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South Hetton Primary School 

 

Healthy Food Policy 

 

Responsibilities 

 

The Governors of South Hetton Primary School recognises the important 

connection between a healthy diet and a pupil’s ability to learn effectively 

and achieve high standards in school.  School also recognises the role they 

can play, as part of the larger community, to help promote family health. 

 

The Governors recognise that sharing food is a fundamental experience for 

all people; a primary way to nurture and celebrate our cultural diversity; and 

an excellent bridge for building friendships, and inter-generational bonds. 

 

Children are also encouraged to take responsibility for being healthy. School 

has agreed rules to encourage all pupils to try different healthy foods and 

treat the dinner hall, and those eating in it, with respect. 

 

Mission 

 

The educational mission is to improve the health of the entire community by 

teaching pupil’s and family’s ways to establish and maintain life-long healthy 

and environmentally sustainable eating habits.  The mission shall be 

accomplished through food education and skills (such as cooking and growing 

food), the food served in schools, and core academic content in the 

classroom. 

 

Aims 

 

‘To increase pupil’s knowledge of food production, manufacturing, 

distribution and nutritional value, and their impact on both health and 

the environment.’ 

 

South Hetton Primary School aims to improve the health of pupil’s, staff and 

their families by helping to influence their eating habits through increasing 

their knowledge and awareness of food issues, including what constitutes a 

healthy and environmentally sustainable diet, and hygienic food preparation 

and storage methods. 

 



To ensure pupils are well nourished at school, and that every pupil has access 

to safe, tasty, and nutritious food, and a safe, easily available water supply 

during the school day. 

 

To ensure that food provision in the school reflects the ethical and medical 

requirements of staff and pupils e.g. religious, ethnic, vegetarian, medical, 

and allergenic needs. 

 

To make the provision and consumption of food an enjoyable and safe 

experience. 

 

To introduce and promote practices within the school to reinforce these 

aims, and to remove or discourage practices that negate them. 

 

Objectives 

 

To work towards ensuring that this policy is both accepted and embraced by  

 Governors 

 School management 

 Teachers and support staff 

 Pupils 

 Parents 

 Food providers 

 The school’s wider community 

 

To integrate these aims into all aspects of school life, in particular 

 Food provision within the school 

 The curriculum 

 Pastoral and social activities 

 

Methods 

 

Establish an effective structure to oversee the development, 

implementation, and monitoring of this policy, and to encourage a 

participatory approach to meeting the objectives.   

 

Take a whole school approach – include consideration of curriculum, food 

service, pastoral and social care. 

 

Decide how to involve parents and the wider community. 

 



Develop an understanding and ethos within the school of safe, tasty, 

nutritious, environmentally sustainable food, through both education and 

example. 

 

Organisation 

 

The Head teacher will have overall responsibility for the implementation of 

the food policy. 

 

South Hetton School will take a whole school approach to food and will 

consider it when looking at the curriculum, food service, pastoral and social 

care. 

 

Through the annual report to governors and parents’ the level of service and 

uptake of meals in school will be made known as well as progress in meeting 

food policy goals. 

 

To develop an understanding and ethos within school of safe, nutritious 

and tasty food through education and example it is covered in the following 

curriculum areas, 

 Art – observational drawings of healthy foods 

 Personal Social and Health Education – menu planning, nutrition, food 

hygiene. 

 Design and Technology – cooking, understanding sources of 

food,design tools. 

 Geography – what food grows where, food miles, transporting food, 

waste.   

 History – past diets, discoveries. 

 Information Technology – recording results of food surveys, website 

review. 

 Maths – weights and measures. 

 Physical Education – links between healthy eating and exercise, using 

muscle groups 

 Science – storage of food, plant growth, nutrition, food groups, 

effects of food on the body, keeping teeth healthy, micro organisms 

 Young Enterprise – economics of buying and selling food in a national 

and international setting 

 

 

Activities, which support these curriculum areas in school, are by tasting 

sessions, cooking demonstrations, healthy eating projects, after school 

cookery clubs, gardening clubs, planting and links with local food businesses.  

We also hope to create a lunchtime eating environment conducive to the 



enjoyment of tasty, nutritious food which is clean, comfortable, safe and 

pleasant and in which there is an awareness of religious, ethnic, vegetarian, 

allergic and medical needs.  Here also there are sufficient dining room 

supervisors who are trained in food hygiene and can provide advice on food 

choices.  This environment fosters good manners and respect for fellow 

pupils, adequate washing facilities and sufficient time for pupils to enjoy 

their meal. The contract specification has been improved of late and the 

review is ongoing.  An invitation is extended to school governors to sample 

lunches and could in the future be offered to parents who were interested.  

 

The School Environment 

 

School provides a Breakfast Club, which offers pupils a healthy start to the 

day with cereal, fruit juice, toast, bagels and fresh fruit.  The school snack 

is a healthy option of fruit, fruit juice, cheese or raisins and milk in Early 

Years. 

Key Stage 1 children receive fruit as a healthy snack 

 

Children are encouraged to bring healthy packed lunches to school and it is 

recommended that these include something savoury such as buns or 

sandwiches and do not include crisps to regularly, sweets, chocolate or fizzy 

drinks.   Instead the inclusion of yoghurts, cheese, fresh fruit, fruit juices 

or water is suggested.  The recommendation for healthy snacks also extends 

to any after school clubs or events, which are offered. 

 

The need for access to clean drinking water is recognised as a necessary part 

of the school day and drinking fountains are available in the washing areas.  

The water supply is regularly tested in accordance with legislation for 

educational establishments.   

 

Food Hygiene 

 

In the area of food hygiene, the Head teacher is responsible for compliance 

with requirements and the dinner staff involved in food preparation hold the 

basic food hygiene certificate, with the kitchen supervisor having an 

advanced food hygiene certificate.  A ‘Hazard Analysis Critical Control 

Points’ system is in operation and observed at all times and a copy will be 

available for inspection.  All Government/European Union regulations 

appertaining to food hygiene are complied with.  There is a full independent 

food hygiene inspection of food storage, meal preparation and food service 

areas annually and a copy of the inspector’s report should be provided to the 

school.  

Food Standards Agency stickers are clearly displayed. 



 The kitchen has a cleaning and disinfection schedule, which can be inspected. 

 

Pupils are reminded to wash their hands every time they go to the toilet 

throughout the day and they wash their hands before they eat. 

Our School Nurse provides health promotion lessons in regard to hand 

washing and teeth brushing. 

Staff have received Food Hygiene training  

 

When food is handled and prepared in school adults are aware of basic food 

hygiene and have a list of ‘does’ and ‘don’ts’ when using food. 

 

In the event of an outbreak of food poisoning in school the Head teacher 

would ring Taylor Shaw the Health & Safety department of Durham County 

Council for a decision as to whether the school should be closed. 

 

The school holds Enhanced Healthy Schools Award status 

 

 

Signed.  L.Griffiths 
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