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Al Bromleu Hi“s, we Promote a Posihve cullure of social and emotional we“-being and menlal

hea[H’» resilience for Pupils, sto,ff, cmd our communitu. We wo,nt our children to achieve H’»eir
fuu Potenhal; H’»rough an insPiring o,nd engaging curriculum, embedding our Pedagogu H‘»at
leo,rning isa cho,nge bo long berm memory, so that H‘»eu are equipped with the necessary
lifelong knowledge and menlal health awareness to enable them to become confident and

independent valued members of our local commumtu and Brilish socieku.

Throughout our curriculum, we weave in a golden thread of core values, values which we believe
are essential in Prepar'mg children for the wider world, and our young learners develop and

build upon bhese as they qo Hhrough school. Our core values are:
® Respech
® Honesly
® (ooperalion
g Car’mg

® Teamwork

I's Time to Shine - togeHler we will succeed and achieve.

Arlicle 29 - Everu child has the righk lo an educalion to help them use and develop their

lalenks and abilities.
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Bromleﬁ Hills is dedicaled to Providing an environment that Promotes heouhg eahng and enables

Pupils lo make informed food choices. This will be achieved bﬁ H‘»e whole school oPProach bo
food Provision and food educalion documented in this Policg.
A our school we recognise the lmportance of @ heauhg diet and the slgnlflcant connechion

belween a healH‘mH diel and o Pupil’s abilitg lo learn effechvelg in school. We seek fo 'mflu,ence
and imProve the health of the whole school communitg bg equippmg students with ways bo
establish and mainkain lifelong healH’»B eahng habils that benefil both themselves and their

environment.

HCOlH’LH lifeshjles can be Promoted H’LFOUgh CH.'CCHVC lCOdCFShiP, SChOOl CH’LOS o,nd a l)l"OOd o,nd

balanced curriculum.

The Whole School Food PolicH reflecks advice for governing bodies from the Department for

Educalion document ‘School food in Englandz DePartmental advice for governing bodies ’
(January 2015) and the School Food Plan (Appendix |).

Al Bromleﬁ Hi“s, we sh"we lo ensure thal:

e All aspecks of food and nulrilion Promote and suPPort the health and we”—be’mg of Pupils and
staff and meel the mandakorﬂ standards for school lunches and food served khroughout the
school clo,g.

i Our Pupils are served tastg o,nd nutrihous food o,t school, wiH1 no child going hunng.

® Children are equipped with the skills, athibudes and knowledge lo enable them bo make 'mformecl
choices o,bou,f food khroughout H’Leir lives.

® Children have equal access bo heauhg food and drink and appropriate nubritional educalion.

i Our Pupils wi” |<now how ko feed H‘»emselves we“, o,nd wi“ enJoH cookmg o,ncl growing wiH1

their famllies, both a} school and at home, embedding a whole school cullure of health.



A R TEF B e St RS T T
Bromley ﬁhtl, i;jf:mm %ﬂ?h‘;ﬁ e T

8 22

* Food Provlslon in the school reflecks the ethical and medical requiremenks of skaff and Pupils
e.g. religious, eHmic, vegeto,rio,n o,ncl medical needs o,nd H‘»d o,u relevank sLo,J:J: members

(including non-keachmg sto,ff €g. miclclo,g assistanks) are aware of these.

* The EU Food Informahon for Consumers Regulahon No.l169/20ll requlremenk for food
Proviclers make lnformo,hon available aboul a“ergenic ingredienks used in any foocl and drink

served is being mel.

* We raise awareness and Promoke the eligibilikg criteria in relakion to free school meals for
Parents and carers, as well as increo,s'mg the upkake of school meals.

The governors and staff aim lo:

* Take a Whole School APProach lo healH‘mH eahng lo ensure thal messages taughk in the
curriculum are echoed and reinforced by the tﬁpe of food and drink Provided in school.

* Ensure H’l(llT 0” GSPeCtS Of fOOd and nutrihon 0[7 our SChOOl Promote Hw l’lGGlH’l and wel“oe’mg

Of H'le whole SChOO[ communitg.

¢ Encourage Pupils lo clevelop heauhg diel habits and allifudes - eahng more fruik and

vegekables, eahng less sugar and foi, and dr’mkmg more waler.

* Enable Pupils lo make healH‘mH food choices H’»rough the Provision of 'mformahon about healH‘mH
foods and where food comes from, and the developmenk of o,PProPrio,fe s|<i”s, includmg food

Preparohon.

