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1. Introduction 

Sir Christopher Hatton Academy is dedicated to providing an environment that promotes 

healthy eating and wellbeing enabling students to make informed choices about the food they 

eat as well as providing support when needed to assist students with their physical and 

psychological wellbeing.   This will be achieved by the whole academy approach to food and 

nutrition documented in this whole school food and wellbeing policy.  

  

The nutritional principles of this policy are based on the findings of the National Diet and 

Nutrition Survey of 4 to 18 year olds; the 1991 Dietary Reference Values for Food Energy and 

Nutrients for the UK; and the ‘eat well plate’ (formally the Balance of Good Health (BOGH).  

  

2. Aims  

The main aims of our Academy food policy are:  

  

1. To enable students to make healthy food choices through the provision of information and 

development of appropriate skills and attitudes  

2. To provide healthy food choices throughout the school day  

3. To provide support to students who do not get regular access to nutritional meals outside 

of the Academy 

4. To give access to students to a school Nurse who can address any concerns the student 

has including dietary issues, mental health, drugs and alcohol, sexual health and stress 

5. To assist students with environmental problems to be able to access food in a stress free 

environment. 

  

These aims will be addressed through the following areas:  

  
3. 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.  

  

4. Curriculum  

All Key Stages 

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

In Food Technology students are taught about food hygiene and hazards to ensure they 

meet hygiene standards when preparing food. They are taught about correct food storage, 

hygiene rules and how to use colour coded equipment.  

 

KS3 

Students are taught across all years about the Eatwell guide, healthy eating and the 

importance of a balanced diet. They are taught about the main food groups and what they 

provide the body. They learn about special diets, Fairtrade, free range and organic 

ingredients. They are taught how to cook balanced meals in order to provide them with the 

cooking skills needed to lead a healthy lifestyle. Students cook dishes such as a fruit salad, 

pasta salads, chicken chow mein and chilli con carne. 



    

  

 

 KS4 

The GCSE course offered is called Food Preparation and Nutrition.  Students learn about food 

preparation skills.  These are split into food, nutrition and health, food science, food safety, 

food choice and food provenance.  Students learn in detail the properties of macronutrients 

and micronutrients including the effects to the body and the effects of deficiency and excess.  

They learn the following: 

 how to modify recipes for dietary needs 

 how to make informed choices for a varied and balanced diet 

 the current guidelines for a healthy balanced diet 

 portion size 

 how peoples’ nutritional needs change 

 how to plan a balanced diet for different life stages and people with dietary needs. 

 

Students learn how to maintain a healthy body weight throughout their life and food choices 

related to religion, culture, ethical & moral beliefs and medical conditions. 

 

Effective teaching requires students to develop their understanding of healthy eating issues 

and appropriate skills and attitudes to assist them in making informed decisions.  Teaching 

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

learning and include debating issues, group discussions and role-play.  These decisions are 

made at curriculum planning meetings.  

 

  

5. Leading by Example and Staff Training  

Teachers and our catering team have a key role in influencing students’ knowledge, skills and 

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

facilitate this the catering team will have received in-house training regarding nutritional 

standards and formal training on allergen legislation.    

  

6. Resources  

Resources used to deliver healthy eating are current and up to date and staff are consistent 

in the resources used throughout the curriculum.   

  

These resources are shared with the Lifeskills, Design and Technology and Science 

Curriculum Area Leader to complement the delivery of the curriculum in their particular 

subject areas.  Books are available for students in the Learning Resource Centre and 

Curriculum areas as well as on-line.  

  

New healthy methods of cooking, including reduced salt measures, are continually evaluated.   

  

7. Evaluation of Students Learning  

Teachers are encouraged to use a range of strategies to evaluate the teaching and learning in 

healthy eating.  

