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Food and Nulrilion Policg - 2025 - 2026

Slalemenl Of Inlenl

Ai Redda[ Hi”, we are commiHed io Promoiing Hie hea[H‘i and weubeing OJ.' our Pupi[s Hirough a whole

schoo[ approach io food and nuiriiiori. We recoc]nise H16 viial liri|< beMeen a nuiriiious diei, Pupils‘ heo,lHi,

o,nd Hieir abi[iiu io learn, conceniro,ie and 9row. This Policu ouHines how we aim io J:osier a school

culiure which Promoies heo,lHilj lifesiule choices Hiai wi“ benefii Pupils Hirouc]houi Hieir lives. Iri lirie wiH*i

naiiono,l guidance and slfaiuioru requiremenis, we ensure J:ooci Provided in school is saJ:e, heGlHIH, varied,

o,nd inclusive OJ: dieiaru and culiural needs. We wor|< co“aborahvelu WiH’i Parenis and carers io educaie

Pupils o,boui heo,lHiu eaiing and insiil Posihve habiis earlu in life.

Legal Fromework

This Policu has clue rec]ard io all relevani [egislaiion and c]uido,nce, includinc] bui noi limiied io:

Scope

The Requirements gor School Food Regulakions (2014)
The Food Information (Amendment) (England) Regulakions (2019), Natasha's Law
Food Sagehy Ack (1990)

Schaol Standards and Framework Act (1998)

Public Health England (2024) Example menus gor early years seflings in England
DYE (2025) Early Years Foundakion Stage Nukrkion Guidance

DSE (2023) ‘School Food in England

DYE (2025) ‘Stakutory Framework por bhe Early Years Foundakion Stage

To Provicle a curriculum and eH’ios which Promoie a Posihve aHiiude iowards hteH’iH eaiing and a

balancecl diei.

To ensure that all Pupils have access lo healihu, nulritious meals which caler for the diverse

re[igious, culiuro,l, medical and sensory needs of our Pupils.

To encourac]e aPProPriaie hudraiion and discourage H16 consumphon OJ: unheo,lHiH drinks such as

sugary or energy drinks.
To ensure all food Provided bu the school meels aPProPriaie nulritional standards.

To involve the school, communiiu, inc[uding siaff and Parenis, in Promoiing hea[ihu eaiing.

This Policu applies bo:

All food and drink Provided in school, including those Provided a breakfasi club, break and lunch
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limes and after-schoo[ club.
® Packed lunches brought in from home.
® [ood used in curriculum-based aclivilies.

® Whole school events involvlng food such as celebralions and fundro,islng evenls.

Food and Drin|< Provision

Bre0|< Times and Snock Time

Al Reddal Hi“, we Parhcipate in the School Fruit and Vegekoble Scheme, which Provides one Porhon of
free fresh J:ruit or vegekables clailﬂ, bo all Pupils in Earlg Years and Keg S}age . Older Pupi[s are
encouragecl bo bring a healH‘»H snack from home. Toast can be Purchased bwice a week via the school
Oﬂ:ice. Free Fruil Fridag offers an oPPortumkH for all Pupils bo access a free Porhon of fruit. On arrival
bo school, bagels are Proviclecl for Pupils who are hungrg or those who have not had their breakfo,st.
Bagels Porhons are cuk in half for older Pupils and c[uarters for younger Pupi[s. We also Parhcipate in
the Cool Milk scheme, OH:er'mg Pupils the oPPortumkH bo receive a clailﬂ Porhon of chilled milk. Pupils under
the age of ]:ive are enlitled to this milk free of charge, whilst older pupils Purchase milk H‘»rough this

scheme.

Lunch Time Meals Provided l)g School

Lunch lime meals Providecl bg the school's catering service (SIPS), are balanced, nutrihous, and vo,ried,
incorporahng a seleclion from the four |<e5 food groups: J:ruit and vegetables, slarchg carbohgdrales, dairﬂ
or daira o,uernahves, and Proteins. Foods that are high in J:at, sugar, and salt are limited in both Porhon
size and frequency. Menus are clesigned bo reflect culbural diversitg and Provide Pupils with opporlunihes
bo explore a varielg of flavours and textures. SIPs have their own comprehensive J:ood Po[icies in Place.

