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TOOLKIT CONTENTS

TOOL ] TITLE DESCRIPTION PAGE

Front cover

This can be used for each ambassador’s toolkit and for the
project lead to store all other information safely.

B Action Plan Use this to help plan and organise all your SFA work, from 3
setting up the model, to the changes you make as a result
of monitoring school food.
C Recruitment Poster 1 These posters can be used fo recruit your ambassadors and 4
D R it t Poster 2 advertise the opportunity round school. You could design 5
ecruitment Foster your own posters or use these as ideas.
E Job advert Primary Use ’rhese fools when recruiting ambassadors through a job 6
F Job advert Secondary application process. /
G Job Application form 8
H Nomination Slips 9
I Interview Questions 10
J New Job Certificate This certificate can be used fo congratulate pupils who are 11
successfully appointed to their new post.
K Example Job Contract It is a good idea to encourage your ambassadors to write 12
their own job contract as a collective.The example will give 13
L Blank Job Contract ideas for what fo include.
M  Session Plan 1 - Introducing This session can be delivered fo your school council, adapted 14
to the school council as a whole school assembly or a lesson plan.The PowerPoint
can be downloaded at www.schoolwellbeing.co.uk.
N Session Plan 2 - First SFA This session plan is ideally delivered when your 19
meeting ambassadors have been recruited but can be delivered
at any time.
O Session Plan 3 - School This session is important to ensure your ambassadors 23
Food Standards Training understand the importance of the School Food Standards.
It can be adapted as a lesson plan.The PowerPoint can be
downloaded at www.schoolwellbeing.co.uk.
P  What makes a good School This activity can be done with your ambassadors as part of 29
Food Ambassador? session 1 or at any point as a fraining exercise
@  Daily Menu Monitoring Form These tools will help guide your ambassadors when 31
R Pupils Likes & Dislik monitoring school food at lunchtimes. It is recommended 30
upils Likes & Dislikes to also create your own monitoring sheets when your e
S HeadTeacher Checklist for ambassadors grow in confidence. 33
School Food Ambassadors
T Food Tasting Tool This is an exciting tool to help pupils learn how to taste 36
different foods.
U The School Food Standards This poster outlines the 2015 School Food Standards. 37
Poster
V  Checklist for School Use these checklists for your ambassadors to monitor 38
Lunches compliance at lunchtime and for food other than lunch
W  Checklist for School Food with the 2015 School Food Standards. 39
other than lunch
X  School Food Ambassador This is an example of an award cerfificate that could be 40
Award given to an ambassador at any time to increase motivation
and provide recognition for their hard work.
Y  Yes No Sometimes This is a fun, interactive game that can be used to feach 41

ambassadors about the School Food Standards or it can be
used to produce a dining room wall display. It is also used as
part of Tool O. Available in full at www.schoolwellbeing.co.uk.


http://www.schoolwellbeing.co.uk
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5CHOOL FOOD ACTION PLAN

WHO'’S RESPONSIBLE? MONITORING
OBJECTIVE ACTION WHO ELSE WILL AND
BE INVOLVED? EVALUATION

DATE TO BE
COMPLETED BY

Type objective here Type action here Type who here Type monitoring here Type date here




Do 7ou er\joy emlivxﬂ {ooJ?

If you can answer yes to all of the
above, then you could be our new...

SCHOOL FOOD
AMPASSADOR

Come to the next school council meeting to find out more...
Fill in when and where here
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Ko'e,s omJ res‘)ons.\o | \l.e,s

* To represent school food improvements for lunch
To act as a champion and ambassador for school food

7)

To monitor the school food menu by carrying out ‘mystery diner’ visits
To report findings back to the school council and school staff

To be organised and efficient

To work in partnership with the catering team

To record accurate and fair information about school meals



We need pupils to become the new

and help out during some lunchtimes

Wouu ou |i|<e \lo Le,lr
imrrove saLoo' {‘ooJ?

A"e you
excil’eJ a\oou]r
yumm , l’asly

(7

Com ou Le,'f
0«1‘ IuncLl’iMes.

If you think you have what it takes to be the next School Food
Ambassador, then please fill in the job application form and return

to Fill in person here by Fill in date here




We need pupils to become the new

Wouu you |i|<e,

and help out during some lunchtimes lro Le,l improve

f
soLooI ooJ?
Do {

ou Lave, O passion {or

)
jOOJ 1ua|il’7, “‘QSLY {‘OOJ?

Your duties
may include:

* Taking the lead for
school food and
being the voice of
your peers
Building a good
relationship with the
school catering team

Monitoring school meals

Representing school food
improvements

Carrying out ‘'mystery
diner’ visits at lunch times
Checking compliance
with the School Food
Standards

Reporting findings back
to the school council
Conducting occasional
interviews with pupils,
dining room supervisors
and cooks

If you think you have what it takes to be the next School Food
Ambassador, then please fill in the job application form and return

to Fill in person here by Fill in date here




SGLOOI FOOJ Am\mssaJor
JOD APPLICATION

Why would you like to be a School Food Ambassador?

