
                ST GEORGE’S SCHOOL  

                School Food Policy  

In the community of St George’s School everyone is considered as an individual and is valued equally. 
Everyone is made to feel welcome and has a voice.  
 
Our school is a safe place to achieve, have fun and to develop skills towards individual, informed paths as 
we leave school and move forward in life. We learn to make choices for now and the future and to become 
as independent and self-sufficient as possible taking our place in society as part of Modern Britain. We do 
our personal best and celebrate our achievements however large or small. As a team we experience the 
world and work towards achieving our goals and dreams and being the best we can be. 

 
The Governing Body and Staff team at St. George’s School are fully committed to the following mission 
statements: 

 High standards are achieved through high expectations, robust target setting and high attendance  

 Staff, students and stakeholders alike treat each other with tolerance, compassion and respect.  

 St. George’s practises a Total Communication approach valuing and listening to all. 

 The curriculum and learning activities address the whole person and preparation for the life they will 
lead on leaving the school.  

 We promote personal, social, moral, spiritual and cultural development, encourage creativity, self-
discovery, raise self-esteem and inspire self-discipline and consideration for others.  

 Teaching and learning is high quality, person centered and takes place in carefully designed and 
presented environments which meet an individual/cohorts’ needs.  

 We listen to all students and stakeholders and foster an atmosphere of mutual respect, cooperation 
and student leadership. 

 The staff are our most valuable resource and shall be treated as such. 

This policy should be read in conjunction with the St. George’s COVID 19 Handbook 

Essential measures outlined in updated public health advice from September include: 

 a requirement that people who are ill stay at home 
 robust hand and respiratory hygiene 
 enhanced cleaning arrangements 
 active engagement with NHS Test and Trace 
 formal consideration of how to reduce contacts and maximise distancing between those in  

school wherever possible and minimise the potential for contamination so far as is reasonably  
practicable 

How contacts are reduced will depend on the school’s circumstances and will (as much as 
possible) include: 

 grouping children together 
 avoiding contact between groups 
 arranging classrooms with forward facing desks 
 staff maintaining distance from pupils and other staff as much as possible 

SLT will have active arrangements in place to monitor that the controls are: 

 effective 
 working as planned 
 updated appropriately considering any issues identified and changes in public health advice 
  



Responsibilities 
 
The Board of Governors at St Georges School recognizes the important connection between a healthy diet 
and the ability to learn effectively and achieve high standards throughout school and life beyond formal 
education. We as a school community also understand the important role a school can play, as part of the 
larger community, to promote family health and wellbeing for all students, staff and their families. The 
Board of Governors recognizes 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, inter-
generational bonds, and developing social skills, interaction and communication. 
 
We believe that an active lifestyle and a well balanced diet can enhance the health of everyone. The DfE 
has published documentation focussing on helping to improve the diet of children and young people, 
School food in England, Advice for governing boards (March 2019). Compliance with the School Food 
Standards is mandatory for all maintained schools (Jan 2015).  
 
We recognise that due to some medical and/or behavioural elements of our school community the 
nutritional and hydration needs of our pupils vary and may not always fit the government standards. Where 
this is the case our main priority is to meet the specific needs of the individual child so that they may lead a 
fulfilling life and function to the best of their ability.  
 
The Whole School Food Policy enables St Georges School to support new initiatives and the individual 
needs of some pupils by developing and maintaining a shared philosophy on all aspects of food and drink. 
It provides a public statement which demonstrates how St Georges School cares for and makes a positive 
contribution to the health and welfare of pupils, staff and other stakeholders. 
 
  
Equal Opportunities 
 
At St Georges we believe that every child is entitled to safe and appropriate provision of food and drink in 
order to stay as well nourished as possible and maintain and develop their existing skills in eating and 
drinking. Students should be offered the opportunity to make choices about what they eat and drink and at 
St Georges we believe in providing appropriate opportunities for students of all levels to make these 
choices. Some students may have impaired communication and use alternative methods such as PECS 
books, Grid pads or iPad to communicate. They are forms of VOCA's (Voice output communication aids). 
These books allow our students to make particular choices about what they would like to eat and students 
are encouraged at lunchtimes to use these resources to request their preferred food choices with increased 
independence.  
 
