff e.g. midday assistants) are aware of these.

· To ensure that the EU Food Information for Consumers Regulation No.1169/2011 requirement for food providers to make information available about allergenic ingredients used in any food and drink served is being met.


· To involve the school community in all aspects of food in schools.

· To make healthier choices quicker, easier and better value for money.

· To ensure that all food and drinks consumed as snacks are healthy for teeth.
· To ensure all staff and volunteers involved in food preparation, other than school lunches, e.g. breakfast clubs, after school clubs, fund raising events and cooking in the classroom, demonstrate good food safety practices.

· To take a whole school approach to healthy eating to ensure that messages taught in the curriculum are reflected throughout the school day.

· To raise awareness and promote the eligibility criteria in relation to free school meals for parents and carers, as well as increasing the uptake of school meals. 

Food provision in our school
Food Safety

All Food Safety information including the training power point, briefing notes and information poster can be found on the Learning Leads website in the Food Safety section.

Head teachers have a responsibility to ensure that all food produced, prepared or served on the premises is safe. (The activity of food preparation, handling and serving of food in the classroom is distinct from the provision of school lunch by caterers). 
Activities involving food, for which the school has responsibility, may include: breakfast or after school clubs, tuck shops and cooking clubs. If you provide food for children (even just a drink and biscuit) then you are considered to be a food business under food safety law and, as such, you have a responsibility to ensure that the food is safe to eat.

If you are running an out of hours school club which serves food, you have responsibilities under food safety law. Schools must comply with the legal requirements under The Food Safety and Hygiene (ENGLAND) Regulations 2013.  This legislation states that you must be able to show what you do to sell food that is safe to eat and have this written down. The Food Standards Agency ‘Safer Food Better Business’ Pack helps you to do this. Working through this pack and training your staff in the safe methods will help you to comply with food hygiene regulations.  For further information and to download a copy of the Safer Food Better Business Pack, please follow link:

https://www.food.gov.uk/business-industry/sfbb 

Break Time

Background
Break time snacks include both those brought from home, bought on the way to school or provided by school.

As many children & young people consume large quantities of snacks every day, providing an environment to making healthier choices easier choices could have a huge impact on health. Working with parents will help to reinforce healthy eating messages, support the whole school approach to food and ensure food meets the standards.

Aims 

· To ensure that all food provided by the school or catering provider at break time meets the national standards for school food other than lunch.

· To ensure that snacks and drinks brought from home or provided by the school are ‘tooth friendly’ i.e. do not contain added sugar.

Lunchtime Provision

Promoting a positive lunchtime experience

Background
Dining environments should be a pleasant, social and cultural experience. Happy dining environments help to promote a positive lunchtime experience.  

Aims 

· To provide a dining environment that is a desirable place to eat 

· To ensure there is enough space to sit and eat a meal feeling refreshed and relaxed ready for learning in the afternoon.

School meals

Background

All food offered at The Pendlebury Centre complies with Natasha’s Law (2021), as allergens are labelled on the packaging of lunch purchased for students. Staff are to be aware of student allergies and have responsibility to ensure that any food purchased for students is safe for students to eat, including allergy and food expiration information. Depending on the severity of a student’s allergy, certain food products may require a Centre-wide ban during their placement. For less severe allergies, students must not be in a room with opened food products containing these ingredients. For minor allergies, students must be informed if they are in proximity to food containing ingredients to which they are allergic. Staff must monitor students with allergies with additional care when around food, regardless of allergy severity. 

The most common allergic foods include:

· cows' milk

· eggs

· peanuts, soybeans, peas and chickpeas

· tree nuts, such as walnuts, almonds, hazelnuts, pecans, cashews, pistachios and Brazil nuts

· shellfish, such as prawns, crab and lobster

· wheat
Aims 

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 ensure the service is consistent with our teaching of healthy eating including the ‘at least 5 a day’ message and the ‘Eatwell Plate’ whilst being compliant with the School Food Standards.

Halal provision and dietary requirements:

Lunchtime provision should be compliant with religious guidance. Where Halal meat is not provided there is always a suitable vegetarian option available. The vegetarian option, if eaten regularly, should ensure that a pupil will not be nutritionally disadvantaged. Foods should be authentic and certified as appropriate. Kitchen staff should ensure that Halal foods don’t have their integrity compromised when labelling, handling and serving.

Packed lunches

Background

It is a common misconception that a packed lunch brought from home is healthier and than a school meal.  The new standards for school food do not cover a packed lunch however studies have shown that packed lunches often contain high levels of salt, fat and sugar.

Aim 

· To set guidelines (in consultation with parents) regarding the content of packed lunches in line with the whole school approach to food in schools.

· To ensure that packed lunches are stored safely to avoid food safety risks.

Drinks

Background 
Health benefits of drinking water are widely acknowledged. In line with the School Food Standards, the whole school community should have access to free fresh drinking water throughout the school day. Any other drinks provided at lunchtime or throughout the school day should be in line with the School Food Standards. (See appendix 1).

Aim 

· To encourage pupils to drink water frequently.

· To ensure that drinks that are unsafe for teeth are not consumed between meals.