2. What qualities do you have that would make you the right person
to represent school food?

Thank you for your application. Please forward your completed form to
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NOMINATION 5LIPs o

ClASS [ TUTOr GrOUP: ...

| would like to nominate myself to be a School Food Ambassador because:

ClASS [ TUTOE GIrOUP: i

| would like to nominate myself to be a School Food Ambassador because:

ClASSs [ TUTOr GrOUP: ...

| would like to nominate myself to be a School Food Ambassador because:
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INTERVIEW QUESTIONS ’

Why did you apply for the position of School Food Ambassador?

What sort of qualities do you have that would make you the right
person to represent school food improvements? £ g organised,
positive, atfentfion fo detfail, a good communicator etc.

What do you like about the food here at school?

Do you eat a school meal?
If no, what would make you want to eat a school meal?

What would be the one thing you would make better about school
food if you could change anything?




NEW JOP CERTIFICATES

* ConjraLulal’ions on your new J'ou *

You ha fIbe selected
fthpi f

SCHOOL FOOD
AMPASSADOR

(type school name here)
D To | = Signed:........ccoiimiiii @

* Cov\jraxlulmlions on your new J’o\o.’ *

You ha fIbe selected
fthpt f

SCHOOL FOOD
AMPASSADOR

(type school name here)




§cl\oo| FooJ Am\mssa\Jor
SAMPLE J0B CONTRACT @9

JOD CONTRACT

(your name)

Agree that as a School Food Ambassador | will:

Act as a good role model and
representative for school food

Monitor school food fairly
and accurately

Be supportive of the lunch time
staff and school cooks

Turn up to meetings on time

Do my best to be
organised and look
after any paperwork




ScLool FOOJ Am\msso«Jor
DLANK JOD CONTRACT
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INTRODUCING sFA
T0O THE sCHOOL COUNCIL

Be{ore you Lejin:

Read the School Food Ambassadors guidance in full or attend the training.
Visit www.schoolwellbeing.co.uk for more information.

NOWi

You must ensure you have at least one named member of staff to
lead the School Food Ambassador programme in your school.
It will be their responsibility to:

. coordinate, motivate and support the ambassadors
attend and chair and SFA meetings

. help to communicate findings from the ambassadors to senior
leadership and the catering team

Comr|e,lre, H\is Lox \ve{‘ore, you \wjin:

THE NAMED MEMBER OF STAFF TO LEAD SCHOOL FOOD AMBASSADORS IS:

Fill in member of staff name here
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SESSION 1 TITLE ESTIMATED TIME DATE TARGET AUDIENCE

Introducing School Food
Ambassadors (SFA) 30 minutes The School Council

RESOURCES

Accompanying PowerPoint

Smart board / screen

The School Food Ambassador’s guidance document and toolkit
Flip chart paper

KEY CONSIDERATIONS

You may want to consider allowing this school council meeting to be an open
forum and allow other pupils in school to attend.

CONTEXT

This session is fo be delivered during a school council meeting to intfroduce the
SFA programme to the school and begin the election process. Ideally, this is fo be
delivered by either; the school council leader, the Healthy Schools link teacher, a
member of senior leadership or any member of staff who has attended fraining for
SFA or familiarised themselves with the guidance.

SESSION OBJECTIVES'

To infroduce the SFA programme to the school council and begin the election
process 1o recruit the School Food Ambassadors.

SESSION OUTCOMES

By the end of the session the school council will:
know what the SFA programme is about
understand how the school can benefit from School Food Ambassador/s

understand the role of the School Food Ambassador and what their
responsibilities will include

e familiar with the School Food Standards
have agreed a selection process for the School Food Ambassadors




SESSION 1 PLAN

TIME R CONTENT

5 mins Deliver the complimentary PowerPoint to inform about the SFA programme.

> mins Activity 1: What is good about our school meals and what could be
better?
Use two pieces of flip chart paper. On one, write all the things that are really
good about school meals at our school and on the other, write down all
the things that could be better.

5 mins Continue with the PowerPoint. Show the School Food Standards poster -
available in the toolkit or at www.schoolfoodplan.com

10 mins Activity 2: What would make a good School Food Ambassador?
Ask children to work in small groups and think about what sort of qualities
they would expect to see in their School Food Ambassador.This can be
done using the worksheet resource ‘what makes a good School Food
Ambassador’ found in the foolkit, or using flip chart paper. Draw the outline
of a pupil on the flip chart. Write down all the qualities that would make a
good School Food Ambassador.
Now we know what to look for when choosing the right people to be our
ambassadors.

Activity 3: How will we elect our School Food Ambassador/s?

S mins The school council must now decide how the School Food Ambassador/s*
will be elected.You can choose from one of the following options or decide
on your own process. To support this, you can use the accompanying
resources from the toolkit for example, nomination slips or interview
questions.

