

[image: malcolm_sargent_logo_text][image: malcolm_sargent_logo_text]Love To Learn






FOOD POLICY
ADOPTED: FEBRUARY 2025
REVIEW: FEBRUARY 2030













Malcolm Sargent Primary School
Empingham Road
Stamford  PE9 2SR
01780 756056
www.malcolmsargentschool.co.uk
[image: ]

[bookmark: _Statement_of_intent_1]Statement of intent
At Malcolm Sargent Primary School, we understand that what pupils eat and drink at school is important. We aim to teach pupils about food and nutrition through the curriculum and reflect these principles in the school’s food menu and cooking provisions.
We acknowledge the important connection between a healthy diet and a pupil’s ability to learn effectively and achieve high standards in school. We also acknowledge that we can play a key role in supporting the wider community to adopt a positive attitude to a healthy lifestyle.
As part of our healthy eating and living campaign, our catering will uphold the highest standards of quality, nutrition and cleanliness, and adhering, without exception, to the School Food Standards and legal obligations. As such, this policy has been implemented to allow us to provide food in a safe and hygienic manner.  
Please see the link below to the School Food Standards document which is referred to throughout this policy:
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/school-food-standards-practical-guide
 

Teal Salmon Butty


[bookmark: _[Updated]_Legal_framework]Legal Framework
This policy has due regard to all relevant legislation and statutory guidance including, but not limited to, the following: 
· The Requirements for School Food Regulations 2014
· The Food Information (Amendment) (England) Regulations 2019
· The Food Safety Act 1990
· The Food Safety (General Food Hygiene) Regulations 1995 (as amended) 
· The School Standards and Framework Act 1998
· The Products Containing Meat etc. (England) Regulations 2014
This policy operates in conjunction with the following non-statutory guidance:
· DfE (2023) ‘School food in England’
· The School Food Plan (2023) ‘School Food Standards: A practical guide for schools, their cooks and caterers’
This policy operates in conjunction with the following school policies:
· Health and Safety Policy
· Medicines & First Aid in School
Roles and Responsibilities 
 The Trustee Board is responsible for: 
· The provision of food for the school, ensuring pupils entitled to Free School Meals (FSMs) and Universal Infant Free School Meals (UIFSMs) and pupils who have requested school meals receive them.
· Ensuring the agreed food provision adheres to the food standards.
· Ensuring that, where possible, all pupils can eat one hot meal a day.
· Ensuring that drinking water is always provided free of charge.
· Providing free-to-use facilities to eat food, including accommodation, furniture and supervision, so pupils can eat their food in a safe and social environment.
· Ensuring that lower-fat milk or lactose-reduced milk is provided at least once a day during school hours.
· Ensuring that milk is provided free of charge to infants and pupils entitled to FSMs.
· Ensuring a free piece of fruit or vegetable is provided outside school lunch hours for pupils between four and six years old through the School Fruit and Vegetable Scheme.
· Ensuring that there is coordination across all catering services sought by the school, to guarantee compliance with School Food Standards.
· Ensuring that all pre-packaged foods available at the school provide full ingredient lists and allergen labelling.
 The Principal is responsible for:
· Appointing a suitable catering company to provide lunches and other meals/food as agreed to the school under a detailed contract. The currently appointed catering company is Dolce Limited (www.dolce.co.uk).
· Ensuring that information regarding the School Food Standards and their application by the appointed catering company is available to school staff and parents (via their online ordering system at www.schoolgrid.co.uk). 
· Creating a whole-school healthy eating strategy made in collaboration with the appointed catering company.
· Ensuring that suitable risk assessments are completed including but not limited to cookery/DT lessons, lunchtimes, foods sold on site ie by the House Council, allergens, hot food and drinks, first aid training, food hygiene training etc
[bookmark: _[Updated]_Current_food-based]Current Food-Based Standards For School Lunches
The school is committed to providing pupils with a healthy balanced diet, in line with the School Food Plan’s ‘School Food Standards: A practical guide for schools, their cooks and caterers’. The school will liaise with the appointed catering contractor to ensure that the following standards are met when planning meals and adapting a healthy eating strategy.
Starchy foods:
· One or more portions of bread, pasta, noodles, rice, potatoes, sweet potatoes, yams, millet or cornmeal will be provided every day.
· One or more wholegrain varieties of starchy food each week.
· Three or more different portions of bread, pasta, noodles, rice, potatoes, sweet potatoes, yams, millet or cornmeal will be provided each week, one or more of which will be wholegrain.
· A type of bread with no added fat or oil will be available every day.
