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Introduction and Aims   

As a school, we want to play our role in establishing and maintaining life-long healthy and environmentally sustainable eating 

and drinking habits.  

Buckland Primary believes that children need to eat well because:   

o What children eat today shapes how they’ll eat for the rest of their lives   

o Children need to eat enough of the right foods to keep them healthy   

o When children eat better, they do better – they will be in a better shape to reach their full potential   

o Being able to cook is as essential skill: it all starts with getting children excited about food   

Buckland Primary is a nut free environment.  No other allergen is removed from the school (e.g., sesame).   

The school does not allow “may contain traces of nuts” items on the site.   

The healthy eating and drinking systems and strategies in our school will be accessible equally to all. 

 

Responsibilities  

All major catering is provided by Nourish– a contractor to the school.  Their Packed Lunch Policy is attached to this Policy.  

Nourish take into regard the Early Years Foundation Stage nutrition guidance for school-based providers in England.   

It is the school’s responsibility to implement this Policy.   

It is the Parents’ responsibility to inform the school of the dietary requirements of children in a way that is clear and concise. All 

parents must complete a Dietary Requirements form when their child starts school at Buckland.  

 

Meals/Snacks provided in School   

The Following are the full extent of meals/snacks that can be provided in school:    

Children are encouraged to have breakfast before leaving home.  Those children attending After School Provision will be 

provided with a healthy, well-balanced snack by SportiveKids. 

The school will share a menu with parents via the school’s website which outlines Nourish’s termly menu offer and additional 

celebration/themed days.  

Morning snack – children are encouraged to bring in a healthy snack for morning break of either a piece of fruit and vegetable. 

EYFS pupils are monitored whilst eating their morning snack. For EYFS and KS1 grapes must be cut in half.  

Lunch - A varied and nutritious lunch is provided and served to allow all children to enjoy their food in an enjoyable 

environment.   

Afternoon snack - EYFS and KS1 pupils receive an additional fruit snack as part of the free NHS scheme.  

 

Packed Lunches - guidance from Nourish  

At Buckland Primary School, we are committed to promoting healthy eating and supporting children to develop positive food 

habits for life. Good nutrition supports concentration, behaviour, physical development and overall wellbeing. 



All pupils from Reception to Year 2 are entitled to a free, well-balanced hot meal provided by our catering partner, Nourish 

Contract Catering. These meals are fully compliant with the School Food Standards, and in many areas exceed them. Nourish 

uses minimal added sugars in desserts and carefully plans menus to ensure children receive balanced, nutritious meals every 

day. 

We strongly encourage all families to take advantage of this free provision to ensure children receive a hot, nutritionally 

balanced meal at lunchtime. 

However, we recognise that some parents may choose to provide a packed lunch. This policy sets our expectations to ensure 

packed lunches reflect the same healthy standards as our school meals. 

 

Aims 

• To ensure all children have access to a healthy, balanced lunch 

• To support parents in providing nutritious packed lunches 

• To align packed lunches with the principles of the School Food Standards 

• To promote a consistent whole-school approach to healthy eating 
 

School Meals 

• All meals from Reception to Year 2 are free of charge. 

• Meals are planned in line with the School Food Standards. 

• Nourish Contract Catering not only meets but exceeds these standards, including reducing added sugars in 
desserts and limiting foods high in fat and salt. 

• Menus are carefully designed to provide appropriate portion sizes, vegetables, wholegrains, and balanced 
nutrition. 
 

We believe this provision offers the best option for ensuring children receive a hot, nutritious meal each day. 

 

Packed Lunch Guidance 

Packed lunches should include: 

✔ A source of carbohydrate (e.g., wholegrain bread, wrap, pasta, rice) 

✔ A source of protein (e.g., lean meat, egg, beans, hummus, cheese, tuna) 

✔ At least one portion of fruit and/or vegetables 

✔ A dairy item (e.g., yoghurt, cheese) 

✔ Water or milk as the main drink 

 

Foods Not Permitted in Packed Lunches 

In line with the School Food Standards and our healthy eating ethos, the following items are not permitted: 

✖ Fizzy drinks or energy drinks 

✖ Sweets and chocolate bars 

✖ Crisps 

✖ Nuts or nut-based products (due to allergy risk) 

✖ Fast food or takeaway items 

We kindly ask that cakes, biscuits and sweet items are kept to an occasional small portion only. 

 



Monitoring and Support of Packed Lunches  

School staff may speak with parents if a packed lunch does not meet our healthy eating expectations. Our approach will always 

be supportive and aimed at helping families make healthier choices. 

If families would like advice or guidance on healthy lunch options, we are happy to help. 

 

Allergies and Food preferences  

When children join the School, Parents are required to complete a form that outlines their Allergies and food preferences.   

If a child is already in school and their dietary needs change, their parents will be required to complete a form and return it to 

the school office.  

Parents should note that Nourish does not serve any gelatin that is animal based (although this may appear in sweet products 

given to children as a reward – see below)   

If a child has a food preference and or allergy, at meal times, they will be required to wear a coloured band (e.g., vegetarian, 

pescatarian or halal meat only).   