  

These include:  

 Discussion of the suitability of resources and methodology at team meetings  



    

  

 Questionnaires for students at the end of a unit of work, or at the end of a special 

event, about the suitability of the programme and resources   

 Consultation with students through student voice looking at existing provision and 

making recommendations for the future.  

  

8. Food and Drink Provision Throughout the School Day   

Food-based Standards exist covering all aspects of school food from breakfast through to any 

after school clubs or events. More information can be found at www.schoolfoodtrust.org.uk. A 

copy of the current standards which came into effect in January 2015 are attached to this policy.  

  

9. 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.  

  

The Academy operates a breakfast service from 07.30 consisting of carbohydrate based 

products to ensure a slow release of energy is given to students to maximise attention during 

lessons which complies with the food-based standards.  

  

10. National Nutritional Standards for School Lunches  

The latest school food Standards for Lunches became compulsory in January 2015 which cover 

all food sold or served in schools: breakfast, lunch and after-school meals; and vending, mid-

morning break and after-school clubs.  

                                                                                                                                                                                       

Food prepared by the Academy catering team meets the National Nutritional Standards for 

School Lunches and newly introduced allergen legislation. All food Allergens are highlighted in 

bold on signage displayed at the point of service with any of the 14 identified Allergens in the 

new legislation. 

  

These regulations are set out to maintain standards that have to be achieved and are based 

on 5 food groups set out in the 'Balance of Good Health' and promoted by the introduction of 

the Eatwell Plate.  

  

All hot and packed lunches provided for students during term time, whether they are free 

school meals or paid, comply with these national nutritional standards.  

  

11. Meeting the Standards  

Food is broken down into the following 5 groups:-  

  

A) Fruit and Vegetables 

B) Starch/Carbohydrates  

C) Meat and Fish  

D) Milk and Dairy  

E) Fat and Sugar  

 

The standards require that at least 2 items from groups A, B, C and D must be available every 

day.  

  

http://www.schoolfoodtrust.org.uk/


    

  

Within group C, red meat, beef, lamb or pork must be served at least 3 times a week and oily 

fish must be served at least once in a two week period.  

  

Each day two types of food from each of the following food groups should be available as part 

of school lunches:  

  

- Fruit and Vegetables  

- Bread, other cereals and potatoes  

- Meat, fish and alternatives  

- Milk and dairy foods  

  

11.1 Fruit and Vegetables  

Both a fruit and vegetable should be available.  

  

11.2 Bread, other Cereals and Potatoes  

When food from this group cooked in oil or fat is available, a food not cooked in fat or oil must 

also be available.  

  

11.3 Meat Alternatives  

A non-dairy based meat alternative protein should be served at least three times a week. 

  

11.4 What Kind of Foods Do The Food Groups Contain?  

 

 Fruit and vegetables: Fruit and vegetables in all forms (whether fresh, frozen, 

canned, dried or in the form of juice)  

  

 Bread, other cereals and potatoes: Bread, chapattis, pasta, noodles, rice, potatoes, 

sweet potatoes, yams, millet and cornmeal.  

  

 Meat, fish and alternatives: Meat and fish in all forms (whether fresh, frozen, canned 

or dried including meat of fish products, eggs, pulses and beans other than green beans 

and quorn).  

  

 Milk and dairy foods: Milk, cheese, yoghurt (including frozen yoghurt and drinking 

yoghurt), fromage frais, milk shakes and custard, but not butter or cream.  

  

 Foods containing fat/foods containing sugar: Margarine, butter, other spreading fats, 

cooking oils and fats, oil based salad dressings, mayonnaise, salad cream, cream, 

chocolate, crisps, biscuits, pastries, cakes, puddings, ice cream, rich sauces, gravies, 

jam, sugary soft drinks, sweets, sugar and jelly but not any foods falling with any other 

group.  

  

12. Additional Recommendations  

The following recommendations are also made in the school food standards:-  

  

• Drinking water to be available to all students every day, free of charge  

• Hot food is offered in all schools, (other than in schools opting to provide lunch packs 

for free school meal children only), particularly in the winter months.  



