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This document is freely available to the entire school community. It has been made available on the school website and is included in the school prospectus.

Aim

To ensure that all aspects of food and nutrition in school promote the health and well being of pupils, staff and visitors to our school.

Objectives: What do we want to achieve?

A) Review formal curriculum to ensure information relating to food and nutrition in different lesson areas is consistent and up to date.

B) Work with the school caterer to trial a healthy breakfast club, serving a limited range of items.

C) Establish a food week in school.

D) Ensure that the vending machine has a variety of drinks available, e.g. water and milkshakes.

E) Pilot an after schools cookery club.

F) Ensure that teacher with responsibility for food has Basic Food Hygiene training.

Guidelines: How are we going to meet our objectives?

A) Formal Curriculum: set up cross curricular working group to audit food based topics at each key stage.

B) Breakfast: work with caterer on a menu of breakfast options at a reasonable cost. Publicise club in school newsletter, plus through flyers home to parents.

C) Food Week: Select one week during the year when the main school focus is on healthy eating and food, for example, food from different cultures.

D) Vending: Inform supplier that a range of drink choices must be made available, or terminate contract.

E) Extra curricular: establish an after school cookery club.

F) CPD: send teacher in charge of food on a 1 day basic food hygiene course.

Monitoring and Evaluation: how do we know our objectives are being met?

A) Formal Curriculum: Head of Year to receive summary and observe a sample of lessons.

B) Breakfast: School caterer to report on number of pupils using service. Ask pupils, parents and teachers their thoughts about the club and the range of food provided.

C) Food Week: Head teacher to present certificates in school assembly. Display of photographs for parents evening.

D) Vending: Schools secretary to review vending content once per month to ensure supplier meeting with school wishes.

E) Extra curricular: Club recipe book to be produced and photographs posted on school web site.

F) CPD: Teacher in charge of food disseminates materials from training day to other teachers.

If you have any queries about this policy or any other UCF school programmes, please contact:

Clare Smith (cancer prevention officer)

40/44 Eglantine Avenue, Belfast BT9 6DX, Northern Ireland.

Tel: 028 9068 0736

Fax: 028 9066 8715

Email: claresmith@ulstercancer.org

Please also refer to www.healthpromotionagency.org.uk for the Northern Ireland food in school toolkit.
