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Welcome to Bite, our Food in Schools magazine. This magazine aims to keep schools 
up to date with the latest information on what’s happening with school food, 

resources available and to provide an opportunity to share examples of how a whole 
school approach can improve the nutrition and wellbeing of pupils and staff.

This issue has been developed to update schools on all current resources available 
to support the Food in Schools Policy, and educate our children and young people on 
nutrition and healthy eating.

CATERING FOR PUPILS WITH SPECIAL DIETARY REQUIREMENTS

The Education Authority School Catering Service currently 
provides for special dietary requirements that have been 

medically prescribed, including pupils who have allergies, for 
religious or cultural reasons, or because a pupil is vegetarian 
or vegan.    

To guarantee the safeguarding of pupils with allergies, or any 
other special dietary requirement, it is vital that the service 
works in partnership, sharing joint responsibility between 

pupil, parent/guardian and the 
school to provide as far as possible 
a nutritionally balanced meal 
that meets any special dietary 
requirements of the pupil.  

In advance of further detailed 
guidance on special dietary 
requirements, a basic summary 
guidance has been developed 
by the Education Authority that 
supports schools in their decision-
making in relation to special dietary 
requirements of pupils.

https://www.eani.org.uk/parents/school-meals/dietary-requirements
https://www.eani.org.uk/parents/school-meals/dietary-requirements
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Cook it! is a fun and practical nutrition education programme funded by 
the Public Health Agency. It promotes healthy eating and cooking on a 
limited budget.  

Aimed at those aged over 16 years, it helps participants to:   

 Enhance their cooking skills  
 Make healthy choices  
 Handle and prepare food safely 
 Join in a practical hands on cooking session 

Cook it! is a six session programme. Each session lasts two hours and 
includes a cooking component.    

 

 
You must attend two full days of Cook it! tutor training, delivered by 
local community dietitians.  

Training is completely free! 

Once trained, all tutors receive programme resources and ongoing 
support from their local dietitians.  
 
Schools are also eligible to a small grant contribution towards the cost of 
ingredients or equipment. Ask your local dietitian for further info.  

What is the Cook It! programme? 

 How do you become a Cook it! tutor? 

 
 
 

 
You can apply if you: 

 Are a teacher, or member of the school community with an 
enhanced disclosure check 

 Have access to a suitable kitchen e.g. Home Economics 
classroom, with appropriate insurance 

 Are able to deliver at least one Cook it! Programme within 6 
months of training 

 No previous experience or nutrition knowledge is required! 

Training will be provided regionally by all five Health and Social Care 
Trusts in Northern Ireland. Please contact your nearest team, using 
the contact details below, for further information and to request an 
application form. 

How do you apply to the Cook it! training? 

COOK IT! TUTOR TRAINING

The Public Health Agency, in partnership with Dietetics colleagues from each Health & Social 
Care Trust, are offering FREE Cook It! training for Post Primaries to teachers or interested 

members within the school community.

The Cook it! programme is designed for those aged 16 and over, and would be ideal for a 6th 
form enrichment programme to help meet requirements for Learning for Life and Work, or as an 
extra-curricular activity contributing to a whole school approach to food and nutrition. 

No previous training or knowledge is required to attend the training and grants to cover food or 
equipment costs are also available once training is complete.

All the information included in this issue, plus more, is available in the 
‘food @ my school’ Fronter room within the C2K Network. 

To access this room, or for any other Food in School queries, contact 
Judith Hanvey, Regional Food in Schools Coordinator
Judith.Hanvey@eani.org.uk 
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WEBINARS

The Food in Schools team regularly work 

in partnership with key organisations and 
specialist experts to provide interactive content 
on subjects applicable to the curriculum.
Previous webinar topics include the Eatwell 
Guide, Allergens, Sports Nutrition, and where 

our food comes from, and are available in the 
C2k Media Library, tagged as ‘Food in Schools’. 

Watch the School Notice Board for upcoming webinars in 2019/20. 

ONLINE NUTRITION TRAINING FOR PRIMARY SCHOOL TEACHERS

Teachers play an important role in helping to shape children’s food understanding. This is why 
the British Nutrition Foundation has launched an initiative to provide free online teaching 

food in primary school course.

The training has been developed 
to ensure that teachers are 
confident, competent and 
motivated in delivering fantastic 
lessons that inspire children, and 
equip them for life.

The course is FREE to UK primary 
schools and those in primary 
teacher training only and is 
based on the requirements of the 
Northern Ireland curriculum. 

