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Whole School Food Policy

This policy was written in January 2009 and consultation is being carried out with staff, pupils, parents and governors.  It will be reviewed in January 2010. The implementation of this policy will contribute towards the objectives and outcomes for children outlined in the Healthy Living Blueprint for Schools and Every Child Matters 2004. It will also contribute towards School Self Evaluation Form targets in line with the 2005 Ofsted Inspection arrangements, and the criteria for achieving National Healthy Schools Status.

School background information

Type of School:


 
            Primary 

Member of Healthy Schools Programme since   Jan 2006

Average No. on roll



            630

No. of classes in each year 

             3

Newport School is a 3 form entry primary school, with a nursery, accommodating children from the ages of 3 to 11. It serves a diverse ethnic community within a poor socio economic community. 32 languages are spoken in the school. The new school building was opened in 2004 giving excellent accommodation both inside and outside. Among the school’s features are spacious classrooms, excellent ICT facilities and unique provision for sports.

Key contacts:

Named member of the SMT who oversees food:  Sharon Vassell


Catering contractor 
: LBWF



 

Lead Governor:
Ms Tricia Hanley
(Parent Governor)
                        

Dissemination

Key information from this policy will be incorporated into the following documents where appropriate:

· School Handbook / Prospectus

School statement 

We are committed to ensuring that all aspects of food and nutrition in school promote the health and well-being of pupils, staff and visitors to our school. We will endeavour to meet the nationally agreed and locally accredited Healthy School standard in Healthy Eating by working with the local authority to improve the standards of food. We will abide by the nutrition standards that came into being in September 2006.
Links with other documents

As a school we have ensured that this policy links with other relevant policies e.g., Medicines and the school’s PSHE policy. The policy recognises the importance of Every Child Matters and is linked with ongoing school improvement agendas.

Aims

We aim to support our whole school community in:

· Making informed choices on a healthy, balanced diet

· Ensuring information relating to food and nutrition in the curriculum is consistent and up-to-date

· Developing a healthy lifestyle

· Accessing healthy food and drinks throughout the school day

· Encouraging healthy foods and drinks to be brought into school

· Learning about food and nutrition and its relation to health

Food Provision – school meals

School meals are provided by LBWF and fully meet the Government’s National Standards for School Lunches.  Healthy food and drinks are promoted, and children are encouraged to eat balanced meals.  The food available reflects the religious and cultural needs of the school community, for example, all meat is Halal.

The school management has worked extensively with the caterers to improve the quality of meals. Parents and governors are invited to have a school meal with their child. Days are allocated for the foods of different cultures eg. Caribbean, Asian.

Free, fresh drinking water is always available at lunch times. 

Our dining area offers a welcome environment where pupils can enjoy their lunch whilst socialising with friends and staff.       

The school operates a rota system to ensure all classes have fair access to school  lunches.

Children are in charge of choosing and playing music during lunch hour to make the environment more welcoming and comfortable. Staff sit with pupils to interact and encourage them to make healthy choices.

Food Provision – food other than school meals

Our school is part of the National School Fruit and Vegetable Scheme, which entitles all children in Reception, Year 1 and Year 2 classes to have a free piece of fruit or vegetable each day.  Children in other classes are encouraged to bring a piece of fruit at break time. 

There is a breakfast club operated in the school starting from 8:00am to 8:45am Items available at breakfast club include: whole grain cereals, milk, white and whole meal bread. 

Children have access to free and fresh water throughout the school day in their classrooms. Children are encouraged to bring their own water bottles into their classrooms and are allowed to drink water whenever they feel thirsty. Water fountains are located on the playground and children can use them anytime they are outside.

We encourage children to drink water regularly throughout the day to ensure they are well hydrated.  Research shows this can improve concentration and learning.

Food and Drinks brought into school

As part of our commitment to being a healthy school, we encourage parents to provide children with healthy food and drinks.

We audit/assess packed lunches on a periodic basis to assess what pupils have in their packed lunches and encourage pupils to bring in healthier options. – strand leaders/ duty teacher once per half term to check, give sticker, record number of stickers given and year group.

Children with packed lunches are grouped together however, once in the dinning area children are free to sit with children having school dinners so that they can easily interact with each other.

During school trips, children are encouraged to bring along a plastic bottle of water and packed lunches are provided to children having free school dinners. The other children are advised to bring healthy packed lunches and this is supervised by the class teachers and teaching assistances. 

During birthdays and other celebration, parents are advised not to send in any fizzy drink and all other items need to be nut free.

Promotion of food in school

Pupils are encouraged to develop positive attitudes to healthy eating and trying new foods.  Healthy foods are promoted in school through the formal curriculum, posters/displays, and positive re-enforcement by all school staff.  We do not support advertising or sponsorship of unhealthy food and drinks, and companies associated with these, within the school.

Food safety and hygiene

We recognise that food safety and hygiene is of paramount importance for the health of the whole school community. To ensure that food is stored, prepared and eaten in clean and safe environment, the following food safety arrangements will be adopted:- 

· Staff who handle food will be trained in food hygiene matters. 

We aim to have staff trained to the CIEH Foundation Certificate in Food Hygiene or Level 1 equivalent in food hygiene training within 6 months of employment.  

· All catering staff, including temporary food handlers, will possess a valid CIEH Foundation Certificate in Food Hygiene or equivalent 

Level 1 food hygiene training certificate.

· A documented food safety management system based on HACCP principles will be put in place, implemented and maintained.  

The system will be reviewed annually or when there are changes in the product or operations. Appropriate amendments to the system will be made. 

