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1) Introduction and strategic context: 

1.1 Within Washwood Heath Multi Academy Trust’s Strategic Plan, our ‘beliefs and promises’ to 

our young people include that their learning experience will enable them: 

- ‘to learn how to be safe and healthy;  

- to receive a guarantee of cultural and societal experiences;  

- to be an effective, life-long learner and participating global citizen who celebrates diversity 

and can address prejudice.’ 

1.2 The Strategic Goals of the Trust reflect these promises in their commitment to a ‘safe 

environment’, to ‘all involved in the Trust’ knowing that ‘their voices are heard’, to developing 

our young people’s ability to ‘celebrate diversity and…address the causes of prejudice.’. 

Alongside these, the development of our food provision also contributes to ‘our planned 

progress towards carbon neutrality.’ 

1.3  As a result, the Trust is not only committed to ensuring young people’s health is promoted by 

the food provided at our academies, but that it contributes to their learning about how to stay 

safe and well and that the voice of young people is an important part of achieving these goals.  

2) Purpose: 

2.1  It is important that young people eat healthily and drink plenty of fluids while in 

school. The Trust’s commitment to teaching pupils to make healthy food and drink 

choices through the curriculum will be reflected in the Trust’s lunch menu and 

cooking provisions. 

2.2  The Trust acknowledges the important connection between a healthy diet and a 

young person’s ability to learn, concentrate, and achieve high standards in school.  

2.3 The Trust will work to improve the health of the whole school community by 

equipping young people and their families with ways to establish healthy eating 

habits that benefit both themselves and the environment. 

The Trust will therefore provide high quality food education and food in school to 

help ensure food messages are consistent during the school day.  

2.4  As part of the Trust’s policy, the catering teams will uphold the highest standards of 

quality, nutrition, and cleanliness, adhering, without exception, to food standards 

and legal obligations. As such, this policy aims to help staff and parents deliver 

consistent messages to young people, enabling them to develop a positive and 

independent approach to a healthy lifestyle. 

3) Legal framework 

3.1 This policy has due regard to all relevant legislation and statutory guidance 

including, but not limited to, the following:  

The Requirements for School Food Regulations 2014  



 

 

Food Safety Act 1990 

School Standards and Framework Act 1998 

Natasha’s Law (2021) 

This policy operates in conjunction with the following non-statutory guidance:  

DfE (2019) ‘School food in England’  

The School Food Plan (2015) ‘School Food Standards: A practical guide for schools, their 

cooks and caterers’  

3.2 This policy operates in conjunction with the following school policies: 

Health and Safety Policy  

Supporting Pupils with Medical Conditions Policy  

Equality Policy 

4) Objectives: 

a. To integrate a whole-trust ethos towards healthy eating; therefore, helping both 

staff and young people to perform well, concentrate better and improve general 

wellbeing.  

b. To ensure all young people have access to nutritious food and safe drinking water 

during the school day. 

c. To ensure that our food provision in our academies reflects the ethical and 

medical requirements of both students and staff (e.g., vegetarians, Halal, or 

people with allergies) this promoting a recognising and respecting of diversity and 

promoting inclusion. 

d. To use the curriculum to teach students safe, hygienic methods of preparing, 

handling, and storing food, and to inform them about the benefits of choosing 

healthy options. 

e. To encourage staff to participate in our healthy eating ethos and act as role 

models to young people. 

f. To reduce our impact on the environment, making sure there is a reduction in the 

Trust’s single use plastics, recycling where possible, food waste, cardboard, and 

our used cooking oil; using locally sourced suppliers where possible. 

g. To meet the Food for Life Catering Mark standards of 75% freshly prepared, and 

address issues of seasonality, animal welfare and sustainable fishing. 

h. Ensure catering staff are involved in academy and Trust life and are provided with 

opportunities for continuous professional development and growth. 



 

 

 

 

5) Quality assurance and success criteria. 

