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Food in Schools

Introduction 
and 

Background



Why Children's 

nutrition is so 

important



The 

importance 

of nutrition for 

children & 

young people



‘the diets of typical 

British families now pose 

the greatest threat to 

their health and 

survival’ 

Food Foundation, 2016





How many decisions a day?





Strategic approach to 
healthy nutrition

Fiscal 
measures

Early years Schools

Public 
bodies

Commercial 
settings



Whole school 

approach



Food in Guernsey 

Schools Policy 

Directive and 

Guidelines

o Regulation = effective 
tool in behaviour 
change

o Recognises that food 
and nutrition play an 
important role in 
helping students to 
learn effectively

o Ensures consistency in 
messages in formal 
curriculum, food 
provision and school 
activities



Policy Objectives

 To set out a consistent approach to food and drink provision 
throughout the school day (including trips and residentials)

 To ensure that all food, provided by education 
establishments, throughout the teaching day, adheres to the 
Guernsey School Food Standards. 

 To direct the curriculum to include learning associated with 
healthy, balanced diets enabling young people to make 
healthy food choices 

 To require education establishments to work in partnership 
with parents, carers and young people to provide healthy 
eating advice, relating to lunch boxes 

 To require education establishments to provide a safe, 
healthy and welcoming eating environment for students and 
staff to eat their lunch 

 To ensure that young people are consulted about food 
choices, through School Councils or other representative 
student bodies 



Accountabilities

 Headteachers accountable for how food 
and nutrition education is organised

 Also to ensure that food provision 
complies with the Policy directive and 
Guernsey School Food standards

 All staff expected to ensure that if they 
responsible for provision of food or 
teaching about healthy eating that it 
complies with the policy



Highlights!
 Drinking water available to all students and 

staff all day

 Parents and students should be informed 
about healthy packed lunches

 Only snacks and drinks that comply with 
Guernsey Food Standards should be available 
in tuckshops

 Clean welcoming sociable environments 
should be provided for eating lunch

 Students should be taught about healthy 
eating using the Eatwell Guide





 All social events, school clubs and 

rewards systems should operate within the 

policy

 Breakfast and After school clubs should 

provide food within the Standards

 The Standards do not apply to parties, 

celebrations and fundraising events if 

infrequent but healthy options should be 

provided

 Students and parents/carers should be 

consulted regularly on food provision



The Guernsey 

Food Standards
The Food Standards





The Guernsey Food Standards

 More fruit and Vegetables
 At least two servings per day per child must 

be provided



 More fish
 Oily fish such as mackerel or salmon must be 

provided at least once every three weeks

 Fish must be provided twice a week – once 

not canned tuna



 Starchy food

 Bread with no added fat or oil must be 

provided on a daily basis

 Starchy food should be provided every 

day – eg bread, pasta, potatoes, rice

 Low fat oven chips once a week

 Pastry only provided twice a week across 

the school day



 Drinking water

 Free, fresh drinking water should be 

provided at all times



 Healthier Drinks
 The only drinks permitted are 

plain water 

blue or green milk 

fruit or veg juice(max 200ml)

Soya, rice or oat drinks 

Flavoured low fat milk less than 5% 
added sugar

Plain yoghurt drinks (less than 5% added 
sugar)

tea, coffee, low cal hot chocolate



 Salt and Condiments –

restricted

 Salt – should not be added to food after 

cooking. Salt should not be provided on 

tables or at the counter

 Condiments such as ketchup or 

mayonnaise may be available only in 

sachets or individual portions                         

of no more than 10 grams or one 

teaspoonful



 Confectionery – only at 

lunch time

 Confectionery, such as chocolate bars 

and chocolate-coated or flavoured 

biscuits, sweets or cereal bars  - no more 

than 100 cals per item

 Cakes, biscuits, pastries, pies, buns, muffins  

- no more than 100cals per item



 Savoury Snacks – only 

at lunchtime

 includes crisps, pretzels, salted or 
sweetened popcorn, cream crackers, 
breadsticks - No more than 100 cals per 
item

 Nuts, seeds, fruit or vegetables with no 
added salt, sugar or fat are allowed



 Deep-Fried Food Restricted

 No more than two portions of deep-fried 

items eg chips or batter coated products 

in a single week 

 This includes products which                               

are deep-fried in the                               

cooking or manufacturing                            

process



 Meat Products –

Restricted

 e.g. burgers, sausages, ham, meat pie should 

be provided no more than twice a week



Food Providers 

in Schools



Changes to 

Parks Cafe



Pre schools 

provison



Packed 

lunches







Leeds City Council Packed Lunch 
toolkit

 Aim: to improve the quality of packed 

lunches

 over 30 practical tools 

 policy template and example policy

 surveys, lesson plans, assemblies, 

 a parents meeting, 

 menu ideas, posters, leaflets, 

 letter templates, 

 a step-by-step guide to implement a 

successful new policy



Proposals

 To work with pilot schools to 

develop a packed lunch 

policy

 Set up working group

 Audit current provision

 Implement draft guidelines

 Work with school on 

challenges

 Develop policy for Bailiwick 

schools



The 

Headteachers

Checklist



Guernsey 

Healthy Schools 

Benchmark



What next?



Help available

 HPU support: information, support for 

working group, training for staff, parents

 Children's Food Trust – website, resources, 

case studies, sample menus

 PSHE Advisory Teacher – NHSS, PSHE 

scheme of work 

 Community Dietitian



Any Questions?


