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Introduction

St Louis Catholic Academy recognises the importance of a healthy diet and the significant connection between a
healthy diet and a pupils’ ability to learn effectively and achieve high standards at school. It is important that St.
Louis Catholic Academy 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, all school staff can bring together elements of the school
day to create an environment which supports sustainable healthy eating habits as part of a healthy lifestyle.



The principles of this policy incorporate those outlined in the School Food Plan
http://www.schoolfoodplan.com/

The nutritional principles of this policy are based on the ‘eatwell plate’
http://www.nhs.uk/Livewell/Goodfood/Pages/eatwell-plate.aspx and the School Food Standards
http://www.schoolfoodplan.com/standards/

Ofsted’s new Common Inspection Framework, Updated 13 February 2025, includes a judgment on personal
development, behaviour and welfare. As part of reaching this judgment, throughout their entire inspection,
inspectors will look at the extent to which schools are successfully supporting pupils to:
gain knowledge of how to keep themselves healthy
make informed choices about healthy eating, and fitness
School leaders and governing bodies should adopt a whole school approach to food.
Creating a culture and ethos of healthy eating - GOV.UK

Our Curriculum

The Science Curriculum teaches children about nutrition and health.

The PE curriculum supports children’s understanding about the relationship between physical activity, nutrition
and health.

Our Health and Wellbeing learning forms part of the TenTen Life to the Full curriculum.

In Maths, we learn about food and drink portion sizes. Geography teaches children about farming and
agriculture across the world.

We are a Fairtrade school and help children to learn about more equitable ways of trading food for the benefit
of growers.

FOOD POLICY AIMS

The main aims of our 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;

° To 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;

° To enable pupils to make healthy food choices through the provision of information and development of
appropriate skills including food preparation;

. To ensure that the mandatory food-based standards are implemented;

° To ensure that the school follows the principles laid out in the School Food Plan, encourages the take up
of school meals;

. To 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;

. To encourage families to provide children with a nutritious and healthy packed lunch;

. To recognise the diversity of food eaten in children’s homes and to provide opportunities to taste food

from different cultures;

. To establish a good understanding at an early age about what contributes to our good physical and mental
wellbeing and how food contributes to this.
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These aims will be addressed through the following areas:

1.

School Food Plan

School Food in England Advice for Governing Boards was published in March 2019.

This provides guidance to assist schools to:

2.

Provide tasty food that looks good and is nutritious

Create a positive dining experience

Allow children to eat with their friends and instilling a love of cooking and growing

Adopt a ‘whole-school approach’: integrating food into the life of the school: treating the dining hall
as the hub of the school, where children and teachers eat together; lunch as part of the school day;
The cooks as important staff members; and food as part of a rounded education.

Equal Opportunities

In healthy eating, as in all other areas of the curriculum, we recognise the importance of ensuring equal
access to all children to good health and nutrition.

Curriculum

Food and nutrition is taught at an appropriate level throughout each key stage.

This is addressed through:

a. Teaching methods

Effective teaching requires pupils 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.

b. Cooking and nutrition

As part of their work with food, pupils 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 pupils to feed themselves and others
affordably and well, now and in later life. All Pupils are taught the basic principles of a healthy and varied
diet, to prepare simple dishes and understand where food comes from. Older pupils are taught about
seasonality and a range of cooking techniques. Our cooking clubs teach children about the importance of
food to our wellbeing.

c. Cross Curricular

The school recognises that food has a great potential for cross curricular work and is incorporated in
teaching a variety of subjects in addition to science and PSHCE. In Maths, children learn about measuring
and portion sizing, in English, we write about food experiences. In RE and History children learn about
crop growing and diets of ancestors. Geography provides information about the relationship of physical



geography and climate to the diversity of food production, together with the impact of climate change on
sustainable farming. Design and Technology includes the design and preparation of food.

d. Staff training

School staff including teachers, TA’s and lunchtime supervisors have a key role in influencing pupils’
knowledge, skills and attitudes about food and healthy eating, so it is important that they are familiar
with healthy eating guidelines.

e. Visitors in the classroom

This school values the contribution made by outside agencies including the school nurse in supporting
families to understand the relationship between wellbeing and diet. It is the responsibility of the school
to ensure that the contributions made by visitors to the classroom reflect our own philosophy and
approach to the subject. The status of visitors to the school is always checked ensuring that the content
of the visitor’s talk is suitable for the ages of the pupils.

f. 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.

FOOD AND DRINK PROVISION THROUGHOUT THE SCHOOL DAY
Food Standards

Lunch

Food prepared by the school catering team meets the National Nutritional Standards for School Lunches.

