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‘Eat Better Do Better’ 
 
“Food has a significant part to play in determining health and well-being, establishing social roles 
and reflecting and shaping a schools‟ ethos and individual values” (School Food Trust) 
 

Purpose  
 
St. Mary‟s School will promote healthy eating as part of a healthy lifestyle within the school by:  
 

 Communicating information relating to current thinking on health related issues in the context 
of food in schools to staff, students, parents and Governors. 

 

 Planning, publishing and promoting healthy menus for staff, students and parents. 
 

 Consulting with the school council for student feedback and ideas to better promote the 
school‟s catering service. 

 

 Setting whole school targets for the development of our catering service in our School 
Improvement Plan to ensure the quality of service and provision is continually monitored. 

 

 Engaging our students to be aware of good nutrition and how it personally relates to them, by 
promoting it through our programmes of study in PSHE, Food Technology, Science and 
PE/Sports Studies.  

 

 Abiding by the government‟s nutritional standards legislation for schools. 
 

 Continuously striving to increase uptake of school lunches, especially for students receiving 
free school meals, by offering attractive, cost effective options with discounted meal deals in a 
pleasant dining environment. 

 

 Utilising the Cashless Catering software to monitor student‟s food choices in order to ensure 
appropriate choice. 

 

 Training staff to respond appropriately to new information relating to healthy eating through 
the CPD process, seeking opportunities to further develop the catering staff skills base. 

 

 Ensuring that all our food is prepared and cooked with fresh ingredients to the highest 
standards, complying with all environmental health regulations. 

 

 Undertaking to source our food from good quality external sources and to cook, prepare and 
serve our food in the healthiest manner possible.  

 

 Supporting our local community by using local suppliers and growers, favouring non-GM 
foodstuffs and organic/fair trade ingredients.  

 

 Monitoring the catering budget, ensuring that profits are invested appropriately to support the 
development of catering in school and that best value for money is achieved. 

 

 Ensuring our standards of nutrition are upheld on any study trips, exchanges, residential or 
extra-curricular visits.  
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 Adhering to the same guidelines as to quality and nutritional value for catered events during 
and after the school day. 

 

 Undertaking to monitor packed lunches, encouraging healthy options. 
 
 
Responsibilities 
 
The Governing Body will monitor the policy through Governor‟s Finance Sub-Committee, reviewing 
the catering facility as an agenda item twice a year, ensuring best value for money and reviewing 
School Improvement Plan targets. 
 
The Director of Support Services will report developments to the Senior Management Team and 
Governors. 
 
The Facilities Manager will line-manage the Chef Manager, reporting to the Director of Support 
Services, ensuring all training needs, performance management and agreed development targets are 
met. 
 
The Chef Manager is responsible for the day-to-day management of the catering department, 
ensuring that all aspects of the policy relating to food preparation and service are complied with.  The 
Chef Manager will track student‟s food choices through the Cashless Catering software reports and 
report any issues to parents. 
 
Healthy School’s Co-ordinator will liaise with Chef Manager, Facilities Manager and Director of 
Support Services to ensure that links are made with the curriculum 
 
Communication 
 

 Menus are promoted through the Learning Platform for students and staff in an attractive and 
eye-catching way.  A variety of events throughout the year are seen as opportunities to 
develop international food awareness, developing student‟s tastes. 

 

 Menus are communicated to parents in the weekly general letter, aiding parental food 
planning at home. 

 

 Support services from Education Leeds, St Aiden‟s School and the School Food Trust are 
accessed for support and advice.  Neighbouring schools work together to share good 
practice. 

 

 Students‟ voice is regularly sought through the School Council, questionnaires on the 
Learning Platform, „taster‟ opportunities at lunch time and lunchtime supervision feedback. 

 
 

Conclusion  
 
By embedding and monitoring the objectives of this policy we intend to promote students‟ knowledge 
and understanding of healthy food choices.  By encouraging our students to enjoy healthy food and 
drink at this formative period in their life, it is much more likely that these positive behaviours will 
remain in the future.  

 


