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School Food Standards — a Guide for HAF Providers

HAF Food Provision

As part of the HAF programme, all food provided at HAF clubs (including snacks) must meet School
Food Standards to ensure the food provided to participants attending holiday activities is both
nutritious and of high quality. We aim to promote good nutritional health in all participants, promote
good eating behaviours and ensure all nutritionally vulnerable children have access to a balanced,
nutritious, and hot meal, every day.

It is also a HAF requirement that all food provided as part of the HAF programme:

e Complies with regulations on food preparation (more information can be found on the food
standards agency website)

e Considers allergies and dietary requirements. Providers and caterers need to work closely with
parents to support children with allergies or intolerances (see the allergy guidance for schools)

e Makes reasonable adjustments for any religious or cultural requirements for food

You can go to the School Food Plan for some great examples of how schools have catered for special
diets like allergies, vegetarians, and religious and cultural variations.

The School Food Standards

Introduced by the Department for Education, School Food Standards are intended to help children
develop healthy eating habits and ensure that they get the energy and nutrition they need across the
whole day. It is just as important to cook food that looks good, tastes delicious and to serve itin a
pleasant environment where they can eat with their peers.

The standards should apply across the whole day including, breakfast, lunch, and snacks. Guidance on
portion sizes and examples of what foods you could include for each group can be found here.

As a general principle, variety is key, and it is important to provide a wide range of foods across the
week. This can include different varieties of fruits, vegetables, grains, pulses or types of meat and fish.
Children love to use their imagination so be creative with your food and use stories to help them enjoy
and learn more about their food.

Where possible, when planning and preparing meals, use fresh, sustainable, and locally sourced
ingredients. Go to the Plan for Public Procurement for more guidance on assurance schemes.

Also remember to use the Government Sustainable Procurement for Food and Catering Services

alongside the school food standards to help reduce salt, saturated fat, and sugar in children’s diets.



https://coventrycc-my.sharepoint.com/personal/cvste553_coventry_gov_uk/Documents/Workstream%20-%20Food/School%20Food%20Standards/Food%20Standards%20Agency
https://coventrycc-my.sharepoint.com/personal/cvste553_coventry_gov_uk/Documents/Workstream%20-%20Food/School%20Food%20Standards/Food%20Standards%20Agency
https://coventrycc-my.sharepoint.com/personal/cvste553_coventry_gov_uk/Documents/Workstream%20-%20Food/School%20Food%20Standards/Food%20Standards%20Agency
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/allergy-guidance-for-schools
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/allergy-guidance-for-schools
http://whatworkswell.schoolfoodplan.com/articles/category/16?page=1
http://www.schoolfoodplan.com/wp-content/uploads/2016/03/portion-sizes-and-food-groups.jpg
file:///C:/Users/cvste553/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/CLSDPYLJ/a%20Plan%20for%20Public%20Procurement
https://www.gov.uk/government/publications/sustainable-procurement-the-gbs-for-food-and-catering-services#history
https://www.gov.uk/government/publications/sustainable-procurement-the-gbs-for-food-and-catering-services#history

Applies to lunches:
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Starchy
foods

Ohie or move portions of food from this
group every day
Three or more different starchy foods

each week

Ohne or more wholegrain varieties of
starchy food each week

.“Hal'l‘:h':. oo cooked in far or oil no more
than two davs each week

faapplies mernis e audbole sehood diy)

Bread - with no added fac or oil - must be
available every day

Meal, fish, eggs. beans
and other non-dairy
sources of protein

A portion of food from this group every day

A portion of meat or pnu]ll'g.' on three or
more days each week

Chly fish once or more every three weeks

For vegetarians, a portion of non-dairy
protein on three or more days each week

A meat or poultry product (manufactured
or homemade, and meeting the legal
requirements) o more than once cach
week in primary schools and twice each
week in secondary schook

(e aernis the sdhale sefood day)

Fruil and
Vegelables

Choe or more portions of vegetahles or
salad as an accompaniment every day

One or more portions of fruit every day

A dessert containing ar lease 507 fiuit two
or mote times each week

At least three different fruits and three
different vegetables each week

Foods high in fat,
sugar and salt

Mo maore than two portions of food that
have been deep-fried, bater-coated, or
breaderumb-coated, each week

faaalies mernis e aufbole sehood diay)

