 SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 


Our  SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 




 SHAPE  \* MERGEFORMAT 


 SHAPE  \* MERGEFORMAT 


6 Staples of Good Food at School 

The latest annual survey of school lunch take up shows that the number of children having school meals in England last year rose in both primary and secondary schools. 

Six years since we began our work to help schools transform lunchtimes, here are our six recommendations on what’s needed to keep those figures rising: 

· Enough time for lunch: no-one likes to be rushed. 
Children need enough time and space in which to eat their lunch. A 25 minute break simply isn’t enough for them to refuel and recharge their brains for the afternoon – research with children for the Trust found that lack of time to eat is one of the main things which can turn them away from the canteen. Queues have a significant impact on take up of school meals and are where bullying, pushing-in and intimidation tend to occur most frequently.
www.schoolfoodtrust.org.uk/makingthemostoflunchtime 

· Decent dining rooms: what’s most important to children isn’t what they eat – it’s where they eat
Get the environment and food right and children will want to eat in the canteen. It’s not about huge capital spending – small things that don’t cost the earth can make a huge difference. For example, our Small Step Improvements programme – which helps schools find small, low-cost ways to make lunchtime a better experience for their children – saw average take up increase in all five pilot areas where schools took part. One school increased school meals turnover by more than £12,000 in the six months after starting to make little changes – such as buddy systems to help younger students feel more confident in the dining area, re-arranging tables to improve capacity and allowing packed lunch students to sit with school lunch students. 
www.schoolfoodtrust.org.uk/news/canteenrescue 

· Freshly-cooked food: the way in which school meals are prepared is linked to take up. 
Research proves that more children tend to eat school meals in places where more schools can offer freshly-cooked food. Helping schools to protect and improve their kitchen and cooking infrastructure is an investment in children’s health and performance at school. 
www.schoolfoodtrust.org.uk/documents/annualsurvey5 

· A stay on site policy: Children miss out when they can go off-site for lunch. 
Polling for the Trust suggests that 90% of parents think schools should adopt a stay-on-site policy at lunchtime, with 67% agreeing that children would eat more healthily if they weren’t allowed to leave school at lunch. It can help make sure that children don’t turn up late in the afternoons, and allows teachers to focus on behaviour in school rather than outside. Stay on site can also ease tensions with residents living near school and cut littering.
www.schoolfoodtrust.org.uk/stayonsiteguide 

· Cooking in the curriculum: learning to cook and understand food is too valuable to be an optional extra or ‘nice to have’. 
Cooking and food skills should be a compulsory subject in all schools. They enable children to learn the skills they need to make healthy and informed choices about the food they buy and eat, setting them up for life. When children know how to eat better, they will do better. They offer practical ways to learn across the curriculum and secure the future success of a significant part of the UK food industry
www.schoolfoodtrust.org.uknews/curriculumreview2011 

· Affordable prices: keeping school meals affordable for parents is essential if we want more children to benefit from them. 
Our research proves that school food is particularly sensitive to changes in price, so schools need support to build their market, run their catering efficiently and to deal with rising costs.
www.schoolfoodtrust.org.uk/documents/priceelasticity 

