Standards for school food other than lunch

The following is from the School Food Trust www.schoolfoodtrust.org.uk
One in eight of our children is now obese and increasingly at risk of chronic diseases such as type 2 diabetes. The Chief Medical Officer has called this a health time bomb – it’s time to stop it ticking in our schools and rebalance our children’s diets.

New food standards from September will improve school meals. But they won’t do any good if pupils are still surrounded with chocolate, crisps and drinks that fill them up with sugar and fat during the school day. It’s not in children’s best interests to have unlimited access to these products, and they stop them eating more nourishing foods. Anecdotal evidence suggests that when these products are removed behaviour improves, so this could also have implications for better learning.

It is clear that children are eating too many foods with too much sugar, fat and salt, and little or no nutritional value. By helping them manage choice, we can increase the variety of foods our children eat and make the easy choice the healthy choice. 

The School Food Trust's advice is that new standards should be consistently applied to every other food outlet in schools - including breakfast and after school meals, mid-morning break services provided by school or by caterers, vending machines and tuck shops.

It recommends the following standards: 

· no confectionery should be sold in schools 

· no bagged savoury snacks other than nuts and seeds (without added salt or sugar) should be sold in schools (We do not recommend nuts) 

· a variety of fruit and vegetables should be available in all school food outlets. This could include fresh, dried, frozen, canned and juiced varieties 

· children and young people must have easy access at all times to free, fresh, preferably chilled, water in schools so that children do not have to visit the toilet block to get water 

· the only other drinks available should be bottled water (still or sparkling), skimmed or semi-skimmed milk, pure fruit juices, yoghurt and milk drinks (with less than 5% added sugar) or drinks made from a combination of these (such as smoothies), tea or coffee or low calorie hot chocolate

· every school should have a whole school food policy, preferably reflected in its Developing Excellence Plan 

The Trust’s advice applies only to food sold in schools as part of pupil provision and not to food sold on school premises during voluntary activities (e.g. fundraising events like a Summer Fayre) nor does it apply to lunchboxes. 

	To help parents pack a healthy balanced lunch for their child, a whole month’s worth of lunchbox ideas has been carefully put together to make sure there is a balance over the week for energy, total fat, saturated fat, carbohydrate, protein, salt and sugar. 

	For more information to pass to parents visit

http://www.foodstandards.gov.uk/news/newsarchive/2003/sep/lunchbox

	  


Schools are expected to start putting this in place from September 2006, although it does not become law until September 2007.

 PLEASE NOTE

Any area that is owned or funded in any way by the school, eg Youth blocks, swimming pools, annexes etc are expected to comply with these standards.