Teaching food in 
primary – the why, 
what and how 

The course is designed to provide 
the knowledge and skills needed 
to help plan and deliver high 
quality food, nutrition and cooking 
lessons to primary aged pupils. 

On successful completion of a 
fi nal assessment, a personalised 
BNF certifi cate is awarded.   

Based on the requirements of the 
curricula in England, Northern 
Ireland, Scotland and Wales, the 
course covers the following areas:

• Food in schools 
• Food origins
• Healthy eating and nutrition
• Food safety 
• Cooking

Access a FREE online food teaching course 
developed by the British Nutrition Foundation

British Nutrition Foundation 2018              www.foodafactofl ife.org.uk               www.nutrition.org.uk www.foodafactofl ife.org.uk
Register for your FREE training at:
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PRE-SCHOOL LEVEL

Sammy Sally Books: ‘When Sammy met Sally’ & ‘Sammy and Sally Grow Together

These two books are designed for pre-schools and aim to increase a child’s 
experience of healthy food from an early age and encourage a positive attitude 
towards a healthy diet and growing food. 

Safefood have developed a hand washing poster and song to help 
make hand washing fun for children and a part of their daily routine 
both at pre-school and at home. 

PRIMARY LEVEL

Eat, Taste and Grow is an interactive resource for primary children that aims to 
increase awareness of the origins of their food and local produce, and the role 
this plays in healthy eating. 

Growing for the Future encourages children to grow fruit and 
vegetables, explore where food comes from and promote healthy 
eating.  

This Living.Learning.Together resource for Years 1 to 7 aims 
to provide teachers with support in planning, teaching and 
assessing PD&MU within the Curriculum. It covers many 
aspects of healthy eating, for example food tasting and 
textures, importance of a healthy balanced diet, growing 
your own vegetables; an enterprise approach using CCEA’s 

Story Sack (‘Enterprise Story’), food categories, balanced plate, healthy tuck shops/breaks, 
whole school promotions and making healthy choices and decisions.  

https://www.safefood.eu/Education/Pre-school/When-Sally-met-Sammy.aspx
https://www.safefood.eu/Education/Pre-school/When-Sally-met-Sammy.aspx
https://www.safefood.eu/Education/Pre-school.aspx
https://www.safefood.eu/Education/Pre-school.aspx
https://www.safefood.eu/Education/Additional-Information/Handwashing.aspx
https://www.safefood.eu/Education/Pre-school.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/Eat%2C-Taste-and-Grow.aspx
http://ccea.org.uk/growing/may.php
http://www.nicurriculum.org.uk/curriculum_microsite/pdmu/living_learning_together/home.asp
https://www.safefood.eu/Education/Primary-%28NI%29/Eat%2C-Taste-and-Grow.aspx
http://ccea.org.uk/growing/may.php
http://www.nicurriculum.org.uk/curriculum_microsite/pdmu/living_learning_together/home.asp
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Safefood have developed song-based activity 
that teaches Foundation stage children about the 
importance of handwashing.

The song and dance makes it easy and fun to learn 
how to wash hands thoroughly.

The “Hands of Doom” drama kit aims to teach Key Stage 2 
primary school pupils the importance of hand washing.

The kit can be used by teachers in the classroom to put on 
a drama show by pupils which uses comic characters, jokes 
and songs to communicate simple hygiene messages.

This STEM Thematic Units: Farming resource for Key Stage 2, produced 
in collaboration with local farms and companies, includes activities in 
connection with how food is produced, processed, transported and kept 
fresh. 

This colour Staying Safe on the Farm leaflet 
provides very important information on how 
to avoid food poisoning when in contact with 
farm animals.

It is particularly useful if schools intend to go 
on a school visit to an open farm.

PRIMARY LEVEL

https://www.safefood.eu/Education/Primary-%28NI%29/Clean-Hands-make-a-song-and-dance-of-it.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/Clean-Hands-make-a-song-and-dance-of-it.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/Clean-Hands-make-a-song-and-dance-of-it.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/The-Hands-of-Doom.aspx
http://ccea.org.uk/sites/default/files/docs/curriculum/connected_learning/thematic_units/stem/tu_farming.pdf
http://ccea.org.uk/sites/default/files/docs/curriculum/connected_learning/thematic_units/stem/tu_farming.pdf
http://ccea.org.uk/sites/default/files/docs/curriculum/connected_learning/thematic_units/stem/tu_farming.pdf
https://www.safefood.eu/Education/Primary-%28NI%29/Stay-safe-down-on-the-farm.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/The-Hands-of-Doom.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/Clean-Hands-make-a-song-and-dance-of-it.aspx
https://www.safefood.eu/Education/Primary-%28NI%29/Stay-safe-down-on-the-farm.aspx
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POST-PRIMARY LEVEL

CURRICULUM RESOURCES

Key Stage 3 Learning for Life and Work Integrated Activity: Food Miles

This resource forms part of a collaborative unit for KS3 Learning for Life and 
Work (LLW).

