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RATIONALE

The human person, though made of body and soul, is a unity. The human body shares in the
dignity of the image of God: it is a human body precisely because it is animated by a spiritual
soul, and it is the whole human person that is intended to become, in the body of Christ, a
temple of the Spirit.

‘Catholic schools contribute to the development of our young through education, particularly
to their formation in Christian conscience and virtue’ (Mandate, para 6). Students at St John
Bosco College are educated to understand that they are physical/spiritual beings in
relationship with God. St John Bosco College encourages students to make responsible
choices for their lives including healthy food choices.

St John Bosco College has a legislative responsibility to provide appropriate levels of care to
students in the education environment. Foods eaten during a child’s early years and at the
College contribute significantly to a child’s daily nutrient intake and also have a considerable
influence on the development of their lifelong eating habits, growth patterns and energy levels.
School canteens and other food services are an essential part of the education environment
and play an important role in communicating healthy eating messages to children, staff, and
the wider community. While St John Bosco College does not currently have an operating
canteen (Cafe), we do have occasional ‘special lunch days’, and special events where food is
catered for, for students, staff, parents, and in some cases, guests.

DEFINITIONS

Personal Information is information which can identify an individual.

GREEN FOOD AND DRINKS
Are good sources of nutrients, contain less saturated fat and/or sugar and/or salt and help to
avoid an intake of excess energy (kJ).

AMBER FOOD AND DRINKS
Have some nutritional value, contain moderate levels of saturated fat and/or added sugar
and/or salt and can, in large serves, contribute to excess energy (kJ).

RED FOOD AND DRINKS
Lack adequate nutritional value, are high in saturated fat and/or added sugar and/or salt and
can contribute excess energy (kJ).

** Refer to Appendix 1
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SCOPE

St John Bosco College is required to adopt a whole College approach to healthy eating within
the College community.

The Healthy Food and Drinks Policy will be implemented in conjunction with the medical care
plans for students with allergies to a wide variety of foods.

In the future, when our College Cafe facility is established and operating within the College,
a Canteen Policy will incorporate the Healthy Food and Drinks Policy.

Food and drinks categorised as ‘red’ will not be provided to students on the College site unless
essential to the learning program.

PRINCIPLES

A healthy and nutritious food and drink policy makes a positive statement to students, staff
members, parents and the broader community about the value placed on human life.

N

It is important that parents, staff members and students work together to support a
whole College approach to building a College culture in which students actively choose
nutritious food and a healthy lifestyle.

2. Nutritional food at affordable prices is the main focus when providing food to students in
the College community.

3. Healthy food and drink choices available in the Cafe will complement the nutrition
knowledge taught in the classroom and promote a College culture of healthy eating that
may extend into the wider family and community.

4. The College curriculum, along with the family home, is the ideal place for students to learn
about nutrition and making healthy food choices.

5. The College will comply with the Catholic Education Commission of Western Australia
policy statement 2-C14 ‘Occupational Safety and Health in Schools’ in order to provide
safe handling, preparation and serving of food when supplying food.

6. StJohn Bosco’s College community expresses their culture and traditions through events
of significance which may include traditional and celebratory food choices.

PROCEDURES

1. Implementation

St John Bosco College, in consultation with the College community, including volunteers and
other interested members of the community, shall develop a culturally inclusive College based
‘Healthy Food and Drink Choices’ policy which references the Anaphylaxis Management
Guidelines for Schools.

2. Western Australian Curriculum

The College will ensure that nutrition and related topics are taught and well-supported as
mandated in the Western Australian Curriculum Health and Physical Education: Personal,
Social and Community Health strand.

2019 SJB Healthy Food and Drinks Policy Page 2
V122.02.2019



3. Creating a Supportive College Environment for Healthy Eating

St John Bosco College provides ample time for students at recess and lunch to eat their food
in shaded seating areas. Lunch boxes are monitored by duty teachers during recess and
lunch times to ensure adequate food has been provided and consumed. Any concerns will be
discussed firstly with the student and the class teacher and then the Leadership Team if
deemed necessary by a staff member. Drink fountains are located in various locations
throughout the College grounds.

4. Occupational Health and Safety Requirements

The College Leadership Team shall ensure that appropriate staff are trained in safe food
handling, hazard identification, risk management and allergy prevention.

