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Perry Court E-ACT Academy Whole School Food Guidance 

Guidance Introduction 

The school is dedicated to providing an environment that promotes healthy eating and enables 

pupils to make informed choices about the food they eat. This will be achieved by the whole 

school approach to food and nutrition documented in this whole school food guidance.  

The guidance was formulated through consultation between members of staff, parents, pupils, 

and our catering team. 

This school food guidance and healthy eating strategy is co-ordinated by 

Gemma Trott, Healthy Schools Lead, and is overseen by Kate Marsh, SLT. 

Aims 

School Food Guidance Aims 

The main aims of our school food guidance are:  

• To enable pupils to make healthy food choices through the provision of information and 

development of appropriate skills and attitudes. 

• To provide healthy food choices throughout the school day (guided by National school 

food standards) 

 

These aims will be addressed through the following areas: 

 Communication with parents through the school prospectus and weekly newsletters 

 Implementation of the Food DT curriculum 

 Implementation of the Science curriculum 

 Implementation of the Jigsaw PSHE curriculum 

 Every child being involved in practical gardening 

 A joined up approach to food within the Academy which consults and responds to pupil 

voice 

 Provision of school meals which meet the National Food Standards  

 Engagement activities for parents  

 

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. 

Curriculum 

The curriculum implemented in September 2014 states all KS1,2 and 3 children access healthy 

eating and practical cooking education. This is addressed through effective teaching which 

requires pupils to  

 develop their understanding of healthy eating issues 

 developing appropriate attitudes to assist them in making informed decisions and 

 teaching practical culinary skills.  

Teaching methods adopted in the classroom offer a rich variety of opportunities for 

participatory learning and include practical cooking, debating issues, group discussions, 

research skills e.g. using the Change4Life App to research sugar content in foods, mathematical 

skills to produce data charts, interviewing skills to find out people’s eating habits, etc.. These 

decisions are made at teachers’ planning meetings. 

 

Leading by example and staff training 

Teachers, caterers and school nurses have a key role in influencing pupils’ knowledge, skills and 

attitudes about food, so it is important that they are familiar with healthy eating guidelines. All 

of our teaching staff, TAs, learning mentors and after school club lead worker are required to 

complete the Educare Level 2 Food and Hygiene Certificate or an equivalent qualification. Staff 

are informed of the latest health data for the school in relation to overweight statistics and the 

strategies being used to reduce this statistic.  

Visitors in the classroom 

This school values the contribution made by the school nurse in supporting class teachers and 

appreciates the valuable contribution of outside agencies. We believe 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. The school’s 

code of practice for visiting speakers is adopted.  

Resources 

Electronic resources are stored on the All Users drive which all teaching staff can access. We 

also have a box of resources entitled Healthy Eating which is stored in the Science cupboard. 

The Food DT curriculum has been linked to the term’s scheme of topic work in the long term 

curriculum plans for every year group. There is also a year by year progressive knowledge based 



planning tool for teachers which outlines the culinary skills to teach at every year group. The 

range of materials used is available for review on request to the head teacher.  

 

Evaluation of pupils learning 

Primary -The healthy eating aspects of the National Curriculum are evaluated through activities, 

which have been built into the programme, as part of the planning process. 

Pupils are encouraged to self-assess in lessons. Pupils are consulted about their experiences in 

school, including their interaction with food. Consultation can be led by the pupil Associate 

Governors, through whole school or targeted questionnaires, through class teacher hands up 

feedback about existing programmes of study and special events, including visitors, or through 

the Healthy Schools suggestion box in the corridor. 

The formation of task groups or focus groups of pupils to look at existing provision and to 

make recommendations for the future. 

The school recruits Healthy Eating Champions each year with the remit to: 

 consult their class members on a range of food related matters as needed 

 to incentivize healthy eating according to Perry Court’s identified priorities e.g. this 

could be reducing sugar content in packed lunch boxes, encouraging children to have 

school dinners, to raise awareness of drinking water throughout the school day. 

Food And Drink Provision throughout The School Day 

Breakfast 

Breakfast is an important meal that should provide 25% of a child’s energy requirement and 

contribute significantly to their vitamin and mineral requirements. Perry Court is supplied by 

Magic Breakfast. Parents are encouraged to stay for breakfast too. Disadvantaged children are 

offered free breakfasts. 

The school operates a breakfast club that provides a nutritious meal for pupils before the 

school day. The Breakfast Club offers a range of healthy choices that comply with National 

School Food Standards. For more information go to  www.schoolfoodplan.com/standards/and 

click on Standards. 

The school also offers breakfast on the attendance mini bus each day to those they use the 

service. Bagels are brought out on to the playground from 8:30am at least once a day for all 

children. 

The breakfast menu includes: (Include menu of foods available) 

Wholemeal bagels 

http://www.schoolfoodplan.com/standards/and


Porridge 

Fruit 

Fruit juice, milk or water 

Non- sugary cereals 

National Standards for School Food 

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

variety, quality and portion sizes. The school lunch provides three options daily which are 

varied and appetising: 

Main courses: 

 a meat or fish based hot school dinner 

 a vegetarian hot school dinner 

 the extensive salad bar daily with a jacket potato. 

