School Food Policy
Aspiration: Dream Big
If your dreams don’t scare you, they aren’t big enough!
Resilience: Be Determined
Resilience is a skill, not an ability. It can be learnt.
Respect: Communicate with Kindness
Manners cost nothing but mean everything.
Initiative: Solve Problems
Every problem is a gift – without problems we would not grow.

Reflective: Never Stop Learning
Never stop learning because life never stops teaching.

Approved on 31st July 2018

1. Introduction
Royds School recognises the importance of a healthy diet and the significant connection between a
healthy diet and a students’ ability to learn effectively and achieve high standards at school. It is
important that the school considers all elements of work to ensure that awareness of healthy eating
is promoted to all members of the school community and also the role the school can play to
promote family health. Through effective leadership, the school ethos and curriculum through the
#LiveLoveLearn vision, all school staff can bring together elements of the school day to create an
environment and culture which supports sustainable healthy eating habits as part of a healthy
lifestyle.

2. Food Policy Aims
The main aims of Royds’ School Food Policy are to:
▪
▪

▪
▪
▪
▪
▪

ensure that all aspects of food and nutrition in school promote the health and wellbeing of
the whole school community.
ensure that all members of the school community are able to make informed choices and are
aware of the importance of healthy food, where food comes from and the need to support
sustainable food and farming practices.
enable students to make healthy food choices through the provision of information and
development of appropriate skills including food preparation.
ensure that the mandatory food based standards are implemented.
ensure that the school follows the principles laid out in the School Food Plan.
encourage the take up of school meals.
take a whole school approach to healthy eating to ensure that messages taught in the
curriculum are echoed and reinforced by the type of food and drink provided in school.

These aims will be addressed through the school’s #LiveLoveLearn vision and permeate all aspects of
school life.

3. School Food Plan
Royds School adheres to the principles of the School Food Plan. This is a nationally agreed document
to improve the quality and take-up of school food and put the kitchen at the heart of school life. The
plan outlines how schools should improve their culture and catering provision. Royds embodies
these principles by:
▪
▪
▪
▪

adopting a whole-school approach where food is integrated food into the life of the school by
taking control and operating the catering service in-house.
regarding Royds Food Hall is as the a of the school and is a pleasant environment for staff and
students to eat.
improving the quality and sustainability of provisions sourced. Where possible, the school
uses MSC or Red Tractor (or equivalent) providers. As far as possible, local suppliers are used.
respecting catering staff as skilled professionals whose development is invested in.
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▪
▪
▪
▪

integrating food and healthy lifestyles into the school vision led by the Headteacher.
valuing student feedback is part of the development of the canteen. Suggestions are acted
upon to ensure the Food Hall meets their needs and expectation.
encouraging the take up of school meals to improve school food economics so any surplus
can be reinvested into facilities.
taking all opportunities to promote ethical business practices through the school food offer
e.g. donating surplus food to charity.

4. Equal Opportunities
In healthy eating, as in all other areas of the curriculum we recognise the value of the individual and
strive to provide equal access of opportunity for all. The school will make every effort to support any
cultural or religious diet required.

5. Curriculum
Food and nutrition is taught at an appropriate level throughout the school curriculum. Schemes of
work at all key stages reflect the whole school approach to healthy eating. This is addressed through:
▪

Classroom teaching: effective teaching requires students to develop their understanding of
healthy eating issues and appropriate skills and attitudes to assist them in making informed
decisions. Schemes of work at all key stages reflect the whole school approach to healthy
eating. A key aspect of the foundation curriculum is to teach life skills and so students gain a
qualification in food.

▪

Cooking and nutrition: as part of their work with food, students are taught how to cook and
apply the principles of nutrition and healthy eating. Learning how to cook is a crucial life skill
that enables students to feed themselves and others affordably and well, now and in later
life. All students are taught the basic principles of a healthy and varied diet, to prepare
simple dishes and understand where food comes from. Older students are taught about
seasonality and a range of cooking techniques.

▪

Staff development: school staff understand that they have a key role in influencing students’
knowledge, skills and attitudes about food and healthy eating. This is incorporated into staff
CPD and information sessions.

▪

Resources: resources used to deliver healthy eating are current and up to date and all staff
are consistent in the resources used throughout the curriculum. These reflect the ‘eatwell
plate’ where appropriate, see Appendix C.

6. Food and Drink Provision Throughout School Day
▪

Food Standards: National Nutritional Standards for school meals became compulsory in
2009. These cover all food served in schools at all times. Royds School ensures that all menus
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comply with these and a checklist is completed and attached to each menu to ensure
compliance. (See Appendix A)
▪

Breakfast: It is recognised that breakfast is an important meal that should provide 25% of a
student’s energy requirement and contribute significantly to their vitamin and mineral
requirements. The school operates a breakfast service that provides a nutritious meal for
students before the school day and complies with the food-based standards.

▪

Lunch: Food prepared by the school catering team meets the National Nutritional Standards
while offering a wide and varied choice for students. See Appendix B.

