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Overview

Policy Statement

We value the health and wellbeing of our students, staff, volunteers and parents/carers. Burrendah
Primary School aims to create a healthy, positive, safe and empowering environment promoting a
positive lifestyle.

The Australian Dietary Guidelines and the Australian Guide to Healthy Eating establish the basis for a
healthy eating approach. A key message of the guidelines is to enjoy a wide variety of nutritious foods
every day.

Purpose
Schools are required to adopt a whole school approach to healthy eating within the school
community. This Guideline outlines how our school environment will promote healthy eating within all

aspects of our school context including our curriculum, eating times and canteen service.

Our school will promote and utilise the food classification system or “traffic light system” in
accordance with the Department of Education’s Healthy Food and Drink in Public Schools Policy.

Are a good source of nutrients, contain less saturated fat and/or sugar

Elroen ipeel s €Ak and/or salt and help to avoid an intake of excess energy (kJ).

Have some nutritional value, contain moderate levels of saturated fat
Amber food and drinks | and/or added sugar and/or salt and can, in large serves, contribute to
excess energy (kJ).

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

Our school is committed to providing healthier food and drinks for the school community and
complying with the Department of Education’s Student Health in Public Schools procedures.
Appendix B. Healthy Food and Drink. The Australian Dietary Guidelines and the Australian Guide to
Healthy Eating establish the basis for a healthy eating approach. A key message of the guidelines is
to enjoy a wide variety of nutritious foods every day. Our school community will work together to fulfill
the requirements of this policy and promote and supply nutritious food and drinks.

Policy Requirements

Burrendah Primary School’s Healthy Food and Drink Guidelines and Procedures:

e Is underpinned by the Australian Dietary Guidelines, the Australian Guide to Healthy Eating
and the Health Promoting Schools Framework.

e Is consistent with the Department of Education’s Student Health in Public Schools procedures,
Appendix B. Healthy Food and Drink.

e Applies to classroom rewards, cooking activities, school camps and excursions.

e Applies to all operators of a canteen/foodservice including the parent body, schools and school
boards, external contractors and local caterers/shops that provide a food service to the school.


https://www.education.wa.edu.au/web/policies/-/student-health-care-in-public-schools-procedures
https://www.education.wa.edu.au/web/policies/-/student-health-care-in-public-schools-procedures

Whole School Approach

Burrendah Primary School supports healthy eating by adopting a whole school approach that gives a
consistent message and is promoted through the curriculum, social, and physical environments.

We adopt a whole school approach to promote healthy lifestyles through the following developing and
implementing a whole school-based food and drink guidelines and procedures for the provision of
healthy food and drinks which meets, or preferably exceeds, the minimum standard for ‘green’ food
and drinks mandated in the Department of Education Healthy Food and Drink Policy and which
incorporates the following:

Students will be supplied only ‘green’ and ‘amber’ foods in school settings; and

Students will only be supplied ‘red’ foods on limited occasions (no more than once per
semester) and in small amounts and only when it is essential to the learning program.

Crunch and Sip Policy (see Appendix 1 for Crunch and Sip Policy)

Procedures

The school will promote healthy eating and lifestyle through the following:

Include information in the newsletter (a minimum of once per year) on healthy eating and/or
health promoting messages.

Raise awareness of the need to consider those with medical care plans in place for food
allergies.

Implementation of the Crunch & Sip program

include whole school events which promote physical activity such as Ride to School Day and
Walk to School Day.

Ensure adherence to the weekly 2-hour minimum mandate for physical activity.

Ensure that classroom rewards provided to students are not food-based rewards (i.e. no lollies
sweets, or chocolates).

Encourage students to take home uneaten food in their lunch boxes to ensure parents/carers
are aware of their child’s eating habits during the day.

Encourage students to drink plenty of water throughout the school day.

Having two designated eating times in the school day (with an ‘eat first then play’ philosophy).

In addition, the school will:

provide the necessary training and procedures to cater for the needs of students with
emergency care plans for food allergies.

require the assistance of the community to limit the amount of food in the environment which is
common to food allergies.

Encourage students to not share food items.

Restrict foods in class cooking activities to those with no allergy link to students in the class.
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Birthdays and Celebrations

Celebrating students’ birthdays is important and should be recognised in a special way, however,
food treats (such as lollies, chips, ice creams, chocolates, donuts or the like) are not to be distributed
by school staff to ensure the health and safety of all students. This also extends to other significant
celebrations including, for example, Christmas, where we discourage students from bringing in candy
canes and chocolates and staff are unable to distribute these.

Our preference is to celebrate student’s birthdays by making them feel special rather than sharing or
distributing food items. If parents/carers wish to send a food item to celebrate your child’s birthday,
individual mini cupcakes (with no icing) or muffins are best.

Please note that staff cannot cut cakes and distribute cake slices to students.




Roles and Responsibilities

Role of Burrendah Primary School’s Canteen/Food Service

Our canteen/food service will:

Comply with the Department of Education’s Student Health in Public Schools procedures,
Appendix B. Healthy Food and Drink.

Provide a food service to the school community that:
o Meets their nutritional needs.
o Promotes healthy food.
o Prepares and stores food in a safe manner.
o Is part of a whole school approach.
o Is affordable and financially sustainable.

Reinforce nutrition messages being taught in the classroom by modelling healthier food and
drink choices that are tasty, interesting and affordable. This can support students to make
informed decisions about their health and wellbeing by influencing food choices.

