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Appendix 1: Donaldson’s Purpose of the Curriculum 
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Appendix 2: Morning break Provision in Secondary Schools 
 

Food / Drink suggested Suggested standard items 

Bread based products Wholemeal toast, English muffins, crumpets, 
flavoured breads and bagels 

Toast with various toppings Baked beans, cheese, tomatoes, mushrooms, eggs 
(not fried) 

Sandwiches Small sandwiches/wraps/baguettes with a variety 
of non mayonnaise based fillings including salad 

Yogurts  

Fruit and dried fruit  without added fat or sugar 

Vegetable crudities  

Salads  

Breakfast cereals with semi skimmed milk  not sugar coated or containing chocolate, 
chocolate flavour or cocoa powder 

Meat and Meat products, potatoes cooked in 
fats/oils and deep fried products served outside 
the lunchtime provision may only be served as 
part of the two per week limit, as specified in the 
lunchtime food standards 

e.g. bacon, any sausage products 

Hot drinks Tea and Coffee 
Hot Chocolate 

Dairy based drinks Milk – semi skimmed or skimmed 
Milk alternatives – plain soya, rice or oat drink 
Yoghurt drinks – plain 
Flavoured milk 

Fruit based drinks Fruit juice, fruit juice from concentrate, fruit juice 
combined with water (all -still or carbonated) 

Vegetable based drinks Vegetable juice, vegetable juice combined with 
water (all -still or carbonated) 

Combined fruit and/or vegetable based drinks Fruit and or vegetable blends/purees (e.g. 
fruit/vegetable smoothies)  
Fruit and/or vegetable juice combined with 
milk/yoghurt/milk alternatives (e.g. dairy 
smoothies) 

Water Plain water (still or carbonated) 

 
Appetite for Life Guidelines Version 6 (2012)  

Welsh Local Government Associaton 
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Appendix 3: Overview of food standards for lunchtime 

Standard Secondary Schools 

Fruit & 
vegetables 

 Not less than one portion of fruit and one portion of vegetables or salad 
must be available per day 

 Fruit based desserts must be served at least twice per week 

 Fruit must be on offer every day as part of the menu choice 

 Two types of vegetables (which are not starchy foods) must be available 
every day 

Fish & oily fish  Fish must be available on at least two days in any  week 

 Oily fish should be provided at least twice over any four week period 

Potatoes and 
Potato 
products 
cooked in fats 
and oils 

 Potatoes and potato products cooked in fat/oils in the school kitchen or 
during manufacture must not be served more than twice a week 

 On every day that potatoes cooked in fats/oils are available, an alternative 
starchy food not cooked in fat/oil must be available.  

Deep fried or 
flash fried 
products 

 Food items other than potatoes, including prepared, coated, battered and 
breaded products that are deep fried or flash fried in the school kitchen or 
during manufacture must not be served more than twice a week.  

Oils & spreads  Only oils and fat spreads high in polyunsaturated and/or monounsaturated 
fats can be used 

Meat and 
meat 
products 

 Should not be reformed/reconstituted from mechanically recovered meat 

 Regulations apply to the number of times meat products can be served 
across the school day 

 Meat cuts must be available on at least three days in any week. 

Bread 
(without 
spread) 

 Available throughout lunch.   

 A variety of breads should be encouraged, which must include brown and 
wholemeal bread 

Confectionery  Not to be made available 

Savoury 
snacks 

 Not to be made available 

Cakes & 
biscuits 

 Only allowed to be served as part of lunch provision 

Table salt & 
condiments 

 Restrict or remove salt from recipes (where possible) and replace with 
appropriate and acceptable herbs and spices.   

 Additional salt must not be provided in schools.  

 Condiments, if provided, must be dispensed in no more than 10ml portions 

Permitted 
drinks 

 Plain water  

 Milk  / Milk alternatives  / Flavoured milk 

 Yoghurt drinks  

 Fruit and/or vegetable juice 

 Fruit and/or vegetable juice combined with water 

 Fruit and/or vegetable blends/purees 

 Fruit and/or vegetable juice combined with milk/yoghurt/milk alternatives  

 Tea and Coffee / hot chocolate 

Appetite for Life Guidelines Version 6 (2012)  
Welsh Local Government Association 
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Appendix 4: Food bought in from home (morning break and packed lunches) 
recommendations: 
 

Food / Drink 
suggested 

Suggested items 
 

Carbohydrate 
(Starchy Foods) 

All varieties of bread (encouraging brown and wholemeal for healthier 
options), including pittas, bagels, baguettes, ciabatta, bread rolls or 
wraps.  

Pasta, rice (encouraging brown and wholemeal for healthier 
options),couscous, potatoes  

Meat & 
Alternatives 

Add a portion a food rich in protein, such as chicken, lean meat, fish, 
egg or cheese either on its own or as a sandwich filler.  

Fruit and 
Vegetables 

Add a portion of fruit and a portion of vegetables to help towards their 
5-a-day.  

Need 
something 

extra? 

Add a healthy snack like a yoghurt, currant bun or rice pudding. 