5. Allergy Awareness

St John Bosco College recognises it has a responsibility to raise awareness to consider those
with medical care plans in place for food allergies.
The College will:
e educate the community about considering the needs of others
e provide the necessary training and procedures to cater for the needs of students with
emergency action plans for food allergies
e require the assistance of the community to limit the amount of food in the
environment which is common to food allergies
e prevent the sharing of personal food items
e restrict foods in class cooking activities to those with no allergy link to students.

6. Marketing Healthy Eating Messages

St John Bosco College seeks to raise the awareness and importance of healthy eating
amongst students and staff at the College. This will be done through College curriculum,
newsletters, the College website, notice boards, classroom activities and other alternative
forms of communication.

The Parent Handbook is distributed to every family in our College community at the start of
each year. Expectations for healthy food choices are clearly outlined and parents should also
be supplied regular information that is relevant to them throughout the year, outlining simple
strategies to help support healthy eating in the home and community.

7. Guidelines for Water

It is expected that students have access to drinking water within proximity to classrooms and
sporting ovals. Students will be able to bring water bottles to class and will be encouraged to
drink water regularly. Water bottles will be stored on a portable trolley in each classroom to
allow easy transportation to alternative learning spaces and break times. Water will also be
promoted as the first choice at all points within the College eg. Water fountains, College Cafe
and in Physical Education classes.
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8. Guidelines for Special Occasions

Food brought to the College by parents has direct implications for this policy and the food
preparation requirements of the Department of Education Healthy Food and Drink Policy. It
also has the potential for impact on a large number of students with a wide variety of allergies
and dietary requirements. The provision of birthday cakes (or other food treats) to classrooms
for distribution to students is therefore not permitted at St John Bosco College. Class teachers
are responsible for providing an outline to parents for end of year class celebrations. This
should include information relevant to allergies and dietary requirements for the students
within that classroom.

9. Guidelines for Classroom Cooking

All classroom cooking activities will comply with the no ‘red’ foods policy unless essential to
the learning program. Staff will inform parents/guardians of cooking activities prior to the
experience so that alternatives can be made whereby a student's allergy or dietary
requirements are taken into consideration.

10. Cultural and Religious Inclusivity

At St John Bosco College, cultural differences, religious beliefs and customs (including vegan
and vegetarian) are embraced and accommodated for in classroom activities and College
events. Staff are encouraged to liaise with parents to ensure this is managed effectively.

11. Guidelines for Retreats, Camps, Excursions, Sport Days

It is expected that healthy options are available for students whilst they are on retreats and
camps, for excursions and sport days. If food is not provided, then it should be strongly
expressed on notices that students should bring their own lunches, with healthy lunchbox
ideas.

12. Guidelines for Fundraising

Any fundraising by ‘The Friends of St John Bosco’ is exempt from the requirement to only use
‘green’ and amber’ food and drinks; however, consistent messages are encouraged.

The College community will be encouraged to organise fundraising activities that align with
the Healthy Food and Drink policy, as it is important that our healthy eating messages are
consistent within our College community.

13. Guidelines for Catering

Itis expected that students, teachers, staff and parents are able to make healthy and nutritious
food and drink choices during meetings and others events at St John Bosco College.

The Star Choice Buyers’ Guide, (Western Australian School Canteen Association, ‘The Star
Choice Buyers’ Guide’ available at www.waschoolcanteens.org.au ) which is a register of all
products that meet minimum nutrient criteria for the food type, is recommended as a resource
for planning menus and making decisions about serving sizes.
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When parents provide foods to be shared during classroom activities, the best practice is that
teachers inform parents prior to the event of the heating/cooling facilities available at the
College to prevent contamination.

14. Guidelines for Canteens

Although St John Bosco College does not currently offer Cafe facilities, in the near future a
canteen policy will incorporate the policy on the provision of healthy food and drinks and be
visible in the canteen alongside the Department of Education Health Food and Drink Policy.
Itis envisaged that the College will ensure the canteen menu promotes a wide range of healthy
foods and that it:

e consists of a minimum of 60% ‘green’ food and drinks;

e consists of a maximum of 40% ‘amber’ food and drinks;

e only offers savoury commercial products that are ‘amber’ foods a maximum of twice

per week; and

e contains no ‘red’ food and drinks.
This will be done in consultation with the Western Australian School Canteen Association
and local health professionals who can provide advice to schools on menus and products
suitable for use in schools.
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APPENDIX 1:
http://www.waschoolcanteens.org.au

