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Food in School Policy







Guidance on incorporating the Nutritional Regulations into a school food policy

Whole School Food Policy – [School Name]
1. Introduction
An introduction for the overall aim of the policy. For example: At [School Name], we promote healthy eating as part of a health-promoting school. We aim to help children and young people develop lifelong healthy habits through consistent messages across the school day.
This policy reflects collaboration between pupils, staff, parents, catering providers and partners, and aligns with legislation and regulations such as:
· The Schools (Health Promotion and Nutrition) (Scotland) Act 2007
· Nutritional Requirements for Food and Drink in Schools (Scotland) Regulations 2020
Your policy may also align with local health promotion and nutrition initiatives.

2. Roles and Responsibilities
All members of the school community share responsibility for promoting healthy eating. Consider who will be involved and what their roles might be e.g.:
· SLT: Oversight and review. Is there staff training and monitoring of the food and drinks standards? Is food provided by staff reviewed against the standards?
· Staff: Will they deliver food education and model healthy choices?
· Catering providers: Are the food and drink standards being met?
· Out of school care providers: Are the food and drink standards?
· Parents/carers: Supporting healthy packed lunches and snacks?
· Children and young people: Do they contribute to decision-making? Lead on initiatives to promote health?

3. Policy Aims
What might your policy aim be? E.g. improving health outcomes or ensuring consistent approach across all food provisions (including breakfast- and -after school care clubs, lunches, trips, tuck, school provided snacks) meets the food and drinks standards?

The school should promote balanced, healthy choices such as for snacks, morning break, packed lunch or eating out of school.
Consider:
· Food Education: Children and young people develop knowledge and skills through curriculum learning, practical activities and peer-led initiatives.
· Food Experiences: Promote positive, inclusive dining experiences and encourage pupil voice.

4. Wider School Practice
Where all is food used within your school? For example:
· Events & Fundraising: Do these reflect the health promoting school values? Promote non-food options where possible?
· Food Waste: Can this be reduced through education, leadership groups and collaboration with school meal provider?
· Clubs & Activities: Do partners align with a health promoting school?
· Rewards & Celebrations: Are non-food rewards are encouraged and allergen awareness maintained?

5. Learning and Teaching
Is food, health and nutrition
· Integrated into learning across the curriculum?
· Included where possible in interdisciplinary learning?
· Support informed choices and life skills?

6. Inclusion, Safety and Allergies
Are all dietary needs being met? For example, through:
· Individual care plans?
· Clear allergy procedures?
· Staff training and partnership with families and providers?
· Communication strategies between the school and food providers?

7. Monitoring and Review
The policy is reviewed regularly with input from stakeholders.
· Date written: [Insert]
· Review date: [Insert]
· Lead: [SLT member]

	

8. References

· Food and Drinks Standards 2020
· Better Eating, Better Learning
· Food in Schools across Scotland – a self-evaluation framework
· Schools (Health Promotion and Nutrition) Scotland Act
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