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Our shared vision for Christ Church & Holy Trinity Schools 
We take inspiration from the Parable of the Sower (Matthew 13:3-23) teaching 
children to “See with their eyes, hear with their ears and understand with their 
hearts.” 
Our schools are united in the Christian vision to educate children for life in all its 
fullness, working together so that each child may flourish with a delight in 
seeking wisdom and knowledge. We are learning to love God, one another and 
ourselves. 
 
We are extremely proud of the food culture in our school and the experience that we offer 
children at Christ Church and Holy Trinity Schools.  Some years ago we completely 
reviewed the way we educate children about food and eating, taking into account the 
School Food Plan and the new requirements for cooking in the curriculum.  
 
This policy has been written in consultation with representatives from the whole school 
community: staff, pupils, parents, governors as well as our kitchen staff. It is our joint 
vision for the school’s food education and eating experience and outlines our current 
policy.  

 
Key Contacts  
 
Members of the Leadership Team who oversee food: 
Federation Head: Avis Hawkins  
Head Chef: Katie Dance  
Personal, Social and Health Education Lead: Nicola Kennedy  
Lead Governor: Andrew Greetham  

 
Our Aim 
To define our commitment to healthy food and nutrition, to enable our pupils to develop 
appropriate life skills and behaviours (make better food choices throughout life, not just while 
at primary school). 
 
Achieved by: 

 providing delicious, seasonal, nutritious school meals in a relaxed and social environment 
ensuring healthy food / drink options are encouraged throughout the whole school day in line 
with the National standards & guidelines (see breakfast clubs and after school clubs guidelines). 
 

 

 

 

 

 

 

 



Objectives 

 To ensure consistent messages about food and health are shared across the whole school 
every day. 

 To ensure pupils have access to delicious, yet nutritious food during the whole school day. 

 To ensure involvement from the whole school community when creating, implementing and 
reviewing this policy. 

 To increase the level of practical food education. 

 To give our pupils the information they need to make healthy food choices now, but also 
when they leave school and become young adults.  

 To promote general health awareness. 

 To support all members of the whole school community to adapt to healthy lifestyles. 

 To support teaching staff to increase knowledge & confidence in delivering healthy 
eating/drinking messages to the whole school community. 

 

Key Food Areas: 

Food provision throughout the school day has been divided into the following key areas: 

Breakfast Club 

Christ Church and Holy Trinity schools have very successful breakfast clubs which we actively 
promote. Running Monday to Friday from 8am for all students aged 4 and up, Breakfast Club is 
perfect for families who have to be at work before school starts, or who have little time for 
breakfast at home. Talk to the school if you need help funding this important start to the day. In 
line with Government guidelines for “Food other than Lunch” the Breakfast Clubs have a wide 
range of healthy choices available throughout the week. 

After School Childcare 

Also run in line with Government guidelines for “Food other than Lunch” and has a wide range 
of healthy choices available over the week. 

Snacks 

KS1 are entitled to one piece of fruit or vegetable, free of charge from the Government Fruit 
and Vegetables Scheme, offered during morning break time.   

KS2 children are encouraged to bring fruit from home for their mid-morning snack. 

 

School Lunches 
 
Our own school team ethos  
In September 2014 we reviewed the school lunchtime meal offering at Christ Church and took 
the decision to completely change the way that we provided lunch. As a result, we no longer 
have an outside school caterer, but instead employ our own kitchen chefs directly. The new 
lunch provision has been very much informed by the feedback from children, staff and parents, 
and that feedback is continuous and ongoing. 
 
One of the main advantages of having our own kitchen staff, is that they can work more closely 
with teachers, the school curriculum and the kitchen, to fully promote and educate the children 
about healthy eating. This really helps to bolster and reinforce the food, and other education 



topics (such as science and maths) that is already going on in the school. Research suggests 
that educating children at an early age about healthy food choices, sets them up for a life of 
healthier, better eating. 
 
