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School Name:-  
Withernsea High School




(Specialising in Humanities and Technology)

Policy Implementation date:-
1st May 2008
Date of next review:-


30th April 2009
This document is freely available to the entire school community.

It is available on the staff ‘shared area’ or in printed version from the Catering office.
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1. Mission Statement

The education mission is to improve the health and wellbeing of the entire school community by teaching students ways to establish and maintain healthier eating and lifestyle choices through the curriculum, school food and drink and the extended schools agenda.

2. Aim

· To improve the health and wellbeing of students, staff and their families by helping to influence their eating habits.

3. What is a whole school food policy?

A whole school food policy is a shared vision on all aspects of school food and drink, which links together the different key areas of school life in a clear and consistent way, by incorporating the curriculum, extended schools agenda, school food and drink, extra curricular activities, pastoral care and welfare, students, parents and school staff to achieve one common aim of healthier happier students.

Developing a whole school food policy enables the school community to link together several pieces of Government policy, legislation and guidance in one document eg:


Healthy living blueprint for schools


Every Child Matters


National Healthy School Programme


Nutritional Standards for School Lunches and other school food


Food in schools toolkit


Fruit and vegetables in schools


Choosing Health


5 a day programme


National Curriculum

Heartbeat Award

Extended Schools Agenda

East Riding public health strategy

It also demonstrates how committed the school is to making a positive contribution to the health and wellbeing of students, staff and wider community through increasing their knowledge and awareness of food and drink.

The School Food Policy Seeks:-

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

· To ensure that food provision in the school reflects the ethical and medical requirements of students, staff and visitors eg religious, ethnic, vegetarian and medical.

· To increase students’ awareness and knowledge of food production, manufacture, distribution and marketing practices and what impact they have on health and the environment.

· To make the provision and consumption of food and drink at school an enjoyable and safe experience.

· To work in partnership with all relevant stakeholders (Caterers, Local Authority, Primary Care Trusts, Parents, Wider Community Links, Food Suppliers, OFSTED and the Government) to ensure that good practice is introduced and actively promoted within the school.

· To incorporate and implement the following key areas within the whole school food policy:-

School Councils/Student Councils

Healthier breakfast Clubs

Healthier tuck shops and break time snacks

School lunches

Healthier lunchboxes

Water provision

Healthier vending

The Dining Room experience

Curriculum

Extended school agenda/After School Clubs

Accounts / Finance of meal provision

For further information refer to appendix A
4. Objectives

· To work towards ensuring that this policy is accepted and embraced by:-

Governors

School Management

Teachers and support staff

Students

Parents / Carers

School caterers/Food providers

The school’s wider community


· To integrate these aims in all aspects of school life via:-

Food and drink provision within the school

The curriculum

Extended schools agenda

Pastoral and social activities

Development of the school’s sites and buildings

5. Methods

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

· Develop an understanding and ethos within the school of safe, tasty, nutritious, environmentally sustainable food, through both education and example. Refer to appendix C for details.

· Create an environment both physical and social, conducive to the enjoyment of safe, tasty, nutritious, environmentally sustainable food. Refer to appendix D and F for details.

· Help to promote and raise awareness of environmentally sustainable food production methods and socially responsible food marketing practices. Refer to appendix E for details.

Appendix A 

Signposting – Further information on the topics listed below can be found as indicated

· School Councils/Student Councils

· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· Healthier breakfast Clubs

· Food in schools toolkit, department of health, www.foodinschools.org
· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· Healthier tuck shops and break time snacks

· Food in schools toolkit, department of health, www.foodinschools.org
· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· School lunches

· School Meals Team –  East Riding of Yorkshire Council, Tel:01482 395320

· School Food Trust, www.schoolfoodtrust.org.uk
· Department for Education and Skills, www.dfes.gov.uk/schoollunches/default.shtml
· Headley Steven, food services manager 


