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Overall aim of the policy.  

Our aim is to ensure that all packed lunches brought from home and consumed in 

school (or on school trips) provide the pupil with healthy and nutritious food 

that is similar to food served in schools, which is now regulated by national 

standards. 

 

The Healthy Team Membership: 

➢ Parent Governor  

➢ Lunchtime Supervisors 

➢ Mrs Hall 

➢ Mrs Catney 

 

This policy has been developed by the Healthy Team and was formulated to: 

 

➢ Make a positive contribution to children’s health and our Healthy Schools 

Status. •  

➢ To promote a positive relationship with food amongst children. 

➢ To encourage a happier and calmer population of children. 

➢ To promote concentration and learning – being well – doing well. 

➢ To promote consistency between packed lunches and food provided by 

schools which must adhere to national standards set by the government. 

 

This policy applies to all pupils and parents providing packed lunches to be 

consumed within school or on school trips during normal school hours beginning 

from September 2018. 
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Food and drink in packed lunches 

The policy states that: 

➢ The school will provide facilities for pupils bringing in packed lunches and 

ensure that free, fresh drinking water or milk is always readily available. 

➢ The school will provide attractive, appropriate, and social lunchtime 

eating arrangements. 

➢ As fridge space is not available in school, pupils are advised to bring 

packed lunches in insulated bags with freezer blocks, where possible, to 

stop the food going off. 

➢ The school will work with parents/guardians to advise that packed lunches 

follow the list below. 

 

Packed lunches should ideally include: 

➢ At least one portion of fruit and one portion of vegetables e.g. carrot 

sticks, cucumber, small apple or orange, banana, dried fruit, mini 

tomatoes, melon cubes. 

➢ Meat, fish or other source of non-dairy protein e.g. chicken, turkey, ham, 

beef, pork, tuna, lentils, kidney beans, chickpeas). 

➢ A starchy food e.g. bread, pasta or rice, crackers, rice cakes, oat cakes, 

pitta bread, tortilla wraps. • Dairy food e.g. milk, cheese, yoghurt or 

fromage frais. 

➢ A drink of either water fruit juice, milk, yoghurt drink or smoothie. If 

you include a carton of fruit juice, keep it in the freezer until the 

morning before it will be drunk. Then put it directly in the lunch box - it 

will have thawed by lunchtime and kept the rest of the food cool. 

 

Our alternative suggestions to snacks such as crisps include: 

➢ Savoury crackers, rice cakes or breadsticks served with a dip. 

➢ Vegetables crips. 

➢ Dried fruit. 

➢ Air-Popped Popcorn. 
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Our alternative suggestions to snacks such as chocolate bars include: 

➢ Sugar free jellies with fruit. 

➢ Cakes and chocolate biscuits in moderation, for example penguins or two 

finger kit kat size bars. 

➢ Custard. 

➢ Small Trifle. 

 

Items not permitted in lunchboxes: 

➢ Sugary or Fizzy drinks  

➢ Sweets  

➢ Bars of chocolate 

 

Special diets and allergies. 

The school recognises that some pupils may require special diets that do not 

allow for the standards to be met exactly. In this case parents are to be 

responsible for ensuring that packed lunches are as healthy as possible. For this 

reason pupils are also not permitted to swap food items.  

 

Assessment, evaluation and reviewing 

Healthy lunches will be rewarded with stickers and verbal praise.  

Parents/Guardians will receive regular ideas, recipes and advice. 

 

Linked Policies: 

➢ Healthy Eating Policy 

➢ Health & Well Being Policy 

➢ Emotional Literacy Policy 
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Dissemination of the policy: 

The policy will be available on the school’s website and will be incorporated into 

the school prospectus. The school will use opportunities such as parents’ 

evenings, the School Newsletter, cookery demonstrations for parents, Healthy 

Eating days and food technology to promote this policy as part of a whole school 

approach to healthier eating. All school staff, including teaching and catering 

staff will be informed of this policy and will support its implementation.  

 

Useful Links: 

➢ https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/ 

 

➢ https://www.bbcgoodfood.com/howto/guide/10-budget-ideas-for-kids-

lunchboxes 

 

➢ https://realfood.tesco.com/curatedlist/lunchbox-ideas-for-kids.html 

 

➢ https://www.publichealth.hscni.net/sites/default/files/Healthier%20Lun

ch%20Boxes.pdf 

 

➢ https://www.publichealth.hscni.net/news/are-you-packing-healthy-lunch 
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Quick Guide to Packing the Perfect Lunchtime Picnic for your Little Bunny 

 

Do's: 

• Variety is key: Mix textures, colours, and flavours.  

• Finger-friendly bites: Cut sandwiches into squares, peel fruits and 

vegetables, and choose easy-to-grasp snacks like carrot sticks or 

blueberries. 

• Get creative with shapes: Use cookie cutters for fun shaped 

sandwiches, arrange fruits into smiley faces, or stack veggie slices into 

colourful towers. 

• All the food groups: Aim for protein, carbs, fruits, veggies, and healthy 

fats. This ensures energy and nutrients. 

• Plenty of water: Fill a reusable bottle.  Avoid sugary drinks. 

• Get them involved: Let them choose some items or decorate their 

containers. 

• Label everything: Avoid mix-ups and ensure they get their own delicious 

lunch. 

Don'ts: 

• Processed foods: Ditch sugary snacks, processed meats, and unhealthy 

crisps. 

• Sugar overload: Limit sugary treats like cookies, sweets, and juice boxes. 

• Forget the fun: Presentation matters! Use colourful containers, fun food 

picks, or playful notes. 

• Choking hazards: Avoid grapes unless cut in half, or hard sweets. 

• Perishable items: Stick to room-temperature foods. Avoid dairy products 

if the lunchbox won't be kept cool. 

• Ignore allergies: Always check the school's policy and avoid trigger 

foods. 

Remember:  a healthy and happy lunchbox fuels their adventures and sets 

them up for a successful day! 

 

 

 


