Harrison Primary School - Whole school food policy                
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Background

This policy has been formulated to enable Harrison Primary School to develop and maintain a shared philosophy on all aspects of food and drink. Its key aim is to develop healthy eating and drinking habits within the school that benefit pupils, staff, parents, caterers and other stakeholders associated with the school. 

The policy has been formulated through consultation with pupils, parents and staff, and its development must continue to be by consultation. The policy and future amendments to the policy will be communicated clearly and consistently to pupils, parents and staff. 

Aims and Objectives 

We recognise the important connection between a healthy, balanced diet and children’s ability to learn effectively and achieve high standards in school. 
We aim to ensure that: 

· all pupils are well nourished at school 
· all pupils have access to safe, tasty, nutritious food and a safe, easily available water supply during the school day 

· all members of the school community are able to make informed choices about the importance of food and its production
· the ethos and curriculum at our school create an environment which supports a healthy lifestyle.
We are committed to ensuring that we provide:

· a welcoming eating environment that encourages the positive social and cultural interaction of children and teachers
· food provision that reflects the ethical and medical requirements of staff and children, e.g. religious, ethnic, vegetarian, medical and allergenic needs
· opportunities for both children and parents to contribute to food policy and practice within the school to ensure healthy eating habits across the school 

· training in practical food education for staff; including diet, nutrition, food safety and hygiene. 

We recognise that sharing food is a fundamental experience for all people: a primary way to nurture and celebrate our cultural diversity, and an excellent bridge for building friendships, and intergenerational bonds. 
In accordance with the aims and objectives of this policy, the following guidance will apply to the provision of food policy in our school. 

Break times: 
All children are welcome to bring into school a healthy snack such as fruit, vegetables or cheese/cheese biscuits for the morning break time. 

All key stage 1 children, (Years R, 1 & 2), have the option of free fruit and vegetables as part of the government school fruit and vegetables scheme. 

Fruit sourced by the school will be, when possible, obtained locally. 
Water:
The benefits of drinking plentiful amounts of water are widely recognised in improving children’s behaviour and concentration. All children are expected to bring their own, named, water bottle to school every day. Children are encouraged to drink water throughout the day - drinking water is provided in all classrooms and water dispensers are available in the staff room. 
School Lunches - working with the school’s caterer
Currently, school meals are provided by the local authority’s chosen contractors, HC3S. All meals provided must meet the Government’s Minimum Nutritional Guidelines for school catering. It is noted that Genetically Modified foods, foods containing nuts and mechanically re-claimed meat are strictly banned from school lunches. 

HC3S ensures that the children receive all the nutrients required for a balanced diet. We believe that all children are entitled to good quality, fresh ingredients, prepared in an attractive and appetizing manner. As much as possible, and within budgetary restraints, local, organic and fair trade food, will be used. We expect that all children will be offered a balanced meal - carbohydrates, proteins and vegetables in each meal.
The school is committed to keeping parents and carers informed about recent and future changes to the nutritional content of school lunches, whether brought about by local or national initiatives. The school and our caterer must offer the following food groups as part of the school meal:

	Fruit and vegetables
This includes fruit and vegetables in all forms (whether fresh, frozen, canned, dried or in the form of juice)
	Not less than two portions per day per child, at least one of which should be salad or vegetables, and at least one of which should be fresh fruit, fruit tinned in juice or fruit salad (fresh or tinned in juice)
A fruit-based dessert shall be available at least twice per week in primary schools

	Meat, fish and other non-dairy sources of protein
This includes meat (including ham and bacon) and fish (whether fresh, frozen, canned or dried); eggs; nuts; pulses; and beans (other than green beans)
	A food from this group should be available on a daily basis.

Red meat should be available twice per week in primary schools. 

Fish should be available once per week in primary schools.

Of that fish, oily fish shall be available at least once every three weeks.
Sources of protein in this group can include dairy sources of protein.