 

Buckland Primary is a “nut free” school  

Pupils with severe food allergies do not need to ingest a product to experience a severe reaction. Allergens can be transferred 

via surfaces; this is the reason why Buckland is a “nut free” school. Buckland Primary does not use any products containing nuts, 

peanuts or their oils in school, or allow any such products into the school.  

 

Food in the Curriculum  
 
At Buckland Primary School, we aim to:  
 

• enable pupils to make healthy and informed choices by increasing knowledge, changing attitudes and enhancing skills. 

• educate pupils to understand the importance of a balanced diet, appropriate portion sizes, where food comes from and 
the relationship between food, physical activity and health benefits.  

• ensure schemes of work for all key stages will reflect the whole-school approach to healthy eating. 

• ensure opportunities within the whole school curriculum promote and raise awareness of the following topics – 
balanced diet, healthy weight & oral health 

 
Curriculum 
 
Food and nutrition is taught at an appropriate level throughout each key stage especially within science, PSHE and Design and 
Technology. Schemes of work at all key stages reflect the whole school approach to healthy eating and incorporate the DFE 
statutory guidelines: - 
https://www.gov.uk/government/publications/national-curriculum-in-england-design-and-technology-programmes-of-
study/national-curriculum-in-england-design-and-technology-programmes-of-study  
 
Schemes of work are available from the British Nutrition Foundation: - 
 
http://www.foodafactoflife.org.uk/section.aspx?t=0&siteId=22&sectionId=118 http://www.foodafactoflife.org.uk  
 
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. Schemes of work at all key stages reflect the whole school 
approach to healthy eating.   
 
Cooking and nutrition - As part of their work with food, pupils are taught how to cook and apply the principles of nutrition and 
healthy eating. Learning how to cook is a crucial life skill that enables pupils to feed themselves and others affordably and well, 
now and in later life. Pupils are taught the basic principles of a healthy and varied diet, to prepare simple dishes and understand 
where food comes from. This includes during Cooking Club.  
 

https://www.gov.uk/government/publications/national-curriculum-in-england-design-and-technology-programmes-of-study/national-curriculum-in-england-design-and-technology-programmes-of-study
https://www.gov.uk/government/publications/national-curriculum-in-england-design-and-technology-programmes-of-study/national-curriculum-in-england-design-and-technology-programmes-of-study
http://www.foodafactoflife.org.uk/section.aspx?t=0&siteId=22&sectionId=118
http://www.foodafactoflife.org.uk/


Cross Curricular - The school recognises that food has a great potential for cross curricular work and is incorporated in teaching 
of a variety of subjects in addition to science and PSHE. 
 
Staff training - School staff have a key role in influencing pupils’ knowledge, skills and attitudes about food and healthy eating, 
so it is important that they are familiar with healthy eating guidelines.  To facilitate this, staff will be familiar with the school’s 
food policy, undertake related healthy eating issues and support children in science/PSHE lessons linked to a healthy balanced 
diet and eating. 
 
 
Visitors in the classroom - Our school values the contribution made by outside agencies including the school nurse in supporting 
class teachers.  It is the responsibility of the school to ensure that the contributions made by visitors to the classroom reflect our 
own philosophy and approach to the subject.  The status of visitors to the school is always checked ensuring that the content of 
the visitor’s talk is suitable for the ages of the pupils.  The school’s code of practice for visiting speakers is adopted. 
 
Resources - Resources used to deliver healthy eating are current and up to date and all staff are consistent in the resources used 
throughout the curriculum.  
 

All food brought into School must have the ingredients clearly labelled  

Parents or pupils are permitted to bring food into school for special occasions, e.g., birthdays, Christmas and Summer Event 

donations; however, any food item brought in to school must have the ingredients clearly labelled. Each individual ingredient 

must be listed clearly and any food brought in must be in a sealed container.   

This is a specific requirement to meet the new legislation regarding the 14 allergens. For pre-packaged cakes, these must be 

brought into school with the inner and outer packaging intact. The outer packaging must contain the information needed 

regarding ingredients. 

 

Cakes brought in to School for immediate consumption must be pre-sliced  

Any cakes brought in to school for consumption that day must be pre-sliced and the ingredients clearly labelled. Unfortunately, 

the Class Teachers do not have access to food preparation areas or equipment to cut the cake in the classroom. Knives or other 

sharp implements are not allowed in the classroom. Parents are advised to opt for cupcakes rather than a whole cake. 

 

Sweets are not allowed in School  

Parents are requested to avoid bringing sweets into school to celebrate birthdays as there are so many potential ingredients 

that may cause issues with allergies or food preferences. As the school is unable to guarantee that the sweets brought into 

school do not contain ingredients, no sweets and chocolates are to be brought in to school. 

Drinks  

We recognise that low fluid intake can lead to reduced academic performance through poor concentration and lethargy, 

reduced physical performance and health problems including headaches and urine infections. All children and staff have free 

access to water throughout the day via water bottles that can be refilled at in the classroom.  

Teaching and Learning  

Staff will supervise children during snack and meal times to provide a good role modeling, encourage good manners and lead 

conversation.  Food and cooking activities are used in a variety of ways to teach children and widen their experience of food 

they are given the opportunity to touch, taste, smell and feel a variety of foods.    

Health and Safety  

Food will be stored according to instructions on packaging and common sense. Buckland Primary adheres to environmental 

health guidance. 
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