St Georges School will work closely with students, parents/carers and the school caterers to fulfil the 
provision of school meals and school food other than school meals within the requirements for any religious 
beliefs or personal choices involving a specific diet. 
 
We promote a positive and healthy attitude towards nutrition, which takes account of medical complexity 
and individual diversity. We foster an ethos of teamwork, and will strive to ensure that all members of staff 
feel supported, informed and comfortable in working with children who have eating and drinking difficulties. 
 
 
Sensory Issues around Eating/Food. 
 
Some students with Autistic Spectrum Disorder, Severe Learning difficulties or Sensory Impairment Issues 
(although not exhaustive) may also have issues related to food i.e. textures/tastes/colours and 
consistencies and have difficulties with eating certain foods or types of food. This may cause varying 
degrees of anxiety for students. We always try to encourage students to taste and try different foods 
but acknowledge that we do not wish to cause unnecessary anxiety for our young people. Staff working 
within St Georges need to be aware of how to support these students so that they are encouraged to 
experience different foods in order to promote a healthy lifestyle. For this reason, we urge parents and 
carers to share any relevant issues regarding food with staff/class teams when students enter the school 
and to keep teams updated on a regular basis. This may be through Home school contact or through the 
allergy and medical information shared at the beginning of the year or on entry for school records.  
 



 
Intention of this policy 
 
To ensure that all aspects of food and nutrition in school promote the health and wellbeing of every 
member of our school community, take into account medical information and support individuals and the 
needs of families as pupils grow through the school.  
 
 
Implementation 
 
To ensure that the objectives of the school food standards are fully integrated into all aspects of school life 
and are accepted and embraced by all members of the school community. 
 
 
St Georges School will aim to ensure that: 

 Whole School Approach to healthy eating 

 Food is incorporated into many areas of the curriculum, it is important that healthy eating is 
maintained through all aspects of this, where food may be used to develop communication, 
independence, life skills or as an enterprise aspect of everyday or school life. 

 Aspects of Healthy living are incorporated into Food technology, Physical Education, 
Science and the RSHE curriculum. 

 The Food Technology Curriculum is monitored by the Subject Coordinator, Food Technology 
Instructor, Specialist teaching assistant and Class Teachers for appropriate content.  

 Key Stage 3 students progress the St George’s Food Technology Curriculum. 

 Key stage 4 students move through the ASDAN Focus Towards Independent Living 
Accreditation and then the Btec Home Cooking Skills accreditation. 

 Key Stage 5 students progress through a range of functional and Life Skills Programmes, 
gaining ASDAN or LASER accreditation in Food Tech and Hospitality. Some students can 
expect to pass the Level 1 Food Hygiene Course as part of their Hospitality options. 

 School staff who come into contact with food handling have undertaken Basic Food Hygiene 
training. 

 The recipes used and the food cooked in the Food Tech and Hospitality curriculum reflect a 
healthy balanced diet, focussed on teaching students essential cooking skills that they can 
then transfer to their own cooking outside of school. 

 Opportunities are provided for pupils to explore, cook and taste fresh ingredients. 

 Where appropriate, pupils will understand the requirements of a healthy balanced meal. 

 The content of the Food Technology Curriculum largely focuses on students developing the 
skills to be as independent as possible in planning, selecting, preparing and cooking food 
they are likely to wish to prepare in their adult life.  

 Healthy and positive relationships with food are encouraged through enterprise initiatives. 

 Opportunities for students to experience work related learning through food provision i.e. 
catering for events, coffee mornings, providing lunches for staff to purchase are encouraged 
and contribute to the community ethos of the school. 

 Cake sales within school are limited and where possible classes are asked to develop ideas 
for enterprise with a focus on healthy balanced foods. 

 Staff will receive appropriate training to ensure safety of students relevant to their needs 
whilst within school, i.e. Choke training, diabetes awareness training or other specific 
medical training. 
 

School Meals Provision 

 St Georges School meals are supplied by Caterlink who have taken responsibility for a large 
number of catering contracts within Island schools (Sept 2019). 

 All school meals served in line with the Caterlink menu meet the Government’s food based 
standards (March 2019) to ensure that pupils receiving school meals are getting a nutritious 
balance meal. 

 Menus are monitored and sent home each term and weekly in the newsletter.  

 As far as is possible, all medical and dietary needs are met within the Government’s food 
based standards. 



