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Upon announcement of UIFSM in 2013, 

LACA’s membership of caterers, managers 

and suppliers around the country were faced 

with the prospect of feeding an additional 

one million children a year. All of them rose 

to meet this challenge admirably. More 

children than ever now receive a nutritio
nally 

balanced meal every week day during term 

time providing real investment into the next 

generation of healthy adults in England. 

The School Food Plan played an integral role 

in the revolution in school food over the last 

few years, one of its successes was to put 

school food at the heart of political debate 

and at the heart of the school day, and this 

approach must continue. Lunchtime should 

be seen as another lesson in the day, not 

only refuelling pupils for their lessons ahead 

but teaching them valuable socialisation 

skills and providing a nutritio
nal education 

as well. Lunch isn’t just a half-way break, it 

forms an integral part of the school routine 

and we know that what is eaten at lunch has 

a profound effect on a child’s ability to learn 

and concentrate in the afternoon. 

Whilst we have achieved a lot over the last 

few years there is still m
ore work to be done; 

ensuring that children who receive free  

school meals as infants continue to do so  

in Key Stage 2 is imperative to maintaining  

the consistency of a healthy meal every day 

and the multiple benefits this brings. Those 

in the school food industry from suppliers to 

all who provide an exemplary service for our 

nation’s children, let the successes of the last 

three years be the foundation for many more 

in the years to come.  

Peter McGrath 

Chair, LACA 

DEAR 

COLLEAGUES 

The last few years have seen great innovation 

and change for the school food industry  

and we have achieved an enormous amount.  

In November 2015, Chancellor George Osborne 

committed to funding for the Universal Infant 

Free School Meals policy for the lifetime of 

the current parliament - until 2020. This is testament not only to the 

Government’s understanding of the importance of a healthy school 

meal in children’s lives but also to how well the policy has been 

delivered by the school food workforce. 
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WHERE ARE WE NOW?
School food has come a long way since it was thrust into the spotlight by  
Jamie Oliver and his battle against the infamous turkey twizzler in 2005.

There has been a clear, measurable improvement 
in the nutritional quality of most school food which 
has been further accelerated in the last three years 
by the implementation of actions recommended 
by the independent School Food Plan.

The Plan aimed  
to ensure that not 
only did school  
food guarantee  
that pupils were 
well-fuelled to learn, 
but that it also plays 
a positive role in 
their overall health 
and wellbeing. 

Key initiatives that began with the School Food 
Plan, including universal free school meals for 
infants, the reintroduction of cooking in the 
curriculum and an updated set of School Food 
Standards, have all been implemented with 
children’s health in mind.

The best schools do a brilliant job of weaving  
food education into school life and the curriculum. 
This “whole school approach” is key in trying 
to turn the tide of childhood obesity in the UK. 
Regardless of where you are in the UK and the 
legislation specific to that area we all have a huge 
part to play in improve the health and nutrition of 
our children. 

Now, as the dust settles, we look at how  
we can build on this success. Creating  
nutritious and appealing meals for  
children on a tight budget is no mean  
feat but there is plenty of help and  
inspiration available…

WHOLE SCHOOL 
APPROACH
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FOOD  
FOR LIFE
REAPING THE BENEFITS OF A “WHOLE SCHOOL APPROACH” TO FOOD

Food for Life is part of the Soil Association and began in schools 
with a ‘whole school approach’, the framework that guides the 
development of a healthy food culture in schools. This approach is 
endorsed by the headteacher, enshrined in the school development 
plan, and permeates the whole school experience, and so ensures 
consistency. What is taught about food and healthy eating in lessons 
is reflected and reinforced in the daily life of the school, with the 
dining room becoming an extra classroom. 

The Food for Life School Award supports schools to take a whole 
school approach that sees them grow their own food, organise  
trips to farms, source food from local producers, set up school 
farmers’ markets, hold community food events, provide cooking  
and growing clubs for pupils and their families, serve freshly 
prepared, well-sourced meals and provide an attractive dining 
environment so lunchtimes are a positive feature of the school day. 

It’s based around a framework 
which looks at four areas - Food 
Quality; Food Leadership and 
Food Culture; Food Education, 
and Community and Partnerships 
- at bronze, silver and gold levels. 

BRONZE SILVER GOLD

THE SOIL 
ASSOCIATION’S 
FOOD FOR LIFE 
SCHOOL AWARD 
HAS BEEN CITED IN 
THE SCHOOL FOOD 
PLAN GUIDANCE AS 
ONE OF THE WAYS 
THAT SCHOOLS 
CAN EVIDENCE 
HOW THEY ARE 
SUPPORTING PUPILS 
TO BE HEALTHY. 

FOOD EDUCATION

FOOD QUALITY

LEADERSHIP & 
FOOD CULTURE

COMMUNITY &
PARTNERSHIPS
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WHY ADDRESS FOOD QUALITY IN YOUR SCHOOL?
Serving good quality food provides a sound foundation 
for your wider Food for Life work and the creation of a 
positive food culture in your school. Meeting the food 
quality criteria allows you to reassure pupils, parents, 
carers and the wider community that you are serving 
food that is sustainably sourced and traceable as well  
as being nutritious and fresh.

Additionally, governors at all maintained schools 
and new academies and free schools in England are 
responsible for ensuring that the mandatory School 
Food Standards are being met. By completing the 
food quality section as part of your award you will be 
demonstrating that you are meeting these standards.

WHY CONSIDER 
COMMUNITY AND 
PARTNERSHIPS?
At the heart of the Food for Life ethos is the principle 
that we should make good food the easy choice for 
everyone, no matter who or where they are. Sharing 
Food for Life learning and experiences with parents and 
your surrounding community allows the benefits of a 
good food culture to extend beyond the school gates.

That’s not just about making the right food choices; it’s 
about celebrating good food and how it underpins so 
many important occasions in so many different cultures.

By involving the extended school community in 
your Food for Life activities you not only have the 
opportunity to further engage parents and carers in your 
activities but to strengthen links with other local groups 
and businesses. In return, they can offer skills, support 
and knowledge which will further enhance your work.

WHY FOCUS ON 
FOOD LEADERSHIP 
AND FOOD CULTURE?
Bringing together pupils, parents, teaching and 
catering staff is the basis of the ‘Whole School 
Approach’ that will allow a good food culture to 
become an intrinsic part of life at your school. 
Giving this group the opportunity to feed into 
your school food policy gives it the best possible 
chance of success.

Empowering pupils to take a leadership role 
within this approach allows them to begin to make 
choices which both benefit them and reflect the 
Food for Life ethos of making good food the easy 
choice for everyone.

Involving pupils in decisions around school food 
encourages sustainable positive change in eating 
habits as well as encouraging confidence and 
leadership skills.

WHAT ARE THE 
BENEFITS OF  
FOOD EDUCATION?
In a world where the consumption of convenience 
foods, ready meals, and food ‘on the go’ is ever 
increasing, it is easy to see why more and more 
young people are becoming disconnected from 
the food that they eat.

Teaching children to cook, grow and understand 
where their food comes from equips them with  
the skills and knowledge that will allow them to 
make decisions that have a direct impact on their 
health – both now and in the future. Learning 
about healthy eating, animal welfare, sustainable 
and ethical food topics will not only support 
children to think sensibly about their food choices 
but more broadly about issues in the wider food 
and health debate.
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THE FOOD FOR LIFE SCHOOLS AWARDS ARE CUMULATIVE 
– SO TO ACHIEVE SILVER AND GOLD YOU MUST STILL BE 
IMPLEMENTING ALL THE BRONZE CRITERIA. 

HERE’S A SUMMARY OF WHAT SCHOOLS NEED TO ACHIEVE TO GET  
AN AWARD AT EACH OF THE LEVELS:

BRONZE SCHOOLS
• Have committed to improve their school food 

culture by developing a school food policy.
• Meet the Bronze Food for Life Catering Mark 

which shows that school food is healthy and 
uses seasonal ingredients that are at least 75% 
freshly prepared. 

• Involve pupils and parents in planning 
improvements to school menus and the 
lunchtime experience, boosting school  
meal take-up.

• Give every pupil the opportunity to visit a 
local farm, and take part in cooking and food 
growing activity.

In order to achieve the Food for Life Silver and Gold 
Award, food served throughout the school day is 
assessed using a points-based system.

Points are achieved at Silver and Gold for sourcing 
environmentally friendly and ethical food, steps taken 
towards making healthy eating easy and championing 
local food producers.

Your points are calculated based on your ingredients’ 
spend over a defined period of time. This period is set by 
you, but should cover at least a three-week menu cycle. 
You must be able to provide evidence of your ingredient 
spend over this period via invoices, along with evidence 
of welfare certification.

PROGRESSING FROM  
BRONZE TO SILVER
Progressing from Bronze to Silver is all about 
building on the groundwork you developed  
as part of your Bronze award. 

Topics discussed by your School Nutrition Action 
Group will now form a whole school food policy 
and should include more time dedicated to 
cooking, growing, farm visits and sharing learning 
and celebrations with parents and the community.

You will be able to show your commitment to 
improving your school’s lunchtime offer; through 
ensuring maximum take-up of free school meals, 
healthy lunch boxes and completely removing  
flight trays.

Cooking and growing activities should be 
structured through lunchtime and/or after-school 
clubs and knowledge of the importance of local, 
organic and seasonal food is embedded both 
practically and through assemblies; highlighting the 
links between the garden, kitchen and dining room.

Children also have the opportunity to experience 
the different stages of farm life, the ins and outs of 
a small local food business as well as ethical and 
environmental concerns.

Progressing from Bronze to Silver takes the step 
from inviting parents and the community to help 
out in the classroom to actively holding events 
which involve them in growing and cooking 
activities, and encouraging learning at home.

School Farmers’ Markets, ‘Grandparent Gardening’ 
events and celebratory theme days are just some  
of the ways that FFL schools successfully engage 
with the wider community.

