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Overview

……… School is committed to the development of student health in all its aspects.  We seek to improve the health and well being of the whole school community through the education and support of pupils and their families to enable them to establish and maintain life-long healthy and environmentally sustainable lifestyle choices. 

POLICY AIM

To ensure a whole-school approach to which aims to develop an ethos that supports and promotes health and wellbeing, through the participation of everyone within the college.

Objectives

· To promote health awareness

· To contribute to the healthy development of all members of the college community

· To provide consistent information about food and health in line with government policy

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

· To influence eating habits through improved awareness of food issues and a healthy and environmentally sustainable diet

· To ensure all students have access to safe and nutritious food through college catering

· To provide a safe and accessible source of fresh drinking water during the college day

· To improve the environment in which students eat 

CURRICULUM POLICY

To change behaviours, the health messages being taught in the classroom need to be backed up by interesting, practical activities that tackle traditional food barriers.  These barriers are; acceptability, availability and cost.  In order for us to challenge these barriers and so that students can understand where their food comes from, it is essential to improve healthy eating education in the school by engaging students with food in an intelligent and creative way.

The curriculum provides opportunities for pupils to develop knowledge and understanding around the role of diet and food in context of a healthy lifestyle and equips them with basic practical skills to support them throughout their lives.  Students are taught about types of food, the context of a balanced diet, how to plan, budget, prepare and cook meals, understanding the need to avoid the consumption of foods high in salt, sugar and fat and increase the consumption of fruit and vegetables. The curriculum also covers the scientific and emotional aspects of food, the nature of eating disorders, the role of the media and links to aspects of emotional health and well being.  Teaching staff will develop and implement a curriculum that demonstrates the relationship between regular physical activity, positive self-image and good nutrition and health.

The taught curriculum will give students the opportunity to cover the aforementioned areas under the following subjects and units of work at key stages 3 to 4: -

· Science

· PSHE

· Design Technology

· PE

And through

· Dance Clubs

· Assemblies

· Extra Curricular Sports Activities
EXTRA CURRICULAR ACTIVITIES POLICY
Activities are well planned and organised and promote a range of sports activities and dance clubs that advocate a healthy lifestyle. In partnership with the curriculum, the activities will promote and support the healthy eating messages of the school.  

The school uses its improved sports facilities for curriculum and community time. Students are encouraged to use the facilities outside of curriculum time.
DINING POLICY

The dining room is a single purpose eating facility conducive to a pleasant environment for encouraging good eating habits and friendly surroundings.

Facilities

The dining room facilities are appealing and offer an informative and stimulating place to eat at designated times.

There is adequate clean, tidy and appropriate seating, dining tables, cutlery, crockery and glassware available for all groups of students, including students eating packed lunches brought from home.

Environment

The dining environment offers stimulating visual material creating the right ambience in which to eat healthy food.

CATERING PROVISION 

Catering is undertaken by ……………(specify provider) who ensure a high quality of healthy food and drink is available for pupils and staff. 
The catering complies with national nutritional standards for secondary schools.  The school is required to provide evidence of compliance with the new food standards and subsequent nutrient-based standards for forthcoming Ofsted inspections.
Promotion

Caterers will promote healthy eating where possible by recognising that student choice is based on presentation, cost and taste.  The cost of a meal follows the recommendations for free school meal provision. 

Cashless Catering

The college operates a system of cashless catering. This reduces the time that students have to queue for their food and to pay for it after making their choice. It also allows catering staff to monitor food provision and choices being made overall by users of the canteen.  Biometric data is used which when capturing the child’s fingerprint stores the data as a number which cannot be traced back to the child.

Provision

The caterers provide a good quality, varied menu, which meets both the needs of the pupils and national school nutritional standards.  Continuous improvement in service provision and delivery is essential, and undertaken and reviewed by staff. Pupil feedback on school meal provision is provided through the school council.
Food provision will reflect the cultural, religious and medical needs of pupils whenever necessary.

Procurement

The procurement of food served in schools is consistent with sustainable development principles and the college caterers use local farmers and suppliers for their produce where possible.

Training

All members of catering staff are knowledgeable and adequately trained in nutrition, healthy eating standards and in the promotion of healthy eating.  

EATING ENVIRONMENT POLICY

Early Morning Eating Environment

Breakfast is the most important meal of the day and can establish stable eating patterns and blood sugar levels and set pupils up for learning.  Where available breakfast clubs should follow the food and drink policy of the school and nutritional standards for schools.
A breakfast club is available in school for all students. It promotes healthy eating and the importance of eating breakfast and offers food in line with current nutritional guidance for schools.
Mid Morning Eating

The canteen is available for students, staff and visitors to purchase a range of healthy foods. Nutritional standards are adhered to at this time also. 

