MAIDWELL HALL
CATERING & NUTRITIONAL POLICY

Policy Statement

Mealtimes are a very important part of school life and it is the policy of the school to ensure the highest possible standard of food provision and mealtime arrangements. The school places enormous importance on healthy eating due to the significant impact that excellent nutrition can have on the development of a child. We take full account of modern research into diet and seek to educate pupils about the impact that diet can have on health, fitness and academic performance. We actively encourage pupils to participate in our menu process and to respond with comments about the standard, quality and quantity of food. The school does not cap its catering budget but will make sure that resources are always provided so as to provide the necessary balance and quality of school food for the children and staff. 
Catering Arrangements

The whole school eats together at all meals. Lunches are formal arrangements with all staff present and taking tables. Breakfast and supper are informal with a choice of hot and cold food available. All school food is prepared on site in our own kitchens by our own staff. We do not employ an outside catering company. Our head chef is the catering manager and he has overall daily responsibility for our catering arrangements. He reports weekly to the Headmaster’s Wife via the Catering Committee which meets on Wednesdays after lunch. There are two additional chefs/cooks and two kitchen assistants. There is a pupils’ food committee with representatives from different year groups which meets with the Headmaster’s wife every other week to represent pupil views about the food. There is a pupils’ comments book in the dining-hall into which pupils are encouraged to write their comments about the food. 

Nutritional Policy

The school is committed to healthy eating and does all it can to ensure that pupils and adults are provided with highly nutritional food and a balanced diet. The following components make up our nutritional policy:
· Locally sourced food: meat supplied by Stilton’s Butcher in Peterborough; fruit, vegetables, milk and bread from the Farndon Fields Farms Shop in Market Harborough.

· Home cooked food is the priority; processed and packaged food is avoided;
· Menus are designed to provide a balanced diet of healthy food using recommendd daily guidelines provided by the Food Standards Agency;
· An unsalted policy is followed; salt is never added at any stage during our cooking process; fresh herbs and lemon juice are used to season our dishes; pupils are not allowed to add salt to their plated food;
· Low sugar, high fibre and low fat policies are pursued;

· Baking, shallow frying and grilling are adopted wherever possible rather than deep frying; deep fat fryers are only commissioned once a week for lunch and once a week for supper and using virtually trans fat free rape seed oil;
· Yoghurt is home-made and is provided at breakfast and supper;

· Home baked wholemeal bread is always available as an alternative to our commission baked 50/50 bread;
· All vegetables (with the exception of frozen peas and sweet corn) are fresh;

· Dressings for salads are provided on a self-service basis;

· Semi-skimmed milk is used rather than full-fat;

· Pupils are actively encouraged to eat 5 portions of fruit and vegetables everyday; fresh fruit is provided at all meals and fruit is added to snacks and desserts whenever possible;

· Fresh fruit juice (with no added sugar) is provided at breakfasts and suppers;

· Fresh fruit smoothies are provided at supper;

· Fruit based puddings are provided at lunch;

· Dried fruit (apricots, prunes, raisins), a good source of iron, is provided at breakfasts and supper;

· A salad bar is provided at supper with an additional cold protein option;
· Raw vegetables (crudités) are provided at lunch and at other meals and snack times;

· Pulses and Sunflower seeds are offered as part of the salad bar as a good source of magnesium and calcium; 

· Fish is on the menu every week as a source of omega 3 fatty acids for cognitive development; 

· Oats are used as a slow-burn carbohydrate to release sugar slowly into the bloodstream; flapjacks and crumble toppings are a good source of oats as is porridge at breakfast;

· Sugary food is avoided; we do not offer cereals with added sugar;

Health and Safety

The school kitchen is regularly inspected by the County Environmental Health Inspectors. A full deep clean of the kitchen is conducted by an outside contractor once per year. A strict daily cleaning regime operates. All cooking and food preparation appliances are serviced regularly by an outside contractor. Our catering managers have completed COSHH training. Annual risk assessments are carried out on all kitchen appliances and practices. 

Hygiene

A strict hygiene policy is applied in order to remove the risk of contamination that may cause a health risk to pupils or staff:
· No food preparation shall take place in any place where the condition, situation or construction is such that food is exposed to the risk of contamination;

· Equipment that food comes into contact with shall be kept clean and shall be constructed and kept in good order so as to:-

· Enable them to be thoroughly cleaned;

· Prevent, so far as is reasonably practicable, any matter being absorbed by them;

· Prevent, so far as is reasonably practicable, any risk of contamination of the food;

· All employees must maintain a high standard of personal cleanliness and wear protective clothing supplied at all times during their working hours;

· All food will be stored and processed under safe conditions and within the specified range of temperature according to statutory regulations;

· Employees who are aware they are suffering from any infection likely to cause food poisoning wither directly or indirectly, must inform that Headmaster;

· Samples of specified food must be kept under effective refrigeration for not less than 24 hours;
· Compliance with Food Safety Act 1990, Food Hygiene Regulations 1970.