The purpose of the activity is to introduce pupils to the concept of “food miles”, 
where the food that we eat comes from, the implications on the environment 
and economy and the multiple intermediaries involved in bringing it to the North 
of Ireland. 

Safefood for Life 

The Safefood for life programme is a certified food safety 
programme for Key Stage 3 and 4 Home Economics.
The programme aims to help students develop important food 
safety skills and allows them to sit online food hygiene examination 
at the end of the course. 

What’s on a Label? 

This resource explores the issue of food labelling and has been developed by 
Safefood and the Food Standards Agency NI to accompany the CCEA Home 
Economics curriculum for GCSE and GCE. 

Out of school / Early Leavers

Safefood has developed eatright.eu, an all-island website 
resource for those working with young people who have left school early.
This resource is free to all those working with early school leavers on the island of Ireland and is 
designed to be interactive.  

Special Education Needs   

Thematic Units 

These units for children with severe and moderate learning difficulties have been created by a 
team of specialist teachers. Each unit contains guidance and a variety of interactive resources and 
activities to encourage young people to explore issues that will help them meet the challenges 
of adult independent life, including healthy eating.

https://ccea.org.uk/sites/default/files/docs/curriculum/area_of_learning/learning_life_work/integrated_activities/ks3_foodmiles.pdf
https://ccea.org.uk/sites/default/files/docs/curriculum/area_of_learning/learning_life_work/integrated_activities/ks3_foodmiles.pdf
https://www.safefood.eu/Education/Post-primary-%28NI%29/safefood-for-life.aspx
https://www.safefood.eu/Education/Post-primary-%28NI%29/safefood-for-life.aspx
https://www.safefood.eu/Education/Post-primary-%28NI%29/What-s-on-a-label.aspx
https://www.safefood.eu/Education/Post-primary-%28NI%29/What-s-on-a-label.aspx
https://www.safefood.eu/Education/Post-primary-%28NI%29/What-s-on-a-label.aspx
http://www.eatright.eu/
http://www.eatright.eu/
http://www.eatright.eu/
http://www.eatright.eu/
http://ccea.org.uk/curriculum/sen_inclusion
http://ccea.org.uk/curriculum/sen_inclusion
http://ccea.org.uk/curriculum/sen_inclusion
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The CCEA GCE Nutrition & Food Science specification gives students opportunities to develop 
knowledge and understanding of:

w nutrition and food science;
w how to manage resources to meet an identified
       human need in a diverse and changing society;
w the rapid technological changes and the growth
       of scientific knowledge and understanding;
w issues affecting our food supply and how these
       impact on the environment;
w the ethical implications of food production; and
w carrying out research.

GCSE Home Economics: Child Development 

This revised specification is a broad, coherent course on the development of babies and small 
children (0–5 years).

Home Economics Key Stage 3

Further resources and useful links for Home Economics Key Stage 3

Entry level Home Economics

CCEA’s Entry Level Home Economics qualification is designed for learners who 
typically have not reached Level 3 of the Northern Ireland Curriculum by the end of 
Key Stage 3 and for whom GCSE and equivalent vocational qualifications are not yet 
considered appropriate.

Learners study topics within the areas of Healthy Eating, Family Life and Independent 
Living. Studying Home Economics learners develop self-confidence and independence, 

and skills in practical cookery and managing resources.

CCEA’s GCSE Home Economics: Food and Nutrition specification 
encourages students to develop knowledge and understanding of the 
science behind food.

Topics include food provenance, food processing and production, 
macronutrients and micronutrients, government nutritional guidelines, 
and food safety. Students develop practical skills in food preparation, cooking and presentation.

