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This Nutrition Policy offers an informative guide to any parents with       

children and is also a practical working document for the implementation of 

our School Nutrition and Health Policy of food and the relating issues that 

concern us all.

You can use the black arrow keys in the corner of the pages to turn the pages at 

your leisure or click on any of the links within the pages to jump straight to the 

relevant topic. The next page is the contents page where you will be able to return 

to from anywhere in the document.
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We hear much talk in the media these days about upholding the best ñtraditionalò 

family values. Healthy school food is an essential building block for a family 

orientated community such as Trinity School. One of these key values is learning 

the central importance of food. Eating well, eating together and sharing food is an 

essential integrated part of our well being and health education. With pupils 

coming from all over the world, we aim to ensure that all our food is varied and 

interesting, appealing to all backgrounds. It means that our pupils are able to 

acquaint themselves with a wider range of foods preparing them for life in todayôs 

modern world. 

Many people have negative memories of school food. Preparing food for hundreds 

of pupils makes it difficult to produce food that is individualised and exactly to the 

taste of everyone, as one might get at home. The in house Trinity Catering team 

pursue a level of Catering that brings out the ñhome cookedò quality so often lost in 

todayôs commercialism and this, we hope, will give pupils positive memories of 

their mealtimes at our school. Staff, pupils, parents and governors all work closely 

together to find ways of ensuring that our catering continues to improve and 

therefore, always excels its clienteles demanding expectations.
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An informed choice

An educated decision

Guidance where necessary

But most importantlyééé



Trinity School welcomes the Governmentõs introduction of new nutritional standards. We have 

always placed great emphasis on the importance of healthy eating and recognise that healthy 

eating at School and in the home environment is an essential part of growing childrenõs lives.

We offer an informed, educated choice of foods, giving guidance and confidence to children 

enabling them choose the best combination of foods suitable for their individual particular needs

We aim to set ourselves above the rest by establishing a positive association between food, 

health and education. We believe that part of our role as caterers is to assist in informing, 

encouraging and providing the opportunities for children to enjoy their school meal times 

develop good eating habits and lay the foundations for their future health.
Stephen Rowe, Catering Manager

Striking the Balance of Good Health 
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Food Safety is 

always 

paramount. 

Here we can see 

H.A.C.C.P. food 

safety monitoring 

and auditing 

procedures 

taking place.
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LESS fat, sugar and salty foods 

MORE fruit & Vegetables 

MORE organic ingredients 

LESS additive enriched foods 

LESS processed foods 

PLENTY of fresh water

The overall aim of our 

Nutrition and Health Policy
is to ensure a balanced diet that encourages the 

consumption oféé.
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At Trinity we believe that we must not only provide a healthier 

balance of menu items, but we also need to encourage the children to 

eat a more varied and balanced diet. We do this through 

education starting in the classroom, information within the dining 

areas and promotional activities. 

The National Curriculum dictates that further development takes 

place in Key Stage 3 as pupils study the use their growing bodies 

make of different nutrients and the problems that may result when 

deficiencies occur. A variety of subject areas deliver this material, 

including Science, Food Technology and P.S.M.E. 

As all pupils study GCSE Science, there are further opportunities to 

deepen an understanding of nutritional matters during Key Stage 4 

and pupils taking Biology at A level are able to look at biochemical 

aspects of nutrition, in addition to the links between diets and major 

health issues. Return to the index
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Every effort is made to offer a range of foods in an attractive and 

appetising way. Promotional activities include healthy eating 

initiatives with òHealthy Heroesó a group of characters, based on the 

five food groups, which introduce younger children to the concept of 

choosing foods from all of the food groups, to provide a healthier 

balanced meal. 

Free Fruit days encourage junior pupils to experience new tastes and different fruits. 

Vegetarian, traditional and regional meals, along with regular Theme Days, all play a part in the 

varied choices available to pupils, each prepared using the best 

ingredients and with the minimum of destruction of essential 

vitamins.Our new Baguette Barn facility offers the choice of pasta and sauces, baked potatoes 

with fillings and home baked baguettes every day
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