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1. Policy Statement 

The academy recognises the important connection between a healthy diet & body and a 
student’s ability to learn effectively and achieve high standards in school.  We also 
recognise the role a school can play, as part of the larger community, to promote family 
health, and sustainable food and farming practices.  This policy also makes reference to 
allergies, in particular anaphylaxis. 
 

2. Purpose 

The purpose of this policy is to ensure that all stakeholders are clear about food that is 
acceptable for consumption on site.  In addition to this staff should be clear about the role 
they have to play in promoting healthy eating and well-being to students. 
 

3. Aims 

Our aim is to improve the health of the academy community by teaching staff, students 
and families ways to establish and maintain life-long healthy and environmentally 
sustainable eating habits. This shall be accomplished through food education and skills 
(such as cooking and growing food), the food served in schools, and core academic 
content in the classroom. 
 
3.1 To improve the health of students, staff and their families by helping to influence their 
eating habits through increasing their knowledge and awareness of food issues, including 
what constitutes a healthy and environmentally sustainable diet, and hygienic food 
preparation and storage methods. 
 
3.2 To increase students’ knowledge of food production, manufacturing, distribution and 
marketing practices, and their impact on both health and the environment. 
 
3.3 To ensure students are well nourished at school, and that every student has access to 
safe, tasty, and nutritious food, and a safe, easily available water supply during the school 
day. 
 
3.4 To ensure that food provision in the academy reflects the ethical and medical 
requirements of staff and students e. g. religious, ethnic, vegetarian, medical, and 
allergenic needs. 
 
3.5 To make the provision and consumption of food an enjoyable and safe experience. 
 
3.6 To introduce and promote practices within the academy to reinforce these aims, and to 
remove or discourage practices that negate them. 
 

4. Roles and Responsibilities 

All stake holders will work towards ensuring that this policy is both accepted and 
embraced. 
 

• Trustees and academy leaders will ensure this policy is considered when reviewing 
catering contracts and food standards.  They will also consider this policy when 
looking at facilities. 
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• The Catering Manager will ensure the provision of all food meets the School Food 
Standards (2015) (see Appendix A). 

 

• Dining Supervisors and staff on duty in the Dining Pavilion will monitor students to 
ensure that everyone is eating a healthy lunch. 

 

• The PSHCE lead and Heads of Year/Progress will ensure Healthy Eating is 
included in the PSHCE curriculum 

 

• The Head of Technology will oversee the development of appropriate schemes of 
work for Food & Nutrition. 

 

• All Heads of Faculty will be encouraged to include references to Healthy Eating in 
Schemes of Work where appropriate (see Appendix B for examples).   

 

• The Head of PE will monitor curriculum content relating to food & nutrition in the PE 
faculty. 

 

• Teachers, support staff and the visiting school nurse will encourage Healthy Eating 
by acting as role models. 

 

• Students will be involved through PSHCE & student groups in promoting Healthy 
Eating and reviewing the food on sale within the academy 

 

• Parents will be encouraged to support this policy in school and at home. 
 
All stakeholders should refer to Appendix A, B & C for ideas on how to raise awareness of 
Healthy Eating and to Appendix D for general food safety & hygiene guidance. 
 

5. Food Consumption on Site 

As an academy we are not required to meet the School Food Standards.  However, 
Clapton Girls’ Academy is committed to ensuring students have a healthy, balanced diet 
and as such we remain committed to the same aspirations and have signed up to them on 
The Independent School Food Plan website. 
 

5.1 Access to water 
Students are allowed to take water bottles filled with plain water into lessons with them.  
Students have access to drinking water in the Dining Pavilion and various external taps 
around site and, in emergencies, at Student Reception.  
 
5.2  Permitted Items 

• Students are made aware of healthy and safe snack, food & drink items to bring to 
school.  This is communicated via the Healthy Eating page of the student planner 
(see Appendix C). 

