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Our school 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.  We will consider the role good food and drink can play across the 
whole school environment ensuring that awareness of healthy eating is promoted to all members of the school 
and wider community. 
 
This policy will support and contribute to the Ofsted framework and has been implemented 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 and associated action plan will be communicated clearly and 
consistently to pupils, staff and parents. 
 
Full implementation of this policy was achieved by 30 / 7/ 18 and it will be reviewed every two years or following 
any Government policy changes. From September 2017, as part of the Childhood Obesity Plan for Action 2016, 
HM Government, there will a Schools Healthy Rating Scheme linked to physical activity and healthy eating. The 
work the school has done to support this agenda will be taken into account during your Ofsted inspection.  
 
Healthy lifestyles are promoted through effective leadership, school ethos and a broad and balanced curriculum. 
We aim: 

• To ensure that all food and drink served is in line with the Government’s mandatory standards1, is varied, 
is served in appropriate portion sizes, looks good and tastes good. We will ensure this as a school leadership 
team, working in partnership with our food provider that these requirements are fulfilled across the school day 
(i.e. 8am – 6pm) and that the infrastructure, contractual provision and resourcing reflects this aim. 

• To ensure that all aspects of food and nutrition in school promote the health and wellbeing of the whole 
school community i.e. they are able to make informed food choices and are aware of the importance of 
sustainable healthy food. 

• 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 all regulatory requirements are fulfilled, specifically in relation to food safety and food labeling 
(e.g. provision of allergen information, Food Information Regulations). This should be reviewed across all 
provision whether internally or externally managed, ensuring all staff and volunteers involved in food 
preparation, school lunches, breakfast clubs, after school clubs, fund raising events and cooking in the 
classroom follow adequate procedures necessary to fulfill statutory requirements.  

• To involve the school community in all aspects of food in schools, pupils should be consulted and engaged in 
the development of a robust school food offer, making healthier sustainable food the default choice. 

• 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.  

• The food environment facilitates a positive eating environment, breaktimes are sufficient to allow children to 
consume food and drink of an adequate nutrition in a relaxed social setting, the dining area allows children to 
eat together regardless of whether the food is a school meal or packed lunch, the design and infrastructure of 
the dining environment enables the throughput of all children in a timely manner and is a welcoming 
environment. All pupils have adequate choice across the lunch period regardless as to whether they are first 
or last meal recipient. Systems should be adequate to ensure this occurs without excess waste.  

• The school works in partnership with the catering provider on the food offer to ensure it is appealing, 
appetizing, healthy, sustainable and is viable. Roles and responsibilities are clear. The lunch service is 
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regularly monitored to check that it the offer is to specification, staff and the facilities are adequately 
resourced and management and operations systems are sufficient. 

• Menus/dishes are appealing, descriptive and the information reflects the food on offer. 

• The food offer should promote local provenance, seasonality and healthy food choices. 

• Food brought from home such as packed lunches are stored safely and we work with the whole school 
community to ensure that foods brought from home do not seek to undermine the healthiness of the food 
available across the school, we have guidance for parents, curriculum content and use positive messaging to 
encourage healthier lunch choices. 

• We encourage pupils and staff to stay hydrated through drinking water frequently, we promote water and milk 
as the safe drinks for teeth. We have several water points available through the school and ensure pupils and 
staff have their own bottles/cups which they refill.  

• As a school we promote food and drink content in the curriculum to foster a strong food culture both within 
the school and beyond. We enable our pupils and staff to make healthy and informed choices by increasing 
knowledge, changing attitudes and enhancing skills. We educate pupils to understand the importance of a 
balanced diet, appropriate portion sizes, where food comes from, how it is produced and the relationship 
between food, physical activity, health and the environment. All schemes of work for all key stages will reflect 
the whole-school approach to healthy eating. To ensure opportunities within the school curriculum promote 
and raise awareness of healthy weight, breastfeeding, oral health and lifestyle. Where possible the school will 
utilise practical opportunities for developing food growing, handling, preparation and cooking. 

• 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. 

• Our school curriculum includes growing vegetables and using these to cook healthy meals. We seek to close 
the gap between nature and the food available on the high street. We believe our pupils and staff should 
learn and practice practical food skills and as appropriate engage parents in activities. 

• We seek to develop innovative and creative ways of celebrating achievements and fostering a positive culture 
where rewards are not unhealthy food but events and activities.  

• Whilst we look at creative ways to finance sporting events and other promotions, we operate an ethical policy 
on sponsorship by confectionary and fast food companies. 

 
The school governing body is responsible for ensuring that the national school food standards are met. All food 
and drink provided in the school meets the national school food standards. Where food is provided by the local 
authority or a private caterer, compliance with the school food standards is specified within the catering contract 
or service level agreement and the caterer will 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 is 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 ensures 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. Mrs Walker, PSHE lead and 
Governor has overall responsibility for ensuring that the school policy is adopted by the whole school community 
and reviewed bi-annually. 
 

Signed:   (Headteacher)      (Governor)  
There are a number of resources available on the school food plan website which will assist the school, see version on 
learning lead website for hyperlinks which link key resources. 
http://www.schoolfoodplan.com/actions/school-food-standards/ 
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