
School Food Plan: A Checklist for Head Teachers 
 
The School Food Plan launched July 2013, includes 16 action points considered needed to transform 
what children eat in school and how they learn about food. To support the implementation of the plan, a 
check list for head teachers has been produced, which features specific actions that are thought needed 
to improve food culture in schools and increase the take-up of school meals.   
To assist you with achieving the points within the checklist, we have detailed below the activities and 
support that we deliver every day in schools as part of our service to you.  
You can use the summary as evidence of good practice with Ofsted.  
 

Head Teacher Checklist Manchester Fayre Support 

A. Concentrate on the things children care about: Food 

Be sure there is a mix of familiar and new 
foods for the children, and that the catering 
and staff encourage children to experiment. 

We introduce new menus twice each year to reflect 
seasonal changes. We are continually developing new 
recipes, and carry out taste trials with pupils across the 
city.  
 
Our menu planning team include Unit Managers, who 
provide the essential opinions and feedback from pupils, 
to ensure we are designing menus that meet the desires 
of pupils. Our full time Nutritionist keeps us all in check, 
ensuring that the menus not only reflect pupil requests, 
but are also nutritionally balanced.   
When a new menu is launched in school, our catering 
teams offer pupils food samples to encourage children to 
try the new items.  
 

Use local and seasonal suppliers and make 
a song and dance about it.  Children and 
their parents find the idea of local produce 
exciting (especially when it comes from the 
school garden) and are more likely to try it. 
When serving fish, avoid the most 
endangered (Marine Conservation Society 
red list), and promote the best (MCS green 
list, which includes Marine Stewardship 
Council certified fish). 
 

We have local suppliers that provide our kitchens with 
fresh meat, fruits and vegetables, and milk.  
 
We are currently working towards achieving the ‘Food for 
Life Caterers Mark’ bronze level, and therefore only use 
fish that is approved by the Marine Conservation Society. 
Our new menu also features fish that is Marine 
Stewardship Council certified. 
 
To support pupil understanding of how food is grown and 
where it comes from, we have developed an award 
winning educational resource ‘Turf to Tummies’ which is 
delivered by our Nutritionist to school pupils.  
Ask your Area Manager about having Turf to Tummies at 
your school. 

Manage children’s choices to ensure they 
get a balanced meal, instead of stuffing 
themselves full of bread rolls. 
Offer a cheaper ‘set menu’ meal; require 
children to fill their plates with options from 
different categories; or simply put 
vegetables on their plates. 
 

We feature the ‘extra bread’ as part of the salad bar offer 
and therefore available as an additional food for hungry 
children, and not automatically given.  
 
Vegetables or salad are always given to pupils as part of 
the meal, and our salad bar features a range of fruits and 
vegetables. We have been busy developing and testing 
with pupils a range of new items for the salad bar 
including banana bread, couscous, and yoghurt berries, 
to name a few. The new seasonal salad bar will be 
introduced into your school this September, headed up 
by our latest member of the Fresh Fayre gang ‘Larry 
Lettuce’. 
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Eat in the dining room often.  Ask yourself 
whether the food looks appetising and 
tastes good. 

Eating with children at lunch time can have such a 
positive influence on children’s eating habits and also 
help them to learn valuable social skills.  
 
Why not try one of the new salad bar items, or one of 
our more unusual dessert choices (like our courgette 
muffin) to encourage pupils to also try new foods. 
 

Make sure packed lunches are not a 
‘better’ option.  Ban sugary drinks, crisps 
and confectionery, or offer prizes and 
other incentives for bringing in a healthy 
lunch. Some schools ban packed lunches 
outright.  If you want to do this, try starting 
with your newest intake (pupils in 
reception or year 7). The ban will then 
apply to all the years that follow them, 
until it extends to the whole school. 
 

To support parents with understanding more about the 
hidden fat, sugar, and salt in foods targeted at 
children’s packed lunches, our Nutritionist delivers an 
informal and visual session to parents using our 
infamous ‘box of tricks’.  
 
Ask your Area Manager about inviting our Nutritionist 
into school to talk to parents. 

Watch what gets served at mid-morning 
break. Many children eat their main meal 
at this time. Too often, that means filling 
up on pizza, paninis or cake. 
 

Having a whole school food policy in primary schools 
can ensure only nutritionally positive foods are brought 
in from home.  
In high schools, our mid morning break menus are 
planned to ensure compliance with the food based 
standards.  
 

Ensure tap water is widely available at all 
times, make it the drink of choice across 
the school and encourage all children to 
keep well hydrated. 
 

Water is always available in jugs on every dining table 
in all of our primary schools.  
 

B) Concentrate on the things children care about: Environment 

Look around your dining hall.  Is the room 
clean and attractive?  Does it smell good? 
 

We use attractive wipe-able tablecloths to ensure 
dining areas are colourful and inviting to pupils. All 
meals are prepared from scratch using fresh 
ingredients; therefore the aromas from the kitchen will 
always be enticing.  
 