Drinks Water, milk, pure fruit juice and fruit smoothies are good choices. It is 
important pupils have plenty of water to drink, which is freely available 
in school. 

 
Easy ways to make lunchboxes healthier leaflet 2010 Change for Life 

 
Parents are discouraged from providing the following food and drink items for 
morning break and packed lunches: 
 

Savoury Snacks  Snacks e.g. crisps should not be encouraged.  
 

Confectionary  Confectionary e.g. chocolate bars, chocolate-coated biscuits 
and sweets should not be encouraged.  

 Cakes and biscuits can be included as part of a balanced meal. 

Drinks  Carbonated bottled or canned drinks e.g. coca cola should not 
be encouraged. 

 Energy drinks are actively discouraged* 

 
*Energy drinks when consumed excessively could contribute to adverse effects on 
oral health, weight, and general health and well being. Currently there are no UK 
restrictions on the sale of these drinks to children/ young people though a number of 
products state they are not recommended for children/ those aged under16 years. 
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Appendix 5: After School Clubs in Secondary Schools 
 

Food and drink items 
 

Permitted? 

Cakes and biscuits x 

Confectionary (e.g. chocolate, boiled sweets, cereal bars,) x 

Savoury snacks (crisps, baked crisps, corn snacks, popcorn) x 

Drinks - Squash, fizzy drinks, flavoured water, sports drinks x 

Meat products such as sausage rolls, corned beef pasties, pork pies. x 

Products cooked in fat/oil either in manufacturing or on the premises 
e.g. chips, potato waffles, fish fingers. 

x 

Fruit and vegetables √ 

Bread based products e.g. sandwiches, wraps, bagels, English muffins, 
crumpets. 

√ 

Breakfast cereals with semi skimmed milk (In line with the 
Primary School Free Breakfast Initiative Guidelines) 

√ 

Yoghurts √ 

Drinks – water, semi-skimmed milk √ 

 
Food and Drink in After school Clubs (2012)  

Welsh Local Government Association 
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Appendix 6: National Curriculum Programme of Study: Food and Fitness references 
 

 Physical Education in the National Curriculum for Wales 

Key 
Stage 

 
3 

Skills - Health, fitness and well-being activities 
Pupils should be given opportunities to: 

 engage in frequent and regular physical activity beneficial to their 
health, fitness and well-being 

 identify how to eat and drink healthily in order to meet the 
energy requirements of different activities and levels of 
performance 

Skills - Competitive activities 
Pupils should be given opportunities to: 

 develop their techniques, skills, strategies and tactics applicable 
to a variety of competitive activities 

Range - Health, fitness and well-being activities:  

 activities that are non competitive forms of exercise and chosen 
for what they contribute to general health, fitness goals and 
feelings of wellbeing 

Range - Competitive activities: 

 activities that are learned for the purpose of competition 
between an individual, group or team and others 

Key 
Stage 

 
4 
 

Skills - Health, fitness and well-being activities 
Pupils should be given opportunities to: 

 select, plan and engage in a variety of appropriate frequent and 
regular physical activities and explain how these affect their own 
health, fitness and well-being 

Skills - Competitive activities 
Pupils should be given opportunities to: 

 work collaboratively to refine and adapt previously learned 
techniques, skills, strategies and tactics and apply them in new 
situations. 

Range - Health, fitness and well-being activities:  

 activities that are non competitive forms of exercise and chosen 
for what they contribute to general health, fitness goals and 
feelings of wellbeing 

Range - Competitive activities: 

 activities that are learned for the purpose of competition 
between an individual, group or team and others 
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 Personal and social education framework for 7- 19 year olds in Wales 

 
Key Stage 

 
3 
 

Range - Health and emotional well-being  
Learners should be given opportunities to: 

 display a responsible attitude towards keeping the mind and body safe 
and healthy  

And to understand: 

 the relationship between diet, exercise and good health and well-being 

 
Key Stage 

 
4 
 

Range - Health and emotional well-being  
Learners should be given opportunities to: 

 accept personal responsibility for keeping the mind and body safe and 
healthy  

And to understand: 

 the short and longer term consequences when making decisions about 
personal health 

 

 Science in the National Curriculum for Wales 

 
Key Stage 

 
3 

Range - Independence of organisms 
They should be given opportunities to study: 

 how food is used by the body as fuel during respiration and why the 
components of a balanced diet are needed for good health 

 
 

 Design & Technology in the National Curriculum for Wales 
 

Key Stage 
 

3 
 

Skills - Food 
 
Pupils should be given opportunities to: 

 use a broad range of skills techniques and equipment, as well as standard 
recipes, to cook meals and products 

 plan and carry out a broad range of practical food preparation tasks safely 
and hygienically 

 apply current healthy eating messages in relation to the nutritional needs 
of different groups in society  and consider issues of sustainability in order 
to make informed choices when planning, preparing and cooking meals or 
products  

 classify food by commodity/group and understand the characteristics of a 
broad range of ingredients, including their nutritional, functional and 
sensory properties 

 


