PACKED LUNCH STANDARDS 


Packed lunches provided by a school or school caterers are required to meet the food based and nutrient based standards. 
Packed lunches should include – 

· Meat, fish or a non-dairy source of protein

· Red meat should be provided at least twice a week in primary schools and at least tree times a week in secondary schools

· Fish should be provided at least once per week in primary schools and at least twice a week in secondary schools

· Of that, oily fish should be provided at least once every three weeks

· Lunches for primary pupils can include dairy source of protein as an alternative to meat

· A starchy food

· At least one portion of fruit. Fruit based desserts should be provided at least twice a week for primary pupils

· At least one portion of vegetable or salad

· A milk or dairy food

· All pupils should have easy access to free, fresh drinking water

· Savoury crackers or breadsticks served with fruit, vegetables or dairy products
Packed lunches must NOT include – 

· Confectionary

· Snacks with added salt, sugar or fat

· Deep-fried products more than twice per week

· Meat products except as described in the main list of standards

· Drinks other than those listed in the main standards

To successfully implement the nutrient-based standards requires time and planning, so we recommend that schools begin working towards these standards as soon as possible. The nutrient-based standards for school lunches aim to make the food offered healthier by:

· increasing the vitamin and mineral content

· decreasing the fat, saturated fat, non-milk extrinsic (NME) sugars and sodium (salt) content
Example menus are available to download from the School Food Trust Website
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