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	In St. Patrick’s NS we introduced a healthy eating policy many years ago. The reasons for this are manifold: In keeping with the curriculum we teach (see below), to improve attention span of pupils, in response to requests from parents, to promote a healthy life style and improve pupils’ health.
This topic is covered formally during SPHE under the following headings:
· Strand Unit: Taking Care of My Body: Food and Nutrition J. Infants – 6th Class.(See p. 4 of template) 

· Making choices (See Teacher Guidelines p 11-13)

This topic is covered in the Science Programme in the following unit:
·  Strand Living Things: Strand Unit: Myself: Human Life Processes (Curriculum J. Infants – 6th) (See Teacher Guidelines p.10-11)



	· Aims

By implementing this policy we hope:
· To heighten an awareness of the importance of a balanced diet. 

· To encourage the children to make wise choices about food and nutrition.

· To raise levels of concentration within class due to consumption of healthy food

· To encourage pupils to be aware, alert and responsive to litter problems caused by junk food, pre- prepared food, juice cartons etc.

· To reinforce Science, PE and SPHE lessons.


	· Guidelines 
Here at St. Patrick’s N.S. we encourage pupils to eat healthy lunches.  We do not allow crisps, sweets, biscuits (crackers allowed), chocolate, bars (breakfast bars are not allowed) or soft drinks. Some suggestions for packed lunches are:

Drinks:
Water, Milk ,fruit juices and diluted drinks, yoghurt & yoghurt drinks.

Bread & Alternatives:Bread or rolls,  scones, rice cakes, crisp breads, bread sticks.  Home made cakes, buns or scones, mince pies, apple pie, Cornish pasties & pancakes.

Savouries:
Lean meat, turkey/chicken, tinned fish, cheese, sausage rolls, pizza slices, pitta bread, pop corn, pasta, potato salad, rice.
Fruit & Vegetables:
Apples, bananas, peach, plum, oranges, tomato, coleslaw, dried fruit, vegetable sticks.

In line with the school’s Green Policy, we ask that you make use of reusable containers, or cartons which can be recycled. Sandwiches and rolls can be wrapped in the waxed paper that bread comes packaged in: please try to avoid using tin foil and cling film.

Parents:

This policy can only be implemented with the full support of Parents. We include our policy in our school prospectus so that all new parents are made aware of it. We also speak about our healthy eating policy at the open day for Parents. 

What if children bring discouraged food / drinks to school?

They will they be allowed to eat/drink them but warned not to bring them on other days.
If pupils persist in bringing unhealthy food to school then a meeting with the child’s parents will be sought to discuss the matter.
Exceptions: 

· Use of sweets as treats

· End of term parties

· Birthdays

· School trips

· School events – concerts, matches etc.



	· Roles and Responsibility

This policy will be supported, developed and implemented by the whole school community, parents, pupils, teachers and staff. Teachers will give good example through their own healthy eating habits, will encourage pupils in their class to eat healthily and will implement the SPHE, Science and PE curriculums in relation to this topic.



SPHE                                           Food and Nutrition
	Class:    Infants

Strand: Myself

Strand unit: Taking care of my body: Food and Nutrition
	Objectives p. 17 

Become aware of the importance of food for growth and development

Food provides energy for work and play, food helps to protect against illness, food helps us to grow

Explore food preferences and their role in a balanced diet

Treats, snacks, fruit, vegetables, foods that are unhealthy for some people and are not for others

Discuss and explore some qualities and categories of food

Fruit, vegetables, foods that can be eaten at breakfast, foods that are grown, food that comes from animals

Realise the importance of good hygiene when preparing food to eat.

	Class:    First & Second Classes

Strand: Myself

Strand unit: Taking care of my body: Food and Nutrition
	Objectives p. 27 

Explore the importance of food for promoting growth, keeping healthy and providing energy.

Appreciate that balance, regularity and moderation are necessary in the diet

The food pyramid, the need for a balanced diet, the importance of having an appropriate intake of liquids, food that is unhealthy for some people and is not for others

Identify some of the foods that are derived from plant and animal sources.

Realise & practise good hygiene when dealing with food.

	Class:   Third & Fourth Classes

Strand: Myself

Strand unit: Taking care of my body: Food and Nutrition
	Objectives p. 40 

Differentiate between a healthy and an unhealthy diet and appreciate the role of balance and moderation

Identify the nutrients that are necessary in a balanced diet

Exploring how diet promotes growth, performance and development
Recognise the wide choice of food available and categorise food into four main food groups and their place on the food pyramid

Bread, potatoes, cereals

Fruit and vegetables

Milk, cheese and yoghurt

Meat, fish and alternatives

Examine the dietary needs of his/her own age group and other groups in society.

Explore some factors that influence the consumption of different food products

Presentation and packaging, shelf life, advertising, imported or home-produced, price, consumer demand

Discuss and examine the importance of proper food hygiene.

	Class:   Fifth & Sixth Classes

Strand: Myself

Strand unit: Taking care of my      body: Food and Nutrition
	Objectives p. 57

Appreciate the importance of good nutrition for growing and developing and staying healthy.

Realise and accept some personal responsibility for making wise food choices and adopting a healthy, balanced diet

     Exploring and examining the food pyramid

Recognise some of the important nutrients that are necessary in a balanced diet and the food products in which they are found

      Macro-nutrients: protein, carbohydrate, fat 
      micro-nutrients: vitamins and minerals

Explore the factors that influence food choices

      Cost, advertising, demand, peer pressure, advertising

     and packaging, value for money, time for shopping 

     and for cooking, ideal body images

Explore and examine some of the illnesses particularly associated with food intake or special health conditions

     coeliac, diabetic, anorexia, bulimia, the dietary needs of different age     

    groups and individuals

Become aware of the importance of hygiene and care in the preparation and use of food
     Using before sell-by date, reading contents,

     not chopping cooked foods and uncooked foods on the same board


Signed on Behalf of the Board of Management:

Chairman: _______________________________

Date: ________________

PAGE  
2

