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Funding for school meals is delegated to Broadway School by Birmingham L.E.A. 

The governing body currently purchases the schools meals service offered by the LEA so long as it is consistent with value for money scrutiny and complies with all the appropriate statutory standards, safeguards and practices required under current legislation and codes of practice.

This includes: 

providing free school meals to pupils; 

providing for paid meals where requested; 

complying with the requirements of the nutritional standards for school lunches regulations; 

deciding on content and cost of meals;

competently dealing with the various health and safety and food safety issues which arise in meal provision.

The deputy head teacher will liaise with the provider on a regular basis to ensure a proper level of service provision.

Facilities are also provided for pupils who wish to bring their own meals.  There is no charge for the use of these facilities.

Where requested, free meals will be provided for pupils whose parents receive:

· Income Support 

· Income Based Job Seekers Allowance 

· Support under part VI of the Immigration and Asylum Act 1999 

· Child Tax Credit (providing that they do not also receive Working Tax Credit and have an annual income, assessed by The Inland Revenue, that does not exceed £13,230)

Children who receive Income Support and Income Based Job Seekers Allowance in their own right are also entitled to free school meals. 

The governors wish to promote to the school caterers options for healthier choices, including low salt alternatives to processed foods. 

The governors encourage all aspects of food / nutrition to be brought together, clearly, coherently and consistently. Food in schools includes:

· the formal curriculum, e.g. subjects (design and technology, science, personal, social and health education, citizenship), equipment and resources, ingredient provision and continuing professional development for staff; 

· extra curricular activities, e.g. cookery club, 

· participation in national events and initiatives, e.g., National Healthy School Standard, 

· provision of food at school, e.g. tuck shop, school lunch, fluid consumption and use of food as a reward; 

· pastoral care and welfare issues, e.g. behaviour, free school lunches.

· consumption of food at school, e.g. eating environment, service style, time, pupils bringing food to schools, packed lunches (including information to parents)  







