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INTRODUCTION

This school is dedicated to promoting healthy lifestyles and providing an environment that promotes
healthy eating, enabling pupils to make informed choices about the food they eat. This will be achieved
through a whole school approach to food and nutrition documented in this policy. Hunters Hall is
committed to the Healthy Schools London programme.

The policy was formulated through consultation between members of staff, governors, parents/carers and
pupils.

The whole-school approach

A whole-school approach to food is required to enable pupils and parents to make positive changes. Clear,

reliable and positive messages need to be given to the whole-school community about healthy eating and
good nutrition within school.

FOOD POLICY CO-ORDINATOR

This school food policy and healthy eating strategy is coordinated by Michael Kaitell (Head Teacher) with
involvement of other designated staff including curriculum leads from Science, Design Technology and
PSHE as well as the catering staff, Breakfast and Afterschool Club staff. Current post holders names are
identified on the staff list on the school’s website and within the Staff Handbook.

FOOD POLICY AIMS

e To ensure that all aspects of food and nutrition in school promote the health and wellbeing of
pupils, staff and visitors to our school.

e To make it clear that this school actively supports healthy eating throughout the school day and
recognises the important connection between a balanced diet and a student’s ability to learn
effectively.

e To ensure the school plays its part in the larger community by helping to promote family health and
sustainable food and farming practices.

These aims will be addressed so as:
e To ensure that every pupil has access to safe, tasty, and nutritious food, and a safe, easily available
water supply during the school day.

e To ensure the provision and consumption of food is an enjoyable and safe experience.
e To ensure that the whole school community understands that a balanced diet is essential.

e Toincrease pupils’ knowledge of food production, manufacturing, distribution and marketing
practices, and their impact on health and the environment.

e Toincrease pupil, parent and staff knowledge and awareness of food issues, including what
constitutes a healthy and environmentally sustainable diet, hygienic food preparation and storage
methods.

e To ensure that food provision in the school reflects all the requirements of staff and pupils e.g.
religious, ethnic, vegetarian, medical and allergenic needs.

e Tointroduce and promote practices within the school to reinforce these aims, and to remove or
discourage practices that negate them.
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e Links between food and the relevance Children’s mental health, behaviour and learning
http://www.nhs.uk/Livewell/Goodfood/Pages/Goodfoodhome.aspx

e Ofsted requirements for a Healthy lifestyle; since September 2015 Ofsted will inspect how “children
and learners keep themselves healthy, including healthy eating”
http://www.schoolfoodplan.com/ofsted/

e Anincrease in the take up of school meals is still ongoing and important in achieving our aims

e Schools should keep abreast of fads and cultural changes in the way children and young people use
food e.g. ‘energy drinks’ and respond appropriately including through information sharing,
interventions, assemblies, or curriculum adaption, pupil consultation, etc.

1. EQUAL OPPORTUNITIES

In healthy eating, as in all other areas of the curriculum, we recognise the value of the individual and strive
to provide equal access of opportunity for all.

2. CURRICULUM

The school follows the National Curriculum so Healthy Eating and the teaching of cooking skills are taught
in Science and Design Technology (DT).

Science — Pupils study a range of topics that provide an opportunity to learn about the types of food
available, their nutritional composition, digestion and the function of different nutrients in contributing to
health and how the body responds to exercise. Children’s learning about living things includes growing
plants, which are eaten.

Design and Technology (DT) — Pupils are encouraged to discover new foods through curriculum based
tasting sessions. The opportunity to learn about where food comes from is taught in each year group
through practical work with food, including growing food plants in science, preparation and cooking of
mostly savoury dishes and designing and making food products.

This is supported through:

Physical Education (PE) - Pupils to be made aware of the importance of a healthy diet and to recognise the
links between healthy diet and physically activity for both their short term and long term wellbeing.

Personal, Social and Health Education (PSHE) — Encourages young people to take responsibility for their
own health and wellbeing, teaches them how to develop a healthy lifestyle and addresses issues such as
body image. Pupils are able to discuss issues of interest to young people.

Religious Education (RE) — Pupils experience and learn about different foods through celebration of a range
of religious festivals and cultural events.

From time to time, visits may be planned to local allotments or farms. Links may also be made with other
outside organisations e.g. restaurants or supermarkets.

Current curriculum details are available on the school website following this link:
http://www.huntershallprimary.org.uk/curriculum/375.html
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Teaching Methods

Effective teaching requires pupils to develop their understanding of healthy eating issues and appropriate
skills and attitudes to assist them in making informed decisions. Teaching methods adopted in the
classroom offer a rich variety of opportunities for participatory learning and include debating issues, group
discussions and practical work with food. These decisions are made at teachers’ planning meetings.