Midday Eating Environment

The midday lunchtime eating session is a positive social and educational experience and an integral part of the school day, allowing the opportunity for all students to develop a healthy lifestyle.  The school will promote practices within the school which supports and reinforces this message and discourage practices which negate it.
Timing of the midday eating session

Lunchtime dining is staggered across three rolling lunches, which allows the maximum number of diners to use the facilities at any one time.  The lunchtime starts at 12.05pm and finishes at 13.45pm with each session being 40 minutes long.  The system is flexible enough to ensure that all diners can relax and enjoy their food. 

The midday arrangements allow for the LA minimum of 20 consecutive minutes for food consumption.

This system also allows year groups to mix easily and ensures that there is an even spread throughout the week of earlier and later lunchtimes for everyone.

There is some outside space for use for dining during the summer months where picnic benches are available for students to use.

Off site recommendations

Most students stay on the school premises during the lunch session unless written parental consent has been provided to a nominated member of staff.  Discretion can be granted/refused by the college and consent procedures reviewed on a regular basis.

Students with special dietary needs

The school gives due consideration to the dietary needs of individual students and also to the wider ethnic community and will endeavour to provide food for individuals with specific known medical conditions or require special dietary provision e.g. those students that for personal, cultural and religious reasons avoid specific foods. 

Lunchtime Supervisors

The school will provide adequate adult trained staff during the lunchtime session. Both support staff and teaching staff including the Senior Leadership Team will provide this supervision.

Lunchtime clubs, sports and other activities

Activities are planned and organised so that they do not encroach into the time recommended by the LA Authority for the consumption of food. The time recommended is a consecutive 20 minutes.

WATER IN SCHOOLS

Regular hydration has been recognised in improving behaviour and concentration.  A loss of 2% of body fluids causes a 20% reduction in performance in both physical and mental activities.  Dehydration in excess of 3% may lead to heat stroke, a condition to which children are much more prone to than adults.  Free drinking water is available throughout the day. Students are actively encouraged to drink at regular intervals and can take bottled drinking water into lessons.

Facilities

The school provides the LA recommended number of water fountains per student population (LA recommends at least 1 per 200 pupils).  The water fountains are kept clean and are regularly maintained.  Drinking water is NOT available in toilets because of the associated hygiene risk and unappealing location.

Environment

Students have access to the water facilities at various locations around the school and students are encouraged to carry water bottles as part of the healthy school ethos. Water Fountains are located in the following areas:

· Dining Room

· Languages Area

· Science Block

Mains water fed drink dispenser is also located in:

· Staff room

THE PROVISION OF TOILET FACILITIES

Many students may drink less water rather than use unappealing and unclean toilet facilities.  The school is committed to ensuring that toilet facilities do not discourage pupils from drinking but make a positive contribution to a healthy lifestyle. The school uses a system that requires students to obtain a key to use certain facilities during lesson time. The facilities are monitored by the use of this system and therein are maintained to a high standard. The toilet area should be a nice and pleasant environment, encouraging the frequent use of facilities.

Facilities

The toilet area will be adequately stocked at all times to comply with hygiene standards.  Facilities will be hard wearing and maintained to the highest standard.  The school endeavours to provide a programme of refurbishment for toilets at which time modern hardwearing, tamper proof furniture is installed.  The quality of the furniture ensures that toilets can be kept to the highest standard possible.

FOOD BROUGHT INTO SCHOOL POLICY

The school will improve nutrition among pupils, encourage healthy eating habits, preferences and understanding about food and a healthy lifestyle which they can carry into adulthood. To improve the quality and uptake of food in the school through a combination of supporting schemes e.g. Healthy Schools Programme and any other health promoting initiatives.  Food brought into the school will reflect the whole school ethos of a healthy diet and lifestyle.  The school does not accept sponsorship or donations from companies which undermine its healthy eating ethos.

School Staff 

All staff are seen as role models and figures of authority for the pupils in their charge as such should make appropriate healthy eating choices whilst on school premises.

Packed Lunches

Pupils with packed lunches are encouraged to sit and eat their lunch in comfortable surroundings and with their peers using either the indoor or the outdoor facilities.  Water is freely available.

Celebrations and Festivals

The school supports a curriculum on food, which plays an important role, in the celebration of personal, cultural, religious and community milestones or festivals. The catering staff will develop themed days where appropriate food is served according to the country or celebration, which is being taught in the curriculum at that time

Parental involvement

The partnership of home and school is crucial in shaping how children and young people behave, particularly where health is concerned.  Each must support and reinforce each other.  The school is well placed to lead by example and will consult with and update parents on a regular basis on food policy and changes to food standards. The school will provide effective and co-ordinated guidance to parents based on the school food trust recommendations; this guidance will be via regular newsletters and updates.