• Food brought onto site should not contain nuts or nut products.  This is also 
communicated via the student planner.   
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• Students must only eat healthy snacks such as dried fruit, fruit or healthy bars 
outdoors at break time and should not eat inside the school buildings.   

• The academy does not run a tuckshop. 

• In exceptional circumstances, the academy may provide chocolates or sweets to 
students for special events eg to celebrate Eid or as a prize.  This approach 
supports the understanding that such food items should be seen as ‘occasional 
treats’ as part of a healthy, balanced diet and not as something to consume 
regularly. 

• Chewing gum is not permitted in the academy. 
 

5.3 Lunch Provision 

• All students in Key Stage 3 & 4 stay on site during the school day.  A variety of food 
options are available to them at lunch or they can bring in a healthy packed lunch.  
All students must eat in the designated areas at lunch time. 

• Packed lunches must consist of healthy food.  Catering staff do not heat up food 
that is brought in as part of a ‘packed lunch’. 

• The Catering department do not operate a Halal kitchen but meat, with the 
exception of any pork product, is Halal and is certified as such.  A vegetarian option 
is offered every day of the week and Meat Free Mondays are observed as part of 
the menu cycle. 

• As a multi-cultural academy, we promote food from different cultures and use 
important calendar events such as Chinese New Year, Black History Season, Eid to 
offer students and staff speciality food from other countries. 

• The school runs a 2-week menu cycle that is reviewed regularly by the Deputy 
School Business Leader and Catering Manager.  These reviews and any menu 
changes are informed using student and staff feedback information as well as other 
data. 

• The Catering Manager must ensure that all new products introduced for sale to 
students are checked for fat and sugar content and prior approval of such products 
is obtained from the Deputy School Business Leader. 

 

5.4 Sanctions 

• If students are found to be eating in the wrong area or bringing food that is not 
permitted onto site, the staff member who discovers the students should remind 
them of expectations and direct them to the correct area.  Items not permitted on 
site will be confiscated.   

• Students must put all litter in the bins provided.  Students who litter or who do not 
clear up after themselves at lunch times can be directed to have future lunches in 
the Student Support Centre for a period of time. 

 
6. Allergens and Catering 

Catering at Clapton Girls’ Academy is provided by Chartwells Catering.  Please refer to 
Appendix D for Chartwells’ Medical Diet Policy.  
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7. Anaphylaxis 
Anaphylaxis is an extreme and severe allergic reaction.  The whole body is affected, often 
within minutes of exposure to the substance which causes the allergic reaction (allergen) 
but sometimes after hours. 
 
Some people have severe allergic triggers that can cause anaphylaxis.  Common triggers 
include: 

• Foods such as peanuts, tree nuts (e.g. almonds, walnuts, cashews, and Brazil 
nuts), sesame, fish, shellfish, dairy products and eggs. 

• Non-food causes include wasp or bee stings, natural latex (rubber), penicillin or any 
other drug or injection. 

• In some people, exercise can trigger a severe reaction — either on its own or in 
combination with other factors such as food or drugs (e.g. aspirin). 

 
 
If someone has a severe allergic reaction their body may go into anaphylactic shock. 
The sufferer should be treated with an injection of adrenaline (EpiPen) and an 
ambulance should be called immediately.  Please refer to the Health & Safety Policy for 
further information about EpiPens, including the location of the ‘spare’ epipens helds on 
site.  Refer to Appendix F for guidance on using EpiPens. 
 
Students & staff are asked to not bring nuts or nut products onto the school site.  
Awareness is raised via information in student planners as well as Anaphalaxis Awareness 
Week every May. 
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8. Monitoring  

• Monitoring the lunch service elements of this policy is undertaken by the Deputy School 
Business Leader in the form of service observations.   

• Monitoring of the curriculum elements is undertaken by appropriate Heads of 
Faculty/Subject and through lesson observations and work scrutinies.   