Mo more than two portions of food which
include pasiry each week
faaalies mernis e aufbole sehood diay)

Mo snacks, except nuts, seeds, vegetables
and fruit with no added salt, sugar or fat
faaalies mernis e aufbole sehood diay)

Savoury erackers or breadsticks can be
served at lunch with fruit or vegetables or
dairy fond

Mo confectionery, chocolate or chocolate-
coated products
faaalies mernis e aufbole sehood diay)

Desseris, cakes and biscuits are allowed
at lunchtime. They must not contain any
confectionery

Salt must not be available w add o food
after it has been cooked
faaalies mernis e aufbole sehood diay)

Any condiments must be limited 1o sachets
or portions of no more than 10 grams or

one easpoonfil
faapalies mernis e aufbole sehood diay)
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Milk
and dairy

A portion of food from this group every
day

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

Healthier drinks
applies across the whole school day

Free, fresh drinking water at all times

The only drinks permitted arve:
. Flain warer (soll or carbsonated)

+  Lower fat milk or lactose reduced
milk

*  Fruit or vegetable juice (max 150mls)

+  Plain sova, rice or oat drinks enriched
with caleinm; plain fermented milk
(e voghurt) drinks

*  Combinations of fruit or vegerable
Juice with plain water (still or
carbonated, with no added sugars or
honey)

»  Combinations of fruit juice and
lower far milk or plain voghur, plain
sova, rice or oat drinks enriched with
calcium; cocoa and Lower fat milk:
Havoured lower Far milk, all with less
than 3% added sugars or honey

] Tea, coffiee, hot chocolane

Combination drinks are limited o a
portion size of $50mls. They may contain
added vitamins or minerals,

arvd no maore than 1 30mls of fruit or
vegetahle juice. Fruit or vegetable juice
combination drinks must be at least 45%
firuit or vegetable juice
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Top Tips on how to Meet School Food Standards

Starchy Foods

Fruit and Vegetables

e Provide at least two different coloured
vegetables and fruits each day.

e Buy fruit and vegetables that are in season.

e Choose canned products in water or

‘natural juice’, with no added salt or sugar.

Use wholegrain varieties of starchy foods -
try using a 50:50 mix (white and
wholegrain) for pasta and rice.

Use at least half wholemeal or granary flour
when making bread, puddings, cakes,
biscuits, batters and sauces.

Use different types of bread, and look for
products with higher fibre.

Do not add salt to water when cooking
pasta, rice and other starchy foods. Instead,
add flavour to the main dish by using herbs,
spices, garlic and vegetables.

Don’t serve baked beans more than once a
week, and choose low-sugar and low-salt
varieties.

Pulses count as vegetables, however, if you
are serving pulses as a non-dairy protein for
vegetarians, you will need a separate
vegetable serving as well.

Steam vegetables or boil them in a minimal
amount of water.

Make sure that fruit and vegetables are
displayed prominently and attractively. Talk
to the children to encourage them to try
new vegetable and fruit dishes.

For the benefit of picky eaters, smuggle lots
of vegetables into composite dishes such as
Bolognese or chilli con carne.
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Milk and Dairy e Hard cheeses such as cheddar tend to be
higher in saturated fat than softer cheese.
When using hard cheeses, choose stronger-
tasting varieties and use smaller amounts.

e Offer frozen yoghurt as an alternative to ice
cream.

e Buy low-sugar varieties of milkshakes and
yoghurt drinks. Better still, make them
yourself using fruit to sweeten them.

Meat, fish, eggs, beans, and other non-dairy e Be aware that canned tuna is not an oily
sources of protein fish as the omega-3 fatty acids are
destroyed in the canning process.

e Ensure vegetarian meals are as varied as
the rest of the menu by using pulses twice
a week, soya, tofu, or Quorn™ once or
twice each week, and eggs and cheese
once or twice each week.

e Encourage all children to have a meat-free
day each week, using alternatives such as
pulses, soya mince, tofu and Quorn™.

e Go to the Marine Stewardship Council
(www.msc.org) for advice on buying

responsibly sourced fish.