Ideas for the election process:

Peer nominations followed by a whole school vote

Peer nominations followed by a vote within the school council
Self nominations followed by a whole school vote

Self nominations followed by a vote within the school council
School staff selection

Job application process and interview

NEXT STEPS

Elect your School Food Ambassadors using the method agreed on by the school
council (you can choose from one of the above opftions or use your own method)

Arrange a meeting for the newly elected ambassadors to meet up together with
the school cook and familiarise themselves with their new role.You can support
the ambassadors using information and resources from the guidance and toolkit.
Begin to plan for session 2: Gefting started - setting up your working group
Arrange a time to brief the catering manager / kitchen manager before

session 2, fo ensure any concerns are resolved prior fo this meeting.



http://www.schoolfoodplan.com

SESSION 1 POWERPOINT

This session can be delivered to your school council, adapted as a whole school
assembly or a lesson plan.The slides from the PowerPoint are shown below.The
PowerPoint can be downloaded at www.schoolwellbeing.co.uk.

5CHOOL FOOD
AMBASSADOR S

E Leeds @, School Wellbeing

CITY COUNCIL

WLaJr are ScLool FooJ
AW\LO\SBAJOM?

» School Food Ambassadors are a group of pupils
who are chosen to lead of school food

» They have an important responsibility to help
make school food better for everyone

+ They give feedback about school food
on things that are good and things
that could be better

NOW cOW\rle,l'e, ac\LiviLY ]

What is good about
our school meals
and what could
be better?

P
L ] &

67 H\e e,nc‘ o{ loJa«y's ses55i0Nn

We Will:

+ Know what the School Food Ambassadors
programme is

* Understand how our school can benefit from
School Food Ambassadors

» Decide on how we will chose our School
Food Ambassadors.

WL Jo We neecj SCLOO}
FOOj Am\mssaclors.?

» School meals are an important meal of the day
and can give us energy and nutrients to help
our bodies stay healthy

« Eating a school meal can give us more energy

and do better at school

* It's important that our school meals
taste good and are healthy

We might be able to help
improve school food so more
children eat a school meal ...



http://www.schoolwellbeing.co.uk

SESSION 1 POWERPOINT (continued)

The PowerPoint can be downloaded af www.schoolwellbeing.co.uk.

How cAn We improve WLaJr ar Hﬂ L '
f e e Sc 00
5cLoo| {OOJ? FooJ SLanJasz?

* We can monitor school meals and keep a
record to find out what could be improved
* We could lock at things like ...
— How our food looks
— What it tastes like

— What other pupils like the most and least « Let's look at the poster
— If the food is healthy

— If the food meets the School Food Standards ° o

* The School Food Standards make sure
our school meals give us the food we
need to stay healthy

N e e s Hope L ul
oW ¢o re e OcC lVly opet u nOW We...
Lol s ety

+ Activity 2:
T e | & * Understand how our school can benefit from

good School Food School Food Ambassadors

Ambassador? * Have decided on how we will choose
our School Food Ambassadors

« Know what the School Food Ambassadors
programme is

+ Activity 3: How will we
choose who are School

Food Ambassadors are? 3 o

Ar\y
1uesl(ions.7
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5E5SION PLAN 2

THE FIRST oFA TEAM MEETING

Be{ore, you Lejiv\:

Make sure you have already chosen your School Food Ambassadors. School
council session 1 will help you to do this if you haven't already.You can
organise this meeting with your new School Food Ambassadors, the school
cook and anyone else who will be involved e.g. your Headteacher.

All the support resources are available on www.schoolwellbeing.co.uk.

Come'Le LLis \oox Le{ore 7°u Lcjin:

THE NAMES OF OUR SCHOOL FOOD AMBASSADORS ARE:

Fill in School Food Ambassadors' names here



http://www.schoolwellbeing.co.uk

SESSION 2 TITLE ESTIMATED TIME J DATE

Getting ready to be School
Food Ambassadors (SFA) 30 minutes

KEY CONSIDERATIONS

Who will chair your team meeting?

Who will take the minutes from the meeting?
Where will you hold the meeting?

How often will you meet?

What do the group want o achieve?

TARGET AUDIENCE

Your School Food Ambassadors (pupils), the project lead, the school cook, anyone
else who can support SFA or who will be involved.

RESOURCES

The School Food Ambassador’s guidance and toolkit

Pens and paper to take minutes

Job contract and new job certificate from the toolkit

School Food Ambassador’s badges (available from the Health & Wellbeing Service)
‘School food action plan’ from the toolkit

CONTEXT

This will be the first meeting for your SFA team. Where you will be able to officially brief
all the key people about how they will be involved in the programme. You may want
fo use the PowerPoint from session 1 to inform your working group about School
Food Ambassadors.

SESSION OBJECTIVES'

Establish a School Food Ambassador’s team and begin to plan for the term/year
ahead.

