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Supporting whole school approaches
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Supporting primary schools to adopt a whole school approach
to food.
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Journey mapping

Supporting whole sch

approaches
to food

* Journey mapping workshops - 80 children across 8 primary schools (urban and
rural location and varying deprivation)

A day in the life of a primary school pupil

Afterschool snacks

Takeaway for tea (up

to 3/wk)

Staggered lunch time for KS1

and Ks2 Eatdinner

Chaocolate bread for
X Wash hands when get to Packed lunch: Buttered at 6pm: "
“Mum has chewing hool and go i pudding
i school and go in tuck shop e.g., cake, muffin, apple and banana, e.g., pasta
gum and mints in .
bisguits, or yogurt, and bun and

her car” Had a walk to the

shop to get sweets

tomato
sauce an
broccoli

- School lunch selected
from online menu: jacket
potato and beans

Phonics and spelling tests

Get up at 6:30am and get
dressed

“Learned about time —had
to work out how long it
‘took for train to arrive in
the station”

Play computer games with
Have whatever parent Favourite school meals: juice and crisps

packs for their break (no chicken and chips, stew
choice)

Walk to school but don't
Watch TV if up early pass any shops on way
enough

Watch TV and have snack e.g.,
bowl of cereal or bag of crisps

Some don't like veg, Hungry when get
mushrooms etc. home from school

“Learned about
endangered animals

Eat breakfast at home “Fruit Can have fruit from the

e salad and orange juice” Walk past shos i i Pancake or toast for supper
breakfast, if e but don't go in” in Science” fruit bowl as a snack
wake up late

Morning
lessons

Usually have choice If attending breakfast
of breakfast club: one slice of toast
and butter

Have hot chocolate

Mum cooks and watch a film

Dutch baby

) Sometimes go to after
20 minute break Eat lunch within COVID school club and eat toast

bubblefin classrooms and honey

Go to bed at
9:30 /10:00 pm

Eat quickly to go outside Sometimes get told
to be quiet during
lunch

If running late, will grab cereal

bar/toast to eat on journey Have dinner early due to

Get bag ready

. . activities (e.g. 4.30pm)
and set off at _ ) Have to queue to Eat break in classroom, if
8:15 30-minute walk to school with wash hands - if back weather nice go outside, if
mum or cycle bad then watch something Will have snack between

of queue you get etting h d leavi Bed i
A Help with farming after schoal g |ng. Ic?me an ea\nng by 8.30pm but will
for activities (sport/music) watch iPad and snack on

crisps until sleep at 10/11

Get to school by car
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School food system

Supporting whole school approaches
to food

of scr’rnors

11 systems mapping

workshops with 81

stakeholders including A“”ﬁ““””"‘*s
headteachers, teachers,

caterers, parents
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4 key domains
identified:

1. School leadership,
culture and
curriculum

School food offer
4. Home
environment Legend

® Leadership, culture and curriculum
Child food choice

® School food offer

[ ] Home environment
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¢ Key principles

upporting whole school approaches
to food

Co-design team comprising headteachers, caterers, dietician, school food officers,
representatives from school food organisations (n=12)

7 key principles of

whole school approach
to food:

Priorities School Policy and Sl Pastoral
of school food Dining culture engagement care
Food o . Involving
Iead.ers T provision experience Enosllijcrilensg children, Supporting
Committed . High quality A pleasant i parents children and
e ) Lgarnmg and eating S&?‘%?ert teachers their
embedding with and appealing environment school caters and families to
whole about food food on for children S governors in access good
SHEE) - Do all decision food
approach making
- J J
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CONNECTS-Food

CONNECTS Food website resource now available: www.CONNECTS-Food.com

Key Principles Tools for Schools Policy & Guidance About CONNECTS-Food Case Studies More

CONNECTS-Food |

Supporting whole school approaches
to food
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Develop your food policy Monitor your progress

Short demo video: https://www.loom.com/share/ae483eed23c44c72834cd37c69e8b911



https://www.loom.com/share/ae483eed23c44c72834cd37c69e8b911
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