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Holbrook Primary  



Healthy Eating Policy  

 

What we believe for our curriculum  

We believe that proper nutrition and fluid intake are essential to all members of the school 

community if they are to fulfil their potential in life. Proper nutrition is essential for good 

health and effective teaching and learning. We believe that all messages about food and 

drink within the school should be consistent.  As a school we want to play our role in 

establishing and maintaining life-long healthy and environmentally sustainable eating and 

drinking habits.    

  

• To further develop and maintain an ethos within school in which a healthy choice is the 

easy choice  

• To provide cross-curricular education that enables pupils to make an informed choice • To 

involve the whole community in developing and maintaining healthy eating and drinking 

habits  

• To have a pleasant and sociable dining experience which enhances the social development 

of all children  

• To encourage foods that are rich in vitamins, iron ,calcium  

• To encourage a balanced diet  

• To offer milk and water to drink within the foundation stage.  

• To encourage fluid intake with an easily accessible water supply throughout the day  

• To take into account and accommodate dietary requirements  

• To ensure high standards of hygiene amongst the children  

• As many staff as possible to have a food handling / hygiene certificate  

• To develop healthy eating habits that will last a lifetime  

  
  
  
  



How we put our aims into daily practice  
  

At Holbrook Primary we believe that all messages about nutrition need to be consistent  

  

Catering  

• Our catering company, Caterlink, provide healthy, balanced meals with a variety of fresh 

fruit and vegetables to choose from.  They follow the School Food Standards set by the 

government, which states that they must provide-  
  

• High-quality meat, poultry or oily fish – we supply locally sourced meat and poultry, 

from suppliers with high standards of animal welfare and never frozen  

• Fruit and vegetables – we are committed to using local and regional suppliers  

• Bread, other cereals and potatoes – we use homemade pizza bases and rolls and 

our cakes are sweetened with fruit juice rather than sugar  
  

We discourage  

• drinks with added sugar, chocolate or sweets in school meals and vending machines  

– we encourage our pupils to drink water with their midday meal.  Pupils with a packed 
lunch are asked not to bring in sugary drinks, sweets or chocolate.  

• more than 2 portions of deep-fried, battered or breaded food a week – chips are 

served once a week  

We encourage all children to bring re-fillable bottles to school containing water to keep 
them healthy hydrated throughout the school day.   

 To integrate healthy eating and drinking habits in all aspects of school life -  

Breakfast  

Recognising parental responsibility and school/parent partnership, children are encouraged 

to have breakfast before leaving home. This will be done through discussion at snack time 

and PSHE. Morning break  

• We provide every child in key stage 1 a fruit or vegetable snack every day.  In key 

stage 2 all children are encouraged to bring fruit or vegetables as a morning snack.   

• All children are encouraged to drink water from the drinking fountains or from a 

bottle they’ve brought in.  Milk is also on offer if parents wish to pay for it.  

Drinks  

Like plants people wilt. We recognise that low fluid intake can lead to reduced academic 

performance through poor concentration and lethargy, reduced physical performance and 

health problems including headaches and urine infections. All children and staff have free 

access to water throughout the day  

Sweets  

Parents and children are asked not to bring or send sweets into school for snacks or packed 

lunch.  We also request that parents only send in sweets or cakes to hand out at the end of 

the day for their child’s birthday, providing they have any allergens clearly labelled in 

accordance to Natasha’s Law.  
  



Teaching and Learning  

In key stage 1, staff will sit with children during snack times to provide a good role model, 

encourage good manners and may also lead conversation.  

Food and cooking activities are used in a variety of ways to teach children and widen their 

experience if food they are given the opportunity to touch, taste, smell and feel a variety of 

foods.  
  

The Food for Life Award Bronze and Silver Award  

Through understanding where the food on our plates comes from, they learn what a healthy 

diet is and how we can live and eat in a way that supports sustainability.  Looking after our 

planet and local environment remains at the very heart of the curriculum and ethos of our 

school.   Gaining a Food for Life Schools Award is a great way to demonstrate that our school 

is doing a fantastic job with providing healthy school meals and food education that has a 

positive impact on both pupils and the wider community.  Our Food for Life work goes 

beyond the award criteria and we have set additional actions that give the opportunity for 

all pupils at our school to play and active part in food education throughout the year.  

Improved food culture in the school.  

• An increase in school meal uptake  

• Caterlink Bread making workshop and healthy eating assemblies.  

• All classes are doing their own topic linked cookery, with an emphasis on healthy 

eating  

• A successful new school gardening club which has developed a thriving vegetable 

patch for the whole school to use.  

• All classes - managed farm related activities/trips  

• Good quality lunches with wide ranging menu offered to all  

• Each class takes responsibility for ½ a raised bed each with growing, harvesting and 

producing vegetables that link to the science curriculum and termly Rok topics.  

  

Equal Opportunities  

The healthy eating and drinking systems and strategies in our school will be accessible to all 

children and staff regardless of race, gender and SEN.  

Health and Safety  

Food will be stored according to instructions on packaging and common sense. Advice will 

be sought from the catering staff and Environmental Health if necessary.  Holbrook Primary 

adheres to environmental health guidance.  

Monitoring the Healthy Eating and Drinking Policy  

The staff will monitor provision for healthy eating and drinking through the school.  

  

We are successful because …  
  

• Improved food culture in the school.  

• We encourage an increase in school meal uptake  

• We’ve built and established a thriving vegetable garden for each class to plant in.  



• Suffolk Show Schools’ Garden competition 2022 – design and grow a ‘garden for all seasons’ 

winning an award  

• We continue to build links with the local community around growing vegetables and 

sustainability  

• We aim to establish a team of school gardeners that are committed to working on our school 
allotment.  

• All classes are doing their own topic linked cookery, with an emphasis on healthy eating  

 Planting of apple trees  - preparing for the future.  

• Creation of a school gardening club with the goal of developing a thriving veggie patch for 

school.  

• All classes managed farm related activities/trips  

• Good quality lunches with wide ranging menu offered to all  

• Suffolk Day in partnership with Birchwood with activities based around food production  


