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1. Statement of intent

1.1 At Tas Valley Federation, we understand that what pupils eat and drink at
federation is important. We aim to teach pupils about food and nutrition through
the curriculum and reflect these principles in the food menu and cooking
provisions.

1.2 We acknowledge the important connection between a healthy diet and a pupil’s
ability to learn effectively and achieve high standards in school. We also
acknowledge that we can play a key role in working with pupils and parents to
support the wider community to adopt a positive attitude to a healthy lifestyle.

1.3 As part of our healthy eating and living campaign, our catering will uphold high
standards of quality, nutrition and cleanliness, and adhering to the food
standards and legal obligations. As such, this policy has been implemented to
allow us to provide food in a safe and hygienic manner.

2. Associated Policies

2.1 This policy operates in conjunction with the following federation policies:

o Allergies Policy

e  Healthy Eating Policy

o Health and Safety Policy

3. Roles and responsibilities

3.1 The Governing Board is responsible for:

The provision of food within the federation — ensuring the provision of food to
pupils entitled to Free School Meals (FSM) and pupils who have requested
school meals.

Ensuring appropriate food provision within Breakfast Clubs.

Ensuring that, where possible, all pupils are able to eat one hot meal a day.
Ensuring that drinking water is provided free of charge at all times.

Providing free-to-use facilities to eat food, including accommodation, furniture
and supervision, so pupils can eat their food in a safe and social environment.
Ensuring that milk is provided free of charge to children below the age of 5.
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4.1

5.

5.1

Ensuring a free piece of fruit or vegetable is provided outside of school lunch
hours for pupils between four and six years old through the School Fruit and
Vegetable Scheme.

Engaging a catering contractor to fulfil the Federation’s responsibilities in
compliance with school food standards.

The Executive Headteacher is responsible for:

Organising food hygiene training for Breakfast Club Supervisors.

Ensuring facilities for Breakfast Club are appropriately cleaned.

Ensuring that staff withdraw any stock for Breakfast Club that is unsuitable to
be eaten or drunk.

Ensuring that Breakfast Club staff check that all pre-packaged food provides full
ingredient lists and allergen labelling before it is made available to staff, visitors
and pupils.

Ensuring that kitchen equipment used by the catering contractor is
appropriately maintained.

Agreeing with the catering contractor the meal plans for the term.

Ensuring the food served to pupils is nutritious and provides them with a
healthy balanced diet in line with the federation’s healthy eating strategy.
Completing relevant risk assessments.

The catering contractor is responsible for:

Providing the Executive Headteacher with a copy of their food hygiene
certificate upon request.

Checking that food storage areas are running at the correct temperature.
Ensuring PPE is undamaged and that there is enough PPE for each member of
kitchen staff.

Withdrawing stock that is unsuitable to be eaten.

Ensuring high standards of personal hygiene are maintained at all times.
Ensuring the food served to pupils is nutritious and provides them with a
healthy balanced diet in line with the federation’s healthy eating strategy.
Checking that all pre-packaged food provides full ingredient lists and allergen
labelling before it is made available to staff, visitors and pupils.

Current food-based standards for federation lunches

The federation is committed to providing pupils with a healthy balanced diet, in
line with the School Food Plan’s ‘School Food Standards: A practical guide for
schools, their cooks and caterers’.

Exemptions to the federation food regulations

The school food standards do not apply to food provided:
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6.1

7.1

7.2

7.4

8.6

At celebrations marking religious or cultural occasions.

At fundraising events.

As rewards for achievements, good behaviour or effort.

For using in teaching food preparation and cookery skills, including where the
food prepared is served to pupils as part of a school lunch.

On an occasional basis by parents or pupils.

Healthy eating statement

The federation will encourage pupils to adopt healthy lifestyles, both through a
nutritional diet and regular exercise, during assemblies, PE lessons and PSHE.
The principles of healthy eating strategy will be embedded throughout the
curriculum.

