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Purpose of Policy 

Churchfields Junior School is dedicated to providing an environment that promotes healthy eating 
and enables pupils to make informed food choices.  This will be achieved by the whole school 
approach to food provision and food education documented in this policy.  
 
Aims 

The main aims of our school food policy are:  
 

1. To provide a range of healthy food choices throughout the school day and in line with the 
mandatory School Food Standards. 
2. To support pupils to make healthy food choices and be better prepared to learn and achieve. 
3. To ensure a consistent approach to healthy eating across the school community including 
pupils, staff and parents/carers. 

 
Food throughout the School Day 

School Lunches  

School meals are provided by Pabulum Ltd. and served between 12.20 and 1.20 in the dining hall.  
The school meals meet the mandatory requirements of the School Food Standards 2019.  A 
member of the Senior Leadership Team meets with a member of the management of the 
catering team half-termly to discuss uptake of school dinners, quality of food and to share 
feedback from pupils and parents. 

School meals are planned on a three-week cycle that changes twice a year. Menus are provided 
to all parents in advance and are available on the school’s website. School meals include a meat, 
Halal and vegetarian option.  Pupils have a choice of colourful, healthy food and can select 
additional options from the salad bar. Freshly baked bread is available every day. Pupils are 
expected to finish nearly all their main course before choosing one of the pudding options. 
Drinking water is available on every table. Milk is available to all pupils. 

We aim for lunch to be a pleasant experience for all pupils. Food is served on plates and pupils 
use a tray to take their plate to a table to eat with cutlery. The tables have table cloths, potted 
plants, paper napkins, cups and a jug of water. Pupils can sit where they like in the school dinner 
hall. 

Meals are provided to pupils free of charge if the pupil and/or a parent meets eligibility criteria 
set out within s.512ZB of the Education Act 1996 and a request is received for free meals to be 
provided either by the pupil or someone acting on their behalf.   

We have a cashless payment system - ParentPay. This shortens queuing times and prevents FSM 
children being stigmatised. 

The Healthy Eating Pupil Leadership Group represents children’s views on school lunches and 
meets with the school’s caterer at least once a half-term. Pupils in this group are consulted on 
draft menus and their views are taken into account. Furthermore, pupils are encouraged to share 
their concerns or problems with school lunches when they occur. A member of staff will record 
their views during lunch time to be shared with the Senior Leadership Team. 

Parents of Year 3 pupils are encouraged to join pupils for a school lunch to experience the quality 
of the food and the lunchtime environment. At parents’ evenings, the catering team provide 
samples of the food available at lunchtimes and are also available to answer questions from 
parents. 
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Packed Lunches  

We want parents to provide their children with healthy packed lunches; this means that the 
majority of items in a lunchbox are nutritious. Children should not bring any nuts or nut-related 
products to school. 

If a member of staff notices a child bringing a very unhealthy packed lunch to school on a regular 
basis, a member of staff will contact a parent to discuss further.  

Milk is available to all pupils who have packed lunches. The school also provides water for all 
pupils at lunchtime; therefore there is no need for packed lunches to include a drink.  

Snacks  

The school understands that healthy snacks can be an important part of the diet of young 
people. Pupils are able to bring fruit or vegetables at break times, including dried fruits and 
raisins. No processed snacks such fruit winders, fruit snack bars etc… which can contain as much 
sugar as some sweets. By simply having fruit or vegetables it is easy for children, parents and 
teachers to know the rules and be able to implement.  There is not time wasted every break time 
deciding on whether the snack can be eaten. 

Drinks  

The school is a water-only school, with the exception of the milk for all children at lunchtime. 
Children are encouraged to bring a reusable water bottle to school every day and keep it in the 
classroom. They can also use the school water fountains when they need a drink. Children should 
not bring drinks other than water to any end of year class parties. 

School trips  

Children bring their own packed lunches on trips, which should adhere to the same food and 
drink guidance described above. The school kitchen will provide a packed lunch for any child 
going on a school trip if a request is made via the school office at least 5 days before the trip. 
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Rewards and Special Occasions 

Rewards  
The school does not allow food to be used as a reward for good behaviour or achievement. 
  
Celebrations 
The school recognises the importance of celebrating birthdays and special occasions. For birthday 
celebrations, we welcome any parents who would like to send in fruit for their child to share with 
the class on their birthday. Children should not bring any nuts or nut-related products to school. 
  