Foods high in fat, sugar, and salt soya, sunflower and olive oils wherever
possible for cooking or salad dressings.

e Avoid products that list partially
hydrogenated fat or oil on the label.

e Use higher fibre ingredients, such as
wholemeal flour, alongside or instead of
white flour.

e Reduce the amount of sugar used in dishes.
Use fresh or dried fruit to sweeten dishes.

e Ask suppliers for nutritional information,
and read food labels to check the amount
of fat, saturated fat, salt and sugars in their
products.

e Saturated fatis linked to an increased risk
of heart disease, so choose mono- and
poly-unsaturated fats such as rapeseed,

—_—
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e |nstead of salt, use herbs, spices, garlic, e Choose biscuits, cakes and pastries that are
vegetables and fruits to add flavour to lower in fat, saturated fat, sugar and salt.
dishes. e Where possible, choose products that meet

e Do not use flavour enhancers such as MSG the Responsibility Deal targets.

or E621. These can be very high in sodium.

Healthier Drinks

e Provide jugs of fresh tap water
together with cups or glasses on tables
and at the serving counter.

e Consider installing a water cooler which
uses tap water.

e Provide drinks that are unsweetened,
unfortified and additive-free.

e Avoid drinks containing preservatives,
flavourings, colourings and sweeteners.

Menu Planning

When planning menus, try to make sure that they are tasty, colourful, varied across the week, cost
effective, and balanced. Use the School Food Standards Checklist found in Appendix 1 to help you.

An example of a four week healthy, school food compliant menu can be found in Appendix 2 and also
on the HAF website at Holiday Activities and Food Programme — Example School Food Standards
Compliant Menu

You can also explore tasty, nutritious recipes & menus that conform to the new school food standards
at School Food Plan, What Works Well Recipe Hub



http://www.schoolfoodplan.com/wp-content/uploads/2014/06/Checklist-for-school-lunches-140616.pdf
https://www.coventry.gov.uk/downloads/download/7385/haf-four-week-example-menu
https://www.coventry.gov.uk/downloads/download/7385/haf-four-week-example-menu
file:///C:/Users/cvste553/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/CLSDPYLJ/School%20Food%20Plan,%20What%20Works%20Well%20Recipe%20Hub
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Appendix 1

Checklist for school lunches

NAME OF SCHOOL: DATE OF MENU:

Standard met (Y/N)
Foordd group Food-hazed standards for school lnonches Week 1 Week 2 Week 3
STARCHY FOOD | One o mowe potions of feod from this group every day

Three or meowe diferem starchy foods each week

One or mike wholegrain vareties of sarchy focd each week

Starchy food cooked in Ba or oil pe more than owe days each week
fefpliier o foad sered areds the wiliale solasd day)

Heead - with o added G or od - must be available every day

FRUIT AND Oine ar miore portions of vegetahles or salad as an accompandment every day
VEGETABLES

Oine or ke pontions ol froin every day

A dessent comeaining at least 50%% frult nwe or more dmes each week

At least thres different frits, and three different vegerables cach wedk

MEAT, FISH, A particn of food from this groug every day

EGGS, BEANS -

AND OTHER A pamticon of meat or paaliry on three or mare davs each week

HON-TRATIEY Oily fish once or more every three weeks

SOURCES OF

PFROTEIN For vegetarians, a portion of mon-dairy protein theee or miore davs a week
A meat or poultry prodsct [manufactured or homemade and meeting the legal
requirements) no mere than eoce o week in primary schoaols and owice each week in
secomdary schoals, (gglies amess fie abale sohood day)

MILK AND A portion of food from this groug every day

DAIRY

Lonwver far milk and lactose reduced milk must be available for drinking at least once a day
during schoal hours

FOODE HIGH IN | No more than rwo partions a week af food that hes been deep-fried, hanercoated

FAT, SUGAR AND | o breaderumh-coared foppler aomis the aatiale soboal o)