Our ingredients are of the highest quality, our fresh food is sourced locally, is seasonal, 
cooked fresh daily, and from scratch, and is not processed. Our menus are checked and 
informed by the borough’s schools’ nutritionist. We also cater for kids with food allergies and 
intolerances to certain foods. 
 
In February 2019 we extended our exceptional lunch provision to include making the same 
high-quality meals for Holy Trinity. 
 
Our Philosophy for Lunches 
We believe strongly that a varied diet should be encouraged and that the school dining hall is 
an excellent environment in which to gradually encourage this. We have found that many 
children have drastically changed their opinions about food as a result of being exposed 
regularly to foods they might otherwise not have tried. Presenting them with different food is 
our strategy, and whether they choose to eat it, can literally depend on the day and their mood. 
We appreciate it can take time, but we are aiming for the long game. We gently encourage 
children to try everything that is on offer each day, even if it is only the tiniest taste.  
 
Children’s Voice  
The children are regularly consulted on the menus and the dining room environment through 
the Children’s Parliament. Children regularly review their lunches and report on menus that 
have worked well and not so well. The food available reflects the religious and cultural needs 
of the school community. There is always a vegetarian option if the main meal contains meat 
or fish. We work in partnership with parents of certain children (including SEN children) to 
provide all children with a school lunch which suits their dietary requirements. 
 
Our Suppliers  
Our Head Chef has complete control over the sourcing of all the food that comes into the 
school. We basically see ourselves as no different to Gordan Ramsey’s restaurant situated just 
up the road and we source local, best quality suppliers, often negotiating excellent deals for 
top quality produce such as free-range meat and dairy products. Every penny paid into the 
school for school meals is spent on the best quality possible raw materials for cooking, and the 
staff to cook them. We very occasionally change our suppliers when new, better deals or 
providers become available. 
We are a Christian school and so the children always say Grace before eating and eat fish on 
Fridays. 
 
Meat Free Days  
In line with raising awareness of environmental issues at the school, Mondays and 
Wednesdays are meat free days. Fridays we serve fish, so essentially, we only offer meat on 
two out of five days. We strongly believe that gently alerting young children to the fact that: 
consuming fewer animal products, and instead choosing more plant-based proteins and 
sustainable food options, is of global importance. Also, that reducing one’s own consumption 
of meat and processed foods, has personal health benefits too. Every meal is fully balanced 
for maximum nutrition and more importantly for excellent taste. We are aware that with so 
many busy parents and carers, the school lunch is possibly the most important meal of the day 
for many of the kids eating it, and it can count for up to 50% of a child’s daily nutrition. 
Therefore, it must deliver; high nutrition, a good balance of all the right food groups, give 
energy for the afternoon’s learning, and most importantly, it must be delicious. 



 
Plant based protein meals 
We try to maintain our policy of cooking from scratch and not using processed foods when we 
are cooking for our non-meat eaters. As a result, we steer away from frozen or shop bought 
plant-based meat protein substitutes, and instead prefer to make (from scratch) plant based 
meals using e.g. chickpeas, lentils, other beans and pulses, tofu, egg and cheese. If your child 
is vegan, we can omit cheese and egg from their meal and offer only pulses and beans. 
 
Lunchtime manners 
We continue to emphasise good manners during our lunch sittings: Pouring each other water, 
passing cutlery and glasses. Good table skills are extended to encouraging children to cut food 
with knives and put food into their mouths with forks. Food is served on china plates, and 
children drink from glass tumblers. Lunch sittings are quite small and teachers are encouraged 
to eat with the children each day. 
 
Portion sizes and seconds 
We do not offer seconds, but we do monitor carefully the portion sizes that each child is given. 
These portions are in line with local Government Guidelines.  We appreciate that some 
children prefer ‘large’ portions and others are put off by large portions and prefer to eat a 
smaller meal. Each child is treated individually, and you are welcome to suggest to the school 
your preferred portion size specifically for your child. 
 
