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Introduction
In our schools 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. This policy should be read alongside the schools’ PSHE
and Science policy.
The schools support the '5 a day' campaign to encourage children to eat 5 portions of fruit and
vegetables a day, which has been shown to reduce the onset of certain life-threatening
conditions as well as being helpful in tackling and preventing childhood obesity.

Rationale
Lydiard Millicent CE Primary & Ridgeway Farm CE Academy are healthy schools. It is important
that we consider all elements of our work to ensure that we promote health awareness to all
members of our diverse school community. We can provide a valuable role model to pupils and
their families with regard to food and healthy eating patterns.
Through effective leadership, the school ethos and the curriculum, all school staff can bring
together all elements of the school day to create an environment which supports a healthy
lifestyle.

Aims and Objectives
To ensure that we are giving consistent messages about food and health.
To give our pupils the information they need to make healthy choices.
To promote health awareness.
To contribute to the healthy physical development of all members of our school community.
To encourage all children to take part in the '5 a day' campaign.
Settings for Food Policy
We do not use vending machines in our schools. Pupils are allowed to bring fruit or snack items
from home to eat at playtime but the snacks must be consistent with our healthy snacks criteria
of fruit or vegetables only.
Breakfast Club and After School Club at Ridgeway Farm CE Academy
Breakfast Club and After School Club operates on a daily basis in the school for all children
from age 5.
The food offered is healthy and is consistent with a healthy diet. We provide toast, low fat
spread, fruit jam and whole grain cereals. Children choose from water, orange juice and apple
juice. After School Club menus are balanced following the recommended proportions of the 5
food groups and portion sizes are kept small.
Foundation Stage and Key Stage 1
All our under 5s are entitled to free milk which is organised by our provider Cool Milk. All FS
and KS1 classes have a daily break time snack of fruit or vegetables provided by The School
Fruit and Vegetable Scheme. This is eaten outside on the playground or in the classrooms if it is
raining.
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School Lunches and Packed Lunches
Our school meals are provided by Sodexo. Where possible, this includes the use of fresh fruit
and vegetables each day as a choice for the children. They provide hot options which take into
consideration nutritional balance and healthy options. The school caterers offer a vegetarian
option at lunch every day. When necessary the school can also provide a vegan option.
There is a daily salad bar which offers a wide choice of cold salad items including pasta, rice or
potato salads and bread.
Food Safety
Appropriate food safety precautions are taken when food is prepared or stored. These vary
depending on the food on offer and include: ensuring that adequate storage and washing
facilities are available; that food handlers undergo appropriate food hygiene training; and that
suitable equipment and protective clothing are available. Any food safety hazards are identified
and controlled.
Dining Environment
The schools are committed to providing a welcoming eating environment to encourage the
positive social interaction of pupils and staff. It is recognised that physical constraints mean we
operate in sittings, limiting the time available for serving and eating school dinners and packed
lunches. Despite this constraint, the school aims to provide a calm, ordered environment conducive to enjoyable eating and good manners.
The schools are also committed to:
- Developing independence whilst supporting children where necessary e.g. opening of packets,
carrying trays, use of cutlery.
- Encouraging children to eat as much of their dinner as is appropriate with a focus on eating
their fruit and vegetables before dessert.
- Monitoring wasted food.
- Supervising children having school dinners and packed lunches.
- Providing water jugs and clean cups at the tables.
- Ensuring children wash their hands before eating.

Water for All
Water is freely available throughout the school day to all members of the school community.
Every child has been encouraged to bring in a water bottle to store their water in. Children may
drink their water at any time except during the 15 minute assembly. FS and KS1 children are
also reminded to drink water at their snack time.
Food across the Curriculum
In FS, KS1 and KS2, there are a number of opportunities for pupils to develop knowledge and
understanding of health, including healthy eating patterns and practical skills that are needed to
understand where food comes from such as shopping, preparing and cooking food.
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English provides children with the opportunity to explore poetry, persuasion, argument and
narrative work using food and food related issues as a stimulus, e.g. writing to a company to
persuade them to use less sugar and salt in children's food and drink etc.
Maths can offer the possibility of understanding nutrition labelling, calculating quantities for
recipes, weighing and measuring ingredients.
Science provides an opportunity to learn about the types of food available, their nutritional
composition, digestion and the function of different nutrients in contributing to health and how
the body responds to exercise.
RE provides the opportunity to discuss the role of certain foods in the major religions of the
world. Children experience different foods associated with religious festivals.
Computing can offer pupils the opportunity to research food issues using the internet and other
electronic resources. Pupils design packaging and adverts to promote healthy food choices.
Food Technology as part of DT provides the opportunity to learn about where food comes from
and apply healthy eating messages through practical work with food, including preparation and
cooking. We have adapted our DT policy to ensure that each class prepares at least one healthy
dish as part of their DT work. These depend upon topic areas covered and may include pizzas,
fruit salads and fruit crumbles.
PSHE encourages young people to take responsibility for their own health and well-being,
teaches them how to develop a healthy lifestyle and addresses issues such as body image. Pupils
are able to discuss issues of interest to young people, e.g. advertising and sustainable
development.
Music can provide pupils with knowledge about different properties of cooked and uncooked
foods where pulses and grains are used in unpitched percussion instruments. There is also an
annual harvest festival in the church which is celebrated through music.
Geography provides a focus on the natural world and changing environment, offering the chance
to consider the impact our consumer choices have on people across the world who rely on
growing food as their source of income.
History provides insight into changes in diet and food over time.
Physical Education provides pupils with the opportunity to develop physically and to understand
the practical impact of sport, exercise and other physical activity such as dance and walking.
School visits provide pupils with activities to enhance their physical development e.g. to activity
centres.
Extra-curricular learning includes cookery and gardening clubs from time to time.

Nut-free school
Due to the risk to those who have an intolerance to and / or serious allergic reactions to nuts,
the schools make every effort to be nut-free schools. This is enforced, as well as possible,
through a ban on nuts and nut products.
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Allergies
Individual care plans are created for pupils with specific dietary requirements and or food
allergies. These documents are a requirement for each child and contain any signs and symptoms
/ adverse reactions for the allergies and intolerances, actions to be taken in an emergency, and
emergency contact details. School caterers are made aware of any food
allergies/food intolerance and requests for special diets are submitted according to the agreed
school process.
Staff are aware of children who have allergies and this is clearly displayed in the kitchen, staff
room and on the medical cabinet. Those serving children hot lunches must refer to the
information displayed, ensuring all children are catered for.

Partnership with Parents and Carers
The partnership of home and school is critical in shaping how children and young people behave,
particularly where health is concerned. Each must reinforce the other. This is not always easy
but our schools are well placed to lead by example.
Parents and carers are updated on our policies through school and class newsletters and the
web-site. We ask parents not to send in fizzy drinks and we remind them that only water may be
drunk during the school day, except at lunch when children may drink juice or squash with their
packed lunch.
Role of the Academy Council
The Academy Council monitors and checks that the school policy is upheld and can also offer
guidance where a member of the body has particular expertise in this area.

Monitoring and Review
Heads of School are responsible for ensuring that the food served is in accordance with this
policy.
Heads of School and KS Leads are responsible for the curriculum development of the Food
Policy. The Principal and Heads of School are responsible for supporting colleagues in the
delivery of the Food Policy. The catering contractors are responsible for ensuring the quality of
the food offered as part of the contract with the caterer for school meals.
This policy will be reviewed annually to take account of new developments.

