School Food Standards

Lee Harland
Food For Life Trainer — Nutrition & Food Quality
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The School Food Standards
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Starchy food
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NAME OF SCHOOL: DATE OF MENU:
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It in expected that schools will use these checklists in bimation with the
riteria of the G Buying Standxrds for Food und Catering Services.
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Standards for School Lunches

* These school food standards are intended to help children develop healthy eating
habits & get the appropriate nutrition they need across the whole school day

 Mandatory requirement for school lunch

* The standards are broken down into food groups and each food group gives advice on
how to implement these

Give advice around portion sizes

Advise on offering tasty & exciting menus

Provide a checklist that is simple for caterers and schools to assess against

www.schoolfoodplan.com/standards



http://www.schoolfoodplan.com/standards

Starchy foods —iron, zinc, calcium

* One or more portions every day (bread, rice, pasta etc)

* 3 or more different starchy foods each week

* 1 or more whole wholegrain varieties each week
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roasties, wedges, waffles

Bread — with no added fat/oil must be available daily



Fruit & Vegetables —iron & calcium

1 or more portions of vegetables or salad as an accompaniment everyday

1 or more portions of fruit everyday

50% fruit based desserts 2 or more times per week

At least 3 different fruits and 3 different veg each week




Meat, fish, eggs, beans & non-dairy protei
iron, zinc & calcium

* A portion from this group everyday

* A portion of meat or poultry 3 or more days per week

* QOily fish once or more every 3 weeks (NOT TINNED TUNA)

* Non-dairy protein for vegetarians 3 or more times per week
e.g. bean chilli, tomato/veg pasta, baked potato with beans, lentil curry etc.



Milk & Dairy —zinc & calcium

* A portion everyday e.g. yogurts max 120g, cheese 30g, milk 200mls in
Primary Schools

* A portion everyday e.g. yogurts max 150g, cheese 40g,
milk 250mls in Secondary schools L

\'—

* Lower fat milk must be available for drinking at least once
a day during
school hours



Fats, Sugar, Salt

No more than 2 portions of food that have been deep fried, battered coated or
breadcrumbed each week. This includes the manufacturing process e.g. chips,
oven chips, potato waffles, hash browns, samosas, spring rolls, pakora, bhajis

Batter/bread crumb coated foods — includes bought in or homemade foods
such as nuggets, fish fingers, onion rings, tempura products

Pastry — includes shortcrust, flaky, filo, choux and puff that are used in
the likes of quiches, pies, tarts, sausage rolls, pin wheels, pasties
and samosas

No confectionary, chocolate & chocolate coated products
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Salt must not be made available to add to food after it has been cooked



Healthier Drinks

* Free, fresh drinking water must be available at all times daily

* The only drinks permitted are:
- plain water
- lower fat milk or lactose reduced milk
- fruit or veg juice (150ml)

- combinations of fruit/veg juice with plain water with no
added sugars or honey (must contain 45% fruit/veg juice)

- tea, coffee, hot chocolate (secondaries)




Exercise —

read the following
3 menus and check
against the
standards.

How many weeks are
in the cycle?

A portion of meat or
poultry 3 or more days
each week & non dairy
protein for vegetarians

3 x per week

Fruit & veg — at least 3
different fruits & 3
different veg each

week

Milk & dairy — one
portion daily & lower
fat milk for drinking

Starchy foods — 3 or
more different starchy
foods per week & one

being a wholegrain

Fruit & vegetables — 1
or more portions of
fruit & veg/salad as

accompaniment daily

Foods high in fat — max
2 portions of deep
fried, battered or
breadcrumb coated
each week

Healthier drinks —
water/milk?

Meat, fish, eggs, beans
& other non-dairy
sources of protein —
one portion daily

Fruit & veg — 50% fruit
based desserts daily

Food high in fat — max
2 portions of pastry
each week

Oily Fish — once every
3 weeks
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WINTER/SPRING MENU 2019/20 ‘;‘gz