Food in the Curriculum

Background 

The head teacher has a responsibility for preparing the curriculum policy. The governing body’s strategic role is to consider, agree, monitor and review the policy and its implementation. The following is achieved across curriculum, including Food Technology, Wellbeing, Enrichment, and Science lessons.
Aims To enable pupils to make healthy and informed choices by increasing knowledge, changing attitudes and enhancing skills.

· To educate pupils to understand the importance of a balanced diet, appropriate portion sizes, where food comes from and the relationship between food, physical activity and health benefits.

· To ensure schemes of work for all key stages will reflect the whole-school approach to healthy eating. 

· To ensure opportunities within the whole school curriculum promote and raise awareness of the following topics- healthy weight, breastfeeding, oral health.

Food Supplied at School Events and Celebrations

Background

The national School Food Standards do not apply at parties, celebrations to mark religious or cultural occasions, or at fund-raising events. However consideration should be given as to how the food and prizes supplied at school events is consistent with the school ethos with regard to food.

Aim To ensure that healthy food and drink options are available at all school events, including parties, celebrations and fund-raising events.

Rewards 

Background

Pupil achievement should be celebrated and rewarded when appropriate, but foods or drinks high in sugar, such as sweets or squash, should not be being given as a reward. Using food as a reward can encourage children to eat when they are not hungry or to snack inappropriately between meals. It may also lead to a lifetime habit of eating for comfort or rewarding themselves with food. 

Aim 

· To use appropriate rewards, but never food or drink, for achievement in school. (See school behavior policy).

Sponsorship

The school should not take part in sporting events and other promotions sponsored by confectionary and fast food companies.  This is as we believe that companies are doing this to create brand loyalty rather than to promote health.

Role of Governors

Governing bodies have a key role to play in food in school.  They have a duty to ensure that healthy eating is promoted, encouraged and embedded within the school ethos.

The governing body is responsible for ensuring that the national school food standards are met.

· All food and drink provided in applicable schools must meet the national school food standards. Where food is provided by the local authority or a private caterer, compliance with the school food standards should be specified within the catering contract or service level agreement and the caterer should provide the governing body with evidence of compliance with the standards. If the school provides food it should evaluate the food and drink provision against the standards, and produce evidence of compliance.

· There should be a process in place to ensure that catering services are coordinated across all school food and drink outlets to ensure that compliance with the school food standards is maintained.

· The governing body should ensure that it receives regular reports on compliance with the school food standards as well as take-up of school lunches and financial aspects of school food provision.

A named Governor should have responsibility for ensuring that the school policy is adopted by the whole school community and reviewed bi-annually.

Links to other policies

Other existing school policies may link to various aspects of the food policy.  
List relevant ones here e.g. Medical needs/ Health & Safety.

Monitoring and review

The policy will be reviewed bi-annually and take into account any local or national guidance. It is the responsibility of the governing body to ensure that the policy is monitored and reviewed

Schools may wish to include specific criteria against which to assess the impact of their work on healthy eating and indicate how they will collect the information. This may include:

· Increase in take up of school lunches

· Increase in take up of school meals by those entitled to free school meals

· Use of the salad bar

· Vending machine and tuck shop sales

· Breakfast Clubs – number of pupils attending, food sold is in line with standards

· Pupil and parent satisfaction surveys

· Pupils understanding of healthy eating messages such as 5 a day, Eatwell Plate, ‘Me Size Meals’

· Audit of packed lunches

· Career development of catering staff and midday assistants 

· Issues specific to the school
Resources to support policy development

Key National Documents

The School Food Plan and School Food Standards

http://www.schoolfoodplan.com/standards/ 

School food in England: Departmental advice for governing bodies

https://www.gov.uk/school-meals-healthy-eating-standards
Information on food allergens

www.food.gov.uk/allergy 

and food allergen poster 

http://www.food.gov.uk/sites/default/files/fsa-dfe-eu-fic-schools-posterv2.pdf 
Government Buying Standards for food and catering services

https://www.gov.uk/government/collections/food-buying-standards-for-the-public-sector-the-plan-toolkit 

School Fruit and Vegetable Scheme fact-file
https://www.nhs.uk/Livewell/5ADAY/Documents/SFVS%20Factfile%20Newsletter%20May%202015.pdf
Safer Food Better Business Pack

https://www.food.gov.uk/business-industry/sfbb 

Supporting Information

Change 4 Life School Zone

https://campaignresources.phe.gov.uk/schools 

BDA 
Understand your responsibilities and get expert help. Includes ‘Let’s Get Cooking’,  online learning, accreditation programme.

https://letsgetcooking.org.uk/
Food Standards Agency

http://www.food.gov.uk/ 

Food - a fact of life 

(provides a wealth of free resources about healthy eating, cooking, food and farming for children and young people aged 3 to 18 years).

http://www.foodafactoflife.org.uk/ 

British seasonal food chart

https://sheringhams.com/wp-content/uploads/2016/06/seasonal-chart.pdf
School Food Matters

Examples of best practice and fun ideas to get children cooking, growing and out onto a farm.

http://www.schoolfoodmatters.com/ 

Give Up Loving Pop

Campaign to raise awareness of the health harms associated with over consumption of sugary drinks

http://www.giveuplovingpop.org.uk/ 

Food in Schools Policy
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