
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Whole School Food Policy 
 



Mission statement 

At Stephenson Memorial we recognize the importance of nutrition on pupils’ 

emotional and physical health and well-being and the effects this has on an 

individual pupil’s ability to maximize their educational achievement.   

Our aim is: 

 To ensure that all aspects of food and drink in school promote the health 

and well being of pupils, staff and visitors to our school 

 To make sure that nutrition education has a prominent place in school life 

 To offer healthy food and drink choices at all appropriate opportunities  

 To ensure the food environment promotes a happy, pleasurable experience 

 

What we will do 

 

 

We will: 

1. Ensure that all food and drink served reflects the needs of all pupils and 

staff and makes healthy choices easy to take 

2. We are committed to consider long- and short-term impacts on health 

prioritizing physical activity promotion. 

3. Regularly review occasions during the school day to ensure that food and/or 

drinks are available when needed 

Before/after school 

Break times 

Lunchtime  

Special activities e.g. Sports days, parents evenings 

4. Provide facilities that allow individuals todrink water frequently throughout 

the day. 

5. Provide support for meeting individual needs for special diets 

6. Create a pleasant eating environment that is appropriate to the age of the 

pupils  

7. Deliver a curriculum that develops nutrition messages throughout a pupils 

school life  

 



8. As far as possible proactively provide consistent and up to date information 

relating to food and nutrition for parents e.g. newsletters, displays, plasma 

screens, magazines, planners etc 

9. Review school rules on food brought in from outside including snacks and 

packed lunches 

10. To work positively with careering services to promote healthy choices as 
good value for money 

11. Develop a school garden that includes fruit and vegetables 

12. Use fair trade products if available 

13. Actively encourage all students to stay in school for lunch until the end of 

Year 11 

14. Establish school cookery groups with volunteer parents or learning support 

staff trained to run the groups 

15. Ensure that rewards give in class do not include sweets, and if snacks are to 

be used that they are in line with legislation and the whole school food 

policy. 

 

Breakfast Clubs 

 

Aims 

• To provide a healthier breakfast for children who otherwise would go without. 

• To provide practical nutrition education. 

• To provide examples of healthier breakfasts to parents. 

• To ensure that the provision is in line with legislation and the whole school food 

policy. 

 

Background 

Children who don’t have breakfast may have low blood sugar and be dehydrated, 

which can affect their ability to concentrate. It is known that significant numbers 

of children do not eat breakfast before leaving home. Breakfast club provision 

falls within the Extended Schools agenda and the Government’s target that schools 

should aim to offer ‘wrap around’ care between 8am and 6pm. 

As well as providing a forum for healthier breakfasts, such clubs can address the 

needs of children who arrive at school very early and who don’t otherwise have a 

breakfast. They can be used to promote better attendance and punctuality by 

pupils and also are a forum for involving parents in their child’s education including 

nutrition education. Breakfast clubs provide a range of activities such as reading, 

sports and exercise. 



From September 2007 all food provided/sold in schools will be covered by the new 

food standards legislation, and in providing breakfast governing bodies will need to 

ensure that the food provided complies with the relevant Regulations. In all other 

situations, breakfast clubs will need to comply with the new standards by 

September 2007. 

 

Tuck Shops 

 

Aims 

• To ensure that tuck shop provision is in line with food standards legislation and 

the whole school food policy. 

• To provide a source of healthier food and drink. 

• To make use of tuck shops as a way of educating pupils about healthier snack 

foods. 

Background 

Pupils need food and drink during the school day to maintain energy and 

concentration levels. Tuck shops offer an alternative to bringing food and drink 

from home or to buying it from local shops. 

Tuck shops can offer pupils opportunities for taking responsibility and for practical 

involvement in enterprise education programmes. 

From September 2007 the provision of food in tuck shops is also covered by the 

new food standards. 

 

Break time Snacks and Drinks 

 

Aims 

• To ensure that break time snacks and drinks are in line with the whole school 

food policy. 

• To ensure that any snacks and drinks provided by the school meet the new school 

food standards. 

• To gain parents’ agreement to the school’s policy regarding snacks and drinks. 

 

Background 

Many pupils consume large quantities of snacks (e.g. crisps, confectionery and 

sugary drinks) every day. 

Working with parents to influence snacks brought from home will generally be more 

relevant to primary schools. 

• Food provided by the School 



• All food provided by the school whether through a tuck shop, or free of charge 

must meet the new school food standards. 

• Food brought from home is not covered by the Regulations, but the school can set 

its own rules as regards what food can be brought from home. The governing body 

will need to set a specific school policy. Parents and pupils should be consulted 

before any policy is implemented. 

 

 

Curriculum 

 

Aims 

• To ensure that the whole school food policy encompasses nutrition education in 

the curriculum. 

• To ensure that the school has in place a broad and systematic food and nutrition 

curriculum for all age groups. 

Background 

The governing body has a strategic role. The headteacher is responsible for 

preparing the curriculum policy. The role of the governing body is to consider, 

agree, monitor and review the policy and its implementation. 

As part of this responsibility for monitoring and reviewing the curriculum policy, 

the governing body will need to ensure that nutrition/healthy eating education is 

embedded in the curriculum, that there is consistency across different subjects 

(science, technology, PSHE, PE etc.), and that it is consistent with the whole school 

food policy. 

It is not the governing body’s role to be involved in day-to-day management issues 

such as detailed curriculum planning or the selection of teaching resources. A 

whole school food policy should, however, address effective nutrition education 

within the curriculum. Ofsted has consistently reported that unless schools adopt 

a strategic approach to food and nutrition education, which develops a broad 

understanding of healthy eating in a systematic way, it has little effect on 

children’s eating habits. 

By 2013, all children will have the opportunity to acquire the practical skills to 

prepare simple nutritious dishes from basic ingredients by the end of Key Stage 4. 

Schools have flexibility in how this is delivered. Timed to tie in with the 

introduction of the next Key Stage 3 curriculum in 2008, options for teaching 

include: during KS3 food technology lesson time; during an ‘activity week’; through 

out-of-school-hours provision; or a combination of these. 



The entitlement to cook will mean that every young person who wants to can learn 

basic cooking skills through dedicated lessons in food preparation techniques, diet 

and nutrition, hygiene and safety, and wise food shopping. 

To improve the skills and knowledge of young people in relation to food and 

nutrition, a set of minimum food competences that children should know, 

understand and be able to apply at the ages of 7-9, 11-12, 14 and 16+ years, are 

currently being developed by the Food Standards Agency. The food competences 

will help those responsible for and/or working with young people to identify some 

of the building blocks that can help young people learn more about food and health. 

The framework of skills and knowledge apply to all learning experiences that young 

people are exposed to, including in and outside school, wider activities or through 

family life. 

Further information on these developments can be found at www.food.gov.uk 
 

 

http://www.food.gov.uk/

