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School Food Standards poster and checklist



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

• Starchy food cooked in fat/oil no more than 2 days each week e.g. chips, 

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 protein –
iron, zinc & calcium

• A portion from this group everyday

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

• Oily 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

• 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

• 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?

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

being a wholegrain

Meat, fish, eggs, beans 
& other non-dairy 

sources of protein –
one portion daily

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

3 x per week

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

accompaniment daily

Fruit & veg – 50% fruit 
based desserts daily

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

week

Foods high in fat – max 
2 portions of deep 
fried, battered or 

breadcrumb coated 
each week

Food high in fat – max 
2 portions of pastry 

each week

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

Healthier drinks –
water/milk?

Oily Fish – once every 
3 weeks 









School Food Standards – full document

The School Food Standards full document 
can be found here:

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

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