• Monitoring of items brought on site and ensuring students clean-up is monitored by various 
staff on duty. 
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Appendix A – School Food Standards 2015  
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Appendix B: Integrating into the curriculum 

 
An ethos of safe, tasty, nutritious and environmentally sustainable food should be 
integrated into the curriculum 
 
Food topics covered within curriculum areas (check content, year group, timing 
etc.) 

• Art e.g. observation drawings of food, healthy eating poster design 

• Personal Social and Health Education, e.g. menu planning, nutrition 

• Design and Technology, e.g. cooking, designing tools 

• English, e.g. food diaries, following instructions 

• Geography, e.g. what food grows where, food miles, transporting food, waste 

• History, e.g. past diets, discoveries 

• Information Technology, e.g. recording results of a food survey, website review 

• Maths, e.g. weights and measures 

• Physical Education, e.g. links between healthy eating and exercise 

• Science, e.g. effects of heat on food, plant growth, nutrition 
 

Topic cross reference (check to see where and how these issues are covered in the 
curriculum) 

• Nutrition 

• Cooking methods 

• Cooking (including clubs & external demonstrators) 

• Menu planning skills 

• Food hygiene (e.g. common food poisons, bacterial growth, contamination, washing 
hands, temperatures, storage, cleaning and disinfectant, pests) 

• Cultural influences on food choice 

• Food provenance 

• Food production, marketing and labelling 

• Recycling 

• How plants grow 
 

Examples of activities that could support curriculum work 

• Relationships with local food businesses, e.g. farms, shops and restaurants 
(encourage food professionals such as chefs to come into the classroom, and 
arrange for the students to visit their premises) 

• Tasting sessions (integrate a range of eating experiences into the classroom work, 
e.g. tasting fresh, dried, juiced, frozen and canned fruits and vegetables) 

• Cooking demonstrations 

• Healthy eating projects 

• School website with pages on food issues and links to other related sites 

• Debates/ guest speakers 

• Eating experiences discussed in curriculum areas 

• School gardens (give students the opportunity to plant, harvest, prepare, cook and 
eat the food they grow) 

. 
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Appendix C – Healthy Eating Planner Page 
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Appendix D – Chartwells Medical Diets Policy in Secondary Schools 
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Appendix E: Food Hygiene 
 
Requirement on catering contractors  

• All the staff employed in food preparation to hold a basic food hygiene certificate 

• Staff are supervised by someone holding an advanced food hygiene certificate or 
equivalent 

• A ‘Hazard Analysis Critical Control Points’ system is in operation and observed at 
all times.  A copy of this should be available for inspection. 

• All government/ European Union regulations appertaining to food hygiene are 
complied with. 

• A cleaning and disinfectant schedule that can be inspected. 
 
Students 

• Students should be reminded to wash their hands every time they go to the toilet 
through appropriate signage. 

• Students should be encouraged to wash or sanitise their hands before they eat 
food. 

Staff 

• Staff who assist with food preparation activities in the school, including classroom 
activities, should possess a basic food hygiene certificate or equivalent, or complete 
the British Nutrition Foundation ‘Teaching Food Safety’ CD programme. This will 
both encourage food safety and provide them with an additional personal 
qualification 

 
Classroom food handling and preparation 

• A list of ‘do’s and don’ts’ should be displayed in Food & Nutrition rooms. 

• Handwashing prompt posters should be displayed around or beside sinks or other 
areas to prompt safe practices. 

• Students should wash their hands using soap and water for an adequate amount of 
time before they handle food. 

• Students should know how to safely store different food including location, 
temperature and containers as part of the curriculum. 

• Storage of food information should be displayed on fridges and other areas where 
students keep items. 
 

 
Food Poisoning  

• In the event of an outbreak of food poisoning the School Business Leader must be 
made aware. 
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Appendix F – Guidance for using an Adrenaline Autoinjector Device (EpiPen) 

 
 

 
 


