Draft 5 (August 2008)- following parental consultation.
Whole School Food Policy

Date of Policy implementation:

Date of next Review:

This document is freely available to the entire school community.  It has also been made available in the staff room , and school website as well as being available for parents to  request a written copy. 
Aim
To ensure that all aspects of food nutrition in school promote health and well-being of pupils, staff and visitors to Combe Pafford Business & Enterprise School.

Rationale
Combe Pafford Business & Enterprise School Whole School Food Policy enables us to develop and maintain a shared philosophy on all aspects of food and drink.  Our policy makes a public statement demonstrating how we care for and make a positive contribution to the health and well-being of pupils, staff and other stakeholders.  Our policy includes the following:

· a co-ordinated approach to food and drink to increase the availability

of healthier options. Encouraging all to have a balanced ,healthy diet.
· Ensures equality of access and participation for all.

· Reinforces appropriate messages relating to food and drink- ensuring 

consistency between the formal curriculum and school food and drink provision.

· Engages the entire school community in taking part in the policy development

through School Council, pupils, staff, parents and governors. 

· Establishes effective working partnerships, working towards a common goal,

eg school caterers, teachers and parents.

· Ensures greater sustainability through planned action as part of the school’s

development plan, to meet its aims.

· Communicates our school’s shared vision, ethos and values to

pupils, staff, parents and other stakeholders (including the wider community).

Objectives
· Combe Pafford Business & Enterprise School’s Whole School Food Policy is 

               part of the school’s on-going alignment with the Healthy Schools Programme. 

· To give clear, practical guidance to inform day to day practice.

Guidelines
Drinks and Water
Combe Pafford Business & Enterprise School encourages pupils to drink water freely throughout the school day. Pupils are allowed to drink water during lessons.  For the younger pupils this may be in the form of staff providing jugs and beakers of water or pupils may bring in their own water bottle.

As part of our aim to encourage healthy living pupils are advised about the benefits of drinking water in preference to fizzy or flavoured drinks.  They are taught that water is the only drink that does not cause any damage to teeth and are also taught about the benefits of keeping properly hydrated with water.

There are a number of fountains around the school premises to which pupils and staff are permitted access, so that fresh, cool drinking water is readily available.  

School Lunches and Break Times
The school promotes a good working relationship with our chef. School menus are discussed on a regular basis with the member of the SMT responsible for ‘healthy eating’. Regular discussions between SMT and the chef ensure that our underlying guidelines for providing food are adhered to. 

Our menu ensures that:

· No less than two servings of fruit and vegetables per day per child; at least one should be vegetables or salad and at least one should be fruit.

· Oily fish such as salmon and Tuna should be served at least once every week.  This is available in hot menus such as fish pie as well as in regular pasta pots with Tuna, or jacket potato fillings. 

· Drinking water  is available at all times and sweetened fizzy drinks which have little nutritional value are no longer served at lunchtimes.  Other healthier drinks may be available according to the menu such as smoothies, milk drinks and pure fruit juices. 

Our menu also ensures that:

· Confectionary made with chocolate such as chocolate bars, chocolate-coated biscuits  and sweets will not usually be available for lunch. However, healthier homemade confectionary may be available such as puddings containing cocoa powder. Such confectionary items are limited to one per child, no second helpings will be given for confectionary. 

· Savoury snacks such as crisps should not be available for lunch.  Only nuts and seeds with no added salt, sugar or fat are allowed. We recognise nuts and seeds although containing cholesterol have a far higher nutritional value than snacks such as crisps. We want to encourage pupils to ‘balance’ their diet with good nutritional snacks. 
· Salt should not be available to be added to food at lunch. We feel that it is unnecessary to add or provide salt as most pupils will consume adequate salt though the ‘hidden’ salts in foods that they consume. 

· Condiments such as ketchup and mayonnaise will only be available through an adult serving and therefore controlled intake.

· Meals should not contain more than two deep-fried foods, such as chips and batter-coated products, in a single week.

· Manufactured meat products such as chicken nuggets, burgers and sausage rolls should not be served in Combe Pafford Business & Enterprise School. However, good quality homemade burgers and the like made using quality meat that has not been processed may be made on site and provided. 
Break times
· Most snacks are handmade on the premises by our catering staff. Pizzas etc are made including wholemeal flour. 

· Also sometimes available at break time are homemade cake items such as flapjacks, apple cake and short cakes. All such items are restricted to one per child- tuck staff will not sell more than one ‘cake’ type item to any one child- this will avoid some pupils consuming high numbers of calories, sugar and fat within break time. 

· Also available at break time is toast with a choice of spreads such as butter, marmite, peanut butter and jam. This is spread by staff to avoid pupils consuming higher than needed salt and sugar in spreads. 

· Museli type bars are also available to buy at break times. 