	Manufactured meat products
	Manufactured meat products may be served occasionally as part of school lunches, provided that they:

i) meet the legal minimum meat content levels set out in the Meat Products (England) Regulations 2003.  Products not specifically covered by these legal minima must meet the same minimum meat content levels prescribed for burgers

ii) are not "economy burgers" as described in the Meat Products (England) Regulations 2003; and

              contain none of the following list of                                      offal, except that mammalian large or small intestine may be used as a sausage skin (including chipolatas, frankfurters, salami, links and similar products): Brains, lungs, rectum, stomach, feet, oesophagus, spinal cord, testicles, large intestine, small intestine, spleen, udder.

	Starchy foods (also see additional requirement on deep frying below)
This includes all bread (e.g. chapattis), pasta, noodles, rice, potatoes, sweet potatoes, yams, millet and cornmeal.
	A food from this group should be available on a daily basis.
Fat or oil shall not be used in the cooking process of starchy foods on more than three days in any week.
On every day that a fat or oil is used in the cooking process of starchy foods, a starchy food for which fat or oil is not used in the cooking process should also be available.
In addition, bread should be available on a daily basis

	Deep fried products
	Meals should not contain more than two deep fried products in a single week. This includes products which are deep-fried in the manufacturing process.

	Milk and dairy foods
This includes milk, cheese, yoghurt (including frozen and drinking yoghurt), fromage frais, and custard
	A food from this group should be available on a daily basis.

	Drinks
	The only drinks available should be: 

· plain water (still or fizzy); 

· milk (skimmed or semi-skimmed); 

· pure fruit juices; 

· yoghurt or milk drinks (with less than 5% added sugar); 

· drinks made form combinations of those in bullet points 1 to 4 on this list (e.g. smoothies); 

· low calorie hot chocolate; 

· tea; and 

· coffee

NB - Artificial sweeteners could be used only in yoghurt and milk drinks; or combinations containing yoghurt or milk

	Water
	There should be easy access to free, fresh drinking water.

	Salt and condiments
	Table salt should not be made available. 

If made available, condiments should be available only in sachets.

	Confectionery and savoury snacks
	Confectionery, chocolate and chocolate-coated products (excluding cocoa powder used in chocolate cakes, or low calorie hot drinking chocolate) shall not be available throughout the lunch time. 

The only savoury snacks available should be nuts and seeds with no added salt or sugar.


We are committed to publicising menu information received from HC3S to parents and carers. This information will also be available on the school website and on request at the school office. 

Packed lunches   
The Food Standards Agency survey of packed lunchboxes showed that many children’s lunchboxes contained too much sugar, salt, fat and too little fruit and vegetables. We are committed to providing parents with advice about providing healthier lunchboxes for children. Our Healthy snacks at school leaflet provides this guidance to parents. 

We recognise the benefits of a well-balanced hot school meal for children at lunchtime, and would recommend to parents that this as the best option. However, should parents decide to send in a packed lunch from home, the following recommended guidelines set out by the British Nutrition Foundation apply: 

A child’s packed lunch should include only the following:

· a portion of starchy food, e.g. wholegrain bap/bread, sesame seed pitta bread, plain crackers, pasta or rice salad

· fresh fruit and vegetables, e.g. apple/orange/banana, cherry tomatoes, carrots sticks, mini fruit chunks, etc

· a portion of milk or dairy food, e.g. cheese, plain/fruit yoghurt, etc
· a small portion of lean meat, fish or alternative, e.g. two slices of ham, chicken, beef, Quorn, cheese, tuna, egg or hummus, etc.

· a drink - fruit juice (not fizzy or diluted squash), water (not flavoured), milk (not flavoured) 

Parents are advised to include an ice pack in packed lunch boxes in warm weather. Food products prepared and stored in ambient temperatures can have increased levels of bacteria in them, after a period of between two to four hours, which may be harmful to children. Although the school provides storage facilities, the school cannot take legal responsibility for foods prepared at home and then brought into school. 

