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	Introduction

	
Our school is supported by Public Health to be part of the Healthy Schools Knowsley scheme. Our school is dedicated to providing an environment that promotes healthy food and eating, enabling 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 policy.  The policy also supports the school's statutory responsibilities for allergy safety and should be read alongside the Allergens and Anaphylaxis Policy. It reflects the strengthened national allergy-safety expectations associated with Benedict's Law, including clear whole-school procedures to reduce avoidable exposure to allergens and respond safely to medical needs.

This policy was formulated through consultation between members of staff, governors, caterers, parents/carers, and pupils. This policy is communicated to the entire school community and is adhered to by everyone involved with the teacher/serving/cooking or food and drink in school during the day and our partners that share our school premises. 


	Food Policy Co-Ordinator

	
This school food policy and healthy eating strategy is co-ordinated by Mrs Kat Allen as well overseeing all aspects of food in school.


	Food Policy Aims

	
The main aims for our school food policy 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/drinks choices throughout the school day and ensure food brought into school is healthy too. 
· To ensure that all aspects of food and drink in school promote the health and wellbeing of pupils, staff and visitors to our school. 
· To provide an allergy-aware food environment in which allergens are identified, communicated and managed consistently, and pupils with allergies are included safely in all school activities.
· To ensure that food supplied, brought into school or used in lessons, clubs, celebrations, events and visits is managed in accordance with the school's Allergens and Anaphylaxis Policy.

These aims will be addressed through the following areas:

Curriculum:
How Nutrition Fits into Our Curriculum
At Roby Park, nutrition and healthy living are embedded across the curriculum to ensure pupils develop the knowledge, skills and attitudes needed to make informed food choices. We teach nutrition through:
Science
· Understanding food groups, nutrition, digestion and the impact of diet on health.
· Investigating how lifestyle choices influence physical wellbeing.

Design & Technology (Food Technology)
· Teaching pupils how to prepare, cook and evaluate food safely and hygienically, including age-appropriate understanding of allergens, food labels and cross-contamination.
· Developing practical cookery skills that build confidence and independence.
· Exploring healthy recipes and adapting dishes to improve nutritional value.

PSHE / Health Education
· Learning about balanced diets, healthy choices, oral health, and self‑care.
· Understanding how food affects physical and mental health.

Physical Education
· Linking healthy eating with physical activity and overall wellbeing.

Cross‑curricular opportunities
· Celebrating cultural foods through Geography and RE.
· Using food-related contexts in Maths (e.g., measuring, weighing, budgeting).

Overall, food education is planned progressively so pupils build secure knowledge and form lifelong healthy habits.

Food & Drink Provision Throughout the School Day:
All schools are encouraged to promote healthy eating and provide healthy, tasty and nutritious food and drink. Compliance with the requirements for School Food Standards is mandatory for all maintained schools including academies. These School Food Standards are to ensure that food provided to pupils in school is nutritious and of high quality; to promote good nutritional health in all pupils; protect those who are nutritionally vulnerable and to promote good eating behaviour.

The regulations set out the requirements for school lunches provided to pupils, whether on the school premises or not, and to any other person on the school premises. Healthy food should not just be provided for lunch but to pupils on and off premises, including breakfast clubs, tuck shops, snacks and after school clubs. 

Breakfast Club
Breakfast is an important start to the day for children, a healthy breakfast ensures they are ready to learn and concentrate during lessons. 

Roby Rainbows operates a breakfast club that provides nutritious food for pupils before the school day and complies with the standards for school food other than lunch. 

The breakfast menus can be obtained from the Breakfast Club section of the website which can be found here.

Breaktimes
The school understands that snacks can be an important part of a child’s diet and can contribute positively towards a balanced diet. 

The school discourages the consumption of snacks high in fat, salt and sugar at breaktime. Children can bring low sugar cereal bars which do not include chocolate.

School operates a fruit trolley, thanks to Tesco Stronger Starts. Children have a vast range of fruit on offer each play time. Surplus food is available in the dining hall for children to use to supplement their lunch with. 

We participate in the National Fruit & Vegetable Scheme, therefore KS1 pupils can access free fruit and vegetables each day across the week for free.

School Meals
Food prepared by the school catering team meets the School Food Standards. 

As a school we encourage pupils to have a school lunch provided by the school, school meals are also provided to all those pupils who are entitled to them. Information on free school meals can be found here.

Healthy options are promoted and encouraged at lunchtime. Children/young people are consulted about food choices. School food menus can be found here. 

