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This policy covers all aspects of food and drink within our school.  The school is dedicated to providing an 
environment that promotes healthy food and eating, enabling pupils to make informed choices about the 
food they eat.  This is achieved by the “whole school” approach to food and nutrition which is documented 
in this Whole School Food Policy.  
 
The policy was formulated through consultation between members of staff, our catering team, governors, 
young people and feedback from some of our parents/carers. We are not currently part of any formal 
external group. However, our food technology lead is part of the “Food a Fact of Life” group which is a 
teacher’s informal group. 
 
The policy is referred to in the school prospectus/profile and is communicated to the entire school 
community. It is adhered to by everyone involved with the teaching/serving/cooking of food/drink in 
school during the day. 
 
The nutritional principles of this policy are based on current evidence-based findings; and the agreed 
model for ensuring a healthy balanced diet.  
https://www.nhs.uk/Live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-guide/  
https://www.gov.uk/government/publications/the-eatwell-guide  
 
The school will follow the school food standards for food throughout the school day. 
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools   
 
FOOD POLICY CO-ORDINATOR 
 
This school food policy and healthy eating strategy is co-ordinated by the School Catering Manager and the 
Head of Food Technology but, as a school we all have a duty to oversee all aspects of food in school and it’s 
something our Headteacher and all our staff are passionate about.  
 
Downland’s School AIMS 
 
The main aims of our school food policy are:  
 

a) To enable pupils to make healthy food choices through the provision of information and 
development of appropriate skills and attitudes; 

 
b) To provide healthy food/drink choices throughout the school day and ensure food brought into 

school is healthy too; and 
 

c) To ensure that all aspects of food and drink in school promote the health and wellbeing of pupils, 
staff and visitors to our school. 

 
These aims will be addressed through the following areas: 
 

 In our break and lunch choices 

 In our food technology lessons  

 In PSHEE by promoting a healthy diet 

https://www.nhs.uk/Live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-guide/
https://www.gov.uk/government/publications/the-eatwell-guide
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
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 In science lessons regarding health and body wellbeing 

 In P.E how best to work with your body to give you the best physical health possible 
 
1. CURRICULUM 
 
Things to consider and include in this section: 
We feel it is essential that nutrition education is embedded into our curriculum and there is consistency 
across different subjects (science, technology, PSHE and PE) and that it remains consistent with the whole 
school food policy. 
There are numerous opportunities in our curriculum for our young people to develop knowledge of health 
and to explore it. These currently include: 
 

 Enrichment activities on a Friday afternoon where young people have the choice of what they would 
like to take part in,  

 extra cooking activities creating healthy food items for snack or lunch, 

 PE lessons focusing on keeping fit and taking care of our bodies, 

 forest science, outside independent play, learning life skills and adventure play 

 gardening sessions including what vegetables to plant and when and how they grow 
 

These activities develop a good understanding of health care for both mind and body, as well as being a 
great way for our young people to see when and how to plant and grow foods that they will then go on to 
cook and eat.  
This is addressed through the nutrition education scaffolding throughout our KS3 and KS4 curriculum. In 
year 7 pupils learn about the main food groups, and the Eatwell plate.  In year 8 pupils explore nutrients 
and vitamins and look at what you require at different stages of your life.  In Year 9 we focus on how to 
create balance in our diet and the role of exercise in calorie control. In KS4, we follow the BTEC home 
cooking skills curriculum. This looks at how to create nutritious home cooked meals that use the Eatwell 
plate as a basis for a healthy diet.   
 
 
2. TEACHING METHODS / RESOURCES  

 

 Eatwell Guide https://www.nhs.uk/Live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-
guide/  

 https://www.gov.uk/government/publications/the-eatwell-guide   

 School Food Standards  https://www.gov.uk/government/publications/school-food-standards-
resources-for-schools  

 Relevant information from School Food Plan (2014) www.schoolfoodplan.com 

 Public Health resources from the School Zone https://campaignresources.phe.gov.uk/schools 

 Food Teaching in Primary schools (2015) https://www.gov.uk/government/publications/food-
teaching-in-primary-schools-knowledge-and-skills-framework  

