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Food and Nutrition Policy

1. Overview

1.1.

1.2.

This policy is applicable to all pupils, including those in the EYFS. It has regard to the DFE
guidance; DfE (2025) ‘Early Years Foundation Stage nutrition guidance’, DFE (2025)
‘Early years foundation stage (EYFS) statutory framework’ and DFE (2025) ‘School Food
Standards’.

This policy should be read in conjunction with the Food Allergy Policy.

2. Ethos

2.1.

Ripley Court is dedicated to providing an environment that promotes healthy eating and
enables pupils to make informed food choices. This is achieved through a whole school
approach to food provision and food education which focuses on pupils developing
healthy eating habits and ensures that they get the energy and nutrition they need across
the whole school day.

3. Aims

o To provide a range of healthy food choices throughout the school day in line with
mandatory DFE guidance.

e To support pupils to make healthy food choices and maintain their energy across the
school day.

e To ensure a consistent approach to healthy eating across the school community.

4. Catering

41.

4.2.

At Ripley Court we believe that eating should be an enjoyable experience and that shared
meals and snacks provide valuable social experiences; it is time spent sharing good food
with peers and teachers.

Catering at Ripley Court School is provided by Sodexo. The dedicated Head Chef and
the Sodexo Team take great pride in preparing fresh, healthy and tasty meals that keep
children energised and happy from morning until evening. Menus are devised by the Chef
in conjunction with the school in order that meet statutory requirements and guidance as
provided by the DFE are met. This guidance is based on the principles of the Eatwell
Plate and focus on ensuring children receive a balance diet across the school day. There
are specific guidelines regarding food groups where some are indicated to ‘limit’, which
requires the school to restricts this food based on the guidance and others which are
labelled ‘avoid’, which are not to be provided as part of any meals, drinks, or snacks.
Menus are made available each week on the School website and are displayed in relevant
locations around the School.



4.3.

4.4.

4.5.

4.6

4.7.

4.8.

4.9.

Breakfast: Breakfast club is on offer from 7:30am. Children can enjoy foods from a menu
of toast, fruit, cereals, yoghurt, porridge, waffles, pancakes, eggs and more. A weekly
menu is available in the Dining Room offering hot and cold options that ensure children
have access to a balanced offering across the School day.

Lunch: Lunch time is held in the Dining Room where teachers join children creating a
happy, family-style atmosphere. Little Court (Pre-Prep) and Nursery dine together at an
earlier sitting, followed by Upper Court (Prep). Little Court pupils sit in mixed class tables,
providing a time to socialise with peers and siblings and to allow older pupils the
responsibility to support younger pupils. Upper Court have free choice to sit with their
peers in the Dining Room. Everyday pupils have access to choices from the following:

Homemade soups with fresh breads

Hot meals such as roasts, curries, pasta dishes including vegetarian options
Baked potatoes, rice and beans with a variety of fresh vegetables

A colourful salad bar with a wide choice, including protein options such as tuna and
chicken

Fresh fruit, yoghurts, jellies and home-baked muffins and bars

Second helpings are always available at Lunch, ensuring every child leaves the table
satisfied. In Nursery and Little Court staff closely monitor the balance of food consumed
and work together with pupils and parents to ensure that a balanced, nutritious diet is
maintained. Staff monitor the food choices made by Upper Court pupils, offering guidance
where this is appropriate such as where overeating or an unbalanced plate is chosen by
the pupil.

. Snacks: Snacks are offered to all pupils’ mid-morning. In Nursery and Little Court, a

variety of fruit is served alongside water. Pupils sit together at this time encouraging
discussion and providing the opportunity to explore and try new fruits. In Upper Court
fruit and digestive biscuits are offered as part of breaktime. Children are able to self-
select at this time. During sporting fixtures at Ripley Court, match teas are offered which
consist of a cookie and a drink.

Apres School (After School Club): After School care at Ripley Court is provided by
Apres School. For those in attendance a light tea is offered that ensures a nutritious
balance and in consideration of lunch provided that day. A menu is made available to
parents by Apres School.

Off Site Visits: Where visits offsite require a picnic lunch, children will be provided with;
a choice of sandwich, fruit, crisps that are low in salt and an appropriate sweet addition
such as a bar, biscuit or muffin.

Dietary Requirements: The school are committed to proactive risk-food-allergy
management. Further details of this can be found in the ‘Food Allergy Policy’.