Resources

Resources for the teaching of healthy eating have been selected to complement the delivery of the
curriculum in subject areas.

The range of materials used is available for review on request to the Head Teacher. Books on Healthy Eating
are available for pupils in the library.

Extra-curricular activities
The school provides a weekly cookery club for targeted children for a term, developing basic skills in
planning, preparation and cooking healthy meals and an understanding of basic food hygiene.

We offer a gardening club for all pupils that is run by parents/carers and Forest School Staff.
3. FOOD AND DRINK PROVISION THROUGHOUT THE SCHOOL DAY

We aim to provide a service that is consistent with our teaching of Healthy Eating, thus enabling pupils to
put their learning into practice.

All food provided to pupils during the school day meets the School Food Standards, which became
mandatory in all maintained schools, academies and free schools since January 2015.

For more information please refer to:

e The DFE Standards for School Food in England (updated 2021)
https://www.gov.uk/government/publications/standards-for-school-food-in-england

e The DFE School Food Standards — Resources for schools including a practical guide, checklists,
portion sizes and allergy information (updated 2021)
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools

e The School Food Plan — provides a range of resources including recipes ideas, portion sizes and
learning from others https://www.schoolfoodplan.com/

We also refer to the voluntary guidance Eat Better Start Better which provide a reduced set of voluntary
standards. For more information please refer to: https://www.foundationyears.org.uk/wp-
content/uploads/2017/11/Eat-Better-Start-Betterl.pdf

Breakfast
Breakfast is an important meal that should provide 25% of a child’s energy requirement and contribute
significantly to their vitamin and mineral requirements.

The school operates a breakfast club that provides a nutritious meal for pupils before the school day. The
breakfast menu includes: low sugar cereals, toast including wholegrain varieties, low fat spread, fresh fruit,
milk, water and fruit juice (150 ml).


https://www.gov.uk/government/publications/standards-for-school-food-in-england
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
https://www.schoolfoodplan.com/
https://www.foundationyears.org.uk/wp-content/uploads/2017/11/Eat-Better-Start-Better1.pdf
https://www.foundationyears.org.uk/wp-content/uploads/2017/11/Eat-Better-Start-Better1.pdf
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The school’s breakfast club meets the School Food Standards and is provided in-house.
School Lunches
The school provides pupils with the opportunity to eat a healthy, balanced meal. The food is prepared by

the catering team as part of the Borough Contract and meets the School Food Standards for school lunches.

Pupils are encouraged to have a school meal provided by the catering service and free school meals are
provided to all pupils who are entitled to them. Healthy options are promoted at lunchtime.

There is a section on the school website which details the lunch system to parents as well as explaining how
to apply for free school meals.

http://www.huntershallprimary.org.uk/school-meals2/124.html

Afterschool Club

The school facilitates access to a wrap-around provision until 6 pm.

This is provided by an external provider on the Hunters Hall site for Hunters Hall and Richard Alibon School
pupils.

The current provider is Sun and Moon, which as a company has been rated “Good” (December 2021) and
are Ofsted and School Food Standards compliant.

The Sun & Moon

4 Menu
I ——— I —

Hot Meals
Pizza & Salad

N

Pasta bake

Chicken noodles

Chicken wrap
Tuna pasta

Scramble eggs & baked beans

Vegetarian options available

Mon/Wed/Fri:

Sandwiches/toast cooked meals/snack every

Variety of toppings and fillings. Tues & Thurs
Fresh fruit

Beverage: Water

A sugar-smart-school
As a school we take the following steps to ensure that we are contributing to the reduction of sugar intake
of pupils and their families:

o Packed lunch policy and regular audits (pupils trained to be food detectives)

o A sugar themed day making use of Change4life resources for an assembly and lesson plans
(https://campaignresources.phe.gov.uk/resources/campaigns/41-sugar-smart-2016/resources)

o Display boards of the amounts of sugar in a range of drinks compared with maximum daily sugar
intake

o Newsletters with reducing sugar tips, low sugar recipe ideas etc.

o Cooking lessons or afterschool clubs with the emphasis on savoury dishes or low sugar recipes



http://www.huntershallprimary.org.uk/school-meals2/124.html
https://campaignresources.phe.gov.uk/resources/campaigns/41-sugar-smart-2016/resources
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o Promoting oral health - for free resources you can visit the Oral Health Foundation’s website:
https://www.dentalhealth.org/our-work/dental-buddy or contact the Oral Health Team for
support on ohp@clch.nhs.uk

o EYFS teeth brushing scheme

o Encourage families to register with a dentist, have a record of those registered

o Monitor absences due to oral health reasons to highlight need for intervention

Snacking
The school does not have any vending machines.

