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School Food Policy 

1. Introduction and Rationale 

1.1 Purpose 

This policy sets out our school's approach to food provision and nutrition 
across the entire school day. It demonstrates our commitment to promoting 
healthy eating habits, supporting children's physical and mental wellbeing, 
and creating a positive food culture throughout our school community. 

1.2 Vision 

At Chipping Hill Primary School, we believe that good nutrition is essential 
for children's health, growth, development and academic achievement. Our 
school is committed to providing nutritious, appealing food that meets 
national standards whilst also educating children about making healthy food 
choices that will benefit them throughout their lives. 

1.3 Scope 

This policy applies to all food and drink provided during the school day, 

including: 

• School lunches 

• Breakfast club 

• Mid-morning snacks 

• After-school clubs 

• Packed lunches brought from home 

• Celebrations and special events 

• Curriculum-based food activities 

2. Legal Framework and Standards 

2.1 Compliance 

Our school complies with The Requirements for School Food Regulations 
2014, which came into force in January 2015. These regulations are 
mandatory for all maintained schools, including academies and free schools. 
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2.2 National Standards 

We adhere to the School Food Standards set by the Department for 
Education, which specify both food-based and nutrient-based requirements 
to ensure children receive the nutrition they need across the whole school 
day. We ensure that these food standards are followed as part of our school 
lunches provided to all children.  

3. Packed Lunches from Home 

3.1 Guidance for Parents 

While the school cannot mandate what parents include in packed lunches, 

we encourage parents to follow these healthy eating guidelines: 

Encouraged: 

• Sandwiches, wraps or pitta bread with healthy fillings (lean meat, fish, 
cheese, eggs, houmous) 

• Fresh fruit and vegetables (at least one portion) 

• Dairy items such as yoghurt, cheese or milk 

• Plain water or lower fat milk 

Discouraged: 

• Confectionery and chocolate bars 

• Crisps and high-fat snacks 

• Sugary drinks and fizzy drinks are not permitted. 

• Foods high in sugar and saturated fat 

3.2 Supporting Packed Lunch Families 

• Provide regular information and tips for healthy packed lunches via 
newsletters and website 

• Ensure packed lunch pupils eat in the same environment as school 
meal pupils 

• Encourage packed lunch pupils to have water or milk available 
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4. Food Allergies and Special Dietary Requirements 

4.1 Allergen Management 

• All catering staff trained in allergen awareness and management 

• Written allergen information maintained for all menu items 

• Close liaison with parents regarding children's specific allergies 

• Individual care plans in place for children with severe allergies 

• Emergency procedures established for allergic reactions 

• Clear communication systems between kitchen staff, serving staff and 
supervising staff 

4.2 Special Diets 

• Religious dietary requirements respected and accommodated (halal, 
kosher, vegetarian, etc.) 

• Medical dietary needs met (coeliac disease, diabetes, etc.) 

• Cultural preferences accommodated where possible 

• Parents consulted regularly about menu options 

• Alternative options provided when standard menu items cannot be 
adapted 

 
5. Free School Meals 

5.1 Universal Infant Free School Meals 

All children in Reception, Year 1 and Year 2 automatically receive free school 
meals under the Universal Infant Free School Meals scheme. 

5.2 Eligibility for Older Pupils 

Children in Year 3 and above may be eligible for free school meals if their 

parents receive certain qualifying benefits, including: 

• Income Support 

• Income-based Jobseeker's Allowance 

• Income-related Employment and Support Allowance 

• Child Tax Credit (with annual income of no more than £16,190) 

• Universal Credit with household income of less than £7,400 per year 
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5.3 Application Process 

• Parents encouraged to apply for free school meals if eligible 

• Confidential application process maintained 

• All eligible children treated equally and with dignity 

• No distinction made between free school meal and paying pupils 
during meal service 

6. Food Education and the Curriculum 

6.1 Classroom Teaching 

• Healthy eating incorporated into PSHE, Science and Design 
Technology curricula 