01482 396221
· Healthier lunchboxes

· Food in schools toolkit, department of health, www.foodinschools.org
· Food Standards Agency, www.food.http://www.food.gov.uk/
· School Food Trust, www.schoolfoodtrust.org.uk
· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· Water provision

· Food in schools toolkit, department of health, www.foodinschools.org
· Department for Education and Skills, www.dfes.gov.uk/schoollunches/default.shtml
· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· School Food Trust, www.schoolfoodtrust.org.uk
· Healthier vending

· Food in schools toolkit, department of health, www.foodinschools.org
· Department for Education and Skills, www.dfes.gov.uk/schoollunches/default.shtml
· Food policy in schools – a strategic policy framework for governing bodies, food standards agency

· School Food Trust, www.schoolfoodtrust.org.uk
· The Dining Room experience

· Food in schools toolkit, department of health, www.foodinschools.org
· School Meals Team –  East Riding of Yorkshire Council, Tel:01482 395320

· Curriculum

· Crossley-Klinck, Jinny, Area Relationship Manager 
(West)
(39)2413

· Furbank, Mike, Area Relationship Manager 

(North)
(39)2402

· Seaman, John, Area Relationship Manager 

(East)
(39)2410

· Extended school agenda/After School Clubs

· Lee Wilkinson, extended schools manager


01482 679921

· Accounts / Finance of meal provision

· Jonathan Fisher, Finance Manager



01482 394210

· Public Health – Obesity

· Pinder David, Health Development manager

01482 392510

Appendix B

Establish the organisational structure and arrangements to oversee the policy and encourage a participatory approach

· Associate Assistant Headteacher – Inclusion, will take lead responsibility.
· We will take a whole school approach - include consideration of curriculum, food service, pastoral and social care

· We are considering setting up a school nutrition action group (SNAG).

· Invite parents / carers, pupils, teachers, school meal provider, health workers, interested members of the local community etc.

· Consider the frequency of meetings. 

· Description of the level of service.

· Meal uptake.

· School meal promotion marketing plan.

· Progress in meeting food policy goals.

· Quality of food being served (hygiene, Environmental Health Officer reports, nutrition, sustainability). 

· We will solicit pupil preferences in planning menus and snacks. This will be done with ‘Student Voice’ focus groups, surveys, taste tests etc.

Appendix C

Integrating an ethos of safe, tasty, nutritious and environmentally sustainable food into the curriculum:
Food topics covered within curriculum areas such as:
· Art, e.g. observation drawings of food, healthy eating poster design 

· Personal Social and Health Education, e.g. menu planning, nutrition

· Design and Technology, e.g. cooking, designing tools

· English, e.g. food diaries, following instructions 

· Geography, e.g. what food grows where, food miles, transporting food, waste

· History, e.g. past diets, discoveries 

· Information Technology, e.g. recording results of a food survey, website review

· Maths, e.g. weights and measures

· Physical Education, e.g. links between healthy eating and exercise

· Science, e.g. effects of heat on food, plant growth, nutrition 

Topic cross references may include: 
· Nutrition

· Dining

· Cooking 
· Menu planning skills 

· Food hygiene (e.g. common food poisons, bacterial growth, contamination, washing hands, temperatures, storage, cleaning and disinfectant, pests)

· Cultural diversity

· Food production, marketing and labelling

· Recycling 

· How plants grow 

Examples of activities that could support our curriculum work

· Relationships with local food businesses, e.g. farms, shops and restaurants (by encouraging food professionals such as chefs to come into the classroom, and arrange for pupils to visit their premises).

· Tasting sessions (integrate a range of eating experiences into classroom work, e.g. tasting fresh, dried, juiced, frozen and canned fruits and vegetables) 

· Cooking demonstrations

· Healthy eating drama activities 

· Healthy eating projects

· School website with pages on food issues and links to other related sites

· Debates / guest speakers

· Eating experiences integrated into the curriculum for all subjects.

· School gardens (give pupils the opportunity to plant, harvest, prepare, cook and eat the food they grow). 