At Silver, pupils should be involved in the sharing 
of FFL knowledge, through giving school tours, 
presentations, writing blogs, or even visiting 
community groups.

What is ethical and environmentally 
friendly food?
Ethical and environmentally friendly food is food 
that has been independently verified as meeting a 
higher level of welfare standards. You can identify 
the welfare standards of the produce you buy using 
symbols displayed on the packaging, or from the 
product descriptions given on your invoices (e.g. 
‘Organic Yoghurt’, ‘Free Range Pork Chops’).

FOR FULL DETAILS, PLEASE VISIT: 

www.foodforlife.org.uk/schools

FOOD FOR LIFE
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TO ACHIEVE A FOOD FOR LIFE SCHOOLS 

AWARD, THE WHOLE SCHOOL HAS  

TO BE ON BOARD, SAYS JEANETTE 

ORREY, FORMER DINNER LADY AND 

CO-FOUNDER OF FOOD FOR LIFE: 

• No one person can achieve this alone whether 

they are a headteacher, parent, governor, 

teacher, school bursar or a mid-day supervisor.

• It’s really important the catering staff are part  

of the whole school. They are a key member 

of the team that will make the changes to your 

food culture happen.

• Everyone has to understand why the journey to 

Bronze, Silver and Gold is so important. Pupils’ 

understanding of where food comes from and 

how it is produced and grown will help them 

make informed choices throughout their lives.

Researchers from the 

University of the West of 

England found that pupils 

in Food for Life schools 

were twice as likely to 

eat five or more portions 

of fruit and vegetables 

per day than those in 

comparison schools and 

significantly more fruit and 

vegetables at home.

SILVER SCHOOLS
• Serve school meals on proper crockery, not 

plastic ‘flight trays’.
• Meet the Silver Food for Life Catering Mark 

which shows that school food is healthy, ethical, 
and uses some local and organic ingredients.

• Have a cooking club, where pupils get to cook 
with and eat the produce grown in the school 
growing area.

• Involve parents and the wider community to 
get involved in food education via food-themed 
events.

• Your food is healthy, ethical, and uses local 
ingredients. You use a minimum of 5% organic 
ingredients in our menus.

GOLD SCHOOLS
• Act as hubs for their local community, actively 

involving parents and community groups in 
cooking and growing activities. 

• Meet the Gold Food for Life Catering Mark 
which shows the food served is healthy, ethical, 
uses lots of local ingredients and is animal and 
climate friendly, including a minimum of 15% 
organic and 5% free range. 

• Pupils choosing to eat a school meal is the norm.
• Are actively involved in the life of a local farm 

and active in planning and growing organic 
food for the school.

PROGRESSING FROM  
SILVER TO GOLD
At Gold you need to demonstrate that food is truly 
embedded into everyday life at the school. Across 
the whole school community, healthy eating is the 
norm and is given the time it deserves. All children 
can sit down in a relaxed atmosphere with enough 
time to eat and digest their food, and most of the 
pupils regularly eat a hot school meal.

As a school you are also working to keep your  
food waste to a minimum and recycling everything 
you can.

To meet the Gold criteria, cooking, growing 
and farming-linked education should be widely 
available across the school year and should 
support the development of a variety of skills. 
Pupils will be involved in planning what food is 
grown and the progression of cookery skills 
should be clearly mapped out in a set timetable  
of practical cooking lessons, which include making 
savoury dishes.

All pupils will have either the opportunity to visit  
a farm themselves, or learn directly from others 
who have done so throughout the year.

As a Gold school you are pioneers of best practice 
around good food, both in your local area and 
nationally. You set the standard for serving 
fresh, healthy meals, with high quality and local 
ingredients, and you provide cooking, growing,  
and food education to all pupils as well as others  
in your school community. Parents are able to 
source organic produce through your school and  
you regularly host visits about your fantastic Food 
for Life work.
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BREAKFAST CLU
BS 

COST ON AVERAGE  

£4,000 PER  
YEAR TO RUN

BREAKFAST 
TIME
Breakfast clubs have become a mainstay in many 
schools. They provide a lifeline for working parents 
- but it’s a common misconception that they are 
simply a convenient form of childcare.
Breakfast clubs also play a key role in safeguarding children’s health 
and wellbeing by providing a direct and cost-effective way to 
prevent child hunger, improving behaviour and boosting academic 
performance in the process.

A YouGov survey on behalf of Kellogg’s, revealed 82% of teachers 
said a hungry child is unable to concentrate, 50% claimed they were 
more disruptive and 34% said hunger causes a child to cry in distress.

Breakfast is when children and 
young people should eat around 
20% of their daily energy intake, 
so ideally they should never  
skip it.

A recent report by the All Party 
Parliamentary Group on Hunger 
(published April 2016), revealed 
that half a million school children  
in the UK are arriving at school 
“too hungry to learn”. 

Many studies have shown that 
hunger affects concentration, 
and that well-nourished 
children fare better at school. 
The government has therefore 
agreed to allocate money to 
help schools in the poorest areas 
establish breakfast clubs.

The Chancellor’s Budget 2016 
included the announcement 
that revenue from the new soft 
drinks industry levy will provide 
£10million funding a year to 
expand breakfast clubs in up 
to 1,600 schools starting from 
September 2017, to 
ensure more children 
have a nutritious 
breakfast as a healthy 
start to their school day.

85%
of schools  
now run a  

breakfast club

“ Children need regular meals and snacks to get the energy and 
nutrients they need for fighting off illness. Breakfast is essential 
every day as it gives them an energy boost to cope with busy 
mornings at nursery or school.” 
 
British Dietetic Association 

SIGNS OF HUNGER

Inability to fo
cus

Lack of energy

Tummy aches

Mood swings

Headaches

Irritability

Disruption

Anxiety

KEEPING YOUR 
CLUB GOING
The breakfast club landscape has 
changed dramatically over the 
past 18 years, and has seen a rise 
in popularity, with 85% of schools now operating breakfast clubs.

Keeping them going is now the biggest challenge, as schools face the 
ongoing battle of finding funding and maintaining pupil attendance. 

In response, Kellogg’s has set up the Kellogg’s Breakfast Club Network 
- a virtual community of over 2,500 breakfast clubs across the UK. By 
becoming a member of the network, schools are able to access a package 
of support to help them run effective and sustainable breakfast clubs.

Breakfast clubs can find more information at the Kellogg’s Breakfast Club 
website or email: BreakfastClubUK@kellogg.com to express their interest. 

In partnership with the University of Northumbria, Kellogg’s has also 
developed an innovative online training programme with the principal aim 
of exchanging knowledge and disseminating information and guidance to 
people involved in breakfast clubs. 

Following completion of the online training, the school is considered for 
a Kellogg’s Sustainability Grant of £500. Eligibility is based on the school 
having over 30% of their pupils registered as receiving Free School Meals 

and the school must also have been operating its club 
for over six months. As the only university accredited 
breakfast club training course in the UK, this package 
provides a key resource to schools.
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BREAKFAST CLU
BS 

COST ON AVERAGE  

£4,000 PER  
YEAR TO RUN

Children 
who skip 

breakfast are twice 
as likely to be obese 
than those who do eat 
breakfast regularly

Almost a third  
of teachers  

(31%)  
have brought in food 

for children who 
haven’t eaten anything 

in the morning

PLANNING YOUR 
BREAKFAST CLUB MENU
The revised School Food Standards, which came into effect  
in January 2015, apply across the whole school day (breakfast, 
morning break, lunch, tuck shops and after school clubs) 
therefore breakfast clubs will need to be aware of these new 
standards to ensure breakfast menus complement and support 
the whole school food day in their schools.

1. Plan together – Ideally all school food menus should be 
planned together to get the most variety and nutritional 
balance across all school menus. However at the very least 
menus should be shared between breakfast and lunch 
teams so that both services are aware of what is available 
across the school day.

2. Free, fresh drinking water available at breakfast club every day.

3. Fruits and/or vegetables should be available at breakfast 
club every day. Ideally try to aim for at least three different 
fruits and three different vegetables each week.

4. If dried fruit and vegetable snacks are offered in breakfast 
club they should have no added salt or sugar.

5. If you offer starchy food cooked in fat or oil at breakfast 
club (hash browns, pancakes, waffles) these can only be 
offered on two days each week across the whole school day. 

6. If you offer cooked meat or poultry products (processed 
meat) at breakfast club these can only be offered once a 
week in primary school and this applies across the whole 
school day and will therefore need to be checked against 
the school lunch menu.

7. Lower fat milk should be available at breakfast club every day.

8. Yoghurt is classified as a dessert therefore it is only permitted 
at lunchtime except if it contains at least 50% of real fruit. 

Column from  

Carmel McConnell 
MBE, founder of Magic Breakfast

I started delivering nutritious breakfast 
food to schools 15 years ago after I spoke 
to teachers in five primary schools in East 
London who all told me that the biggest 
barrier to their work was hunger among 
their pupils in the mornings. They told me 
that these hungry pupils found it difficult 
to concentrate in lessons; some of them 
behaved badly, some had a tummy ache, 
some had no energy, some fought, some 
cried, some fainted. This added up to a 
whole morning of teaching lost dealing with 
the effects of children who had not eaten 
breakfast. The teachers told me that some 
pupils had not eaten since their school 
dinner the day before. 

So I set up Magic 
Breakfast with the aim 
of ensuring that no child 
in this country starts 
lessons too hungry to 
learn. From those initial 
five schools in London, 
the charity now works 
with close to 500 
partner schools across 
the UK, providing free, 
healthy breakfasts to 
around 25,000 children 
each day. These are 
mainly children from 
disadvantaged backgrounds, but all children 
need to eat a healthy breakfast whatever 
their circumstances. 

