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Whole School Food Policy
Ashton CEVC Primary School

1. Purpose of Food Policy

This policy has been written to give clear guidance to staff, outside visitors, parent and carers,
and pupils about the provision of food during the school day and our approach to the positive
promotion of healthy eating. Good food provision in schools has been shown to lead not only to
healthier children, but to improved attainment.

2. Food and Drink Provision Throughout the Day

2.1 Food Standards for Schools, maintained nurseries and nursery units attached
to schools

As part of the School Food Plan, a new set of standards for all food served in schools
was launched by the Department for Education. These standards are mandatory for all
maintained schools. All academies and free schools are also expected to comply with
these standards, and since 2014 is an explicit requirement within funding agreements.

These school food standards are intended to help children develop healthy eating habits
and ensure they obtain the energy and nutrition they need across the whole school day,
which includes food provided for breakfasts, mid-morning snacks, lunch, tuck shops and
after school clubs.

The standards do not apply to:
o Parties or celebrations to mark religious or cultural occasions
¢ Fund raising events
s Rewards for achievement, good behaviour or effort

e For use in teaching food preparation and cookery skills, including where the food
prepared is served to pupils as part of a school lunch

e On an occasional basis by parents or pupils

e Food and drinks provided after 6pm, or during weekends or school holidays

For more information please refer to:
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e Starchy food cooked in fat or oil on no more than two occasions per week (applies
across the whole school day across all food provision)

» A meat or poultry product on more than one occasion per week (applies across
the whole school day across all food provision)

e No more than two portions of food that has been deep fried, breadcrumb coated
each week (applies across the whole school day across all food provision)

» No more than two portions of food that include pastry each week (across the
whole school day across al! food provision)

e No confectionary (includes cereal bars and processed fruit bars), chocolate,
chocolate coated products, cakes, biscuits, pastries, dessetts.

2.3 Snacks

Snacks can play an important part of the diet of children and young people and can
contribute positively towards a balanced diet. Snacks provide an opportunity to have 1 of
your 5-a-day, as well as include other important nutrients in the diet.

Children have the opportunity to eat a snack during morning play time. This is fruit
provided by school for children in EYFS/KS1. Children in KS2 are able to bring in a
shack from home which should be healthy and nutritious.

As part of the School Food Standards, schools are only able to provide fruit and
vegetables as a snack. Dried fruit should not be offered as a snack, and should only be
offered at mealtimes within a meal/dessert. The Government's school fruit and vegetable
scheme entitles all children in KS1 to one piece of fruit and / or vegetable per day.

+ For more information on snack guidelines for schools please refer to:
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/atiac
hment datalfile/996114/Checklist for school food other than lunch.pdf

Schools cannot provide the following foods as snacks:
s crackers, breadsticks
e cakes, biscuits, pastries, desserts

s chocolate, chocolate coated products, or confectionary, (defined as cereal bars,
processed fruit bars, non-chocolate confectionary: such as sweets, fudge, sugar-
coated products)

e Starchy food cooked in fat or oil on more than two occasions per week (applies
across the whole school day across all food provision)

o A meat or poultry product on more than one occasion per week (applies across
the whole school day across all food provision)

e No more than two portions of food that has been deep fried, breadcrumb coated
each week (applies across the whole school day across all food provision)

« No more than two portions of food that include pastry each week (across the
whole school day across ali food provision)
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4. Special Dietary Requirements

We are aware of food allergies / intolerances and other dietary requirements of children and
have procedures in place to identify and manage these, including information held in the office

and displayed in the staffroom. We are a nut free school as we have children and staff with nut
allergies.

Staff have completed the following training to enable them to manage food allergies,
intolerances and dietary requirements:

e Paediatric First Aid

5. Policy Review

This policy will be reviewed every two years by the governing body.
Policy Implementation Date: January 2024

Next Review Date: January 2026
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