SESSION OUTCOMES

By the end of the session your SFA team will:

be fully informed about SFA and what it involves

have met the school cook / chef / catering manager

each know their role for SFA and how they can support the programme
agree to attend regular meetings as necessary

agree on their duties

agree on a job contract

decide on priorities for monitoring school food i.e. what shall we do first




SESSION 2 PLAN

TIME R CONTENT

5 mins

Activity 1: Meet and greet:

Take turns for everyone at the team to intfroduce themselves. Allow the
newly elected School Food Ambassadors to share with the group why they
wanted to tfake on the role of School Food Ambassador.

School Cook to introduce themselves to the team and tell the pupils what
it's like to make the food at their school.

Discussion points for the ambassadors to ask the cook:
+ How long have you been cooking the food here?
What is your favourite part of the job?
What meal do you enjoy cooking most?
Is there anything you don't enjoy cooking?
What's your favourite food or meal at home?
What is the biggest challenge you face every day when making all the
meals for the children?

Activity 2: Recap on what SFA is and why our role is important

Ask ambassadors the following question:

Q: What is SFA and why is it important in school?

If they are unsure or need some guidance, the SFA project lead can recap

the slides from session 1 to inform the group.

Activity 3: Helping each other
Each person/group to identify how they can help each other fo improve
school food i.e. what needs to be done.

For example:

School cook - Tell the group, what would be helpful for the ambassadors to
do, such as: giving feedback on likes and dislikes; monitoring food waste;
checking the presentation; giving feedback on the customer service of
other staff.

School Food Ambassadors - Tell the cook and project lead what would
be helpful. Such as: providing copies of the menus; printing off monitoring
sheets; listening and acting on feedback and changes.

Use flip chart paper or record using minutes.

Activity 4: Writing our own job contract

Use Tool K ‘job contract” and ask the ambassadors to write a few bullet
points to describe their own job contract. Children can work in groups or
pairs. Each group to feedback.The project lead can write a shared job
contract faking into consideration each ambassador’s ideas and agree on
one job contract fo be signed by all.

Award each ambassador with a ‘new job certificate’ and
a‘gold badge’.




NEXT STEPS

Ensure the minutes of the meeting are written up and copied. One copy to be
kept in the ambassador’s toolkit

Decide what will be monitored first and who will monitor it (if you have a big
team, your ambassadors could work in pairs or small groups)

Print monitoring forms from the foolkit or create your own

Arrange a date to begin monitoring the school lunches - you may want to
shadow the ambassadors for their first audit.

Now...

You are ready to get started with School Food Ambassadors and make it
your own!

Good luck!

Siobhan O’'Mahony (School Food Advisor)
Siobhan.o’mahony@leeds.gov.uk

Helen Mcleod (School Food Advisor)
Helen.mcleod@leeds.gov.uk
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THE sCHOOL FOODs s TANDARDS

Be{ore, you Lejin:

Make sure you have already chosen your School Food Ambassadors.

This session can be delivered at any time as part of your SFA training,
ideally when they are already established and have carried out some
simple monitoring duties.This session can also be adapted as a full lesson
to educate more pupils about the School Food Standards. It is aimed at
KS2 and upwards but could easily be adapted.

All the support resources are available in the School Food Ambassador’s
toolkit or at www.schoolwellbeing.co.uk.




SESSION 3 TITLE ESTIMATED TIME J DATE

The School Food Standards 30-40 minutes

KEY CONSIDERATIONS

Who will lead the session?

You may want to borrow an eatwell plate mat and a copy of the
Yes, No, Sometimes game from the Public Health Resource Centre
(www.leeds.gov.uk/phrc)

TARGET AUDIENCE

Your School Food Ambassadors (pupils), the project lead, the school cook, and/or
the school council.

RESOURCES

The School Food Ambassador’s guidance and toolkit

Copies of the School Food Standards (Tool U)

Copies of the checklists (Tool V and W)

The Yes, No, Sometimes game (available af www.schoolwellbeing.co.uk )
(Optional) An eatwell plate mat and replica food (available to borrow for free
from Leeds Public Health Resources Centre) or alternatively you can use pictures,

CONTEXT

The School Food Standards were updated and replaced in January 2015 and are
mandatory in all maintained schools and some academies. They apply to all food
served across the whole school day. It is important that your ambassadors become
knowledgeable of the standards so that they can monitor your school food and
ensure compliance.

SESSION OBJECTIVES'

To gain a basic understanding of the School Food Standards and have the
knowledge to monitor school food to ensure compliance.

SESSION OUTCOMES

By the end of the session your SFA team wiill:

Know why the Standards are important

Understand how they support healthy eafing, in line with the eatwell plate
Have learnt about foods that do and don’t meet the standards

Have the knowledge, skills and resources to monitor compliance against the
School Food Standards




SESSION 3 PLAN

TIME R CONTENT

2.5 min
5 min

Aims and infroductions - deliver the session outcomes from the PowerPoint.