CURRICULUM RESOURCES

https://www.rewardinglearning.org.uk/microsites/food_and_nutrition/gce/
https://www.rewardinglearning.org.uk/microsites/home_economics/revised_gcse_child_development/index.asp
https://www.safefood.eu/Education/Post-primary-%28NI%29/safefood-for-life.aspx
http://www.eatright.eu/
http://ccea.org.uk/curriculum/key_stage_3/areas_learning/learning_life_and_work/home_economics
http://www.rewardinglearning.org.uk/microsites/home_economics/entry_level/
https://www.rewardinglearning.org.uk/microsites/food_and_nutrition/revised_gcse/index.asp
http://www.rewardinglearning.org.uk/microsites/home_economics/entry_level/index.asp
http://www.rewardinglearning.org.uk/microsites/food_and_nutrition/revised_gcse/index.asp
http://www.rewardinglearning.org.uk/microsites/food_and_nutrition/gce/index.asp
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Healthy Food for Healthy Outcomes: Food in Schools Policy

  
The Food in Schools Policy is an overarching policy advocating a ‘whole-
school approach’ to all food provided and consumed in schools and 
developing knowledge and skills in relation to healthy eating and lifestyles.

The document articulates the Departments’ policy in relation to all food in 
schools, support available, roles, responsibilities and funding.  

School Food: The Essential Guide 

This resource contains a series of practical guidance booklets designed 
to provide advice and support for key areas in which food, drinks and 
nutrition issues affect schools. 

FOOD IN SCHOOLS RESOURCES

Nutritional Standards for School Lunches and Other Food and Drinks in Schools 

These publications detail the nutritional standards for schools 
which all grant-aided schools must adhere to.

As well as explaining why the nutritional standards are 
in place, they offer practical advice on how to implement 

them. 

https://www.education-ni.gov.uk/articles/food-schools-policy
https://www.education-ni.gov.uk/articles/food-schools-policy
https://www.publichealth.hscni.net/publications/school-food-essential-guide-and-irish-translation
https://www.publichealth.hscni.net/publications/school-food-essential-guide-and-irish-translation
https://www.education-ni.gov.uk/publications/nutritional-standards-guidance
https://www.education-ni.gov.uk/publications/nutritional-standards-guidance
https://www.education-ni.gov.uk/publications/nutritional-standards-guidance
https://www.publichealth.hscni.net/publications/school-food-essential-guide-and-irish-translation
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Nutrition in Early Years  

This document provides guidance for early year’s providers and childminders on 
the provision of food for children under 5 years old.

Healthy Breaks for Schools and Pre-school Children

Leaflets and posters for Pre-School, Primary and Special Schools 
explaining why a healthy break is so important for children and 

providing guidance to parents and teachers on what is included 
in a healthy nutritious break.

All of the leaflets are available on the Public Health Agency 
website: www.publichealth.hscni.net

Click on publications and search for the relevant leaflet.

Healthy Choices, Choose Wisely: Advice for Parents 

This booklet offers advice on how parents and carers of primary school children 
can choose food from the different foods groups to make sure their family is 
getting all the nutrients they need to stay healthy.  

Are you packing a healthy lunch?          

Guidance developed by the Public Health Agency and Safefood for parents 
and primary school children on how to create a healthy, nutritious and 
appealing packed lunch. 

FOOD IN SCHOOLS RESOURCES

https://www.publichealth.hscni.net/publications/nutrition-matters-early-years-guidance-feeding-under-fives-childcare-setting
https://www.publichealth.hscni.net/publications/nutrition-matters-early-years-guidance-feeding-under-fives-childcare-setting
https://www.publichealth.hscni.net/publications
https://www.publichealth.hscni.net/publications/healthy-choices-choose-wisely-advice-parents
https://www.publichealth.hscni.net/publications/healthy-choices-choose-wisely-advice-parents
https://www.publichealth.hscni.net/publications/are-you-packing-healthy-lunch-english-and-irish-translation
https://www.publichealth.hscni.net/publications/are-you-packing-healthy-lunch-english-and-irish-translation
https://www.publichealth.hscni.net/publications/are-you-packing-healthy-lunch-english-and-irish-translation
https://www.publichealth.hscni.net/publications
https://www.publichealth.hscni.net/publications
https://www.publichealth.hscni.net/publications
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Eatwell Guide

 
The Eatwell Guide makes healthy eating easier 
to understand by giving a visual representation 
of the types and proportions of foods needed 
for a healthy and well balanced diet. 

Use the Eatwell Guide booklet to find out more 
about each food group. The Food Standards 
Agency in Northern Ireland has a range of free 
Eatwell Guide resources.

For more information, please contact: executive.support@food.gov.uk

British Nutrition Foundation - Food Competences for Young People 

A food competency framework developed by the Food Standards Agency but 
now has been updated, reviewed and led by British Nutrition Foundation.