5.1 The impact of this policy will be evaluated in the following ways to monitor progress 

towards annual targets set within the Directorate Improvement Plan: 

- Food purchasing data, reflecting in the percentage of young people purchasing food 

from ‘MAT Meals’;  

- Reduction in waste and the environmental impact of our food provision in relation to 

packaging and transportation;  

- Food purchasing data revealing that all students purchasing food from ‘MAT Meals’ are 

receiving a healthily balanced diet as defined in this policy. 

Feedback from parents/carers reflects the healthy nature of the food provided; 

Feedback from young people on both their experience of school meals and their 

learning related to healthy eating through the curriculum. 

Monitoring and evaluating the professional growth of catering colleagues. 

5.2 Curriculum provision will be monitored and evaluated through quality assurance of the 

intent, implementation and impact of the relevant curriculum areas and the ‘safeguarding’ 

curriculum of each academy through the quality assurance calendar. 

6) Healthy eating statement 

6.1 The Trust uses healthier cooking methods to contribute to healthy eating, such as the 

following: 

• Using less fat in cooking; 

• Baking foods rather than frying them; 

• Reducing the use of sugar in recipes; 

• Increasing the use of food items containing high amounts of fibre. 

All menus are developed in accordance with the nutritional standards set by The School 

Food Plan 2015 in “School Food Standards”, a practical guide for schools, cooks and 

caterers. 

6.2 The Trust encourages young people to adopt healthy lifestyles, both through a 

nutritional diet and regular exercise, especially through the PE, Science, Design 

Technology and PSHE curricula and during assemblies. 



 

 

6.3 The Trust is committed to: 

- Providing food of consistent nutritional quality throughout the school day which 

meets the current Government food regulations as a minimum; 

- Working with the whole Trust community to review and implement this food 

policy and our actions plans as described within the Estates Directorate 

Improvement Plan, with a strong emphasis on young people’s voices in developing 

and advocating the way this policy is enacted. 

- Keeping all stakeholders informed about food issues in the Trust that change. 

- Building confidence in the Trust’s catering service and raise the number of 

children who have a school lunch.  

- Ensuring staff have up to date knowledge, skills and resources to educate young 

people about food. 

7) This policy and safeguarding: 

Ensuring that young people eat and drink well is part of the safeguarding culture of the 

Trust. Staff supervising young people eating must report concerns over a young person’s 

diet as they would another safeguarding concern and should see being aware of this as 

part of their professional duties. Lead safeguarding staff can also use food sale data to 

monitor the food purchasing habits of young people, information which is also available 

to parents/carers. 

8) How food provision enacts this policy:  

8.1) Drinks 

8.1.1 The Trust teaches young people the importance of drinking plenty of fluids and how 

this hydration helps contribute to effective learning and good health and improved 

physical performance. 

8.1.2 The Trust provides safe drinking water throughout the school day. This is available 

via drinking fountains around our academies 

8.1.3 Young people are permitted to bring a re-useable water bottle to refill with water 

during the school day so students keep hydrated particularly after PE and in warmer 

weather. 

8.1.4 Drinks with added sugar are NOT available with school meals or from vending 

machines. 

8.1.5 The Trust recommends that students refrain from brining energy drinks or fizzy 

drinks in bottles or cans on the premises at any time.  

8.1.6 The Trust understands the importance of healthy development for pupils under the 

age of five in an early year setting. In line with the Nursery Milk Scheme set by the 

https://www.nurserymilk.co.uk/


 

 

Department of Health, one third of a pint of milk will be offered free of charge, once per 

day, for all pupils under the age of five. 

 

 

8.2 Breakfast Clubs 

 Breakfast is an important meal that should provide 25% of a child’s energy requirement 

and supports pupils to be ready to learn at the start of each day. The Trust runs a daily 

breakfast club for pupils. The breakfast menu includes a variety of cereals, toast or 

bagels, fruit juice, milk, or water. 