Keep queuing times short.  Try staggering 
lunch breaks, introducing more service 
points, serving food at the table, family 
style and reducing choice. 
 

Our award winning concept ‘Fresh Fayre’ was 
designed specifically to address pupil queuing time. 
Having the menu board on display as pupils enter the 
dining room assists them with deciding which food 
station to visit. Fresh Fayre also means that every child 
receives their first choice every time. 
 
If there are other service options you would like to 
consider or explore, we are more than happy to work 
with you. Contact your Area Manager with any ideas or 
questions you may have.  
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Have a cashless payment system.  This 
shortens queuing times, enables parents 
to go online to see what their children are 
eating and prevents free school meal 
children being stigmatised. 

There are a number of cashless payment system 
solutions, if you are interested in operating a cashless 
system, contact your Area Manager. 
 
 
 

Replace airline style trays with proper 
crockery. 

Airline trays are a ‘hot potato’; some schools prefer the 
ease of style that the airline tray offers, particularly with 
younger pupils; others prefer to serve meals on 
separate plates and bowls. Whichever preference you 
have, we can work with you to accommodate your 
requirements. 
 

C. Concentrate on the things children care about: Social Life 

Have a stay-on-site rule for break and 
lunch time. 
 

This mainly applies to secondary schools, and we 
encourage schools to operate a stay-on-site policy. 

Allow all children to sit together – don’t 
segregate those with packed lunches. 
 

Having a close look at the tasty meals available in 
school will encourage packed lunch pupils to also try 
school meals. 
 

Structure the lunch break so there is 
sufficient time for eating as well as 
activities or clubs. This may mean making 
the lunch break longer or timing the clubs 
differently. 
 

We want children to sit and enjoy their school meal, 
and also have time for play and activities; it may be 
worth reviewing lunchtime arrangements to support a 
healthy lunchtime experience. 

Give special consideration to the 
youngest children, who might be 
intimidated by the noise and rush of lunch 
break. 
 

We are fully aware that Manchester schools already 
consider the youngest children, often bringing them 
into the dining area earlier than the older year groups.  

D. Concentrate on the things children care about: Get the Price Right 

In secondary schools, consider 
subsidising school meals for year 7 
pupils, to make them cheaper or free.  
Children who start eating school lunches 
often carry on, even once they have to 
pay. 

We have a variety of incentive schemes and 
promotions that we offer to year 7 pupils to support 
their transition to high school. 

Offer lunch discounts for parents with 
more than one child at the school, or 
whose children eat a school lunch every 
day. 
 

We have experience of schools that have supported 
families with more than one child in school, to 
encourage all siblings to have a school meal. Speak to 
your Area Manager for further information. 

E. Concentrate on the things children care about: Improve the brand 

Make menus available in advance to 
children and parents online. 

Menus are available on our website: 
www.myschoollunch.co.uk/manchester  
The website also has a wealth of information and 
advice, including nutrition matters and halal guidance. 
 

Offer samples of the food for children to 
taste. 

When introducing new recipes, or if a child is unsure 
about trying a food, our catering teams will offer 
samples to ensure the child can make an informed 
lunchtime choice.   

http://www.myschoollunch.co.uk/manchester
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Encourage teachers to eat in the dining 
room with the children.  It may require a 
cultural or logistical shift, but every single 
good school visited did this.  It has a 
unifying effect on the whole school and 
raises the status of school meals. 
 

When teaching staff eat their lunch with children, we 
have observed the positive impact this has not only on 
children’s behaviour, but also on their eating habits. A 
teacher’s favourite ‘carrot cake’ soon became the 
pupils’ favourite too in one school! 

Hold themed events – such as World Cup 
Day, or International Food Day – to get 
the children excited. 

Our catering teams look forward to the planned theme 
menus as much as the children! Each year we plan a 
theme calendar that reflects cultural, local and national 
events. For more information, speak to your Unit 
Manager or visit our website. 
 

Organise a group to represent children’s 
views on school lunch, such as a school 
nutrition action group (SNAG) or a School 
Council. 
 

We love listening to pupil views and opinions about 
their school lunches and would welcome an invitation 
to your school council.  

Give children opportunities to prepare, 
cook or serve the food. 

Many of our Unit Managers already support schools 
with delivering cooking sessions to children, if this is 
something you are interested in setting up please 
speak to your Unit Manager. 
 

Get the Community Involved: 
 

Give parents, carers and grandparents 
the opportunity to taste school food and 
eat with the children at lunchtime and/or 
parents’ evenings. 

We welcome parents, carers and grandparents to 
come and sample one of our tasty school meals. 
Having a school meal can allay any worries or 
concerns that parent or carers may have previously 
had. 

Invite family members to help with 
cooking or gardening clubs. 
 

A whole school approach is the best way of ensuring 
the success of an initiative. 

Seek out partners in the community who 
can help with cooking and growing 
activities, eg. local restaurants, food 
producers, allotment growers. 
 