Meat Free Traditional World Food Thursday Fish
Monday Tuesday Wednesday Favourites Friday
. Baked Sausages, Y orkshire : Gluten Free Bubble Fish
%;Emiﬁﬁﬂﬂf Pudding & Gravy Marinated Chicken Maan Homemade Lamb Curry Fillet
Pasta & Sauce Quomn Strips & Salad in ‘Vegetarian Samber Veggie Chilli Con Came CQuom Burger in & Bun
Diced Potatoes a Tortilla Boat Jacket Potato Selection Cheese & Onion Hot Panini Pasta & Sauce
Mixed Salad Sandwich Selection Crusty Bread Sliced Malted Bloomer Jacket Wedges
Mashed&Pniaines Mini Comn on the Cob Beetroot & Camrots Sweetcorn
: Carrot & Swede
Fresh Fruit )
Fruit Salad Houmous & Carrot Sticks Fruit & “Yogurt
Mango Frozen Yogurt M
N A
=
i A = i
Homemade Pizza Slices Traditional Lancashire Hotpot Spaghetii Bolognaise P LA ) Seaside Salmon
Vegeballs in Masala Sauce Cauliflower and Broccoli Vegetarian Sausage Roll UIE L 1 Allin One Veggie Rice
Jacket Potato Selection Cheese Bake & Homemade Tomato Jiﬂwmams Mleci“ Pasta & Sauce
Mini Corn on the Cob Pasta & Sauce Sauce Sectan Baked Jacket Wedges
Beans Sliced Baguette Tuna Cheese Melt Roast & Mashed Polatoes Garden Peas
Beetroot & Red Cabbage Garlic Bread CALIEDE
Green Be i
Frozen Yogurt Fresh Fruit Fuit;‘fu;n Houmous & Cucumber Sticks AT
Homemade Pizza Slices Rwoast Dinner with all Homemade Chicken Curry g
L T Fizh G
Ga, Veggie Sausages the Trimmings Tandoon Cuorn Baked Sausages & Gravy SD.MWSWEE ':]_._mﬁ-.“mﬂl Irger
Jacket Potato Selection Cheese & Bean Tortilla Boat Sandwich Selection Cheese Flan Pasia & Sauce
Mini Corn on the Cob Pasta & Sauce Sunshine Vegetable Rice Jacket Potato Selection W
Beans Roast & Mashed Potatoes Min Com an the Cob Baked Jacket Wedges edgesn Peas
Cabbage & Carrots Sweetcorn Garde
Fruit & Yogurt Peach Melba B

EVERY
' LS SR



Daily Menu
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Monday

Soup @
™
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Q@ :©  Tuesday

g Wednesday

coriander

Thai nsodle
ané pepper

Thursday
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Breaded fish @
Onigs

Sausage carverole
With baby boded potatoe

Sweet chilll chicken with rice’

Turkey In gravy
with hert; dced pototoes

Vegetarian
gholco @

Mued bean goalash o
with rice

Temato & vegetabie pana. ©

Vegetanian quiche o
Jacket wedges

Quorn ssussge toad n the hole
Surener roarted vegetetin O

Bated petato
with cheeie of beans
Baked potato
with beans or tuna
Baked petats
with tuna or coleslew

Baked potato with
colnrlaw or beany

R T R R TT T I TIT I
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WEEK 11 wic 27 Apr, 18 May, 8 Jun, 29 Jua, 31 Aug, 21 Sep, 19 Oct

Meat Free

Monday

Week commencing 15 Oct - Monday menu will by served on Tersday 20 Oct

Vegetarian

choice Dessert

Baked potato
with ¢heese or beans

Baked potato
with beons o tuns
~ Baked potato
with tuna or coleslow

Baked potato with
coleslaw or beons

Daity choice

Teby
or dody chewce

Delly choke

Oat cookies
or daly chelce

Tuesday

WErasssaneniinnn
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Wednesday
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Thursday

L wicd May, 25 May, 15 Jen, 17 Aug, 7 Sep, 28 Sep, 26 Ot Manday meau will be served on Tue 5 Moy

Monday
Tuesday

Week commencing 4 May

Main
course

Breoded chicken with
posta salad

Vegetarian
choice ©

Quorn dippers ° Baked pototo
with thigs with theese or beans
Baked potars
with beans or tuna
Baoked porate
with tuna o colesiow

Baoked potato with
coleslow or beans

PP T

Leetll & vegetable curry
with aoan Bread

Spanith omalette o
with saled

Cadflower & broccol bake
wih pasta

Eeef chill with rice

Port Sausage in & roll
with jocket potaioen

Mediterraneon chickm with pasta

Wednesday

sssssssasnastssriessssensss
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WEEK 3; wie 11 May, 15t Jun, 22 Jus, 24 Aug, 14 Sep, 5 Ocr
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Cheese & Tomato Pasta Bake 0"“" S‘l" o
Quorn Chilli with Rice Seasonal Vegetables

Jacket Potato with Beans, Cheese, Sc.gﬁu’, Sweet

Tuna Mayonnaise or Coleslaw Fruity Flapjack

!

o-o-.-----------oc-----o-...o.-o-.-oo---o-----o.---o..-o-..-----

UNLIMITED ACCESS

BAR WITH ¢
Sticky Chicken Pits On the Side el
8 FROM AVAILABLE DAl
with Potato Wedges Seasonal Vegetabies
Homemade Cheese, Leek & Onion
Pasty with Potato Wedges Sa.du’ Swect
Jacket Potato with Beans, Cheese, Vanilla Sponge & Custard
l\ Tuna Mayonnaise or Coleslaw

e R )

