
 
 
 
 
 
 
 
 
 
 

WHOLE SCHOOL FOOD POLICY 
 

Ravenscroft Primary is a healthy school. It is important that we consider all elements of our work to ensure 
that we promote health awareness in all members of the school community. We can provide a valuable role 
model to pupils with regard to food and healthy eating patterns. 
 
Through effective leadership, the school ethos and the curriculum, all school staff can bring together all 
elements of the school day to create an environment that supports a healthy lifestyle. 
 

Aims and Objectives 
 

• To enable pupils to make healthy food choices through the provision of information and the 
development of appropriate skills and attitudes 

• To provide healthy food choices throughout the school day 
 

 

Food Provision across the School Day 
 
 

Breakfast 
 

Breakfast Club operates on a daily basis and is open to children of working parents. We do specifically invite 
some children who we know have little or no time for breakfast in the mornings at home. There is a small 
charge for breakfast. 
 

 

The food offered is consistent with a healthy diet. We provide toast (with a choice of bread options), low fat 
spread, fruit jam, yoghurt, cheese, fortified cereals, slices of fresh fruit, etc. Children are offered fruit juice, milk 
or water to drink.  
 

 
School lunches 
 

All our school meals are provided by a contracted caterer, Caterlink, who have a healthy food policy as part of 
their tender. Meetings are held between the Head Teacher, appropriate school staff, the lead kitchen cook and 
the caterer to discuss the options and choices available. Food is prepared on site and a nutritionally balanced 
and healthy diet with a hot and cold option is offered.  Menus (on a three-week rota) are sent home to parents 
and are also displayed by the food counters. Meals provided include a choice from halal and non-halal meats, 
and a vegetarian option. A good range of salads and vegetables is also offered. 
  
 

On Educational Visits all children are provided with a healthy packed lunch and juice drink by the school. 
 

All Newham children of primary age may have a school meal free of charge. 
 
Snacks 
 

Free milk is available to all our pupils and we take part in the Government’s Free Fruit Scheme to provide 
EYFS and KS1 pupils with free fruit and vegetables during the day.  
 

We do not run a tuck shop or use vending machines in our school.  
 

Food & Drink Brought into School 
 

Packed lunches 
 

Some children bring a packed lunch to school. We provide information and guidance as to what constitutes a 
healthy packed lunch.  (see appendices)   
 
Children may have squash or juice as a part of their packed lunch. We ask parents not to send in fizzy drinks. 
 
 

  



Drinking Water  
 

The National Nutritional Standards for Healthy School Lunches recommend that drinking water should be 
available to all pupils, every day, and free of charge. The school agrees with this recommendation and 
provides a free supply of drinking water.  Children are encouraged to bring in their own personal water bottle 
which can be refilled if necessary. 
 

Food across the Curriculum 
 

There are opportunities across the curriculum for pupils to develop knowledge and understanding of healthy 
eating patterns and practical skills that are needed to understand where food comes from such as shopping, 
preparing and cooking food. 
 

 

Special Dietary Requirements 
 

The school provides food in accordance with pupils’ religious beliefs and cultural practices. We also offer a 
vegetarian option at lunch every day.  
 

Pupils with individual care plans with medical special dietary needs are referred to Caterlink. An alternative 
menu will be drawn up in discussion with the dietician. Parents / Carers of pupils with less severe medical 
dietary needs are invited to discuss the menu and their child’s needs with the school and the lead kitchen 
cook. Health plans for children with allergies or special dietary requirements are reviewed regularly and all 
appropriate staff members are kept up-to-date. 
 

The school aims to comply with Allergen Regulations introduced by the EU by signposting allergen information 
about food served on a regular basis at school. 
 

Partnership with parents and carers 
 

The partnership of home and school is critical in shaping how children and young people behave, particularly 
where health is concerned:  
 

If there are concerns about a child’s eating, class teacher and parents are informed. 
 

Parents and carers are updated on our water and packed lunch guidelines when appropriate through school 
and class letters.  
 

