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1.0 Introduction

1.1 Our trust takes pride in the catering service provided to young people, staff and
visitors to our schools, by the central catering workstream.

1.2 We aim to provide healthy, tasty and nutritious food and drink. We know that
compliance with the requirements for School Food Regulations 2014 is mandatory 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. A summary of the standards and
a practical guide are available to view online.

1.3 We comply with legislation such as the Food Information Regulations 2014 and
Natasha’s Law regarding identification and labelling of food to clearly identify any
allergens.

1.4 Our catering team are committed to supporting individuals with particular needs and
will make reasonable adjustments for pupils with particular requirements, for example
to reflect medical, dietary and cultural needs.

1.5 We actively promote Free School Meals to all parents and carers, and in addition
within our primary schools we share that every child in Reception, Year 1 and Year 2
is entitled to a free school lunch.

1.6 The trust is committed to promoting equality and diversity in its policies, procedures
and guidelines along with delivery of high quality services that meet the diverse needs
of students and workforce, ensuring that no individual or group are disadvantaged.

2.0 Purpose and Scope

2.1 The purpose of this document is to provide information to parents and carers, and a
framework for our catering workstream.

2.2 The regulations set out the requirements for school lunches provided to registered
pupils, whether on the school premises or not, and to any other person on the school
premises. The regulations also set out the requirements for food and drink other than
lunch, provided to pupils on school premises up to 6pm, including breakfast clubs,
tuck shops, mid-morning break, vending and after school clubs. They also apply to
other food provided before 6pm on school trips where the trip is for at least 7 days.

3.0 Review and Associated Policies
3.1 This policy is reviewed every three years by the Trust Board.
3.2 The following are associated policies and guidance:

e Allergy Policy
e Sections 512, 512ZA, 512ZB, 512A, 512B and 533 of the Education Act 1996, as
amended
e Section 114A of the School Standards and Framework Act 1998
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https://www.gov.uk/government/publications/school-food-standards-resources-for-schools
http://www.legislation.gov.uk/uksi/2014/1855/contents
http://www.legislation.gov.uk/ukpga/1996/56/contents
http://www.legislation.gov.uk/ukpga/1998/31/contents

e 2014 No. 1603 Education, England The requirements for School Food
Reqgulations 2014

¢ Requirements for Labelling Prepacked for Direct Sale (PPDS) also known as

Natasha’s Law.

4.0 Principles

4.1 We provide access for young people to food and drinks in adequate quantities for their
needs. Food and drink is properly prepared, nutritious, and complies with relevant
legislation and standards.

4.2 We will work in partnership with families and other professionals to support young
people in developing healthy eating practices which will become embedded for life.

5.0 Catering Provision

5.1 We aim to ensure that meal times for our young people include the opportunity for
positive social interaction with peers and staff. This creates an opportunity for our
pupils and students to learn good social skills and behaviour associated with eating
and drinking.

5.2 Positive healthy eating experiences will contribute to young people’s wellbeing. We
will support this through:

Respecting different dietary, cultural, religious and health needs;

Encouraging students to develop positive attitudes towards food through the
curriculum and all the other learning opportunities that are provided in our
schools;

Promoting an understanding of a balanced diet in which some foods play a
greater role than others;

Developing understanding of the importance of the social context in which
eating takes place;

Raising awareness with students, parents and carers in developing a positive
approach to food, nutrition and oral health;

Encouraging responsibility and accountability of all parents and carers in
offering healthy choices to students.

5.3 Menus are planned in advanced and are in line with the standards for school food
which came into force on 1 January 2015 and set out in the requirements for the
School Food Regulations 2014. Food offered is fresh, wholesome and balanced. We
aim to keep prices of fruit as low as possible to promote healthy choices and
vegetables are included in main courses. Snacks provided in schools are nutritious,
avoiding large quantities of sugar, salt, saturated fats, additives, preservatives and
colourings. We offer a balance and variety of snacks to provide a range of cultural
and nutritious experiences.

5.4 We have fresh drinking water readily available for students and staff and we support
young people in recognising that they need to drink water when they are thirsty, hot
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or tired, or feeling unwell. We educate students to recognise that it is not always safe
or appropriate to drink in certain specialist rooms e.g. science and technology.

5.5 We are sensitive to the catering needs of students with specific dietary requirements,
including religious considerations. Parents will be asked about any special dietary
requirements their child has before they start school. Parents of young people who
have special diets (for example a gluten-free diet) or who have food intolerances are
responsible for providing the school with information about their diet. Our schools
update their records regularly.

5.6 A separate policy is in place to cover allergies. We ensure we are compliant with the
UK Food Information Amendment, known as Natahsa’s Law.

5.7 We take food hygiene very seriously and our catering manager and deputy ensure
that regular cleaning routines and essential checks take place. Kitchen facilities at
schools are routinely inspected by environmental health officers as part of their work
to check compliance with the Food Safety Act. We adhere to the recommended
guidelines and good practices for the preparation and storage of food. Staff directly
involved in cooking and the preparation of food in our schools undertake Food
Hygiene training which is regularly refreshed.

6.0 Health & Wellbeing

6.1 Nutrition is a significant factor in the growth, development and wellbeing of young
people. The development of healthy eating practices and physical activity can prevent
disease and support a lifetime of good health.

6.2 Through our catering provision and our curriculum, guidance we share with our young
people and their parents/carers includes the following:

Eat breakfast every day;

Eat fruit and vegetables daily (aim for a minimum of 5 portions);
Choose snacks that will provide nutrients to complement meals;
Avoid snacks and drinks with a high sugar content between meals;
Drink plenty of fluids to avoid becoming dehydrated;

Be physically active every day;

Brush teeth twice a day and visit your dentist regularly.

6.3 We share information via our websites to promote our catering service and also provide ideas
for healthy lunchboxes for parents/carers who prefer to send their child to school with a
packed lunch.

7.0 Theme Days, Festivals and Celebrations

7.1 Our catering workstream connect with teachers to celebrate cultural diversity and
themed food days. We recognise that these events can provide a valuable opportunity
for students to experience diversity from a wide range of cultures and nationalities
and the contribution they make to the variety of foods available today.
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8.0 Standards, Communication & Record Keeping

8.1 We are proud to share that we have achieved the Gold Standard of Food in Schools
for our provision to the primary and secondary schools within our trust.

8.2 Healthy eating suggestions that will help us expand and improve our selection of
recipe ideas are very welcome. You can contact our catering team by email on
catering@horncastleeducationtrust.org. Should you have any concerns or queries
about our catering provision, you can reach out to our catering manager using the
same email address.

8.3 We are keen to build positive relationships with the young people who enjoy our food.
The catering manager or deputy will engage through student councils, taster events
and some clubs/activities as appropriate.

8.4 The Catering Manager will retain:

- Menus and recipes, including ingredients and allergen information, for one year.
- Evidence of all appropriate safety checks undertaken, for six years plus current
year.
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