A generic food safety management system will be tailored to ensure that it is consistent with the operations undertaken at the school. 

· Pupils will be encouraged to follow appropriate hygiene procedures.

In particular, washing their hands properly after using the toilet and before handling food (e.g. at snack breaks and before lunch). Appropriate notices will be displayed in the toilet facilities reminding pupils to wash their hands after using the toilet. 

· Lunchboxes will be stored in a safe and hygienic manner. In particular away from sources of heat, e.g. pipes, radiators and direct sunlight and in cool,. well ventilated place.  Parents will be encouraged to use insulated boxes or ‘ice’ packs in the pupil’s lunchbox 

Food and nutrition in the curriculum

A variety of approaches, eg. Practical work and group discussion are used to enable pupils to acquire the skills needed to understand the benefits of eating healthily and making informed food choices.  Teaching on food and nutrition occurs in the following curriculum areas:

	Key Stage
	PSHE
	DT
	Science

	Foundation


	There are links with each of the Foundation Stage Goals (PSED, PD, CLL, CD, M, KUW) to food and healthy eating

	1


	Developing a healthier, safer lifestyle

3a, 5b
	Working with tools, equipment, materials and components to make quality products

2f, 5c
	Sc2 Life processes and living things (Humans and other animals)

2c

	2


	Developing a healthier, safer lifestyle

3a
	Working with tools, equipment, materials and components to make quality products

2f, 5c
	Sc2 Life processes and living things (Humans and other animals)

1a, 2 a and b, 5f

	3


	Developing a healthier, safer lifestyle

2b
	Food technology units of work
	Humans as organisms

2a-d, 5 e and f

Teeth and eating

	4


	Developing a healthier, safer lifestyle

2d
	Food technology units of work
	Humans as organisms

2a



	5
	Developing a healthier, safer lifestyle 5b


	Bread (5B)

Biscuits (5B)
	Life cycles (5B)



	6
	Developing a healthier, safer lifestyle 5b


	
	Micro organism 6B

Reversible and irreversible changes 6D




Audit of food and nutrition links in other subjects

	Key Stage
	Geography
	History
	RE
	English
	ICT
	PE
	Other

	Foundation


	
	
	What are harvest festivals (unit RA)
	
	
	healthy eating and exercise
	Weights and measures

	1


	
	
	Celebrations 1C
	instructions – recipes
	Labelling and classifying 1D
	healthy eating and exercise
	weights and measures

	2


	
	
	Celebrations 2C
	instructions – recipes
	Creating pictures 2B
	
	Weights and measures

	3


	
	
	
	instructions – recipes
	
	healthy eating and exercise
	Weights and measures

	4


	A village in India (unit 10)
	What were the differences between the lives of rich and poor people in Tudor times(unit 8)
	 Celebrations 4C
	instructions – recipes
	
	healthy eating and exercise
	Weights and measures

	5
	
	What was it like for children in the Second World War (unit 9)

What was it like for children living in Victorian Britain (unit 11)
	
	instructions – recipes
	
	healthy eating and exercise
	Weights and measures

	6
	The mountain environment
	
	
	instructions – recipes
	
	healthy eating and exercise
	Weights and measures


Teaching of food and nutrition across different curriculum areas is co-ordinated to ensure consistency.

Extra-curricular activities

Pupils are encouraged to participate in a range of extra-curricular activities, to broaden both their knowledge and experience.  The school offers the following opportunities:

Breakfast club with supervised outside games activities from 8.30am everyday during the warmer months.  Basket ball is offered at lunch times for girls and boys.

A wide variety of after school sports for girls and boys take place, including football, netball and cricket.

Training

Newport’s Midday Assistants have attended the “Promoting Healthier Lunchtimes” training course.
Pupil Involvement

We aim to provide opportunities for pupils to play an active role and contribute to decisions on food within in the school.  The mechanisms in place for pupil consultation and input are: school council. The school council often talk to the school cook about other healthy choices and encourage pupils eat more fruit and vegetables available on the menu. 

The school also promotes student involvement and ownership through cross-curricular activities, competitions, assemblies and PSHE sessions.

Parents / Carers Involvement

We actively encourage parents to participate in decisions concerning school food (such as school meals, packed lunches, water provision, snacks etc.)

Menus are available for parents and children and published in the school’s weekly news letter.

In order to enable the parents / carers to be involved in decision making about healthy eating priorities and be informed about food within the school:

· Awareness raising sessions on key issues will be actively sought

· Parents will be involved in any development and review of the food policy 

· The full food policy will be made available to parents / carers on request

· Parents may receive information on food issues/ healthy eating from time to time

Agency Involvement

When outside speakers/contributors are used to complement the work of the school, the sessions are jointly planned beforehand with the teacher(s) co-facilitating the session(s). This will include agreement of the content, learning outcomes, methods of evaluation and any follow up work. 

 Outside speakers/contributors will be given a copy of this and other relevant school policies prior to the visit, to ensure that they are aware of the ethos of the school.

Monitoring and Review

The named member of the SMT who oversees food in the school will be responsible to ensuring this policy is implemented as agreed.

The policy will be reviewed annually.

Future plans

Food and the Environment

The school has been aiming at the following from September 2008:

· Reducing the quantity of food that is wasted in schools by composting where possible (particularly fruit and vegetable waste).

· Reducing the amount of packaging waste from food and drink – including food and drink brought in from home (eg. packed lunches, snacks) and recycle packaging where possible

· To promote opportunities for pupils to grow food at school, eg. vegetables, herbs
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