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Informing you about the food offered during the school day 





Introduction 

Welcome to Collaton St Mary school food fact sheet.  

The purpose of this leaflet is to inform you about the school meals 

provision and the food available over your child’s school day.  

 Diet plays an essential role in growth, development and well being 

and we feel it is important that you are involved in issues that affect 

your child in order for us to work together. 

 A healthy diet is an important part of the schools curriculum and 

therefore we aim to encourage children to eat better and feel     

better. 

At Collaton we embrace a ‘whole school approach’ educating children 

through all aspects of school life. 
                          



School food ethos: 

 

Through our school food initiative and excellent school food culture we encourage children: 

 

To look after themselves 

Encouraging a healthy lifestyle and good eating habits which sets them up for the rest of 

their lives. 

To look after each other 

Highlighting the importance of social interaction at the dining table.  

Allowing children responsibility and independence in the dining room. 

To look after the environment 

Encourage recycling. We have a wormery and composter. 

Making the children aware of their local community, food miles  

and local produce. 

 

New developments: 

 

Vegetable garden / Sensory Garden 

We have established a lunchtime growing club and an after school gardening club which runs 

on a Tuesday, so that the children can learn about where their food comes from. Each class 

also has a raised bed which they are responsible for tending. The sensory garden has been a 

fantastic project which the children have themselves designed, organised, planted and   

continues to tend and nurture 

 

Wormery / composting 

We involve the children in looking after their environment, currently the ‘After school Club’ 

and lunchtime growing club are actively involved in this project collecting peelings from the 

school kitchen.  

 

Cooking club 

Our cookery club runs in four week blocks after school on a Wednesday. We often have  

seasonal themed activities and use produce from the school garden too!  

It is open to pupils, parents and grandparents who want to gain hands on experience and 

learn valuable life skills whilst having great fun, inspiring you to cook and grow! 

We also have a cookery curriculum and run cookery skills sessions on a Friday afternoon. 

Each class participates on a rota basis. 



DINING ENVIRONMENT 

As a school we have worked very hard to ensure the best dining experience 

for your child. They will enjoy the many social benefits of eating together in a 

bright relaxed environment, around a family style setting with tablecloths and 

‘proper’ plates with access to fresh drinking water. We encourage                 

independence where the children help with clearing their plates and often put 

on chef aprons and hats and help as ‘happy lunchtime helpers’. Our helpers are 

divided into either ‘Health Heroes’ or ‘ Waste Warriors’ helping in all aspects 

of the dining room. All staff actively assists the children and supports them in 

the healthy eating message and follow the ‘happy lunchtime code’. They are 

able to get rewards and stickers for good manners, good behaviour and 

healthy eating. We want our children to be happy and confident and able to 

make their own decisions about healthy food.  

SNAG 

A Schools Nutrition Action Group, this involves key people and pupils of the 

school community. We actively update on what is happening with regards to 

school meals, cooking, growing, farming and curriculum links. We make good 

food culture a priority looking back to review and look forward to put ideas in 

place, we meet once every half term to ensure we constantly evolve and       

improve. If you would like to be involved please let us know. 

FOOD FOR LIFE 

Food for Life is a network of schools and communities that are committed to 

transforming school food culture. As a school we recognise this importance 

and have made positive changes in the way we feed our children and the way 

we educate them to feed themselves in future life. We have been recognised 

for our achievements and are proud to have been given Food for Life Flagship 

Status, sharing best practice with others. We have also achieved the Bronze, 

Silver and prestigious GOLD award. We have also won ‘Devon Life’ school meals 

of the year! For more details and to track our progress see the food for life 

page on the learning platform or go to www.foodforlife.org.uk 

http://www.foodforlife.org.uk/


The services we offer : 

 

Breakfast Club from 8.00 – 8.50 

A balanced breakfast is the best way to start the day. Research shows that 

children who eat breakfast are less likely to be overweight – have higher    

concentration levels, have a higher intake of key vitamins and minerals and kick 

start their five a day. 

Breakfast clubs help improve children’s attendance, punctuality, and             

attentiveness in school. Children are more receptive and less disruptive in 

class. 

 

Snack Café  from 10.15-10.30 

This is open to KS1 & KS2 and is an exciting project that the year 6 children 

operate. With government regulations now in place we encourage the children 

to have healthy snacks. These can help stabilise concentration levels and sus-

tain them until lunch.   

  

Lunch from 12.30 – 1.30 

A vital element to your child’s school day. We actively encourage your child to 

have a hot school lunch. Your child uses up a great deal of energy                

concentrating in lessons and being active, the school lunch helps them recharge 

effectively and helps your child prepare for afternoon lessons. A good balance 

of nutritious food is on offer on a daily basis. There is a choice of a main meal, 

vegetarian, jacket potato or petit pain. A salad bar and freshly baked bread 

basket from the local bakery is also available daily. We have introduced ‘real’ 

food, freshly prepared and home-cooked on the premises. We use good quality 

seasonal ingredients which is locally sourced and organic where possible.  For 

many this is a great chance to try new foods and broaden their tastes. Take a 

look at our special cultural and food themed calender on the website. 

