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	CONSULTATION



	The College has consulted with:

· Staff

· parents/guardians

· pupils

· partner schools, businesses, organisations and suppliers

in the formulation of this policy.




	adoption



	· The Leadership Team reviewed the policy in June 2010.

· The Board of Governors formally adopted the policy in September 2010.




DISSEMINATION

The following channels are used to ensure that this policy is known by the college community:

· Prospectus

· Homework Diary

· Website

· College Notice Boards

· AGM / Parents’ Evenings/Leaflets

· Assemblies

RATIONALE

St Pius X College is dedicated to providing an environment that promotes healthy eating and enabling pupils to make informed choices about the food they eat.  This will be achieved by the whole college approach to food and nutrition documented in this whole college food policy.
INTRODUCTION

This policy draws on advice provided by ‘School Food Top Marks Programme’ 2009 DENI.  It is compatible with all other St Pius X college policies and takes account of the views of governors, staff, pupils and parents.

POLICY STATEMENT

The Board of Governors, Principal and staff of St Pius X College are committed to promoting an environment each individual recognises that he/she has a duty to develop a positive outlook on food consumption.
AIMS

The aims of our college food policy are:

· To enable pupils to make healthy food choices through the provision of information and development of appropriate skills and attitudes

· To provide healthy food choices throughout the college day

These aims will be addressed through the following areas:

1. EQUAL OPPORTUNITIES

In healthy eating, as in all other areas of the curriculum we recognise the value of the individual and strive to provide equal access of opportunity for all.

2. CURRICULUM

Food and nutrition is taught at an appropriate level throughout each key stage.

This is addressed through:

Teaching methods
Effective teaching requires pupils to develop their understanding of healthy eating issues and appropriate skills and attitudes to assist them in making informed decisions.  Teaching methods adopted in the classroom offer a rich variety of opportunities for participatory learning and include debating issues, group discussions and role-play.  

Positive Role Models
Teachers, Class room assistants, caterers and all college staff have a key role in influencing pupils’ knowledge, skills and attitudes about food, so it is important that they are familiar with healthy eating guidelines.  To facilitate this all staff will be consulted on any policy changes and be encouraged to make informed decisions about the way in which the college must move forward.  This can be done through many different methods including e-mail, group discussions or informal suggestions to the colleges Health Coordinator. 
Resources

Resources for the teaching of healthy eating in PSHE have been selected to complement the delivery of the curriculum in other subject areas.  These resources are displayed in the PSHE teacher’s folder and are clearly linked to the term’s programme of work.  The range of materials used is available for review on request to the head of year.  Books are available for pupils in the library. Home Economics also serve as an invaluable resource of knowledge for guidance and understanding on such issues.
Evaluation of pupil learning

· Primary

The healthy eating aspects of the National Curriculum are assessed through exams.

Other aspects of healthy eating work are evaluated through activities, which have been built into the programme, as part of the planning process.

· Secondary

Teachers are encouraged to use a range of strategies to evaluate the teaching and learning in healthy eating.

These include:

· Discussion of the suitability of resources and methodology at team meetings


· Simple tick sheets for completion by the teacher at the end of a session – on the ‘How did that feel for you?’ model


· Consultation with pupils through the College Council about existing programmes of study and special events


· Questionnaires for pupils at the end of a unit of work or at the end of a special event about the suitability of the programme and resources


· The formation of task groups or focus groups of pupils to look at existing provision and to make recommendations for the future.

3. FOOD AND DRINK PROVISION THROUGHOUT THE COLLEGE DAY

Nutritional Standards for School Lunches

Nutritional Standards for School Lunches became compulsory in April 2008. 

The Government has announced new standards for school food.                                                                                                                                                                                    Food prepared by this college catering team meets the National Nutritional Standards for School Lunches. 

VENDING MACHINES

Our vending machines are to provide bottled water to all pupils to promote and maintain a healthy body.