* Ensure H‘tat 0” o,cluus in our SCl’lOO[ commumtg are aware OF H‘tis GPPI"OGCh o,nd WOFI( }OWOFdS

ik,

e
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Food in School
. Breal(fasl

Al least half a million children in the UK arrive a} school each clo,g loo hungrg lo learn. Research
has shown a direct link belween the breakfask habits of children and their educalional

attainment. We offer o breakfast as Park of our before school childcare Provlslon.

2. Morning Break
EYFS and KCH Skage | Pupils have fru,it and vegekables Provided for them bg the School Fruil

o,nd Vegekable scheme. KSZ PUPilS are encouraged ITO bring a fruik or vegetable SHGCI( from home

I.'Of' breo,k Hme. A” PUPi[S are 0[80 able ITO Purcho,se a bo,gel sno,c|< Ok break Hme Ot SChOOL
3. School Meals

The school coier'mg service is managed in-house with the suPPort of a coier'mg consuuo,ncg.
Menus are changed on a seasonal basis with mput from The School Council.
The menus oPero,ke on a three-week menu chle.

Good Procuremenk Pro,chces ensure that Hw food Provided lo Pupils is nulrilious and good
qualikg, to Promote good nukrihonal healH’» in o,u Pupils; Proteck H’»ose who are nufrihona”g

vulnerable and fo Promoke good eahng Principles.

The menus are compliant with School Food Standards and monikoring of them forms Part of
the role of the consulkancg, using the standard School Food Plan ‘Checklist for School Lunches
(APPendix 2) termlg audils are carried oul bH Hw consu“ancg.

The Pupils choose the lunch H’IGH would like from a choice of vegetarian or non-vegetarian hot

meo,l, lighler bikes ora ‘Packed lunch ,oPHon.

Lunchlime Supervisors in the dining hall encourage an oimosphere that Promofes hea“hg eahng
and develops Posihve social inferaclion belween Pupils. Pupils are encouraged lo eal all or ot
least er lo eal most of the foocl Provided. Lunchlime suPervisors will helP any Pupils who have
concerns, or cause concern, during meal Hme, g Pupi[s who may have Problems eahng their

lunch, sPiH or drop H‘Leir lunch, cannok find a Plo,ce to sit, sldP or do nok eal H‘Leir lunch.
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SCl’lOOl [unch menus are available on H‘te SCl’lOOl’S websile.

SPeciol dielorg requiremenls.

Individual care Plans are created for Pupils with food a”ergles or infolerances. These
document sgmptoms and adverse reachons, actions o be taken in an emergency and

emergenca COﬂkOCl? dekalls.

Parents of Pupils with sPecial dietarg needs musk request a meehng with the SENDCo and
agree a menu before their Puplls can Partake of school meals. The school will Provide a
Photograph lo enable the kitchen sto,ff lo Lclenhﬂj Pupils with sPecial dietargj requiremenks. The

cakering leam are also suPPlied with advisorH guidel’mes Provlclecl bH our catering consulfanls.
Universal Free School Meals.

From September 20|4, all Pupils in Recephon, Year | and Year 2 are eligible for free school
lunches. The school fU’HH suPPorts this imhahve, encouraging Pupils lo have their free school

meal.
Encouraging lake UP Of SChOOl meals.

Through H’le SChOOl newsleHers, Parenks on lOW incomes Wi” regularlg be CHCOUFOng kO

regisker and lake up their enlillement fo free school meals for their Pupils.
k. Packed Lunches

AlH’lOUgh Hw govemors encouro,ge Parents tO ChOOSG a SChOO[ meal for Hleir Child, PUPL[S are

Permi%ed lo br’mg a Po,c|<ec1 lunch from home.

Po,renks are 'mformed Hwi sweets, chocolale, crisPs, chewing gum, o,nd fizzg drinks are not

Permi&ed in school.

A school Packed lunch gulde is available for Parents and also on the school websilte and is

shown al APPendlx 3

Puplls are requlred lo eat all or al least trH lo eat most of the food Provided bg their Parenks.
All unealen foocl from Packed lunch boxes is taken home in the Packed lunch box o enable

Parenks 170 monikor as we” as SCl’lOOL
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5. Waler

Pupils are encouraged to bring a waler bollle to school. Pu i[s can bring either waler or
P 9 9 P 9
flo,voured woler bo drink during the do,H. Theg are allowed o have cordial at lunchlime. Regular

waler and brain breaks are buill into the school da}j and curriculum b&j class teachers.
6. Milk

Milk is an imporkank source of nulrienks for grow’mg Pupils and the school foocl standards
require lower fo,k milk or laclose reduced milk fo be available for clr'mldng at least once a clo,g

clur'mg school hours. (Whole milk can be Proviclecl for Pupils up lo the end of the school year in
which H‘»eg reach age 5)

. Confechonerg

PUPL[S are not GHOWCd ITO hGVC SWCGI7$, chocolate or chewing gum in SCl’lOOL Pupils are encouragecl

lo bring in someHl'mg other than sweels for bierclaH breals.
8. Nul Awareness

This school oPerates a Nul Aller% Awareness Policg khroughout the school, as there are
Puplls with a“ergies. (Appendix 4).