It helps schools and community based organisations provide children and 
young people with the foundation to make healthy food choices now and 
into adulthood. 

OFCOM Standards on the Television Advertising of Food and 
Drink Products to Children        

Standards regulating the advertising and promotion of food on 
television to children.

Change 4 Life: Lunchbox Ideas

Hints and tips on what a lunchbox should contain as well as lots of 
easy-to-prepare ideas. 

FOOD IN SCHOOLS RESOURCES

https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528193/Eatwell_guide_colour.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528193/Eatwell_guide_colour.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528193/Eatwell_guide_colour.pdf
https://www.nutrition.org.uk/foodinschools/competences/competences.html
https://www.nutrition.org.uk/foodinschools/competences/competences.html
https://www.nutrition.org.uk/foodinschools/competences/competences.html
https://www.ofcom.org.uk/consultations-and-statements/category-2/foodads_new
https://www.ofcom.org.uk/consultations-and-statements/category-2/foodads_new
https://www.ofcom.org.uk/consultations-and-statements/category-2/foodads_new
https://www.nhs.uk/change4life/recipes/healthier-lunchboxes
https://www.nhs.uk/change4life/recipes/healthier-lunchboxes
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Action Cancer offers a health promotion programme 
to both primary and post-primary schools. The Health 
Action Schools’ programme, supported by Centra, 
is designed to improve knowledge of health and to 
encourage pupils to take ownership of their lifestyle 
choices. All sessions are designed to be fun, interactive 
and inclusive using a range of visual resources and 
group activities. 
In nursery and primary schools sessions include 
information on healthy eating, exercise, sun safety, 
smoking and alcohol (p4-p7). In secondary schools 
session include information on healthy eating, exercise, 
sun safety, smoking, alcohol, stress management and 
cancer awareness.   www.actioncancer.org/ 

The British Heart Foundation provides a range of 
resources and curriculum links for a healthy lifestyle. 
www.bhf.org.uk/ 

The British Nutrition Foundation provides and runs 
Healthy Eating Week each year to schools. 
Food a Fact of Life provides free resources for 
teaching young people aged 3-16 years about where 
food comes from, cooking and healthy eating.
www.nutrition.org.uk/  
www.foodafactoflife.org.uk/ 

Cancer Focus NI has a range of programmes available 
to request at both primary and secondary level, as 
well as downloadable free classroom resources.

https://cancerfocusni.org/cancer-prevention/
schoolsprogramme/  

The Choose To Live Better website is produced by the 
Public Health Agency to encourage people to eat a 
healthy diet and move more. It includes hints and tips 
on how to live a healthier lifestyle and also includes 
some delicious recipes. 
https://www.choosetolivebetter.com/ 

The Dairy Council for Northern Ireland provides a 
range of resource for primary schools including the 
‘Food and Fitness’ programme for Key Stage 2 (P5 
and P6) pupils. The interactive presentation teaches 
children the importance of a healthy, balanced diet 
and physical activity.  www.dairycouncil.co.uk/ 
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The Food Standards Agency offers advice on food 
safety, diet and nutrition as well as providing a wide 
range of resources relating to these topics. 
www.food.gov.uk 

The Livestock and Meat Commission for Northern 
Ireland offers beef and lamb cookery demonstrations 
in post-primary schools. A website has been produced 
in coordination with Home Economics teachers to 
target Key Stage 3 and 4 pupils on nutrition through 
life stages.  
www.lmcni.com/  
www.food4life.org.uk/ 

Northern Ireland Chest Heart & Stroke provides 
a range of leaflets, factsheets and initiatives that 
promote the prevention of, and alleviate the suffering 
from, chest heart and stroke illness. 
www.nichs.org.uk/ 

The Education Department at Northern Ireland 
Water offers classroom programmes tailored towards 
the curriculum. Visits to its two education centres can 
be arranged. www.niwater.com/ 

The Public Health Agency (PHA) is the major regional 
organisation for health protection and health and 
social wellbeing improvement. The PHA’s role also 
commits it to addressing the causes and associated 
inequalities of preventable ill-health and lack of 
wellbeing. 
www.publichealth.hscni.net/

Safefood is the promotional body responsible for 
food safety and healthy eating on the island of Ireland 
and works in four key areas: education, research, 
nutrition and consumer communications. Safefood 
have developed a range of food safety and nutrition 
education resources for school. 
www.safefood.eu/ 


