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This newsletter allows a broad range of views to be expressed here and therefore they are not necessarily the views of SNAG (UK)
and its editorial team. SNAG News is managed by the Health Education Trust – a registered charity dedicated to initiating and
supporting work with young people to encourage the growth of healthy lifestyles

What is a SNAG? SNAGs, or School Nutrition Action Groups, are school based alliances in which staff, pupils and caterers, supported where appropriate by health
and education professionals, work together to review and expand the range of food and drink provided through * the tuck shop * vending machines *the midday meal
*catering at social functions * breakfast provision in order to increase the uptake of a healthier diet.

Editorial
Well, where to begin is the question! After a
long wait for the promised government
regulations we now know what they contain
and when they come into play. Furthermore,
the Health Education Trust co-hosted with the
DfEE the Conference “Food in Schools” on July
12th which Jacqui Smith (Minister for School
Standards) used as a platform both to
announce the regulations and place them
within the broader context of government
initiatives. This conference was sponsored by
the Meat and Livestock Commission.

(See Page 2 for the DfEE summary of 
her presentation).

New HET Initiatives
The Conference was also a launching pad for
new Health Education Trust (HET) activities.
The government have guaranteed the future of
a universal service and made schools directly
accountable for its delivery for the first time. 
So now schools have the opportunity (and
responsibility) to create “whole school” food
policies which integrate the food service, the
food curriculum and appropriate aspects of the
pastoral welfare system. With this in mind HET
have set in train the following to support all
those with an interest in food in schools.

“The Chips Are Down” – a new publication 
Comprehensively updating the original School
Nutrition Action Group (SNAG) guide, it is a
practical manual enabling the development and
delivery of better quality “appropriate” food
services and encouraging ownership and
involvement of the young people.

(There is a copiable order form on the back
page of the newsletter)

National Seminar Programme
Starting in November we will be running a
series of “Food in Schools” seminars across the
country. They will examine the new government
initiatives and their implications for schools as
well as giving a step by step guide to school
based food policy. The intention is to assist the
development of partnerships between school
management, young people and caterers in
improving the delivery of a quality food service.

Further details of venues, dates and costs are
on the back page along with a booking form.
The Seminars are limited to 30 delegates each
so book early if you can.

A National Schools Database – Please help
We have obtained a grant to establish a much
needed independent database on school food.
We need your help in establishing what
information to include. Please help us by filling
in and returning the brief questionnaire
enclosed as an insert. You give us the
questions and we will try very hard to find out
the answers and make them available to you via 

• This newsletter 

• Our soon to be established web site

This is an exciting time offering great opportunity
so let’s work together to show that “whole
school approaches” demonstrate sound
educational practice and give the best chance
for improving school food services to children
and delivering commercial success for caterers.
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The Health Education Trust is the
managing organisation for SNAG
News and runs the help and
advice line service for those with
concerns about food in schools
across the UK. The newsletters
are sent to a targeted 45,000
people in health, education,
catering and politics but many
thousands more read them. The
advice line offers guidance and
encouragement to a very broad
range of callers, from large
contract caterers to concerned
parents. The underlying message
is always the same: children need
and are entitled to a healthy, high
quality food service at school and
there are always ways each of us
can help progress towards
achieving that for them.

Joe Harvey
Director Health Education Trust



Nutritional Standards for School
Lunches – The First for Twenty Years

In October 1998 we published our
consultation documents “Ingredients
for Success”, followed by “Draft
Regulations and Guidance for
Nutritional Standards for School
Lunches” at the end of 1999. Some
may remember the “Blunkett bans
chips” headlines!. After further
consultation with and help from
colleagues in the field over the last
few months, the Regulations – which
set compulsory minimum nutritional
standards for school lunches – were
laid before Parliament on 12 July.
They will come into effect in all
maintained schools on 1 April 2001.
Ministers have been keen for the
Regulations to be practical non-
prescriptive minimum standards
which LEAs and schools are free to
exceed – indeed we know that many
already do so. The new standards
are designed to bring all up to a
measurable standard set down in
legislation.

The Regulations are based on the five food
groups set out in the “Balance of Good
Health”.

• Fruit and vegetables

• Starchy foods

• Meat, fish and other non-dairy sources of
protein

• Milk and dairy foods

• Foods containing fat and foods
containing sugar.

Regulations cover the first four food groups
only, and specify the following requirements:-

Nursery Schools
Food must be available from each of the
first four food groups.

Primary Schools
One option must be available from each of
the first four food groups and:-

• fruit and a vegetable must be available
every day. Fruit based desserts must be
available twice a week

• food from the starch group which is
cooked in fat or oil must not be on offer
more than three days a week

• red meat must be served at least twice a
week and fish at least once a week.

Cheese dishes may be included in the
meat/fish protein group.

Secondary Schools
Two options must be available from the first
four food groups and:-

• a fruit and a vegetable must be available
every day

• where a food from the starch group is
cooked in fat or oil, an alternative starchy
food not cooked in this way must also be
available

• red meat must be served at least three
times a week and fish at least twice a week.

Special Schools
Special Schools will be able to comply with
either primary or secondary school
standards. This is because of the difficulty
of applying either the primary or secondary
standards to all age maintained special
schools, and also because some small
secondary special schools may have
difficulty in offering the choice required
under the secondary regulations.

Guidance for Caterers
We are preparing practical guidance to the
regulations for school caterers which will be
available in the Autumn.

The regulations do not say that school
lunches must be hot, but both hot and cold
lunches will have to meet the nutritional
standards. The guidance will strongly
recommend that some school food should
be hot, particularly in the Winter months.

Drinking water should be available free of
charge every day.

Monitoring
It will be for schools and LEAs to ensure
that the standards are met. There will be
examples of simple monitoring checklists in
the guidance for caterers, together with
tools which LEAs and schools can use to
monitor the standards. We will also be
evaluating the impact of the new standards
over a longer timescale.

Duty to provide a paid meals service
Perhaps even more importantly, alongside
the new nutritional standards, there will be
a new duty on LEAs and schools to
provide a paid meals service where
parents want one. This will also come
into effect from April 2001.

Delegated budgets for school meals
All secondary schools now have delegated
budgets for school meals. Primary schools
can opt for delegation if they want to. With
delegation of funds goes delegation of
responsibilities. All schools with delegated
budgets are therefore responsible for
school meals provision, including free
school meals. Delegation provides an ideal
opportunity for schools to work with
caterers to build a tailor made catering
service which suits their requirements, 
for example by introducing a school meals
service which complements wider healthy
eating initiatives.

Whole School Approach
Of course, school lunches do not exist in a
vacuum and our Ministers are very keen to
promote whole school approaches to school
food and healthy lifestyles generally. For
example, school caterers can work with food
technology teachers to promote healthy
eating messages. There are already a
number of initiatives for example “Cooking for
Kids” and “Healthy Schools” which promote
healthy eating and better understanding of
nutrition amongst school children.

Ministers believe that the new nutritional
standards, together with the new duty to
provide paid meals and the delegation of
school budgets signal a new era for the
school meals catering service and will,
alongside other initiatives, foster better
health amongst school children.

Jacqui Smith














