Healthy Lunch Policy

· Introductory Statement

This policy was formulated in consultation with pupils and parents. 

There was consultation with Board of Management/Parents’ Association on this issue.  As part of the Social, Personal and Health Education (S.P.H.E.) Programme we encourage the children to become more aware of the need for healthy food in their lunch boxes.
· Rationale

This policy was deemed necessary for the benefit of the children’s health
· a well balanced diet is essential to the development of every child.

· topic is covered in all class levels.
· Relationship to Characteristic Spirit of the School

Our school cherishes all pupils equally and, to aid them in achieving their true potential it is essential that their overall development is aided, monitored and nurtured.  This Healthy Eating Policy is a vital tool in doing so.
· Aims

The school ideally hopes to achieve the following by introducing this policy.

· To heighten an awareness of the importance of a balanced diet

· To encourage the children to make wise choices about food and nutrition

· To raise levels of concentration within class due to consumption of healthy food

· To encourage pupils to be aware, alert and responsive to litter problems caused by junk food, pre- prepared food, juice cartons etc.
	· Guidelines 
Current good practice/proposed practice include:
· Teachers monitor lunches.

· Excessive amounts of treats are not advised.
Definition of a healthy lunch.
Lunch is an important meal for school-going children.  It should provide one third of their recommended daily allowance of nutrients without being high in fat, sugar or salt.  It should also provide dietary fibre (roughage).

The traditional packed lunch of milk and sandwiched is under attack from a range of convenience foods like crisps, sweets, biscuits, chocolate and soft drinks.  Parents and teachers are concerned about this trend but some find it difficult to come up with popular healthy alternatives.  We ask you to encourage a healthy lunch right from the start.

The following guide is designed to help you provide quick, appetising, and nutritious lunches for your children.

Bread & Alternatives                                                         Savouries

Bread or rolls, preferably wholemeal                                  Lean Meat

Rice – wholegrain                                                                Chicken/Turkey

Pasta – wholegrain                                                               Tinned Fish e.g tuna/sardines

Potato Salad                                                                         Cheese

Wholemeal Scones                                                               Quiche/Pizza

Fruit & Vegetables                                                             Drinks

Apples, Banana, Peach                                                         Milk

Mandarins, Orange segments                                               Fruit Juices

Fruit Salad, dried fruit                                                          Squashes, i.e. low sugar

Plum, Pineapple cubes                                                         Yoghurt/actimels
Grapes

Cucumber, Sweetcorn

Tomato, Coleslaw

Chewing gum is strictly banned from our school.
Consider:

In an attempt to create and foster a Healthy School Environment we, the staff will promote healthy eating/lunches by:
· Healthy Eating Week

· Outside speakers and agencies

· Posters and other materials e.g. The Food Pyramid

Promotion of the Policy:

Each class teacher in conjunction with parents will promote this policy.
It will be done gradually, effective immediately.
Parents:

Communication and engaging with  parents – joint initiative by means of Nutritionist being invited to school.
We will ensure parental support and co-operation by having a review of healthy eating in school. 

If parents object to the policy we will give them advice.
Parents have option to reject policy if they refuse to support the policy.
Management of Policy

Exceptions: 

There are  exceptions when pupils are allowed eat food they would not normally eat in school:
· School trips

· School events – concerts, matches etc.

Parents can give their child a treat if they feel like it although a treat is not an everyday occurrence.

If children continue to  bring” discouraged” food / drinks to school
They will be allowed to eat/drink them but will be encouraged to choose a healthier option.



· Success Criteria

We will we know that the policy is effective by:
· Teacher monitoring

· Feedback from staff/parents/children

· Rewards for healthy lunches.
· Roles and Responsibility

Sarah O’Leary will co-ordinate the progress of the policy, encourage and accept feedback on its implementation and report back to staff, parents and pupils
Teachers will give good example through their own healthy eating habits.
The policy will be monitored and evaluated:
· On a daily basis by class teacher
· On the overall (healthy squad chart)

· It will be reviewed on a yearly basis.
· Timeframe for Implementation

The policy will be implemented by April 2010.
· Timeframe for Review

The policy will be reviewed on an annual basis.
· Responsibility for Review

Those involved in review:

· Staff

· Pupils

· Parents

· Post holders/plan co-ordinator

· BoM/DES/Others

· Ratification and Communication

The policy has been reviewed by staff of Galbally NS and will be presented to the Board of Management for ratification at next meeting.
Appendix 1

SPHE                                           Food and Nutrition
	Class:


Infants

Strand: 


Myself

Strand unit: 


Taking care of my body: 
Food and Nutrition
	Objectives p. 17 

· Become aware of the importance of food for growth and development

· Food provides energy for work and play, food helps to protect against illness, food helps us to grow

· Explore food preferences and their role in a balanced diet

· Treats, snacks, fruit, vegetables, foods that are unhealthy for some people and are not for others

· Discuss and explore some qualities and categories of food

· Fruit, vegetables, foods that can be eaten at breakfast, foods that are grown, food that comes from animals

· Realise the importance of good hygiene when preparing food to eat.

	Class:   


First & Second Classes

Strand: 


Myself

Strand unit: 


Taking care of my body: 
Food and Nutrition
	Objectives p. 27 

· Explore the importance of food for promoting growth, keeping healthy and providing energy

· Appreciate that balance, regularity and moderation are necessary in the diet

· The food pyramid, the need for a balanced diet, the importance of having an appropriate intake of liquids, food that is unhealthy for some people and is not for others

· Identify some of the foods that are derived from plant and animal sources.

· Realise & practise good hygiene when dealing with food.

	Class:   


Third & Fourth Classes

Strand: 


Myself

Strand unit: 


Taking care of my body: 
Food and Nutrition
	Objectives p. 40 

· Differentiate between a healthy and an unhealthy diet and appreciate the role of balance and moderation

· Identify the nutrients that are necessary in a balanced diet

· Exploring how diet promotes growth, performance and development

· Recognise the wide choice of food available and categorise food into four main food groups and their place on the food pyramid

· Bread, potatoes, cereals

· Fruit and vegetables

· Milk, cheese and yoghurt

· Meat, fish and alternatives

· Examine the dietary needs of his/her own age group and other groups in society.

· Explore some factors that influence the consumption of different food products

· Presentation and packaging, shelf life, advertising, imported or home-produced, price, consumer demand

· Discuss and examine the importance of proper food hygiene.

	Class:  


Fifth & Sixth Classes

Strand: 


Myself

Strand unit: 


Taking care of my body: 
Food and Nutrition
	Objectives p. 57

· Appreciate the importance of good nutrition for growing and developing and staying healthy.

· Realise and accept some personal responsibility for making wise food choices and adopting a healthy, balanced diet

·      Exploring and examining the food pyramid

Recognise some of the important nutrients that are necessary in a balanced diet and the food products in which they are found

· Macro-nutrients: protein, carbohydrate, fat 

· Micro-nutrients: vitamins and minerals

· Explore the factors that influence food choices

· Cost, advertising, demand, peer pressure, advertising and packaging, value for money, time for shopping and for cooking, ideal body images

· Explore and examine some of the illnesses particularly associated with food intake or special health conditions

· coeliac, diabetic, anorexia, bulimia, the dietary needs of different age     

· groups and individuals

· Become aware of the importance of hygiene and care in the preparation and use of food

· using before sell-by date, reading contents,

· not chopping cooked foods and uncooked foods on the same board
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