· Pure fruit juices and other drinks may be sold that are in line with our over arching healthy drinks approach e.g. smoothies, milk drinks etc. We recognise that drinks such as smoothies may contain high sugar content but they also have a very good nutritional value and provide pupils with an opportunity to access the nutrients from fruit in a different form. 
Packed Lunches
We recognise that it is harder to have influence on pupils packed lunches, but we endeavour to keep parents informed  of the changes occurring to school food provision, and encourage them to supply their children with healthy packed lunches, encouraging lunches which are similar to the food based requirements we adhere to in school.  The continual aim is to disseminate information about how to achieve a balanced diet, leading to a healthier lifestyle. 
The school particularly encourages the Junior children to bring healthy packed lunches, and a positive reward system is used to try to instil healthy eating patterns at an early age. This reward system will be reviewed twice a year with meal time assistants and junior staff. 

When pupils are to be educated off site pupils are able to order a school packed lunch if they wish.  At present this contains sandwiches with choice of fillings, a piece of fruit, drink and a home made cake e.g. flapjack.  In the near future we hope to include baguettes with a selection of fillings. 
Snack Machines and Soft Drinks Machines
The school does not have any snack machines or soft drink machines at present but there are plans to have one in the Business & Enterprise Centre to provide refreshments within the Centre for visiting students.

Aims

· To provide healthier refreshments both during and outside school catering

                hours.

· To ensure vending is in line with Regulations and the Whole School Food

                Policy.

· To limit branding and advertising associated with vending machines.

· To generate income for the school.

Business and Enterprise Centre food.

As from April 2008 it is hoped we will provide daily fresh, homemade snacks for sale in the Business and Enterprise centre for visiting students and staff. The snacks available would adhere to the same guidelines set out in the Breaktime food section of this policy. 

Aims 

· To provide healthier refreshments during school catering  hours.

· Remove the need for vending machine.

· To generate income for the school.

Moral and Medical needs
Given all the above, within our policy we recognise that for some students, the above criteria will not always fit.  We recognise that for some students there are both moral and medical reasons why certain foodstuffs may be in school. We will cater for minority ethnic/medical and allergy needs on an individual basis.  There may also be medical reasons why certain foodstuffs should be available, for example, diabetic pupils may need to carry sugar products in case of low blood sugar; some pupils are allergic to certain foods (nuts, milk, wheat). Some pupils have already made decisions about their own food eg they wish  to be vegetarian, vegan or fruitarian we will ensure they are given food choices to suit their dietary needs. 
We recognise that pupils do have a choice about their food and drink intake, but we aim to encourage pupils to make a balanced decision about lifestyle,  food and exercise. Whilst we encourage pupils to make healthy food choices we do not ‘ban’ certain food and drinks from school. We will ensure that at break times and lunchtimes the food provided by the school for sale to pupils will adhere to the guidelines set out in this policy .

Displays, Newsletter and Website
News about school meals and menus will soon be found on our school website and an update provided in the newsletter. We are in the process of enhancing the displays found in the dining area which will show the daily menu with pictures.  Displays in the dining area will promote healthy food and lifestyle.

The Dining Area.
Combe Pafford Business & Enterprise School recognises that current government policy wishes to create dining areas for schools, which are not multi-use.  At present time, this is not possible in Combe Pafford Business & Enterprise School since the main hall is multi-use for assemblies, drama, sport, eating as well as a number of other activities.  However, we are in the process of enhancing the dinner hall with new signs, canteen frontage and photographic daily menus. We are also purchasing posts and ropes to improve our queuing system. 

Listening to pupils views.

It is our school policy to encourage healthy lifestyles and to promote pupils taking an active part in improving life within school. A key part of this work is done through the school council who collate pupils views and opinions. Pupils have recently been surveyed (April 2008) regarding their views on school meals and food within schools as well as the dining provision. Following this survey several actions will take place, below are some of the most recent actions:

	The pupils said…


	Action taken by school..

	Pupils didn’t like eating off plastic trays
	Plates and bowls ordered.

	Pupils don’t like the cutlery trolley
	Individual table cutlery trays purchased and cutlery put on tables.

	Pupils think the queues are too long
	Two queues created.

	Pupils wanted to be able to eat outside
	Keystage 4 allowed to eat in outside KS4 seating area.

	Pupils wanted to pre order food. 
	Pre ordering system established- pupils order during registration. 

	Pupils wanted more Indian, Italian,Chinese food 
	Half termly ‘theme’ meals days to be arranged.


The Curriculum

We will endeavour to promote healthy eating and following a balanced diet as opportunities arise across the curriculum. There are some obvious subjects where this can be integral to the lesson e.g. food studies, PE, PSHE, but staff will also seek to highlight a common message about the benefits of healthy eating as appropriate. 

After School Clubs
We encourage all after schools clubs to follow our healthy eating policy.

Trips and Special Occasions

We recognise that there are times such as school trips where children will be permitted to eat and drink ‘treats’ , such as ice cream and fizzy drinks.