· Starchy food cooked in fat or oil will only be provided twice a week maximum across a school day.
 Fruit and vegetables: 
· One or more portions of vegetables (all types) or salad will be available every day.
· One or more portions of fruit (all types) will be available every day.
· Three or more different types of vegetables and three or more different types of fruit will be provided each week.
· A fruit-based dessert with a content of at least 50 percent fruit, measured by the volume of raw ingredients, will be provided two or more times each week.
Meat, fish, eggs and other non-dairy sources of protein: 
· A portion of meat, fish, eggs, nuts, pulses and beans (not including green beans), or other non-dairy sources of protein, will be provided every day.
· A portion of meat or poultry will be provided on three or more days every week.
· Oily fish will be provided once or more every three weeks.
· For vegetarians and vegans, a portion of non-dairy sources of protein will be provided on three or more days every week.
· A meat or poultry product, e.g. chicken nuggets, will be served no more than once a week.
· Meat containing any prohibited parts of the carcase, e.g. stomach, will not be provided, in accordance with The Products Containing Meat etc. (England) Regulations 2014.
· No economy burgers will be provided, as defined in The Products Containing Meat etc. (England) Regulations 2014.
Milk and dairy: 
· A portion of cheese, yoghurt, fromage frais or custard will be provided every day. 
· Lower fat milk will be available for drinking at least once a day during school hours, e.g. not including breakfast and after-school clubs.
 Food high in fat, sugar and salt:
· Savoury crackers or breadsticks which are served with fruit and vegetables, or milk and dairy may be provided as part of school lunches.
· Snacks which may be provided will include no added salt, sugar or fat and are limited to nuts, seeds, vegetables and fruit. 
· The school will not provide sachets of salt to be added to meals on top of the salts already included within cooking. 
· Condiments will be limited to 10-gram sachets, or one teaspoonful and pupils will be limited to one sachet per type of sauce. 
· Confectionery, including chocolate and chocolate-covered products, of any kind will not be served, even as part of a dessert. 
· Desserts, cakes and biscuits not containing any confectionery may be served as part of a lunch meal. 
· No more than two portions of food containing pastry, and food that is deep fried, bread-crumbed or battered will be served a week.
· Cereals offered as part of breakfast clubs will be high in fibre with low to medium sugar and low salt. 
Healthier drink options 
Drink options the school could offer are:
· Still or carbonated plain water.
· Lower-fat or lactose-reduced milk (although whole milk may be provided for pupils up to the end of the school year in which they reach five years old).
· Fruit or vegetable juice (no more than 150mls).
· Unsweetened combinations of fruit or vegetable juice with still or carbonated plain water (no more than 150mls fruit or vegetable juice and no more than 330mls total).
· Soya, rice, oat drinks and plain fermented milk, e.g. yoghurt, drinks.
· [bookmark: _Portion_sizes_and]Coffee, tea or hot chocolate.
Portions Sizes And Food Groups
The school’s appointed catering contractor will follow the portion sizes and food groups as recommended in the School Food Standards.
[bookmark: _Exemptions_to_the]Exemptions To The School Food Standards
The School Food Standards do not apply to food provided:
· At parties or celebrations marking religious or cultural occasions. 
· At fundraising events. 
· As rewards for achievements, good behaviour or effort. 
· For using in teaching food preparation and cookery skills, including where the food prepared is served to pupils as part of a school lunch.
· On an occasional basis by parents or pupils. 
The School Food Standards do not apply to confectionery, snacks, cakes or biscuits served as part of an evening meal before 1800.  Note that whole milk can be served to children before they turn five years old.
The school is not obliged to adhere to these regulations as it became an academy in December 2011. 
[bookmark: _Healthy_eating_statement]Healthy Eating Statement
The appointed catering contractor will use healthier cooking methods to contribute to healthy eating, such as the following:
· Using less fat in cooking
· Baking foods rather than frying them
· Increasing use of fats/oils that are high in polyunsaturated fats
· Reducing use of sugar in recipes
· Avoiding using additional salt in cooking processes
· Increasing the use of food items containing high amounts of fibre
All menus created by the appointed catering contractor will be in accordance with the nutritional standards outlined in this policy.
The school will encourage pupils to adopt healthy lifestyles, both through a nutritional diet and regular exercise, during assemblies, PE lessons and PSHE. A healthy eating strategy will be adopted and its principles embedded throughout the curriculum. 
Food And Drink Safety
Food will only be consumed in the halls during the lunch period, on the playground or in classrooms with staff permission.
Pupils will be instructed not to run when they are eating. 