If you suspect that a child might be starting 
their school day hungry, you could have a 
quiet word with them, asking them if they 
have had breakfast that morning and, if they 
haven’t, can suggest they eat something 
nutritious to give them the energy and focus 
they need. If there is breakfast provision 
at your school, you could tell the person in 
charge that you think certain pupils could 
benefit from it. If there is no breakfast 
provision, I strongly recommend you 
suggest that it is needed. Magic Breakfast 
is always happy to advise on the best way 
of reaching hungry children. The benefit to 
schools of having classes of children ready 
to learn each morning is enormous. For the 
children, eating a good breakfast is, I believe, 
a fundamental right and can make all the 
difference to their path in life. 

Magic Breakfast is a registered charity 
providing free, healthy breakfasts to over 
23,500 UK children every school day.

For more information visit:  
www.magicbreakfast.com
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KEEP IT 
HEALTHY

PREPARING  
FOR LUNCHTIME
PLANNING IS KEY WHEN IT COMES TO CREATING YOUR SCHOOL LUNCH 
MENUS AND THERE ARE LOTS OF SCHOOLS-COMPLIANT RECIPES FROM 
SUPPLIERS AND AGENCIES OUT THERE TO HELP YOU WITH THIS TASK. 

• Make as many dishes as possible from scratch, including 
things like burgers and sausages, and choose products 
that meet the Responsibility Deal salt targets. Children 
aged 4-6 years should have a maximum daily salt intake 
of 3g, and 7-10 year olds a maximum of 5g. Use herbs, 
spices, lemon or orange zest to add flavour instead.

• Trim visible fat from meat and remove skin from poultry.

• Avoid frying or roasting. If you do, use spray oils.

• Skim fat from the surfaces of liquids.

• Roast or grill on a rack or trivet rather than cooking  
in a flat oven tray.

• Thicken soups and sauces with puréed vegetables  
or reductions, rather than adding extra flour and fat.

• Use lower fat vinaigrette or yoghurt dressings instead  
of mayonnaise.

• Don’t add salt when boiling starchy foods or vegetables.

• Try halving the amount of sugar suggested in recipes. 
Or use fresh or dried fruit in dishes instead of sugar.

RECIPE:
Homemade Salmon 

Fingers

This recipe makes:  
6 x 102g servings
Prep time:  
10 minutes
Cooking time: 
15 minutes

Ingredients 
• 504g frozen salmon strips
• 2 eggs
• 50g manufactured breadcrumbs

Method
1.  Allow the salmon to defrost.
2.  Beat the eggs to form an egg wash.
3.  Dip each strip in the egg wash and  

coat in breadcrumbs.
4.  Bake at 190°C/375°F/Gas Mark 5  

for 10 – 15 minutes until cooked.

Tip
Serve with jacket potatoes and peas.

Recipe adapted from:  
George Dixon Primary School
and Birmingham City Council
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THEMED 
EVENTS  
& MENUS
Constantly rotating the same menu 
cycle can get a little dull - for schools 
cooks and children alike - so it’s good 
to mix it up a bit.

A great solution is to be guided by 
calendar events so, for example, 
you could have an Oriental 
menu for Chinese New 
Year, or American-themed 

dishes on July 4 
to commemorate 
American Independence 
Day. Also look to 
national charity 
events, such as Comic 
Relief or Red Nose Day, 

and incorporate their themes and 
ideas into your menus. 

Liaise with teaching staff for updates on 
the current curriculum and link in, where 
possible, with dishes which reflect the 
different countries and cultures they 
are learning about. This is crucial for 
achieving the ‘whole school approach’ to 
food, as outlined by the School Food Plan.

And don’t forget National School  
Meals Week, which usually takes place 
in November. The NSMW website  
is packed with inspirational ideas: 

www.thegreatschoollunch.co.uk 

The 

Children’s
 Food Trust 

runs a menu check
ing 

service to
 help sch

ools 

guarantee
 their menus  

meet the sch
ool  

food standar
ds.

SIMPLE SALAD 
DRESSINGS 
COURTESY  
OF THE

BASIC VINAIGRETTE 
3 x 15ml spoons olive oil 
1 x 15ml spoon white wine vinegar OR lemon juice 
½ x 5ml spoon Dijon mustard 
½ x 5ml spoon caster sugar OR honey  
Black pepper (optional)

EASY CAESAR DRESSING 
1 clove garlic 
4 x 15ml spoons reduced-fat mayonnaise 
¼ x 5ml spoon Dijon mustard 
½ x 5ml spoon lemon juice 
1 x 15ml spoon olive oil or other vegetable oil  
Dash of Worcestershire sauce or vegetarian alternative

JUICY FRUITY DRESSING 
1 orange 
4 x 15ml spoons low-fat yoghurt 
4 x 15ml spoons reduced-fat mayonnaise  
Black pepper (optional)

HONEY AND MUSTARD DRESSING 
3 x 15ml spoons reduced-fat mayonnaise 
1 x 5ml spoon wholegrain mustard 
1 x 5ml spoon runny honey  
Cold water

For more information visit: 
www.childrensfoodtrust.org.uk/childrens-
food-trust/schools/school-food-
standards/resources/menu-checking/
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LUNCHTIME
THE SCHOOL FOOD STANDARDS
As part of the School Food Plan, 
a new set of standards for all food 
served in schools were introduced, 
designed to make it easier for 
school cooks to create imaginative, 
flexible and nutritious menus. 
They have been mandatory in 
all maintained schools and new 

academies and free schools (set 
up before September 2010 or after 
June 2014) since January 2015 with 
governors responsible for ensuring 
these are being met. Academies 
and free schools which are exempt 
are encouraged to sign up to the 
standards. 

Although the previous standards, 
introduced between 2006 and 
2009, did much to improve school 
food, they were complicated and 
expensive to enforce. Cooks had to 
use a special computer program to 
analyse the nutritional content of 
every menu. 

FRUIT AND  
VEGETABLES

•  One or more portions of vegetables 
or salad as an accompaniment  
every day.

•  One or more portions of fruit  
every day.

•  A dessert containing at least 50% 
fruit two or more times each week.

•  At least three different fruits  
and three different vegetables  
each week.

MILK AND  
DAIRY

•  A portion of food from this group 
every day.

•  Lower fat milk must be available for 
drinking at least once a day during 
school hours.

FOOD HIGH IN FAT,  
SUGAR AND SALT

•  No more than two portions of food 
that has been deep-fried, batter-
coated, or breadcrumb-coated,  
each week*.

•  No more than two portions of food 
which include pastry each week*.

•  No snacks, except nuts, seeds, 
vegetables and fruit with no added 
salt, sugar or fat*.

•  Savoury crackers or breadsticks  
can be served at lunch with fruit  
or vegetables or dairy food.

•  No confectionery, chocolate  
or chocolate-coated products*.

•  Desserts, cakes and biscuits are 
allowed at lunchtime. They must  
not contain any confectionery.

•  Salt must not be available to add  
to food after it has been cooked*.

•  Any condiments must be limited  
to sachets or portions of no more 
than 10g or one teaspoonful*.

FOOD PROVIDED  
OUTSIDE LUNCH

•  Fruit and/or vegetables available  
in all school food outlets.

•  No savoury crackers and breadsticks.
•  No cakes, biscuits, pastries  

or desserts (except yoghurt  
or fruit-based desserts containing  
at least 50% fruit).

STARCHY  
FOODS

•  One or more wholegrain varieties  
of starchy food each week.

•  One or more portions of food  
from this group every day.

•  Three or more different starchy 
foods each week.

•  Starchy food cooked in fat or oil 
more than two days each week*.

•  Bread - with no added fat or oil  
- must be available every day.

HEALTHIER  
DRINKS*

Free, fresh drinking water at all times.

The only drinks permitted are:

•  Plain water (still or carbonated).
•  Lower fat milk or lactose reduced milk.
•  Fruit or vegetable juice (max 150ml).
•  Plain soya, rice or oat drinks 

enriched with calcium; plain 
fermented milk (e.g. yoghurt) drinks.

•  Combinations of fruit or vegetable 
juice with plain water (still or 
carbonated, with no added sugars 
or honey).

•  Combinations of fruit juice and 
lower fat link or plain yoghurt, plain 
soya, rice or oat drinks enriched with 
calcium; cocoa and lower fat milk; 
flavoured lower fat milk, all with less 
than 5% added sugars or honey.

•  Tea, coffee, hot chocolate.

Combination drinks are limited to 
a portion size of 330ml. they may 
contain added vitamins or minerals, 
and no more than 150ml fruit or 
vegetable juice. fruit or vegetable juice 
combination drinks must be at least 
45% fruit or vegetable juice.

MEAT, FISH, EGGS,  
BEANS AND OTHER  
NON-DAIRY SOURCES  
OF PROTEIN

•  A portion of food from this group 
every day.

•  A portion of meat or poultry on 
three or more days each week.

•  Oily fish once or more every  
three weeks.

•  For vegetarians, a portion of  
non-dairy protein on three or  
more days each week.

•  A meat or poultry product 
(manufactured or homemade  
and meeting the legal requirements) 
no more than once each week in 
primary schools and twice each 
week in secondary school*.

* This standard applies across the whole school day, including 
breakfasts, morning breaks, tuck shops and after school clubs.
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RECIPE:
Crispy Topped  

Vegetarian Pie

SEND PACKED 
LUNCHES PACKING!
Many parents mistakenly imagine that a packed lunch 
is the healthiest option. In fact, it is far easier to get the 
necessary nutrients into a cooked meal - even one of 
mediocre quality. 

Parents currently spend almost £1 billion a year on packed 
lunches; persuading just a fraction of them to switch to  
school food would make the system solvent again (and  
their children healthier). 

This is a message you need to be communicating to 
parents - perhaps via the school newsletter. You could also 
consider introducing a low-cost, healthy packed lunch, 
which meets nutritional guidelines, as an alternative.

HIDDEN GEMS
Many children will tell you they don’t like vegetables and 
persuading them to eat them can be a challenge - but if  
they can’t see them, they can’t complain!

In this situation, your blender is your best friend! 