 Caterlink have provided the school with an alternative menu for those students at risk of 
choking i.e. a softer foods menu or moulied option. 

 Parents/carers have been requested to complete a dietary requirements form and return to 
school should their child have any specialist requirements in the form of allergies or medical 
needs regarding food.  

 Water will be served with all meals and pupils will be encouraged to drink water throughout 
the day. 

 For pupils where water is not appropriate, other drinks meeting the school food guidelines 
and/or students specific needs will be available at meal times and throughout the day. 

 Salad is available each day, along with a selection of sandwiches, jacket potatoes and 
baguettes, along with the main meal and vegetarian options. 

 A pudding is available daily with a fruit or yoghurt options also being available.  

 A suitable, attractive environment is provided in which to eat lunch. 

 Students within the 6th form may choose to at lunch within their classroom so long as they 
are suitably supervised. This will promote independence and allow older students to take 
responsibility for making decisions and tidying up after their meal. 

 Individuals who experience challenges with the environment, sensory impact of the hall or 
have associated health risks (risk of choking) should be able to eat their lunch in a quieter 
classroom environment and be supported effectively by staff according to the staff lunch time 
rota.  

 Students are encouraged and supported to make independent choices regarding their own 
school meal. Picture symbols are provided to match the school meal menu so students with 
communication difficulties can indicate their preference. 

 Students are required to order their meal preference in the morning at registration and then 
collect these items at lunchtime. Some students may require staff assistance or a prompt to 
recall their choices from the morning. 

 Staff and students are regularly consulted with regards to their views on the school lunch 
provision, in order to monitor and improve provision, including elements such as 
environment, content and quality of the food, queuing systems and choices available. 

 
Snacks 

 Any snacks provided by the school during the school day conform with healthy eating 
guidelines (School food other than lunch, Appendix A), or within specific eating and drinking 
guidelines for an individual where the school guidelines are inappropriate. 

 Students are entitled to bring in a ‘healthy’ snack as an alternative to partaking in any 
provided class snack. 

 The school runs a breakfast club for students, where they can receive a nutritious breakfast 
provided by magic breakfasts. This may be served in the classroom or as part of a before 
school breakfast club.  

 
Packed Lunches 

 Packed lunches, for both pupils and staff, are stored in a healthy way where possible. 

 Parents are provided with information on what constitutes a healthy packed lunch and 
guidelines for food not permitted in school for breaks or lunch i.e. Fizzy Drinks, energy drinks 
and sweets or confectionary, these items will be removed and returned home at the end of 
the day.  

 Water Provision 

 Pupils and staff have access to free, clean and palatable drinking water throughout the day.  

 Staff are made aware of individual pupils hydration needs and ensure that these are met. 
 
Pupils 

 Up-to-date records of pupil medical and dietary needs are maintained and the school nurse 
ensures that staff are made aware of these and where to seek further information.  

 Information is compiled from parents, SALT, dietitian, medical records and class teams to 

provide mealtime support plans for students with specific requirements around eating and 

drinking. 

 Where necessary, staff are appropriately trained to manage the specific needs of pupils 
related to nutrition, i.e Dysphagia, tube feeding, providing moulied food.  

 



Staff 

 Staff who may handle food have basic food hygiene training. 

 Staff are encouraged to support healthy eating in school through being good role models. 

 Staff are encouraged and supported to partake in healthy active lifestyles through use of the 
school gym and a staff weight loss club 

      organised by the school nurse.  

 Staff within school have been provided with details of the school food standards for food 
other than lunch and how to locate the school food standards. 
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools  

 
Parties 

 As a school we would like to continue to support pupils in celebrating birthdays, and other 
relevant celebrations where they may not be able to do so with friends at home. 

 We do ask that parents wishing to send in items for parties try to fit with Healthy food 
guidance as far as possible, and provide an option of ‘healthy’ and ‘less healthy’ snacks.  

 Fizzy drinks, energy drinks and sweets will be removed and sent home again with the child. 

 Birthday Cakes will be shared with the class as an important part of celebrating special 
occasions. Parents wishing to send in cakes will be asked to provide a list of ingredients to 
allow monitoring for students or staff with allergies. 

 
 
Allergies 

 It is recognised within school that for some, allergies can be extremely harmful and 
potentially life threatening. It is important that parents recognise the need to inform staff of 
any allergies that may be suffered by students. 