▪

Break: The school understands that snacks can be an important part of the diet of young
people and can contribute positively towards a balanced diet. Food prepared by the school
catering team meets the National Nutritional Standards while offering a wide and varied
choice for students.
The school discourages the consumption of snacks high in fat and sugar at break-time.

▪

7. Use of Food as a Reward
The school does not encourage the regular eating of sweets or other foods high in sugar or fat. The
use of food as a reward for good behaviour or academic or other achievements is minimised. Other
methods of positive reinforcement are used in school.

8. Drinking Water
Drinking water is available to all students, everyday, and free of charge. There are water fountains in
the canteen. All students are provided with a free water bottle when joining the school to reduce the
use of single use plastic bottles.

9. Food and Drink Brought into School
Packed lunches prepared by the school canteen adheres to all required nutritional standards.
The school encourages parents and carers to provide students with packed lunches that complement
these standards. This is achieved by promoting healthy packed lunch options using the principles of
the ‘eatwell plate’, see Appendix C.

10. Special Dietary Requirements
10.1 Cultural and Religious Diets
Many people follow diets related to their culture or religious beliefs and the school will make
every effort to provide meals for all students. The school has procedure in place for parents
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and students to inform the school of a special diet. This is available both through the initial
admissions form and is refreshed in the planner every year.
10.2 Medical Diets
Individual Health Care plans are created for students with significant medical dietary
requirements. These document symptoms and adverse reactions and actions to be taken in
an emergency. See the school Medical Policy for more information.
All catering staff receive allergen awareness training.

11. Food Safety
Appropriate food safety precautions are taken when food is prepared or stored. These vary
depending on the food on offer and include ensuring that:
▪
▪
▪

adequate storage and washing facilities are available
food handlers undergo appropriate food hygiene training
suitable equipment and protective clothing are available.

Any food safety hazards are identified and controlled. The Environmental Health Department are
consulted with regards to legal requirements.

12. The Food and Eating Environment
The school canteen has undergone renovation to ensure it is a pleasant eating space for students. A
significant aspect of the re-modelled Food Hall has been to reduce queuing time and to reduce
crowding. The artwork and design aspects promote healthy lifestyles. There is continuing
consultation with students as to how to develop this further.
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Appendix A: Menu Compliance Checklist

Menu Compliance Check: Week Beginning XX/XX/XXXX

Foods High in Fat, Sugar and Salt

Milk
and
Dairy

Meat, Fish, Eggs, Beans
and Other Non-Dairy
Sources of Protein

Fruit and
Vegetables

Starchy Food

Food
Group

Food Based Standard for school Lunches

Week 1

One or more portions of food from this group every day
Three or more different starchy foods each week
One or more wholegrain varieties of starchy food each week
Starchy food cooked in fat or oil no more than two days each week applies to food served across the whole school day.
Bread with no added fat or oil must be available every day
One or more portions of vegetables or salad as an accompaniment
every day
One or more portions of fruit every day
A dessert containing at least 50% fruit two or more times each week
At least three different fruits and three different vegetables each
week
A portion of food from this group every day
A portion of meat or poultry on three or more days each week
Oily fish once or more every three weeks
For vegetarians, a portion of non-dairy protein three or more days a
week
A meat or poultry product (manufactured or homemade and
meeting the legal requirements) no more than twice each week
(applies across the whole school day)
A portion of food from this group every day
Lower fat milk and lactose reduced milk must be available for
drinking at least once a day during school hours
No more than two portions a week of food that has been deep-fried,
batter-coated or breadcrumb-coated (applies across the whole
school day)
No more than two portions of food which include pastry each week
(applies across the whole school day)
No snacks, except nuts, seeds, vegetables and fruit with no added
salt, sugar or fat (applies across the whole school day)
Savoury crackers or breadsticks can be served at lunch with fruit or
vegetables or dairy food
No confectionery, chocolate and chocolate-coated products
(applies across the whole school day)
Desserts, cakes and biscuits are allowed at lunchtime. They must not
contain any confectionery
Salt must not be available to add to food after it has been cooked
Any condiments limited to sachets or portions of no more than 10
grams or one teaspoonful
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Week 2

Week 3

Food
Group

Food Based Standard for school Lunches

Week 1

Healthier Drinks

Free, fresh drinking water at all times
The only drinks permitted are:
▪
▪
▪
▪
▪
▪

▪

Plain water (still or carbonated)
Lower fat milk or lactose reduced milk
Fruit or vegetable juice (max 150mls)
Plain soya rice or oat drinks enriched with calcium; plain
fermented milk (e.g. yoghurt) drinks
Unsweetened combinations of fruit or vegetable juice with
plain water (still or carbonated)
Combinations of fruit juice and lower fat milk or plain
yoghurt, plain soya rice or oat drinks enriched with calcium;
cocoa and lower fat milk; flavoured lower fat milk
Tea, coffee or hot chocolate

Combination drinks are limited to a portion size of 330mls. They may
contain added vitamins or minerals but are no more than 5% added
sugars or honey or 150mls fruit juice. Fruit juice combination drinks
must be at least 45% fruit juice.
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Week 2

Week 3

Appendix B: Sample Menu

9

10

Appendix C: Eatwell Plate
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