Our City Council Partner ‘Food Futures’ has a wealth 
of knowledge about growing and cooking activities in 
Manchester, visit their website for more information: 
www.foodfutures.info  
 
Also, look out for ‘My School Cook’ on our website, 
where links to support and websites will be featured.  

Get local chefs in to teach in your school. What better local chef is your own Unit Manager, all 
our Unit Managers are trained to NVQ Level 2 Catering 
& Hospitality. 
 

Adopt a “Whole School” Approach 

Treating the dining hall as an integral part 
of the school, where children and 
teachers eat; lunch as part of the school 
day; the cooks as important staff 
members; and food as a vital element of 
school life. 
 

Our regular theme menus and competitions are always 
focussed upon encouraging a whole school approach. 
Your Unit Manager will advise you of forthcoming 
promotions, or alternatively visit our website and click 
on ‘For Teachers’ for further information.  

 

 

http://www.foodfutures.info/
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Treat your cooks and lunchtime 
supervisors as part of your team, on a par 
with teachers and business managers.  
Do they come to staff meetings?  
Do they enter and leave by the same door 
as the rest of your staff?  
Have they received training and 
development recently? 
 

We welcome our staff being treated as part of the 
school family, as it improves communication, which of 
course can only benefit pupils’ lunch time experience. 
  
We have a comprehensive training programme to 
support the professional development of our catering 
teams. Our annual training carousel also provides an 
opportunity to update Unit Managers on current 
legislation, ensuring our teams are always fully 
informed. 

Bring your school cook to parents’ 
evenings – not to serve the food, but to 
answer questions from parents about 
their children’s eating habits. 

Invite your Unit Manager to parent events; they are the 
experts that can answer any questions that parents 
may have about school meals. 
 

Make sure children get consistent 
messages about nutrition in lessons and 
at lunchtime. 
 

Our Nutritionist not only ensures the lunch menus are 
nutritionally balanced, but can also deliver a range of 
health promotion activities to support pupil’s knowledge 
and understanding about food and nutrition.  
Ask your Area Manager about inviting the Nutritionist 
into your school. 
 

Choose classroom rewards for children 
that are not sweets. 
 

Using unhealthy food as a reward can cause confusion 
for children; use non food items as rewards such as 
stickers, stationary items, or footballs and skipping 
ropes to also promote physical activity. 
 

Grow food in your school and use some 
in the school lunch. 
 

Please speak to your Unit Manager about using 
produce that has been grown in school within the 
school lunch menu.  
 

Use cooking and growing as an exciting 
way to teach subjects across the 
curriculum – from history to maths, 
science to enterprise, technology to 
geography. 
 

Our award winning concept ‘Turf to Tummies’ also 
links really well to school’s growing activities, 
supporting pupils understanding of how food is grown, 
cooked and the nutritional benefits of eating the food. 
We have a lesson plan that demonstrates how the 
activity can be expanded and applied across the 
curriculum.  
 

Offer after school cooking lessons for 
parents and children. 

If we can support you with offering such an activity, 
either by organising food safety training, or by 
delivering the sessions, please speak to your Area 
Manager. 
 

Seek out partners in the community who 
can help with cooking and growing 
activities, eg. local restaurants, food 
producers, allotment growers. 
 

Our City Council partner ‘Food Futures’ has a wealth of 
knowledge and experience of growing in Manchester, 
visit their website for further information: 
www.foodfutures.info  

Get local chefs in to teach in your school. Invite your Unit Manager to attend cooking events that 
you organise, to ensure they are involved and 
therefore apply any ideas into the school menu. 
 

 

 

 

http://www.foodfutures.info/


Head Teacher Checklist Manchester Fayre Support 

Lead the Change  

Ask your caterer to draw up a clear, 
written plan for increasing take-up over a 
set period. 
 

We already have the highest meal uptake in the North 
West, and have been busy preparing and planning for 
the introduction of Universal Infant Free School Meals 
in September.  
If you would like to learn more about our plans for 
preparing for the increased take up of school meals, 
please contact your Area Manager. 

Make it a contractual requirement for your 
caterer to achieve a certain standard of 
quality, as judged by an external 
organisation – eg. Food for Life 
Partnership or Children’s Food Trust. 

We have already supported Manchester Health 
Academy in being the first school in England to 
achieve the Children’s Food Trust Excellence Award; 
and we are now working towards the bronze Food for 
Life Caterers Mark. 
For further information about the Excellence Award 
visit www.childrensfoodtrust.org.uk  
 

Get specialist help.  For details of 
organisations that can help you with 
contracts, cookery lessons, gardening or 
any other aspect of this checklist, go to: 
www.schoolfoodplan.com 
 

We are happy to support your school with the 
development of your catering service; contact your 
Area Manager to discuss your requirements or 
aspirations. 

 

http://www.childrensfoodtrust.org.uk/
http://www.schoolfoodplan.com/

