
 

 

 

 

 

 

 

Whole School Food Policy 

 

Purpose 

To provide an environment that promotes healthy eating and provides healthy, tasty, and nutritious 

food and drink, enabling students to make informed choices about the food they eat. 

• To enable students 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 

• To ensure the provision of drinks provided by the academy catering contractor meet the 

relevant standards 

• To encourage students to eat more fresh fruit and vegetables by improving the quality of 

food provision supplied to the academy by Innovate (the contracted caterers) 

Scope 

This policy applies to all students. 
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Food Policy Coordinator 

Charles Gardiner-Graham, Head of Estates & Operations. 

Guidelines 

The academy is committed to ensuring that the provision of lunches and other food and drink 

provided meets the school food standards. 

It is understood that there is no requirement that lunches must be hot meals, however lunches will 

be provided wherever possible to ensure that all students are able, if they wish, to eat at least one 

hot meal every day. 

Water is available, freely accessible, and free of charge always on the school premises. 

The catering provider will have regular monthly update meetings with the academy to ensure the 

quality of the provision of fruit, vegetables and the general quality of all food items supplied is 

maintained. 

The academy works with Innovate (the contracted caterers) to provide a Breakfast Club. Free school 

meal students are provided a breakfast for free, all other students are entitled to have cereal, 

including porridge, or a bagel for free. Any hot food is chargeable to non-FSM students. 

The academy does not encourage the idea of food to be used as a reward for good behaviour or 

achievement. Other methods of positive reinforcement are used in the academy including 

achievement points, postcards, badges etc. 

The academy will endeavour, wherever possible, to accommodate students’ specialist dietary 

requirements including allergies, intolerances, religious, or cultural practices. 

The academy expects staff to contribute to and support this food policy across the academy day. 

Staff and visitors will be expected to model good practice behaviour around food and drink and in 

line with the policy, when in the company of students. 

Staff are welcome to have cereal, porridge, or a bagel free of charge for breakfast and join the 

students in the Breakfast Club. 

Exemptions to the School Food Regulations 

The school food regulations do not apply to food provided: 

• At parties or celebrations to mark religious or cultural occasions 

• At fundraising events 

• As rewards for achievement, goof behaviour, or effort 

• For use in teaching food preparation and cookery skills 