One portion of vegetables for primary age children amounts 
to 40g and includes fresh, frozen, canned, steamed, mashed, 
stir-fried or roasted vegetables, salad, and vegetable juices. 
Beans and pulses, such as lentils and chickpeas, also count  
as a portion of vegetables, but not potatoes which are classed 
as a starchy food.

Creative cooks can ‘hide’ veggies in dishes in variety of ways:

Only 1%

Of packed 

lunches  

meet the nutritional 

standards that 

currently a
pply to 

school food

This recipe makes:  
12 primary servings (325g) 
Prep time:     Cooking time: 
15 minutes     1 hour

Ingredients 
• 150g carrots, peeled and sliced
• 150g cauliflower, trimmed
• 150g broccoli, trimmed
• 11ml (1 tbsp) vegetable oil
• 85g onion, peeled and finely chopped
• 2g (½ clove) garlic, peeled and  

finely chopped
• 800g canned chopped tomatoes
• 65g tomato purée
• 1kg canned cannellini beans, drained 

(600g drained weight)
• 1.7kg potatoes, peeled and thinly sliced
• 170g reduced-fat cheese, grated

Method
1. Preheat the oven to 180°C/350°F/ 

gas mark 4.
2. Steam the vegetables until tender, 

drain and leave to cool.
3. Heat the oil in a pan and add the 

onion. Cook until softened.
4. Add the garlic and cook for a further 

minute. Add the chopped tomatoes and 
tomato purée and combine.

5. Mix all the vegetables and beans into the 
tomato mix and put into a baking tin.

6. Top with the potatoes and sprinkle  
with cheese.

7. Bake in the oven for approximately  
30 minutes until golden and the  
bean mixture reaches the  
required core temperature.

Recipe adapted from:  
Derbyshire County Council

•  Try freshly made soups, such as leek and potato, scotch 
broth, pea and mint, carrot and coriander, or tomato  
and lentil.

•  Include a portion of vegetables in your main dishes – try 
vegetable curries, stews, chilli con carne, pasta dishes, 
sweet and sour sauce, ratatouille, stir fry, lasagne, 
vegetable crumble, moussaka or vegetable-topped pizza.

•  Include vegetables such as tomatoes, onions and 
peppers in pasta sauces.

•  Add carrot, swede or sweet potato to mashed potato 
toppings on fish pie or shepherd’s pie, to add colour  
and nutrients.

•  Try including vegetables in dessert options, such as 
celery, cherry tomatoes or grapes with cheese and 
crackers, pumpkin pie, courgette loaf, carrot cake or 
beetroot muffin.
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LUNCHTIME

RECIPE:
Pear and Cocoa Sponge

GET FRUITY AT LUNCHTIME
To meet the school food standards, a dessert containing 50% fruit must be provided two or more times 
each week. Fruit-based desserts can include hot puddings (such as fruit crumbles, pies, cobblers or 
sponges) or cold puddings (such as fruit salad with yoghurt or ice cream, fruit fools, fruit and jelly or 
fresh fruit served with a biscuit or cake).

WHAT DOES 50% 
FRUIT MEAN?

TIPS FOR INCREASING 
FRUIT AT LUNCHTIME
For your lunch menus to meet the standard for fruit, you must have  
at least one portion of fruit available for each pupil having school 
meals, every day.

•  Include dried fruit in your main dishes – you might put dried apricots 
in lamb tagine, or raisins in a vegetable balti or chicken biryani.

•  Add sultanas to apple and celery salad, coleslaw or curried rice  
salad in the summer, or to braised red cabbage in the autumn.

•  Serve fruit with other dessert options, such as grapes with cheese 
and crackers.

•  Use puréed or stewed fruit as a topping for desserts, or swirl into 
low-fat plain yoghurt or rice pudding.

•  Try fresh or canned fruit in jelly pots,  
or top with low-fat yoghurt and granola.

•  Serve a portion of fresh, chopped fruit with 
a small portion of cake or biscuit, so pupils 
have the best of both desserts.

•  Use dates in a sticky toffee pudding but 
serve a small portion with custard, as the 
pudding will be high in sugar.

To count towards this standard, fruit-based desserts must 
contain at least 50% fruit by weight of the raw ingredients. 
This means that the weight of the fruit (including all fresh 
fruit, canned fruit, dried fruit and fruit juice used in the recipe) 
should be at least 50% of the total ingredients weight (including 
the fruit, dry ingredients, and any water, milk or other wet 
ingredients).

An apple crumble made using 2000g raw apples, with a total 
ingredient weight of 3500g would contain 57% fruit, and could 
count as one of the required fruit-based desserts. 

A fruit flapjack made using 1000g fruit, with a total ingredient 
weight of 3000g would contain 33% fruit, and would not count 
as one of the required fruit-based desserts.

This recipe makes:  
32 primary servings (98g)
Prep time:  
15 minutes
Cooking time:  
20 minutes

Ingredients 
Allergens: eggs, milk, wheat (gluten)
• 250g soft vegetable margarine
• 250g caster sugar
• 4 eggs 
• 300g self-raising flour 
• 75g cocoa powder
• 3.335kg pears, canned and drained 

(drained weight 2kg)

Method
1.  Preheat the oven to 190°C/375°F/ 

gas mark 5.
2.  Beat the margarine and sugar  

together until light and fluffy.
3.  Add the beaten egg and beat well.
4.  Add the flour and cocoa powder.
5.  Slice the pears and place them at  

the bottom of a greased cake tin.
6.  Spoon the sponge mix over the pears.
7.  Bake in the oven for 20 minutes,  

or until cooked (test with a skewer).

Recipe adapted from:  
Windlestone School
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LIMITING SUGAR 
CONTENT
In July 2015, new recommendations 
for sugars and fibre intakes were 
published for adults and children in  
the UK. 

Eating foods high in sugar too often 
can mean having too many calories, 
which can lead to weight gain and 
obesity, and increased risk of health 
conditions like type two diabetes. 
Eating sugary food and drinks too 
often can also cause tooth decay.

The new dietary recommendations  
for sugars include: 
• reducing the amount of ‘free sugars’ 

(added sugars) we eat, so they make 
up no more than 5% of our daily 
energy (calorie) intake. 

• minimising consumption of sugar-
sweetened beverages.

This equates to 6.5g free sugars (just 
over 1.5 cubes of sugar) for a primary 
school lunch. MAIN COURSES

•  Cook from scratch where possible, and avoid using  
ready-made sauces containing added sugars.

•  Limit the use of honey in recipes and marinades.
•  Choose reduced sugar and salt baked beans.
•  Choose vegetables and pulses canned in water with  

no added sugar.
•  Limit the use of condiments such as ketchup, salad cream 

and chutneys.

DESSERTS
• Choose fruit canned in juice rather than syrup.
• Reduce the amount of sugar added to dessert recipes – 

instead use stewed, canned or dried fruit to flavour and 
sweeten cakes and puddings.

• Provide a variety of desserts across the week, instead  
of providing cakes, biscuits and puddings each day.

• Always offer fresh fruit as an alternative to the main  
dessert option.

• Try swapping ice cream for frozen yoghurt for a lower-sugar 
alternative.

• Try scones, malt loaf or fruit bread instead of cakes as  
a lower-sugar dessert.

IRON OUT PROBLEMS
Many studies show that children are not eating 
enough iron at lunchtime, yet iron is very 
important because it strengthens the body’s 
resistance to infection and a deficiency can 
cause tiredness, poor sleep or headaches. Iron 
deficiency in children can be linked  
to them having slower intellectual development 
and poor behaviour in the long term. 

Foods from the ‘meat, fish, eggs, beans and 
other non-dairy sources of protein’ food group 
provide iron. To increase iron intake you can:

•  Work out which are your most popular iron-
rich dishes, and increase the number of times you offer these 
during your menu cycle.

•  Gradually switch to wholemeal bread, wholemeal flour, brown 
rice and wholewheat pasta by using ‘half & half’ varieties first 
so that the children don’t notice – this will also help to meet the 
requirement to provide wholegrain starchy foods at least once  
a week at lunchtime.

•  Add spices and dried fruit to sweet and savoury dishes.
•  Add lentils, beans and chickpeas to curries, mince dishes,  

stews and salads.

The Children’s Food Trust has produced a booklet packed 
with iron-rich recipes:
media.childrensfoodtrust.org.uk/2015/10/cft_r4s_2iron.pdf

UNDERSTANDING 
FOOD LABELLING 
INFORMATION  
ABOUT SUGARS
‘Low sugars’ means no more than 5g 
total sugars per 100g.

‘High in sugars’ means more than 22.5g 
sugars per 100g.

‘Reduced sugars’ means 30% less sugars  
than a similar product.

‘Sugar-free’ means no more than 0.5g  
sugars per 100g.

‘No added sugars’ means no sugars  
have been added, but naturally occurring 
sugars may still be present (e.g. in 
unsweetened fruit juice).

Meat, fish, eggs, beans and other non-dairy sources of protein recipes and tips

Recipes for successTried and tested, nutritionally analysed recipes to help you offer a popular menu and tips to meet the national standards for school food

LUNCHTIME
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‘WHAT WORKS WELL’ 
The School Food Plan’s ‘What Works Well’ Recipe Hub brings 
together over 100 recipes for pupils’ favourite meals and 
snacks, all checked against the School Food Standards. These 
tried and tested recipes have been created by school cooks and 
caterers and are available at: 

www.whatworkswell.schoolfoodplan.com

RECIPE:
Bean Burger and 

Wholemeal Roll

JEANETTE 
ORREY’S 
TOP TIPS FOR 
SCHOOL COOKS AND 
CATERERS. GREAT 
PRESENTATION AND 
TASTY SCHOOL MEALS 
School food is not just about serving food at lunchtime. We 
need to get children to try food that they may not have had 
before and to come into the school hall or the dining area 
for lunch. 

