Belvue School

HEALTHY SCHOOLS FOOD POLICY

Aims of Policy:

· To improve the health of pupils, staff, and their families by helping to influence their eating habits through increasing their knowledge and awareness of food issues including what constitutes a healthy and environmentally sustainable diet and hygienic food preparation and storage methods.

· To increase pupils’ knowledge of food production, manufacturing, distribution and marketing practices, and their impact on both health and the environment.

· To provide students with the opportunity to grow food to enhance their understanding of food production.

· To ensure consistency between formal teaching and the food and drink provided within school.

· To ensure that pupils are well nourished at school and that every pupil has access to safe, tasty and nutritious food, and a safe, easily available water supply during the school day.

· To ensure that food provision in the school reflects the ethical and medical requirements of staff and pupils e.g. religious, ethic, vegetarian, medical and allergenic needs

· To make the provision and consumption of food an enjoyable and safe experience.

· To introduce and promote practices within the school to reinforce these aims and to remove or discourage practices that negate them.

Names of staff responsible for policy:

· Headteacher

· Deputy Headteacher

· Food Technology Teacher – Mrs Beal

· Foundation Learning Teacher – Ms Wright/Ms Cole

· PSHE co-ordinator – Mrs Buchan

· Sharina Islam   - School Cook

· Marion Hillman  – Horticultural Teaching Assistant
School Meals:

The school meal service is managed by Harrisons catering company who provide one school cook and an assistant to prepare, cook and serve up to 70 meals a day.  The daily menu provides for a hot, freshly prepared vegetarian and meat option.  These meals are accompanied by a choice of salad and fresh vegetable.   The details of the menu are negotiated on a termy basis with the Head and a manager from Harrisons. The menus chosen avoid where possible fried foods, although chips are available occasionally. See appendix 1 for Harrison’s policy on school food.

Dining Hall

Lunch time is seen as an extension of the PSHE curriculum as it is an opportunity for students to develop their social interaction with peers and other adults.  To support this social development, on arrival into the hall, students sit at a table with six of their friends.  The tables are dressed with table clothes and water jugs.  Once all the students are seated, the Head teacher leads a period of reflection by either reciting the following prayer or words of a similar nature:

“For what we are about to receive may our lord make us truly thankful”

Or students are asked to sit quietly for reflection followed by the words “Amen”.

With the support of the SMSA’s, the students then go up to the counter to collect their meals table by table.  

Student are encouraged to select an appropriate balanced meal according to their religious and cultural beliefs, food allergies and personal taste.  The food selected by students is carefully monitored by the Head teacher and SMSA’s on duty.

TA’s also support young people in the hall during lunch-time.  They are responsible for supporting students who require one-to-one support for eating or behaviour.  They also provide first aide cover and ensure that medication is administered to those on a programme. 

Throughout the lunch-time session students are expected to sit quietly at their table and chat to their peers. They are not permitted to move around the dining hall, except when collecting their food or clearing their plate.  They are expected to remove their outside clothing and hats.  At all times, young people are expected to show respect to their peers and the adults who are caring for them.

Packed lunch expectations:

Packed lunches should include:

· at least one portion of fruit and one portion of vegetables every day. 
· meat, fish or other source of non-dairy protein (e.g. lentils, kidney beans, chickpeas, hummus, peanut butter and falafel) every day

· oily fish, such as salmon, at least once every three weeks.
· a starchy food such as any type of bread, pasta, rice, couscous, noodles, potatoes or other type of cereals every day.

· dairy food such as milk, cheese, yoghurt, fromage frais or custard everyday
· only water, still or sparkling, fruit juice, semi-skimmed or skimmed milk, yoghurt or milk drinks and smoothies.
Packed lunches should not include:

· snacks such as crisps. Instead, include nuts, seeds, vegetables and fruit (with no added salt, sugar or fat).  Savoury crackers or breadsticks served with fruit, vegetables or dairy food are also a good choice.
· confectionery such as chocolate bars, chocolate-coated biscuits and sweets. Cakes and biscuits are allowed but encourage your child to eat these only as part of a balanced meal.
· Meat products such as sausage rolls, individual pies, corned meat and sausages / chipolatas should be included only occasionally.

Special diets and allergies
The school also recognises that some pupils may require special diets that do not allow for the standards to be met exactly. In this case parents are urged to be responsible in ensuring that packed lunches are as healthy as possible. For these reasons pupils are also not permitted to swap food items.

Breakfast Club

See appendix 2

Tuck Shop

The tuck shop is run by the Post 16 students as part of their vocational training.  The shop opens for 4 days a week - See Appendix 3

Food and Beverage service skills (FABSS)

This is a vocational project for Year 11 students, to provide an alternative experience to college attendance.  The aim of the course is to enable students to gain skills such as hot beverage preparation using commercial equipment, customer service skills, basic food hygiene, safety training and other related activities to complement and extend work experience and preparation for life after school.   The training takes place on a Wednesday, lessons 1-4, in the social dining room, which has been equipped as a coffee shop. See appendix 4

Market Garden

The school has an established horticultural project that provides vocational opportunities for Year 10/11 students to run a small organic market garden to grow a variety of vegetables and herbs. 