ALL FOOD IN SCHOOLS POLICY

All of the food available in school is seen as part of a positive social and educational experience and an integral part of the school day, allowing the opportunity for all pupils to develop a healthy lifestyle.  All food provided in school will encourage and maintain a co-ordinated approach throughout the whole school community.  

After school clubs

Where provided, these will follow the food and drink policy of the school and be following the nutritional guidance for other school food.
Vending Machines

The School does not provide food or drinks through vending machines for students in years 7-11. A hot drinks machine is available in the sixth form centre for the exclusive use of sixth form students. The machine complies with standards as set out by the school food trust.
The sports centre holds vending machines that are not accessible by students during school time.

Food and sweets as rewards

The use of foods that do not comply with the nutritional standards for schools cannot be given as rewards.  Alternative non-foods items such as stationery, book vouchers and music vouchers or food items that do comply with the nutritional standards may also be given as a reward.

Commercial food outlets

Through the promotion of a healthy lifestyle, students are encouraged to make informed decisions on the foods they consume.  While the school has little control over what is purchased outside of the school from commercial shops, vans, food outlets etc. students are discouraged from leaving the school site at lunchtime and encouraged to follow the school’s policy on food brought into school.

TRAINING POLICY

As part of the school development plan all staff teaching or those dealing with food education or preparation are trained to a basic level in nutrition awareness and food hygiene.

CIEH Level 2 Award in Nutrition

Nutrition is central to improving public health and the CIEH Level 2 Award in Nutrition provides the fundamental principles and terminology of nutrition.  This is an assessed qualification leading to a certificate and the course covers all aspects of Nutrition and Health at a basic level.  It is and ideal course for school Catering Assistants, and for other interested individuals/groups e.g. Governors, Head Teachers who wish to gain a basic understanding in nutrition & health issues.

CIEH Foundation Certificate in Food Hygiene

Experts in food hygiene believe that educating food handlers is the only way to reduce cases of food poisoning.  The CIEH Foundation Certificate in Food Hygiene qualification is designed to give all food workers an appreciation of good hygiene practice.

FOOD HYGIENE POLICY

A high standard of food hygiene throughout the school day is crucial.  Good food hygiene practices can reduce the risk of food poisoning illnesses such as those caused by e-coli and salmonella.  The school and the caterers work closely together to monitor and maintain this.

Training

All staff involved in food preparation and handling holds a Foundation Certificate in Food Hygiene and catering staff also hold RIPH level 2 awards in food safety.

Personal hygiene and safety

Food borne pathogens are highly communicable.  A high level of hygiene is maintained at all times by the whole school community.  This is covered under the following headlines:

Hand Washing – Through the curriculum pupils are taught the importance of minimising the risk of cross contamination by hand-washing

Toilets – Are regularly cleaned and checked.  They are stocked with sufficient sanitary supplies

Food preparation and tasting in the classroom – Minimise the spread of bacteria by hand washing, protective clothing, wiped work areas (anti-bacterial wipes or sprays), appropriate utensils and equipment, separate areas for raw and cooked foods and correct disposal of food waste.

Monitoring of Food Hygiene

The Food Standards Agency has devised a scheme to implement safe food and healthy eating for all under the ‘Scores on The Doors Scheme’.(Northamptonshire Heartbeat Award’) Under the scheme, any organisation or establishment providing food will be inspected on its standard of hygiene and safe food provision. An individual establishment will earn between 1 and 5 stars following inspection. The school will continue to make every effort to continue in its high standards of food hygiene. 
Allergies and special dietary requirements

All staff and caterers are aware of food allergies.  

The catering staff can be advised of any allergy or need for a modified diet. This information can be included in the cashless catering system, which will then highlight any food that is purchased that cannot be eaten by a student with a particular need.
Eating disorders

The school has good communication with and remains open and responsive to pupils with known or suspected eating disorders.  The school monitors eating habits where possible.  Eating disorders can arise from a variety of physical, emotional, social, and familial issues, all of which need to be addressed for effective prevention and treatment.  Pupils may also exercise, vomit and take laxatives secretly. The school health professional will work with the parent/carer if a student is causing concern.

FREE SCHOOL MEAL POLICY

The school will provide a positive ethos, will not condone any bullying and make positive steps towards reducing any stigma for those pupils applying for Free School Meals.
The cashless catering system has eliminated any need for any student eligible for free school meals to be identified when purchasing food from the canteen.

Off-site provision

Students with permission to be off-site during lunchtime period will still be able to access their free school meal entitlement.

Promotion of free school meals

The school will work in partnership with the Local Authority Nourish team to ensure a countrywide strategy of promoting free school meals is adopted. 

Audit requirements

All claims for free school meals will be audited to ensure continuation of correct entitlement.

Review Date: Every 2 years
Approved by Governors:  …………………………. (sign & date)
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