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King Ina Church of England Academy Healthy Eating Policy
INTRODUCTION
As a Health Promoting School, King Ina Academy is committed to encouraging and developing positive attitudes towards food and a healthy diet.  In accordance with the Every Child Matters agenda 2004 and to support the five outcomes for children, promoting a healthy life style is integral to our curriculum and we recognise the importance of offering children the  opportunity to make informed choices about what, when, where and why they eat.

As a school we know that food is fundamental to the quality of a child’s life, not just in providing essential nutrition but in communicating and sharing positive values, attitudes and experiences with each other.

We believe that adults (staff, parents and carers) should be good role models and should support the children in understanding how balanced nutrition contributes to a person’s health, happiness and general well-being.

The school will promote healthy eating in curriculum lessons (PE, Science and PSHE) and in the food served in the school dining hall.

This healthy eating policy document will be used to deliver the school action plans to achieve a whole school approach to food and nutrition which includes pre-school, infants and juniors.

The healthy eating strategy will be reviewed annually by the local governing body.
FOOD POLICY AIMS
The main aims of our school healthy eating policy are:

· To improve the health of pupils, staff and the whole school community by helping to influence eating habits through increasing knowledge and awareness of food issues including what constitutes a healthy diet.
· 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 acknowledges the ethical and medical requirements of staff and pupils e.g. religious, vegetarian, medical and allergenic needs.

· To introduce and promote practices within the school to reinforce these aims and to remove or discourage practices that negate them.
· To recognise the value of the individual and strive to provide equal access to opportunity for all.

CURRICULUM
We regard healthy eating education as a whole-school issue, and we believe that opportunities to teach about the importance of living a healthy lifestyle occur throughout the curriculum.

The importance of balanced nutrition and healthy food choices is taught through Science, PSHE and PE.
A kitchen area and equipment has been provided for children to use for cooking lessons when necessary.

MANAGEMENT OF EATING
Pupils in Pre-School and KS1 will benefit from the free fruit and vegetables scheme.  These pupils will be encouraged to eat their piece of fruit as part of their daily break time.  To ensure consistency across the school KS2 children will also be encouraged to eat only fruit or vegetables at break time.  Parents of KS1 children can provide a healthy snack (not chocolate or biscuits) to eat during the afternoon break.
All children are encouraged to bring in a water bottle so they can have access to water throughout the day.  Water fountains are also provided in the school for additional access to drinking water.

Chocolate, sweets, biscuits, crisps and cakes are actively discouraged as everyday snacks in school or as part of lunch boxes.  Chewing gum and fizzy drinks are not permitted on the school premises during the school day or while the children are representing the school.    Cereal bars are also discouraged because these can often contain as much sugar as chocolate bars.

Pupils’ lunch boxes should offer balanced nutrition.  Parents are encouraged to offer a variety of healthy foods (in accordance with the Lunchbox Guidance leaflet which is available for parents).  The Guidance recommends a balanced selection of foods which should be available to the children in their lunch box.

Birthdays and special events such as Christmas parties in class are times where food contributes to a sense of celebration and sharing.  On these occasions foods other than fruit or vegetables may be offered, but the staff should remind the children that this is an ‘occasional treat’.

Pupils are taught not to share packed lunches and parents are reminded about the need to be careful sending in packed lunches containing nuts.  The school cannot be ‘nut-free – the advice from allergies web-sites suggest that it is in the interest of pupils that they learn to be aware of the risks of cross contamination and that they learn to manage the risks themselves if possible.

SPECIAL DIETARY REQUIREMENTS

Religious and ethnic groups:

The school will provide food in accordance with students’ religious beliefs and cultural practices.

Vegetarians and vegans

School caterers offer a vegetarian option for lunch every day.  When necessary the school can also provide a vegan option.

Food allergy and food intolerance

Individual care plans: the school caterers are made aware of any students’ needs regarding food allergies or intolerance.  Close links exist between the special needs lunch time staff and the school caterers so that appropriate measures can be taken.

The school community is aware of the possibility of food allergies within the school population, particularly nut allergies.  Parents or carers of children who are on special diets for medical or religious reasons, or who have allergies, will be asked to provide the school office with as much information as possible about which foods are suitable or foods which must be avoided, so that relevant staff can be made aware of the situation.

SCHOOL MEALS
The hot meals service is offered in house to give the healthiest possible choice of food and is cooked fresh daily using fresh, local ingredients where possible.  There are strict guide lines determining the meals that can be provided in accordance with the Healthy Food Standards in Schools which came into force in 2006.  Parents are encouraged to discuss any special dietary requirements with the kitchen staff so that all children can be catered for whatever their dietary needs.
The half-termly menu is displayed on the website and is sent home to all children in advance.  