Universal Free School Meals

All children in reception, Year 1 and Year 2 in state-funded schools in England have been eligible for free school
lunches. The School fully supports this initiative, encouraging children to have their free school meal. Research
shows that a school lunch is nutritionally superior to most packed lunches and can lead to improved behaviour
attainment.

Fruit Scheme (EYFS & KS1 only)

The school is part of the National Fruit and Vegetable Scheme. Children eat their fruit as part of their morning
playtime routine.

Milk (Provided for EYFS)

The new Food Standards require that milk must be available for drinking at least once per day during school
hours. This standard is fulfilled by the School being part of the Cool milk scheme.
https://www.coolmilk.com/
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Snacks

The school understands that snacks can be an important part of the diet of young people and can contribute
positively towards a balanced diet. The school only permits fruit-based snacks at break times. The school
discourages the consumption of snacks high in fat and sugar at break-time. Advice on this standard is available
from the Children’s Food Trust
http://www.childrensfoodtrust.org.uk/schools/the-standards/revised-standards/other-than- lunch

Food From Home

School encourages families sending daily lunches and snacks into school to follow the principles adopted in
preparation of daily school meals.

Healthier Families - Home - NHS

This includes promotion of Healthy Swaps

Drinking Water

Drinking water is available to all pupils, every day, and free of charge. We encourage children to bring their water
bottle with them for lunch.

Locally Sourced

Where financially viable, school buys locally, including a weekly fruit delivery to the school kitchen and locally
sourced meat from a town centre butcher. By buying from a local supermarket, the school also contributes to
employment in the area, including to families.

FOOD AND DRINK BROUGHT INTO SCHOOL

Packed Lunches
Packed lunches prepared by the school caterers adhere to the Government Food Lunch Standards.

The school encourages parents and carers to provide children with packed lunches that complement these
standards. This is achieved by promoting healthy packed lunch options using the principles of the ‘eatwell
plate’.

Further advice including a guide to producing a packed lunch policy can be found on the children’s food trust
website:
http://www.childrensfoodtrust.org.uk/schools/packed-lunches/packed-lunch-policy

SPECIAL DIETARY REQUIREMENTS

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 children. The school needs to have a robust procedure in place for both parents to inform
the school of a special diet and for identifying children to ensure that every child receives the correct meal
particularly as many of these children are very young and eating school meals for the first time.
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For further guidance on Special Diets please access
http://www.childrensfoodtrust.org.uk/schoolfoodplan/uifsm/special-diets/catering-for- religious-diets

Medical Diets
Individual care plans are created for pupils with medical dietary needs/requirements. These document
symptoms and adverse reactions and actions to be taken in an emergency.

Food Allergies
School maintains an up to date list of children’s food allergies and intollerances. We are a Nut Free School.
What's the Difference Between a Nut Free School and a Nut Aware School? - Nut Free

Support for Families

Sometimes, children have a very restricted diet and school can make a referral of behalf of a child to the School
Nurse Service for advice. This is only done at the request of a family and with their consent.

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; that food
handlers undergo appropriate food hygiene training; and that suitable equipment and protective clothing are
available. Any food safety hazards are identified and controlled. We consult our local Environmental Health
Department about legal requirements.

WORKING WITH STAKEHOLDERS

ST Louis value the knowledge and skills of our stakeholders and we work to improve our food offer in partnership
with: School Councillors

The Parent Food Panel

A volunteer nutritionist

We will actively recruit new stakeholders who have the skills to help us meet our Food Policy aims.
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Appendix 1
Resources shared with families:
NHS Healthy swaps

Swap from

X
X
X
X
X
X
X

Healthy Snacks Swap

Split pot yoghurts and pudding pots

Cake bars and cereal bars

Muffins and chocolate

Crisps

Juice pouches and fizzy drinks

Tinned soup

Ham and cheese sandwiches

v
v
v
v
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v
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Lower-sugar fromage frais or plain
natural yoghurt

Sugar-free jelly

A slice of malt loaf or a fruited teacake
Fresh or tinned fruit (in juice, not syrup)
Plain popcorn, plain rice cakes or raisins

No-added-sugar juice drinks, or water
with berries and chopped fruit

Homemade spiced chicken and
vegetable soup or harvest vegetable
soup

Our delicious beefed up sarnies



X Biscuits

X Chocolate

X Cake bars

X Chocolate pudding pots
X Doughnuts

X Muffins

X Crisps

X Salted peanuts

X split-pot and higher-sugar yoghurts

NHS Food App

L £ L € £ & 8 £ 8 8 s

A slice of mailt loaf or fruited teacake
Fresh or tinned fruit (in juice, not syrup)
or fruit salad

A scotch pancake or crumpet
Sugar-free jelly or lower-sugar custard
Crackers topped with lower-fat cheese
Bread or toast with lower-fat spread

