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W

elcome to Bite, our Food in Schools magazine. This magazine aims to keep schools up to date with
the latest information on what’s happening with school food, resources available and to provide
an opportunity to share examples of how a whole school approach can improve the nutrition and
wellbeing of pupils and staff.

HEALTHY FOOD FOR HEALTHY OUTCOMES – FOOD IN SCHOOLS POLICY

T

John O’Dowd MLA
Minister for Education

he strong positive link between good nutrition and educational achievement
is well recognised, especially for children and young people from the most
disadvantaged backgrounds. My Department and the Department of Health,
Social Services and Public Safety (DHSSPS) have been working for some time on
improving the nutritional standard of school food and developing the Food in
Schools policy which Minister Poots and I launched on 24 September 2013. It gives
me great pleasure, therefore, to contribute to this edition of Bite and highlight to
you the importance of adopting a whole school approach to all food provided in
the school setting.

Recent years have seen great strides in ensuring the provision of healthy, nutritious
meals in our schools. Not only do they provide health benefits to children, they also aid learning in the classroom
and lead to improved educational outcomes. I am also keen to ensure that those children who are entitled to
free school meals have the chance to avail of a nutritionally balanced meal during the school day and I would
urge schools to encourage all parents to claim and ensure their children take up their full entitlement to free
meals.
This policy draws together a number of existing strategies. It challenges schools to adopt a ‘whole-school’
approach so that children and young people receive a consistent message not only in what they are taught in the
classroom about healthy eating, but also in the food that is available to them in the canteen, vending machines
and tuckshops within their school. It is essential that school leaders and school caterers work together to ensure
the nutritional standards are met for all food and drinks provided in school.
It will help ensure that all pupils can not only avail of healthy and nutritious food at school, but that they can also
develop the knowledge and skills to enable them to make healthy eating choices and enjoy a healthy lifestyle.
The policy has elements that are mandatory for all schools (such as the Nutritional Standards for School Lunches)
and elements which are strongly recommended but which ultimately schools have discretion to decide upon
within their local context, in consultation with pupils, parents and others.
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Both Departments also recognise that while schools have the leading
role in the policy this is within the context that parents and carers have
the biggest part to play in what children eat. Children also have the right
to know what food is good for them and to make choices about what
they eat.
The policy document and a summary for parents and pupils are available
at: www.deni.gov.uk/food-in-schools-policy.htm
I hope you enjoy reading Bite which contains a range of up-to-date
information which will help schools to successfully implement the whole
school approach to all food in schools as detailed in the Food in Schools
policy.
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Healthy breaks for schools and pre-school children

T

he Public Health Agency (PHA) has launched new guidance designed to assist
Primary and Special schools and pre-school settings to deliver a healthy break
scheme. All Primary and pre-schools across Northern Ireland recently received
a resource pack which included information leaflets for parents to explain why
healthy breaks are so important, as well as suggestions for the types of foods
and drinks that can be included in a healthy break.
The Healthy Breaks Scheme aims to increase fruit and vegetable consumption,
encourage good eating habits and promote oral health among our children.
The foods and drinks permitted within the scheme, which have been agreed
between dietitians and oral health promoters, are fruit and vegetables, unsweetened
bread-based snacks and milk and water. Guidance for pre-school children also includes low-sugar
cereals and plain yoghurt to help meet extra energy needs.
English and Irish versions of the ‘Healthy breaks for schools’ and ‘Healthy breaks for pre-school children’ leaflets
and posters can be accessed and downloaded from the PHA website:
www.publichealth.hscni.net/publications/
Post-Primary schools are expected to comply with the Nutritional Standards
for Other Food and Drink in Schools, if providing food at break time.
‘School Food: The Essential Guide’, contains a series of guidance booklets
designed to help all schools improve pupils’ nutrition and implement
healthier eating and drinking practices. The booklet ‘Healthier Breaks’
provides practical advice and support on how to develop, implement
and evaluate a healthy breaks scheme in schools. Every school should
have a copy of this guide. It can also be accessed online at:
www.publichealth.hscni.net/publications/school-food-essential-guide
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BELB Healthy Breaks
Yvonne Barclay, Catering Supervisor from Carr’s Glen
Primary School and her team have been providing a daily
healthy break scheme since 2011 to some 250 children.
They have very much led the way in Belfast ensuring that
food provided at break time meets nutritional standards and
helps to establish healthy eating habits in primary children.
The breaks service provided is a part of the overall whole
school approach to healthy eating in Carr’s Glen PS who also
operate a successful breakfast club and lunch time service.

WELB Catering Services welcome new trainers

D

ue to increasing training requirements,
many of which are mandatory, 14
members of WELB Catering Services staff
successfully completed Level 3 Awards in Food
Safety, Health and Safety in the Workplace
and Training Skills and Practice. As a result,
over 160 staff members have updated their
hygiene qualifications to fulfil Food Safety/
Safe Catering requirements. This included
Nursery and Classroom Assistants.

Russell Allen & Letitia Conway
WELB’s Catering Services newly certified Trainers.