Before you even ask the children to try different foods, 
there are several things you need to ask yourself, such as: 

• Do the pupils know who you and your team are? 
• Have you got the backing of the whole school? 
• Are you able to talk to the children in the classroom  

or assemblies about what you do in the kitchen? 
• Are you able to show some of the pupils around the kitchen 

so that they get a feel of what you and your team do and  
how you get their meal ready? 

• Can you hold taster sessions? 
• Is the catering team considered part of the wider school team? 

Then, ask yourself: would you want to eat it? 

• Do you taste the food you are cooking? 
• Make sure the counter service is clean and appealing  

- remember you “eat with your eyes”.
• When introducing a new dish, before it goes on a menu,  

ask a group of children to try it, or cook a few variations  
and ask them to pick their favourite.

• If you have room on the counter, place any fruit or vegetables 
from the school garden with information about what  
they are. You could ask the students to help you to create 
these displays.

• Make sure the dining area/school hall is welcoming. Even 
if you only use the school hall for 45 minutes to an hour, it 
should become a dining room.

• Lunchtime supervisors are the front of house staff at your 
restaurant - include them in any changes and all your  
catering plans. 

Lastly, cook the food with love, care and pride – that alone will 
make it taste good. Remember, you are doing a very important 
and worthwhile job – the children need you and so do I. 

Jeanette Orrey MBE is a Food for Life School meals 
advisor, author and school cook.

This recipe makes:  
20 primary servings (85g burger, 
50g roll) 
Prep time:     Cooking time: 
20 minutes    35 minutes

Ingredients 
Allergens: Wheat (gluten), egg, soya, 
sulphites 
• 800g canned kidney beans, rinsed  

and drained (512g drained weight)
• 800g canned butter beans, rinsed  

and drained (456g drained weight)
• 30ml (2 tbsp) vegetable oil
• 400g onions, peeled and finely diced
• 20g (5 cloves) garlic, crushed
• 15g (5 tbsp) dried thyme
• 10g (2 tbsp) ground pepper
• 170g wholemeal breadcrumbs
• 50ml lemon juice
• 50g 1 egg, beaten
• 1kg (20 rolls) wholemeal rolls

Method
1. Preheat the oven to 200°C/400°F/ 

gas mark 6.
2. Heat the oil and fry the onions and 

garlic for 10 minutes until softened.
3. Add the beans and thyme and cook  

for a further 5 minutes.
4. Cool the bean mixture then pulse for  

30 seconds in a food processor or until 
it becomes a rough paste.

5. Add the pepper, breadcrumbs, lemon 
juice and sufficient beaten egg to  
make a stiff mixture.

6. Divide the mix into balls and shape 
into 20 burgers. Place on a greased 
baking tray.

7. Bake the bean burgers in the oven  
for 20 minutes. Serve in a bread roll.

Recipe adapted from:  
Howden School  
and Technology  
and East Riding  
of Yorkshire Council
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A food allergy is when the 
body’s immune system reacts 
unusually to a specific food, 
because it mistakenly perceives 
it as a threat. In children, the 
most common food allergies  
are to milk, eggs, peanuts,  
nuts, fish and shellfish.

Common symptoms of an 
allergic reaction to food include 
itching in the mouth, throat 
or ears, a raised itchy red rash 
(hives), swelling of the face, 
around the eyes, lips, tongue 
and roof of the mouth and 
vomiting. In the most serious 
cases, a severe allergic reaction 
(anaphylaxis, which can include 
breathing difficulties, light 
headedness and feeling like  
you are going to faint) can  
be life-threatening.

There is no cure for a food 
allergy, so people with allergies 
need to avoid the foods to 
which they are allergic. Children 
with diagnosed severe allergies 
may be given a device known as 
an auto-injector pen containing 
a dose of adrenaline to be used 
in emergencies.

Food intolerances are 
different from food allergies. 
Symptoms tend to appear 
more slowly than in food 
allergies (often several hours 
after eating the food), and 
often include diarrhoea, 
bloating and stomach 
cramps. Unlike food allergies, 
food intolerances are not 
life-threatening.

Coeliac disease isn’t an 
allergy or intolerance. It’s an 
autoimmune disease, where 
eating gluten triggers the 
immune system, damaging 
the lining of the gut and also 
affecting other parts of the 
body. Symptoms can include 
bloating, diarrhoea, nausea, 
wind, constipation, tiredness, 
headaches, mouth ulcers, 
sudden weight loss, hair loss  
and anaemia.

Food allergies or intolerances 
must be taken seriously. Schools 
and caterers should work closely  

with parents to support children 
with medically-verified allergies  
or intolerances.

While it can sometimes feel 
daunting to cater for children 
with allergies or intolerances, it 
is important that these children 
can enjoy eating school food 
with their friends. Schools must 
provide a free meal for all children 
in Reception, Year 1 and Year 2. 
This means your school may need 
to cater individually for children 
with special dietary needs. A 
special diet could be due to 
an allergy, intolerance or other 
medical need, because children 
are following a religious or 
cultural diet, or for other reasons, 
like a child who’s vegetarian.

You are expected to take 
reasonable steps to cater for 
allergies and special diets as 
part of your school meals service 
and you are recommended to 
develop a policy and have a 
clear procedure to make sure 
all requests for a special diet 
are handled efficiently and 
appropriately. 

Since December 2014, 
your school has had a legal 
responsibility to provide correct 
and consistent information 
about allergens in the food 
you prepare and serve. This 
means you must be able to tell 
pupils and parents which of 14 
different allergens are included 
in each recipe and food item 
you provide. By doing this, you’ll 
help children with allergies make 
sure they’re choosing options 
which are suitable for them.

This means you or your caterers 
will need to think about the 
ingredients used in each dish 
prepared, and check which 
allergens are present in each 
ingredient, for example by 
checking product labels or 
specifications or by checking  
with suppliers.

• Communicate with the child’s 
parents/carers (and medical 
professionals if required) to 
come up with a clear plan 
on how to manage their 
child’s allergy/special dietary 
requirements in school. 

MANAGING SPECIAL DIETS, FOOD ALLERGIES 
AND INTOLERANCES
What are food allergies, intolerances and coeliac disease?

• Make sure that all catering staff are fully 
informed (and fully understand) about 
children’s special dietary requirements, 
and how these are being met, so they  
can ensure the right food is provided. 

• Ensure clear information is available 
so that all catering and serving staff 
are aware of children’s allergies - for 
example by displaying photos of children 
with allergies and details of the foods 
that they are allergic to. Template 
allergy management plans can be 
downloaded and used by schools from 
the British Society for Allergy and Clinical 
Immunology. 

www.bsaci.org/about/download-
paediatric-allergy-action-plans

FEED ON FIBRE
Dietary fibre is found in the cell walls 
of vegetables, fruits, pulses and cereals 
and is important for a healthy digestive 
system. New recommendations 
suggest increasing intakes of dietary 
fibre to approximately 20g/day for 
children aged 5-11 years and eating  
a variety of foods containing fibre.

•  Wholemeal flour is higher in fibre 
than white flour, so use wholemeal 
flour in pastry, pizza bases and bread.

•  Choose wholegrain starchy foods 
where possible - brown rice, 
wholemeal pasta and wholegrain 
breads are higher in fibre than the 
white equivalents.

•  Leave the skins on potatoes where 
possible e.g. for jacket potatoes  
or wedges.

•  Incorporate vegetables into main 
dishes (e.g. curries, bolognaise,  
pasta sauces).

•  Add lentils, or pulses such as 
chickpeas, and kidney beans to  
main dishes such as casseroles and 
curries, and add pulses and barley  
to soups and stews to increase the 
fibre content and add texture.

• Use a variety of breads to make 
sandwiches (e.g. granary or 
wholemeal breads, rolls and  
wraps), and as the ‘extra bread’ 
provided daily.
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YOUR KITCHEN & 
LUNCH STAFF TEAM

MARKET YOUR MEALS
You know the food you produce is delicious 
and nutritious, but how well are you 
communicating that message to children  
and parents? There are a variety of ways  
you can market your wares and promote  
the brilliant work you are doing:

FACE-TO-FACE
The children see your face every day in the 
school dining hall, but have you ever met their 
parents? A prime opportunity to do this is at 
parents’ evenings or when prospective parents 
come to view the school. Encourage parents 
and pupils to sample the food on offer and be 
on hand to discuss your menus, food allergies 
and so on. This will provide reassurance in 
your offering. Similarly, why not set up a stall 
at the school fair selling school food standards 
compliant snacks and treats?

COMMUNICATION IS KEY
Send home copies of your menu cycles so 
that parents can see the types of dishes you 
are serving, and market your themed days 
and special events via the school newsletter 
and eye-catching posters around the school. 
Surveys are another brilliant way to canvass 
opinion from both parents and pupils, and find 
out what you’re doing well plus uncover areas 
for improvement. 

GET SOCIAL
If your school has a social media presence  
with parents, use it to let parents know about 
the innovative things you are doing. 

SCHOOL WEBSITE
Publish your menu cycles, survey results and 
pictures of happy children in your dining room 
online. You could also upload photos of the 
catering team so that parents can put a face  
to your names. 

REWARDS
‘I ate all my lunch’ stickers are a fantastic, 
cost-effective way to engage with your young 
diners and reward them for good behaviour in 
the dining hall. They also provoke conversation 
about school food between the child and his/
her parents when they get home. 

THERE ARE

80,000
OVER

PEOPLE WORKING 
IN SCHOOL FOOD - 
MAKING IT A BIGGER 
WORKFORCE THAN 
THE ROYAL NAVY - AND 
BETWEEN THEM THEY 
FEED 4.6 MILLION 
CHILDREN A DAY.

What else can you do?

By Nigel Argyle of Elygra Marketing 

Services, who specialise in marketing 

within the school meals sector.

There is no one idea/activity that will alter 

perception or encourage pupils to stay for 

a school lunch. In the same way that large 

companies use all means at their disposal 

to get their messages across to us, so we 

must do the same with pupils and parents. 