A bagel topped with sliced banana
Plain popcorn or rice cakes

Unsalted mixed nuts

Chopped veg with lower-fat hummus

Lower-sugar yoghurts or lower-sugar
rice pudding

Healthier food swaps - Food facts - Healthier Families - NHS

What works well | Home

The Eatwell Guide - NHS

Healthier food swaps - Food facts - Healthier Families - NHS

Lunchbox ideas and recipes — Healthier Families - NHS



https://www.nhs.uk/healthier-families/food-facts/healthier-food-swaps/#fs-app
http://whatworkswell.schoolfoodplan.com/
https://www.nhs.uk/live-well/eat-well/food-guidelines-and-food-labels/the-eatwell-guide/
https://www.nhs.uk/healthier-families/food-facts/healthier-food-swaps/
https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/

NHS Packed Lunch Guide

Lunchbox tips
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Keep them fuller for longer
Boesa thes: rnain urechibo e on foods
k2 bread, rice, pasio and potatoas.
Choeos wWhoIoEroin wihang o can.

DIY lunches

Wrops and pois of filings can ba mone
auciting far kicks whan they gat to maks
s, DA ping oo ara also fun and o
nica chonga from a sandwich eoch doy.

Mix your slices

¥ e chikd deas not like whotgrn, try
rreakireg @ sandwich fram 1 sko of whits
brood aned 1:slics of Broen bireod.

Ever green

Always odd salod io sandwiches and
wrops oo = ol counds towoeds your
childs 5 A Doyt

Cut down on crisps

F your child really ks thair crisps try
reducing the numbar of Times you
ki tham in thair lunchbo, and
swop for hamamada plain pogcorm or
pioin fice cakos instead

Tinned fruit counts too

A srnall peoit of tirimed frult in juice — ro
syrup — Is parfect for a lunchbos ond
eosiy staned in the cupboand.

Switch the sweets

Swnp Cokns, choocions, comal bars ond
biscuilts for malt loof, fruiled teocokns,
fruit Breacts of fruit {frash, driad o tinnad
— In juics rat syraph

Gat themn involved
Bat your Kds irvolved In peeparing ond
choosing whot goes in thair lunchiboe

Theary ane o Ty 1o eat it § thay
halped meaka i

Plan to Eatwell

Trea guicka shows Mo much of what wa
oot avarall should come from eoch food
group io ochiewe a heolifry, Balonced
oAt It cam b really usaful whan thinking
obout what goes inbo kids lunchboees.
The Eatwell Suide
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Freeze for variety
Keep a srall sclacton of different fypes of
bewod in the freezer so you have o vanety

of cptions — ko bageds, pittos and whaps,
gronory, whokemeal and muitigain

Cut back on fat

Fick bowor-fof filings — like loon medts
(including chickan of turkeyl, fish (such as
tuna or salkmon ), keeer-iot spreod,
reducad-1ot cream cheese and reducaed-
tat hard chagse. And try bo ovoid Lsing
moponnoise in sondwiches.

Sec mose healthier swap ideas

Always add veg

CIRaTy LMDIaas, Or SUCES of camos,
CLCUMDAF, CakMNy Ond poppars all count
toresards thair 5 A Day. Adoing o srnall pot
of reducad-Tat UMM oF othar dips may
P wiith et tineg ks 1o eot vwegatobiks.

Cheesy does it..

Cheasa canba high in fat ond soft, so
choosae sironger-tasiing onas - and usa
lass of it — of iy neduced-#o8 varaties.

Add bite-sized fruit

Try chopped opple. pealed salsumo
sagments, sirowbermies, bluebermias,
haahad grapss of masdon skoes 1o moka i
easiar for tham o eol. Add a squeese of
lamen julca 1o S0 it from goireg brown.

Swap the fruit bars

Doried fruat 1ew raksin, sulionos and dried
opricols ans not ondy chaopar thon
processed fruft bars and snocks Bk can
et e tiibesr boecs. Jist remnamnibe io: beap
dried frult bo reakimses os it can ba bod
T tiessthe

Yoghurts: go low-fat and
lower-sugar

Fop i low-fat ond lowar-sugor yoghuaks
o Brcerreaiges froks and add your oo frai.

Variety is the spice of lunch!
Ea odwaniurous and gat creoive bo mix up
wihot goes in their lunchibow. Keaping tham
QUESSING With hooliar idaas will keap
tham imerested ond moene apen ie indng
things.
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The School Food Standards
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Fruil and
vegelables
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Foods high in fat.
sugar amnd salt
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Milk and dairy
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Food provided
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Starchy food
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Guidance for Governors:
254ddd1d-091b-44e1-al19a-212d61caa205.pdf
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