ST NICHOLAS CHURCH OF ENGLAND PRIMARY SCHOOL POLICIES AND PROCEDURES

FOOD POLICY
St. Nicholas School has Healthy Schools Status and is working towards Healthy Schools Enhanced Status.

At St. Nicholas School we recognise the important connection between a healthy diet and a student's ability to learn effectively and achieve high standards in school. We also recognise the role a school can play, as part of the larger community, to promote family health, and sustainable food and farming practices.

The schools recognises that sharing food is a fundamental experience for all people; a primary way to nurture and celebrate our cultural diversity; and an excellent bridge for building friendships, and inter-generational bonds.

We realise that it is vital that the policy is accepted and embraced by the whole school community -

· Governors

· School management

· Teachers and support staff

· Pupils 

· Parents 

· Food providers

· The school's wider community 

Why do we have a food policy?
The educational mission is to improve the health of the entire school community by teaching students and families, ways to establish and maintain life-long healthy and environmentally sustainable eating habits. The mission shall be accomplished through food education and skills (such as cooking and growing food), the food served in schools, and core academic content in the classroom.

Aims

· To improve the health of pupils, staff and their families by helping to influence their eating habits through increasing their knowledge and awareness of food issues, including what constitutes a healthy and environmentally sustainable diet, and hygienic food preparation and storage methods.

· To increase pupils' knowledge of food production, manufacturing, distribution and marketing practices, and their impact on both health and the environment.

· To ensure pupils are well nourished at school, and that every pupil has access to safe, tasty, and nutritious food, and a safe, easily available water supply during the school day.

· To ensure that food provision in the school reflects the ethical and medical requirements of staff and pupils e.g. religious, ethnic, vegetarian, medical, and allergenic needs. 

· To make the provision and consumption of food an enjoyable and safe experience.
· To introduce and promote practices within the school to reinforce these aims, and to remove or discourage practices that negate them. 
We will integrate these aims into all aspects of school life, in particular

· Food provision within the school

· The curriculum

· Pastoral and social activities 
        (See appendix 1)

How Do We Implement Our Food Policy?
At St. Nicholas School we

· Establish an effective structure to oversee the development, implementation, and monitoring of this policy, and to encourage a participatory approach to meeting the objectives. 

· Develop an understanding and ethos within the school of safe, tasty, nutritious, environmentally sustainable food, through both education and example. 

· Create an environment, both physical and social, conducive to the enjoyment of safe, tasty, nutritious, environmentally sustainable food. 

· Help to promote and raise awareness of environmentally sustainable food production methods and socially responsible food marketing practices. 

For an up to date list of opportunities for the implementation of the food policy, see Appendix 1.

Monitoring and Review 

The food policy will be monitored through the school’s system of regular audit and reports to Governors meetings. The policy will be updated as appropriate and reviewed every 3 years.

We recognize links with other policies, in particular 
PSHE and Citizenship









Design Technology

                                                                                 
Science

                                                                                 
Behaviour

Appendix 1

At St. Nicholas School we implement the aims of our food policy through the following opportunities and experiences.

· The school curriculum 
           There are many lessons in which the aims are taught: 
 - Science, e.g. Year 3, Healthy Living, Year 5, The Human Body
             - P.S.H.E. and Citizenship, e.g. the importance of healthy living

             - P.E. and Games 
             - Design and Technology – e.g. Year 3, sandwich making

             - Geography e.g. Year 6, environment topic
             - History e.g. through food tasting days, Year 2 Indian food, Year 3 Greek food,
               Year 5 Mexican food.

                The aims will also be taught within the school timetable as and when topics arise as
                part of the schools Healthy Schools ethos, e.g. in assemblies. 

· Through the use of the school grounds   

          -  Year 4 plant, grow and harvest fruit and vegetables

       -  The gardening Club plants and grows fruit and vegetables

       -  The cookery club uses herbs from the school’s vegetable patch.
· School meals and home packed lunches
School meals are made on site following Surrey guidelines for healthy meals. Children who have home packed lunches are encouraged to bring healthy options in their lunch boxes. No sweets are allowed. 
· Medical, social and cultural provision

No nuts are allowed in school. They may not be used in cooking activities or be included in packed lunches and are not used in school meals.

School meals always provide a vegetarian option and choices including a salad bar. 

· Provision of fruit at break times
All Key Stage 1 children are offered fruit at morning break. The school provides Key Stage 2 children fruit once a week. All may bring in their chosen fruit from home if they prefer. 
· Snack provision at PTA functions
e.g. We are working towards providing a healthy snack and drink for all children at school discos. Water is always available. 
· Provision of drinking water for all pupils

As part of the schools Accelerated Learning programme, the children are encouraged to have a bottle for drinking water with them at all times. Drinking water is available for all children at all times. 
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