Food in the Curriculum

The head teacher has o responsibllim for Prepar'mg the curriculum Polch. The governing bodg,s

stroieglc role is bo consicler, agree, monitor and review the Policg and iks lmplemenkahon.

Aims:

* T5 enable Pupils lo make heauhg and ’mformed choices bH increas‘mg knowledge, changing
attifudes and enhancing skills.

* To educale Pupils lo understand the imporkance of o balanced dieL aPProPrlo}e Porhon sizes,
where foocl comes from and the relahonship belween food, Phgsical achvlhj and health
benepts.

ql\lﬂyi‘fﬁ?
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i TO ensure schemes Of WOFI( fOf' 0” I(CH stages Wi“ reflect H’Le WhOlG-SCl’lOO[ O,PPI"OO,Ch tO heOlH‘tH

eahng.

* TO unclerskancl SCOSOHO[iITH ancl |<now where ancl hOW a varieka Of ingredients are gl’OWI’I,

reared, caugM o,ncl PFOCGSSCd.

FOOd Safelﬂ

Our catering consu“ancg SU«PP[H a I.‘U«H fOOd SO,I.‘etH managemenk sHstem ITO ensure we are

compllant with current leglslahon.
The kikchen Leo,m receive food so,feh:] krojming o,nd ongoing on the Job krojming and suPPorL

Compliance is monifored bH our catering consu“ancg.

Food Informahon Regulalions

Ou,r catering COHSU[&OHCH SUPPlH a fl.l” a”ergen mo,no,gemenk sgstem kO ensure we are compliant

with The Food Informahon Regulahons 2014

The Cakering SU«PGT‘VLSOF hO,S been tro,med tO use o,ncl manage Hw a“ergen sHstem o,ncl Hw

kitchen team receive foocl a“ergen tro,'m'mg and ongomg on the Job krammg and support.

Compliance is monifored bH our catering consu“ancg.

Moniloring and Review

The Polch will be reviewed bi-annua“g and take info account any local or national guidance.
I} is the responsibilltg of the governmg bodg lo ensure thal the Policg is monitored and

reviewed.
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APPendix |

The School Food Standards

Eating in school should be a pleasurable experience: time spent sharing good food with peers and teachers,

These school food standards are intended ta help childven develop healthy cating habits and ensure that they get the energy and nutrition they need across the whole school day. It
is just as important fo cook food that looks good and fastes delicious; to taik to children about what is on offer and yecommend dishes; to reduce quewing: and to serve the food in a
pleasant envivonment where they can eal with thewr friends.

As a general principle, it is important to provide a wide range of foods across the week. Variety is key — whether it is different fruits, vegetables, grains, pulses or types of meat and
fish. Children love to hear the stories behind their food. Use fresh, sustainable und locally-sourced ingredients (best of all, from the school vegetable garden), and talk to them about

what they are eating. Go to wiww, schoolfoodplan.com /www to find examples of what other schools are doing to encousage children to eat well,

Buying foods in line with the Government Buying Standards will help reduce salt, saturated fat and sugar, and increase fruit, vegetable and fibre content.

* This Standard applies :

P o

Fruit and
vegetables

One or more portions of vegetables or
salad as an accompaniment every day

One or more portions of fruit every day

A dessert containing at least 50% fruit
two or mare times each week

At least three different fruits and three
different vegetables each week

Foods high in fat,
sugar and salt

No more than two portions of food that
has been deep-Iried, batter-coated, or
breaderumb-coated, each week*

No more than two portions of {ood
which include pastry each week®

No snacks, except nuts, seeds, vegetables
and fruit with no added salt, sugar or
fat*

Savoury crackers or breadsticks can be
served at lunch with fruit or vegetables
or dairy food

No confectionery, chocolate or
chocolate-coated products*

D and biscuits are allowed
only at lunchtime. They must not
contain any confectionery

erts, ca

Salt must not be available to add to food
after it has been cooked®

Any condiments must be limited to
sachets or portions of no more than 10g
or one teaspoonful®

ross the whole school day, includ

Milk and dairy

A portion of food from this group every
day

Lower fat milk and lactose reduced milk
must be available for drinking at least
once a day during school hours