HEEl“‘Ef food and drink choices in schools
GREEN Examples

FFilll the memu

Breads R wariety of bread fypes

Cerval fonds Whalegrain cersals; oats; pasts; noodles; rice; polents; cous cous; quinoa; barey

Viegetables Wegetables ffresh, frozen and finned); satads (reduced 21 dressing onlyl; all salad mixcures

Fruit Fresh; Erozen; tinned {in natural juices)

Legumes Tirned {e.g. bezn mix, kidney beans): cosked: baked brans

Reduced fat dairy products Yoghurt ¢plzin or frui); chesse: liquid breakfast

and affernatives

Lean meat, poultry, fish, Lisan migats {exchoding hami; chicken ino skin) or registened me=ss* - fish je.g. tone, sslmon, ssrdnes);epg

and afiernatives

Sandwich fllings Lean mests (emcheding ham); chicken {no sin); fish; creamed com/com kemeis; egy camed spagheS
{reduced sak); salads; haked besns; reduced fat cheese; hommus; vegemis; yeast sprads; fsh spreads™

Huotfoad Jaffleshot rolstnasted sandwiches (fillngs s for sandwich filings); baked potaines; foe; soups; hast
English muffins; crumpets; raisin toast, meals messing the ot for registrafion such 2s cury and rice
ard pasta dishes

Snacks Scones; raisin of fruit bread; pikelets; bread shickes; bruschets; water crackers; rice crackers; nice c3ies
papcorn (plain ai-popped); seed packs; frail mix bazed on wholsgrain breskise: conssls; reduced f2
chieese/dipsCracker packs™

Dirirics Wiater (inciuding carbonated); reduced fat milk §ptain) and their stemeses &g soy milkc no serve se
restrictions; reduced f21 milk (Savoured): maxdimum seree siee 375mL; fresh it mikshakes.

AMBER Examples

Select carefully and limit

Reduced fat dairy products Dairy dessirts
Fullfat dairy foods and ahiemzsives  Milkic soy; yaghurt (plain orfruit): custard: cheese

Savoury cornmencial Rieggisternd products suthizs ovenahie fish/chickenpotstn por Sions should be chosen becase

producis# they ane lower infztfsalt™

Processed meats Lean ham; kzan bacon

D fruit Drind fruit fexchoding fruit heathers)

SnackTood bars Regstered products such as breskdast bars: cersalbare; fruit bars™

Savoury snacks Regestered products such 25 oven baked vege chips; garkc or herb bread lightly spresd™; lighdy fizvoured
sriackes such 2% crispes, crackers and papcorm™

Cakes, muffins and Remyistesnd producte suchis cakes; mulfins and biscuits (reduosd 2t andior suger sndbassd on

sweet hiscuits whalerneal fiour*)

lce-creamns, ice-biacks, Registernd ice-treams™: milk beted ice comfectionery; fozen yoghurtes: rice cream; 29% fnult juice

fruit based icy-poles, skushies bsed icy-poies

Diririics Reestuted fat milk (Bawoured)- karper shan 375l ; fruit juices, vegetshie uices and mibed jices finchuding
carbonzted products): 89% and withno added sugar or swesteners, maxinum serve size 250ml of uice

RED Examples

0 the menu:

Confectianery Alltypes, caramelised pag com

Pastryitemns Alltypes that do notmeet the criteria for regist=sion

Sandwich meats Hinh Fat sandwich meats including polony (devon) 2nd salami

Dieep fried foods Alltypes

Sawcury snacks Crisps, chips and ather similar products thet do not meet the criteda for regieiration

lee-creams Chatolate casted 2nd premiumice-creams

Calps, muffing and seeet pastries  Croissants; doughnets; croam fillesd burs; iced cakes: sweet pastiies; sices

Drrinks Soft drires; arficial or intense swertened soft drinks: energy drinkes; cordizls {incheding low joulel; sporss

drinks; water: flavoured with truit juice, sugar, artificial or intense sweetener fincuding carbonated
products); high cfieine drinks {e.g. drinks containing gusarana); fru juices, vegetable Lices and mixed
juices fincluding carbonzted products): with kess han 99% pice ang/or added SUgEr and o SWEEENETS
andor larger than 250 juice

* Mests Te crtena for S@r Chospe™ regisyation  # 7o be offered 2 maximem of two oooasions per week
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