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General Policy Statement 
 

At Castle Hill School we intend to provide a safe, secure, caring 

environment where everyone is valued and respected equally. We aim 

to provide an inclusive education where children develop 

independent learning skills and are taught according to need 

irrespective of their age, gender identification, sexuality, background, 

beliefs or abilities. 

 

National legislation, the Equality Act 2010 and the Special Educational 

Needs and Disability Regulations 2014 re disabilities, race relations and 

special education needs underpin this policy, which has also taken into 

consideration national, local and school policies on Special 

Educational Needs, Equal Opportunities and Health and Safety. 

 
Rationale 

Children require a balanced, nourishing diet in order to thrive. The 

quality of a child's diet and nutritional status affects their ability to 

attend, concentrate and learn effectively. Eating in school should be a 

pleasurable, social experience for all concerned. For those children 

who gain nourishment through gastrostomy feeds, it is vital that they 

have equal opportunities to mix with peers at these times. Mealtimes 

and snack times provide valuable opportunities for communication. 

Children should be encouraged to express likes, dislikes and opinions, 

to request ‘more’, or to indicate that they have ‘finished’. Eating or 

tasting foods provide opportunities for practising patterns of tongue 

movement which influence the development of communication as 

well as enabling the improvement of posture, head control and hand-

eye coordination (see Feeding Policy for more details). 

 

The success of a whole-school Healthy Eating policy is dependent on 

knowledge of, and a shared understanding of the benefits of healthy 

eating by all stakeholders, including staff, parents and carers, 

governors and catering staff. Staff make all efforts to involve the 

children in making choices of food, whether they can point or vocalise 

at the serving trolley, or whether they indicate through facial expression 

when given tastes of pureed food. The Ofsted Framework states “pupils 

should have knowledge of how to keep themselves healthy, both 

emotionally and physically, including through exercising and healthy 

eating”. 

 

Aims 

We are committed: 

• To implementing the School Food Standards (2015). These state 

the importance of providing a wide variety of foods across the 

week, and to have regard to different food groups and portion 

sizes 

https://www.legislation.gov.uk/ukpga/2010/15/schedule/10
https://www.legislation.gov.uk/uksi/2014/1530/made
https://www.legislation.gov.uk/uksi/2014/1530/made
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• To meeting the health and nutritional requirements of all children, 

by ensuring they have access to tasty and nutritious food, and to 

safe drinking water during the school day 

• To ensuring that food provision reflects the religious, ethical and 

medical requirements of the children 

• To ensuring that there is a whole-school consistency with regard 

to food and a healthy lifestyle, and that it is delivered throughout 

the school day, including through After School provision 

• To influencing and improving the health of the whole school 

community, including families, through increasing their 

knowledge and awareness of healthy eating 

• To making the provision and consumption of food an enjoyable 

and safe experience for all pupils 

• To building the confidence of parents/carers in the school meal 

service 

• To supporting the provision of healthy snacks across school, 

including supporting the Local Authority’s ‘Fruit for Schools’ 

initiative 

• To ensuring that healthy eating, physical activity and emotional 

well-being is integrated and embedded throughout the 

curriculum 

  

Curriculum Links 

All pupils have the opportunity to learn about safe food preparation, 

and to learn about where food comes from, eg. by growing herbs and 

vegetables as part of a ‘Living Things’ topic. This is increasingly evident 

as the pupils move through school, as emphasis is placed on 

developing independent living skills. 

 

Food Therapy (see document for further information) 

Some pupils can become ‘stuck’ in their food choices, and be 

reluctant to try different textures of food. Some pupils experience a 

delay in terms of feeding development, and this means that they do 

not progress through the expected sequence of textures. We want 

pupils to progress and experience change in a positive environment, 

without increasing stress and anxiety at mealtimes. For these pupils,  

personalised Food Therapy programmes are devised. Efforts are made 

to ensure the majority of foods are healthy, but the priority is to 

encourage these pupils to eat, and so other foods may be introduced 

too. 

 

 

School Lunches 

Castle Hill School has achieved Gold Level certification from Kirklees 

Council. A member of the Senior Leadership Team liaises closely with 

the School Catering Service to ensure a high quality of provision. The 

Catering staff review the menus annually, taking pupil and staff 
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opinions into account, and these are shared with parents/carers. 

‘Change4Life’ brochures are sent home via the PSHE curriculum team. 

Each pupil has access to a daily hot meal, including a hot pudding. 

The food is pureed as necessary for individuals. A choice of salads and 

fresh fruit is available daily. Regular sugar-free days and organic foods 

are incorporated into the two-week menu, as well as themed days as 

appropriate. Training is provided on an annual basis from Kirklees 

catering department.  

 

Training is provided for Lunchtime Support Assistants on a wide range of 

issues, including safe feeding methods for pupils who require additional 

support. The Speech Therapy Team carry out feeding assessments and 

provide advice to class staff and parents/carers as appropriate.  

 

The school administrator liaises with families as appropriate regarding 

Free School Meals and Universal Infant Free School Meals, as well as 

coordinating the daily provision of milk for individuals. 

