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Heacham Junior Whole School Food Policy

Introduction and Context for policy
Heacham Junior School is a rural school situated on the West Norfolk Coastline. 

Heacham Junior School is committed to being a healthy school and to promote the health and well-being of the school community. As part of this we aim to help our pupils understand the consequences, and to develop the skills to take responsibility for, the choices they make.
This policy supports one of the Every Child Matters outcomes - Being Healthy

Other relevant policies

· PSHE

· Drug Education

· Sex and Relationship Education

· Physical Activity

Aim

· To ensure that all aspects of food and nutrition in the school helps promote the health and well-being of the whole school community

 Objectives

· To ensure that food provided across the school day is consistent with our aim and meets the new mandatory standards, covering all school food, introduced from September 2006

· To ensure that food and nutrition information across the curriculum, and in extra curricular activities, is consistent and up-to-date.

· To ensure that the whole school community is involved in the implementation of this policy

Settings for Food Policy Across the School Day

· Break time 

· Tuck shop - we operate a ‘healthy tuck shop’ during school break. All food sold on the ‘tuck trolley’ conforms to the healthy food standards introduced from September 2007.  Water and semi-skimmed milk products are also sold. 
· Snacks brought from home are required to meet the healthy food guidelines. Parents are advised of this through regular newsletter items and publicity from the school kitchen and the school council.
· School lunches 
Heacham Junior School  meets the mandatory food standards for school meals introduced September 2006. Menus are carefully planned to meet the requirements. This process is monitored by Norfolk County Services Catering Department.

· Packed lunches 
We encourage children and families to eat a well balanced packed lunch. We offer advice in leaflets, in school newsletters and through school council initiatives. Children may be given a sticker if they have eaten a healthy packed lunch on that day.

 Water Provision. 

Pupils are encouraged to drink water throughout the day and teachers act as role models. Children are encouraged to bring water bottles into school (with a valve top) and there are two water coolers for their use. Jugs of water and plastic cups are available at lunchtimes for both packed and cooked lunches. 

Consistent messages 
Children are encouraged to sit up at the table and display good table manners. We have tablecloths on the tables and water freely available. Pupils are expected to use their knives and forks properly if they are physically able to. Children are responsible for clearing their plates at the end of the session. Pupils who eat all of their cooked lunch are often given a sticker by the Midday Supervisors. 

Birthday Lunches

We aim to promote the social aspects of eating together. Pupils are able to book a ‘Birthday Lunch’ meal for themselves and their friends. This is a separate menu to the normal published menu. 
Teaching about food and nutrition

 The overall aim of our teaching about food and nutrition is to help children learn about, and to enjoy food. The Balance of Good Health Model is used as the basis to teach about healthy eating within the curriculum.

Within the formal curriculum-
·   Science

·   Design and Technology

·   Cross curricular work

·   PSHE

·   R.E.

·   Geography

Other opportunities may arise from school trips (e.g. Victorian or evacuee packed lunches), field trips, particular focus weeks or events and special visitors into school. 

We have a specially equipped Food Technology Room for teaching purposes. All children have access to this facility through the taught curriculum and/or cookery club.  
Inclusion
Parents are asked to make the school aware of any dietary needs on the school admission form. The school kitchen is always keen to work with parents to provide a modified menu to accommodate children with particular issues, as far as is practicable. 
Continuing Professional Development of staff

Staff receive training as appropriate to the teaching of Food Safety and Health and Hygiene.

Partnerships- who we work with on food issues in schools
· School Food Group or School Nutrition Action Group (S.N.A.G)

· Healthy School Advisor

· School Council

· Any Health Professional involvement e.g. Dietician, School Health Advisor,School Dentist)

· Parents and Carers

· Governors

Monitoring and Evaluation
The Whole School Food Policy is monitored by the school governing body. There are specific monitoring visits aimed at Every Child Matters ‘Being Healthy’ outcomes.

The school has achieved Healthy School Status where Healthy Eating is a very important section. Audits are completed to ensure that the school is meeting the very stringent criteria.

Future plans

To develop further the use of our Food Technology Room and build in activities which engage the whole community in Healthy Eating. 
To continue to raise the profile of healthy school lunches and to increase school meal uptake.
Review date- 26th November 2009
Date 

Signature
Next review: Autumn 2011
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