All Pupils in Earlﬂ Years and Keﬂ Stage | are enlitled o o free school meal each claH. In Keg Slage 2,
school meals are accessible to those who are enlilled to free school meals or those who choose to

PUFChOSG a meal.

Packed Lunches and FOOd Broughl J:rom Home
Parenks/ carers are encouragecl tO Provide hGGlH‘LH, balanced POCI(G(J, lunches WhiCh complg WiH’l Hw

school's heoleg eohng guidance. These should include items from the major food groups and avoid high-
sugar or high—]:ak J:oods. Items nol PermiHed include chocolate bars, sweels, J:izzH drinks, and Producks
conlaining nuks including chocolabe sPreads. AnH food not in line with this PolicH will be confiscaked and
reburned to the Parent or carer al the end of the daﬂ. In some cases, if the Packed lunch is unsuilable, a
school meal may be Provided and chargecl bo Parents or carers. All lunch boxes will be clearlﬂ labelled
with the name of the Pupil.

Celebrolions
To supporl our commilmenl to healHlH eahng and ensure compliance win Nalasha's Low, 20|q o,nd Hle
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Eorlg Years Foundalion Slage Nulrilion Guidonce, 2025, Pupils are nob permiHed to br'mg any
]:ood items lo share for birHldogs or other celebralions. This is to Protect Puplls and staff with
auergies and lo ensure consistent food saJ:elH Prachces. Instead, at Reddal Hi“, we invife Pupils bo wear
their own clothes to school on their birHldo,H (or the closest schaol daﬂ lf it fo,us durlng a weekend or
holidaH) as o fun and inclusive way bo celebrate. Individual berldo,Hs will be celebrated in class and

Pupils will receive a bierdaH cerhficate.

\n”wle SChOOl Evenls

While we Place a skrong emphasls on heo,lHlH eahng, we also recognise the imPortance of balance and
celebralion. On speciol occasions, Pupils may be Offered treal ilems as Po,rt of @ reward or school

bradition for exo,mple:
® Anice-cream on Fun DOH,’

® Ice cream or sweel breals during fundro,islng sales or charlkﬂ daﬂs organised bU the Parent

Teacher Associalion (PTA) or school councll;
® Hol chocolate and biscuils durlng a school movie nighk; and/ or

® [eslive snacks or themed lreals during religlous and cullural celebralions.

AH ITI"GOIITS Provided bﬂ Hw SCI’LOOl are COI"GfUHH considered o,nd Provided ina so,fe, conh’o“ed manner H’LOIT

adheres fo aller% guido,nce and supervislon.

Allergens and Dielorﬂ Requiremenls

The health and safelﬂ of Pupils and slaff with o,”ergies and special dielo,rﬂ needs is of Paramounk
importance. Medical and auergﬂ needs of an individual Pupil will be oblained in advance of them skarhng
ak the schaol. All known al[ergies, intolerances, and dletarﬂ reclulremenks are recorded and communicated
bo relevank slaff. Individual Healthcare Plans (IHPs) are creaked, bﬂ the school nursing leam, where
needed, and aPProPriaLe risk assessmenks are carried oul. Relevant emergency medication will be Provlded
bﬂ Parenks/ carers and the necessary Paperwork compleled. Slaff receive annual aller% awareness
trainlng, includlng how to recognise s\ijPtoms of allergic reachions and respond aPProPriaLelH, including
in the event of anaphﬂlaxls. If a food infolerance is suspected, staff will work with Parents/ carers fo
|<eeP a diarﬂ of the foods eaten within the seHlng/ al home and any sHmPtoms experienced. IJ: an o,”ergﬂ
is suspecled, the food will be avaided whilst the Parenk/ carer seeks medical advice from an aPProPriaLe
health PrOfessiono,l. Food will not be excluded from a Pupll)s diel without a valid reason, as this can resulk

in an unnecessarilﬂ restricled dleL which could have a negahve lmpack on nulrifion.

