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Whole School Food Policy

At All Saints’ we are ‘Children of God’.
We wear our crowns with pride.
Together, we are Included, Involved and Inspired.

24 Do you not know that in a race all the runners run, but only one gets the prize?
Run in such a way as to get the prize.

25 Everyone who competes in the games goes into strict training. They do it to get a
crown that will not last; but we do it to get a crown that will last forever.

26 So | run with purpose in every step.
1 Corinthians 9: 24-26

Vision Statement

At All Saints’ everyone is welcomed and included. Each individual is
acknowledged and valued as an equal member of our school family
and we form a community where we worship God together freely.
We celebrate our inclusivity and are respectful of our differences.

Our emblem is a crown; we weavr it with pride because it reminds
us that we are working for a purpose. This means that we are
involved in our learning and are determined to take whatever

action is needed for us to be the best that we can be.

We seek a clearer understanding of the world and confidently
imagine a better future. With our eyes fixed on this prize, we are
inspired to be life-long learners and we want to inspire others
too to make a difference in this world.

Together - Included - Involved - Inspired

= St Edmundsbury and Ipswich
ﬂ Diocesan Multi Academy Trust
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Whole School Food Policy

1. Introduction
Jesus said that he had come to bring “Life in all its fullness”.

At All Saints’ CE School the Staff and Governors work towards this end by giving children the
skills they need to make healthy choices, which will stay with them throughout their lives.

We are committed to giving all our pupils consistent messages about all aspects of health to
help them understand the impact of particular behaviours and encourage them to take
responsibility for the choices they make. Our school supports the ‘5 a day’ campaign,
encouraging children to eat at least 5 portions of fruit and vegetables a day. This has been
shown to reduce the onset of certain life-threatening conditions as well as helping in tracking
and preventing childhood obesity.

2. Aims
Our school defines healthy eating as providing the body with well-balanced, nutritional food
as this is essential for good health, well-being and effective learning. We aim to do this by:

e providing a consistent programme of cross-curricular nutrition education that enables
pupils to make informed choices without guilt or anxiety
e working in partnership with catering staff to ensure that nutritional standards are
implemented by providing attractive, value-for-money meals that are appropriate to
local needs
e working in partnership to achieve a pleasant and sociable dining experience which
enhances the social development of each pupil
e involving pupils and parents in all decision making
e promoting healthy and balanced eating by:
- encouraging pupils to choose a variety of food to ensure a balanced intake in line
with national nutrition guidance
- encouraging foods which are rich in vitamins, iron and calcium, in particular fruit,
vegetables, meat, beans, bread and low-fat dairy products
- encouraging starchy foods (such as bread, pasta, rice and potatoes, rather than
fatty food) as a source of energy,
- encouraging fruit juices, lower fat milk and water.

3. Healthy Eating at School

3.1 School Catering

We believe that the subtle messages that pupils receive about food and health from the daily
school life (e.g. school menus, peer pressure to eat certain snacks in packed lunches) are as
important as those given during lessons. By working together, we promote healthier eating
habits. When providing school lunches the following apply:

e local preferences are considered within the framework of the recommended School
Food Standards (see Appendix 1)

e theme days are linked to curriculum areas or calendar events.

all children are given a portion of vegetables as part of their meals and encouraged to

try them

fruit is available as a pudding option

a choice of meal is available

parents are invited to some lunches

a good dining room environment is created and children encouraged to use good

table manners

All Saints’ CE Primary School, Newmarket June 2024



Whole School Food Policy

e on induction day, new Reception-aged children and their parents join us for lunch.
This encourages them to support the school’s catering service, to develop social skills
and promotes acceptance of a wide range of foods

e good lunchtime behaviour is rewarded with stickers and house points.

e packed and school lunches are eaten together in the hall

3.2 Packed lunches

Packed lunches should include some fruit or vegetable, no sweets and no drink (water is
provided at school). Waste and uneaten food is returned in the lunch box so that parents
know what has been eaten. (See also Appendix 2).

N.B. As we have children in school that have nut allergies, we ask that parents do not send
nuts or nut products into school for snacks or in packed lunches.

3.3 Mid-morning break
The Government supplies fruit for all younger (EYFS and KS1) children; those in KS2 may
bring in their own fruit or vegetables to eat.

3.4 Drinks

All children should bring a water bottle each day and they may access these at any time.
Water is provided to all children at lunch time. All Reception class children are offered free
milk up until their 51" birthday.

3.5 Free Schools Meals

School recognises the particular value of school meals to children from low-income families.
Parents are informed of the availability of free school meals and the non-discriminatory
process is emphasised. N.B All Children in EYFS and KS1 are entitled to Universal Free
School Meals.

3.6 Treats and Rewards
Children’s birthday treats can, with the permission of the class teacher, be given out by the
child’s parents at going home time for consumption under parental supervision.

3.7 Before and After School (Wacky-Snacky) Club
The Before and After School Club also has a healthy food policy and children choose from a
wide range of healthy options.

