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I ntroduction

Hurworth School is dedicated to providing an enwment that promotes healthy
eating and enabling pupils to make informed choalesut the food they eat. This
will be achieved by the whole school approach twifand nutrition.

The policy was formulated through consultation kew members of staff, governors,
parents, pupils, and our school nurse. The cajetiamff are represented on the School
Council and consult regularly with students abdwe tmenu and food provision in
school. The canteen has been subject to a meflarborshment and student voice
were listened to when this area was being designdduilt in September 2008.

The nutritional principles of this policy are basadthe findings of the National Diet
and Nutrition Survey of 4 to 18 year olds; the 19ktary Reference Values for
Food Energy and Nutrients for the UK; and the igall plate’ (formally the Balance
of Good Health (BOGH)

Food Policy Co-Ordinator

The coordination of the Food Policy and healthyingastrategy comes under the
guidance of the Citizenship Coordinator with assise from canteen management.

A designated Assistant Head Teacher will have diveegponsibility for healthy
eating in school.

Food Policy Aims

The main aims of our school Food Policy are:

1. To enable pupils to make healthy food choices thinouhe provision of
information and development of appropriate skilid attitudes

2. To provide healthy food choices throughout the stkday

These aims will be addressed through the folloveiregs:

Equal Opportunities

In healthy eating, as in all other areas of theiculum we recognise the value of the
individual and strive to provide equal access giafunity for all.




Curriculum

Food and nutrition is taught at an appropriate ll¢éhveughout each key stage via a
number of curriculum areas. The subject is taugpti@tly in Design & Technology,
PSHCE, Physical Education, Modern Foreign Langudé&xience. The theme is
also integral to the Year 8 “Looking After Me” dayd the Year 10 “Preparing for
Life” day.

PSHCE

The scheme of work contains elements of healthgdithat also incorporate nutrition
and diet in all year groups with the exception efily11. Lessons are planned and
delivered by tutors and designated external agsremé visitors who have expertise
and/or interest and knowledge in these areas.

Spiritual, Social, Moral and cultural days (SM SC)

Each year group with the exception of year 11 erpee a drop down day where
they attend workshops on a variety of topics withi& theme of the day. These are

Year 7 OAP Party

Year 8 “Looking After Me” day
Year 9 “Multi Cultural” day
Year 10 “Preparing for Life” day

Physical Education
All year groups experience health related fithess®ns where diet and nutrition are

taught explicitly. Additionally in year 10 and $1tudents who follow a GCSE/BTEC
course study nutrition and diet as part of the sgation.

Design and Technology (Food Technology)
All students within Key Stage 3 experience whol&sunf work specifically around
food technology. This incorporates diet requiretaghealthy living, food technology

and preparation.

At Key Stage 4 students can follow Health and Sdcae and/or Food Technology
where the subject of diet and nutrition is studredreat depth.

Other curriculum areas

Modern Foreign Languages & Science also cover el healthy living including
some specific learning about healthy eating antd die

Teaching methods

Effective teaching requires pupils to develop thamderstanding of healthy eating
issues and appropriate skills and attitudes tostagkiem in making informed




decisions. Teaching methods adopted in the classroffer a rich variety of
opportunities for participatory learning and incudebating issues, group discussions
and role-play.

Visitorsin the classroom

This school values the contribution made by theoStiNurse in supporting class
teachers and appreciates the valuable contribofiamutside agencies. We believe it
Is the responsibility of the school to ensure that contributions made by visitors to
the classroom reflect our own philosophy and apgrda the subject. The status of
visitors to the school is always checked ensutiag the content of the visitor’s talk is
suitable for the ages of the pupils.

Resour ces

Resources used to deliver healthy eating are duamh up to date and all staff are
consistent in the resources used throughout threcalum. These reflect the “eat well
plate” where appropriate.