 The school will work with parents to ensure adequate procedures are in place to reduce the 
potential risk of harm due to an allergy. 

 The school is a nut free zone due to the potential for harm to those with allergies. 

 The school nurse has completed training in coeliac awareness and has disseminated 
information throughout the school to staff teams.  

 
 
Roles & Responsibilities 
 
Senior Management Team Member – to oversee food provision throughout the school, including working 
with the school caterers, monitoring and evaluating the implementation of the policy and dissemination of 
information relating to school food to the school community. 
 
Curriculum Leaders (Deputy for Curriculum, Subject coordinator for food technology, Food 
Technology Instructor) – to ensure the curriculum supports healthy eating, to monitor planning and 
observe lessons in support of this. 
 
Teachers and Class Staff– to follow healthy eating guidelines in delivering the curriculum and in the 
provision of snacks and monitoring of food bought into school by pupils for snacks and packed lunch. To 
ensure all aspects of the Whole School Food Policy apply as appropriate to children who are supported 
with feeding. 
 
Speech and Language Therapy team – to provide support for pupils with Dysphagia to ensure that they 
are included within the healthy eating agenda. To support students with additional communication needs so 
they may make informed choices about the food they receive in school. 
 
Medical Team – to provide support for all medical aspects of healthy eating ensuring that all pupils with 
specific dietary requirements are included within the healthy eating agenda. This includes the provision of 
food supplements, gastro and tubes, referrals to clinics and dieticians. It is the role of medical staff to 
ensure that appropriate staff are informed of allergies and any special dietary requirements of pupils and 
staff (if necessary) within their care. 
 
 
 
 



Monitoring & Evaluation 
 
In order to effectively evaluate this policy, we will ask ourselves the following questions on an annual basis 
or in light of any developments and changes in school or nationally? 
 

 Are we meeting the intentions set out by the policy? 

 Where is the evidence of this? 

 Have there been any difficulties? Why have they arisen? 

 Are there any successes? What made these possible? 

 What do parents and pupils think about the policy and school food? 

 Is it having an effect on food and drink choices, educational attainment, attendance or behaviour 
and can we provide evidence of this? 

 Are there any local or national initiatives in which the school should join? 

 Can the policy be improved? 
 
We will continually review and research the school food standards and guidelines in relation to the 
individual needs of the children at St Georges School. 
 
This policy will be reviewed annually in line with the school policy review programme. 
 
Date of next review: December 2022 
 
 
Signed……………………………………………………………….Chair of Governors   

 
 

Signed………………………………………………………………. Headteacher    
 
 
Date………09/12/2020………………………… 

 
 

 
  



 
 

Appendices/links:  
 
 
School food in England. Advice for governing boards (March 2019) 
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/788884/
School-food-in-England-April2019-FINAL.pdf  
 
School Food Standards. A practical guide for schools their cooks and caterers (Jan 2015) 
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/847621/
School-Food-Standards-Guidance-FINAL-V3.pdf 

 
 
Appendix 1 
 
Covid – 19 implications. 
 
During the Covid-19 pandemic it has been necessary to change the format of school lunches in order to 
promote social distancing and maintain integrity of school bubbles. With this in mind the following have 
been implemented. 
 

- Alterations to school meal provision (menu and serving equipment) to allow meals to be carried 
safely through school by staff. 

- Students remain in class bubbles to eat their breakfast items and school or packed lunches. 
- Staff collect lunches from the dining hall and carry to class to promote social distancing and 

maintain bubble integrity. 

- Food technology and  Hospitality curriculum has been modified to promote social distancing and 
allow for cleaning and quarantine of equipment. 

- Sharing of food items made within school has been limited.  
- Hygiene and hand washing has been promoted though the Covid-19 Guidance and regularly 

throughout the day. 

- Appropriate Medical training has been maintained within the Social Distancing guidance in order to 
support students. 

- Regular monitoring of meals and contact with cater link staff has been ensured to promote wellbeing 
and ensure we are providing the best we can for the students. 

 

https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/788884/School-food-in-England-April2019-FINAL.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/788884/School-food-in-England-April2019-FINAL.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/847621/School-Food-Standards-Guidance-FINAL-V3.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/847621/School-Food-Standards-Guidance-FINAL-V3.pdf