During out of school events, e.g. school discos etc., the school encourages parents and carers to consider the 
Food Policy in the range of refreshments offered to the children. 
 

Children are not permitted to bring sweets for birthdays into school – this is not only as part of healthy eating 
but also in connection with food allergies.  
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  Further information & advice for parents 

http://lunchboxworld.co.uk/ 

http://www.nhs.uk/Change4Life/Pages/healthy-eating.aspx 

 

 
External Links disclaimer: Although we make every effort to ensure these links are accurate, up to date and 

relevant, Ravenscroft School cannot take responsibility for pages maintained by external providers. All the views 
expressed on the external websites are not necessarily those of the school itself so we take no responsibility for 
information and views expressed.    
 
If you come across any external links that don't work or you have concerns about the nature of the site’s content, we 
would be grateful if you could report them to the school. 

 

The following documents have been taken into account in the production of this policy: 
 

https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-
england 
http://www.schoolfoodplan.com/standards/ 

 

 

http://lunchboxworld.co.uk/
http://www.nhs.uk/Change4Life/Pages/healthy-eating.aspx
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
https://www.gov.uk/government/publications/standards-for-school-food-in-england/school-food-in-england
http://www.schoolfoodplan.com/standards/
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Add some salad or a side 

portion of vegetables 

Add a nutritious 

snack and / or 

some dairy 

Choose something 

sweet . . . fruit 

Nutritious 

snacks 

small fruit cake 

hummus 

pretzels 

dips + veg sticks 

School requests that the 

following foods are NOT 

included in packed 

lunches: 
 

 sweets, chocolate, etc. 

 crisps, etc 

 foods containing nuts 

 sweet cakes  

 fizzy / sugary drinks 

 

 

 

 

To keep food fresh during 

the day, use a cool bag and 

put in a frozen drink or a 

reusable ice pack 

 

 

 



Appendix B 

 



Appendix C 

EU Top 14 allergens 
 

Gluten 

 

Crustaceans 

 

Eggs 

 

Celery 

 

Milk 

 

fish 

 

Treenuts 

 
Sulphites 

  
 

Soya 

 

Sesame 

 

Peanuts 

 

Mustard 

 

Lupin 

 

Molluscs 

 

 

Do schools and early years settings need to provide allergen information for the foods they provide to 
pupils? 

 
Yes, the EU Food Information for Consumers Regulation, enforced in the UK by the Food Information 
Regulations 2014, applies to all food businesses, including schools, early years settings and hospitals from 
13th December 2014. 

These Regulations mean that schools and early years settings have a legal responsibility to provide correct 
information about the allergens that are contained in the food and drink they make or serve to pupils. The 14 
allergens covered by the requirements are celery, cereals containing gluten, crustaceans, eggs, fish, lupin, 
milk, molluscs, mustard, nuts, peanuts, sesame seeds, soya and sulphur dioxide. Information can be provided 
in a written format (e.g. listed on menus or standard recipes), or available for staff to explain verbally to 
parents and children. 

It is important that the information provided on the 14 allergens is correct and consistent, and that processes 
are in place to ensure the allergen information is updated as required, and that staff know how to access and 
explain this (e.g. through policies and training). 

To provide this information, schools and early years settings (or their caterers) will need to think about the 
ingredients used in each dish they prepare, and check which allergens are present in each ingredient (e.g. by 
checking product labels or specifications, or by checking with suppliers). 

Guidance to support food businesses to meet this requirement is available from the Food Standards Agency 
website. Watch this space, another relevant FACT SHEET will be published soon by the Food Standards 
Agency (in liaison with Department for Education and Children’s Food Trust) explaining in more detail what 
actions you should take to comply with this legislation.  

 (http://www.childrensfoodtrust.org.uk/schools/the-standards/new-standards/new-standards-faqs#eyallergies)  

 

 

 

  

 

http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
http://www.food.gov.uk/business-industry/allergy-guide/allergen-resources
http://www.food.gov.uk/business-industry/allergy-guide/allergen-resources
http://www.childrensfoodtrust.org.uk/schools/the-standards/new-standards/new-standards-faqs#eyallergies

