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Millbrook Primary School

Food Policy
The development of this policy and food provision at Millbrook has involved the school community; the school council, parents, kitchen staff, a nutritionist, governors and all members of Millbrook school staff. 

Mission statement

Our school recognises the importance of good nutrition on pupils emotional and physical health and wellbeing, and the effects this has on an individual child’s ability to maximize their educational attainment.  
Aim 

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

Rationale 

The school recognises the important connection between healthy eating and a pupil’s ability to learn effectively and achieve high standards in school. It also recognises the role the school can play, as part of the larger community, to promote family health, and sustainable food. In light of the increasing obesity epidemic, it is important that children have the knowledge to make the right choices concerning food. 
Objectives 

1. The school has identified a member of the Senior Leadership Team to oversee all aspects of food and drink in the school – 
Karen Pyman (Headteacher) is the main point of contact for parents, catering staff and governors in relation to issues regarding food.  

2. The school is committed to ensuring that it involves children, parents/carers and the wider community in guiding food policy and practice within the school. 
· Before this policy was written, the school council were consulted and asked for their opinions/ideas. Governors and staff were also consulted.

· Tasting sessions for school meals are held at the induction meeting for the new reception intake, so parents and children can sample the available food. The school kitchen caters for most Teacher Training Days, meetings and LACT Training Days etc. held at the school.
3. To ensure the provision of healthy nutritious food and drink throughout the school day. 

· The school participates in the school fruit and vegetable scheme throughout Foundation Stage and KS1. The children are also allowed to bring fruit or a cereal bar into school for snack time. 
· The school participates in The National Breakfast Programme and receives funding to provide a healthy breakfast each morning.
· A tuck shop is available at break times providing a variety of healthy snacks (these meet the Governments food based standards introduced in September 2006).

· The hot meal provision meets the Government’s food-based and nutrient based standards for school lunches. 
· The food at Millbrook reflects the ethical, cultural and medical requirements of pupils, e.g. religious, ethnic, vegetarian, medical and allergenic needs.
· The school has a “special diets procedure” in place that monitors the requirements of all children requiring a special diet. This is continually updated and all staff are fully trained.

· The SLT and Kitchen staff interact with the school council to create a healthy nutritious menu that meets the needs and wants of the pupils. Menus are bespoke to the school and the catering manager has the flexibility to change any unpopular dishes. 

· All children have easily accessible free drinking water available in their classroom (named bottles).
· Sometimes, during celebratory events, food served will not always meet the Government’s food-based standards e.g. parties, school fairs and fundraising events. 
· Food used in teaching food preparation and cookery skills may not always meet these standards, although staff are encouraged to promote healthy eating when undertaking cookery activities. Food brought in on an occasional basis by parents or pupils are also exempt from the Government food standards.

4.  To provide a pleasant eating environment that will promote positive social interaction between children.

· The school provides adequate time and space for children to eat their school meal/packed lunch.

· The school has appropriate queuing and seating systems

· We promote social interaction between children by allowing packed lunches and hot dinners to sit together.
· The school has an appropriate reward system for lunchtimes. The MDSAs have stickers.
· The eating environment is pleasant and calm.
5. To provide an opportunity for children to plan recipes, budget, prepare and cook food and to ensure that they have an opportunity to learn about all aspects of food.

The taught curriculum provides opportunities for all of the above particularly through the Science and D&T curriculum.  Opportunities are also given through Geography, PSHE, English and Maths (where relevant)
6. To provide training in practical food education for staff. 

· Staff who work with food will be given the opportunity to receive practical food education/nutrition training and/ or food safety/hygiene arranged by the school.
Monitoring and Evaluation 

To ensure the policy is being followed, the member of staff responsible for healthy schools will check planning, observe lunchtimes periodically and monitor some lessons.

· Food and drink provision will be monitored by the SLT. 

Communication and Dissemination of the Policy

The policy will be disseminated by the following - 

· School website

· Available in the school office
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