8.3 Break time Snacks 

The Trust encourages pupils to eat a snack at break time. There will be healthy options 

available, this will include fresh fruit or vegetables without added sugar, fat or salt. 

 In line with the government’s ‘School Fruit and Vegetable Scheme’, a piece of fresh fruit 

or vegetable is available to those aged four to six at morning break time.  

8.4 Lunch 

8.4.1 All school meals meet the national guidelines for nutritional standards food safety 

regulations. Meals are supplied by the in –house caterer, “MAT Meals”, and are prepared 

by the Trust’s fully trained catering teams. 

8.4.2 Primary school meals include two portions of vegetables; fruit & salad is also 

available for the young people to have with their lunch. 

8.4.3 Secondary school meals will always have fresh fruit, vegetables, and a salad bar 

available for young people & staff. There will always be a “Meal of the Day” which will 

include two portions of the above. 

8.4.4. Portion sizes are in line with the School Food Standards to help provide each young 

person with a nutritionally balanced meal and prevent excessive calorie intake. School 

meals include meals that are naturally rich in vitamins and minerals to support young 

people’s health and physical development. 

8.4.5 Primary school meals provide young people with drinking water to accompany a 

meal. The Trust will also provide either semi-skimmed milk to drink or this will be 

included in a milk-based dessert.  

8.4.6 Secondary school meals provide young people with free drinking water to have at 

lunch time with their meals. There are other drinks available for them to purchase with 

their meals. 

8.4.7 Themed meals and meals to celebrate festivals, holidays or religious observances 

allow us to step away from the guidelines for these days, although the Trust adheres to 



 

 

apply the same food standards applied to regular meals. Such events are important in 

promoting the celebration of diversity. 

8.4.8 School meals do NOT include drinks with added sugar, crisps, chocolates, or sweets. 

School meals do NOT include more than two portions of deep fried, battered, or breaded 

food a week. 

8.4.9 Parents are encouraged (through academy communications) to provide a healthy 

packed lunch in line with our healthy food and drink policy, as set out in the appendices. 

The Trust does not permit fizzy drinks in bottles or cans as part of a packed lunch but 

does allow still drinks in cartons and flasks or reusable bottles. Young people will have 

access to drinking water found in water jugs on the tables in the dining halls. 

8.5 Allergies and Dietary requirements 

8.5.1 The Trust ensures the correct food safety measures are in place, in line with 

allergen guidelines to protect pupils with known allergies, intolerances, anaphylaxis plus 

diabetes and other medical conditions associated with diet. 

8.5.2 All catering staff will have taken part in allergen training and will refresh this 

training every 2 years in accordance with the guidelines. 

8.5.3 Parents will be required to complete a “dietary request” form, so the catering team 

are aware of any allergen/ dietary needs of their child and the necessary actions to be 

taken in the event of an allergic reaction such as any medication required. This 

information will be shared with the first aiders.  

8.5.4 Learning activities which involve the use of food, such as food technology lessons, 

are planned in accordance with young peoples’ IHPs, accounting for any known allergies 

of the pupils involved.  

8.5.5 Treats for effort or good behaviour must only be awarded in accordance with young 

peoples’ IHPs, including known allergies (see 7.6 below). 

8.6 Treats and Prizes 

The Trust encourages staff to award young people with alternative treats such as extra 

break time, stickers, or stationary. Chocolate, sweets, and other confectionary may be 

used as rewards if the allergens or dietary needs are considered. 