    

  

• Drinking milk is available as an option every day.  

  

12.1 Drinking Water  

The National Nutritional Standards for Healthy School Lunches recommend that drinking 

water should be available to all students, every day, and free of charge.  

  

The Academy agrees with this recommendation and provides a free supply of drinking water 

by way of appropriately placed water dispensers.  

 

  

13. Food and Drink Brought Into School  

 

13.1 Packed Lunches  

The academy encourages parents/carers to provide children with packed lunches that 

complement these standards.  All energy style drinks are banned from the Academy site and 

are confiscated when this is not adhered to. 

  

14. Special Dietary Requirements  

14.1 Catering Staff Training 

All catering staff within the Academy are trained to at least level 2 in Healthier food and special 

diets 

  

14.2 Special Diets – Religious and Ethnic Groups   

The Academy provides a variety of foods that comply with students’ needs ensuring that any 

religious beliefs and cultural practices in relation to food are adhered to where reasonably 

practical. 

Any special diets that are required are prepared and given to the students where it is reasonably 

practical to do so. The catering team provide meals for Gluten free, lactose intolerant and nut 

free to name a few. 

  

14.3 Vegetarians and Vegans  

Academy caterers offer vegetarian options at break-time and lunch every day.  When 

necessary the Academy can provide a vegan option.  

  

15. Special Diets - Medical  

The Academy meets the newly introduced allergen legislation. Staff are trained on allergens 

during the Chartered Institutes Healthy Eating and special diets course which all staff are 

trained in. All new staff members have a training session on this issue during induction before 

attending the accredited training course. 

  

Students with special dietary needs/requirements are notified to the Academy and by 

parents/carers these are logged on the Academy’s SIMS, which in turn alerts catering staff to 

the issue via the cashless catering system in operation by flashing a warning on the tills when 

students use the canteen.   

 

16. Wellbeing 

Students with anxiety or social problems are provided with a safe environment to eat their 

food during all meal times. This enables these students to consume nutrition without rushing 



    

  

or stressing about their environment as this can be counterproductive for the child’s general 

health and wellbeing. 

All students have access to a school nurse drop in session on Thursdays which allows them 

to discuss in confidence any medical, physical or psychological issues that they are having. 

 

17. Food Safety  

Appropriate food safety precautions are in continual operation when food is prepared or 

stored including: ensuring that adequate storage and washing facilities are available and that 

suitable equipment and protective clothing are available.  Any food safety hazards are 

identified and controlled.  The Academy consults the local Environmental Health Department 

about legal requirements.  

  

Additionally, the Catering Manager holds the Level 4 Managing Food Safety in Catering 

qualification with Honours and has a Food Hazard analysis specific qualification. All Catering 

Assistants hold the Level 2 Managing Food Safety in catering qualification. A complete 10 

stage Hazard analysis system has been set up and is run by the Catering Manager and is 

robustly managed. The previous 2 environmental health inspections have incurred 0 points of 

concern giving the Academy an ‘On the Doors’ rating of 5 stars. This can be viewed through 

the food standards agency website and searching for the school in its scores on the doors 

section. 

  

18. Monitoring and Evaluation   

Parents/carers are invited to a review of the healthy eating policy and to contribute to a healthy 

eating approach where appropriate.  

  

• The Academy has been awarded with National Healthy School Status.  

  

• This Academy actively supports healthy eating and drinking throughout the school day.  

  

19. Additional Information  

Food in Schools :   www.nutrition.org.uk/foodinschools.html  

Health Education Trust: www.healtheducationtrust.org.uk   

Allergen Legislation:  www.food.gov.uk   

  
 

  

http://www.foodinschools.org/
http://www.nutrition.org.uk/foodinschools.html
http://www.healtheducationtrust.org.uk/
http://www.food.gov.uk/
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