Catering service standards

Menus and prices (where applicable) will be clearly advertised and will contain
nutritional information. Additionally, menus will adhere to statutory nutritional
standards and will reflect parents’ and pupils’ preferences, cultural, religious
and special dietary needs. Parents’ and pupils’ feedback will be encouraged.

High standards of cleanliness will be maintained within the kitchen and serving
areas.

Pupils with allergies or other dietary requirements will be treated with
sensitivity, as will pupils entitled to free school meals.

Purchasing food

For Breakfast Club, all food items are purchased from reputable suppliers to
ensure compliance with government buying standards.

All pre-packaged foods supplied will clearly display the following information on
the packaging:

Name of the food

Full ingredients list, with allergenic ingredients emphasised, e.g. in bold, italics
or a different colour.

The federation continues to place emphasis on consumer response to new
products; throughout this process, the federation will liaise and consult with the
federation community, including parents, to ensure acceptable quality.

9. Food and drink safety

9.1

Food will only be consumed in the canteen, on the playground and in
classrooms with teachers’ permission (e.g. special circumstances). Pupils will
be instructed not to run when they are eating. Drinking water will be available
from the drinking fountain and within classrooms. Pupils will be permitted to
refill water bottles throughout the day.
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9.2 Staff will generally eat all hot food away from pupils. If members of staff are
drinking hot drinks, they will keep them out of pupils’ reach. Staff are permitted
to have hot drinks in the classroom; however, they will place them at the back
of a desk to minimise the risk of spillage. Staff on duty can have hot drinks but
they must adhere to the above points.

9.3 Electrical equipment, such as kettles, toasters, will be turned off when they are
not in use. They will not be kept in classrooms, except in food technology
lessons. If pupils are in a food technology lesson (or similar), they will be
supervised by a member of staff and the staff member will demonstrate how to
use the equipment. Appropriate PPE will be available for pupils who are
handling hot food, drinks or equipment, e.g. oven gloves.

9.4 Pupils will not have access to the kitchen without supervision from a member of
staff. Pupils will not be permitted to make their own drinks. When eating hot
food, pupils will be instructed to use cutlery where possible and to ensure their
food is cool enough before eating it.

9.5 First aid kits are located throughout the school buildings (see First Aid Policy).

10. Lunches provided by parents

10.1 Parents may choose to provide lunch for their own child. Parents are asked to
provide lunches that conform to our health and safety principles. They should
not send:

o Thermos flasks with hot liquid, as this would pose a threat of scalding.

o Glass bottles or containers, as these could smash and create shards if broken

o NUTS — as these pose a risk to those with severe allergies. This includes
products which contain nuts, e.g. hazelnut chocolate spread.

10.3 Parents are asked to provide a lunch in keeping with our healthy eating
principles. Lunches should not contain:

o Fizzy drinks
o Confectionery items e.g. sweets
o NUTS (see above)

Children may be directed not to consume these items and/or these items may
be confiscated and returned at the end of the day.

10.4 Every day, lunches should contain a healthy balance of:
o Starchy food — e.g. any type of bread; pasta; couscous; rice; cereal

o Fruit and/or vegetable
o Protein — e.g. meat; fish; eggs; beans and pulses
o Dairy — cheese; yoghurt; fromage frais; custard

10.5 Lunchtime staff will monitor the content of lunchboxes, observing in general,
rather than conducting checks. Any issues will be dealt with in a sensitive
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manner, with the understanding that, in many cases, it will be the parent rather
than the child who has included the item in the lunchbox.

10.6 When the contents of the lunchbox repeatedly contain an unhealthy balance of
food items, the lunchtime staff will report this to the class teacher and contact
will be made with parents.

11. Snacks

11.1 Children in Reception, Year 1 and Year 2 will be offered a piece of fruit and
vegetable each day, free of charge.

11.2 At playtimes, children in Key Stage 2 are encouraged to bring a ‘healthy snack’,
e.g. fruit or vegetable based. This should not be a chocolate-based snack or
‘junk food’ and should be low in salt or sugar.

12. Monitoring and review

12.1 This policy will be reviewed every 3 years, or in light of any changes to relevant
legislation.
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