
Food & Drink in school policy

Introduction

At Merton Park Primary we recognise the important connection between a healthy diet and a pupil’s

ability to learn effectively. We also recognise that we have a role to play as part of the wider

community, to promote family health and sustainable food practices.

The national curriculum requires all primary schools to teach Food Technology and hygiene and the

school has ensured that food education and skills are included in the curriculum plan for each year

group.

Aims

• To improve the health of pupils, families and staff through improved knowledge and awareness of

food issues - including what constitutes a healthy & balanced diet and hygienic food preparation

methods

• To increase pupils’ knowledge of food production, manufacturing, distribution and marketing

practices, and their impact on both health and the environment

• To teach children about the effect that sugar consumption has on their health and to ensure that

this is substantially reduced at our school

• To give the children of our school a chance to taste a range of foods and develop a willingness to

try new foods, by providing a varied menu and by growing and cooking their own food

• To encourage self-discipline by making good food choices

• To ensure pupils are well nourished at school and that every pupil has access to tasty and

nutritious food

● To ensure pupils have access to a safe, easily available water supply during the school day

• To ensure that food provision in the school reflects the ethical and medical requirements of staff

and pupils, e.g. religious, ethnic, vegetarian, medical and allergenic needs.

• To make the provision and consumption of food an enjoyable and safe experience.

Eating at school – the dining experience

● Children eat their lunch in the school hall. This is a multi-purpose room which is well-used

throughout the day. The school catering staff set up the hall for lunchtime by erecting 6 dining

tables, each with integrated seating for 16 children. They move a heated serving trolley from the

kitchen into the hall. Additional tables are set up so that children can help themselves to salad,

cutlery, water, bread and dessert. All children are expected to clear their dirty plates & cutlery

away and return them to the correct place.

● Children who have a packed lunch can sit with their friends who are having school dinners.

● Within the constraints of the space used for lunchtime eating, the school has endeavoured to

provide a pleasant, attractive and clean environment. There are sufficient experienced

lunchtime staff to ensure that children are supported to eat their food and that a happy and

social atmosphere is maintained.

● Good manners and respect for fellow pupils is encouraged and expected.

● Menus are available to pupils and parents (on our school website) and are displayed outside the

hall.

School meals provider

Merton Council works with its contractor, Caterlink, to provide school dinners that are healthy and

contain good quality ingredients.  As a result, primary and special schools in Merton are able to offer a

choice of hot midday meals, cooked fresh on site, from a menu which complies with the nationally



recognised Food for Life Gold Standard. All food and meal choices served meet the government

guidelines for nutritional standards for school meals.

Caterlink endeavour to plan menus that cater for the majority of the school population by offering a

variety of foods in a range of dishes on a daily basis. At Merton Park this includes a daily vegetarian and

halal option.

The school cook is aware of children who have allergies or an intolerance to certain foods and will ensure

that there is always food available for children with these needs. However, it is important for parents to

make the school aware if their child requires a special diet by completing the ‘Special Diet Referral

Form’ available from the school office. Parents & Carers are able to select their child’s meal each day

using the ParentPay app.

Packed lunches

Regular monitoring has shown that packed lunches at our school are, generally, of a good quality with a

healthy balance of carbohydrates, protein and dairy products with both fruit and vegetables included.

However, there is always room for improvement and the school regularly focuses (both in class and in

assembly) on what a healthy packed lunch might look like. Children who have packed lunch eat alongside

their friends who have school dinner.

A healthy packed lunch should include:

See Appendix 1 for more ideas.

Packed lunches should NOT include:

● Confectionery, such as chocolate bars and sweets.

● Nuts and nut products (we have a number of children with nut allergies in our school)

● Snacks, such as crisps should only be included occasionally.

● Meat type products, such as sausage rolls, pasties, individual pies and sausages should only be

included occasionally.

● Fizzy drinks or drinks with a high sugar content.

Cakes and biscuits are allowed but encourage your child to eat these only as a part of a balanced

meal.

We understand that some pupils may require special diets for medical or religious reasons that do not

allow the standards to be met exactly. In this case parents are urged to be responsible in ensuring that

packed lunches are as healthy as possible



Drinks

Children drink water when they are at school. Children up to the age of 5 get free milk and this means

that in Nursery and Reception it is available (along with water) throughout the whole session - children

are encouraged to help themselves.

Water is available to all children throughout the day. They bring in their own water bottles and these

can be filled at any of the school cold water taps throughout the day.

At lunchtime, there is water available at the serving table for children having either school dinners or

packed lunches. The older children usually take their own water bottles into the hall at lunchtime.

Children should not put fruit squash in their water bottles and they should not have either fruit juice or

fruit smoothies as part of their packed lunch, as they are very high in sugar.

School snacks

Children across the school are encouraged to bring in a fruit or vegetable snack to eat at school. For

most children this will be just before or after the morning break. However, in Nursery and Reception

fruit and/or vegetables are available throughout the session.

The Fruit Scheme (funded by the National Lottery) provides fruit/veg for all children in EYFS and KS1.

This is delivered to these classes every morning, by monitors from Year 6. Children in KS2 are

encouraged to bring in a fruit/veg snack from home every day.