Activity 1 (warm up): Should schools have rules for schools food?:
Discuss what we mean by ‘rules for school food’, such as not being allowed
fo eat sweets in school or only having water to drink aft school.

Divide the group info 2 teams and have a go at a short debate. One team
must argue why there should be rules for school food and what these rules
may include. the other feam must argue that there should be no rules for
school food and come up with a defence.You can choose any topic o
suit the needs of your school.

Some ideas are below:
Should we have a packed lunch policy?
should we ban sweets at school discos?
Should all pupils be given a free school lunch?
Should we allow crisps in packed lunches?

Activity 2: Why do we need standards for school food?

Using flip chart paper, pupils to work in small groups to think about why
standards for the food served in schools are important. Session leader to go
through the answers on slide 5.

What are the standards and what do they look like?

Session leader to go through the information on the slides and give each
pupil a copy of the poster. Read through each of the categories and food
groups. You could ask each pupil to read out the standards for each food
group to the rest of the group. This will help build pupils confidence and
speaking skills.

Refer to the eatwell plate and the food groups in relation to eating a
healthy, varied and balanced diet.

(Optional additional activity) The eatwell plate game
Using a large copy/mat of the eatwell plate, ask pupils to sort pictures/
models of food intfo the correct food group.

Activity 3: Yes, No, Sometimes

Pupils to sort out the food cards into the correct category. Session leader
fo go through the answers. Refer to the instructions provided as part of the
game download (available at www.schoolwellbeing.co.uk)

Activity 4: School Lunch Menu Checkilist

Use your school lunch menu to have a go at comparing it to the checklist for
School Lunches. See which criteria have been met and if any need further
investigation. Use this activity as a practice and arrange a separate meeting
with some of the ambassadors and the cook to complete a formal review.

Reflect on learning outcomes, summarise and finish




NEXT STEPS

Arrange a meeting with the cook and some of your ambassadors to complete the
School Lunch Menu Checklist

Arrange monitoring visits to bbe carried out by the ambassadors to check that the
food served matches what is on the menu

Ensure that the full 3 or 4 week menu cycle is monitored (this could be done over a
full term)

Record any changes fo the menu using Tool R ‘'Menu Monitoring Forms’
Feedback findings to the catering feam and senior leadership

Encourage SFA to play the Yes No Sometimes game with their classmates or
at school events

Good luck!

Siobhan O’'Mahony (School Food Advisor)
Siobhan.o’'mahony@Ileeds.gov.uk

Helen Mcleod (School Food Advisor)
Helen.mcleod@leeds.gov.uk



SESSION 3 POWERPOINT

This session is important to ensure your ambassadors understand the importance of
the School Food Standards. It can be adapted as a lesson plan.The slides from the

PowerPoint are shown below.
The PowerPoint can be downloaded af www.schoolwellbeing.co.uk.

THE 6CHOOL EZ tl'\e zr\J o{ JroJay’s ses55{on

F O O D 5 T A N D A K D 6 - Know why the Standards are important

Understand how they support healthy eating,
in line with the eatwell plate

Learn about foods that do and don't meet the
standards and why

» Have the knowledge, skills and resources

to monitor compliance against the
School Food Standards “

Training session for School Food Ambassadors

SLWIJ We Lave rules
on 5cLoo| FOOJ? It is law that schools

must follow the standards!

» What rules would you make?

Dut why?
O

sy fl,; F..Lfl,t;[ﬁa o TLLE" {:J WLaL are H\e ScLool
P why ot e Food Shandards?
important to

To help us » They are a set of rules and guidelines that
50“ ” s;L“L have standards LL ﬁLL makes sure the food in school is:
e equa . » ror
for food in chorces —Healthy
Mﬁ'(!- sure our soLool SChOOIS? - Nutritious

MLE le I{ 1,,lL : ”jl:fjr To help beach —Varied
nutrients our body needs S0 we can I.qr.. GLI”Y:I\ Lcaluw

abouk different B obng Lk —Tast
i " O
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SESSION 3 POWERPOINT (continued)

The PowerPoint can be downloaded af www.schoolwellbeing.co.uk.

So wLa]r J 0 Theschmmmds“'"'"ds F > J Groufs
H\e snlamJasz

|oo,( |il<e.?

A
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Froitand =y o nd dairy  Starchy food

* Let’s have a look T e e vegelables
at the poster ...

+ What can you see? > - i
« What do you notice - o M:Eal. fish,
about the pictures? s Foodshighinfat.  eggs. beans  poayhier drinks*

« What do they tell us? g ) sugar and salt and other non- dairy

sources ol prolein

They fit into the 5 food groups from H J , L I
the eatwell plate! OW do We KhoW *F our scihoo

](OOJ Meels H\e 5l'anc:’arc’s
‘“A & 1 ‘: W Let’s play...