 

Each school phase has its own dinnertime. The Foundation Stage pupils 

eat their lunch in their quieter, familiar setting. Primary and Secondary 

pupils have two sittings in the hall. The Sixth Form students eat their 

meals in the sixth form dining room or in the sixth form kitchen, as 

appropriate. In all cases, efforts are made to provide a calm and 

orderly environment, where the pupils can make choices and develop 

their independence skills as much as possible. Additional time is given 

to those pupils who need it, in order for them to complete their meals in 

a relaxed environment. The daily menus are displayed in each class to 

ensure discussions about healthy choices can be made prior to dinner 

time where possible.  

 

Packed Lunches 

Some pupils bring in packed lunches from home. All efforts are made 

to ensure these follow the school healthy eating guidelines, although 

parents and carers are encouraged to send in food and drinks that 

they know their child will consume, to ensure that their child eats a 

dinner. Where possible, untouched food is sent home to indicate what 

has been eaten that day. Packed lunches are stored in the fridge. 

School staff support pupils with packed lunches, and provide cutlery 

and crockery where necessary. 

 

Special or Adapted Diets 

We recognise that some pupils require special diets that do not always 

meet requirements of the new Food Standards. Some pupils, especially 

those with Autism Spectrum Disorder (ASD), experience great difficulties 

in making food choices, and consequently will only eat a very 

restricted diet. Some pupils with severe medical conditions are advised 

to eat meals high in calories, eg if on a ketogenic diet to help to 
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control epilepsy. Some pupils have severe allergies. These adapted 

diets have been agreed with both School and Kirklees Catering 

Services. Nursing staff, and the Feeding and Swallowing Coordinator, 

advise and monitor this provision. 

 

We recognise that for a number of our pupils, drinking water can be 

challenging, and we need to offer alternatives to ensure that they 

keep hydrated throughout the school day. Wherever possible and 

appropriate, sugar-free juice is offered as an alternative. This 

alternative is also offered for a small number of pupils who require their 

drinks to be thickened using medically prescribed ‘Thick and Easy’ drink 

thickener. 

While always supporting the needs of the pupils, we consistently 

encourage them to explore and handle healthier food items through 

food therapy play sessions, or through activities linked to the topic, with 

an ultimate view to extending their diet. Pupils with allergies are clearly 

identified, and visual reminders for staff are provided near to the 

serving trolleys. 

 

Communication Temptations 

All of our pupils have significant difficulties with communication. As 

meaningful communication is vital to the well-being and safety of our 

pupils, we work very hard to provide every single pupil with a ‘voice’. 

This includes pupils making choices or requesting desired items through 

gesture, signing, vocalisations, eye pointing or use of photos or symbols. 

In some cases, particularly early on, this may involve small edibles, such 

as a chocolate button or a small amount of juice. Efforts are always 

made to include healthier options, such as a piece of toast or raisins, 

and ultimately to requesting favoured toys or activities instead of food 

items. 

 

Enterprise Initiatives    

From time to time, the Sixth Form students run an enterprise scheme, 

purchasing ingredients and preparing meals, e.g. soups, pizza and 

wraps, led by a member of staff with a ‘Food Safety Foundation Course 

in Catering’ qualification. 

 

School Council 

The School Council meet regularly to work on initiatives supporting the 

Healthy Schools agenda. Over recent years, they have held weekly 

‘Fruit Weeks’, delivering a wide range of fruits to each class in school, 

as well as holding well-attended Family Fruit Mornings. 

 

Water Provision 

Pupils are encouraged to drink water at frequent intervals throughout 

the day, particularly on hot days, or after exercise. There is easy access 

to fresh drinking water in all classes. Water is provided in jugs at dinner 
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times. Sixth form students have their own kitchen, and are encouraged 

to prepare their own drinks. The staffroom and the Community Training 

Room, often used for staff training, have instant hot water provision for 

hot drinks, large bottles of fresh, chilled water, washing up and 

dishwashing facilities, storage and fridges. Staff and pupils have regular 

breaks throughout the day. The water provision is regularly checked by 

the Premises Manager.  

 

Special Occasions 

We recognise that the School Food Regulations do not apply in certain 

situations, such as when celebrating birthdays or other religious or 

cultural occasions, or at fund-raising events. In all cases however, we 

try to ensure healthy alternatives are made available. 

 

After School Club 

Staff running the After School Club follow the same policies and 

procedures for the pupils that attend the weekly club. Fruit and water 

are offered first, and pupils are encouraged to choose these items. For 

those pupils who are unable to access these items due to dietary, 

medical or behavioural needs linked to their condition, then alternative 

foods are offered, such as crackers, plain popcorn or biscuits. Some 

pupils bring snack items from home to eat at this time. No pupil is left 

without food and drink.  

 

Monitoring and Reviewing the Healthy Eating Policy 

The Senior Leadership team will regularly discuss the areas listed in the 

policy, and report to Governors as appropriate. Additional issues raised 

by parents/carers or staff through surveys or questionnaires will also be 

considered. 

 

 


