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1. Introduction
This policy outlines our commitment to promoting healthy eating and providing nutritious, safe, and inclusive food options throughout the school day. We recognise the vital role schools play in shaping lifelong healthy habits and supporting pupils’ physical and mental wellbeing.
2. Aims
· Promote a whole-school approach to healthy eating and nutrition education.
· Ensure all food and drink provided meets or exceeds School Food Standards.
· Support pupils in making informed food choices through education and modelling.
· Accommodate dietary, religious, and cultural needs safely and respectfully.
· Foster a positive, inclusive dining environment that encourages social interaction and good manners.
3. Food and drink provision throughout the day
3.1 Morning Break
· KS1 pupils receive free fruit/vegetables via the national scheme.
· KS2 pupils are encouraged to bring healthy snacks (e.g. fruit).
· Crisps, sweets, chocolate, and fizzy drinks are not permitted.
3.2 Lunchtime
· Hot meals are provided by a registered catering provider and meet School Food Standards.
· Vegetarian and allergen-safe options are always available.
· Packed lunches should include a balance of food groups and exclude nuts, fizzy drinks, and excessive sugary or salty snacks. This is communicated with parents regularly.
· Specific dietary needs for children with additional needs can be accommodated upon discussion with staff.
· Pupils eat in a calm, supervised environment with encouragement to try new foods and use good table manners.
3.3 Water Access
· Pupils are encouraged to bring a named water bottle.
· Water is available throughout the day and at all meals.
· School promotes a ‘water only’ policy between meals but understands that this can be adapted if needed.
4. Special Dietary Needs
· The school is nut-free to protect pupils with severe allergies.
· All dietary needs (medical, religious, cultural) are recorded and catered for.
· Staff are trained to recognise and respond to allergy-related emergencies.
5. Food Education in the Curriculum
· Healthy eating and food education are embedded across subjects including:
Science (nutrition, digestion),DT (cooking, food prep),PSHE/RHE (healthy lifestyles),Geography (food origins, sustainability)
Pupils engage in cooking, tasting, growing food, and food-related projects.
6. Sustainability and Community
· The school promotes sustainable food practices and food waste is disposed of separately, monitored and minimised.
· Families are encouraged to support healthy eating at home.
7. Celebrations and Events
· Food-based celebrations are inclusive and allergy-aware.
· Birthday sweets and cakes are not encouraged.
· Cultural and religious food traditions are celebrated respectfully.
· Fund-raising events include healthy food and drink options.
8. Parent/carer engagement
Our relationships with all members of our school community are important and we aim to support them with information and advice so that they are best prepared to make healthy choices for their families. Should staff have concerns around a child’s diet/consumption in school they will communicate directly with parents. Likewise, we encourage parents to discuss any dietary concerns with staff so we can support and monitor in school.Healthy eating information for families can be found here: Healthier Families - Home - NHS
9. Roles and Responsibilities
· Headteacher: Approve and monitor the policy.
· SLT and PSHE Lead: Oversee implementation and curriculum integration.
· Catering Staff: Ensure compliance with food standards and allergy protocols.
· Parents/Carers: Support healthy eating messages and provide appropriate snacks and packed lunches.
10. Monitoring and Review
· The policy is reviewed every 3 years or in response to significant changes.
· Monitoring includes:
School meal uptake and feedback, Packed lunch audits, Curriculum evaluations, Stakeholder questionnaires.
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