Al Reddal H'LH, we strive fo be a nul—free school due o the life—Hmreakening risk nul o,”ergies pose to some
pupils and staff. If a Pupil brings in any food lkems, lncluding snacks or Packed lunch lkems, that contain
nu}s, slaff will confisco,fe the ilem, Provlde an aPProPriaLe o,uernahve, and refurn the original ifem o the

Parenl or carer Olf Hw end OJ.' Hw dQH



We liaise closelg with our colering Providers bo ensure thal the aller% and dlekarﬂ requlremen}s of our
Pupils are mek safelﬂ and effechvelﬂ. Our calerers (SIPs) follow their own robust food safelﬂ Policies and
adhere lo skrick gulde[lnes that Preven} cross-contaminalion of a”ergens during food Preparahon. For
Puplls with coeliac disease or gluten infolerance, our caterlng leam Provides a dedicaled coeliac—friendlﬂ
menu. All meals for Pupils with speclo,l dletarﬁ needs are Prepared in line with agreed Prokocols and best
Praclices lo ensure their so,fehj and inclusion. Separate ulensils, Prepo,rahon areas, and labelled skoro,ge
are used where necessary bo avoid cross-conkack with allergens. Our school lunch menu ensures that there
is af least one vegetarian ophon available each daﬂ bo accommodate re[lgious, cultural, or ethical
preferences. Pupils are not PermlHed lo share or swap food a ony lime, whether it is Provided bﬂ school

or broughl fl"Om home.

Pupils with Addilional Needs

Some Pupils may have speclflc dletarﬂ needs because of Phﬂsica[ or developmenk dlfficulhes, which may
impact upon their abililﬂ bo eab independenHH, for example a Pupll with swa”owlng difflculhes. Staff will
follow the guidance of Parents/ carers or PrOfesslonals when Preparing food for meallimes and when

Providing addilional support during meal and snack limes.

Some Pupils may experience sensory needs in relalion lo food for exo,mple senslhvihj bo }exkures, tastes or
smeus, which may lead to limited preferences or aversions fowards sPeclflc foods. Staff will consider

these needs when Preparing food and will communicale these needs with the ca}erlng company lf required.

Pupils who require a sPecial diel fora medical reason will have wrilten confirmahon from an aPProPriaLe
health PrOfessional. This informahon will be recorded, updaled regularlﬂ and communicated with all

necessarﬂ Staff.

Earlg Years Nulrilion Guidance (NurserH and Recephon)

In line with the DfE's Earlg Years Foundalion Slage (EYFS) Nulrition Guidance, 2025, Reddal Hill
recognises that the earlH childhood years are o crifical Perlod for establishlng healH’nH eahng habis,
addressing health inequalihes, and laHlng the foundahons for lifelong we”—being. Pupils in our Nurserﬂ
and Recephon classes are suPPorked bo eak well H’Lrough a shructured aPProach bo food provision that

meels both their deve[opmenlal and nulrilional needs.

To ensure food so,fehj and reduce the risk of choking, all food items Provlded bo Pupils under the age of

five are Prepared and served in line with nalional food safelﬂ advice:

. Smau, rouncl JfOOdS SU,Ch as 9FQPGS, cherrg tomatoes, o,ncl blueberries are CllWClljS CU} lengHmwo,\Ljs

into quarlers.

e Hard foods like raw carrots or aPPles are either finela gra[ed, steamed unlil soﬁ, or cul inko

malchshick-sized Pieces.
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Staff will monitor Pupils bo ensure that Hweu are PuHing appropriakelu sized Porhons into their mouths. /\nH
]:ood that poses o choking hazard is removed or modiJ:ied in line with current safelu recommendalions
from the Food Standards Agencu and NHS Slart for LiJ:e 9uidance. All our slaff involved with food
Preparahon have aPProPriate food huglene |:rainin9, includlng learnlng suppod Prachhoners (LSPs).

Pupils are olwags supervised during meals and snoc|< limes. Sraff sil wiHm or closelu moniror Pupils,
model approprio,te beho,viour, encouro,ge Posihve eo,hng habits, and resPond PromPHH }o signs 0f diﬂtlcuuu,
discomfod, or dislress. /\t least one member OJ,‘ sto,ﬂ: Present during eahng Hmes is rrained in Paediolric

j:irsl aid.

Staff wi“ monitor a Pupil's appehte and adjust Porhon sizes Lo ensure Pupils c]et enouc]h ener% and
nutrients. Aunough s}o,ﬂ: wi“ encourage Pupils }o eo,[ Hmeir lunch o,nd trH diﬂterent foods, Pupils wiu not be
encouro,ged bo clear their Plo}e or eal more food than H‘»eu wank fo. Reward incenhves, such as shickers or

planer Points, wiu not be used during meal or snac|< Hmes.