Role of the Principal at Burrendah Primary School

Ensure a whole school approach.

Ensure the canteen menu complies with the Department of Education’s Student health in
Public Schools Procedures.

Provide all teachers (including relief staff) with guidelines pertaining to the food and drink policy
and procedures.

Role of the Staff at Burrendah Primary School

Healthy eating practices are to be reinforced in the classroom environment by:

Integrating nutrition education into the curriculum and planning.
Lollies, chocolates, and other RED food items are not to be used as classroom rewards.

It is recognised that cooking is a valuable learning experience and should be integrated into
classroom learning where applicable. In some instances, it may be necessary to use
foods/ingredients that do not meet the Student Health in Public Schools procedures, Appendix
B. Healthy Food and Drink. This is to be limited to one activity per semester and prior approval
is required from either the line manager or from the principal.

Recognising that compliance with the Department of Education’s Student Health in Public
Schools procedures, Appendix B. Healthy Food and Drink strongly encourages the use of the
Foodchecker website: FoodChecker

The Department of Education does not support the inspection of student’s lunchboxes.


https://foodchecker.au/

Role of the Parents/Caregivers

Parents/caregivers are important role models for demonstrating healthy eating behaviours. They also
make decisions about their own child’s diet, food choices and lunchbox. As a school, we understand
that different children have different dietary requirements, and their lunchboxes will reflect this.

Parents/caregivers are encouraged:

e To consider the traffic light system when preparing recess/lunch for their children.
e Provide cut up fruit and/or vegetables and water for Crunch&Sip.
e Reduce the amount of packaging and processed foods in lunchboxes.




APPENDIX 1

Crunch&Sip

Burrendah Primary School
CRUNCH&SIP® POLICY
Effective: March 2025

CRUNCH&SIP®

Crunch&Sip® break is a set break for students to eat fruit or salad vegetables and drink water in the
classroom. Burrendah Primary School has included a Crunch&Sip® policy to support students to
establish healthy eating habits whilst at school.

GOAL
All students and teachers at Burrendah Primary School enjoy a Crunch&Sip® break and eat fruit or
vegetables and drink water in the classroom every day.

OBJECTIVES
The objectives of the Crunch&Sip® break are to:
1. increase awareness of the importance of eating fruit or vegetables and drinking water every day.
2. enable students, teachers and staff to eat fruit or vegetables during an allocated Crunch&Sip® break
in the classroom.
3. encourage students, teachers and staff to drink water throughout the day in the classroom, during
break times and at sports, excursions and camps.
4. encourage parents to provide students with fruit or vegetables every day.

IMPLEMENTING CRUNCH&SIP®
Teachers will:
e set a Crunch&Sip® time each day in the morning or afternoon.
e encourage all students daily to eat a piece of fruit or vegetable in the classroom during the
designated Crunch&Sip® break.
e encourage students to drink a bottle of water in the classroom throughout the day.

Students will:
e wash their hands prior to the Crunch&Sip® break.
¢ bring fruit or vegetables to school each day to eat at the break.
e wash their water bottle and fill it with water daily, as directed by their teacher.

The school community will:
¢ find ways to provide fruit or vegetables for students who do not have access to them, as
appropriate.

Disseminating information to parents and staff

The Burrendah Primary School community will be made aware of Crunch&Sip® by including details:
in the school parent handbook

during student enrolment

on the school website (where possible)

in reminders for parents and teachers at least once per year, via school newsletters, Connect
notices or school Facebook page.



REVIEW
It is important to check the progress of Crunch&Sip® in our school periodically. We will:
e review Crunch&Sip® every 3 years, with recommendations for improvements made, if necessary
o formally review the Crunch&Sip® policy every three years. The revised document will be made
available for staff for comment.

FRUIT OR VEGETABLES AND WATER GUIDELINES
Fruit
e All fresh fruit is permitted (e.g. whole fruits, chopped melon)
e Fruit canned in water, juice or no added sugar is permitted (e.g. peach slices)
e Fruit canned with artificial sweeteners added is not permitted. Artificial sweeteners are not
recommended for children.
o Dried fruit is permitted, although, fresh fruit or vegetables is the first choice because dried fruit
contains high concentration of natural sugar and it tends to cling to teeth, increasing risk of tooth
decay (e.g. sultanas)

Vegetables
o All fresh vegetables are permitted (e.g. celery, carrot sticks, broccoli bits etc.)

Water
¢ Only plain water is to be consumed in the classroom.

Foods not permitted at the designated Crunch&Sip® break
e All other foods
¢ All other drinks (including waters with added vitamins, minerals, or carbonates) are not permitted
including:
o Fruit juice or fruit juice drink
o Fruit cordial or mineral waters
o Vegetable juices

CREATING A SUPPORTIVE ENVIRONMENT

Burrendah Primary School has created an environment to support the establishment of healthy eating
habits for students, teachers and staff. Specifically, eating more fruit and vegetables and increasing water
intake, at the following times:

Physical Education and Sport
All students will be encouraged to drink water from a water bottle during physical education and sports
classes.

Camps and excursions
All students will be required to bring an individual water bottle for all camps and excursions.

Adult role modelling
Teachers, staff and parents will model appropriate consumption of fruit, vegetables and water to reinforce
the Crunch&Sip® policy.

Occupational Safety and Health
e Parents will be informed of the importance of rinsing fruit and vegetables.
e Students will be informed of the importance of hand washing before eating.

School management
The school management will:
¢ Maintain a clean and safe water supply for students to refill water bottles.
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