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1. Introduction 
 
• This document outlines the methods, aims and organisation of healthy eating at Hillview 

International Primary School. 
• As a school we recognise the important connection between a healthy diet and a pupil’s ability 

to learn effectively and achieve high standards in school. 
We also recognise the role a school can play, as part of the larger community, to help promote 
family health. Sharing food is a fundamental experience for all people; a primary way to nurture 
and celebrate our cultural diversity; and an excellent bridge for building friendships, and inter-
generational bonds. 

• The implementation of this policy is the responsibility of all staff. 
 
2. Goal 
 
• The educational goal is to improve the health of the school community by teaching pupils and 

families ways to establish and maintain life-long healthy and environmentally sustainable eating 
habits. This can be accomplished through food education and skills (such as cooking and 
growing food) and the food that children bring to school for snacks. 
 

3. Aims 
 
To encourage pupils to have snacks that: 
• are healthy, balanced and nutritious 
• provides children with the energy and nutrients they need to do well at school 
• helps children to develop healthy eating habits. 
• To integrate this goal into all aspects of school life, in particular: 

o Healthy snacks 
o The curriculum 
o Pastoral and social activities 

 
Snacks 
• Children are encouraged to bring healthy snacks and packed lunches to school in order to 

provide the pupil with healthy and nutritious food . 
• The School Food Trusti states that, packed lunches should include: 

o At least one portion of fruit and one portion of vegetables every day. 
o Dairy food such as milk, cheese, yoghurt, fromage frais or custard every day. 
o Only water, still or sparkling, milk, yoghurt drinks. 

• Packed lunches should not include: 
o Snacks such as crisps. instead, include seeds, vegetables and fruit (with no added 

sugar). Savoury crackers or breadsticks served with fruit, vegetables or dairy food are 
also a good choice. 

o Meat products such as sausage rolls, individual pies, corned meat and sausages/ 
chipolatas, samoosas and spring rolls could be included. 

• The school also recognises that some pupils may require special diets, in this case parents are 
urged to be responsible in ensuring that packed lunches are as healthy as possible. For these 
reasons pupils are also not permitted to swap food items.. 

 
 
 
 
 
 



Use of Food as a Reward 
 
• The school does not encourage the regular eating of sweets or other foods high in sugar or fat, 

especially as a reward for good behaviour or academic achievements. Other methods of 
positive reinforcement are used in school, such as praise, stickers and celebration assemblies. 

 
Sweets and Cakes from Home 
 
• Only birthday sweets or cakes will be distributed to the children.  
• There will be opportunities within the school year for the pupils to receive a 'treat’ such as 

Christmas parties, Easter, other festivals and when baking within the class. 
 
Food Hygiene 
 
• Pupils are reminded to wash their hands when they go to the toilet throughout the school day 

and that they wash their hands before they eat. 
• When food is handled and prepared in school adults are aware of basic food hygiene. 
 
Dissemination 
 
• The school will write to all new and existing parents/carers to inform them of the policy via the 

school newsletter. 
• The policy will be incorporated into the website. 
• The school will use opportunities such as parents’ evenings and Healthy Packed Lunch 

workshops to promote this policy as part of a whole school approach to healthier eating. 
• All school staff, including teaching and the school nurse, will be informed of this policy and will 

support its implementation. 
• This policy will be reviewed regularly by the school staff 



Curriculum Links 
  
At Hillview International School there are a number of opportunities for pupils to develop knowledge 
and understanding of health, including healthy eating patterns and practical skills that are needed to 
understand where food comes from such as shopping, preparing and cooking food. 
 
Literacy provided children with the opportunity to explore poetry, persuasion, argument and 
narrative work using food and food related issues as a stimulus, e.g. writing to a company to 
persuade them to use non-GM foods in children’s food and drink etc. 
 
Numeracy can offer the possibility of understanding nutrition labelling, calculating quantities for 
recipes and weighing and measuring ingredients. 
 
Science provides an opportunity to learn about the types of food available, plant growth, the effects 
of heat on food, nutritional composition, digestion, the function of different nutrients in contributing to 
health and how the body responds to exercise. 
 
ICT can afford pupils the opportunity to research food issues using the Internet and other electronic 
resources. Pupils design packaging and adverts to promote healthy food choices and record results 
of food surveys. 
 
Food Technology (as part of DT) provides the opportunity to learn about where food comes from 
and apply healthy eating messages through practical work with food, including preparation and 
cooking. 
 
PSHE encourages young people to take responsibility for their own health and well-being, teaches 
them how to develop a healthy life style and address issues such as body image. Pupils are able to 
discuss issues of interest to young people, e.g. advertising and sustainable development. PSHE 
also provides the opportunity to discuss the role of certain foods in the major religions of the world. 
Children experience different foods associated with religious festivals. 
 
Music can provide pupils with knowledge about different properties of cooked and uncooked food 
where pulses and grains are used in unpitched percussion instruments. 
 
Art gives the pupils the chance to make observational drawings of healthy food and design healthy 
eating posters. 
 
Geography provides a focus on the natural world and changing environment, offering the chance to 
consider the impact our consumer choices have on people across the world that rely on growing 
food as their source of income. Pupils can learn which foods grow in which countries, food miles, 
transport and wastage. 
 
History provides insight into changes in diet and food over time. 
 
Physical Education provides pupils with the opportunity to develop physically and to understand the 
practical impact of sport, exercise and other activities, such as walking. 
 
To be reviewed: September 2015 
 
 
                                                
i http://www.childrensfoodtrust.org.uk/ 