Carry out a simple marketing audit of 

your service and use the ‘seven P’S’ model as 

a basis to evaluate how you are currently 

doing. The more of the PS you can use 

in your marketing/communication, the 

more effective you will be at getting your 

message across and pupils/parents seeing 

you in a professional and positive light.

PRICE - we know how good school meals are, but do we tell  
our customers? Where else can you get a 2 course meal for 
less than you would pay for sandwich in the High Street.

PRODUCT - much of what is prepared in schools uses fresh, 
local, sustainable produce - celebrate the awards you have  
and the quality of the ingredients you use.

PLACE - look at the dining environment. Branding does not 
have to be expensive but does make all the difference to your 
‘shop window’.

PROMOTION - do you run them? Customers are savvy and 
expect more than we may think so be adventurous with 
theme days and run them on a regular basis.

PEOPLE - are they professional, on message, positive and 
engaging. They should know what’s in the meals they are 
serving, where it comes from and other such information  
we would expect people to know when serving us a meal.

PROCESS - make it easy for the customer to enjoy school  
food - don’t make any admin procedures off putting.

PHYSICAL EVIDENCE - look at the tangible clues that affect 
peoples perception of you. Look beyond the counter as well  
as on it. Does anything let you down?

Marketing is an ongoing activity, so in summary -  
REVIEW, PLAN, IMPROVE AND REVIEW. 

www.elygra.co.uk
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DINING ROOM 
DOS & DON’TS
BY JEANETTE ORREY

Creating a pleasant dining experience for students and staff to 
enjoy their meals is really important to me. It is vital that you see 
lunchtime as an integral part of the school day. It provides children 
with an opportunity for learning, and a positive atmosphere in 
which to socialise. During my time visiting schools, I have seen 
some really great examples of how to make this happen: 

1. Access to drinking water is a basic requirement for schools. 
Place jugs on tables and use attractive tableware if possible.

2. Give the children enough time to eat. I know lunchtimes are 
busy, but no-one likes to rush their food.

3. Allow the younger reception classes into the dining room first.
4. Teachers and staff should mix with children and sit with them 

to eat their meal. This encourages good quality conversation 
and strengthens positive relationships.

5. Invite parents and guardians to enjoy a school lunch with  
their child .

6. Give your dining hall a name, decorate the room and avoid 
using things like whistles to control noise levels.

7. Avoid leaving open waste buckets near the food that is  
being served.

8. Allow children with packed lunches to sit next to their friends 
having school dinners.

9. Listen to the views of young people about their dining 
experience.

10. Use food in the kitchen that has been grown in the garden, 
and tell pupils where it has come from! 

11. Encourage midday supervisory assistants and school staff  
to work in partnership together.

12. Avoid lengthy queues and discourage adults from pushing  
in front of children.

13. Send menus home regularly, or post them on the school 
website. 

SCHOOL 
WORKFORCE 
DEVELOPMENT
School Workforce Development is 
about providing access to development 
opportunities for all colleagues in schools  
to perform better in their roles and provide 
the best standard of education for children.

One of the actions of the School Food Plan 
was to set up a Workforce Development 
Group to “create a set of commonly-
accepted professional standards, detailing, 
by levels of required competence or 
responsibility, what skills should be  
expected of school catering staff in  
different positions”.

New standards governing the school food 
workforce were unveiled by LACA (the 
Lead Association for Catering in Education) 
in 2015 and cover a range of job roles, 
including:

•  Head of kitchen 
 (catering manager/head chef). 
•  School cook. 
• Assistant cook.
• General kitchen/catering assistant. 
•  Midday supervisor.

The Professional Standards for the school 
catering workforce clearly define the 
professional requirements that underpin the 
delivery of quality school food and help to 
create a consistent standard for the industry.

They say exactly what employers agree are 
the ‘knowledge’, ‘skills’ and ‘behaviours’ 
that an individual needs to achieve the best 
industry standard of performance in their 
job role. They are a way for all front and 
back of house catering staff to see how they 
are doing in relation to what they know can 
be achieved. By supporting schools and 
catering providers to develop a committed 
and skilled workforce, the Professional 
Standards will help to engage and motivate 
employees, raise morale and improve the 
profile and image of the school food sector. 

For more information, visit: 
www.laca.co.uk/sites/default/files/
how_to_use_professional_standards_
version_1.pdf

TRAINING FOR SCHOOL COOKS
The Children’s Food Trust runs face-to-face and online courses 
aimed at helping schools to deliver fantastic lunchtimes. These 
interactive sessions are designed to give you practical tools  
and skills you can use straight away to make a real difference. 

COURSES INCLUDE:
• Train the Trainer - a three-day course for experienced school  

cooks designed to give the skills and confidence needed to  
be able to share your expertise and knowledge with new staff.

• Free school meals - increasing registration and take-up.
• Let’s Get Cooking demonstrator training course.
• Level 2 Food Safety in Catering.
• Level 2 Healthier Foods and Special Diets.
• Level 2 Understanding Behaviour Change.
• Cooking in the curriculum.

For more information visit 
www.childrensfoodtrust.org.uk/childrens-food-
trust/schools/training-for-schools/ 
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COOKING IN THE 
CLASSROOM
Cooking skills are in decline, and with 
fewer children in each generation 
being taught to cook, millions of 
people lack the basic skills and 
knowledge needed to make a simple 
meal from scratch, or have simply 
lost the confidence to try.

To try to counteract this, on the 
recommendation of the School Plan, 
the Department for Education has 
made practical cookery compulsory 
for children up to Year 9. 

Until the 1990s, cooking was part 
of most secondary aged children’s 
education at school in the form 
of home economics. Pupils learnt 
hands-on practical cooking skills and 
often left school being able to make 
an array of different dishes. In the 
90s things changed. 

Food technology replaced home 
economics and the amount of 
practical, hands-on cooking time 
dramatically decreased and the 
emphasis turned away from nutrition.

The new design and technology 
curriculum lays out the importance 
of ‘instilling a love of cooking’ 
in pupils from a young age, and 
requires that children are taught 
about food from Key Stage 1. By 
Key Stage 2, they should be taught 
to prepare and cook a range of 
predominantly savoury dishes using 
a range of cooking techniques. 

Every child deserves to be taught to 
cook at school because it may not 
be possible for parents to pass on 
healthy cooking skills at home.

FOCUS ON FOOD 
Focus on Food provide support and guidance for teachers through 
training, resources, facilities and equipment enabling them to teach 
cooking confidently and effectively.

They also explore innovative ways to support teaching cooking, 
such as their School Cooks training which encourages and helps 
staff working in school kitchens to use their practical skills and 
food safety knowledge to support with practical food education. 

www.focusonfood.org

The implications of compulsory cooking coming onto the curriculum 
are huge - especially for primary schools. Many teachers are not 
trained in teaching cooking and a lot of schools lack the facilities, 
resources and equipment they need. Focus on Food’s Teaching 
Cooking Confidently survey (April 2013) showed:

• 65% of primary and early years’ teachers have had less than  
three hours of practical cooking training during their entire 
teaching training.

• 53% of primary and early years’ teachers have had no 
 cooking skills training.
• 69% of primary school and early years’ teachers say they  

would benefit from training in teaching cooking.
• 72% of primary school and early years’ teachers say their school 

needs support to plan and deliver progressive skills-based 
cooking lessons.

But these vital life lessons don’t need to be taught purely by 
teachers - school cooks can get involved and share their wealth  
of knowledge too. They’ve already got the cooking skills, passion  
for food, understanding of health and safety and use of kitchen 
facilities. There are some great resources available to help schools 
with their food education and practical cooking, including the 
support provided by: 

A STUDY IN LIVERPOOL CARRIED OUT BY 

CITY UNIVERSITY 
FOUND THAT COOKING CLASSES 
HAD A POSITIVE IMPACT ON 
BOTH CHILDREN AND ADULTS, 
INCLUDING AN INCREASE IN  
FRUIT AND VEG EATEN

TEACHING COOKING EFFECTIVELY
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INSPECTION 
TIME

The role that food and food education at 
school plays in children’s health has been 
incorporated into the Ofsted Common 
Inspection Framework, which came into  
effect in September 2015.

Inspectors are now required to make a judgement on 
“personal development, behaviour and welfare” and 
look for evidence of a culture of exercise and healthy 
eating. 

As part of this process, inspectors were asked to 
familiarise themselves with the School Food Plan’s 
guidance around developing a whole school approach to 
food as it is “relevant to their assessment of how schools 
are supporting pupils to keep themselves healthy”.

When reaching this judgement, inspectors will look at the 
extent to which schools are successfully supporting pupils 
to gain “knowledge of how to keep themselves healthy” 
and “make informed choices about healthy eating and 
fitness” throughout their entire inspection. Headteachers 
may be expected to explain how they monitor and 
evaluate food education, so regular surveys of pupils  
and parents to consult their views in the development  
of menus is advised. 

Understanding the importance of good nutrition and 
where food comes can be demonstrated through practical 
cooking and growing activities, as well as farm visits.

WHAT OFSTED SAYS:

SHOUT ABOUT YOUR SUCCESS
Proud of your school’s food? You should be 
shouting about it! The Children’s Food Trust runs  
an award scheme, which enables you to show off 
your school’s commitment to helping children eat 
well - to Ofsted, parents and the wider community. 
Their Good and Outstanding awards will help you:
• reassure parents you’re providing the best food 

for children.
• show Ofsted that you’re supporting children’s 

wellbeing.
• meet national voluntary guidelines on food  

and drink in childcare.
• help children make healthy food choices.
• receive recognition in your local community.

GOOD FOOD AWARD 
You can apply for a Good Food Award by showing 
you have a good menu, a food policy and a 
commitment to improving your setting’s food even 
further. You must complete a self-assessment form 
to do this, and your award is valid for one year.