Halal 
We are unable to provide Halal beef, but a substitute Halal meat or plant based protein 
alternative is provided on those days 
If children do not eat pork for religious reasons, we are able to provide Halal chicken 
sausages. If your child is Halal, please tell the school that they require an Halal meal. The 
same goes for any other foods that your child cannot eat for religious reasons. Feel free to 
state your religion, to ensure the kitchen know exactly what not to give them. 
 
Preferences 
We do not offer alternative meals to children who prefer not to eat certain foods.  
We do not offer plain pasta on pasta days, but where appropriate, we will serve pasta 
sauce on top of the pasta, rather than mixed in.  
 
We do not offer plain food 
Previously plain food eaters have had a negative effect on the otherwise positive eating habits 
of the children around them. Our aim is to prevent this from happening. We will always 
encourage positive food choices for all. 
 
We do not allow children to pick and choose which days they eat a school lunch and 
which days they eat a home packed lunch.  
We know that we cannot please all of the children, all of the time. There will be days when 
inevitably the lunch provision will not be their favourite food of choice. We believe this is also 
an important part of their learning about food. If you do not want to encourage your child to eat 
a school meal every day, you should send your child in with a packed lunch. Though we 
strongly discourage this approach, we are not able to allow children to opt out some days, and 
opt in on others. If your child turns up to the dining hall with a packed lunch, we will assume 
they will be doing so every day, unless we hear otherwise from you.  
 
 
 



Food allergies and intolerances 
We will always try to safely cater for children with food allergies and intolerances to certain 
foods. One caveat: because of the nature of the busy school, we cannot guarantee meals will 
never be contaminated. If you are concerned that your child may suffer a serious risk to their 
health, we suggest you provide your child with a home packed lunch. 
.  

Packed Lunches (home and those provided by the school) 

Approximately 6% of pupils bring a packed lunch to school. A recent audit showed a number of 
lunchboxes contained foods that were high in sugar, salt, or fat and did not include enough fruit 
and vegetables.   

KS1 and KS2 pupils with packed lunches integrate with pupils who take school meals. In line 
with Government recommendations, certain foods are strongly discouraged in packed lunches 
(see separate chart for food/drinks which are encouraged, discouraged and alternatives). No 
nuts of any kind including sesame and tahini (often used in hummus). 

We have implemented our own monitoring system for packed lunches at half termly intervals as 
well as the ongoing daily awareness of lunchtime supervisors about what is a healthy choice 
and not for packed lunches. 

All midday supervisors are very clear about the packed lunch policy and foods that are 
encouraged and those that are not. 

After School Snacks and Treats 
 
The school strongly encourages children and their parents and carers to make healthy choices 
for after school snacks. The children have all learnt about the difference between a snack and 
a treat. As treat ingredients are from the very small part of the healthy living plate we 
encourage parents and carers to only give a treat after school very infrequently. 
 
Birthday Treats and School Celebrations and Fundraising Events 
  
If parents or carers wish their child to bring something in to celebrate their child’s birthday we 
encourage them to think about what that is and where possible make it something healthy or 

homemade. It must always be nut free. If a child has brought in treats to share with their 

friends teachers explain to the children that this is a treat and they need to decide with their 
parents when they will have it. 
 
We keep fundraising events involving cakes and treats to a minimum (no more than one per 
half term). There is also a healthy alternative at most after school events. 
 

Water for all 

Water is freely available throughout the school day to all members of the school community. 
Every child is encouraged to bring in non-plastic water bottles to store their water in, and to 
drink from them regularly during the school day. Water bottles kept either in boxes outside 
classroom or on tables in classroom depending on age of children.    
Children take water bottle home every day to be cleaned. Children are encouraged to take own 
water bottles to PE and playground. Water is available at lunchtime for all pupils. 

