Brighton Avenue Primary School

Food Policy
Rationale

Brighton Avenue Primary School is located to the west of central Gateshead. It is situated in an inner city area and has a high percentage (approximately 65%) of children eligible for free school meals.

Many children have a poor diet; therefore, it is essential that they are educated to make healthy choices from an early age. A food policy and healthy eating programme provides a basis for decisions to be made and links to future health. The school has 30% children from different cultures and ethnic group origins with English as an additional language. A large proportion of the children (79) are on the SEN register.

Statement

Healthy eating is frequently associated with success in education therefore healthy, nutritious diets are extremely important. The Government recognises the need to improve children's diet and have shown this in a variety of initiatives. As diet has a profound influence on health, it is essential that children have a nourishing diet to maintain and protect the health of their teeth and bodies, both now and throughout their lives.

Aims 

The aims at Brighton Avenue Primary School are:

· To promote healthy lifestyles to address the Be Healthy section of the Every Child Matters agenda.
· To promote our free breakfast club to all children to ensure a nutritious start to the day.
· To educate the children to eat a nutritious diet in order to improve performance and behaviour.
· To promote that a healthy diet can protect against disease and a poor diet can contribute to diseases.
· To encourage children to eat a balanced diet including fruit and vegetables.
· To encourage children to choose healthy options for both meals and snacks.
· To promote eating as a sociable activity

Links to Every Child Matters

Be Healthy — Promotion of healthy eating in lessons, in tuck shop, breakfast club and school lunches (including packed lunches).

The Curriculum

The curriculum will be taught either through discrete sessions in science or cross- curricular lessons in many subjects e.g.

English
Writing instructions for recipes, designing menus and poetry, presenting findings

Maths
Using statistics gained in surveys to draw and interpret graphs

RE
Food in different religions and traditional food in festivals.

Geography 
How food is grown and transported within the UK and  abroad.                                  
History
How diet has changed over the centuries/decades; who introduced different foods to our countries

PSHCE
Food safety, health and hygiene

PE
Energy giving food for healthy diet to give good performance

ICT
Use of programs/internet to investigate food production, designing menus, drawing graphs and using spreadsheets

Music
How sounds can be used to symbolise food growing, preparation e.g. mashing, chopping etc and songs about food

Technology 
Research and investigate various food products by tasting, assembling and analysing ingredients e.g. bread

Science
In Key Stage 1 exploring taste, knowing what animals/humans eat, exploring how food changes when heated or cooled, recognising hazards e.g. in kitchen


In Key Stage 2 know about nutrition, the functions and care of teeth, the need for food for activity and growth, the importance of adequate and varied diet for health, food chains, the effects of micro-organisms (beneficial and harmful) changes in food (reversible and non‑reversible) and soluble products.
Method and Organisation

The curriculum is delivered through science, PSHEC and cross-curricular themes. The main teaching methods are;

· Teacher/pupil discussion

· Pupil/pupil discussion

· Problem solving activities

· Drama/ role-play

· Activities where children make choices

· Use of outside agencies e.g. school nurse/dieticians/sports representatives

Inclusion 

All children, regardless of race, gender, culture and ethnicity are included in all lessons. Consideration is taken with regard to religious beliefs, in the testing or handling of food. Lessons are differentiated to meet the needs of all children relative to their age and ability.

Links with ICT

ICT is used to enhance the curriculum through discrete lessons, photography, videos relating to food on cross-curricular themes and recording of children's presentations.

Breakfast Club
A free breakfast club operates every morning, which is open to all children in the school. It is a social occasion for many children and provides them with the fuel need to start a day at school. The menu includes cereal, toast, fresh orange juice, yoghurts and fresh fruit. Occasionally they are offered treats such as potato cakes, hot cross buns or crumpets. Breakfast clubs provides the education in practising good table manners. After breakfast the children can play games and read with an adult. There are four adults who assist in breakfast club, one who has a Level 1 Food and Hygiene certificate and a Food in School – DATA Cooking Skills certificate. 

Snacks in School

It has been agreed in our school that:

· KS1 children receive daily fruit/vegetables as part of the government scheme.

· KS2 children can purchase fruit during break time and healthy snacks.

· Sweets will not be sold as part of the tuck shop.

· Sweets will be sold as part of any fund raising events e.g. discos, which only happen occasionally.

· Children cannot bring their own sweets in to school.

· We actively discourage chocolate, sweets and fizzy drinks in lunch boxes.

· On the occasion of a birthday in class, a child may bring a birthday cake to share.

Drinking Water

The school building has two drinking fountains, one in Key Stage 1 and the other in Key Stage 2. While there is water between each classroom, this is unsuitable for drinking. Water jugs and cups are provided in each class. The water jugs are filled either from the water coolers around school or the staff room/community room taps. The jugs and cups are washed daily. Children are allowed to bring their own named water bottles which should be taken home and washed every day. These must only contain water.

The Role of the Co-ordinator

The co-ordinator attends related meetings, sends for project packs, which are available, and disseminates information to staff.  She organises a variety of activities linked to healthy eating and is available to advise staff on any food issues. Contacts with health professionals are also used.

Monitoring and Evaluation 

The co-ordinator monitors the planning and takes feedback from staff to assess whether the curriculum is appropriate and reviews any changes needed as well as providing termly updates to the Governing Body Link Governor whenever possible.
The school meals service regularly monitor the lunchtime meals to ensure a balanced meal is prepared.

Assessment

Assessment of the children takes place through cross-curricular aspects as well as science and PSHEC.

Resources

A range of resources is available from the PSHEC co-ordinator. They are available in the resources room, in labelled trays and boxes
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