“The Healthy School Lunch Game!”
S, or rd

ACTIVITY 3 o

How can we monitor our H ”
school food and check we 0"& u )’ now Wwe...
are meeting the School

Food Standards? Know why the Standards are important
Understand how they support healthy eating,

M H,\ CL Il l_l in line with the eatwell plate
se The Lhecklist.

Know about foods that do and don’t meet the

L l: ’ standards, and why.
5 La a go.
£ e j g = Have the knowledge, skills and resources

to monitor compliance against the
School Food Standards

ACTIVITY 4 ' o
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WLQ‘L ma'<e,s a OOJ
66LOO| FOOJ Am\mssacjor?

knowledge of
healthy eating
Friendly

Good at
communicafing

Someone
who eats
school meals

A1/

>

Confident

_ Keen to improve
Responsible school food
Keen fo learn
Enthusiastic enjoys food

(_ ANSWER SHEET )




5chool Food Ambassador

DALY MENU MONITORING FORM

Date: ... Day of the week: ... “

1. Did the food served match the menu? Yes No

(@0) 001 0 0 1= 0 ) 1<

2. Were all the food types/products
offered to all pupils?

(0] 001 0 0 1= 0 ) 1<

3. Was there any additional food that
was not on the menu?

COMMN TS oo e ee e s e e e es e s s e s e s s e e s esee e es e s e e s eesse s e e e sesses e esseesee e eessenaeeneanens

Any additional comments or observations: ...,




5chool Food Ambassador

PUPILS LIKES AND DISLIKES ”

Y 7N 1 L 0 1=

Ql. What have you had for your dinner today?

Q4. If you could choose what to have for your school dinner,
what would it be and why?

Q1. What have you had for your dinner today?

Q4. If you could choose what to have for your school dinner,
what would it be and why?
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HEAD TEACHER CHECKLIST O

These are for School Food Ambassadors to ask other pupils in the dining hall
where appropriate. Some of the questions can be answered without asking
anybody else. Sections of the checklist can be used independently or adapted
to form a survey.

aive A” CLiIJren omJ YOUV\j Peorle WLmL TLey Care A\zou\l

Does the food look and
faste good?

Is there a mix of new food and
food you already know?

Do the catering staff encourage
you fo try new foods?

Does everyone choose a
balanced meal and have
vegetables?

Is the food the same as what was
written on the menu?

Are the same choices available
at the beginning and end of the
lunch service?

If there have been any changes,
what were the reasons for this?

Is there a lot of waste going info
the bins?

What are the most popular
and least popular items?
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QUESTION ANSWER

Is the dining room clean and
afttractive?

Are there separate plates and
cutlery?

Are there any healthy eating and
food posters up on the walls?

QUESTION ANSWER

Is everyone allowed fo sit together?

Is there enough time for eating and
doing activities?

Are then any problems with
behaviour?

QUESTION ANSWER

Are there any teachers eating their
lunch in the dining room?

Do you ever get to help the cook
prepare, cook or serve the food?

Do you know who to falk fo about
school food?




HEAD TEACHER CHECKLIST (Continued)
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Do you know who the
school cook is?

Do you get a chance fo speak fo
one of the cooks during lunch?

Do you know who the lunchtime
supervisors are?

Are there any rewards for healthy
eating or good choices?

Our ScLool, Our FooJ

What do you like most?

How can you help make
these improvements?

How can the school help make
these improvements?
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FOOD TASTING TOOL

L ool

aftractive
appealing
appetising
bland
boring

TQS‘l’e:

acidic
appetising
bitter
bland
creamy
delectable
delicate
delicious
disgusting
exquisite
flat
flavourless
flavoursome

colourful
dry
delicious
firm

fresh
greasy

fresh
fruity
good
greasy
healthy
herby
hot
inedible
insipid
juicy
mild
nasty
nice
palatable

inedible
lumpy
mushy
oily

old
shiny

peppery
plain
pleasant
rank

rare

raw

rich
rotten
savoury
salty
sharp
sickly
smoky
spicy

sloppy
POISONOUS

unappealing
unappetising
watery
yummy

sour
stale

strong
succulent
sugary

sweet

tangy

tart

tasteless
tasty
unappetising
unpalatable
unpleasant
watery

€5W\3|L

acrid
aromatic
bad
burnt
buttery
delicious
foul

Feel

chewy
claggy
coarse
cold
crisp
crumbly
crunchy
cushiony
damp
dry

fine

fragrant
fresh
fruity
heady
herby
meaty
NOXious
off

firm
flaky
flexible
fragile
grainy
greasy
hairy
hard
hot
juicy
lumpy
moist

offensive
overpowering
perfumed
pungent

rank

savoury
scentless
sickly

mushy
oily
powdery
rigid
rubbery
silky
slimy
sloppy
smooth
soft

SOggy
spongy

smoky
spicy
stale
stinky
stfrong
sweet

unpleasant

yummy

springy
stodgy
sticky
stiff
stretchy
tender
thick
tough
velvety
watery
warm
WOXY
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The School Food Standards

Eating in school should be a pleasurable experience: time spent sharing good food with peers and teachers.