The school understands that snacks can be an important part of the diet of young people and can
contribute positively towards a balanced diet. The school recognises the importance of providing pupils
with the correct guidance on oral health.

Fresh fruit and milk is offered to all children during the morning.

Drinks
The School Food Standards recommend that drinking water should be available to all pupils, everyday, and
free of charge.

The school agrees with this recommendation and provides a free supply of drinking water at lunch times to
children who eat school meals and packed lunch. Water is available in the Dining room at lunchtime.
Children serve themselves.

Drinking water is freely available all day to every child. Infant classes have drinking water in the classrooms.
Junior children have plentiful water fountains. The school encourages staff and children to have their own
water bottles. It also provides water bottles for purchase.

Milk is available for all pupils at breaktimes and lunchtimes.

Packed Lunches

The school encourages parents and carers to provide children with packed lunches that complement the
School Food Standards. For children aged 5 years and above preparing a healthy well balanced child’s
lunchbox, includes:

e Starchy foods — these are bread, rice, potatoes, pasta etc
e Protein foods — including meat, fish, eggs, beans etc

e Adairy item — this could be cheese or a yoghurt

e Vegetables or salad

e Aportion of fruit

e A healthy drink such as water or milk

INCLUDE:

- Minimum of 1 portion of fruit and 1 portion of vegetables everyday
- Meat, poultry, fish and non-dairy protein e.g. pulses

- QOily fish at least once every few weeks (e.g. sardines, salmon)
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- Starchy food such as bread, pasta, rice, potatoes including wholegrain varieties

- Adairy product milk, cheese and yoghurt (unsweetened, low/medium sugar) and
low/medium fat for children aged 5+, any dairy alternatives should be unsweetened and
fortified

- Water or milk (semi-skimmed or skimmed).

LIMIT:

- Processed meat products sausage rolls, pies, sausages etc
- Cakes and biscuits to be enjoyed as part of a meal occasionally not as a snack

- Fruit juice: no more than 150mls per day (restricted to children aged 5+)

For more information and practical tips for children aged 5 years and above:
https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/

For children, aged 1-4 years old, preparing a healthy packed lunch includes:


https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/

Foods to provide

At least one portion of
vegetables and/or fruit
variety of different fruit
getables each week)

A portion of beans, pulses,
fish, eggs, meat and other
proteins riety of
different foods veek)

A portion of dai
alternative (can
partof luncha

Desserts, cakes, biscuits
and crisps

A drink
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Examples of foods that could be provided

White or wholegrain bread, rolls, pitta bread or wraps.
Chapattis.

Plain naan bread.

Bagels.

Cooked pasta, rice, noodles, couscous or potato.

Carrot, cucumber, pepper or celery sticks.
Lentils included in daal.
Grated carrot in sandwiches or wraps.

Fresh fruit such as sliced apple,” banana, grapes,
mixed chopped fruit or strawberries.

Dried fruit such as raisins or apricots.

Sliced meat, poultry or fish in sandwiches, rolls or wraps,
or by itself.

Sliced egq in sandwiches, rolls or wraps.
Meat alternatives such as tofu in salads.

Pulses such as kidney beans, chickpeas, lentils, as part of
bean salads.

Nut butter in sandwiches.”

A pot of yoghurt or fromage frais.
Cheese in sandwiches or wraps.

Whole milk (for children aged one to two) or semi-skimmed (for
children two and over) to drink.

Desserts made with cereals, milk or fruit.
Avoid salty snacks such as crisps.

Limit confectionery such as chocolate chips or hundreds and
thousands, and use only as part of cakes or desserts.

Limit provision of cakes and biscuits.

Whole milk (for children aged one to two) or semi-skimmed
(for children aged two and over).

Water.

For more information and practical tips for children aged 1-4 years old:
https://staticl.squarespace.com/static/59f75004f09ca48694070f3b/t/5a926d288165{549b5a

68ca2/1519545646246/Packed lunches Decl7.pdf

All our packed lunch guidance is on the school website: http://www.huntershallprimary.org.uk/school-

meals2/124.html

EYFS run Packed Lunch workshops for parents.

Special Events

Food provided for special events e.g. Headteacher tea party and class celebrations are representative of a
healthy diet and encourage pupils to make balanced choices. This always includes at least one fresh item

(fruit or vegetable), savoury item, a sweet item and a drink. Food is not used as a reward system.