BALT Mo mare than rwo portiens of Bad which include pastry each week
fepylies avass dor ook soasd day)
Mo snncks, evcepr muts, seeds, vegetables and froir with no added sale, sugar or G fapidis
amds e sl soheol day)
Smvoury crackers or hresdeicks can be served ar lanch swith frsie or vegetables or
dairy fond
Na conlectionery, chocolate and chocolstecoated produces,
fepyplies avass dor mofioke solasd day)
Diesserts, cakes and biscuits are allowed ar lanschiinme:.
They noust mat comain any confecrionery
Salt must not be available 1o add w fod afier it has been conked
Ay conediments Emived we sachets or ponions of mo more than 10 grams or one
teaspoandil.
HEALTHIER Free, fresh drinking water ar all times
DRINES = =
apilies aeruss dhe aoboie The nnl?. drinks permitted are:
il ey . Fain water (sl or carbanand
’ o Lovwer far milk or lactose reduced milk
. Finair o vegetahle juice (max | 50mds
. Flain soya, rice or oat drinks enriched with calcium; plain fermented milk (eg
voghurn) drinks
. Unsweetened combinations of fruit or vegetable jusce with plain water (sl or
carbanated
. Combinagons of frudt juice and lower G milk or plain yoghury, plain sem, dee o
aat dirinks enriched with calcium; cocoa and lswer B milk; Aaoured kower fan milk
o Tea, coffee, hoo chooolane

Comshinarion drinks are Emived v a portioen size of 350mks. They may contain sdded
vitamins of minerals, but o more than 5% added sugars or honey or §50mks finin juee.
Fruir juice combination drinks must be st leass 45% it juice

It is expected that schools will use these checklists in combination with the nutrition
eriteria of the Government Buying Standards for Food and Catering Services.
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Appendix 2
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Monday

Tuesday

Wednesday

Thursday

Week One

Sausages with mashed
potatoes

Vegetarian sausages with
mashed potatoes

Pasta Bolognese

Vegetarian Bolognese

Mild chicken curry
with rice

Macaroni cheese

Roast chicken with
mashed potatoes

Vegetable and potato
hotpot

Seasonal vegetables

Seasonal vegetables

Seasonal vegetables

Seasonal vegetables

Fresh fruit salad with
dairy ice cream (tinned
fruit in juice with fresh
fruit added)

Pineapple upside
down pudding with
custard

Apple crumble and
custard

Chocolate beetroot
brownie (using cocoa
powder) with fresh
fruit and milk

Week Two

Mild lentil and vegetable
curry with rice

Jacket potato (with
cheese, coleslaw, tuna
sweetcorn mayo or
chicken mayo)

Sausages and mashed
potatoes

Vegetarian sausage
and mashed potatoes

Roast beef with
mashed potatoes

Roast Quorn fillet
with mashed
potatoes (no
Yorkshire pudding)

Salmon and broccoli
pasta bake

Tomato and basil pasta
bake

Salad

Seasonal vegetables

Seasonal vegetables

Seasonal vegetables or
fresh mixed salad

Fresh fruit salad with
cream (tinned fruit injuice
with fresh fruit added)

Bananas in custard

Peach sponge and
custard

Fruitin jelly with dairy
ice cream

Week Three

Lasagna (high quality
beef)

Roasted vegetable
lasagna

Roast turkey and
mashed potatoes

Roast Quorn fillet and
mashed potatoes

Mild chilli con carne
(high quality beef)
with 50/50
white/brown rice

Jacket potato (with
cheese, coleslaw,
tuna sweetcorn mayo
or chicken mayo)

Breaded fish fillet
(minimum 80g fish
content) with mashed
potatoes

Vegetarian burger in
wholemeal bun with
baked wedges

Fresh mixed salad

Seasonal vegetables

Seasonal vegetables
or fresh mixed salad

Seasonal vegetables

Fresh fruit salad with
dairy ice cream (tinned
fruit in juice with fresh
fruit added)

Pineapple upside down
pudding withcustard

Apple crumble and
custard

Chocolate beetroot
brownie (using cocoa
powder) with fresh
fruit and milk

Week Four

Sausages (min 93% meat)
with mashed potatoes

Vegetarian sausages with
mashed potatoes

Pasta Bolognese (high
quality beef)

Vegetarian Bolognese

Mild chicken curry
with 50/50
white/brown rice

Macaroni cheese

Roast chicken with
mashed potatoes (no
Yorkshire pudding)

Vegetable and potato
hotpot

Seasonal vegetables

Seasonal vegetables
or fresh mixed salad

Seasonal vegetables

Seasonal vegetables

Fresh fruit salad with
cream (tinned fruit injuice
with fresh fruit added)

Bananas in custard

Peach sponge and
custard

Fruitin jelly with dairy
ice cream