‘Water makes up more than two thirds of the weight of the human body, and without it, we would die in a few days. The human brain is made up of 95% water; blood is 82% and lungs 90%. A mere 2% drop in our body's water supply can trigger signs of dehydration: fuzzy short-term memory, trouble with basic math, and difficulty focusing on smaller print, such as a computer screen. (Are you having trouble reading this? Drink up!) Mild dehydration is also one of the most common causes of daytime fatigue. An estimated seventy-five percent of Americans have mild, chronic dehydration. Pretty scary statistic for a developed country where water is readily available through the tap or bottle.’ (www.freedrinkingwater.com)

SNACKING

The college understands that snacks can be an important part of the diet of young people and can contribute positively towards a balanced diet.

The college discourages the consumption of snacks high in fat and sugar at break-time. 

Healthy snacking has a lot of benefits. Choosing fruit, yogurt, vegetables, and whole wheat grains are better choices than processed foods high in fat and salt. The benefits of healthy snacking are that these snacks provide a lot of nutrients and vitamins that many people need but take for granted. They are good sources of energy. Also, they provide fibre to help cleanse the body, again making your bodily systems and functions more efficient.

For pupils, one of the major benefits of healthy snacking is that it increases and builds their immune systems. The college encourages fresh fruit, vegetables like carrots and celery, yogurt and low fat cheese. These snacks are not only healthier for your children, but they directly address needed food groups your children should be taking in everyday. The college discourages the consumption of crisps, sweets, and sugary biscuits. These types of snacks usually boost children with empty calories (sugar rush), but send them crashing after a while. 

USE OF FOOD AS A REWARD

The college does not encourage the regular eating of sweets or other foods high in sugar or fat, especially as a reward for good behaviour or academic or other achievements.  Other methods of positive reinforcement are used in college.

DRINKING WATER

The Nutritional Standards for School Lunches recommend that drinking water should be available to all pupils, everyday, and free of charge.

The college agrees with this recommendation and provides a free supply of drinking water.  This is provided through the use of water coolers and drinking fountains.  

4. FOOD AND DRINK BROUGHT INTO COLLEGE

PACKED LUNCHES

Packed lunches prepared by the college caterers adhere to the Nutritional Standards for School Lunches.
The college encourages parents and carers to provide children with packed lunches that complement these standards.  This is achieved by promoting healthy packed lunch options using the principles of the Food Standards Agency and the college website link on healthy lunchboxes.
5.  SPECIAL DIETARY REQUIREMENTS

· RELIGIOUS AND ETHNIC GROUPS

The college provides food in accordance with pupils’ religious beliefs and cultural practices

· VEGETARIANS AND VEGANS

College caterers offer a vegetarian option at lunch everyday.  When necessary the college also provides a vegan option.

FOOD ALLERGY AND INTOLERANCE

Individual care plans are created for pupils with food allergies.  These document symptoms and adverse reactions, actions to be taken in an emergency, and emergency contact details.  College caterers are made aware of any food allergies/food intolerance and requests for special diets are submitted according to an agreed process.

6. CANTEEN ENVIRONMENT
All suggestions are welcome by staff to help improve the canteen environment to encourage healthy eating habit.
Initiatives that have been introduced to date include;

· Displaying Art work by Pupils in the Canteen

· Promoting healthy choices

· Promoting pure fruit juice (one of five a day) and milkshakes 
· Salad and pasta bar (still under review)

MONITORING AND EVALUATION

Parents are invited to an annual review of the healthy eating policy and to contribute to a healthy eating approach where appropriate. This is available on college website and to be included in year 8 documentation.  The use of feedback for parents, students and staff will enable us to consistently monitor and evaluate our process and allow changes to be made where necessary.  The College SNAG group will also implement monitoring procedures and review procedures in light of outcomes.  School Catering will report on uptake of food at break, lunches and recommend changes.  Feedback from staff, pupil and parent questionnaires will be recorded.
Appendix 1
http://www.deni.gov.uk/food_in_schools_policy_-_consultation_-_draft_policy_-_english_pdf.pdf 
