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	                               St Edmund’s Catholic Primary School 

Healthy Eating & Whole School Food Policy
SCHOOL MISSION STATEMENT 
Our vision is to deliver an outstanding and distinctive Catholic education with Christ at the heart of our community. 
 
Commitment to equality: 
We are committed to providing a positive working environment which is free from prejudice and unlawful discrimination and any form of harassment, bullying or victimisation.  We have adopted a number of key policies to ensure that the principles of Catholic Social Teaching in relation to human dignity and dignity in work become embedded into every aspect of school life and these policies are reviewed regularly in this regard. 
The member of staff responsible for this Policy is: HoS/Inclusion Manager 
The Governing Body designate responsible for this Policy is: Teaching and Learning Committee 

 
[bookmark: _GoBack]The Fire Procedures have been approved and adopted by the Governing Body on 23/02/2026 and will be reviewed in accordance with statutory and Diocesan updates. 
 
This Policy will be reviewed in March 2026 
 
1. Aim
The aims of this policy are to:
1. Provide a wide range of healthy, balanced food and drink throughout the school day in line with the School Food Standards (2014) and subsequent DfE guidance.
2. Support pupils to develop positive relationships with food, enabling them to learn, concentrate and achieve.
3. Promote a consistent whole-school approach to healthy eating involving pupils, staff, parents/carers and catering partners.
4. Contribute to improved physical health, oral health, behaviour and wellbeing for all pupils.

2. Rationale / Context
Childhood obesity and poor oral health remain significant public-health concerns nationally and locally. Schools play a vital role in:
· Reducing excess sugar, salt and saturated fat.
· Encouraging lifelong healthy eating habits.
· Tackling inequalities in health outcomes.
· Supporting concentration, attendance and emotional regulation.
Our school recognises that food provision and food education are part of safeguarding and wellbeing.

3. Curriculum Provision
Healthy eating and food education are embedded across the curriculum.
Primary Phase
Health Education / PSHE
· What constitutes a healthy diet and balanced nutrition.
· Dental hygiene and oral health.
· Physical activity and sleep.
· Risks associated with poor diet and inactivity.
Design & Technology – Cooking and Nutrition
· Key Stage 1: Basic principles of a healthy and varied diet; where food comes from.
· Key Stage 2: Preparing and cooking predominantly savoury dishes; seasonality and sourcing of ingredients.
Science
· The human body, digestion, and the importance of nutrients.
The Eatwell Guide is used as a visual model across the school.

4. Whole-School Initiatives
Where possible, the school engages with local and national initiatives such as:
· Fantastic Food in Schools
· Sugar Smart
· Oral Health Programmes
· VegPower / TastEd
· Healthy Schools London Award

5. Compliance with School Food Standards
The school complies with the School Food Regulations 2014 and updated DfE guidance.
These standards apply to:
· School lunches
· Breakfast clubs
· Tuck shops
· After-school clubs
· Rewards and classroom activities involving food
· School trips where food is provided by the school

6. Lunchtime Food Provision
Catering Provider
School meals are provided by CCS Contract Catering Services.
Menus operate on a rolling cycle and are published on the school website.
The school works in partnership with CCS to review menus, portion sizes and pupil feedback regularly.
Nutritional Principles
· Daily provision of starchy foods, fruit, vegetables, dairy and protein.
· Wholegrain options weekly.
· Oily fish at least once every three weeks.
· Restricted deep-fried, pastry and high-sugar foods.
· Free drinking water available at all times.
Tower Hamlets Healthy Dessert Approach
Desserts focus on:
· Fresh fruit / fruit salad
· Plain or low-sugar yoghurt (<5% sugar)
· Cheese with unsweetened crackers or breadsticks
Cakes, biscuits, ice cream and sugary desserts are not routinely served.
Dining Experience
We aim to create a calm and positive lunchtime environment through:
· Reduced queuing systems
· Water jugs and cutlery on tables
· Lunchtime ambassadors / pupil helpers
· Encouraging pupils to try fruit and vegetables
· Opportunities for social, family-style dining where appropriate

7. Packed Lunches
Packed lunches should aim to include:
· Wholegrain starchy foods (bread, wraps, pasta, rice)
· At least one fruit and one vegetable
· Dairy (cheese or yoghurt)
· Protein (eggs, beans, hummus, fish, meat alternatives)
Packed lunches should not include:
· Nuts or nut-based products
· Crisps or savoury snack packets
· Sweets or confectionery
· Chocolate-coated items
· Sugary desserts or cakes
Water is provided by the school; drinks are not necessary.
Where packed lunches do not meet guidance, the school will communicate with parents/carers supportively and discreetly.

8. Water Provision
The school is a Water-Only School.
· Free, fresh drinking water is available throughout the day.
· Pupils are encouraged to bring refillable water bottles.
· Sugary drinks, energy drinks and fizzy drinks are not permitted.

9. Allergies, Intolerances and Special Diets
The school is committed to meeting pupils’ dietary needs safely and inclusively.
· Individual care plans are created for pupils with allergies.
· Staff are informed and trained where necessary.
· The school operates as a Nut-Aware / Nut-Free environment.
· Religious and cultural dietary needs are respected.
· Close communication is maintained with CCS Contract Catering Services and families.

10. Food Provision Other Than Lunch
Breakfast Clubs
Breakfast options are nutritious and may include:
· Wholegrain cereals with low sugar
· Fruit
· Toast or porridge
· Lower-fat milk or water
Snacks / Tuck Shops
Healthy options only, such as:
· Fruit
· Vegetable sticks
· Plain yoghurt
· Cheese and crackers
Crisps, sweets, chocolate and sugary drinks are not permitted.
After-School Clubs
Snacks follow the same principles as lunchtime and tuck shops.

11. Rewards, Celebrations and Events
· Food is not used as a reward for behaviour or achievement.
· Birthdays and celebrations are marked through non-food rewards such as certificates, badges or special privileges.
· Cultural or religious events may include food, but healthier options are encouraged and sugar is minimised.

12. Partnerships and Consultation
The school works collaboratively with:
· CCS Contract Catering Services
· Parents and carers
· Governors
· Public Health and Healthy Lives teams
· Pupil voice groups / school councils
Feedback on menus and food provision is sought regularly.

13. Staff Responsibilities
· Model healthy eating behaviours.
· Reinforce healthy food messages in class.
· Follow allergy and dietary procedures.
· Support implementation of this policy consistently.

14. Monitoring and Review
· This policy is reviewed annually or sooner if national or local guidance changes.
· Monitoring includes menu reviews, pupil voice, parent feedback and catering audits.
· Governors receive updates as part of wellbeing and safeguarding oversight.

This policy reflects our commitment to nurturing healthy bodies, healthy minds and positive lifelong habits for all pupils.
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