4. Curriculum, Teaching and Learning
All curriculum areas address aspects of healthy eating. In particular:
e pupils are given the opportunity to taste, touch, smell and feel a variety of foods
e multicultural aspects of food are explored and linked with school meal theme days
e school has developed valuable curriculum links with outside agencies e.g. Pizza
Express, Waitrose and Tesco
e vegetables are sometimes grown in pots and the small garden areas available
e food technology is part of the curriculum for all year groups

5. Equal Opportunities

At All Saints’ CE School, equality is a key principle for treating all people the same
irrespective of their gender, ethnicity, disability, religious beliefs/faith tradition, sexual
orientation, age or any other of the protected characteristics (Equality Act, 2010).

All Saints’ CE Primary School, Newmarket June 2024
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Appendix 1: The School Food Standards
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The School Food Standards

Fating in schoal should be a pleasurable experience: time spent shaving good food wiith peers and teachers.

Theve school foud slandards are intended lo felp children decelop healthy eating habils and ensure thal they gel the energy and nulvition they need across the whole

ust as tmporfant (o cook food that loo

s w general principle, i€ iy impuoriani o frrovide u
Jish, Children love to hear the stories behind their f

what they are eating (o to w

where they can eat

ide range uf fouds across the soeek, Variety @ key — whether 16 @ different fruits, o
vd. Use fresh, sustainable and locally-sonrced ingredients (best of all, from the schon! segetable garden;, and talk to them about
schnalfoodplan.com Sawicue to find examples of what other sehools are doing to encouray

h thetr friends.

choal dar 1

ol and tastes delicious; (o taik to children abont what is on offer and recommend dishes; to reduce quening: and fo serve the food in a
fHeasant environmes

tables, grains, pulses or (ypes of weal and

children to eat well

Kemember fv use Government Buving Standards for Fovd and Calering Sevetces alongside these standards to help veduce vall, sedwrated fad and sugar in cfeildren’s diels.

Lhis Standard applics

™

Fruit and
vegelables

One or more portions of vegelables or
salad as an accompaniment every day

Oine or maore portions of froit every day

A\ dessert containing at least 50%, fruit
twi or more times each week

At least three different fivits and three

k

different vegerbles each we

Foods high in fat,
sugar and salt

No more than two portions of food that

hiss been deep=lred, batter=coated,

breaderumb-conted, each week®

No more than two portions of food
which include pasory coch week®

No s
and [ruit with no added
far*

Savoury crackers or breadsticks can be
served at lunch with [ruit or vegelables
ar dairy food

Mo conlectionery, cho ¢ or

chocolate-coated products®

Desserts, cakes and hiscuits are allowed
at lunchtime. They
any confectionery

stob contain

Salt must not be available to add w food

alter it has been cooked*

Any condiments must be limited w
sachets or portions of no more tan 10g

or one Leaspooniul®
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Milk and dairy

A portion ol lood lrom this group every
day

Lower fat milk nwst be available tor

drinking ar least once a day during

schonol hours

Meat, fish,
eggs, beans

and other non-dairy
sources of protein

A portion of food from this gronp every

A portion of meat or poultry on three or
muore days each week

Oily fish once or more every three weeks

A mcar or pouliry product
imanulactured or homemade, and
meeting the legal requirements) no more
than once

ach week in primary schools
and twice cach week in secondary
schools®

Food provided
oulside lunch

* Froiv and/or vegetables available in all
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* No cakes, biscuits, pasirics or desserts
texcepl yoghurt or fruit-based desserts
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Starchy food

One or more wholegrain varieties ol
starchy tood each week

Ome or mare portions of tood from this

Broup every ¢

Ihree or more difterent starchy foods each
week

Starchy food cooked in fat or oil no more
than two days cach week®

o - with no added G or oil - must be
ailuble every day

Healthier drinks™

Free, fresh drinking water at all times
The only drinks permitted are:
= Plain warer {still or carbonared

* Lower fat milk or lactose reduced milk

* Fruit or vegerahle juice (max 130 mls)
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Appendix 2: Further Advice

From our Induction pack

“Packed lunches should always include healthy options, such as fruit and/or vegetables as
well as sandwiches etc. Sweets and chocolate bars are not allowed and we recommend only
one cake or biscuit as a treat.”

From the NHS website (2017)

“Preparing your child's lunchbox

A balanced packed lunch should contain:

starchy foods — these are bread, rice, potatoes, pasta and others
protein foods — including meat, fish, eggs, beans and others

a dairy item — this could be cheese or a yoghurt

vegetables or salad and a portion of fruit

Starchy foods are a good source of energy and should make up a third of the lunchbox. But
don't let things get boring.

Instead of sandwiches, give kids bagels, pitta bread, wraps and baguettes. Use brown,
wholemeal or seeded bread, not white bread.

Low-fat snacks for kids
Children often like food they can eat with their fingers, so chop up raw veggies such as
carrots or peppers and give them hummus or cottage cheese to dip the veggies in.

Breadsticks and wholemeal crackers are great finger foods that can be spread with low-fat
soft cheese or eaten with reduced-fat cheddar and pickles.

Replace chocolate bars and cakes with fresh fruit. Vary the fruit each day and get them to try
new things, such as kiwi or melon.

Unsalted nuts are a great snack food for children to have at home, but it's best to leave them
out of your child's packed lunch. Many schools ban nuts to protect pupils with a nut allergy.

You could also make up a tasty fruit salad. Be inventive and encourage your children when
they try something new.
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