Healthy Food and Drink Policy

O

Childhood obesity is now recognised as a world-wide epidemic.
Adopting a whole school approach, consistent messages can be promoted through the curriculum and social and physical environments.
Melville Primary School and the canteen/food service will work together to support healthy eating.

School

Explicitly teach the benefits of a adopting a
healthy food lifestyle.

Health Ministry to include a health fact at each
assembly.

Forward ‘Use of Food and Drink in the Classroom *
form home to parents/carers at the beginning of
each school year.

Lollies and chocolates will not be used as rewards.
On occasion, canteen vouchers may be given as
prizes.

Birthday treats will be distributed at the end of
the day.

Class parties food will be organised to adhere to
the Traffic Light system (green and amber foods —
no red)

Crunch&Sip® is encouraged in classrooms.

Cooking in the classroom is recognised as a
valuable learning experience.

Food and drinks categorised as RED will not be
provided to students unless essential to the
learning program and only on limited occasions
and in small amounts.

Include newsletter and assembly communications
(at least 1 per term) promoting healthy eating.

Roles and Responsibilities

Parents and Carers

Reinforce nutrition messages being taught in the
classroom by packing healthier food and drink
choices for school lunch boxes.

Complete ‘Use of Food and Drink in the
Classroom’ form for each child and return to the
classroom teacher.

Lollies and chocolates are not to be brought to
school.

Consider healthier alternatives when providing
birthday treats to share with class members.
Adhere to class party requests when providing
food.

Students bring in their own fruit or vegetables to
‘refuel’ during the day. A bottle of water to drink
is also encouraged to prevent dehydration.

In Kindergarten fruit and vegetables are brought
in to be cut up and shared with class members
during Fruit Time.

Be aware of and follow the Melville Primary
School Anaphylaxis Policy and being ‘allergy
aware’.

Allergens include nuts (to touch or ingest), fish,
eggs and dairy.

! Source: Department of Education's Healthy Food and Drink policy

2 Source: Department of Education‘s Healthy Food and Drink policy

Canteen

Reinforce nutrition messages being taught in the
classroom by modelling healthier food and drink
choices that are tasty, interesting and affordable.

The primary objective of Melville Primary School’s
canteen/food service is to provide a nutritious
food service.
The menu will include:

e a minimum of 60% GREEN menu choices

e a maximum of 40% AMBER menu choices

e No (RED)! food or drinks

The menu will limit savoury commercial products
in the AMBER category to those that meet the
criteria for registration and making them available
no more than twice a week.2

The average mark-up on healthy (GREEN) items
shall be lower than that applied to less healthy
(AMBER) products.

Offer a range of foods and take into
consideration Australia’s multicultural society
and the Melville Primary School Anaphylaxis
Policy.

Allergens include nuts (to touch or ingest), fish,
eggs and dairy.
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Community

Reinforce nutrition messages being taught in the
classroom by modelling healthier food and drink

choices when planning school community events.

Consider healthy fundraising initiatives, and more
non-food related fundraising initiatives which
promote physical activity such as lapathons.

Plan healthy food menus when celebrating school
events e.g. cross country training breakfasts.

Red Foods include :

e sugary drinks (e.g. soft drinks sports
drinks)

e confectionery

e fried foods

o full fat pastry items

e high fat sandwich meats (e.g. polony and
salami)

e chocolate coated ice-creams

e sweet sandwich fillings including jam, nut
spreads, honey, or confectionery sprinkles

e croissants, doughnuts, cream filled or iced
buns/cakes, sweet pastries, slices






