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Equality Impact Assessment (EqIA) 
 
This policy has been assessed with regard to its impact on equalities issues. The equality impact assessment has 
been conducted by the relevant Governors’ sub-committee and focused on race, gender, disability, age, sexual 
orientation, gender identity and religion/belief.  Community Cohesion has also formed part of the impact assessment 
work in order to ensure respect for diversity, alongside a commitment to common and shared bonds. 
 
EqIA outcomes 

The assessment found no areas of potential negative impact and actions resulting in positive impact are in 
place. 
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Food Policy 
 

Introduction: 

At St. Andrew’s CE Primary School, we want everyone to embrace a healthy lifestyle, part of which involves 
the food we eat. We can provide a valuable role model to pupils and their families with regard to food and 
healthy-eating patterns. The development of a whole-school food policy aims to engage the entire school 
community, including pupils, parents, carers, governors, staff, caterers, local suppliers and others. 
 
The messages that pupils receive through their personal, social and health education are integral to 
equipping them with the skills necessary to make informed choices about their own diet and lifestyle. PSHE 
offers the opportunity to engage pupils in debate over the role of food in schools and allow them to voice 
their opinions so that they can work out what they think and make their own well- informed choices. 
 
Aims: 
• To ensure that we are giving consistent messages about food and health.  
• To give our pupils the information they need to make healthy choices.  
• To promote health awareness.  
• To positively contribute to the health of all members of our school community. 
 
How do we achieve these aims?  
• By discussing matters with all stakeholders and sharing the rationale behind a whole school policy.  
• By setting guidelines that are shared with stakeholders and that are followed by the school community.  
• Through establishing a curriculum that supports and promotes a healthy approach to food and nutrition. 
 
Guidelines and Procedures  
School dinners and packed lunches: 
• School meals are provided by a contracted caterer, who adheres to national food and nutrition based 

standards.  
• Universal free school meals are available to all children in the Foundation Stage and Key Stage 1 but 

are restricted to school dinners. However, children can bring their own packed lunch. The school 
encourages parents and pupils to take up the offer of a free hot dinner.  

• KS2 children have the option to either bring their own packed lunch into school or choose a school 
dinner.  

• Children purchasing school dinners choose between a non- vegetarian and vegetarian option and can 
order dinners via Arbor. Salad and fruit are available to all pupils. 

• Packed lunches can be provided for children in receipt of free school meals if they are on an 
educational visit. 

 
Snacks  
• All KS2 children are encouraged to bring a healthy snack such as fruit / raw vegetables for a mid-

morning snack. Pupils should not bring in cakes, crisp or chocolate bars for a snack. 
• St. Andrew’s CE Primary School participates in the free School Fruit and Vegetable Scheme which 

provides all of Reception and Key Stage 1 with a piece of fruit daily. Pupils will have the opportunity to 
eat their fruit in the morning. Children have the responsibility for passing the fruit to others and for 
helping to clear away. 

 
Drinks 
• All children are encouraged to bring a bottle of water to school daily.  
• In warmer weather, children are reminded about the importance of drinking water on a regular basis 

and are encouraged to do so at mealtimes.  

• Squash is not encouraged during the school day; fizzy drinks are not permitted. 
 
Packed Lunches:  

• Parents are encouraged to provide a balanced lunch with no sweets, chocolates or fizzy drinks.  
 
 
 



  
 

The Curriculum: 
In the foundation stage, Key Stage 1 & 2, there are a number of opportunities for pupils to develop their 
knowledge and understanding of health, including healthy-eating patterns and practical skills needed to 
understand where food comes from such as shopping, preparing and cooking food.  
• English lessons can provide the opportunity to explore poetry, persuasion, argument and narrative work 

using food and food-related issues as a stimulus.  
• Maths can offer the possibility of understanding nutrition labelling, calculating quantities for recipes, 

weighing and measuring ingredients. 

• Science provides an opportunity to learn about the types of food available, their nutritional composition, 
digestion and the function of different nutrients in contributing to health.  

• Food Technology as part of DT provides the opportunity to learn about where food comes from and 
apply healthy-eating messages through practical work with food, including preparation and cooking and 
understanding the place of all types of food within a varied and balanced diet. Additionally, pupils are 
given the opportunity to grow their own vegetables and harvest apples from the school orchard. 

• PSHE encourages young people to take responsibility for their own health and well-being, teaches them 
how to develop a healthy lifestyle and addresses issues such as body image. Pupils are able to discuss 
issues of interest to young people, e.g. advertising and sustainable development.  

• Geography provides a focus on the natural world and changing environment, offering the chance to 
consider the impact our consumer choices have on people across the world who rely on growing food 
as their source of income. 

• Themed days, where as appropriate, relating to healthy living. 
• RE can provide an insight into how food is used as part of celebrations and festivals in different world 

religions and beliefs.  
• Harvest is celebrated through services in school and our local churches. Pupils donate to the local food 

bank and charities on a regular basis. 
 
Extra-curricular activities: 
Whilst promoting healthy eating throughout the year, it is important to recognise that there is a place for 
treats and on occasions there will be a place for cakes etc. e.g. fundraising, birthdays etc. 
 
Partnership with parents and carers: 
• The partnership of home and school is critical in shaping how children and young people behave, 

particularly where health is concerned. Each must reinforce the other. This is not always easy but our 
school is well placed to lead by example.  

• Parents and carers are informed about our water and packed-lunch guidelines through information 
leaflets and school newsletters.  

• We ask parents not to send in fizzy drinks and we ask them to encourage their children to drink water 
during the school day. 

• Staff will not eat biscuits / cakes at break times whilst on duty.  
• During out-of-school events, the school will encourage the FPTFA to consider the food policy in the 

range of refreshments provided for the children.  
 
Allergies:  
• Steps are taken to mitigate the risks identified in a care plan, if a medical professional officially 

diagnoses an allergy towards food or food products.  

• The school helps children to self-manage the risk in a school environment.  
• The school is not a nut-free zone.  
• Staff will be aware of children with specific, medically identified allergies. If necessary and appropriate, 

parents will be informed. 
 

Monitoring and review:  
• The Headteacher is responsible for supporting colleagues in the delivery of the food policy. 
• The contracted caterer for school meals is responsible for ensuring the quality of the food offered and is 

compliance with national standards.  
• The Head teacher and SBM are responsible for ensuring the quality of the meals provided by the 

contracted caterer. 
 
 