These 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 school day. It
is just as important to cook food that looks good and tastes delicious; to talk to children about what is on offer and recommend dishes; to reduce queuing; and to serve the food in a

pleasant environment where they can eat with their friends.

As a general principle, it vs important to provide a wide range of foods across the week. Variety is key — whether it is different fruits, vegetables, grains, pulses or types of meat and
JSish. Children love to hear the stories behind their food. Use fresh, sustainable and locally-sourced ingredients (best of all, from the school vegetable garden), and talk to them about
what they are eating. Go to www.schoolfoodplan.com/www to find examples of what other schools are doing to encourage children to eat well.

Remember to use Government Buying Standards for Food and Catering Services alongisde these standards to help reduce salt, saturated fat and sugar in children’s diets.

* This Standard applies across the whole school day, including breakfasts, morning breaks, tuck shops, and after school clubs

Fruit and
vegetables

One or more portions of vegetables or
salad as an accompaniment every day

One or more portions of fruit every day

A dessert containing at least 50% fruit
two or more times each week

At least three different fruits and three
different vegetables each week

-~

Foods high in fat,
sugar and salt

No more than two portions of food that
has been deep-fried, batter-coated, or
breadcrumb-coated, each week*

No more than two portions of food
which include pastry each week*

No snacks, except nuts, seeds, vegetables
and fruit with no added salt, sugar or
fat*

Savoury crackers or breadsticks can be
served at lunch with fruit or vegetables
or dairy food

No confectionery, chocolate or
chocolate-coated products*

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

Salt must not be available to add to food
after it has been cooked*

Any condiments must be limited to
sachets or portions of no more than 10g
or one teaspoonful®

Milk and dairy

A portion of food from this group every
day

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

Meat, fish,
eggs, beans

and other non-dairy
sources of protein

A portion of food from this group every
day

A portion of meat or poultry on three or
more days each week

Oily fish once or more every three weeks

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

A meat or poultry product
(manufactured or homemade, and
meeting the legal requirements) no more
than once each week in primary schools
and twice each week in secondary
schools*

Food provided
outside lunch

* Fruit and/or vegetables available in all
school food outlets

* No savoury crackers and breadsticks
* No cakes, biscuits, pastries or desserts

(except yoghurt or fruit-based desserts
containing at least 50% fruit)

Starchy food

One or more wholegrain varieties of
starchy food each week

One or more portions of food from this
group every day

Three or more different starchy foods
cach week

Starchy food cooked in fat or oil no more
than two days each week*

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

Healthier drinks*

Free, fresh drinking water at all times
The only drinks permitted are:

« Plain water (still or carbonated)

* Lower fat milk or lactose reduced milk
* Fruit or vegetable juice (max 150 mls)

* Plain soya, rice or oat drinks enriched
with calcium; plain fermented milk (e.g.
yoghurt) drinks

« Unsweetened combinations of fruit or
vegetable juice with plain water (still or
carbonated)

« Combinations of fruit juice and lower
fat milk or plain yoghurt, plain soya,

rice or oat drinks enriched with calcium;
cocoa and lower fat milk; flavoured lower
fat milk

 Tea, coffee, hot chocolate

Combination drinks are limited to a
portion size of 330ml. They may contain
added vitamins or minerals, but no

more than 5% added sugars or honey or
150mls fruit juice. Fruit juice combination
drinks must be at least 45% fruit juice
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Checklist for school lunches

NAME OF SCHOOL:

DATE OF MENU:

Standard met (Y/N)

Food group

Food-based standards for school lunches

Week 1

Week 2

Week 3

STARCHY FOOD

One or more portions of food from this group every day

Three or more different starchy foods each week

One or more wholegrain varieties of starchy food each week

Starchy food cooked in fat or oil no more than two days each week
(applies to food served across the whole school day)

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

FRUIT AND
VEGETABLES

One or more portions of vegetables or salad as an accompaniment every day

One or more portions of fruit every day

A dessert containing at least 50% fruit two or more times each week

At least three different fruits, and three different vegetables each week

MEAT, FISH,
EGGS, BEANS
AND OTHER
NON-DAIRY
SOURCES OF
PROTEIN

A portion of food from this group every day

A portion of meat or poultry on three or more days each week

Oily fish once or more every three weeks

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

A meat or poultry product (manufactured or homemade and meeting the legal
requirements) no more than once a week in primary schools and twice each week in
secondary schools, (applies across the whole school day)

MILK AND
DAIRY

A portion of food from this group every day

Lower fat milk and lactose reduced milk must be available for drinking at least once a day
during school hours

FOODS HIGH IN
FAT, SUGAR AND
SALT

No more than two portions a week of food that has been deep-fried, batter-coated
or breadcrumb-coated (applies across the whole school day)

No more than two portions of food which include pastry each week
(applies across the whole school day)

No snacks, except nuts, seeds, vegetables and fruit with no added salt, sugar or fat (applies
across the whole school day)

Savoury crackers or breadsticks can be served at lunch with fruit or vegetables or
dairy food

No confectionery, chocolate and chocolate-coated products,
(applies across the whole school day)

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

Salt must not be available to add to food after it has been cooked

Any condiments limited to sachets or portions of no more than 10 grams or one
teaspoonful.

