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	Introduction

	Food is an important part of school life. Shared meals help build community, support healthy development, and provide opportunities for social learning. At the same time, the school has a legal duty to ensure that all food provided or consumed on site is safe, nutritious, and managed in line with the Department for Education’s statutory Food Allergen Guidance for Schools (effective September 2026).
This policy outlines our approach to food education, healthy eating, food safety, and allergen management across the school day.

	Purpose of the policy

	We aim to:
· Promote a positive food culture where eating is social, enjoyable and educational.
· Ensure all food served in school meets the School Food Standards and supports children’s nutritional needs.
· Fully comply with the statutory allergen management duties required from September 2026.
· Ensure staff understand their responsibilities around food hygiene, food handling and allergen awareness.
· Provide consistent, accurate information about food, nutrition and allergens across the curriculum.
· Ensure pupils and staff have access to clean, fresh drinking water at all times.

	Food culture and mealtime practice

	· Pupils eat together to promote social interaction, good table manners and shared responsibility.
· Staff support pupils to use appropriate utensils and develop independence.
· Mealtimes are treated as opportunities for social learning, cooperation and building relationships across the school.

	Curriculum and Food Education

	We will:
· Regularly review the curriculum (including DT, Science and PSHE) to ensure teaching about food, nutrition and healthy lifestyles is accurate and up to date.
· Reinforce healthy eating messages through assemblies, class discussions and themed activities.
· Promote understanding of where food comes from, how it is grown, and how food waste can be reduced or composted.
· Encourage pupils to make informed, healthy choices about food and drink.

	Allergen Management

	The school is committed to meeting all legal duties relating to food allergens and anaphylaxis. We will implement the following statutory measures:
Identification and Record Keeping
· Maintain an up-to-date central register of pupils with food allergies, intolerances or medical dietary needs.
· Ensure all relevant staff have access to this information and understand how to support individual pupils.
· Work closely with parents, carers and healthcare professionals to ensure accurate information is recorded and reviewed regularly.
Communication
· Provide clear allergen information for all food served by the school or catering provider.
· Inform parents of menu changes, allergen risks or food handling updates.
· Provide guidance to parents on safe packed lunches and snacks.
· Ensure pupils understand the importance of not sharing food.
Food Handling and Cross Contamination Prevention
· Ensure all staff involved in food preparation or serving receive training in:
· Basic food hygiene
· Allergen awareness
· Cross contamination prevention
· Statutory DfE allergen procedures
· Ensure allergen free meals are prepared and served safely, following strict separation procedures.
· Ensure surfaces, utensils and equipment are cleaned thoroughly before use.
· Ensure suppliers and catering partners comply with statutory allergen labelling and handling requirements.
Food Brought From Home
· Provide clear guidance to parents on:
· Avoiding high risk allergens where necessary
· Labelling food items when requested
· Not sharing food between pupils
· Reinforce with pupils that food must not be shared.
Emergency Preparedness
· Ensure staff know how to recognise signs of an allergic reaction.
· Ensure staff know how and when to administer emergency medication (e.g., auto‑injectors).
· Ensure emergency medication is accessible, in date and stored appropriately.
· Conduct regular drills and checks in line with statutory guidance.

	Food provision and standards

	We will:
· Ensure all school meals provided by external catering partners meet the School Food Standards and are nutritious, balanced and age appropriate.
· Monitor the content, cost and quality of meals regularly.
· Ensure pupils eligible for Free School Meals receive their entitlement.
· Ensure drinking water is freely available throughout the school day.
· Promote healthy choices for breakfast, snacks, lunches and after‑school provision.

	Snacks

	· Snacks can contribute positively to a balanced diet.
· Children in KS1 receive a daily fruit or vegetable snack through the Government Fruit and Vegetable Scheme.
· Snacks provided by the school will be tooth friendly and low in added sugar.
· Foods containing sugar will be limited to mealtimes.
· Parents will be encouraged to provide healthy, allergen safe snacks for pupils who bring food from home.

	Staff training

	We will ensure:
· At least one staff member holds up-to-date basic food hygiene training at all times.
· All staff involved in food handling complete regular e-learning or refresher training.
· All staff receive training on the statutory allergen management requirements coming into force in September 2026.
· Staff understand emergency procedures for allergic reactions.

	Pupil Voice

	· The School Council will discuss food, menus and healthy eating.
· Feedback will be shared with classes and used to inform improvements.


[bookmark: _GoBack]
image1.jpeg