OUTSTANDING FOOD AWARD 
For this award, one of the Children’s Food Trust 
assessors will also come out to visit you. 

For more details visit: 
www.childrensfoodtrust.org.uk/childrens-
food-trust/early-years/training/award/

“ Inspectors will look for evidence of a culture 
or ethos of exercise and healthy eating 
throughout their entire inspection visit, in 
classrooms as well as in the school canteen. 
They will look at the food on offer and 
visit the canteen to see the atmosphere and 
culture in the dining space and the effect 
this has on pupils’ behaviour.

“ Inspectors will also speak to school leaders 
about how they help to ensure a healthy 
lifestyle for pupils by helping them gain 
knowledge of a good diet, physical exercise 
and mental and physical wellbeing. In 
addition to this, under the judgement on 
‘leadership and management’ they will  
also consider the breadth and balance  
of the curriculum, of which practical 
cookery is now a part.”
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FROM ESSENTIAL STORE CUPBOARD ITEMS THROUGH TO PREMIUM FINISHED 
PRODUCTS, THE COUNTRY RANGE BRAND PROVIDES YOU, THE CATERER, WITH A 
VALUE FOR MONEY PROPOSITION WITHOUT ANY NEED TO COMPROMISE ON TASTE 
OR QUALITY. ALL OUR PRODUCTS HAVE BEEN SPECIFICALLY DEVELOPED FOR USE  
IN A PROFESSIONAL KITCHEN AND TESTED TO DELIVER CONSISTENT PERFORMANCE. 

OUR POLICIES
Our products do not contain genetically modified (GM) 
ingredients. All hydrogenated fats are to be removed from  
our products and shall not be used in the development of  
any new products.

We’re working to meet the voluntary targets set by the Food 
Standards Agency (FSA) for the sodium salt contents of specific 
foods by 2017. We are working with our suppliers who use palm 
oil towards sourcing this material from sustainable managed 
sources that do not cause such damage to the environment.

We’re committed to meeting the FSA and Department of 
Health initiatives on reducing the nation’s intake of excessive 
sugars and fats. We’re committed to reducing the impact 
on the environment of excessive packaging for foods and 
non-foods so biodegradable or recyclable materials are used 
wherever possible on our products.

We have over 850 products 
in our range covering grocery, 
chilled, frozen and non-food. So 
whether you’re after an allergen-
free bouillon or need a little 
inspiration to refresh your menu, 
visit our website where you’ll 
also find nutrition and allergenic 
information for every product. 

Our Professional non-food range 
has been developed to maintain 
the highest professional 
hygiene standards and has been 
formulated for use generally 
throughout your school kitchen. 
Safety Data Sheets are available 
for all our non-foods products 
and can be downloaded from 
our website. 

Whether it’s launching new lines 
or tweaking existing recipes, 
we’re constantly evolving our 

products and range to meet 
your changing needs and 
demands as well as responding 
to the latest food trends.

Get involved
If you’ve any questions or 
feedback our products, we’d 
love to hear from so do get in 
touch hello@countryrange.co.uk

Or if you’d like to show off 
your Country Range creations, 
be part of our Inspiration 
Population on Twitter and 
Instagram @countryrangeuk 
#countryrange

For more brand information  
and inspiration, including plenty 
of mouthwatering recipes  
and quirky tips on using  
store-cupboard staples, visit  
www.countryrange.co.uk

“We use a lot of country range 
products, from the battered fish to 
sponge mixes, oil, tinned tomatoes, 
sauces and dressings. It really is 
great value whilst at the same time 
being great quality.” 

SCHOOL

RECIPE:
Meatless Meatballs with 

Tomato Sauce

Ingredients 
• 100g carrot  

• 1600g Country Range Chickpeas  

• 2 medium eggs    

• 1g Country Range Black Pepper - 
Ground  

• 1g Country Range Coriander - Ground  

• 100g Country Range Frozen Sweetcorn  

• 10g Country Range Garlic Purée  

• 13ml Country Range Vegetable Oil 
(Rapeseed)   

• 150g onion  

• 1800g Country Range  
Tomato and Basil Sauce  

• 100g Country Range  
Breadcrumbs  

Country Range
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CLEAN UP

Whenever  
we talk about  
food, whether  
it is relating 
to storage, 
preparation  
or handling we 
need to consider 
not just effective 
cleaning but the 
added aspect 
of disinfection/
sanitisation.

SURFACES
When it comes to cleaning surfaces  
in your school kitchen which food 
comes into contact with we have a 
very effective ‘2 in 1’ ready to use 
product, the Kitchen Cleaner & 
Sanitiser (CRG713). To clean food 
contact surfaces effectively there is  
an easy process to follow:

1. Remove any visible food and dirt 
from the surface.

2. Apply the Kitchen Cleaner & 
Sanitiser by spraying directly onto 
a clean damp cloth and applying 
it to the surface area. A minimum 
contact time of 30 seconds should 
be observed which will allow 
a disinfection rating of 99.99% 
in accordance with BS EN 1276 
standards.

3. Wipe off with a clean damp cloth 
or paper towel and then repeat 
the process to ensure complete 
disinfection.

4. The biocide in this product 
(Benzalkonium Chloride) has an 
MRL (Maximum Residue Level) 
of 0.1ppm and therefore food 
preparation surfaces must be 
rinsed thoroughly with clean water 
after disinfection. The product  
itself is odourless and is non 
tainting. DO NOT DILUTE

When cleaning any surface or 
equipment particular attention 
should be paid to other areas of 
food preparation areas, tables and 
equipment such as the underside 
of the surfaces, any ‘lipped’ edges 
(such as on stainless steel tables), 
handles, hinges, switches, fridge seals, 
and wheels at the base of tables or 
equipment. All of these areas can 
harbor bacteria and are commonly 
missed during cleaning.

For all other hard surfaces within the 
kitchen area we have the Heavy Duty 
Cleaner Sanitiser (CRG991), which 
is a highly concentrated ‘degreaser/
cleaner’ and is effective on surfaces 
and equipment that comes into 
contact with a lot of grease and fats 
(cooker hoods/canopies and filters, 
fat fryers, floors, walls, ceilings etc). 

This product is designed to be diluted 
down, ideally using hot water as 
heat is a very important element to 
ensure effective cleaning. As the name 
suggests, the product also contains 
an effective santiser built in for added 
assurance (this product passes BS EN  
1276:2009 at 1:10 dilution with a five 
minute contact time).

• For general use – dilute 1:25 spray  
or wipe over surface.

• For heavy grease and grime –  
dilute 1:5.

• Do not allow to dry onto glass  
or aluminium.

• The biocide in this product 
(Benzalkonium Chloride) has an 
MRL of 0.1ppm and therefore food 
preparation surfaces must be rinsed 
thoroughly with clean water after 
disinfection.

FLOORS
The problem of slippery floors can  
be largely removed by deck scrubbing 
the floor regularly. Mopping is 
effective for picking up surface residue 
but most flooring in catering set ups 
are porous by nature which means 
that dirt harbours within. To ensure 
effective cleaning a combination of 
elements is required;

1. The correct chemical for the job.
2. Physical agitation of the area.
3. An appropriate amount of time 

spent cleaning.
4. Using hot water.

Deck scrubbing using a stiff 
bristled brush agitates the 
chemical solution deep into the 
floor. When the solution is left  
for a few minutes it will suspend 
the grease and dirt bringing it to 
the surface. A mop and clean,  
fresh water should then be used  
to rinse the area. You should notice  
a big difference when regularly 
using this process, in that the  
floor should have more grip and  
as a result be safe to walk on.  
The floors appearance should  
also improve significantly.

THE QUALITY OF THE FOOD PRODUCED IS TO A LARGE 
DEGREE DEPENDENT ON THE STANDARD OF CLEANING 
AND HYGIENE CONSTANTLY MAINTAINED WITHIN THE 
KITCHEN AREA.

CLEAN UP
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TOP HYDRATION FACTS
• Water accounts for about 60% of a child’s body weight and 

performs crucial roles such as carrying nutrients and waste 
products between our major organs, helping regulate body 
temperature, lubricating our moving parts, and acting as a  
shock absorber.

• Our brains are 73% water; poor hydration can have an adverse 
effect on how our brains function.

• A Natural Hydration Council study published in Complete Nutrition 
(May 2012) found that providing children with water at school 
significantly increased levels of cognition, including factors such  
as visual memory and performance.

• 60% of the population still only drink one serving of water a day.

WHAT IS DEHYDRATION?
Dehydration is simply not having enough water in your 
body. It may result from not drinking enough and/
or from losing body water and can develop rapidly or 
slowly. Classroom conditions (central heating, summer 
temperatures, and sun through windows) and physical 
activities, including sport and active play, cause pupils 
to lose a lot of water quickly. Some pupils are unable or 
unwilling to drink adequately for their age or activity levels 
on a regular basis at school, contributing to the cumulative 
effects of dehydration (chronic i.e. long-term dehydration).

The sensation of thirst is not triggered until we are 
dehydrated (a loss of 1-2% of body weight in water),  
so it’s important to encourage pupils to drink regularly 
whether they feel thirsty or not. In a child weighing 30kg,  
1% equates to a water loss of 300ml (about the amount  
of water in a very large glass).

Water makes up about 73% of the brain and is an essential 
element in neurological transmissions. Poor hydration 
adversely affects a child’s mental performance and  
learning ability. Studies show that once thirst is felt,  
mental performance including memory, attention and 
concentration decreases by 10%. This decline in mental 
performance deteriorates progressively as the degree  
of dehydration increases.

