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Berri Primary School Food and Nutrition Policy

At Berri Primary School we promote nutritional eating habits in a safe, supportive environment for all
children, in line with the Right Bite Healthy Food and Drink Supply Strategy for SA Schools and
Preschools. We believe that childhood is an important time for establishing and strengthening lifelong,
healthy eating habits and can benefit children in many ways:
¢ Inthe short term, it maximises growth, development, and activity levels, whilst minimizing
illness.
¢ Inthe long term, minimises the risk of diet related diseases later in life, for example: heart
disease, stroke, some cancers, and diabetes.
¢ It contributes to good health and wellbeing, vital for positive engagement in learning activities;
and
e supports speech and dental development (Speech Pathologists and dentists recommend children
should eat crunchy foods).

As a result, school staff will:
¢ be familiar with the Right Bite Food and Drink Supply Standards. The standards relate to any
settings in the school where food and drink is provided or sold. This includes food and drinks
offered:
- at camps or excursions,
- at celebrations or events; and
- inthe classroom, provided by the teacher, or support staff.
¢ ensure adequate health and hygiene practices are followed, as well as safe practices for handing,
preparing, and storing food, in line with Australian food safety standards,
¢ ensure children have access to safe drinking water at all times and are encouraged to drink water
regularly throughout the day,
¢ be familiar with, and adhere to, individual needs and action plans for children with specific
dietary requirements, (including when on excursion),
¢ model and encourage healthy eating behaviours,
* promote healthy eating habits amongst families and inform parents/caregivers of any specific
restrictions when children with severe allergies attend,
¢ display nutrition information and promotional materials about healthy eating via updates in
newsletters and communication platforms; and
¢ invite families to participate in policy development and review.




Curriculum and Learning Environment
Our programme:
¢ includes activities that provide children with the knowledge, attitudes, and skills to make
positive, healthy food choices and learn about the variety of foods available for good health,
¢ teaches the importance of healthy meals and snacks,
¢ s advised by the Australian Curriculum; and
e supports children to be independent in managing their food and drinks items including drink
bottle and lunch box storage handlings.

Food Supply
Our school promotes Rite Bite Food and Drink Supply Standards
The Right Bite Food and Drink Supply Standards aim to create a positive food environment for all
students.
The standards are recommended as best practice for all public schools and out of school hours care.
They should be applied to all food and drinks supplied or sold to students in the following settings:
e canteens onsite at primary and secondary school,
* food and drinks provided by any outsourced provider,
* food and drink regularly supplied by a baker, deli or take away outlet,
e breakfast programs,
e excursions and camps,
¢ fundraising events and sports days,
¢ classroom activities including celebrations,
* rewards, incentives, gifts, prizes and giveaways,
e out of school hours care (OSHC); and
* vending machines.

Food and Drink Supply Standards
for South Australian Schools

www.education.sa.gov.au/rightbite
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Preventive Health SA Healthy Food En: ments Hub
Tools and s are available to support you in meeting ed Right Bite standards.
Use the Pre Health SA FoodChecker to assess produc s and menus.

preventivehealth.sa.gov.au/our-agency/obesity-prevention/healthy-food-nutrition/healthy-food-environments-hub




To guide schools choices around food and drink provisions, the Right Bite Standards categorises foods
and drinks into green, amber and red. The food and drinks that are classified as green are based on the
Australian Guide to Healthy Eating’s Five Food Groups which include:

¢ Grain (cereal) foods, mostly wholegrain or high fibre cereal varieties

e \Vegetables, legumes and beans

*  Fruit

¢ Milk, yoghurt, cheese and their alternatives, mostly reduced fat

¢ Lean meat and poultry, fish, eggs, tofu, nuts and seeds, legumes, and beans.

Healthy snack time

Children should eat three meals and at least one snack each day. A healthy snack routine is prioritized
each morning at Berri Primary School between the start of the day and lunch time. Savoury foods only
are permitted, to protect teeth, limit sugar intake and help boost protein and fibre.

*We welcome donations of fruit from community members and businesses for healthy snack time —
ensuring PIRSA guidelines.

Non-food classroom rewards
The classroom is a perfect setting for role modelling positive food behaviors. Offering students, no-food
rewards in place of food can:
¢ role model the timing and purpose of food in our daily lives,
e provide consistent messaging alongside the curriculum to reinforce healthy habits; and
¢ reduce plastic waste.
Food rewards may have unintended consequences such as:
e prompting students to eat when they are hungry, ignoring their body’s natural cues,
¢ teaching students’ minds and bodies to associate food with good or bad behaviour; and
e contradicting what you are trying to teach students in the classroom about food, eating and
looking after our environment.

Ideas for non-food rewards
Here are some alternatives to food related rewards for younger students:
* pencil, pens or erasers
e activity or colouring-in sheets
e lucky dip prizes
e privileges such as ‘no homework’ pass, computer time, music
e active or nature play prize
e points system for end of year term class activity
e points grated to a class choice for a free time activity or free choice music
e opportunity for sought after classroom roles such as canteen monitor or message delivery.

FOR OLDER STUDENTS:
e ano, or late homework pass
e points toward additional free time or house system rewards
* abook or similar voucher
¢ class movie choice and session
e chat breaks or sitting with friends
e arecognition certificate.




Celebration and special events

Food is an important part of our culture and social celebrations and for this season, food will not be
banned from celebrations and special events, however, the school will take into consideration how
food is managed in these circumstances.

If parents and carers with to celebrate their child’s birthday with class members, we ask that they
bring small individually wrapped items to be shared near the end of the school day.
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*Please note — should a child enrol with a food allergy, an individual plan will be developed with that
child’s family and communicated to all staff and parents (as required).

See resources and information for managing food allergy at Allergy and Anaphylaxis Australia
Checklist for managing allergy - Digital Product Details (owna.com.au)

**Please also refer to the Nut Awareness policy provided on the website.
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For more information about the Right Bite Food and Drink Supply Standards, visit
www.education.sa.gov.au/rightbite

Approved by Berri Primary School Governing Council, November 2024.
Acting Chairperson Mrs Amanda Hill

Principal Mrs Brenda Pfitzner




