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At Preston Grange we recognise the important part a healthy diet plays for a child’s wellbeing and their ability to learn effectively and achieve. We believe that the school, in partnership with parents and carers, can make a major contribution to improving children and young people’s health by increasing their knowledge and understanding of food and helping them to make healthy food choices. 

This policy explains

 ( How we promote healthy eating 

( What we do to provide healthy balanced food throughout the school day 

( How we help pupils eat healthily

 ( What we teach so that pupils know how to make healthy food choices 

We aim to
 ( Increase knowledge and awareness of a healthy diet through workshops and our PSHE and Science curriculum. 

( Provide safe, tasty, and nutritious food that promotes health

 ( Enable all pupils to have a healthy school meal

 ( Make healthy eating enjoyable and the norm

 ( Provide safe, easily accessible water during the school day.

 ( Promote healthy eating/healthy food choices and discouraging unhealthy eating/unhealthy food choices

 ( Be a role model for healthy eating 

( Monitor healthy choices, including packed lunches

 ( Use a range of opportunities to promote healthy eating

 ( Ensure consistent messages regarding healthy eating are reinforced throughout the school day.

We have been awarded Healthy School Status and our food policy reflects this. 

Responsibility

 It is the responsibility of all staff including teaching, support staff and catering staff to implement the food policy and to actively act as role models to demonstrate positive attitudes to healthy eating and to develop pupils’ awareness and understanding of how to make healthy food choices . Senior Members of staff lead on the development and monitoring of the food policy and liaise with the lunchtime meals supervisor, cook, kitchen staff and food contractor. 
The PSHE lead and Science lead is responsible for what is taught about healthy eating and practical food education in the curriculum. This is evident through our PSHE and Science planning. Caterers and kitchen staff are responsible for providing high quality food that complies with the national nutritional standards for school food and contributing to a welcoming and positive eating environment. Parents receive the catering menu for the term and this is shared with the children in advance. Parents and carers are advised to make daily choices with their child before school, especially in the earliest years of school. Catering staff are invited annually to new Reception starters meetings to share key aspects of school meals and to encourage parents to sign up.
School Ethos, Environment and Organisation 
· The school recognises the importance of lunchtime organisation on the behaviour of children and the value of promoting social skills. 

· All staff work together to create a good dining room ambience and the development of appropriate table manners. 

· Children who show exceptional manners and have a ‘clean plate’ are rewarded with stickers, castle points and praise.

· All reception children are encouraged to have school meals to support the development of social skills and to promote acceptance of a wide range of foods. 

· Hall monitors help support the supervisors with clearing jobs around the dining hall. 

· Older children provide support for younger children and act as positive role models for trying new foods, good table manners and appropriate behaviour. 

· The School Council regularly reviews the dining room experience with the whole school. 

· All children up to Year 2 are eligible for a free school meal.

· Attractive display boards provide information about food advice and menus. 

School Catering 
· The subtle messages that children receive about food and health from the daily life of school are as important as those given during lessons, e.g. school menus, peer pressure to eat certain snacks in packed lunches. By working together, we can promote healthier eating habits. 
· Allergies and religious dietary requirements are supported and catered for in liaison with parents, school catering and the HeadTeacher.
· School lunchtime menus are proposed by the School Council following consultation with all children in school during ‘castle time’. These ideas are presented to the catering team for consideration.
· Themed days are linked to curriculum areas or calendar events and ‘lunch in a box’ picnic days which can be eaten outdoors are offered in summer weather.
· All children are encouraged to take three portions of fruit and vegetables as part of their meals. 
· They are encouraged to try all foods on offer, even if it is a small portion. 
· A daily, ‘serve yourself’ salad bar is available for all school lunch children.
· Waste is monitored by the School Cook and children are encouraged to eat a good amount by lunchtime supervisors.
· Water is available in the dining hall and the children are offered milk or fruit juice with specific menu options. 
Packed Lunches 
Ongoing guidance is issued to parents via leaflets & newsletters and the school website, on the content of packed lunches, developed in consultation with children, catering staff, governors & parents. Packed lunches should include some fruit and/or vegetables e.g. piece of fruit or fruit juice, dried fruit, cherry tomato, raw carrot, cucumber wedge etc. Sweets, sugary drinks and bars of chocolate should not be included. Fizzy drinks are not allowed in school. The school provides a suitable storage area for lunch boxes. All waste and uneaten food is kept in the lunch box so that parents know what has been eaten. 

Mid-morning snacks
Parents of all children can register with ‘Cool Milk’ if they wish their child to have milk each day at school. This service is managed and paid by parents online. Lists of children’s names are given to class teachers at the start of each week showing who receives milk. 

All children are encouraged to bring a drinks bottle containing water into school for drinking throughout the day. Cool water dispensers are located in KS1 and KS2 corridors for bottles to be refilled during the day.  

Free fruit is available daily for all children from Reception to Year 2 as part of the ‘School Fruit Scheme’. Children are allowed and encouraged to bring a fruit or vegetable snack from home to have at morning break. This could be a piece of fruit or prepared fruit or vegetables such as carrot sticks or pineapple chunks.

A healthy tuck shop is offered to all children on a Friday morning and is ran by a parent volunteer and young leaders.
Curriculum, Teaching and Learning 
All children have the opportunity to cook as part of classroom activity and staff emphasise the importance of healthy eating as part of this process. Each year group from Y1 to Y6 have planned cooking activities as part of their Design and Technology work. Early Years classes cook more often on an ongoing cycle as part of their curriculum. Classes may do additional cooking if it directly links to their class topic e.g. baking bread as part of a food topic or making a food linked to a specific religious festival as part of R.E.

Children are given the opportunity to taste, touch, smell, feel a variety of foods. 

Multicultural aspects of food are explored and linked with school meal themed days & festivals. 

Extra-curricular cookery clubs are offered to all ages during the yearly cycle of provision. A focus on healthy options and a sensible approach to ‘treats’ is its focus.

Monitoring 
Regular monitoring by Headteacher, School Catering and Governors is essential for confirming that we are: 

· Meeting compulsory national nutritional standards and other contractual requirements 

· Giving children the nutrients they need for proper growth and development 

· Encouraging children to make healthy, well informed choices.
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