KEEPING 
HYDRATED
CHILDREN ARE AT GREATER 
RISK OF DEHYDRATION 
THAN ADULTS DUE TO THEIR 
LOWER BODY WEIGHT AND 
SMALLER RESERVE OF BODY 
FLUIDS. EQUALLY, WHILST 
ADULTS OFTEN HAVE EASY 
ACCESS TO A SUPPLY 
OF WATER, CHILDREN 
TEND TO RELY ON THEIR 
CAREGIVERS TO PROVIDE 
DRINKS AND OFTEN 
DON’T RECOGNISE THE 
EARLY STAGES OF THIRST. 
RESEARCH SUGGESTS THAT 
JUST A 1% TO 2% BODY 
WEIGHT LOSS CAN LEAD TO 
SIGNIFICANT REDUCTIONS 
IN CONCENTRATION AND 
MENTAL PERFORMANCE.

AS A CHILD’S  
BODY IS AROUND 
60% WATER, IT  
IS IMPORTANT TO 
KEEP THEM TOPPED 
UP WITH FLUID 
DURING THE DAY.
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HOW MUCH 
FLUID SHOULD 
A CHILD BE 
DRINKING?
The amount of fluid a child needs depends on many 
factors including age, gender, weather and physical 
activity levels.

It is advised that children should aim to drink 
approximately 6-8 glasses of fluid per day (on  
top of the water provided by food in their diet). 
Younger children need relatively smaller drinks  
(e.g. 150ml serving).

It is estimated that 70-80% of the recommended 
amount of fluid comes from drinks and 20-30%  
from food.

ADVICE FOR SNACKTIME 
•  Place pieces of fresh fruit in fruit bowls on  

the servery nearest the tills to encourage impulse 
purchases.

•  Chop up pieces of fruit and serve them in a 
plastic pot or bag, for a simple, healthy,  
grab-and-go snack.

•  Toasted teacakes, malt loaf or homemade 
cinnamon and raisin rolls can be tasty snacks.

•  Check the sugar content of yoghurts, and 
choose those lower in sugars, or provide  
plain yoghurt flavoured with fruit.

•  Remember that snacks with added sugar, cakes,  
biscuits and desserts shouldn’t be provided.

•  Provide wholegrain toast or bagels.
•  Try soups containing lentils or beans  

as a warming winter snack.
•  Offer vegetable sticks and houmous  

or other dips as a snack option.

SCHOOL-COMPLIANT 
DRINKS
Under the School Food Standards, free, fresh 
drinking water should be available at all times. 

The only other drinks permitted in schools are:
• plain water (still or carbonated).
• lower fat milk or lactose-reduced milk.
• fruit or vegetable juice (max 150ml).
• plain soya, rice or oat drinks enriched  

with calcium; plain fermented milk (such  
as yoghurt) drinks.

• combinations of fruit or vegetable juice  
with plain water (still or carbonated, with  
no added sugars or honey).

• combinations of fruit juice and lower fat  
milk or plain low-fat yoghurt, plain soya, rice  
or oat drinks enriched with calcium, cocoa  
and lower fat milk, flavoured lower fat milk,  
all with less than 5% added sugars or honey.

• tea, coffee, hot chocolate.

Combination drinks  
are limited to a portion  
size of 330ml. They  
may contain added  
vitamins or minerals,  
and no more than 150ml  
of fruit or vegetable 
juice. Fruit or vegetable 
juice combination drinks 
must be at least 45% 
fruit or vegetable juice.

RECIPE:
Summer Fruit Yoghurt 

Crunch Pots

This recipe makes: 60 primary servings (135g) 
Prep time: 20 minutes     
Cooking time: 20 minutes

Ingredients 
Allergens: Milk, oats (gluten) 
• 350g unsaturated-fat 

spread
• 350g caster sugar
• 220g golden syrup
• 500g porridge oats

• 1kg blueberries
• 1kg raspberries
• 1kg strawberries
• 3 litres low-fat  

natural yoghurt

Method
1. Preheat the oven to 190°C/375°F/

gas mark 5.
2. Gently melt the spread, sugar 

and golden syrup in a heavy-
bottomed saucepan.

3. Stir in the oats and mix well, 
ensuring they are well coated.

4. Line a baking tray with 
parchment paper. Spread the 
oat mixture over the baking tray to a thickness of 
around 2cm.

5. Cook for 20 minutes until set and golden brown.
6. Mix the blueberries, raspberries and  

strawberries in a bowl.
7. Portion the mixed fruit into pots  

or serving dishes.
8. Layer the yoghurt on top of the fruit.
9. Crumble the cooled oat mix over the  

top and serve.

Switch  

your fruit
s 

depending
 on the 

season
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HOW WILL THE 

IMPLEMENTATION OF 

ACADEMIES AFFECT THE 

EDUCATION SECTOR?

Some of the strongest examples of good school 

food come from the academy community. 

Manchester Health Academy, in Wythenshawe,  

is a shining example of how to take a whole 

school approach to food, with a range of 

initiatives to make healthy living a focus for all 

students. It ru
ns taster sessions of new school 

meals and provides opportunities for families to 

learn cooking skills with professionals from the 

local community. The school says that combining 

lots of different interactive ways to engage 

students and their parents has been the key  

to its success - getting them thinking and talking 

about food far beyond the lunch hour. 

The Academy’s work made it th
e very first  

school to join our Children’s Food Trust Award 

scheme. Combined with that of many other 

academies country wide, its work is testament 

to the huge role food can play in students’ 

education, and how the national school food 

standards can become a springboard for schools 

wanting to review and grow their own healthy 

eating initiatives.

However, more than 3,800 schools in England 

are currently exempt from following national 

school food standards. All maintained schools in 

England, as well as academies and free schools 

set up before September 2010 or after June 

2014, are legally required to meet the legislation, 

which applies to food served right across the 

school day. But academies created between 

September 2010 and June 2014 are encouraged 

to use them, rather than having to by law. It’s a 

worry for the school food community, as all the 

evidence shows regulation helps to improve 

the food schools serve and the food that children 

actually eat at school, where voluntary guidelines 

saw those things deteriorate.

Encouraging steps have been made towards 

creating a more level playing field in school 

food - including Ofsted’s new Common 

Inspection Framework, which guides inspectors 

to observe pupils over lunchtime, including in 

the dining room, and to see that children can 

explain accurately and confidently how to keep 

themselves healthy. Inspectors will note if a 

school’s food doesn’t support a whole school 

approach to healthy eating and living. A step in 

the right direction, but there is still m
uch work to 

do to ensure there is consistency in food provision 

for all schools - something our Children’s Food 

Trust Award scheme aims to tackle. 

Every child has the same right to healthy food 

at school. The loophole for some academies and 

school food standards is very simple to fix. There 

shouldn’t be one rule on food for some schools 

and another rule for the rest – it’s basic stuff to 

protect children’s health: we expect every school 

to make sure kids are wearing their seatbelts on 

the school minibus. So shouldn’t we also expect 

every school to serve food that’s healthy? Very 

simply, when students eat better, they do better  

- so it’s in every school’s interest to give students 

a consistent message on what it m
eans to eat  

and cook well.

Linda Cregan - 

CEO of the Children’s Food Trust 

Children need good nutritio
n to meet their 

full potential, and the school environment 

can have a powerful influence on their eating 

habits - no other public institution has such 

uninterrupted and intensive contact with 

children during their first two decades in life. 
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USEFUL 
WEBSITES 

Catering Mark Handbook 
for Schools: 

www.sacert.org/catering/standards

Cooking information 
and resources: 

www.focusonfood.org

Growing information and resources: www.gardenorganic.org.uk/schools

For resources & information on the 
School Food Standards:

www.schoolfoodplan.com/standards

Love British Food
This site features a Teacher 
Zone where you’ll find 
everything you need to bring 
British food alive in your 
school and get your pupils 
excited about the wonderful 
food we produce in this 
country. You’ll also find 
information on taking part  
in British Food Fortnight  
- now an established date  
on the school calendar. 

www.lovebritishfood.co.uk/
resources/teachers-zone

World Food Programme Featuring 
downloadable activities that can be 

adapted to fit existing lessons plans. www.wfp.org/students-and-teachers/
teachers/classroom-activities

Best practice case studies and real life school food solutions:www.whatworkswell.schoolfoodplan.com

Information on how to develop a whole 

school approach & school food policies:

www.healtheducationtrust.org.u
k

Jamie Oliver’s  

Kitchen Garden Project 

Jamie Oliver’s unique online community 

and teaching resource hub supports 

UK primary schools in bringing food 

education and cooking skills to life. The 

hub is jam-packed with hundreds of 

delicious Jamie Oliver recipes, lesson 

plans, helpful teaching notes, growing 

units, curriculum-linked activities, 

nutrition information, videos and other 

supporting materials. The resources are 

designed to provide teaching staff with 

everything they need to help children 

learn how to grow food from seed and 

to cook nutritious meals from scratch.

www.jamieskitchengarden.org 

Let’s Get Cooking 
Let’s Get Cooking is this country’s 
largest network of healthy cooking 

clubs for children and their 
families. Set up by the Children’s 
Food Trust in 2007, their first 

5000 clubs were created in schools 
and supported with Big Lottery 

funding and have already reached 
more than 3 million people.

 www.childrensfoodtrust.org.uk
/lets-get-cooking/

Countryside Classroom REPRESENTS LOTS OF 
ORGANISATIONS TO PROVIDE A 

SINGLE WEBSITE WITH HUNDREDS 
OF TEACHING RESOURCES,  

PLACES TO VISIT AND LOCAL 
SUPPORT SERVICES ALL  

ABOUT FOOD, FARMING AND  
THE NATURAL ENVIRONMENT. 

WWW.COUNTRYSIDECLASSROOM.ORG.UK

Food - a fact of life 
The British Nutrition Foundation has 
developed a range of support materials 
and training opportunities for schools 
to help implement cooking as part of the 
curriculum. www.foodafactoflife.org.uk

DUNNS FOOD & DRINK LTD
32 Glasgow Road, Blantyre, Glasgow, G72 0JY

t: 01698 727 777  f: 01698 727 740  www.dunnsfoodanddrinks.co.uk  e: orders@dunnsfoodanddrinks.co.uk
@Dunnswholesale


