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Introduction 
 
At St Bede’s we have always prided ourselves on providing the best possible education to all of the 
students attending our school, as well as a dedication to ensure that we provide a safe and happy 
learning environment. We recognise the important connection between a healthy diet and a student’s 
ability to learn effectively and the role the school can play, as part of the larger community, to 
promote family health, well-being and establishing social roles. We are committed to giving our 
students consistent messages about all aspects of health to help them understand the impact of 
particular behaviours and encourage them to take responsibility for the choices they make. 
 
We share the responsibility with parents / carers and the wider community to educate students in all 
aspects of food and nutrition so enabling them to make healthy, informed choices through increased 
knowledge, challenging attitudes and practising skills. 
 
Our belief is that a balanced, healthy, nutritious diet is important for the development of a child’s 
physical state, as well as for their intellectual abilities. Feeding the body with the proper nutrients 
helps fuel the mind to be more receptive to learning new skills. We can provide a valuable role model 
to students and their families with regard to food and healthy eating patterns. 
 
Our Whole School Food Policy: 
 

• sets out a co-ordinated approach to food and drink to increase the availability of healthier options; 

• ensures equality of access and participation for all;  

• reinforces appropriate messages relating to food and drink, e.g. ensuring consistency between 
the formal curriculum and school food and drink provision; 

• engages the entire school community in taking part in the policy development, through Student 
Voice meetings, Parents’ Reference Group etc.; 

• establishes effective school-caterer, teacher-student working partnerships, working towards a 
common goal; 

• ensures greater sustainability through planned action as part of the school’s development plan; 

• communicates our school’s shared vision, ethos and values to students, staff, parents, and other 
stakeholders (including the wider community); 

• gives students the opportunity to try foods from around the world. 
 
AIM  
 
The aim is to ensure that food provided is nutritious, of high quality and affordable for all students 
and staff; to promote good nutritional health within our school community; protect those who are 
nutritionally vulnerable and promote good eating behaviour. Providing good quality school food 
improves children’s health, behaviour and performance.  
 
We aim to: 
 

• ensure that healthy food and drink is provided at all times of the day that responds to statutory 
guidance in relation to nutrition; 

• meet the stipulated Food Standards detailed within the Requirements for School Food 
Regulations 2014; and the new, revised guidelines for January 2015; 

• be allergy aware and make the ingredients within dishes known to students in line with the new 
allergen guidelines which came into force from 13th December 2014; 

• ensure that we are giving consistent messages about food and health to students; 
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• provide our students with the information they need to make healthy choices; 

• promote health awareness during PSHE and other curriculum lessons; 

• provide incentives to the students to encourage healthy choices; 

• contribute to the healthy physical development of all members of our school community. 
 

OBJECTIVES: What do we want to achieve? 
 

• Working alongside our catering team to provide food of consistent nutritional quality throughout 
the school day, ensuring it meets current Government standards. 

• To work alongside our catering team to encourage our students to make healthier choices, 
through promotions, publicity and theme events. 

• To promote health awareness. 

• To provide fresh water to students and staff throughout the school day. 

• To enthuse our students about food, with the introduction of our concept style cooking station. 

• To provide our students with information about where their ingredients have been sourced and 
our commitment to local and seasonal ingredients, wherever possible. 

• To provide an inviting environment in which staff and students can eat their lunch. 

• To reduce the amount of time spent queuing at the tills, with an upgrade to our Biometrics 
Cashless Catering system in October 2019. 

• To establish a calendar of events and promotions to encourage our students to make healthy 
choices and to celebrate international, curricular and cultural themes. 

• To consult with students, staff and parents and to act upon their views and concerns, where 
appropriate. 

• To provide a curriculum that supports our healthy eating ethos and gives students information 
relating to food and nutrition in curriculum lessons. 

• To ensure that catering staff are involved in the life of the school and given opportunities for 
continuous professional development. 

 
MONITORING AND EVALUATION: How do we know our objectives are being met? 
 

• The policy should be revisited every 2 years, in light of developments and changes within 
school and any Government legislation that comes into force. 

• We will hold Student Voice meetings to engage the views of our students, to ensure that what 
we are providing, is what they would like to see on our menus and at a price that is affordable 
to all. 

• We will analyse what our students and staff are buying to look for ways to encourage healthy 
choices. 

• We will place the menus and promotional materials onto our website, giving up to date 
information to students, staff and parents. 

 
GOVERNING BODY RESPONSIBILITIES 
 
The governing body is responsible for ensuring that the national school food standards are met. The 
governing body receives regular reports on compliance with the school food standards as well as take-
up of school lunches and financial aspects of school food provision. They are committed to ensuring 
that this policy is effective and stays relevant. To achieve this, the School Manager and LMT link to 
the Student Voice will monitor effectiveness through various methods such as surveys, meetings and 
involvement of students. The catering team will monitor food choices at meal times. Upon review, 
information collated over the year will be brought together and evaluated to continue the deliverance 
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of this policy and work on areas that need attention thus keeping the dedication to food and well-
being fresh. 
 