The vegetables supply the school food technology programme (See Appendix 4).
Use of Water

Water is readily available in insulated jugs, in all classrooms.  Students supported by their TA take responsibility for keeping their classroom water jug filled with fresh water and the cups clean. Students are encouraged to drink water throughout the day to help reduce dehydration and improve concentration.  

Food Technology Policy.

See Appendix 4
Appendix 1

HARRISONS - HEALTHY EATING POLICY

Nutrition experts agree that a healthy diet is one of the best ways of maintaining and protecting children’s health, both now and in later life.

Yet the diets of British school children have given cause for concern in recent years, having been found to be too high in fat and sugar and too low in fibre, iron, calcium and certain vitamins which are essential for health, growth and development.

There is however considerable scope for caterers to have a positive influence on children’s food choices, thus helping to establish healthy eating patterns for life.

Our Aims:

As specialist education caterers, we are committed to encouraging pupils to make healthy food choices by:

1) Adopting healthy catering practices in the preparation and service of food so    that pupils are offered meals which are good but tasty. 

2) Planning menus with both health and enjoyment in mind, making wide use of starchy, fibre rich foods, fruit and vegetables whilst limiting fatty, salty and sugary foods.

3) Promoting and marketing food choices in a way which supports nutrition recommendations and makes healthy choices the easy and popular choices.

Our Commitment:

We are committed to working in partnership with our clients to provide a service that meets the nutritional needs and expectations of pupils and staff.

We welcome opportunities to collaborate on school initiatives/projects designed to promote the adoption of healthy lifestyles.

We are keen to ensure that the approach to nutrition education taken in the classroom is reinforced by the food messages given in the school dining room.

We recognise the importance of keeping parents informed of the steps we take to promote sensible food choices at school and welcome feedback.

In short, we are committed to working with schools to make ours a valuable contribution to the development and future health of students.

Appendix 2

BREAKFAST CLUB

AIM:

The aim of the breakfast club is to provide a free ‘healthy breakfast snack’ for all the students of the school in order to promote a healthy lifestyle and general well being.

OBJECTIVES:

· To empower young people to organise and run their own breakfast club.

· To develop self-esteem in the young people who run the club.

· To improve the social inclusion and attendance of young people in the school.

· To provide a simple, but nutritious breakfast snack (wholemeal toast, crumpets, low fat/sugar spreads, selection of seasonal fruit and fruit juice) each day before school.

· To develop pre work experience opportunities.

· To help develop a healthy lifestyle amongst students.

· To develop a range of key skills with a focus on working with others.

· To encourage social interaction between peers whilst enjoying breakfast.

ORGANISATION

The breakfast club is run entirely by students, with only peripheral support from staff.

Year 10/11 students, on a rota basis, serve at the club each morning prior to the start of school.  These young people are rewarded for their time and energy by being paid a token amount for each session.

A group of students (supported by a TA) go shopping for provisions for the club as part of their PSHE lessons.

A third group of Year 10 students, maintain the finance, advertise and monitor the effectiveness of the club as part of their ASDAN Award.

LINKS WITH SCHOOL DEVELOPMENT PLAN

· Working towards meeting the ‘Healthy Schools Standard’.

· Promoting and supporting regular attendance and punctuality.

· Supporting behaviour through ensuring that all students start the day with a healthy breakfast and are therefore able to focus on their learning.
· Supports the development of study support within the school.

OUTCOMES:

Whole school

· Increased concentration in lessons leading to better behaviour and learning outcomes.

· Sustained improvement in attendance across the school. 

For those students involved in the breakfast club:

· Impacts on a range of learning, including numeracy, literacy, ICT, and Citizenship

· Students self-esteem improves as a result of being involved in running the breakfast club

· Students understanding of team work skills and there importance in the work place increases.

· Students confidence in the skills required for independent living are increased e.g. food hygiene, shopping, budgeting, handling money, simple preparation of food, dealing with customers etc.

· An insight into the world of work 

Appendix 3

Tuck Shop Policy

Aim:

To provide students with the opportunity to select and  purchase healthy snacks and drinks during break times. In addition, to teach students who are working in the tuck shop how to deal with customers, how to use money and be responsible in a work environment.

Objectives:

· For students to become familiar with a range of healthy snacks as a viable and tasty alternative to chocolates and sweets.

· For students to make informed choices about non healthy snacks within the context of a healthy diet.

· For students to practice using money and simple budgeting.

· For Year 12 and other students to practice and develop vocational skills.

· To provide a vocational opportunity for students to practice their communication and social skills.

· To provide a vocational opportunity for students to develop independence skills.

Organisation:

Post 16 students run the Tuck Shop with other groups of students from across the school also given the opportunity, as and when is deemed appropriate for their learning needs. The tuck shop is also used to support individual IEP targets when requested by class teachers, for example, to encourage and develop self confidence and communication skills.

The tuck shop is open 4 days a week, in the school Post 16 area.

The range of items sold in the Tuck Shop over a week include:

Pizza
Sandwiches

Freshly baked items  

Home made soup with produce from the school garden


Others items occasionally sold are:


Low fat ice cream 




Low fat milk shakes




Fruit salads




Smoothies 




Popcorn




Sometimes different items are sold seasonal or promotional offers from the cash and carry.
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