For Christmas, the children enjoy an extended lunchtime, with Christmas carols playing. The 
choices are traditional turkey, halal turkey and a vegetarian option. Usually, all children take part 
and enjoy a special festive meal even if they usually eat a packed lunch.  
 
Occasional fund-raising events may include the sale of treat food such as cakes. 
 
Curricular and Extra-Curricular activity 

Food and nutrition is taught at an appropriate level throughout each key stage in science, PSHCE 
and Design Technology (food technology).  The Eatwell model is used throughout the school (see 
appendix 1) as a model of understanding a balanced diet.  

Every child is taught a half-term of food technology each year. As part of their work with food, 
pupils should be taught how to prepare food and apply the principles of nutrition and healthy 
eating. Instilling a love of cookery in pupils will also open a door to one of the great expressions 
of human creativity. Learning how to cook is a crucial life skill that enables pupils to feed 
themselves and others affordably and well, now and in later life.  

Pupils should be taught to:  

 understand and apply the principles of a healthy and varied diet  

 prepare and cook a variety of predominantly savoury dishes using a range of 
cooking techniques  

 understand seasonality, and know where and how a variety of ingredients are 
grown, reared, caught and processed.  

Also supporting the teaching of food and healthy eating are the Pupil Leadership Groups who meet 
weekly. The Healthy Eating group organise and promote initiatives to encourage healthy eating 
across the school and meet with the school’s caterers every half-term to represent the views of 
pupils. The Gardening group learn to grow fruit and vegetables and share these with the school 
community. The pupil Eco-Committee promotes initiatives to reduce food waste and encourage 
healthy and sustainable food choice.  
 
Every week, there are also three after-school Cookery clubs run by Smart Raspberry Cookery 
School, in which pupils use using fresh ingredients each week to learn to prepare and cook a new 
meat-free recipe. 
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Special Dietary Requirements 

The school aims to accommodate for all pupils’ specialist dietary requirements including allergies, 
intolerances, religious or cultural practices. School lunch menus include a key to indicate allergens 
(See appendix 2) 
  
Copies of care plans created for pupils with food allergies are kept in the cupboard in the medical 
room, in the class register and in the classroom in the red medical bag. Key information from these 
plans is shared with the catering team and the midday assistants. Refresher training is given to 
midday assistants every half-term to ensure they know which pupils have allergies and protocol 
for assisting them if there was a problem. All members of staff have annual training on the use of 
emergency adrenaline autoinjector (AAI) devices, commonly known as Epipens to treat 
anaphylaxis.  
 
Children should not bring any nuts or nut-related products to school. If a child is found to have 
brought nuts or nut-related products to school, this should be reported via CPOMS. Parents 
contacted by a member of staff and to be reminded of this policy and the serious implications that 
exposure to nut-related products can have for children with nut allergies. 
 
School lunches and a special menu for children with allergies can be prepared at the request of 
parents.  
 
Expectations of Staff and Visitors 

The school expects staff to contribute to and support this food policy across the school day.  Staff 
and visitors will be expected to model good practice behaviour around food and drink and in line 
with the policy, when in the company of pupils.  
 
Members of staff should not bring any nuts or nut-related products to school. 
 
The school participates in Foodiverse – a scheme to reduce food waste. Food products are 
regularly collected from local shops and put in the staff room for staff members to take home. 
 
Parents, carers and family members 

Our relationship with parents/carers is very important and we aim to support them with 
information and advice around food, so that they are best prepared to make healthy choices for 
their families.  
 
Information and ideas on what constitutes a healthy packed lunch is available on the school’s 
website and information on healthy eating shared through newsletters and letters. 
 
Parents, carers and family members are invited to experience a school lunch when their child is in 
Year 3. Their views on the menu and food provision in the school are welcomed and inform policy. 
 
Review 

This policy is reviewed by staff and governors every three years. Parents are most welcome to view 
copies of the policy on the school’s website and comments are invited from anyone involved in 
the life of the school. 
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Appendix 1 

The Eatwell plate, Food Standards Agency 
 
 

 
 
 
 
 
 
 
 
 
Appendix 2 
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A sample menu indicating meat-free Monday and vegetarian food with allergen key. 
 

 
 
 
 


