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The Big Deal

A programme for children and young people 

DRAFT FOOD IN SCHOOLS POLICY

SUMMARY DOCUMENT 

1. Why have a Food in Schools policy? 

Research has found children and young people are eating a diet which is too high in fat, salt and sugar and too low in fruit, vegetables and fibre.  In school children and young people choose a diet like this too, if it is available.  Such a diet can lead to children becoming overweight or obese and the associated impact on their future health eg heart disease, diabetes etc.  A healthy balanced diet is vital therefore for children and young people’s growth and development and for their long term health and well-being. 

In response to the growing levels of obesity here, the Government has set out a plan called ‘Food in Schools Policy’ for schools to provide healthy food options to pupils and for schools to encourage children and young people to eat more healthily.  The Food in Schools policy will play an important part in stopping the rise in obesity levels here.
2. Purpose of the Food in Schools policy

The purpose of the policy is to ensure that while in school:

· Children and young people are provided with healthy food

· Children and young people are taught about healthy food choices and understand the benefits

· Children and young people are taught the skills to allow them to make healthy meals

· Children and young people develop healthy eating habits at an early age

3. Whole school approach

The Food in School policy proposes a whole school approach to food.  This means it not only applies to school lunches but all the issues that can have an effect on pupils eating healthily.  This includes:

· School meals – these have already changed
· Other food in schools – vending machines, tuck shops, break time snacks and drinks, breakfast clubs

· Food brought into schools – packed lunches and snacks

· Food available on the way to and from school

· Nice school canteens

· Education on healthy eating

· Food preparation and cooking skills

· Training of staff in schools

· Involvement of parents

· Linking to Healthy Schools Policy and School Development Planning

· Advertising and Promotion of Food in Schools

4. School rules on lunch time and packed lunches

The Government thinks that it should be up to each school with input from parents to decide on rules about packed lunches, the length of lunchtimes and rules about leaving the school at lunchtime or break time.

5. Nutritional Standards

In 2007 the Government introduced Nutritional Standards to Schools; a summary of the main elements is attached at Annex 1 for your information only.  The standards were developed in conjunction with experts in the Public Health Agency, Food Standards Agency,  and Education & Library Boards catering staff.  They ensure that unhealthy foods that are high in salt, fat or sugar are either limited or not available. They were consulted on in 2006 and came into effect in September 2007.  (Therefore the detail of the standards should not become the focus of discussion.)
The Food in Schools policy proposes that these standards should be applied consistently to all food in school.
6. Nutritional Standards and Early years 
Some children attend playgroups when they are 3 years old before they go to school.  Other children are looked after by a childminder or in a day nursery while their parents go to work.  The standards apply to statutory nursery provision but do not apply to voluntary early years provision (playgroups, nurseries and childminders).

7.  Advertising and promotion of less healthy brands

The Food in School policy suggests schools shouldn’t advertise or promote less healthy options. The Government thinks that children might be encouraged to eat unhealthy food because they are used in advertisements such as:
· Pictures or advertisements of less healthy foods on vending machines.

· Less healthy foods used in sponsorship such as football/sports activities e.g fast food outlets or fizzy drinks companies.

· Unhealthy foods used as free gifts e.g. crisps. 
8. Links between the curriculum and Food in Schools Policy
The Policy recommends that pupils are taught about healthy food choices and the link between healthy eating and PE.