8.7 Exemptions 

The Trust recognises the following exemptions to the Healthy Eating and Drinking Policy: 

• Food, drink and treats (pre-packaged) at parties or celebrations to mark religious or 

cultural occasions; 

• Provisions at fund-raising events; Items provided for charity bake sales must adhere to 

Natasha’s Law if they have been pre-packaged for sale. Any items that have been home 



 

 

baked all allergen information needs to be provided so it can be displayed alongside the 

product; 

• Treats as rewards for achievement, good behaviour, or effort (see 7.6 above) 

• Provisions used when teaching food preparation and cookery skills, including where the 

food is served to pupils as part of a school lunch; 

• Celebrating children’s birthdays or other celebrations with cake will not take place in 

school time due to food allergies and intolerance. If parents wish to share cake with the 

child’s classmates they may do so after school with other parents’/carers’ permission 

preferably off site due to causing congestion in the playground. Academies will 

communicate this to parent/carers. 

9) How the Curriculum enacts this policy.  

Curriculum Intent and Implementation: 

For young people to learn of the importance of a healthy diet and physical activity 

- This will include providing young people with the opportunity to: 

- plan, prepare, cook and eat safe meals; 

- learn about growing, farming, production and distribution of food and its impact 

on the environment and the health benefits of freshly grown food;  

The Trust communicates how to lead a healthy lifestyle and make good food choices via 

the following:   

• School assemblies; 

• Lunch menus on each academy’s websites; 

• Staff acting as role models 

10) Communication with parents/carers 

9.1 The Trust will follow up concerns over a young person’s eating habits, usually with 

parents/carers, addressing this as a safeguarding issue. 

9.2 Parents will be required to keep the Trust updated with any changes to their child’s 

dietary requirements, including allergies, and any cultural, religious, or ethical food 

requirements. 

9.3 Parents are encouraged to inform the Trust Catering Manager via letter/email if they 

are concerned their child is not eating well during the school day or have any concerns 

regarding the provision of meals. 

11) Monitoring and review  



 

 

This policy will be reviewed every two years or in light of any changes to relevant 

legislation.  

 

 

 

Appendices:  

Healthy packed lunches 

What makes a healthy, balanced packed lunch for children? 

Below are some guidelines on how to put together a healthy, balanced packed lunch – 
these follow the principles of the UK healthy eating model, the Eatwell Guide: 

A school packed lunch should: 

Be based on starchy foods. 

• This can include rice, pasta, bread, couscous, wraps, pitta, potatoes, and chapatti and 
where possible try to choose wholegrain varieties, e.g., wholemeal bread and leave 
skins on potatoes. 

Include plenty of fruit and vegetables. 

• Include 1-2 portions in your child’s lunch box and try to vary these throughout the 
week. 

• You could add sliced vegetables into a pasta dish or sandwich. 
• Supermarkets often have packs of chopped fresh fruits or individual packs of dried 

fruits. Keep some of these in the cupboard for those days when you don’t have much 
time to prepare. 

Top tip: Make your own individual bags of dried fruit - place a small handful of mixed dried fruits, into food 
bags or sealed containers to store in the cupboard, this will also keep the costs down! 

Include a portion of beans, pulses, fish, eggs, meat, a dairy food and/or a non-dairy source of protein. 

• Use beans, pulses, fish, eggs, meat, and other sources of protein as sandwich fillings 
or in a pasta or rice salad. 

• If you’re not including a dairy food in the main lunch item (e.g. in a salad or 
sandwich), add in a yogurt or some cheese such as a cheddar stick or cheese string to 
the lunch box. 

• If you’re including a dairy alternative, e.g. soya yogurt or milk, choose varieties which 
are unsweetened and fortified with calcium. 

Include a drink 

• Healthy options include water, semi-skimmed or 1% milk 
• You could also give your child fruit juice or smoothie – but remember, fruit juice and 

smoothies should be limited to a combined total of 150ml a day. You could always 
dilute fruit juice with still or sparkling water. 

https://www.gov.uk/government/publications/the-eatwell-guide


 

 

Top tip:  Schools may not have fridge space available for children’s packed lunches, so to keep your child 
packed lunch cool, freeze a drink to act as a cool pack and it will melt back in time for. 



 

 

 



 

 

 