HEALTHIER
DRINKS

applies across the whole
school day

Free, fresh drinking water at all times

The only drinks permitted are:
. Plain water (still or carbonated)
. Lower fat milk or lactose reduced milk
. Fruit or vegetable juice (max 150mls)
. Plain soya, rice or oat drinks enriched with calcium; plain fermented milk (e.g.
yoghurt) drinks
Unsweetened combinations of fruit or vegetable juice with plain water (still or
carbonated)
Combinations of fruit juice and lower fat milk or plain yoghurt, plain soya, rice or
oat drinks enriched with calcium; cocoa and lower fat milk; flavoured lower fat milk
. Tea, coffee, hot chocolate
Combination drinks are limited to a portion size of 330mls. They may contain added
vitamins or minerals, but no more than 5% added sugars or honey or 150mls fruit juice.
Fruit juice combination drinks must be at least 45% fruit juice

It is expected that schools will use these checklists in combination with the nutrition

criteria of the Government Buying Standards for Food and Catering Services.
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Checklist for school food
other than Ilunch

NAME OF SCHOOL/CATERER:

YES/NO

BREAKFAST (B)

TUCK SHOP/MID-MORNING BREAK PROVISION (M)

AFTER SCHOOL CLUB (A)

VENDING MACHINE (V)

Food group

Food-based standards for school food other than lunch

Standard met

(Y/N)

B

M| A

A%

STARCHY FOOD

Starchy food cooked in fat or oil no more than two days each week (applies across the whole school day)

FRUIT AND
VEGETABLES

Fruit and/or vegetables available in all school food outlets

MEAT, FISH, EGGS,
BEANS AND OTHER
NON-DAIRY
SOURCES OF
PROTEIN

A meat or poultry product (manufactured or homemade and meeting the legal requirements) no more
than once each week in primary schools and twice each week in secondary schools (applies across the whole

school day)

MILK AND DAIRY

Lower fat milk and lactose reduced milk must be available for drinking at least once a day during school
hours

FOODS HIGH IN FAT,
SUGAR AND SALT

No more than two portions of food that has been deep-fried, batter-coated, breadcrumb-coated,
each week (applies across the whole school day)

No more than two portions of food which include pastry each week (applies across the whole school day)

No snacks, except nuts, seeds, vegetables and fruit with no added salt, sugar or fat
(applies across the whole school day)

No savoury crackers or breadsticks

No confectionery, chocolate and chocolate-coated products (applies to_food served across the whole school day)

No cakes, biscuits, pastries or desserts (except yoghurt or fruit-based desserts containing at least 50%
fruit)

Salt must not be available to add to food after it has been cooked

Any condiments limited to sachets or portions of no more than 10 grams or one teaspoonful.

HEALTHIER DRINKS
applies across the whole
school day

Free, fresh drinking water at all times

The only drinks permitted are:
Plain water (still or carbonated)
Lower fat milk or lactose reduced milk
Fruit or vegetable juice (max 150mls)
Plain soya, rice or oat drinks enriched with calcium; plain fermented milk (e.g. yoghurt) drinks
Unsweetened combinations of fruit or vegetable juice with plain water (still or carbonated)
Combinations of fruit juice and lower fat milk or plain yoghurt, plain soya, rice or oat drinks
enriched with calcium; cocoa and lower fat milk; flavoured lower fat milk
Tea, coffee, hot chocolate

Combination drinks are limited to a portion size of 330mls. They may contain added vitamins or
minerals, but no more than 5% added sugars or honey or 150mls fruit juice. Fruit juice combination
drinks must be at least 45% fruit juice

It is expected that schools will use these checklists in combination with the nutrition
criteria of the Government Buying Standards for Food and Catering Services.
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YEs, NO, sSOMETIMES

This is a fun, interactive game which can be used to teach ambassadors
about the School Food Standards or can be used as a dining room wall

display. It is also used as part of Tool O.

Available in full at www.schoolwellbeing.co.uk.

Ilnlilly school lunch
/o, = handy reminder!

healthy school lunches
are great because they...

ﬂ glve i energy o play and do part
ﬁ help kid concantrate and learn
ﬁ help kids be happy and feel goed

teach kide hew to eat haalthily au they
arew W

ﬁ are important to give us the witaming
and minerals we mead to live healthy

happy lves!

why not try a school meal?
change
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