 

 



Food across the Curriculum 

We have excellent facilities for teaching about food providence, gardening, cooking and food 
preparation. We have a school garden with each class having their own growing box and a 
children’s kitchen set up for cooking and food-based activities before and after school and 
across the curriculum.  
In YR, KS 1 and KS 2, there are a number of opportunities for pupils to develop knowledge 
and understanding of health, including healthy-eating patterns and practical skills that are 
needed to understand where food comes from such as shopping, preparing and cooking food.   

This is delivered through: 

English provides children with the opportunity to explore poetry, persuasion, argument and 
narrative work using food and food-related issues as a stimulus, e.g. writing to a company to 
persuade them to use non-GM foods in children's food and drink etc. 

Maths can offer the possibility of understanding nutrition labelling, calculating quantities for 
recipes, weighing and measuring ingredients. 

Science provides an opportunity to learn about the types of food available, their nutritional 
composition, digestion and the function of different nutrients in contributing to health, and how 
the body responds to exercise. The work that goes on in the school garden very much 
contributes to children understanding about growing and understanding where our food comes 
from. 

RE provides the opportunity to discuss the role of certain foods in the major religions of the 
world. Children experience different foods associated with religious festivals. 

ICT can afford pupils the opportunity to research food issues using the internet and other 
electronic resources. Pupils design packaging and adverts to promote healthy food choices. 

Food Technology as part of D&T provides the opportunity to learn about where food comes from 
and apply healthy-eating messages through practical work with food, including preparation. We 
are developing a Christ Church cooking curriculum. 

PSHE encourages young people to take responsibility for their own health and well-being, 
teaches them how to develop a healthy lifestyle. Annual healthy living week is run in summer 
term for the whole school. 

Geography provides a focus on the natural world and changing environment, offering the chance 
to consider the impact our consumer choices have on people across the world that rely on 
growing food as their source of income. 

History provides insight into changes in diet and food over time. 

Physical Education provides pupils with the opportunity to develop physically and to understand 
the practical impact of sport, exercise and other physical activity such as dance and walking. 

School visits provide pupils with activities that can enhance physical development, e.g. to activity 
centres; and enhance food knowledge e.g. to a bakery or supermarket. 

 

 

 



Extra Curriculum Activities 

 Pupils are encouraged to participate in a range of extra-curricular activities, to broaden both 
their knowledge and experiences.  The school operates out-of-hours organic gardening club, 
where the food is grown, picked and used within the school lunches.   

We have a very popular Cooking Clubs at both schools.  

Partnership with Parents and Carers 

The partnership of home and school is critical in shaping how children and young people 
behave, particularly where health is concerned.  Parents and carers are updated on school-
meal menus, as well as our water and packed-lunch policies through school newsletters, 
letters home, website and new parents pack. The whole school food policy is available upon 
request from the school office.  

We encourage children (and parents) to share home recipes with the school, with a view to 
putting some of these on the menu. We appreciate that for some, this is a very important part of 
forming their identity and we are very happy for them to share this with the whole school.  

Management of allergy/medical conditions and children at risk of under 
eating or over eating  

Teaching staff are trained in the management of allergies. Catering staff are made aware of 
children with food allergies. Catering staff can accommodate food allergies in most cases 
provided they are well informed. We have very clear signposting for staff about which children 
have which allergies. 

The school actively promotes the MEND (Community based Childhood Obesity Treatment 
Programme) to all children between the ages of 7-13 years by distributing a MEND flyer to each 
appropriately aged child and by displaying the MEND posters within the school.    

If a child appears to be eating too little at lunch over a period of time the parents will be invited 
to discuss the issues with the class teacher and school nurse if appropriate.  

 

Monitoring and review 

 Governors will monitor and check that the school food policy is upheld and can offer 
guidance.  

 The Federation Head Teacher and PSHE Coordinator are responsible for supporting 
colleagues in the delivery of the food policy.  

 The breakfast club managers are responsible for ensuring that the food served is in 
accordance with this policy.  

 The Food in Schools team are responsible for reviewing the impact the policy is having. 

This policy will be reviewed every two years to incorporate new developments. 

Policy written:  June 2010/ Most recent review January 2025 
 


