The School Food Standards

Eating in school should be a pleasurable experience: time spent sharing good food with peers and teachers.

These school food standards are intended to help children develop healthy eating habits and ensure that they get the energy and nutrition they need across the whole school day. It
15 Just as important to cook food that looks good and tastes delicious; to talk to children about what is on offer and recommend dishes; to reduce queuing; and to serve the food in a
pleasant environment where they can eat with their friends.

As a general principle, 1t 1s important to provide a wide range of foods across the week. Variely is key — whether it 1s different fruits, vegetables, grains, pulses or types of meat and
Sish. Children love to hear the stories behind their food. Use fresh, sustainable and locally-sourced ingredients (best of all, from the school vegetable garden), and talk to them about

what they are eating. Go to www.schoolfoodplan.com/www to find examples of what other schools are doing to encourage children to eat well.

Remember to use Government Buying Standards for Food and Catering Services alongside these standards to help reduce salt, saturated fat and sugar in children’s diets.

* This Standard applies across the whole school day, including breakfasts, morning breaks, tuck shops, and after school clubs

Fruit and
vegelables

One or mere pertiens of vegetables er
salad as an accempaniment every day

One or mere pertiens of {ruit every day

A dessert centaining at least 50% fruit
twe er mere times each week

At least three different fruits and three
different vegetables each week

Foods high in fat,
sugar and salt

Ne mere than twe pertiens ef feed that
has been deep-fried, batter-ceated, or
breadcrumb-ceated, each week*

Ne mere than twe pertiens ef feed
which include pastry each week*

Ne snacks, except nuts, seeds, vegetables

and fruit with ne added salt, sugar er
fat*®

Saveury crackers er breadsticks can be
served at lunch with fruit er vegetables
or dairy feed

Ne cenfectienery, checelate or
checelate-ceated preducts™

Desserts, cakes and biscuits are allewed
at lunchtime. They must net centain

any cenfectienery

Salt must net be available te add te {eod
after 1t has been ceeked™

Any cendiments must be limited te

sachets or pertiens eof ne mere than 10g
or enc teaspeenful*
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Milk and dairy

A pertien ef feed {rem this greup every
day

Lewer fat milk must be available fer
drinking at least ence a day during
scheel heurs

Meat, fish,
eggs, beans

and other non-dairy
sourcees of protein

A pertien ef feed {rem this greup every
day

A pertien ef meat er peultry en three er
mere days each week

Oily fish ence or mere every three weeks

Fer vegetarians, a pertien of nen-dairy
pretein en three or mere days each week

A meat er peultry preduct
(manufactured or hememade, and
meeting the legal requirements) ne mere
than ence each week in primary scheels
and twice each week in secendary
scheels*

Food provided
oulside lunch

* I'ruit and/er vegetables available in all
scheel feed eutlets

* Ne saveury crackers and breadsticks
* Ne cakes, biscuits, pastries er desserts

(except yeghurt er fruit-based desserts
centaining at least 50% fruit)

Starchy food

One or mere whelegrain varieties of
starchy feed each week

One or mere pertiens of feed {rem this
greup every day

Three or mere different starchy feeds each
week

Starchy feed ceekecd in fat er @1l ne mere
than twe days each week*

Bread - with ne added fat or @1l - must be
available every day

Healthier drinks®

Iree, fresh drinking water at all times
The enly drinks permitted are:

* Plain water (still er carbenated)

* Lewer fat milk er lactese reduced milk
* Fruit er vegetable juice (max 150 mls)

* Plain seya, rice or eat drinks enriched
with calcium; plain fermented milk (e.g.
yeghurt) drinks

* Cembinatiens ef fruit er vegetable juice
with plain water (still er carbenated, with
ne addcd sugars er heney)

* Cembinatiens ef fruit juice and lewer fat
milk er plain yeghurt, plain seya, rice er
eat drinks enriched with calcium; cecea
and lewer fat milk; flaveured lewer fat
milk, all with less than 5% added sugars er
honey

* Tea, celfee, het checelate

Cembinatien drinks are limited te a
pertien size of 330ml. They may centain
added vitamins er minerals, and ne mere
than 150mls fruit er vegetable juice. Fruit
or vegetable juice cembinatien drinks must
be at least 45% fruit er vegetable juice
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