Onthe Side ‘{99

Roast Gammon served

with Roast Potatoes Seasonal Vegetables s A
Quorn Meatballs in i

Tomato Sauce with Pasta Se-“n, Swect

Jacket Potato with Beans, Cheese, Chocolate Cracknell

Tuna Mayonnaise or Coleslaw ’

DON'TFANCY THE DESSERT ONTH
CHOOSE FROX A SELECTION OF FR
FRUIT & ORCANIC YOCHURTS

Beef Lasagne with
Homemade Garlic Bread OIG‘ Slh
Hol Sin Vegetables with Noodles Seasonal Vegetables
Jacket Potato with Beans, Cheese, Swect
Tuna Mayonnaise or Coleslaw
ol Toffee Apple Crumble
& Custard pasRtse

Choose From

Fish Fingers with Chips On the Side

Summer Vegetable Seasonal Vegetables A d

Quiche with Chips

Jacket Potato with Beans, Cheese, s‘-a", Swest ™

Tuna May ise or Coles Fruit Spong
All of our fish is.
SUSTAINANLY SOER

B
WrrY AAMUCYATEN

Choose From
Beef & Onion Pie
with Mashed Potato

On the Side

Savoury Minced Quorn with Seasonal Vegetables .
Mashed Potato & Yorkshire Pudding Sa-&n,&ni
Jacket Potato with Beans, Cheese, Chocolate Oat Dream Cookie
Salmon Mayoanaise or Colesiaw cssudbsssssasend
Pork Sausage with On the Side

Tomato & Basil Pasta mw
Vegetable & Chickpea Jambalaya S ¢

Jacket Potato with Beans, Cheese,

Tuna Mayonnaise or Coleslaw Jam Roly Poly & Custard

- K .

Choose From

Roast Chicken & Gravy. On the Side

served with Mashed Potato Seasonal Vegetables
Vegetable Lasagne

with Homemade Garlic Bread 30-&,8-4‘

Jacket Potato with Beans, Cheese, Jelly & ice Cream
"TwMayomaisecholedaw

Choose From. Onthe Side

Battered Fish served with Chips Seasonal Vegetables

Sticky Quorn Pitta served with Chips Sweet

Jacket Potato with Beans, Cheese,

Tuna Mayonnaise or Coleslaw :“:"’"MMW

Choose From

Ham & Cheese Pizza On the Side

with Potato Wedges Seasonal Vegetables
Cheese & Tomato Pizza

Jacket Potato with Beans, Cheese, U 1Tihe

Tuna Mayonnaise or Colesiaw

ADAILYCE
BREAD

e Sasenenen P e

Chocse From Onthe Side

Beef Bolognese Pasta Bake Seasonal Vegetables
Crispy Vegetarian Strips with Chips s ¢
Jacket Potato with Beans, Cheese, -
Tuna Mayonnaise or Coleslaw Chocolate & Beetroot Brownie
b snsnsns sesssnsssasnen pom
3 ‘ HILLED DRINg Y
Choose From. WATER IS ALwyy
Fish Fingers served with Chips Onthe Side \ AVAlLasir
Mozzarella & Tomato Puff Seasonal Vegetables
served with Chips » S et
. Jacket Potato with Beans, Cheese, 8‘“‘"’
l\ Tuna Mayonnaise or Coleslaw Iced Chocolate Muffin

e L L LR LR R R Rt

Roast Turkey with Roast Potatoes, O the Side
vsunermnSquah:alﬂevmh s
2
Tomato Sauce Ml’ Swect
Jacket Potato with Beans, Cheese, )
Tuna Mayonnaise or Coleslaw Fruit with
Milk Jelly

Pork Sausage in a2 Bun

with Potato Wedges

Vegetarian Sausage in a Bun

with Potato Wedges

Jacket Potato with Beans, Cheese,
or Coleslaw

Chicken Pie with Puff Pastry Lid
with Crushed Potatoes

| Quorn Korma with Rice

F Jacket Potato with Beans, Cheese,
Tuna Mayonnaise or Coleslaw




School Food Standards — full document

The School Food Standards full document

School
can be found here:

Food
Standards

http://www.schoolfoodplan.com/wp-content/

uploads/2014/06/School-Food-Standards-Guidance- =S
FINAL-V1a-140616.pdf



http://www.schoolfoodplan.com/wp-content/uploads/2014/06/School-Food-Standards-Guidance-FINAL-V1a-140616.pdf