 For example:

· Nutrition and healthy eating as part of personal development classes

· All pupils to undertake home economics at key stage 3 (years 8 – 10)
· Curriculum sports programme with IFA and GAA

· Cook it! Programme – teaches about healthy eating and allows participants to enhance their cooking skills

9.  Pupils from disadvantaged backgrounds

It is important that pupils from disadvantaged backgrounds are encouraged and enabled to eat healthily.  Schools should be encouraging students to take up their free school meals for example by reducing the stigma of others knowing that someone is getting free school meals.  There are many ways of doing this and schools should be creative in how they do this eg smart link cards or scanners are known to help but are very expensive.
Programmes which support schools to improve nutrition and healthy eating should be aimed at those schools with more disadvantaged pupils or in disadvantaged communities

10.  Money for the Food in School policy 

The Government has committed over £3 million to put the Food in Schools policy into practice.  The money will be spent on 

· Improving the food content of school meals

· Employing experts to provide help to schools to bring the policy to their school

· New equipment to prepare healthier options

· A training programme for catering staff

· A communication and marketing plan to promote healthy and nutritious food in schools

11. Government helping schools with the Food in School policy 

Plans have been made to provide support to schools on food and nutrition issues and the legal requirements which schools must meet.   These are: 

· Employ one Nutritional standards co-ordinator in each ELB area (5 in total)– They will provide practical support to catering staff and schools.

· Education Boards and Health Boards and Authorities will together agree annual plans for supporting food and nutrition issues. 

· The Food in Schools policy will form part of each school’s development process

· Parents will be involved in Food in Schools plans

12. Government checking the Food in School policy 

Plans have been made to check the Food in School policy is put into practice.  These are:

· The Government will receive regular updates on school meal uptake, including uptake by pupils that receive school meals.

· School inspector teams will check the schools’ approaches to healthy eating, the findings will be included in the inspector report of every school.
ANNEX 1

Nutritional standards for school lunches

1. Every school lunch must contain at least 1 portion of bread, rice, potatoes, pasta or other starchy foods e.g. Noodles and cereals.

2. Every school lunch must have at least 2 portions of fruit and vegetables available.

3. Every school lunch must include at least 1 portion of milk or dairy foods including milk, cheese, yoghurt and milk puddings.

4. Every school lunch must contain at least 1 portion of one of the following: beef, pork, lamb, chicken, fish, eggs, peas, beans, lentils or other sources of protein.

5. Deep fried foods and high fat products, such as chips, roast potatoes, other fried potatoes, garlic bread, quiche, apple pie, vol au vent served a maximum of twice a week.

6. Burgers, sausages and chicken nuggets, escalopes and goujons served a maximum of once a week in primary schools and twice a week in secondary schools.

7. There should be at least 2 days each week without deep fried foods, high fat products, burgers, sausages and chicken nuggets, escalopes and goujons.

8. Sweets, chocolate and chocolate coated products should not be available in school lunches

Drinks

The only drinks available should be:

	· plain water (still or sparkling)
	· smoothies
	· tea

	· yoghurt or milk drinks
	· low calories hot chocolate
	· coffee

	· unsweetened fruit or vegetable juices
	· yoghurt or milk drinks
	· milk


Condiments

· Table salt not available in nursery or primary schools
· Table salt only available on request in secondary schools and 

· Ketchup, brown sauce, salad cream, relishes only provided by kitchen staff 

Nutritional standards for food sold in schools through vending machines, tuck shops, at break times, after school clubs and breakfast clubs

Not allowed

· No confectionary - sweets, chocolate, chocolate products, ice cream, cereal bars, fruit sugared or coated in chocolate sold in schools

· No cakes or biscuits sold in schools 

· No savoury snacks – crisps, potato, corn and cereal snacks, nuts, seed, fruit or vegetable with added salt or sugar sold in schools 

· No fizzy drinks or drinks containing any added sugar or sweeteners sold in schools

Allowed

· Nuts and seeds (without added salt or sugar) available in schools

· All varieties of fruit and vegetables including fresh fruit salad, fruit tinned in natural juice, unsweetened fruit juice, baked beans, salad vegetables and vegetable sticks. 

· All pupils have easy access to free, fresh and preferably chilled water (not in toilets)

· Only drinks allowed bottled water, (still or sparkling);milk; unsweetened fruit or vegetable juices; yoghurt or milk drinks; smoothies; low calorie; hot chocolate; tea or coffee
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