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Rationale

Good health is vital and healthy eating, being one of many contributors to this, can influence 

physical, mental and social well-being. At Brighstone CE Aided Primary School, the staff are 

dedicated to helping each child understand the role of healthy eating in achieving good health.

Aims

• To provide opportunities for each child to access knowledge, understanding and skills related to

healthy eating so that they may make informed choices.

• To raise awareness of the concepts of ‘healthy eating’ and ‘balanced diet’ and their importance in 

maintaining good health.

• To develop a positive attitude towards their eating habits.

• To provide opportunities within school to pursue a healthy diet.

• To help the children understand that some foods should be eaten in moderation. 

School Dinners

Our school dinner menus (as planned by Chartwells’ caterers) aim to provide:-

“A passion for food and a desire to provide delicious, exciting and nutritional menus is at the very 

heart of what we do. Our expert catering teams work with Chartwells’ executive chefs and 

nutritionists to ensure primary school menus are full of flavour and nutrition - meeting all 

government school food standards. These include the food based standards which were required 

to be in place by September 2007 and the nutrient standards which were required to be in place in 

primary schools by September 2008.” (Chartwells’)

Chartwells' team of nutritionists analyse our primary school menus using Saffron, a nationally 

accredited specialist software system. Menus are displayed for the children and are available in 

leaflet format, as well as the weekly Buzz for parents.

Chartwells’ primary school menus are full of fresh, tasty and nutritious meals created by their

highly trained team of catering experts. They use only the freshest and finest ingredients sourced 

in the UK - when in season.

Chartwells’ specialist software system, (nutmeg), allows them to easily analyse meals against 

government school food standards and ensure we are meeting all guidelines and requirements. 

Chartwells’ can make quick, simple changes to menus when required/requested by the school and 

hold a database of all the products that are used in the menus and recipes with their nutritional 

values.

Chartwells’ menu and craft development teams work together to produce seriously tasty and 

tantalising meals within a four week menu cycle which changes twice a year. The menus include a 

wide selection of fabulous dishes featuring fresh vegetables, pasta and meat options.

The regulations state that Primary schools should make available one option from each of the first 

four food groups and :-

· fruit and a vegetable must be available every day. Fruit based desserts must be available twice a week.

· food from the starch group which is cooked in fat or oil must not be on offer more than three days a week.

· red meat must be served at least twice a week and fish at least once a week. Cheese dishes may be included in the meat/fish protein group.

All our school dinners are cooked on site with special dietary requirements (e.g. celiac) available.

Children may also pre-order  a jacket potato.

On a Tuesday, parents and members of the community are invited into school to have a roast 

lunch alongside the children, at a cost of £3.30. This includes tea/coffee. This is organised by the 

school admin team and advertised periodically in the village newsletter and through groups such 

as Age Concern.

Curriculum Organisation and Delivery

Pupils are given the opportunity to use all their senses as appropriate to explore different foods as 

part of topic work. Whenever possible children are encouraged to prepare and taste traditional 

foods from their own culture and other cultures, with cooking timetabled for each year group as a 

key skill for learning and life, throughout the year. 
In KS1 and KS2, healthy eating is addressed through:

• Cross-curricular links with PSHE, DT, Science and others.

• Chartwells e.g. ‘Fun into food’

• Explanation and modelling by all school staff.

• Discussion between the teacher and pupils and between the pupils themselves.

· Key Stage 1

There is a free fruit scheme in operation for our children. Each child is given a piece of fruit each

day. There is a different fruit or vegetable available each day such as apples, pears, raisins,

bananas, strawberries, cherry tomatoes and peeled carrots. This provides the children with a daily 

healthy snack and the social experience of eating together.

· Playtime

Children in KS2 may bring a piece of fruit or vegetables to school for morning break. 
· Packed Lunches

Information and guidance is provided about healthy packed lunches in the form of healthy lunch 

box leaflet provided to parents. Periodic reminders are also provided in the weekly newsletter, the Buzz. Any uneaten food is returned in the children’s packed lunch boxes so the parents can be aware of what the child has eaten whilst at school. The children are encouraged not to have chocolate, cakes or biscuits in their lunch box though they may be included occasionally as part of a balanced meal. Sweets and fizzy drinks are not permitted.

Packed lunches should include:

· at least one portion of fruit and one portion of vegetables every day. 

· meat, fish or other source of non-dairy protein (e.g. lentils, kidney beans, chickpeas, 

hummus and falafel) every day

· oily fish, such as salmon, at least once every three weeks.

· a starchy food such as any type of bread, pasta, rice, couscous, noodles, potatoes or other 

type of cereals every day.

· dairy food such as milk, cheese, yoghurt, fromage frais or custard everyday

· water, still or sparkling, fruit juice, semi-skimmed or skimmed milk, yoghurt or milk drinks and smoothies.

Packed lunches should not include:

· sugary snacks

· confectionery such as chocolate bars, and sweets. Cakes and biscuits are allowed but only as part of a balanced meal.

Drinking Water

All children are encouraged to bring a water bottle to school daily, these are stored in their 

classrooms and are easily accessible at all times. Children may only bring water in their bottle to 

drink, squash, fruit juice and fizzy drinks are not permitted, due to the sugar content and the nature 

of children taking sips throughout the day. The school has a water cooler in the main corridor.

Milk is provided during the morning (at a cost to parents unless the child is under 5) and water is 

provided at dinnertime for those children having school meals or packed lunches.

Monitoring and Evaluation

Monitoring of more general aspects of healthy eating that pervade school life such as healthy 

snacks, drinking water, will be carried out informally through observation, discussion and 

consultation with parents, staff –both teaching and non-teaching – and the children – via the  

School Council.

In September/October 2012, the school consulted parents on providing additional break time 

snacks. As a result of this consultation, the governing Body decided not to provide these.

Equal Opportunities

Healthy eating is for all pupils regardless of gender, race, culture, religion, ability or any special 

educational need. This will be taken into account when planning the healthy eating curriculum and 

new initiatives.

Health & Safety

All activities will be in line with our school health and safety policy and LA guidelines. Staff are 

asked to consult the medical needs list of staff and children, prior to undertaking any food activity 

and seek permission/further guidance from parents if necessary. The school operates a ‘nut free’

policy and reminds parents of this periodically through the weekly newsletter.

