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At St. Luke’s CEVA Primary School we aim to create a positive, safe and secure learning environment 
based upon mutual respect and high expectations, so that all members of the school community can excel 
and enjoy a full school life. This reflects our belief that every child is unique to God and entitled to be 
given opportunities to be the best that they can be. 
 
Our aim: 
 
To create positive relationships through mutual respect and care 
 

Following the example of Jesus we aim to build on our Core Christian Values (CCV) of Compassion, 
Forgiveness, Respect, Perseverance and Trust; 

 
We use our values to: 
  
Ensure we understand that we all have rights and responsibilities - believing that everyone in the school is 
important and has the right to be valued.  We expect each individual to respect others, their families, their cultures 
and beliefs - ensuring fairness/equity of treatment for all: 

  Encourage self-discipline - and a reflective mind-set, where pupils are able to recognise and manage their 
own behaviour and treat each other and staff with courtesy; 
 
Lead by example - Adults are key role-models and should at all times set a good example – being 
assertive, consistent, fair, approachable and willing to listen; 
 
Work in partnership -  to form positive relationships with parents and carers and to develop a shared responsibility 
in the implementation of the school’s policies; 

  Demonstrate consistency - of response to both positive and negative behaviour; 
 
Challenge -  Ensure that all lessons fully engage and meet the needs and interests of all students; 
 
Enable pupils to be proud of St. Luke’s - to encourage all students to take pride in their academic work 
and enrichment activities whilst representing the school in competition and in everyday appearance. 
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Introduction 

 

The purpose of this policy is to inform all members of the school community and implement systems and structures to 
be consistent about the food and drink provision at our school. 

 

The scope of this policy encompasses all food and drink consumed on the school site and as part of a school activity. It 
aims to promote the Eatwell Plate (see Fig 1 below) - a healthy diet is defined as one where there is a balance of food 
and drink providing the nutrients required in the right amounts. It also promotes sustainability through reduced 
packaging, responsible recycling and disposal of the waste produced by food and drink.  

 

 

 

 

 

 

 

 

 

 

 

 

Aims and objectives: 

Our aim is for all aspects of school life to promote the health and well-being of all members of the school community, 
including food and nutrition, as part of our commitment to being a Healthy School. 

Objectives: 

● To set out a consistent approach to food and drink provision throughout the school day 
● That all our pupils learn about food and drink as part of a curriculum that supports health and well-being 
● To provide high quality school meals to our pupils, within the resources available 
● To provide suitable social settings for pupils and staff to consume food and drink 
● To work in partnership with parents and carers 
 

The Curriculum: 

Teaching about food and drink forms part of the curriculum in: Science/Design and Technology; RHSE, PE, literacy; RE.  

Wherever possible, practical and active teaching and learning opportunities will be provided for pupils, in particular to 
develop food preparation skills, in the analysis of food and in maintaining personal health. Lessons using the creative 
learning opportunities for food and drink will also be developed across the curriculum. 

The whole school nature of learning about food and drink is reinforced through assemblies, after school cooking club 
and in celebrations. When visitors, such as parents or specialist cooks, are involved in lessons about food and drink, 
they will work in accordance with this policy and always with a member of the teaching staff present. 

 

 



Food and drink provision 

● School meals:  
School meals are provided by Juniper and follow the nutritional guidelines set out by the Department for Education. 
The implementation of national nutritional standards and information about the style of service and menu content are 
identified in the catering contract. This contract specification forms part of this food policy. 

Steps will be taken to excite and motivate pupils to try new foods, and also to involve and consult with pupils and 
parents/carers about school meals. These could include theme days and tasting sessions and menus will be displayed 
prominently. We are committed to non-discriminatory procedures to ensure all pupils who are eligible for free school 
meals take up their entitlement.  

The importance of pupils and staff having enough time to eat and digest lunch will be taken into account when planning 
the school day. 

● Special dietary needs: 
Parents/carers are expected to inform schools of allergies and other diet related medical conditions. The school will 
support pupils with special dietary needs during the school day.  