Families and children are encouraged to consider healthy options if bringing in food to celebrate birthdays

or other special occasions. This message is shared regularly via the newsletters. Fruit plates are examples of
the sorts of celebratory food felt acceptable. If unsuitable offerings are made, the individual parent is asked
to take them back. Alternatives to children bringing in non-food treats include donating a book to the class.


https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/5a926d288165f549b5a68ca2/1519545646246/Packed_lunches_Dec17.pdf
https://static1.squarespace.com/static/59f75004f09ca48694070f3b/t/5a926d288165f549b5a68ca2/1519545646246/Packed_lunches_Dec17.pdf
http://www.huntershallprimary.org.uk/school-meals2/124.html
http://www.huntershallprimary.org.uk/school-meals2/124.html
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Use of Food as a Reward

The school does not encourage the regular eating of sweets or other foods high in sugar or fat, especially as
a reward for good behaviour or academic or other achievements. Other methods of positive reinforcement
are used in school.

4. PROMOTING HEALTHY EATING MESSAGES THROUGH THE SCHOOL ENVIRONMENT

Role of Staff

It is the responsibility of the co-ordinators to:

e Ensure that all staff and parent/carers are informed about the healthy eating policy, and that the policy
is implemented effectively.

e Ensure that all staff members are given sufficient training, so that they can teach and work effectively
with pupils.

e Liaise with external agencies regarding the healthy eating education programme and ensure that all
adults who work with children on these issues are aware of the school policy and work within this
framework.

e Liaise with Caterers.

e Monitor teaching and learning about healthy eating.

e Qversee the content of the curriculum maps to ensure that all pupils have the opportunity to learn
about healthy eating.

e Encourage positive role models amongst all staff

Role of Parents/Carers

The school is aware that the primary role model in children’s healthy eating education lies with

parents/carers. We wish to build a positive and supportive relationship with the parents/carers of children

at our school through mutual understanding, trust and co-operation. In promoting this objective, we will:

e Inform parents/carers about the school healthy eating education policy and practice.

e Inform parents/carers about the best practice known with regard to healthy eating so that the
parents/carers can support the key messages being given to children at school.

e Discuss with parents/carers how we can jointly support their child if s/he is not eating much at
lunchtimes.

Role of Governors

The governing body is responsible for monitoring the healthy eating policy. The governors support the
Headteacher in following guidelines from external agencies. Governors inform and consult with
parents/carers about the food policy as required.

Quality of the Environment

The eating environment and the social aspects of meal times

The school has a purpose-built dining room. This is separated into EYFS & KS1 and KS2. EYFS & KS1
commence lunchtime at 11:15 and KS2 start lunch at 12:00. The year groups are staggered following Covid-
19 procedures.

Children are able to sit with their friends.

The catering staff have a fully-functioning kitchen which is maintained to a high standard. The Catering staff
are part of the Chefs in Schools programme.

Middays, learning mentors and teaching assistants are employed to assist the children during lunchtime —
they supervise the eating of lunch as well as providing stimulating activities in the playgrounds.
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Children are encouraged to develop independence by clearing their own plates and cutlery using the
appropriate facilities.
If spillages occur, then correct warning signage is used whilst the spillage is being cleaned/ dried.

Meal times provide opportunities for children to learn about and try new foods, and to develop their social
skills.

The school aims to make the dining area user friendly by ...
e Monitoring noise levels
e  Giving the opportunity to eat food without being rushed
Having appropriate furniture and seating
Staff supervision
Appealing presentation
Providing positive messages about food

5. SPECIAL DIETARY REQUIREMENTS

Special Diets for Religious and Ethnic Groups
The school provides food in accordance with pupils’ religious beliefs and cultural practices.

Vegetarians and Vegans
The catering services offer a vegetarian option at lunch everyday. When necessary the school also provides
a vegan option.

Food allergy and intolerance

Individual care plans are created for pupils with food allergies. These document symptoms and adverse
reactions, actions to be taken in an emergency, and emergency contact details. School catering staff are
made aware of any food allergies/food intolerance and requests for special diets are submitted according
to an agreed process.

6. FOOD SAFETY

Appropriate food safety precautions are taken when food is prepared or stored. These vary depending on
the food on offer and include: ensuring that adequate storage and washing facilities are available; that food
handlers undergo appropriate food hygiene training; and that suitable equipment and protective clothing
are available. Any food safety hazards are identified and controlled. We consult our local Environmental
Health Department about legal requirements.

MONITORING AND EVALUATION

The school constantly evaluates the impact of the whole school food policy by feedback received from
pupils, teachers and parents/carers and governors. This policy will be reviewed tri-annually or if statutory
guidance changes.

REVIEW

Date policy implemented: February 2023

Review Date: February 2027
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