 
3. FOOD AND DRINK PROVISION THROUGHOUT THE SCHOOL DAY 
 
The government encourages all schools to promote healthy eating and provide healthy, tasty and 
nutritious food and drink. Compliance with the requirements of the School Food Regulations 2014 is 
mandatory for all maintained schools including academies and free schools. These school food standards 
are to ensure that food provided to pupils in school is nutritious and of high quality; to promote good 

https://www.nhs.uk/Live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-guide/
https://www.nhs.uk/Live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-guide/
https://www.gov.uk/government/publications/the-eatwell-guide
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
http://www.schoolfoodplan.com/
https://campaignresources.phe.gov.uk/schools
https://www.gov.uk/government/publications/food-teaching-in-primary-schools-knowledge-and-skills-framework
https://www.gov.uk/government/publications/food-teaching-in-primary-schools-knowledge-and-skills-framework
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nutritional health in all pupils; protect those who are nutritionally vulnerable and to promote good eating 
behaviour. 
The regulations set out the requirements for school lunches provided to registered pupils, whether on the 
school premises or not, and to any other person on the school premises. 
 
The regulations also set out the requirements for food and drink other than lunch to be provided to young 
people on and off school premises, including breakfast, snacks, mid-morning break, a choice from a hot 
healthy lunch or a sandwich selection and for some of our other students a packed lunch to take home. 
 
Full details and guidance are available at: 
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-
england 
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools  
 
 
BREAKFAST:   
 
Breakfast is an important meal that should provide 25% of a student’s energy requirement and contribute 
significantly to their vitamin and mineral requirements. 
Our school operates a breakfast option for those who need it, but all our students are offered a breakfast 
snack that provides nutrition before the school day and complies with the standards for school food other 
than lunch, using the checklist for school food other than lunch 
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools   
The breakfast options includes:  

 Toast 

 Crumpets 

 Cereal 

 Milk 

 Fresh Juice 

 A selection of fruits depending on availability  
 
BREAKTIME SNACKS 10.40 – 10:55 
 
The school understands that snacks can be an important part of the diet of young people and can 
contribute positively towards a balanced diet. 
 
Here at Downland our catering team supply a healthy nutritious snack that is made in-house. If this is 
something that our young people and staff do not want the kitchen offers a range of fruit. 
 
Our school also loves to take part in “foods from around the world” topics  This could be celebrating 
Chinese New Year, Christmas, St Piran’s day and others. For these days/events we have a special menu 
which introduces a new taste experience for some of our young people.  
 
SCHOOL LUNCH  
                                                                                                                                                                                      
Food prepared by the school catering team meets all the School Food Standards.  
 
As a school we encourage students to have a school lunch provided by our catering team and free school 
meals are provided to all those students who are entitled to them. Meals are currently £2.50 per day which 

https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
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can be paid weekly, monthly or termly. If you think you may be entitled to free school dinners then please 
contact the school office and request a form or go to the Wiltshire Council web page. All of this 
information is also available on our school website.  
 
Healthy options are promoted at lunchtime. Our students are consulted about food choices and it is 
discussed in our student voice panel as well. All staff work alongside our students to encourage good food 
choices and to try new things. A lot of our students struggle with sensory needs; this includes foods so 
working with them as a team we adapt and always encourage them at meal times.  
 
 
PACKED LUNCHES 
 
The school encourages parents and carers to provide children with packed lunches that complement the 
nutritional standards.  This is achieved by promoting healthy balanced packed lunch options using the 
principles of the Eatwell Guide. As a school we work with parents to ensure our students who are having 
packed lunches are having a healthy balanced meal.  
 
Food safety issues around packed lunches are conveyed to parents before their child starts school and also 
communicated as a reminder if we see these standards slipping. 
 
We discourage: 
 

 Sweets 

 Fizzy drinks 

 Energy drinks 

 No nuts (this includes Hazel nut spreads) 

 We do occasionally cook with sweets for bake sales etc we are nut free in the food technology 
room, however we don't have any students currently with nut allergies. 

A suitable pack lunch should contain: 
 

 A drink (water or squash) 

 Sandwich 

 Fruit (if this is not possible we are happy to supply this)  

 Crisps  

 A vegetable (carrot sticks etc) 
 
We encourage a healthy diet and where possible pass this message onto parents / carers to try and get 
away from processed lunchbox food. However, realistically this is not possible and we do understand that. 
Our young people who have packed lunches do know however that, if they would like some fruit, it is 
always available to them as is support for parents/carers if it’s needed.  
 