WORKING WITH THE SCHOOL’S CATERER  
 
In September 2019, St Bede’s appointed a new catering contractor, Caterlink. They are education 
catering specialists, focusing solely on primary, secondary, academy and college clients. Healthy 
eating is at the very heart of their approach to food. In which, they wholeheartedly encourage 
balanced diets within our dining room and significantly invest in training their staff. Their policy of 
purchasing a range of seasonal produce from local and regional suppliers enables them to deliver 
good value. 
 
To enthuse our students and staff, St Bede’s and Caterlink will introduce school meal theme days / 
weeks and meal concepts, such as: 
 

• Christmas Lunch / Christmas Around the World  

• Chinese New Year 

• Winter Warmer Soups 

• Lebanese Street Food 

• Quirky Bird 

• Monthly food heroes 
 
THE SCHOOL FOOD STANDARDS – A HISTORY 
 
The school food standards were first launched back in September 2007 with aims to: 
 

• ensure that food provided was healthy, balanced and nutritious; 

• provide students with an appropriate amount of the energy and nutrients they needed during 
the school day; 

• help develop healthy eating habits. 
 
Initially the standards were food based, then nutrient based standards were introduced for school 
lunches in September 2008 for primary schools and September 2009 for secondary. 
In July 2013, an independent review (School Food Plan) found the current school food standards were 
considered difficult to understand and use, particularly the nutritional analysis of recipes and menus. 
The School Food Plan recommended that the government create a clearer set of food-based 
standards, accompanied by practical guidance, that: 
 

• provided caterers with a framework on which to build interesting, creative and nutritionally-
balanced menus; and 

• was less burdensome and operationally cheaper to implement than the current nutrient-
based standards. 

 
 
THE NEW SCHOOL FOOD STANDARDS 
 
Following on from the recommendations of the School Food Plan, the government has launched new 
school food standards.  
 
The standards are based on the following food groups: 

http://www.childrensfoodtrust.org.uk/foodbasedstandards
http://www.childrensfoodtrust.org.uk/nutrientstandards
http://www.childrensfoodtrust.org.uk/schoolfoodplan
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• Starchy food; 
• Fruit and vegetables; 
• Meat, fish, eggs, beans and other non-dairy sources of protein; 
• Milk and dairy; 
• Foods and drinks high in fat, sugar and salt; 
• Plus, healthier drinks 
 
The general principle of the new standards emphasises the importance of providing a wide range of 
foods across the week. Variety is key – whether it is different fruits, vegetables, grains, pulses or types 
of meat and fish. Offering a wider range of different foods provides a better balance of nutrients. 
In January 2015, the Government introduced the new, revised nutritional standards. The new 
standards are designed to make it easier for school caterers to create imaginative, flexible and 
nutritious menus, whilst promoting healthy lifestyles and choices.  Below is a brief overview of the 
new standards that came into effect:  
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These school food standards apply to LA maintained schools, academies that opened prior to 2010 
and academies and free schools entering into a funding agreement from June 2014. Therefore, as an 
Academy that opened in June 2012, we do not have to comply with the standards but we recognise 
the benefits of promoting healthy eating and providing healthy, tasty and nutritious food and drink to 
our students and staff. We have therefore voluntarily signed up to the new standards, at 
www.schoolfoodplan.com/school-food-standards. 
 
BREAKFAST  
 
Many studies have proven the importance of a healthy breakfast. Getting the best start to the day by 
having a good breakfast is an important part of being healthy. St Bede’s recognises the importance of 

http://www.schoolfoodplan.com/school-food-standards/
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a healthy breakfast to a healthy diet and to the ability of students to concentrate and perform well in 
class. The breakfast provision helps to facilitate this, especially as many of our students travel on buses 
which arrive at school early. The canteen provides a warm, pleasant, safe environment for students 
to meet before classes begin. We offer an assortment of breakfast items, which are available from 
8.00am every morning. All items sold at breakfast comply with the new food standards. 
 
BREAK  
 
There is a mid-morning break service for students to purchase hot snacks or sandwiches at 10.50am. 
This is a popular option with students, who come to purchase paninis, mini pizzas, fruit pots, 
sandwiches or drinks. All items sold at break comply with the new food standards. 
 