● Packed lunches:  
The school is committed to informing pupils and parents/carers about approaches to the preparation of a packed lunch 
that is balanced and healthy. The school will identify areas for the eating of packed lunches where pupils can have easy 
access to drinking water and facilities to dispose of/recycle waste. The school maintains a ‘no nut’ policy for packed 
lunches and if detected these will be removed and the parent/carer advised not to do this again. 

● Celebrations, treats and rewards: 
The school recognises that food is often an important element of celebrations and will ensure that healthy options are 
available. 

● Drinks: 
The school recognises the contribution that the consumption of sufficient water makes to learning, positive behaviour 
and health. The school will meet its legal requirement to make clean, palatable water available to all pupils and staff 
throughout the school day. Parents/carers will be encouraged to provide an appropriate container for drinking water 
and ensure that containers are kept clean. Parents/carers will be provided with information about the value of drinking 
sufficient water. 

● Dining environment: 
The school aims that all eating environments are welcoming and encourage the positive social interaction of pupils 
and staff. The school will specify areas for eating meals and will ensure all such areas have easy access to drinking 
water and facilities to dispose of/recycle waste. 

Extended school and social activities 

The school will endeavour to ensure that all school social events and school clubs operate consistently within the 
objectives of this policy. 

● Breakfast club and after school club: 
The breakfast club will provide healthy and tasty foods in accordance with national nutritional standards and ensure 
food is prepared in healthy and safe conditions by trained staff.  

● Partnership with parents: 
The school will work actively with parents / carers around food and diet. This will include: 

- Menu consultation and tasting of school dinners; 
- Information about a balanced and healthy packed lunch; 
- Involvement in the healthy school group; 
- The availability of an appropriate designated area for breastfeeding, and other infant feeding when required. 
 
● School events: 
All events will aim to take place consistently with this policy. 

 

 

 



Continuing professional development (CPD) 

All school staff and governors will have access to opportunities for CPD to support the implementation of this policy. 
The CPD needs of particular groups of staff, for example Midday Supervisory Assistants and teachers of DT, will be 
addressed to encourage consistent implementation at lunchtime and around food technology. 

Health and safety 

All food preparation will adhere to the school’s health and safety policy and be carried out according to good food 
hygiene and preparation standards. Health and safety remains the responsibility of all staff. Wherever possible, food 
preparation will be carried out in designated areas in the school and an equipment inventory for food technology will 
be maintained and audited by the DT coordinator.  

The school’s risk assessment procedures will include consideration of food hygiene. Parents/ carers should notify the 
school in writing of any special medical dietary needs and the school will work in the best interests of the child. 

Allergies 

Details are kept in the Health section of the school’s Google Drive and displayed in the First Aid room and individual 
classrooms. Staff are made aware of this through training. 

Implementation 

The implementation of the Food Policy is the responsibility of the school’s healthy school group, which will consider 
aspects of healthy eating as part of developments in the school. SLT are responsible for the coordination of the 
curriculum in relation to food, drink and nutrition.  

Steps will be taken to consult with pupils, about food and drink provision at school. Opportunities will be taken to 
inform parents/carers about the policy, and to respond to comments. 

Governors on the School Improvement Committee (SIC) monitor the food policy, including the provision of school 
meals and the food and drink available as part of visits to school.  

Monitoring and Review 

The monitoring of this policy will be the responsibility of the Head/SIC Committee. Progress with the healthy eating 
part of healthy school developments will be monitored as part of school improvement planning.  

Individual subject curriculum policies will set out the learning elements which relate to food and drink and these will 
be monitored as part of regular subject monitoring. This policy will be subject to a formal review every three years or 
sooner if significant changes occur. 

 

Natasha’s Law 

From Oct 2021 Natasha’s Law in school has applied to something called PPDS (pre packaged for direct sale/use) and 
specifically to: 

● Food that is packaged at the same place that it is offered or sold to consumers. Therefore, if schools 
provide pupils with food that caterers pre-pack on-site e.g. sandwiches for educational visits offsite, this 
will need to comply with all the necessary regulations. 

● It applies to food that people can select for themselves, or that which is offered from behind a counter. 

Our Kitchen staff are directly employed by Juniper Catering and trained in these requirements. 
 

 

 

 

 

 

 

 



 

 

 