USE OF FOOD AS A REWARD/BIRTHDAYS 
 
The school does not encourage the regular eating of sweets or other foods high in sugar or fat, especially 
as a reward for good behaviour or academic or other achievements.  Other methods of positive 
reinforcement are used in school.  
 
 

http://www.wiltshire.gov.uk/schools-learning-free-school-meals
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Such as:  

 Positive phone calls  

 Positive postcards  

 We have a shopping reward system in place depending on the amount of positive points they have 
received 

 Pupil of the week 

 At the end of each term we have an achievements assembly  
 
For birthday’s we do not encourage sweets to be brought in, however at the discretion of the tutor and as 
a celebration we do sometimes have a biscuit or cookie in morning tutor. 
 
DRINKING WATER 
 
The School Food Standards recommend that free, fresh drinking water must be available at all times.The 
school provides a free supply of drinking water and will encourage pupils to drink at frequent intervals 
throughout the day. Water is available free for all pupils at the lunchtime meal service and a jug is available 
in every classroom.  
During the hotter months of the year we do allow water bottles, but these have to be kept in a tray at the 
side in the classroom. 
 
4.  SPECIAL DIETARY REQUIREMENTS 
 
SPECIAL DIETS - RELIGIOUS AND ETHNIC GROUPS 
 
The school provides food in accordance with pupils’ religious and cultural beliefs. 
 
VEGETARIAN/VEGAN DIETS/HALAL MEALS 
 
School caterers offer a vegetarian option at lunch every day. We currently have no religious food 
requirements or vegans but, if this was something that was required as a school, we would adapt 
accordingly.  
 
SPECIAL DIETS - MEDICAL 
 
Under section 100 of the Children and Families Act 2014, schools have a duty to support students at their 
school with medical conditions. We recognise that some pupils may require special diets that do not allow 
for our food policy to be exactly met. In this case parents are asked to make us fully aware of this. 
Individual care plans need to be created for students with special dietary needs/requirements. These 
should document symptoms and adverse reactions and actions to be taken in an emergency, emergency 
contact details, along with any particular food requirements e.g. for diabetes, lactose intolerance and 
other needs. The school and school catering team are all made aware of any food allergies/food 
intolerance/medical diets and requests for these diets are submitted according to an agreed process. 
These are all displayed in a safe way so that the information is available to those who need to know.   
 
Further information can be found on Allergy Guidance for schools at 
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools  
And Allergy UK https://www.allergyuk.org/living-with-an-allergy/at-school/ 
 

https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
https://www.allergyuk.org/living-with-an-allergy/at-school/
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Parents are given a medical diet school meal request form if they have a child who follows a special diet 
and requires a school meal. These are available from the school office. 
  
5.  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 safety and hygiene training; and that suitable equipment and 
protective clothing are available.  Any food safety hazards are identified and controlled.  Information is 
cascaded to everyone who is involved with food related activities in school.  We have food safety 
information displayed in the appropriate areas. 
Our catering staff and food technology teacher hold an in date and relevant Food and Hygiene certificate 
as well as a first aid at work qualification. 
 
6.  THE FOOD AND EATING ENVIRONMENT 
 
The school will provide a clean, sociable environment for students to eat their lunch and has developed a 
healthy and welcoming dining room environment. 
Lunch time is spent in key stage groups with staff.  We also have other members of SLT to help to ensure a 
safe, enjoyable experience at lunchtime as well as encourage healthy eating. 
 
 
7. LEADING BY EXAMPLE AND STAFF TRAINING  
 
Teachers, caterers and lunchtime staff have a key role in influencing pupils’ knowledge, skills and attitudes 
about food, so it is important that they are familiar with healthy eating guidelines. 
As a school we all know our young people very well we have regular briefings in the morning and afternoon 
to relay any information regarding our young people and food. We see this as essential information to 
share so that our staff are committed to ensuring right choices and setting good examples with food within 
school. 
 
All our staff have lunch and break with our young people so that it sets a nice atmosphere as well as a good 
role model for manners and behaviour when eating, it also links in with portion control and a balanced 
diet.  
 
8. FOOD RELATED ACTION PLANS  
 
As a school we are aware that we need to ensure healthy and nutritious food is available across the school 
day. The food agenda in school is part of criteria to be assessed for the voluntary Healthy Schools rating 
scheme which has been designed to recognise and encourage schools’ contributions to pupils’ health and 
wellbeing as part of the commitment from the government’s Childhood Obesity Plan.  
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