LUNCH 
 
Our menus offer students and staff a selection of healthy and balanced nutritious meals at lunch. 
There is a wide variety of choice; the menus are displayed in the dining hall and on the school website. 
They follow a 3-week cycle which changes on a termly basis to provide seasonal meals and ingredients. 
There are hot and cold options available, including a daily choice of fresh fruit and vegetables. Both 
of which pay regard to the Requirements for School Food Regulations 2014 and the revised standards. 
Our ‘main meal of the day’ provides the options of a hot meat or vegetarian meal with a pudding for 
£2.30, which is in line with our Free School Meals Allowance.  
Regular meetings are held with the Area Manager for Caterlink, the Catering Manager and 
representatives from the school to ensure that the caterers are meeting the government school food 
and nutrition standards and that, they are encouraging students to make healthy choices. 
 
PACKED LUNCHES 
 
Parents and carers are encouraged to provide packed lunches that are low fat, low sugar and low salt 
with high fibre (fruit and vegetables). Only around one in a hundred packed lunches in England meet 
children’s’ nutritional needs. St Bede’s recognises the benefits of a well-balanced hot school meal for 
children and young people.  
 
Additional guidance and advice on providing healthy packed lunches is available from a number of 
sources including the Change 4 life website: https://www.nhs.uk/change4life/recipes/healthier-
lunchboxes 
 
SIXTH FORM COLLEGE 
 
St Bede’s recognises the students enrolled in the Sixth Form College as young adults who have the 
option to eat separately from the younger students in the school at The Hub. To ensure that this does 
not impact negatively on their food choice and purchasing habits we have worked with our caterers 
to provide a high street style café for Sixth Form students and staff only. This provision includes the 
supply of healthy snacks, pasta pots, soup and hot and cold sandwiches and drinks. Sixth Form 
students continue to have access to the full catering provision through the main dining area. 
 
WATER FOR ALL 
 
Water is freely available throughout the school for students and staff from designated water 
dispensers. Fruit infused water and plain water is also made available in the main dining hall at 
lunchtime for students and staff. 
 

https://www.nhs.uk/change4life/recipes/healthier-lunchboxes
https://www.nhs.uk/change4life/recipes/healthier-lunchboxes
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FOOD ALLERGY AND FOOD INTOLERANCE 
 
Individual care plans: The school caterers are made aware of any students’ needs regarding food 
allergies or intolerance. They meet with our First Aider in charge and the student to ensure that all 
allergies and intolerances are understood. Allergen information is placed onto our website - 
https://www.stbedes.durham.sch.uk/cashless-catering  
 
VEGETARIAN 
 
There is at least one hot vegetarian meal on the menu every day, as well as a selection of sandwiches, 
salads, jacket potatoes and pasta available. 
 
CURRICULUM 
 
Our aim is to provide a well-planned curriculum that incorporates messages about nutrition, food 
hygiene and sustainable and ethical food production, and which is complemented and reinforced by 
practical hands-on food education, such as cooking and growing projects.  
Food plays a key role in the education of our students at St Bede’s Catholic School and Sixth Form 
College. It is covered in the school curriculum through Food Technology, PSHE, Science and Physical 
Education. We provide a safe environment in which students are encouraged to voice their opinions 
about health and education. Students are consulted on a regular basis via a number of different 
forums – the main being the Student Voice. Parents are encouraged to represent their views at the 
termly Parents Reference Group meetings. 
 
CURRICULUM OBJECTIVES 
 

• To help students develop an understanding of the relationship between a healthy diet and 
physical activity for their short and long-term wellbeing and health. 

• To give students the confidence, skills, knowledge and understanding to make healthy food 
choices. 

• To give students and the wider community the opportunity to acquire basic skills in planning, 
preparing and cooking healthy meals, and an understanding of basic food hygiene. 

• To provide students and members of the wider community with the opportunity to learn about 
the growing and farming of food and its impact on the environment. 

• To increase students’ knowledge of food production, manufacturing, distribution and marketing 
practices and their impact on both health and the environment. 

• To create opportunities for students to connect with local producers and food businesses, to help 
them become intelligent and responsible food consumers.  
 

SAFE AND HEALTHY ENVIRONMENT 
 
The school provides a safe and healthy eating environment for students, staff and visitors having lunch 
in the school: 
 

• All children are required to sit at a table, in order to eat their lunch. 

• All litter and waste must be cleared away by students, using the designated recycling and food 
waste bins and tray storage provided. 

• Students are expected to behave accordingly whilst eating their lunches. 

• If students are unsure of what the meal, or any meal item, is, they can ask the caterer or 
supervisory assistant to explain. 

https://www.stbedes.durham.sch.uk/cashless-catering
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• Students leave the area where they have eaten their lunch in a reasonable, clean and tidy 
condition. 

  
MONITORING AND EVALUATION  
 
We will check that our policy is working by:  
 

• Regular consultation with families and students, via the Academy newsletter/website, Student 
Voice and Parents’ Reference Group.   

 

• Regular consultation with our caterers and monitoring of the student’s food choices.  
 

• Lesson observations and assessment of student’s work. 