Resources for the teaching of healthy eating in @SHave been selected to
complement the delivery of the curriculum in otkabject areas. These are stored in
the staff workroom Samples from some of these resources are displayehe
PSHCE schemes of work and are clearly linked tdeha’s programme of work.

Evaluation of pupilslearning

Teachers are encouraged to use a range of stmtEgievaluate the teaching and
learning in healthy eating.

These include:
« Discussion of the suitability of resources and rodtlogy at team meetings
* Consultation with pupils through the School Counebout existing
programmes of study and special events and avaifabld during the school

day.

* Questionnaires for pupils at the end of a unit ofknor at the end of a special
event about the suitability of the programme arsbueces.

* Informal plenary sessions and question and ansessians that take place
during lesson time.

* Formal assessment within named subjects whereignestnd work tasks are
specific to healthy eating and diet.




Food and Drink Provision Throughout The School Day

Food-based Standards exist covering all aspecsshadol food. (Full details and the
document relating to this are available form thehddt Food Trust)
www.schoolfoodtrust.org.uk

National Nutritional Standardsfor School L unches
National Nutritional Standards for school Lunchesdme compulsory in April 2001.

The Government has announced new standards foolsidoal. There are three parts,
to be phased in by September 2009. Together tbegrall food sold or served in

schools: breakfast, lunch and after-school meais; tack, vending, mid-morning

break and after-school clubs.

Food prepared by the school catering team meetblatienal Nutritional Standards
for School Lunches.

Vending Machines

Our only vending machine is stocked with a rangapgropriate drinks. These drinks
comply positively with the food based standards thed‘eat well plate”.

Snacking

The school understands that snacks can be an iampguart of the diet of young
people and can contribute positively towards arzdd diet.

The school discourages the consumption of snacksihifat and sugar at break-time.
Drinking Water

The National Nutritional Standards for Healthy Smhaunches recommend that
drinking water should be available to all pupilées/day, and free of charge.

The school agrees with this recommendation andigesva free supply of drinking
water. There is a water fountain available tcsaldents. It is located in the canteen.
During lesson time there is also a water cooleatled in the main office for those
students who require a drink but can not get tacirgeen for any reason.

Students Going Home for Lunch

All students are discouraged from leaving the psesiat lunchtime. However some
students do elect to go home for their lunch ared gbhool operates a strict pass
system to ensure that only those few students whe@ating at home actually leave
the building at lunchtime.




Food and Drink Brought Into School

Packed Lunches

Packed lunches prepared by the school caterergeatihneéhe National Nutritional
Standards for Healthy School Lunches

The school encourages parents and carers to prohitdren with packed lunches
that complement these standards. This is achi&yegromoting healthy packed
lunch options using the principles of the “eat vwdilte

Special Dietary Requirements

Special Diets - Religious and Ethnic Groups

The school will provide food in accordance with psipreligious beliefs and cultural
practices

Vegetarians

School caterers offer a selection of vegetariaioop at lunch everyday.

Special Diets- Medical

Individual care plans are created for pupils wipeaal dietary needs/requirements.
These document symptoms and adverse reactiongnacto be taken in an
emergency, and emergency contact details, alondh vamy particular food
requirements e.g. for high-energy diets. Schotdreas are made aware of any food

allergies/food intolerance/medical diets and retpudsr these diets are submitted
according to an agreed process.

Food Safet

Appropriate food safety precautions are taken whbed is prepared or stored. These
vary depending on the food on offer and includesueimg that adequate storage and
washing facilities are available; that food hansllendergo appropriate food hygiene
training; and that suitable equipment and protectithing are available. Any food
safety hazards are identified and controlled. Waesalt our local Environmental
Health Department about legal requirements.

The Food And Eating Environment

The school recently embarked on a major refurbistinoé the canteen and kitchen
facilities.




Monitoring and Evaluation

The Food Policy will be reviewed in accordancehe tycle of policy reviews to be
detailed by senior management and clearly markeitieatop of this policy. Any
review will include stakeholders and other intezdgparties.