4.10.Drinks: The school is a water only school but whole milk is offered within the Early Years.

Diluted ‘squash’ type drinks may be at served during match teas for older pupils. Water
fountains and coolers are provided to refill bottles and fresh drinking water is always
available throughout the day.
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5. Celebrations

5.1.

5.2.

5.3.

5.4.

DFE guidance notes that celebrations can present challenges when it comes to nutrition.
It is common for families to bring in cakes or sweets for birthdays or other occasions, but
this can result in children consuming high-sugar foods multiple times a week. To address
this, as a school, we would like to encourage a non-food alternative such as bubbles,
stickers or a class book. We will not distribute food items during the school day bought in
from home.

There are a number of special events that occur throughout the academic year including
birthday tea, class parties, marketing events, fundraisers and themed lunch weeks. These
events are a time of celebration and cultural sharing. They will always be planned to
ensure children maintain a healthy dietary balance across the week in consideration of
the DFE guidance.

At Ripley Court food will not be used as a means of reward. The Behaviour, Rewards and
Sanctions Policy provides clear guidance on acceptable use of rewards.

Throughout the School year, the School's Parent's Association, RCPTA, arrange a
number of activities and events for pupils. These are conducted outside of school hours
and are not organised by the School. The School considers that these situations sit
outside of the guidance issued to School and are therefore not subject to this policy.

6. Curriculum

6.1.

6.2.

6.3.

There is a huge value in educating pupils about the origins and use of food both formally
and in play. Cooking, growing vegetables, and sensory play with food, can help build
positive relationships with food and promote healthy eating habits. These activities can
also support children’s development in areas such as communication, coordination and
understanding the world.

At Ripley Court food is incorporated into the curriculum both in the Early Years and across
the wider school. In the Early Years pupils are exposed to a range of tastes, cultures and
food preparation skills. Formal food technology lessons are taught in Little Court and
Upper Court, including the importance of the Eatwell Plate. Lessons are planned
exposing children to a wide range of skills ensuring a balanced, healthy diet is promoted.

Forest School lessons (including Little Twigs) utilise the opportunity to further enforce
these skills whilst using a fire. In the Early Years hot milk or water are provided alongside
shacks and cooking activities that support provided guidance. In Little Court and Upper
Court, hot chocolate and water are offered alongside snacks that are led and planned by
the pupils.

7. School Community

7.1.

Promoting healthy eating requires a partnership between school, pupils and parents.
Appropriate guidance is available to families alongside this policy and referenced
frameworks.
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8. Monitoring and Review

8.1. The overall responsibility for the curriculum lies with the Headmaster. On a day-to-day
basis, the curriculum is monitored and reviewed by the Director of Studies, the Head of
Little Court (including Nursery) and the Heads of Departments/Subject Leads.

Revision History Table

Revision Number | Section/Paragraph | Amendments
number
1 — Autumn 2025 New policy.

Page 4 of 7



’ ' e Al

e . - B — <

> § - = -

The School Food Standards

Kating 10 svdned duald &v v piminrntle cxperiimens 1ime e dharing o fond aah feres wnd denrders

There whon! Sod stondonds ave sniended A Sels chldeen doroind Aeadr sovmy Aokt aod enmer A Sor pod e orrgr asd saviive Ao seed aorner e ol vl dax N

Ar ot o, et e st nd Muy beads pad and i bs bwn e 200 e ANV lanl ) s s )

U o prowwd promale, & 1 ompaint in providy & aide taagy of B memnil (v sk Novondy o du
ot N o A et fed. Ul ik
atat Moy s sening G s s utse (b s wa s M sremn

A Oy b

Al prymmmakt whery (g

A8 sat ok Aar friends

rarteiaaly wad ey o

0 nrmend Ndvn & wdhd yering oof b oy Me o s a4

A W et e odes v, Alies ot Detes of meet and
it ale (hart of . S (e sodend opehaly pandon . snd 1ol 1w Shvm nbonl
AF aAal ol vduals ave daiag In saowmege cfiline b oer el

Rowenbet 1 aid Faniranunt Naving Nendardy o B and Catwmng Novvtas wiangdds e amdands oo Mg rodss sl catwraind Lat and ingar do cdaldon’s oy