Meat, fish,
eggs, beans

and other non-dairy
sources of protein

A portion of food from this group every
day

A portion of meat or poultry on three or
more days each week

Oily fish once or more every three weeks

For vegetarians, a portion of non-dairy
protein on three or more days cach week

A meat or poultry product
(manufactured or homemade, and
meeting the legal requirements) no mare
than once ¢ach week in primary schools
and twice each week in secondary
schools*®

2 iy @ ] -

Food provided
outside lunch

» Iruit and/or vegetables available in all
school food outlets

« No savoury crackers and breadsticks
* No cakes, hiscuits, pastries or desserts

(except yoghurt or fruit-based desserts
cantaining at least 50% fruit)

breakfasts, morning breaks,

ZUSR

tuck shops. and after school clubs

L

-~ =

Starchy food

One or more wholegrain varieties of
starchy food ecach week

One or more portions of food from this
group every day

Three or more different starchy foods
cach week

Starchy food cooked m fat or oil no more
than two days cach week*

Bread - with no added fat or oil - must e
available every day

Healthier drinks*

¢, fresh drinking water at all times

The only drinks permitted are:

« Plain water (still or carbonated)

* Lower fat milk or lactose reduced milk
« Fruit or vegetable juice (max 150 mls)

* Plain soya, rice or oat drinks enriched

with calcium; plain fermented milk
yoghurt) drinks

+ Unsweetened combinations of fruit or
vegetable juice with plain water (still or
carhonated)

* Combinations of fruit juice and lower
fat milk or plain yoghurt, plain soya,

rice or oat drinks enriched with calcium;
cocoa and lower fat milk; lavoured lower
fat milk

* Tea, coffee, hot chocolate

G nmhumlmn drinks are limited to a
portion size of 330ml. They may contain
added vitamins or minerals, but no

more than 5% added sugars or honey or
150mls fruit juice, Fruit juice combination
drinks must be at least 45% fruit juice
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Appendix 2

Checklist for school lunches

NAME OF SCHOOL: DATE OF MENU:

Standard met (Y/N)

Food group Food-based lards for school lunch Week 1 Week 2 Week 3
STARCHY FOOD | Oue or more pertions sl food from this group cvery day

Three or more different starchy foods cach week

One or more wholegrain varietics of starchy fond each week

Starchy food cooked in fat or oil no more than two days sach week
(afpdies o food served aceoss the whole schoed day)

Bread - with no added Fat or oil - must be available every day

FRUIT AND e or mere portions of vege
VEGETABLES

les or salasd as an accompaniment every day

One or more portions of froit every day

A dessert containing at least 50% frutt two or more imes cach week

A Tzt three different fruits, and three different vegetables cach week

MEAT, FISH, A portion of Tood from this group every day
EGGS, BEANS
AND OTHER A portion of meat or pouliry on three or more days cach week
NON-DAIRY o
Oily fish once or mare every three weeks
SOURCES OF . _

PROTEIN For i a portion of dairy protein theee or more days a week

A micat or pouliry product (manufactured or homemade and meeting the legal
requirements| no mere than onee a week in primary schools and twice cach week in
secondary schools, faflies acrass the whole school day)

MILK AND A portion of Tood from this group every day
DAIRY

Lower fat milk and lactose reduced milk must be available for drinking an least once o day
during school hours

FOODS HIGH IN | Mo more than two portions a week of food that his been deepeiried, baterscoated
FAT, SUGAR AND | or breaderumbecoated sapplfies armsr the sofife schoal day
SALT

Mo maore than two portions of Foed which imclude pastry each week

(apsplies acrass the achole school day)

Mo smacks, except nuts, seeds, vegetables and Fruit with no added salt, sugar or fat fefglier
s the whole schoal day)

Savoury erackers or breadsticks can be served at luneh with froit or vegetables or

chairy food

Na confectionery, chocalate and chocolate-conted products,
{afyplies acruss the echole schonl dis)

Desserts, cakes and biscuits are allowed at lunchtime.

They must ot contain any confectionery

Salt must not be available twoadd o food after it has been cooked

Aary condiments limited to sachets or portions of no more than 10 grams or ane
teaspoonfil

HEALTHIER Free, feesh drinking water at all tines

DRINKS = -
applies acinss the whake The only drinks permitted are:

sohoal day . Plain water (still or carbonated)

. Lower fav milk or lactose reduced milk

- Fruit or vegetable juice (max | 50mls)

* Plain sova, vice or oat drinks ennched with calcium; plain fermented milk (e.g.
yoghurt) drinks

* Unsweetened combinations of fruit or vegetable juice with plain water (sl or
carbonated)

* Combinations of fruit juice and lower Gt milk or plain yoghur, plain soya, rce or
aat drinks enriched with calcium; cocoa and Jower G milk; favoured lower fa milk

* Tea, coffer, hot chocolat:

Combination drinks ane lirmited wa portion size of 330mls, They may contain added

Ts, bt o more delend sugars or boney or 150mls feuit juice,

vitamming o mine
Fruit juice combination drinks must be at least £3%0 [ruil juice

It is expected that schools will use these checklists in combination with the nutrition
criteria of the Government Buying Standards for Food and Catering Services.

