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Guidelines for Packed Lunches

Overall Aim of the Policy:
To promote and encourage that all packed lunches from home and consumed in school provide the pupil with healthy and nutritious food in a balanced mix.

The Setting:

We have 304 pupils 4-11.  Predominantly we serve a white British population although there is a small and increasing number of mixed race or ethnic minority pupils.

Following a parents’ forum meeting in October 2008, a working party of  parents was assembled to consider government advice, NHS advice and parental thinking about packed punches.

How the Guidelines were formulated:

After initial forum discussion, a working party discussed a draft to be shared with governors prior to sending to parents.

The purpose was to make a positive contribution to children’s health and nutrition and to provide a framework for parents looking for guidance on what to send from home, or support for choices they were already making; and to begin an ongoing process of education about healthy eating choices.

National guidance

The guidance was drawn up using a range of national documents including material from the local NHS trust and a draft policy from the school food trust.

Food and Drink in Packed Lunches: the guidance

The school will provide facilities for pupils with packed lunches to mix with children with school dinners, fresh water during the day and storage for the lunchboxes.  Chilled storage is not currently available.

Packed Lunches should include:

· A balance of foods including fresh and unprocessed foods where possible. 

· A portion of fruit and vegetables daily 

· Meat, fish or other source of non-dairy protein daily 

· Starchy food ( bread, pasta, potatoes, cereal ) daily 

· A dairy food if no allergies prevent this 

· Water, fruit juice, milk or smoothies 

We ask that crisps, if included, be low-fat/low additive. High-fat/high sugar products should be given only occasionally and as part of a balanced lunch.

The school will encourage pupils to take home leftover food/wrappings so that parents know what has been eaten and to minimize packaging waste at school.

Assessment, evaluation and reviewing:

MSA staff will be invited to feedback half-termly on their general impression of packed lunches.  Pupils with special diets will be given due consideration.  The working party will meet in May 08 to review effectiveness and consider further steps; changes to advice, parental response, initiatives to reduce waste or other emerging concerns.

Dissemination of the Guidelines:

The guidelines are available on the website will be incorporated into the new school prospectus.  The school uses all available opportunities to promote these guidelines as part of a whole school approach to healthier eating and healthier life choices.
All school staff, including teaching and catering staff and the school nurse, are informed of the guidelines, and invited to future redrafting and evaluation.
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