Fruit and
vegelables

(8]}

widadd o wn soom et se overs day

1o prortiorn of vegetadibes oo

O i

COO TR LTI B [T O o

A dewerrd Comtamingg ot Seawt 3P sl
Lo O meore times ceh ek

A oot thved sl ooe o 1 aits sti] Bies
e vogeiatihs v b ek

Foods high in fat.
sugar and salt

Ny pweore than Cwo prortnirs of Sl
ol e
o

Ao Bcens denpednie), Batiers

Borvand rinteonatind, et w

Nor mmrore thiam bwr prarsaniw ol Sl
whvch mulude potry ok weck®

Nox stbarba oncd o mie, searh, vogooatles
ol Do wirh oo sadvod i, magar or

Senvrery srmhens o hrealichs con e
s ovtnd oh B sl Tl o sogviatdes
oo dhairy fossl

Nz confecorammeny thocdat e
vhunbic-covwod pralis®

Dessrn,
alunchin

abos ] Whsaion e Wl
o ey et o coinaing

any ek "

Salt trant 10ut I svanfindele

TR TR B CEET R

NN P

Arvr codirecons rsas b Boosdedd »
T R ]

0r uee lesapeoes

|

> § - .

0 s bas |

s hennd By v laling el reruin

Lavwrer Lat B spwms e avnilalde ow
deitihiomg o Tomat onmn o ilay dering

s Rool Mevaes

/. 4
< 3.9
=3 -

-

Meal. fish,
eggs, beans

and other non diiry
sources al protein

ook Bownd o i grucp ¢oery

A gt of roow or preadkry o e e

1ot dans oon® wew
Oty tids onvez or

e every throe wecor

For svgmartsmy, o praren of imedhainy

Prosis om ey or w Ay s b wesh
A s on pordiny pessten
rzvoulaciumed or hameniule, sl
meeting the bagal regpiremeres ) nin moee
thats onee ach werk i peintary sehvdy
oo geive warh week s wximlany

=TT B

o>

Food provided
outside lunch

* Froit and/or vegrialibo avaibeble e all
sebosal focd wuthon

LI TTENNT NPT STTRTTS BT TR

NG ke st posnres on desse e
Frovp e ve frun-lesid ilisserts

carmareing 4l dond S0 et

"‘

Starchy food

CHaw o maro s hubograie varseotes ol
starche bk pach werk

Oz or mese pusticos of food frome thin
wrokgr vy dlay

oot o pmre lfenriw sty basds cpuh
whik

Stawrehey fimad ¢
thew tun Sy

ol o Lat o odd o oeee
LR

oo « withe mor colbodd Lae oo adl « w1

avalkdde evary day

[ —

Healthier drinks®

Froa, Tk diinkong waier o Al tieass
I onky deoks persciited are;

o Pl e il cabemannd

¢ Lavexr (3t malh e Secsene testavnd nealk

* Froat v pegriahbe juse fovere 100 mlbe

o 1%t s, e or ot e babs o hied

with i tum; pdatn oo sulk v g
yordiery! droaks

+ Coordiormtrbnom ol frow or vegetalde joier
whihy plaks searer (b og casteiinned, wahi
won iehibed magen oo beaiey

* Cotrdmmsenin of frun pice wadl lirmry fn
B oy phaen sopfat, pdeen sima e oy
el combe bl wlihie
wesd Sower Sat UG Hanonoed bassnry Ty
s Wl wdeh S thare YV sl sagacs i
Sy

SAum don i

* Tra, wnflie, hoe chynsihos

Cooslimmanionn oo arv Hirsiiedd o o
poerthon dae ol 10nd. Thies e comtam
addedd vt
shan | Wiryds Tevst o wractadihe ke Frist
or veggetalde peice condunmn dranks s
B ar Moast 0% Dk or vegetiide priee

o momrerabe, anid wa moes

o +§ - o



Early years food choking hazards

TR R RN RN

Food
Standards
Agency
food.govak

Below Is a 1able of advice on key foods for care givers who are involved with preparing
and serving food for babées and young children (under 5 years old)

Vegotable and fruits

Advice

Pips or stones in fruil Always check beforehand and remove hard pips o slones from fruil

Senall fruils Cut small round fruils like grapes, cherries, berfies, strawbernies and cherry tomaloss,
o smal piaces: cut lengthways and then again cut them in halves (quariers)