SELB Catering Service 40th Anniversary

T

o celebrate 40 years of school catering under the banner of SELB an afternoon tea was held in Banbridge
Academy to bring together management and administration staff from 1973.
How many people do you recognise?
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‘Love Food and Hate Waste’

S

EELB have been working closely this year with
Lisburn City Council in a Food Waste Recycling
Scheme.
To highlight the good work for European Week for
Waste Reduction, the Chairman of the Council's
Environmental Services Committee, Councillor Jenny
Palmer visited Forthill Integrated Primary School.
Speaking about the campaign, Councillor Palmer,
said:

"It is great to see food waste recycling being implemented in
school and meals kitchens in the Lisburn area. Our officers
have been working closely with the SEELB, school staff and
students to try and increase the amount of food waste that
is diverted from landfill and recycled into compost using our
brown bin collection service. Around two-thirds of the schools
in the Lisburn City Council area currently recycle their food
waste and on average the Council is collecting 1.5 tonnes of
food waste per week. This figure is likely to increase as more
and more schools come on board. This scheme not only is good
for the environment but it also helps to reduce the schools
cost of waste disposal. It also helps to achieve or maintain
Eco-Schools awards."

Elizabeth McCallin, Area Catering Manager, SEELB,
said:

"The Catering Service within the SEELB is delighted to be
involved in the Food Waste Recycling Scheme being developed
by Lisburn City Council. This will not only contribute to the
achievement of environmental targets but will help to educate
children from an early age on the importance of recycling.
From a catering perspective it will improve the monitoring
systems already in place for waste management and will prove
to be more cost effective allowing any savings made to be reinvested into the School Catering Service."
The principal of Forthill Integrated Primary School,
Mr Clive Anderson, is delighted that his school is fully
embracing food recycling:

"Everyone at the school actively recycles any food waste from
snacks and from the kitchen at dinner time. The children can
see the benefits of recycling food waste and we hope that the
interest they have continues when they go home. It is a great
education for the school and has become very much a routine."
The Principal of Fort Hill Integrated Primary School, Mr Clive Anderson and
children from the school are pictured with the kitchen staff; Elizabeth McCallin,
Area Catering Manager, SEELB; Chairman of the Council's Environmental
Services Committee, Councillor Jenny Palmer and John Kelly from Lisburn City
Council's Technical Services Unit.
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NISCA
Calendar
of Events
2013-14

September 2013
Launch of
Food in Schools
Policy

Supporting the Food in Schools Policy –
A Whole School Approach

October 2013
World Food Day

Themed Events

November 2013
American Day

Since the publication of the Food in
Schools Policy in September 2013 the
NISCA committee has been organising
a number of events, which we hope
will provide an opportunity for schools
and school caterers to work together.
The Regional Food in Schools
Coordinator has assisted us in bringing
together a calendar of events suggesting
themes which link to the curriculum.

December 2013
Christmas lunch
January 2014
Farmhouse Breakfast week
26th - 31st
February 2014
National Heart
Month
March 2014
International
School Meals Day

Pupils from Greenwood Primary School pictured supporting NISCA
and the British Heart Foundation in the February theme to
‘Ramp Up the Red’ to help fight coronary heart disease,
Northern Ireland’s single biggest killer.

NISCA Awards Ceremony 2014
The NISCA awards ceremony 2014 is being held in W5 Belfast Odyssey
on Wednesday 15th October 2014. To enter schools are invited to make
a submission which demonstrates how they are working with school
caterers to produce a Whole School Food Policy.

April 2014
Easter
May 2014
Fruity Friday
(World Cancer
Research Fund)
June 2014
Summer Picnic

The closing date for submissions will be Friday 20th June 2014.

Appointment of new NISCA Chairperson
Mrs Irene Clarke Catering Manager (SELB) will be taking over from Mrs
Janet McAlister (BELB) as Chairperson in February 2014.

Irene Clarke

We wish Mrs Clarke and the new committee every success for the
future.
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NEELB Catering Manager Retirement

T

he Education Catering Team
from the NEELB celebrated the
retirement of Catering Manager
Anne Campbell at a dinner in the
Ross Park Hotel in Kells Ballymena.
In a career spanning 42 years Anne
worked in school meals kitchens
in Silverstream Primary; Victoria
Primary; as a Peripetic Supervisor
and then School Meals Organiser in
the Newtownabbey Area.

Rosemary Bell, Ann Shanks, Anne Campbell, Janet Reilly, Jennifer McLaughlin & Beth Purdy.

For the last 26 years Anne has been the Board’s Catering Manager leading the service through
many changes and challenges. We wish her every happiness for the future.

Dear Reader

I

hope you enjoy the latest issue of Bite, our Food in Schools magazine, and it provides you with
a picture of the continual work on food in schools and the progress being made to encourage,
promote and support children and young people to make healthy food choices.
If you would like to share any information for the magazine or see features in future issues on
a particular topic, please let us know. We welcome all feedback and endeavour to ensure our
communication with you continuously improves.
Best wishes,
Judith Hanvey
Regional Food in Schools Coordinator
Judith.Hanvey@belb.co.uk
028 9056 4074

