Provision of Halal Meals within the School Meals Contract

Information and Guidance to schools 
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Delivering a School Meals service that is acceptable to the Lambeth community

The school meals service aims to provide for the diverse and mixed community of Lambeth.

The service is specified to ensure that it is flexible in its delivery to ensure that the needs of individual schools are met and that the menus reflect the cultural, religious, ethical and medical needs of pupils.
Local choice menus are provided for all schools to ensure that the needs of the school community are met. However, the choice is restricted to an approved list of dishes to ensure that the menus meet the Lambeth specification and the Governments Nutritional Standards.

The menus are designed to provide healthy meals that are suitable and appropriate for the Lambeth community. To ensure that the dishes are appropriate and safe for all pupils, some recipes and methods are adapted which may result in them not being strictly authentic.

The provision for Muslim pupils is currently being met by ensuring that there is a balanced vegetarian dish available to all pupils daily throughout the lunch service and fish dishes appear often on the menu.  These recipes and methods used are monitored to ensure that they do not contain any animal products and that they contain the correct protein content.  Meals also comply fully with the statutory Nutritional Standards set by the Government.
Halal food preparation 
There are specific regulations regarding the slaughter and accreditation of animals and birds under Halal. There are many different Halal certification bodies in the UK and the regulations differ between the different regulatory regimes. Two of the main ones, the Halal Food Authority (HFA) and the Halal Monitoring Committee (HMC), have different Regulations, which are set out as an attachment to this report.  See also their websites below. 
The following are the main regulations for Halal slaughter 

1. Live animals/birds only to be slaughtered, but stunning prior to slaughter is allowed in most but not all communities

2. Slaughter out of sight of other animals

3. Prayers to be said whilst animal is being slaughtered

At least one community in Lambeth follows Halal Monitoring Committee practice which does not allow pre-stunning (UK law requires farm animals to be stunned prior to slaughter, however, there is exemption for religious slaughter).

The provision of Halal goes beyond sourcing an approved raw ingredient. The preparation of Halal food requires separation of Halal ingredients and utensils from non-Halal under the supervision of a Muslim.  

Conclusion

· Within the School Meals Contract, Harrison’s cannot provide both Halal and non- Halal food and meet the varying Halal Regulations, particularly regarding the constraints resulting from current kitchen facilities and limited funding. 
· Due to the different Halal Regulations, the School Meals Service could only guarantee that the meat would be certified as Halal, with the certification coming from differing sources, depending on the supplier.
· Halal meat could only be provided after the school has fully consulted with all parents, (Muslim and non Muslim) and considered by the School Governing Body. The decision must then be based on the majority, but ensuring that the decision does not have a negative effect on the take up of school meals.
· If Halal-only meals were provided, with meat slaughtered according to one Halal Regulatory Body, other beliefs could be compromised. 
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