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Healthy Eating In School Policy 
 

Aims 

1. To improve the health of the school community by increasing knowledge and awareness of food issues and, 
by education, to encourage the establishment of life long healthy eating habits, environmentally sustainable 
diets and hygienic food preparation. 

2. To increase children’s knowledge of food in its widest context and to help all members of our school 
community understand how cultural issues, celebrations, manufacturing, distribution, preparation and 
farming methods impact on the environment and our health and wellbeing. 

3. To ensure, by communication and a close working relationship with those who provide food in school, that 
there is a consistency of approach and provision within all areas of the school. 

4. To ensure that children have access to nutritious, well prepared and tasty food in school, and are 
encouraged to eat healthily at all times. To encourage children to try a wide variety of foods and make 
healthy and sensible choices, in line with the National Nutrition Guide and accepted nutrition standards, in 
order to establish a lifelong commitment to healthy eating. 

5. To ensure that fresh water is available to all children and staff members at all times of the day. 
6. To ensure that the food provision in school reflects and takes into account the cultural, religious, ethical and 

medical requirements of children, their parents and staff.  
7. To make shared eating times an enjoyable, sociable and safe experience within school hours, and to provide 

appropriate cutlery, crockery and furniture. 
8. To introduce, develop and promote practices, events and themes which reinforce these aims and to remove 

or discourage practices that negate them. 
 

 

The School: 

 

1. Will ensure the provision of a nutritious and well balanced hot meal at lunchtimes for those children for 
whom it is requested. We will do this by working closely with school meal providers and by listening to all 
stakeholders and considering their preferences, cultural and religious needs, and medical requirements.  

2. Ensures cooked school meals always contain a portion of vegetables which children are encouraged to try. 
3. Encourages all parents to provide a portion of fruit or vegetables in a lunch box. 
4. Will provide subsidised milk for children under 5 years old, and fruit or vegetable snacks for Key Stage 1 

children. This fruit is provided under the National Fruit Scheme and will be given out in the morning. 
Teachers and Teaching Assistants will encourage all children to take a piece of fruit and will speak about how 
delicious and healthy these items are. Excess fruit will be offered to children at the end of the school day. 

5. Will undertake to work carefully and consistently with the parents of children with particular medical needs 
or allergies and provide a mealtime environment suitable to their needs. 

6. Recognises that many parents will wish to provide a packed lunch for their children and provide an 
appropriate place to store those lunchboxes until they are required. 

7. Recommends to parents through parent and teacher meetings, in our regular newsletter and through Parent 
Voice and SNAG meetings that the lunches they provide should be of a high nutritional standard. 
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8. Insists that all uneaten food should remain in a child’s lunchbox so that parents are aware of what and how 
much their child has eaten during the day. 

9. Recognises that children concentrate better, are healthier and more comfortable if they are not dehydrated 
and will provide clean, safe water, which can be accessed at all times during the school day.  

10. Recognises the importance of lunchtime organisation on the behaviour of children and will ensure that all 
staff supervising or having contact with children during meal times and snack times are aware of and 
understand our policies, and work together to create a good dining room ambience and assist the children to 
develop appropriate table manners. 

11. Ensures that our dining hall is a clean and safe environment to eat in. 
12. Enables all children eating hot meals to sit at a table in our dining hall and be provided with appropriately 

sized furniture and cutlery. 
13. Ensures that high standards of hygiene are upheld at all times and that left over food and dirty crockery and 

cutlery are appropriately dealt with. 
14. Provides trained staff to supervise those children eating packed lunches in areas other than the dining hall. 
15. Recognises the particular value of free school meals to children from low income families and will actively 

promote this system to parents sensitively and without discrimination. 
 

Teaching and learning in this school will include the following: 

 

1. Healthy eating and exploration of food as covered in both Key Stage 1 and Key Stage 2. 
2. A holistic approach to food and a healthy lifestyle. 
3. Awareness of the particular dietary needs of allergy sufferers and children with certain medical or cultural or 

religious dietary requirements and ensure that all food tasting and exploration is sensitively carried out in 
order the ensure a good experience for each child 

4. Food Technology lessons for both Key Stage 1 and Key Stage 2 children, where children are given 
opportunity to feel, taste, touch and smell a variety of foods, and also to investigate them according to 
various criteria, stating their preferences and giving reasons for those preferences. 

5. The use of ICT in investigation of foods, their implications for healthy eating, their impact on the 
environment etc. 

6. The use of our mobile cookers and kitchen equipment to enable all children to learn the basic processes of 
food preparation, the need for good hygiene and to produce something tasty to eat and/or take home. 

7. Invitations to parents to come and share ‘special occasion’ dining with their children 
8. Exploration of the foods eaten by cultures in different parts of the world. 
9. Visits from cookery professionals and cultural groups to promote healthy eating and cookery skills. 
10. Family Learning work to give parents ideas and information concerning healthy lunch boxes and snacks. 

 

Hunnyhill Primary School ensures equal opportunities for both boys and girls to join in all aspects of education and 

both genders will be encouraged to join in all aspects of learning about food, its preparation and the need for a 

healthy diet. All children are encouraged to understand and respect the religious, ethical and cultural standards of 

others where food is concerned. The school will not tolerate behaviour which goes against our Single Equalities 

Policy. 

 

 