· Heartbeat Award attainment

· Healthy Schools Status attainment

Appendix D

We will create an environment conducive to the enjoyment of safe, tasty, nutritious and environmentally sustainable food through regular critical review of:
Key questions

· What is the on-site food provision? (list it). Does it need to change?

· How do the services provided meet the religious, ethnic, vegetarian, medical and allergenic needs of pupils and staff?

· Do we need a staff training programme for teachers and food service staff on basic nutrition, nutrition education and the benefits of organic and sustainable agriculture?

· Do we want to introduce a system of nutrient based menu planning and analysis for school meals? If so, what software, training and support do we need? 

Environment
· Dining area - is it safe, pleasant, comfortable, attractive and clean? – be honest in your assessment.

· Are their sufficient dinning room supervisors? Are they trained to provide advice on food choices / hygiene?

· Dining arrangements? Family or cafeteria?

· How can we ensure pupils have sufficient time to eat? Eg. Observation of individual pupils, and follow ups if pupils have issues. 

· How do we foster good manners and respect for fellow students?

· Are facilities for washing hands adequate?

· Are there sufficient litter bins and facilities for waste food? Are they emptied regularly? 

Food ideas
· Breakfast food 

· Cereal 

· Fruit (fresh, canned and dried)

· Yoghurt with fruit and/or cereal

· Bread or toast (white or wholemeal), muffins, crumpets, butter or spread, marmalade, marmite 

· Fruit juice, water and milk 

· School tuck shop food 

· Fresh fruit

· Vegetables, e.g. carrot sticks, cucumber, celery

· Crumpets, pitta bread, toast or bread (avoid sweet fillings, such as jams)

· Bread sticks

· Milk 

Appendix E

Promotion and raising awareness of environmentally sustainable food production methods and socially responsible food marketing practices will be achieved through:
Increasing the use of safe, environmentally sustainable local food 

· Encourage caterers to source locally grown produce wherever possible

· Encourage the use of organic food where economical to do so.
· Ensure menu planning is linked to seasonal produce

· Through the catering specification eliminate unnecessary and potentially harmful food additives such as bovine growth hormones and irradiation. 

Public policy and school campaigns

· Aim to ensure maximum uptake of meals and that all pupils entitled to a free meal receive one. This may be done through parental or carer information / communication, meals promotions and procedures to protect identity of free meal claimants. 
· Maximise the reduction of waste by recycling, reusing, composting and purchasing recycled products. Include the school caterers in the project.

Appendix F

Food Hygiene

· Lead responsibility – Senior Catering Supervisor is responsible for ensuring compliance with all applicable food hygiene requirements
· Requirement on all providers
· All the staff employed in food preparation hold a basic food hygiene certificate.

· Staff are supervised by someone holding an advanced food hygiene certificate or equivalent.

· A 'Hazard Analysis Critical Control Points' system is in operation and observed at all times. Is a copy of this available for inspection? 

· All Government /European Union regulations appertaining to food hygiene are complied with.

· Additional requirements on school meal providers

· A full independent food hygiene inspection of the food storage, meal preparation and food serving areas is carried our annually by ERYC. 
· We have a cleaning and disinfectant schedule that can be inspected 

· Pupils

· Pupils are encouraged to wash their hands every time they go to the toilet?

· Adults

· Adults who assist with food preparation activities in the school, including classroom activities, possess a basic food hygiene certificate or equivalent or have completed the British Nutrition Foundation 'Teaching Food Safety' CD programme. This encourages food safety and provides them with an additional personal qualification

· Classroom food handling and preparation

· We have a list of “do’s” and “don’ts”?

· Food Poisoning

· We have a policy /procedure in the event of an outbreak of food poisoning.  The Senior Catering Supervisor, Headteacher, catering team members and Office Manager are aware of the food poisoning policy and the necessary actions to be taken. 

· Infectious diseases

· The school follows LEA guidelines regarding infectious conditions.
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