Large fruits and firm fruits Cut large fruits ke melon and fiem fruits ke apple inlo sices instead of small chunks
For very young chidren, consider grating ot mashing firm fruits. or softening them up
by steaming o simmenng

Vegetablas Cut vegetables live carrots, cucumbes and celery inlo narrow batons. For vety young
children consader grating or mashing firm vegetables and legumes ke butier beans,
chickpeas and lofu, or sofiening them up by steaming or simmering

Siin on st and vegetables Caonsider remaving the skin from fruit and vegetables, sspecally for very young
chidren. Peeled fruit and vegetables can be swallowed more easly

Cooaking Iruit and vegetables Conaider softering firm fral and vegetabies (such as carrols, broceoll, yam and
apples) by steaming or smmering until solt. Serve cul into slices or nasrow batons

Meat and fish Advice

Choese

Sausages and hot dogs Cut sausages and hol dogs nlo short strips. Cut them in half and then lengthways
or as thinly 33 possible. Peeing the siin off the sausages hefps them o be
swallowed more sasily

Meat or fish Remove bones from meat or fish. Cut meat imo stips as thinly as passible. Remove

skin and fat from mealt and fish, it will help the food pass smoathly down the throat.
Advice

Grate or cul cheese Grate or cut cheese o short strips. Cut lumps of cheese as namow as possible.

Nuts and seeds

Chop or flake whole nuts

White bread and olher breads

Popoorn

Bread Advice
Snacks and other foods Advice

Advice

Chop or fake whale nuts, peanuts and seeds. Whole nuts shauld nol be given
to chidren under five yoars cid

White bread can form a ball shape with a doughlike texture ot the back of a child's
throat, if not chewad properly. Brown bread or lnasted white bread are good
aternatives. Cul bread, chapalis. naan bread and ather breads into narrow strips.

Do not gwve babies and young children popoorn

Chewing gum and marshmalions

Do not gave babies and young chidren chewing gum of marstimallows

Peanu butter

Do not give babies and young chidren peanut bulter on its own, only uss as a spread,

Jeby cubes

Do not give babies and young chidren raw |elly cubes.

Boiled sweets and ice cubes

Do not give babies and young chiidren boded, hard, gooey, sticky or cough sweets,
ot ice cubes

Raisins and olber dried fruils

Do not give babies under the age of 1 whoie raising or dried fruits. Cut them inta
small pieces

Make sure food is preparned appropeately for children under 5 years okd, see: hips www nhs uk/statdife weanng’
It & also advisable that care givers are famsliar with how 1o respond to a choking incident, see: How 1o stop a chid from

choking: httpswww. chaukcondtonsbabyficst-ad-and-safety/first-aidhowAo-stop-e-child frem-choking/
Ny

and How %o resuscitate a child: hips Jiwww nhs uk/conditions'baby/lest . aid-and.safety frsl.aidhowsto- resuscilste.a.

chilal
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Early years
choking hazards
food safety advice

For babies and young children, food can be a
choking hazard, especially when they do not chew
their food well or they try to swallow it whole.

Choking can happen with any foods, but ‘firm foods', bones and small
round foods that can easily get stuck in the throat present a higher risk.
Therefore, care givers should follow these five essential steps:

under 5 years old. For suitable foods, see https://www.nhs uk/startdiife/weaning/
Introduce babies to solid foods from around 6 months of age.

o Make sure food is suitably prepared and served for babies and children

Think about size, shape and texture of food. Cut food into narrow batons,
o avoid round shapes and firm foods. Firm fruit & vegetables can be softened

by cooking.

Ensure that babies and young children are alert and seated safely upright
e in a highchair or appropriately sized low chair whilst eating.

Babies and young children should be supervised at all times while
° eating. You will be able to identify the early signs of choking and prevent

harm.

Encourage babies and young children to chew food well. Teach children
o how to chew and swallow food properly, and ensure they take their time

during meals. This will reduce their risk of choking.

Care givers and parents should be familiar with how to respond to a choking incident
in line with guidance on first aid for children:

How to stop a child from choking: hitps://'www.nhs uk/conditions/baby/first-aid-and-
safety/first-aid/how-to-stop-a-child-from-choking/

How to resuscitate a child: htips://www.nhs.uk/conditions/baby/first-aid-and-safety/first-
aid/how-to-resuscitate-a-child/
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