15
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Appendix 3

School Packed Lunch Guide w
the team behind, you

A packed lunch can be a good and healthy meal as long as it is balanced. Choose
one food from each of these four groups to plan a balanced packed lunch for your
child. The School Food Plan is now a legal requirement for all food served in
schools and we would like lunches brought into school to follow our ‘Heathly
Eating’ ethos.

Group 1 Carbohydrate foods
Bread - wholemeal, white, brown
Rolls or bagels

Pizza, pitta bread or wraps

Potatoes, rice, pasta or noodles

Group 2 Protein Foods for fillings and toppings -
Meat & Fish- beef, lamb, ham, pork, bacon, chicken,
turkey, tinned tuna, salmon, mackerel,

sardines, pilchards;

Cheese or cheese portion

Eggs, Pulses, kidney beans/chickpeas in a salad

Group 3 Vegetables/Salad and Fruit
In sandwiches - cucumber, tomato, onions, lettuce etc.
Salad or Coleslaw; Vegetables sticks, cherry
tomatoes, radishes

Vegetables mixed in with other dishes e.g.

in potato or pasta salad
Fresh fruit —apples, satsumas, bananas etc;
Fruit in jelly or small tins; Dried fruit -
apricots, dates, apple slices, raisins
( ) Group 4 Milk and Cheese
& Yoghurts or fromage frais
Milk puddings e.g. Muller rice or Ambrosia custard
Grated cheese in sandwiches; cheese portion
or Dairylea and cheese biscuits

Group 5 Fatty and Sugary Foods - Chocolate, biscuits etc are all extra and are
not an essential part of the diet. Try and include food from the above four groups before
you use these foods. Crisps and sweets are not to be sent as part of a
packed lunch in line with our policy to encourage healthy eating in
school.

Drinks- Only water or low calorie still squash or pure fruit juice should be sent as the
drink with packed lunches.



Appendix A

NUT ALLERGY AWARENESS POLICY

PUFPOSC

The purpose of H’»is Policg is to:
* Raise awareness aboul a”ergies lo all our school communilg
* Ensure we Provicle o safe learning environment for all

* (Give assurance o those Pupils/ fami[ies with severe a”ergies that we fake the management

of these seriouslﬁ.

Aim

We are not a nut—free school, but we aim to be as nuk-free as we can. Llis meossible lo Provide
an absolule guo,ro,ntee that no nuks will be brougM onto the Premises, but we will strive lo

minimise H’lls as much as we can.

Manogemenl
We ask that all members of Hw school communitﬂ manage Hie do,g-ko-daﬁ aPPlico,Hon of this
Policg in H'le fouowing ways:

* Parents o,ncl carers are encouragecl not tO sencl fOOd tO SCl’lOOl Hwi contains nuts. This

includes all tgpes of whole nuls, nuls as ingredienks and any other food conto,in'mg nuls.

i Skaﬁ will be alert lo any obvious signs of nubs being brought in, but H‘»eg will nol ‘mspeck all
fooci brought into school.

¢ Pupils H’»oi do bring in food Hwt does conkam nuks or nut Products wi” be o,s|<ed fo eal H‘»at
food away from any child with o nut a”er% and to wash their hands before gomg lo PlaH.

qlltfy”é}
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¢ Pupils will be asked nol to share foocl.

* Some skaff are brained in underskanding and cleo,l'mg with Anaphglaxls (severe a”ergic

reactions) and will use this tro,in’mg as the need arises.

* With regard lo H'le kitlchen — all Products are checked on del'werﬂ as Po,rt of Hle Food

Informahon Regulahons managemenk sgstem —ony Procluct sto,hng “ma\Lj" contain nuls with

be ClGSSCd as conkaining nuts. A” recipes are nut free as in Hw GCtUGl use OF nuts, L’)U,t some

recipe Ltems man ho,ve been manufo,ckured in an environment Hlat is not guaranteecl nut free.

Promolion

The policy will be promoted by
* A copy of this policy being made available to all parents and carers
* Stagf being informed and provided with lraining opporfunities
* Pupils being informed via teachers and support stagf.
* Publicalion of this policy on the school website.



