Kingsbury Episcopi Primary School

Food and Nutrition policy
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This document is freely available to the entire school community. It has also been made available in the school newsletter, web site and prospectus.

Introduction

This policy is a ‘stand alone’ policy that comes under the umbrella of Personal, Social, Health Education and Citizenship (PSHEC) in the school. It takes account of the following National and Local Guidance:
The guidance can be downloaded from www.teachernet.gov.uk/PSHE
All teachers have their own copy of the policy. In addition, a copy is held in the Head Teachers office and is available on request. 

There are two main parts to this policy.  Part A is concerned with the provision of food throughout the school day and Part B is concerned with the curriculum.

Rationale 

At Kingsbury Episcopi Primary School, we try to nurture a climate where all pupils will want to learn.  Through the curriculum we aim to promote the spiritual, moral, cultural, mental and physical development of all pupils at our school to prepare them for the opportunities, responsibilities and experiences of adult life.  Healthy eating contributes significantly to the being healthy national outcome for children and young people. We aim to encourage our children and young people to have confidence, skills, knowledge and understanding to make healthy food choices

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

The school food and nutrition policy aims to:

· Ensure that all aspects of food and nutrition in school promote the health and well being of pupils and staff

· Provide a consistent planned curriculum of food education to equip all pupils with knowledge and skills to make healthy life choices.

· Raise pupil awareness of the consequences of food choices made now on later life, specifically include nutritional awareness, influences on food choice such as food productions, marketing, impact on the environment

· Ensure provision and consumption of food is an enjoyable experience

Healthy Schools Co-ordinator

It is our policy to have a named Healthy School Co-ordinator.  From September 2011 this will be Karen White.  The Healthy Schools Co-ordinator will act as the school’s central reference point for all matters relating to school food and nutrition.  Principal functions will be to oversee food and nutrition education, attend to training and resource needs, co-ordinate the school’s management of situations involving school food issues and ensure adequate communication at all levels, bring all relevant matters to the notice of the Senior Management Team and staff meetings, and to initiate the review of this policy whenever appropriate.

Objectives: 

1. To work to ensure that the following agencies are actively involved in developing and amending this policy and accept and embrace this policy:

· Governors

· Teachers and support staff

· Pupils

· Parents/guardians

· Food providers

· The school’s wider community

2. To integrate these aims into all aspects of school life, in particular:

· Food and drink provision within the school

· The curriculum

· Pastoral and social activities

· Extended school provision

Guidelines: 

1.
Organisational Development

School Council audited the food and drink provision in our school. It gave responsibility to different members of the group to audit the formal curriculum, extra-curricular activities, consumption of food and drink at school, food and drink provision, and pastoral care and welfare issues.

The group identified the strengths of our food and drink provision, the formal curriculum, extra-curricular activities, pastoral and welfare issues, and consumption of food and drink at school. Then the group identified areas in need of development and decided specific priorities for our school. The School Council group meets on a half-termly basis and, as part of its ongoing role, oversees the development, implementation, and monitoring of this policy.

2. 
Food topics covered in the formal school curriculum

We provide many opportunities for our pupils to learn about food. 

In Key Stage 1 the Ourselves topic covers the DT project “Eat more fruit and vegetables”, and the Science topic covers nutrition needed for good growth. 

In Key Stage 2 the Ourselves topic covers aspects of Health through the Science curriculum and designing sandwich snacks in DT.

Cooking is often undertaken with classes and groups of children. Where practicable the cookery tasks that are organised involve healthy foods and cooking processes. Classes hold termly cake sales organised by the school PTA and on these occasions children bake cakes to sell at the Friday sales.

3. 
Extra-curricular Activities

We provide many opportunities for our pupils to learn about food outside their curriculum work. These include: 

•
Growing club

•
Activities during health week

•
School gardens

•
School visits to a farm, shop, catering facility

4. 
Food and Drink Provision within the School

a) 
School Meals
At Kingsbury Episcopi Primary School we offer a daily lunchtime catering service to all our pupils. This is delivered by Daisy’s Kitchen of Martock. They are responsible for providing a school meals service that meets the ‘Government Standards for School Food’ (including the new food-based standards for school lunches that are listed in Appendix 5).

Pupils who are entitled to a free school meal have a choice of meals available.
b) 
Dietary Requirements
We endeavour to identify any special dietary requirements of our pupils and staff. These requirements are identified by parents on their children’s admission and information forms. In response to these dietary requirements we ensure that food and drink provision throughout the school day reflects these requirements. We welcome the opportunity to work with parents/guardians and pupils to ensure any special dietary needs are met.

c)
Packed Lunches
At the school in the Autumn Term 2011, approximately 78% of our pupils bring a packed lunch into school at least once a week. We are working to reduce that number and increase the numbers of children taking hot meals. The Government’s new food-based standards for school lunches do not apply to food and drink that has been brought in from outside school, however we encourage parents through newsletters and other information methods to provide packed lunches are healthy and nutritious. 

d)
 Water Provision
We ensure that free, clean and palatable drinking water is accessible to pupils and staff throughout the school day. There is one water fountain for the pupils’ use, and the children are encouraged to bring their own bottles of water to school and to help themselves to sips of water throughout the day. There is a water cooler, run on tap water, for the staff located in the staff kitchen.

e)
 Breakfast
We have balloted our parents and currently there is no perceived need for a breakfast club at school.

f)
 Morning Snacks
During morning break we only allow our pupils to eat fruit or vegetables. All key stage one classes receive a free morning break time snack of cut and washed fruit or vegetables, which is shared in a family setting for all class members. This is part of The School Fruit and Vegetable Scheme. At this time all pupils have access to 189ml of milk. This milk is provided free to children under 5.

5.
Dining Room Environment

We have a welcoming dining environment that encourages the social interaction of pupils. Children sit on family-grouped tables and are encouraged to use good table manners. Some children are chosen each day to help in the stacking of chairs and the clearing of tables. A low level of social conversation is encouraged. We have bought, from funds in Grant 105B, a large colourful trolley for stacking plates, storing cutlery and collecting food waste
6. 
Continuing Professional Development for Staff
We recognise the importance of investing in training for all our teaching and non-teaching staff. Dinner time supervisors have attended training in playground games and behaviour and Certificate in Food Handling.
Monitoring and Evaluation: 

We pay careful attention to monitoring and recording the school food and nutrition education provision, and the pupils’ response to it.

Our school food and nutrition education is monitored to ensure teachers deliver good quality lessons following the agreed programme, and that appropriate training is provided to help them do this.  Monitoring is undertaken through a variety of means:

· Lesson plan and evaluation monitoring

· Hot Food Provision: School caterer to report on number of pupils using service. Ask pupils, parents and teachers their thoughts about the club and the range of food provided.

· Food week: Head teacher to present certificates in school assembly. Display of photographs for parent’s evening.

· Extra-curricular: Club recipe book to be produced and reports (photographs) posted on school web site.
.

· The Whole School Food Policy is reviewed annually Governors’ Curriculum sub committee
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