The Food Standards Agency regularly come in to school to check the preparation and quality of meals and the school currently has the highest possible ranking.

LUNCHTIMES
Children should be:

· respected as valued customers

· given time and space to eat in a calm environment

· helped to see that enjoying food and eating meals with others contributes to a happy lifestyle

· encouraged to find out more about achieving a healthy balance

· encouraged to try new foods and flavours in a supportive environment

· encouraged to give feedback either individually or through the school council

· encouraged to develop good eating skills and table manners.

The dining room is well staffed with midday supervisors.

The tables and chairs allow for the pupils to sit in friendship groups promoting the idea that lunch times are a happy, social occasion.  Children having school dinners and packed lunches can sit together.

Children enter and leave the dining hall in an orderly way, and demonstrate good manners during lunchtimes. At all times they should be aware of, and listen to members of staff.
Portion size – no child will be made to finish all the food that they are offered because appetites vary from person to person.  However children will be encouraged to ‘eat a little bit more’ if they can to ensure that they are not hungry later on in the day.  Contact should be made with parents if necessary.

BREAKFAST CLUB

Children arrive in school and social interaction is encouraged whilst eating breakfast.  After they have had breakfast pupils will take part in a variety of activities or outdoor play.  The food is prepared fresh on site by the responsible adults running the club.  The food on offer ranges from: sugar free cereals and milk, toast, crumpets or waffles served with marmite, jam or honey, fresh fruit and fruit juice, milk or water to drink.

PRE-SCHOOL
Where possible the pre-school should be following the school’s Healthy Eating Policy although there is no official guidance for pre-school children.  Pre-school pupils are allowed to have biscuits although they should try to keep to the no-confectionary rule – i.e. no chocolate, cream filling or added sugar topping.

FOOD AND DRINK PROVISION THROUGHOUT THE SCHOOL DAY

Breakfast

Breakfast is an important meal that should provide 25% of a child’s energy requirements and contribute significantly to their vitamin and mineral intake.  Children are encouraged to eat breakfast before they come to school (unless attending Breakfast Club) and this is promoted through the curriculum work.

School Lunches

The Government introduced compulsory National Nutritional Standards for school lunches in April 2001.  These standards apply to all hot and cold midday meals prepared for students during term time, including packed lunches.  Food prepared by the school caterers meets the National Nutritional Standards for the school lunches.

Special Occasions

Sweets or chocolates for special occasions, such as birthdays, are permitted, but the use of sweets as a reward must be kept to a minimum.  Instead children should be rewarded with stickers, praise and merit certificates.

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 refrigerators are used when necessary; that food handlers undergo appropriate food hygiene training; that suitable equipment and protective clothing are available.  Any food safety hazards are identified and controlled.  We consult our local environmental health department about legal requirements when necessary.

ROLE OF THE CO-ORDINATOR
· To ensure that staff and parents are informed about the healthy eating policy, and that the policy is implemented effectively.

· To ensure that lunchtime staff are given sufficient training

· To liaise with external agencies regarding the healthy eating education programme and ensure that all adults who work with children on these issues are aware of the school policy and work within this framework.

· To monitor teaching and learning about healthy eating and oversee the content of the curriculum to ensure that all pupils have the opportunity to learn about healthy eating.

· To encourage positive role models amongst the staff by encouraging healthy options for staff ‘treats’ such as fruit.
· To ensure that all staff involved in food preparation have a current food hygiene certificate.

ROLE OF PARENTS
The school is aware that the primary role model in children’s healthy eating education lies with parents.  We wish to build a positive and supportive relationship with the parents of children at our school through mutual understanding, trust and co-operation.  In promoting this objective we will:

· Inform parents about the school healthy eating education policy and practice

· Inform parents about the best practice known with regard to healthy eating so that the parents can support the key messages being given to children at school.
ROLE OF GOVERNORS
The Local Governing Body is responsible for monitoring the healthy eating policy.  The governors support the Headteacher in following guidelines from external agencies.  Governors inform and consult with parents about the healthy eating policy as required.
MONITORING AND EVALUATION
The effective implementation of this policy will be monitored by the co-ordinator, Headteacher and local governing body on an annual basis.

The policy will be evaluated annually.
Staff continual professional development

The school will provide ongoing training for the staff appropriate to food and nutrition education.