Residentials

Wherever possible staff should seek to provide meals which comply with these guidelines but we are appreciative of the fact that this may not always be possible or necessary- for example Ten Tors. 

Breakfast Club
What we do – Breakfast Club operates on a daily basis in the school and is available for children by invitation as the school sees necessary.  We target some children who we know have little or no time for breakfast in the mornings at home, especially those who walk to school.

The food offered is healthy and is consistent with a healthy/balanced diet.  We provide brown toast/bread, grilled bacon toasties, boiled eggs, low fat spread, fruit, jam, marmite, low salt/low sugar fortified cereals as a choice, slices of fresh fruit.  Children choose from hot and cold drinks.

Training and Resources

All staff will have the opportunity to use an interactive learning programme on teaching food safety.  As a school we will encourage all staff who work with food (including catering on residential camps) to complete the interactive training.

Monitoring and Evaluation
It is the responsibility of the healthy Eating Group to monitor, evaluate and refresh the policy.  The above policy will be re-appraised in the light of developments and changes in school.  We recognise that new targets will need to be set or effort given to new priorities and changes.  We also recognise the need to access the worth of our policy – so further audits of provision will be necessary. To this end:

· We will regularly check that the objectives in the policy are being met.

· We will regularly monitor what parents and pupils think  about the Policy

       via questionnaires and the School Council.

· We will endeavour to improve the Policy as and when it is possible.

Sept 2008. 

Dear Sue, Simon,and Matt,

Just to let you know we would like you to be part of our school ‘Healthy Eating Group’  some schools call this a ‘SNAG’ group ‘school nutrition action group’ .  The aim of the group would be to meet half termly and discuss whole school food and dining issues. One of the groups aims would be to develop initatives that would encourage healthy eating and to educate pupils and the wider community.  We would include two senior school council members in meetings once a term and use them to gather views from other pupils. I am sure you can see why you will be a vital member of this group in terms of the roles you play in school. We have asked Sue Allaway to coordinate and chair the meeting of this group and set dates and times (suggest assembly time once a half term)- Simon is very busy at this time so may not be able to stay for the whole meeting.  Sue will minute the meetings and ensure actions are followed up.  Sue will coordinate with the staff in charge of the school council to ensure suitable members are represented on the group and that any actions the group wish to be followed up by the school council are supported by the school council staff.  Sue will be responsible for ensuring information about food and any recent actions are given to Matt Day to be put on the school website. Anne will be the Senior Leadership Team representative and will report to the other SLT and governors. 
Mike Lock. 

Sept 2008.

Dear Matt,

As part of our whole school food policy we have stated that we will ensure the food policy is on the school website. I have attached a draft of it for you to attach- please ensure it clearly states this is the draft form. Once the policy is finalised please can you get a copy off me and put it on the website.  Please can you be responsible for meeting with Sue Allaway once a half term (at least) to determine how the information that emerges regarding food issues/actions/changes/initiatives in school is put on the website. I would like to see dinner menus for the week on the site as well as short reports and pupils views on meals. Please can you create an area on the website for ‘food’. A good thing to include would be photos / short reports of when we have ‘theme’ meals that will happen as from this term once a half term and Simon cooking at the first parents evening this term for parents. I have also attached a list of recent actions that we have taken following the school councils questionnaire to all pupils. We have listened to the pupils, heard them and taken many actions! It would be good to have this put in an interesting format on the web and we can then update it. You may wish to put this info together yourself on the site or get one of your team to do it but please can you oversee it and check it happens as regularly as possible.
Many thanks, Mike/Anne. 

September 2008.

Mike- this is draft 5 of the food policy following consultation with parents. I have made a few alterations- very small to ensure that some of the things parents said are explicit. Mrs Slack wrote a lot- see attached and I have tried to ensure I have included a balanced take on this. All parents (except 1) returned forms very happy and with few ideas or things to add, all (except 1) are keen on idea of food available for parents to try at parents evening and for ‘themed meals’ for pupils to experience different cultures food- so we must try to make sure we start this this term if possible.  I think this is ready to go for governors approval now if you are ok with the few small alterations. I have highlighted the bits I have added in so you don’t need to read it all again!

Anne. 

Dear parents, we have enclosed the draft copy of our Whole school Food Policy. We are still in the process of consultation. We would very much welcome your feedback, ideas and input. We would value your contributions in the formation of our policy-this is a policy for the good of your children and the wider school community. We would be very grateful if you could take the time to complete the attached questionnaire and return to your child’s tutor.
	Are there any areas of this policy that you strongly disagree with? - if so please can you give your reasons.
	

	Is there anything you would like specifically included in the policy that is not currently there? 

	

	What areas of the policy are you completely happy with?

	

	As from September we will be inviting our school chef to cook at parents evenings and give tasters of food. What do you think of this idea?


	

	As from September we will have half temrly ‘theme’ meals such as an Indian luch, Chinese or Italian meal. This is something the children have requested. What do you think of this idea?

	

	Any other ideas/comments/views.
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