Packed Lunches
The school encourages parents and carers to provide children with packed lunches that compliment the nutritional standards. This is achieved by promoting healthy balanced packed lunch options using the principles of the Eatwell Guide and our Packed Lunch Guidance which can be found here. 

Useful information and ideas can also be found on the Councils Healthy Packed Lunch website. Following this advice will ensure children having packed lunches have a healthy balanced meal. 

Parents and carers must inform the school of any diagnosed allergy or medically required diet. Packed lunches and drinks for pupils with allergies should be clearly labelled with the child's name. Pupils must not share or exchange food, drinks, bottles, utensils or lunchbox items.

After School Clubs
The food and drink provision at our after-school club is in line with the overall whole school food policy and complies with the standards for all school food other than lunches. Pupils are regularly consulted on the food and drink on offer. 

Information on the after-school club menu can be found here.

The Use of Food for Rewards/Birthdays
The school does not routinely use sweets, cakes or other foods high in sugar or fat as rewards. Non-food methods of recognition and positive reinforcement will be used wherever possible. Please refer to the Positive Relationships Policy.

To reduce the risk of accidental allergen exposure, children must not bring cakes, homemade food or other unsealed food items into school to share for birthdays or celebrations. Families may instead provide individually wrapped sweets in their original sealed packaging, with the ingredients and allergen information clearly visible.

Birthday treats will not be eaten or distributed for consumption on the school premises. They will be sent home so that parents and carers can check the packaging and decide whether the item is suitable for their child. The school may decline or return any item that is unsealed, inadequately labelled or considered unsuitable under the Allergens and Anaphylaxis Policy.

Drinking Water
The School Food Standards recommend that free, fresh drinking water must be available at all times.

The school agrees with this recommendation and provides a free supply of drinking water and will encourage pupils to drink at frequent intervals throughout the day. Water is free for all pupils at lunchtime meal service.

Children can bring their own water bottles to school with water only. Children can fill their water bottles up throughout the day, using the water fountains outside classrooms.  

Special Dietary Requirements
The school provides food in accordance with pupils' religious beliefs, cultural practices and medically required diets. A vegetarian option is available each day.

Parents and carers must inform the school office promptly of any diagnosed allergy, intolerance, coeliac disease or other medical dietary requirement and provide current medical information and, where appropriate, an Allergy Action Plan or Individual Healthcare Plan. Information must be updated immediately if a child's needs change.

The school will maintain and securely share relevant allergy and medical-diet information with staff and catering teams on a need-to-know basis. Pupils with diagnosed allergies will be supported in accordance with the school's Allergens and Anaphylaxis Policy, including arrangements for identification at mealtimes, emergency medication, staff training and inclusion in trips and activities.

Food must not be given to a primary-aged pupil with a known food allergy without appropriate parental engagement and permission. No pupil should share or swap food or drinks. Reasonable adjustments will be made so that pupils with allergies can participate safely and are not unnecessarily excluded.

Where the school or catering provider cannot safely meet a requested medical diet, the school will work with the family, caterer and relevant healthcare professionals to agree an appropriate plan.

Food Safety
Appropriate food-safety and allergen-management precautions will be taken whenever food is purchased, prepared, stored, served or used in school. This includes access to accurate ingredient and allergen information; compliance with applicable food-labelling requirements, including Natasha's Law for prepacked-for-direct-sale food; measures to prevent cross-contamination; suitable cleaning, handwashing, storage and equipment; and appropriate training for staff who handle or supervise food. Food-related curriculum activities, clubs, events, fairs, celebrations, visits and food supplied by external partners must be risk assessed with reference to known allergies. Staff must check ingredients and planned control measures before the activity takes place and follow pupils' Allergy Action Plans and the school's Allergens and Anaphylaxis Policy.

The Food and Eating Environment
The school will provide a clean, sociable environment for pupils to eat their lunch and has been developed the healthy/welcoming aspects of the dining room environment. Lunchtime staff will help ensure a safe, enjoyable experience at lunchtime and will always encourage healthy eating and that pupils try new foods. 

Leading by Example
Teachers, caterers and lunchtime supervisors have a key role in influencing pupils’ knowledge and attitudes about food, so it is important that they are familiar with healthy eating guidelines. It is essential that staff are committed to setting an example with food in school. 

Consultation/Monitoring and Evaluation
This policy is communicated to the whole school community, including new families, staff, caterers, contractors and relevant partners. Implementation will be monitored through feedback, catering and food-safety checks, review of allergy incidents and near misses, and evaluation of food-related activities. The policy will be reviewed annually alongside the Allergens and Anaphylaxis Policy, or sooner following an incident, a change in pupil need, or updated statutory guidance.
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