Puddings: 

 fruit 

 yoghurt 

 a daily desert 

The menu is on a 3 weekly cycle and parents and children are made aware of the menu. The 

menu is emailed out to all parents and it is displayed in the classrooms/ classroom windows.  

Children in Years Reception to Year 2 are entitled to Universal Free School Meals.  

For ALL families entitled to free school meals help is available in school to complete the online 

forms – please ask at the school office. 

Parents and children are actively encouraged to take up school dinners.  

Snacking 

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 discourages the consumption of 

snacks higher in fat and sugar at break-time.  A tuck shop provides a range of fruity snacks and 

toaast at playtimes for 20p per item. This is run by the Aspens. A free fruit snack is provided 

daily for children in Reception, Year 1 and Year 2. 

School Food Plan 2013 stated that confectionary, crisps and sugary drinks should not be on site 

during the school day. This school supports this and will be working towards it by informing 

parents of the food content, the importance of a healthy diet and what risks a poor diet can 

have. 



Reward 

The school does not encourage the regular eating of sweets or other foods high in sugar or fat, 

especially as a reward for good behaviour or academic or other achievements. Other methods 

of positive reinforcement are used in school. 

 

Drinking Water 

The National Standards for School Food 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. There are free water coolers around the school. 

 

Food And Drink Brought Into School 

Children are actively encouraged to bring water bottles into school. They are actively 

encouraged to drink water throughout the school day. Other drinks are discouraged and fizzy 

drinks are not allowed.  

Packed Lunches 

Packed lunches prepared by the school caterers adhere to the National School Food 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 

through the guidance given in the school prospectus: 

 

1 and 2 – Fruit and Veg – For essential vitamins and minerals. Children should be eating 5 portions a day by the 

age of 5. Remember, fresh, frozen, tinned, dried and juiced fruit and veg all count  towards daily portions. 

3 – Calcium – For growth, healthy bones and teeth. Yoghurts and fromage frais are ideal.  



4 – Protein – For healthy development and to keep them alert. You can use leftover meat. 

5 – Carbohydrates – like bread and pasta for slow release energy. Wholemeal bread is higher in fibre and provides 

a steadier release of energy to keep them going. 

6 – Water – For hydration and concentration. Go for water, milk or unsweetened fruit juice (which can count as 1 

of their 5 a day) 

 

And through  

 the Sugar Smart campaign 

  Healthy Eating Champions 

  visiting speakers 

  monitoring of packed lunch boxes 

 School and class assemblies 

 The PSHE curriculum  

Parents are advised to include an ice pack in their child’s packed lunch box to keep the food 

cool as packed lunch boxes are not refrigerated at school.  

The school prospectus clearly states that ‘Sweets, chocolate, nuts and fizzy drinks’ are not 

allowed in packed lunches.  

Parental Engagement 

The school will promote healthy eating through leaflets, newsletters, the school website, the 

school Facebook page and the school Twitter account. During school events a promotional 

table will be set up to inform parents and carers about the importance of a healthy diet and 

lifestyle. 

Special Dietary Requirements 

Special Diets For Religious And Ethnic Groups 

The school provides food in accordance with pupils’ religious beliefs and cultural practices 

Vegetarians And Vegans 

School caterers offer a vegetarian option at lunch every day. When necessary the school also 

provides a vegan option. 

Food Allergy And Intolerance 

Individual care plans are created for pupils with food allergies. These document symptoms and 

adverse reactions, actions to be taken in an emergency, and emergency contact details. School 

caterers are made aware of any food allergies / food intolerance and requests for special diets 



are submitted according to an agreed process. The Head Cook personally prepares the food for 

children on special diets related to food intolerance or allergy. 

Children requiring a special diet are given a lanyard to alert all catering staff when serving them 

their dinner. A board with children’s identified special dietary needs is kept by the serving hatch 

for catering staff to refer to.  

 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 

The Food And Eating Environment 

The lunch meal time is considered to be a social time and children remain seated to socialize 

with their peers over lunch. Children collect their dinner or packed lunch and can choose who 

they sit with. They then all go outside to play at the same time. 

Mealtimes are staggered by year group throughout the lunch period to minimise the queuing 

time. 

Children decide what they want for lunch during morning registration in order to ensure that 

enough meals of choice are cooked every day. 

Monitoring And Evaluation 

Parents/carers are invited to Healthy School Meetings with the Healthy Schools Lead which 

include an opportunity to contribute to reviewing the whole school healthy eating approach 

where appropriate. 

The schools Food and Nutrition Action Group monitor that the Whole School Food Guidance is 

being implemented.  Where any review leads to recommending a change, this is taken  to the 

SLT via Jessica Binnie as appropriate. 

Food in Schools Toolkit, 2005. 

For information Ofsted Guidance September 2013 stated: 

Inspectors should consider the food on offer at the school and atmosphere of the school 

canteen. They should: l consider how lunch time and the dining space contribute to good 

behaviour and the culture in the school, including by spending time in the lunch hall, and l ask 

school leaders how they help to ensure a healthy lifestyle for their children and, specifically, 

whether their dietary needs have been considered. 



  