In addition, we recommend that parents do not include the following items in packed lunches:

· Sweets (including Winders), chocolate, etc.

· Crisps or any packet savoury snacks that are high in salt and fat

· Fizzy drinks/sugary drinks

· Sweet cakes, e.g. sugary cakes, doughnuts, chocolate biscuits etc
· Sweet/treat/cereal bars
· Foods containing salted nuts
· Packets of salted nuts
The school recognises that parents provide packed lunches for a variety of reasons, including dietary requirements or intolerance, and religious observance. For this reason, no food may be swapped or shared from packed lunches. Food swapped or shared may be confiscated. 

Food not eaten in a packed lunch will be taken home by the child to ensure that parents know what their child has, or has not, eaten. We will encourage parents to include in lunchboxes those foods which are known to have a positive impact on the child’s physical development and ability to concentrate and thus learn effectively. Lunch time play leaders will engage with children and chat to them about what they are eating to encourage healthy eating habits. 

The dining environment

Children in Year R eat together in the Dining Hall. We are committed to providing a welcoming eating environment that encourages the positive social and cultural interaction of pupils, lunch time play leaders and teachers. Once children have eaten their lunch they play in either Christopher’s Garden or the Year R playground. 

We will encourage children to eat as much of their lunch as they can manage. We will ensure that children receive practical help with carrying trays, opening tubs or packets. We will provide children with plentiful clean drinking water. Children will also be expected to wash their hands before eating.
All other year groups now eat in their classrooms where we are also committed to providing a welcoming eating environment that encourages the positive social and cultural interaction of pupils, lunch time play leaders and teachers.

Celebrations & festivals

We recognise that food plays an important role in celebration of cultural, personal or community milestones, such as religious festivals, birthdays or the end of term. Food given on these occasions  should form part of a balanced, healthy diet, at an individual teacher’s discretion. 

Food in the curriculum
Food represents many things to us all: energy, nutrition, commodity, livelihood, communal activity and pleasure, to name but a few. Its significance in our lives means that it can and should be used to enrich the school curriculum; which can in turn be used to enrich pupils’ experience of food and healthy eating. 
Curriculum content will focus on:

· the importance of food groups and the role they play in promoting growth
· the development of strong healthy bodies
· what constitutes a balanced diet
· an understanding of cultural diversity

· the development of respect and understanding towards the beliefs and attitudes of others, and  

· how food is produced. 

Subject co-ordinators are asked to develop schemes of work, detailing the learning objectives and activities relating to food, nutrition and healthy eating.
Food beyond the curriculum 
The link between cultivation and consumption is often difficult to make for children, who are used to picking products off a shelf and never enquiring about their origins. We will endeavour to encourage children to grow their own vegetables and fruits at school. We will help to strengthen that link by encouraging a gardening club, which will focus on the creative planting of herbs, small container fruits and vegetables and so on.
Partnership with parents and carers and pupils
The partnership of home and school is critical in shaping how children and young people behave, particularly where health is concerned. Each must reinforce the other. This is not always easy but our school is well placed to lead by example. 

Parents, carers and pupils will be regularly updated on food policy settings through school updates and year group newsletters, and consulted on a regular basis. 

During out of school events, e.g. school discos etc., we will encourage parents and carers to consider the Food Policy in the range of refreshments offered for sale to the children. 

Role of the Governors
Governors monitor and check that the school policy is upheld and are responsible for developing this policy in consultation with the school community. 

Monitoring and Evaluation

Evaluation of the progress made by the school in implementing and sustaining the Aims and Objectives of this policy will be made by the Governor with responsibility for Food, and the HSCo on a termly basis. 

Communication/dissemination of the Policy 

This policy will be disseminated through staff meetings, the school prospectus, school web site, year group newsletters and parent updates. 
Review 

This policy has been adopted in March 2022.

It will be reviewed in March 2023
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