No nuts policy

At Merton Park we have a ‘no nuts’ policy which means no foods that are prepared or eaten at school will

contain nuts and we do not distribute gifts of food/sweets that contain nuts. An increasing number of

children in our school have a nut allergy and require an Epipen in case of anaphylaxis, so it is essential

that all children, staff, parents and volunteers adhere to this policy.

Sugary foods at school

The school does not give sweets, biscuits or chocolate as prizes. However, we understand that children

enjoy these things and do not plan to ban them from our school, as children will encounter them daily

outside of school.

School cake sales take place at the Christmas and Summer Fayres.

We have asked all parents not to send in sweets when their child is celebrating their birthday. The

school Council produced some guidance on this called ‘Treats not sweets’ and some parents have sent in

fruit, stickers, pencils or a book/game for the whole class, instead of sweets. Of course, there is no

need for parents to send in anything for their child’s birthday as the school will make sure that their

birthday is acknowledged.

The curriculum

Children learn about healthy eating across the school and all children have opportunities to make a range

of healthy snacks or meals. This is part of the Design Technology curriculum, science curriculum and

RHSE curriculum.

Before and after school provision

Food is provided at both our before and after school provision. A range of low-sugar cereals are

available in the morning, along with toast served with buttery spread, jam or honey. At the after school

provision there is a two-week menu which is made up of light meals such as baked beans on toast, pasta

with tomato sauce etc. In addition, children are offered vegetable crudities and fresh fruit daily.

Children’s health

Children’s heights and weights are measured annually in Reception and Year 6, by the school nursing

service. Parents can opt for their child not to be measured. Borough-wide data is shared with

Headteachers (but no school or individual data) and parents are sent their child’s data.

The school regularly arranges for health professionals, such as dentists and nurses, to visit the school and

share health information with children.

Meeting the needs of pupils with special dietary needs

Information relating to children with special dietary needs (medical, cultural, religious) is kept on record

and disseminated to relevant staff. Where necessary it is displayed in the kitchens or relevant classroom.

The needs of children with other issues relating to eating (e.g. fussy or slow eaters) will be identified

and supported by all staff.



All members of staff are made aware of any medical/allergic conditions of individual children through

staff meetings, discussion and clearly displayed notices in the classroom. Information relating to

individual needs is discussed with all parents before their child’s admission to the school.

Hygiene

Children are always reminded about the importance of hand washing before eating or handling food.

Whenever children work with food in the classroom they are helped to follow basic hygiene routines

including; wearing a food preparation apron, using clean equipment, always washing hands before and

after working with the food and using an individual spoon etc. when tasting food.

Rights Respecting School

Merton Park Primary School is committed to upholding the United Nations Convention on the Rights of the

Child. This policy supports the following eight Articles of the UNCRC:

Article 3: The best interests of the child must be a top priority in all actions concerning children

Article 12: Every child has the right to say what they think in all matters affecting them and to have

their views taken seriously

Article 24: Every child has the right to the best possible health.

Article 28: Every child has the right to an education. Primary education must be free. Secondary

education must be available to every child.

Equal Opportunities

As part of our commitment to meet the Public Sector Equality Duty requirement to have due regard to

the need to eliminate discrimination, advance equality of opportunity and foster good relations, the

school and governors have carefully considered the impact of this policy on equality and the possible

implications for pupils with protected characteristics.

Policy Review

The school’s Food Policy is reviewed, evaluated and updated every 2 years, in line with the school’s

policy review timeline.

In evaluating the policy, this school seeks feedback on the effectiveness and acceptability of the policy

with a wide-range of key stakeholders within the school and health settings. These key stakeholders

include:

Policy reviewed: Autumn 2023

Policy next reviewed: Autumn 2025



Appendix 1: Ideas for healthy lunch boxes (from ‘Change4life’)

Week 1 Week 2

Monday

● Banana sandwich with whole meal bread
● Tomato
● Boiled egg
● Low-fat fruit yoghurt
● Small box of raisins
● Semi-skimmed milk

Tuesday

● Tuna and sweetcorn wholemeal roll
● Reduced-fat cheese triangle
● Satsuma
● Apple juice, unsweetened

Wednesday

● Pasta and sausage salad (with spring onion
and red pepper)

● Stewed apple and blackberry with crumble
top

● Reduced-fat natural yoghurt
● Bottle of water

Thursday

● Edam cheese, ham and lettuce pitta pocket
● Tomato
● Small flapjack
● Nectarine
● Reduced-fat yoghurt drink

Friday

● Hummus, red pepper and grated carrot wrap
● Grapes
● Creamed rice pot
● Slices of malt loaf
● Bottle of water

Monday

● Tinned sardine bagel
● Tomato
● Satsuma
● Bottle of water

Tuesday

● Egg and tomato roll
● Two oatcakes and low-fat cheese
● Carrot sticks
● Dried apricots
● Semi-skimmed milk

Wednesday

● Potato and sausage salad (with spring
onion, pine nuts and low-fat plain
yoghurt)

● Fruit and low-fat fromage-frais
● Slices of fruit bread
● Pear
● Bottle of water

Thursday

● Corned beef sandwich on wholemeal
bread

● Low-fat soft cheese with vegetable
dippers (cucumber sticks, red and
green pepper strips)

● Banana
● Yoghurt drink

Friday

● Wholemeal English muffin pizza (with
cheese, cherry tomatoes and spinach)

● Nectarine
● Banana and blueberry smoothie (made

with semi-skimmed milk)


