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Springfield Food Policy 

Springfield is a Rights Respecting School. 
 

 
Other relevant policies: PSHCE Policy, Physical Activity policies and practices 
 

 

1. Aim 
 
To ensure that all aspects of food and nutrition in school promote the health and well-being 
of pupils, staff and visitors to the school. 
 
 

2. Rationale 

The school recognises the important connection between healthy eating and a pupil’s ability 
to learn effectively and achieve high standards in school. It also recognises the role the school 
can play, as part of the larger community, to promote family health, and sustainable food, 
including production and farming practices. The school recognises that sharing food is a 
fundamental experience for all people; a primary way to nurture and celebrate our cultural 
diversity; and an excellent bridge for building friendships, and inter-generational bonds. 
 
 

3. Objectives 

To review the formal curriculum to ensure information relating to food and nutrition is 
consistent and up to date. 

To work with the Breakfast Club Co-ordinator and St Andrews, the hot school meals 
provider, to ensure a healthy menu is available. 

To promote healthy eating and drinking messages in school. 

To ensure staff that have responsibility for food, have a basic food hygiene certificate. 

To promote fruit, healthy snacks and water breaks for the children during the school 
day. 

To improve the health of pupils, staff and their families by helping to influence their 
eating habits through increasing their knowledge and awareness of food issues, 
including what constitutes healthy eating. 

To ensure pupils are well nourished at school, and that every pupil has access to safe, 
tasty, and nutritious food, and a safe, easily available water supply during the school 
day. 
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To ensure that food provision in the school reflects the ethical, cultural and medical 
requirements of staff and pupils e.g. religious, ethnic, vegetarian, medical, and 
allergenic needs.  

To make the provision and consumption of food an enjoyable and safe experience in 
a pleasurable environment 

 

4. Guidelines 

Discuss at Junior Governors meetings/assemblies and to monitor school lunches. 

Formal Curriculum: set up a cross curricular working group to audit food based topics across 

the school.   

 

How the school actively promotes healthier food choices during the day; 

• Breakfast club – are healthier choices always available and actively promoted? 

• Lunch times – both with school meals and packed lunches how are healthy 
choices actively promoted? 

• Break times e.g. fruit schemes. 

• The dining environment. 

• Is water provided freely throughout the school day? 
 
How the school works with partner agencies to promote healthy eating and drinking. 

The provision of staff support and training on school food.  

The Implementation of the National Food in Schools Programme in the school. 

 

5. Monitoring and Evaluation 

Formal Curriculum: Monitor PSHCE and other plans. 

Breakfast Club Supervisor to report on the number of pupils using the service.  Ask pupils, 
parents and teachers their thoughts about the club and the range of food provided. 

School secretary and head teacher to monitor the service and delivery of hot school meals by 
St Andrews 

6. Conclusion 

Springfield Infant School and Nursery is dedicated to promoting the well-being of its pupils.  
The school will provide learning opportunities and enrichment events that encourage healthy 
eating.  These will be regularly monitored for impact. 

Springfield also recognises its role within the larger community and will work with other 
agencies to promote family health and well-being. 

 

 