Drinking water will be available from the drinking fountains, or taps marked as suitable for drinking, and pupils will be permitted to refill water bottles throughout the day. 
Staff will eat all hot food either in the halls during lunch service or in the staff room or other room away from pupils. 
If members of staff are drinking hot drinks, they will keep them out of pupils’ reach. Hot drinks will be kept in insulated and anti-spill flasks with lids ie travel mugs. Staff are permitted to have hot drinks in the classroom but will place them at the back of a desk to minimise the risk of spillage. Staff on duty can have hot drinks or snacks but they must adhere to the above points. 
Electrical equipment, such as kettles or toasters, will be turned off when they are not in use. They will not be kept in classrooms or be accessible by pupils unsupervised. They may be stored, but not used, in cupboards if required. Usage of such items will always be in an open environment, such as on a table in a classroom.
If pupils are in a food technology lesson (or similar), they will be supervised by a member of staff and the staff member will demonstrate how to use the equipment. Appropriate PPE will be available for pupils who are handling hot food, drinks or equipment ie oven gloves. 
Pupils will not have access to any kitchen without supervision from a member of staff. Pupils will not be permitted to make their own drinks. 
When eating hot food, pupils will be instructed to use cutlery where possible and to ensure their food is cool enough before eating it. 
A first aid kit is kept in each classroom and at various other communal areas around the school ie in the office and with the Play Leaders.
Purchasing Foods
Foods purchased for school use including by the PTFA, such as for cookery lessons, will be from a mainstream supermarket, or local dairy.  
All pre-packaged foods supplied, whether made on site or sourced from a supplier, will clearly display the following information on the packaging: 
· Name of the food
· Full ingredients list, with allergenic ingredients emphasised, e.g. in bold, italics or a different colour.
The school continues to place emphasis on consumer response to new products; throughout this process, the school will liaise and consult with the school community, including parents, to ensure acceptable quality.
[bookmark: _Food_and_drink][bookmark: _[Updated]_Kitchen_safety]Home-Made Foods 
On occasions, the school or the PTFA may ask parents or children for donations of home-made cakes or foods for sale.  Such requests will clearly state that ingredient labels must be attached to the donated foods.  Where such food is donated but without a label, that food will be disposed of and not sold, donated or used.
Allergens
The fourteen allergens which are required to be declared are:
· Celery.
· Cereals containing gluten, e.g. barley and oats.
· Crustaceans, e.g. prawns.
· Eggs.
· Fish.
· Lupin.
· Milk.
· Molluscs.
· Mustard.
· Peanuts.
· Sesame.
· Soybeans.
· Sulphur dioxide and sulphite (where they are at a concentration of more than ten parts per million).
· Tree nuts, e.g. almonds, hazelnuts, walnuts.
Where foods may include allergens or traces of allergens, staff will use labels to denote which of the fourteen allergens are or may be present. 
Pre-packaged food sold at the school, whether made on-site or sourced from a supplier, will include a full ingredients list, with allergenic ingredients emphasised ie in bold, italics or a different colour.
All staff will be suitably trained in allergy awareness, including how to respond to someone suffering from an allergic reaction.
Food Hygiene
All lunch staff and teaching assistants will be enrolled into an online food hygiene training course as soon as they join the school.  Training will be renewed every three years or as required.  
Environmental Health Inspections
The appointed catering company’s chef manager will be the key contact for the environmental health officer from the LA, being responsible for implementing any recommendations made to them.
The chef manager will ensure all the necessary documentation is readily available for inspection for the environmental health officer, including food hygiene certificates, plan and records. 
The school’s food hygiene rating sticker will be in a visible location within the dining area or kitchen.  If the rating is less than a five, it will implement, in conjunction with the catering company, any recommendations made by the environmental health officer as a matter of top priority. 
After each environmental health inspection, the school will display its new food hygiene rating sticker in place of the old one, irrelevant of the score.
The school will receive a letter after an inspection with ‘notices’ and the school will comply with the notices with immediate effect. 
Monitoring & Review
[bookmark: _Definition]This policy will be reviewed every five years by the Principal and Trustee Board, or more often if required. The next scheduled review date for this policy is February 2030. Any changes made to this policy will be communicated to appointed catering company, kitchen staff, parents and other stakeholders, where necessary. 
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