Within Earlu Years Foundalion Stage (Nurseru and Recephon)z

. Onlﬂ mil|< or waler wiu be Provided wiHun H’»e classrooms as drin|< ophons, in suppod Oj.‘
nudrahon and dental nealH‘», and in line wiH1 Hw DfE)s Earlu Years Foundahon Stage Nurrihon
Guidance, 2025. Pupils can brinc] a sma“ bome OJ,' squash Lo drin|< at luncn Hme o,longside Hmeir

SChOOl meo,l or PQCI(G(J, lunch.

o Pupils in Nurseru and Recephon can access the Cool Milk scheme Provldlng one carton of milk
per daﬂ.

. Dailﬂ fruil or vegelable snac|<s, Provided Hmrougn the School Fruit and Vegetable Scheme, will be
OfJ:ered bo all Nurseru and Recephon Pupils.

Pupils are encourac]ed Lo develop independence ar meauimes and lru a wide varietu OJ,' healeH J:oods. Our
school co,lerinc] service (SIPs) avoids Processed and Packaged J:oods in favour of freshlu Prepared meals
that expose Pupils bo a range of textures and flavours. Our menus rotate on a three-week cucle and are

adapled ro reJ:lect seasona[ Produce, dielaru requiremenls, and culrural diversitu.

Our EYFS slaﬂ: are brained o observe signs of nunger or J:ullness and resPond bo Pupils' cues during
meals. Pupils are never forced Lo J:inish Hmeir J:ood; insread, we Promote Posihve, Pressure—Free eahng
environmenrs. Fussu eohng is mo,nac]ed wiH1 Pahence and consistencu, using strategies Hmcd align wiHm

home PFOCHCCS o,nd encourac]e H‘»e c]ro,dua[ GCCGPkGHCG OJ: new JfOOCJ,S.

Curriculum and Educahon

Healeu eohng is embedded across H’»e curriculum and wiH be bught direcHU Hmrougn subjecls li|<e science,
PSHE, design and technolo%. Wnole-school inihahves such as HealH@g Schools Wee|< and Hwemed
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assemblies will re'mJ:orce this leaming. Pupils are educated about nukrihon, hﬂglene, cooking skills, and
the importance of balanced diets and hgdrahon. Practical coo|<'m9 and tasling opporlunihes are OfJ:ered bo
engage Pupils and help them develop confidence with ~Food choices. Pupils with addilional needs may be
Provided with food Plaﬂ oPPorluniHes bo suPPorL their sensory needs and developmen}.

Menlal Health and Emolional Weubeing

We understand that food can be connecled to emalional weubemg, and slaﬂ: are brained lo recognise
ear13 signs of disordered ealing or food—related anxiekﬂ. This includes PaHerns such as sklpping meals,
eahng in isolakion, or showing signs of Phﬂsical distress relaled to food. /A\nH concerns are discussed with
the Designated Safeguardmg Lead or the Senior Menkal Health Lead, and support is Provlded in line with

safeguarding and mental health Policies. We shrive o Promole Posihve bodﬂ lmo,ge, emotional resllience,

ond healH’nH atlitudes toward food and Phﬂslcal health.

Role of Slaff and Parenls

Families are vital Partners in Promohng a healeH eahng culture. The school regularlﬂ communicakes
menus, heauhg eahng Hps, a”ergen 'mformahon and updates bo this Policg via leHers, newsleHers, and the
school website. Staff will Provide feeclbo,ck on Pupils' ]:ood intake and engage Parents/ carers in menu
planning and rouline where necessary. Where concerns arise regarding a Pupl[)s eahng habits, slaff will
conbact Parenls/ carers fo work Logeﬂmer on a suitable o,PProo,ch. Staﬂ: are encouragecl to model healeH
eahng behaviours and are responsible for ensuring that any J:ood broughl inko schoal or 'mgredienks used

wiHm'm lessons complies wiHm H‘»is guidance and ]:ouows healH‘»H and so,fetﬂ regulahons regarding a“ergens.

Moniloring and Review

This Policg is reviewed annuauﬂ bg the Assistant Headbeacher of Inclusion and EYFS, the Headleacher
and the governing bodg. Updates or amendments will be made in response bo slalutorg guidance, school
Priorihes, or J:eedback from stakeholders. All updakes are communicated clear[g bo the relevant Parhes.

Compliance wiHm J:ood standards wiu be regularlg monitored bH senior leaders.