 

After School club from 3.15-5.30 

Here your child benefits from added vitamins and minerals and healthy snacks. 

They offer a variety of fruit and vegetables over the school week allowing 

your child to make healthy choices. Another great way of adding to their five a 

day and helping your child get what they need for healthy growth and fitness. 



Morning Snacks:   

KS1 are given a free piece of fruit or vegetable from the Torbay 

Council scheme, they also have the opportunity of purchasing a car-

bohydrate snack from the school tuck shop which is taken to their 

classes. KS2 children are encouraged to support year 6 by purchas-

ing produce from their healthy ‘Tutti Fruitti’ tuck shop which they 

run or alternatively they are welcome to bring a healthy snack from 

home for the morning break time which may include: fruit, vegeta-

bles, fruit bun, fruit bread, and fruit scone. Water, fruit juice or 

milk may be drunk.  

For further information please refer to the government guidelines                          
www.Schoolfoodtrust.org.uk 
Packed Lunches:  

We encourage that all packed lunches brought from home and      

consumed in school provide the pupils with healthy and nutritious 

food that is similar to the food served in schools which is now       

regulated by national standards. We monitor food in packed lunch 

boxes. We encourage children to bring pack lunches in insulated bags 

with freezer blocks, especially throughout the summer months, to 

ensure that food is consumed at the  appropriate temperature and 

stop food going off. 

 
Packed lunches should include: 

 At least one portion of fruit and one portion of vegetables every 

day.  

 Meat, fish or other source of non-dairy protein every day. 

 a starchy food such as any type of bread, pasta, rice, couscous, 

noodles, potatoes or other type of cereals every day. 

 Dairy food such as milk, cheese, yoghurt, fromage frais or custard 

everyday. 

 Only water, still or sparkling, fruit juice, semi-skimmed or skimmed 

milk, yoghurt or milk drinks and smoothies. 

http://www.schoolfoodtrust.org.uk/


For further information please ask for a copy of ‘Ideas for 

Healthy Packed Lunches and Snacks’, or go to www.nutrition.org.uk. 

 
Packed lunches are not allowed to include: 

 Confectionery such as chocolate bars, chocolate-coated    

biscuits and sweets.  

 Cakes and biscuits are allowed but please encourage your 

child to eat these only as part of a balanced meal. 

 Meat products such as sausage rolls, individual pies, corned 

meat and sausages / chipolatas should be included only on  

occasions. Crisps and high fat foods should only be given  

 occasionally. 

Special diets and allergies 

Be aware of nut allergies. We recommend you visit the 

www.allergyinschools.co.uk website for accurate, reliable information 

on managing allergies in schools. 

The school also recognises that some pupils may require special diets 

that do not allow for the standards to be met exactly. In this case 

parents are urged to be responsible in ensuring that packed lunches 

are as healthy as possible. For these reasons pupils are also not   

permitted to swap food items. 

Practicalities: 

 

We encourage children to drink water regularly throughout the     

day – Hydration is vital for your child’s development. 

We allow treats on special occasions – fund raising, booster classes, 

games matches etc. – when cakes and biscuits are available. 

If you would like to see a copy of our Healthy eating policy 

please access this on the school website or alternatively ask for 

a copy in the school office. 

http://www.nutrition.org.uk/
http://www.allergyinschools.co.uk/


Frequently asked questions:  

Q: Where does the food come from? 

A: We contribute to the local community by sourcing quality local produce 

from local suppliers and use organic milk, yoghurt, vegetables and     

products where possible. 

 

Q: Where does our money go? 

A: Because we have opted out of the local council catering we are      

completely self funding, so all profits are used to re-invest in the    

kitchen. 

 

Q: Do we have to order lunches in advance? 

A: It is very helpful to avoid disappointment and reduce wastage. Orders 

and payments are to be handed to the school office by 9.00am on the 

Friday prior to the week the dinners are required.  

 

Q: Where can I see the lunch menus? 

A: Lunch menus and order forms are available from the school office or 

the school website. Look out for the termly food news letter which      

accompanies new menus. 

 

Q: What drinks are available? 

A: The children have access to fresh drinking water and Organic milk at 

lunchtimes.  

 

Q: What if my child does not want the vegetables? 

A: We have a very colourful salad bar available daily so they can choose 

some crunchy veg or top up on their 5 a day! 

 

Kitchen Manager – Sam Ward 

Breakfast & After School Club – Janet Fletcher                              

Healthy schools co-ordinator – Katy Burns 