• Age-appropriate nutrition education delivered throughout primary 
years 

• Pupils taught about balanced diets, food groups and making healthy 
choices 

• Understanding of where food comes from and seasonal produce 

• Food preparation and cooking skills developed progressively 

6.2 Practical Food Activities 

• Opportunities for pupils to grow vegetables in school garden 

• Food tasting sessions to encourage trying new foods 

• Educational visits to farms, markets or food production facilities where 
possible 

7. The Dining Environment 

7.1 Creating a Positive Experience 

• Pleasant, calm dining environment maintained 

• Sufficient time allocated for children to eat their lunch (minimum 20 
minutes) 

• Tables with appropriate cutlery and crockery 

• Children encouraged to eat with friends and socialise 

• Staff model good eating habits and table manners 

• Positive atmosphere with minimal noise and disruption 
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7.2 Supervision and Support 

• Adequate supervision by trained midday supervisors 

• Staff support children to make healthy choices 

• Encouragement given to try new foods 

• Sensitive support for pupils who need assistance with eating 

• Positive reinforcement rather than pressure to eat 

7.3 Food Presentation 

• Food presented attractively to appeal to children 

• Portion sizes appropriate for age and needs 

• Staff trained to discuss menu options with children 

• Display materials promote healthy eating messages 

8. Celebrations and Special Events 

8.1 Festivals and Special Occasions 

• Food used to celebrate cultural and religious festivals appropriately 

• Educational opportunities taken to explore foods from different cultures 

• Standards for healthy eating maintained even during celebrations 

• Special event menus still meet School Food Standards where possible 

8.2 School Events and Fundraising 

• Healthy options offered at school fairs, sports days and other events 

• Balance maintained between traditional treats and healthier choices 

• Water freely available at all school events 

• Awareness of the school's healthy eating ethos in all fundraising 
activities 

9. Partnership with Essex School Meals Services 

9.1 Menu Planning 

• Regular menu review meetings 

• Seasonal, locally-sourced ingredients used where possible 

• Sustainable and ethically-sourced products prioritised 

• Menus published in advance for parents 
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• Nutritional analysis of menus conducted regularly 

9.2 Quality Assurance 

• Regular monitoring of compliance with School Food Standards 

• Food hygiene inspections and certification maintained 

• Feedback systems in place for pupils, staff and parents 

• Regular taste testing with pupils 

• Continuous improvement approach to food quality 

9.3 Training 

• All catering staff trained in School Food Standards 

• Food hygiene and safety training up to date 

• Allergen awareness training completed 

• Customer service training for serving staff 

10. Engagement with Parents and Carers 

10.1 Communication 

• School food policy published on school website and in prospectus 

• Regular information about healthy eating in newsletters 

• Menu information shared in advance with a three-week booking 
system in place 

• Open communication channels for feedback and concerns 

• Parent surveys conducted annually 

10.2 Parent Involvement 

• Information sessions on healthy eating offered for parents 

• Healthy lunchbox guidance provided 

• Parents invited to lunch tastings 

• Support given to families who may struggle with food costs or 
preparation 
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11. Monitoring and Review 

11.1 Monitoring Compliance 

• Regular checks that food provision meets School Food Standards 

• Food hygiene inspection records maintained 

• Meal uptake statistics monitored 

• Feedback from pupils, parents and staff reviewed regularly 

11.2 Policy Review 

• This policy reviewed bi-annually by governors and senior leadership 

• Updates made in response to changes in legislation or guidance 

• Best practice from other schools considered 

11.3 Accountability 

• Governing body has overall responsibility for school food 

• Headteacher responsible for day-to-day implementation 

• Designated staff member coordinates food policy 

• Regular reports to governors on food provision and compliance 

References and Resources 

• Department for Education: Standards for School Food in England 

• The Requirements for School Food Regulations 2014 

• School Food Standards Practical Guide (DfE) 

• School Food Plan: www.schoolfoodplan.com 

• Food Standards Agency guidance 

• Government Buying Standards for Food and Catering Services 

• Change4Life resources 

https://www.schoolfoodplan.com/
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