
      

 

 

“…Could I have some more please, Sir?…”  
 

School meals: the potential to impact on 
inequalities and obesity 

 

 
Venue: Sunderland University, City Campus, Gateway 2 

Date: Tuesday 9th April, 2013 – 9:30-15:30 
 
Introduction – Childhood obesity is a longstanding concern.  Attempts to reduce rising prevalence 
have led to many intervention projects.  Government intervention can be seen in the re-
introduction of nutritional standards to school meals previously removed in the 1980s.  However, 
the effectiveness of this intervention remains unknown, and several projects are addressing this 
issue. Recent legal changes which free academies from providing meals based on nutritional 
standards raise concerns over food quality. Alongside this, the school fringe is an area of 
competition from fast food and convenience outlets which can contribute significantly to student’s 
dietary intake.    
 
There is also the question of tackling inequalities. In deprived areas where children may rely on 
the school meal as their main meal, and is potentially the healthiest option, addressing the stigma 
associated with free school meals is essential. 
 
Aims – This meeting will review current policy, practice and research on school meals from a 
public health perspective, and present current research of relevance to the promotion of healthy 
nutrition among school children. 
 
Who should attend? This joint meeting aims to bring together those involved in school meals 
research, the school meals system, academics and service providers, so will be of interest to a 
broad audience from all sectors.  This meeting is intended to engage with those from all areas 
linked to the topics introduced above, foster good relationships, allow knowledge transfer from 
local to national level and create networks between academia, policy, and practice.   
 
On-line registration is available for this QRM on the Fuse website at www.fuse.ac.uk 
Please note spaces are limited, so early registration is advised.  
Finding Sunderland University City Campus: Maps and travel information may be found at 
http://www.sunderland.ac.uk/city/travelinformation/mapsoftheuniversity/  
 

http://www.fuse.ac.uk/
http://www.sunderland.ac.uk/city/travelinformation/mapsoftheuniversity/


      

“…Could I have some more please, Sir?…”  

School meals: the potential to impact on 
inequalities and obesity 

Venue: Sunderland University, City Campus, Gateway 2  
Date: Tuesday 9th April, 2013 – 9:30-15:30 

   

 9:30 – 10:00 Registration, Tea & Coffee  

   
10:00 - 10:10 Welcome & Introduction by Chair Prof Ashley Adamson 
   

PhD projects: environment to policy 
10:10 - 10:25 School meals policy in perspective: legislation & child 

growth 
Vicki McGowan 

10:25 - 10:40 A world unto itself: space, power & sociality in the dining 
hall 

Erika McClure 

10:40 - 10:55 School lunch: does it really matter? Suzanne Spence 
   
 School food & obesity  
10:55 - 11:25 School food, packed lunches and children’s nutrition & 

health 
Dr Michael Nelson 

   
11:25 - 11:45 Tea & Coffee   
   

Free school meals: inequalities and impact 
11:45 - 12:15 Stigmatisation, discrimination & the administration of 

FSM 
Sara Bryson  

12:15 - 12:45 The UK nutrition recession: are school meals the answer? Siobhan O’Neill 

   
12:45 - 14:00       Lunch: Cookery demonstration/power walk Amanda Donnelly 

/Louisa Ells 
   
 School meals: the impact   
14:00 - 14:20 Impact of school meal type on fruit & vegetable 

consumption in London school children aged 6 to 10 
years 

Dr Charlotte Evans 

14:20 - 14:40 The Food for Life Partnership: impact on health, 
education & sustainability 

Amanda Donnelly 

   
 School meals & social media  
14:40 - 15:00 Can social media increase school meal uptake? Karen Fewell 
   
15:00 - 15:30 Panel discussion & closing remarks  

   

  Close of meeting  



Can Social Media 
Increase School Meal Uptake? 

@digitalblonde 





Social 
media is 

not a 
magic 

solution 



The 
solution 
isn’t to 

ignore it 
 

#NeverSeconds 



“Social media is better at saving 
money than making money” 
@JeremyWaite 



Stop trying to use social media 
with a traditional marketing 

approach 



90%  
Listening 

10% 
Talking 

Social media is the best piece of market 
research you never commissioned 



What can you learn from @VirginTrains? 



Customer 
Service 

Listen 

Operations 
Marketing/PR 

Sales 



Social is part of all these departments 

We put social media here 
– right in the middle of the 

organisation 

Sales/ 
e-commerce 

Marketing 

Customer 
Service 

PR 

Product 
Development 



Digital Mums 

• The average age of a new mum is 29, so from 
the start mums tend to be digital savvy 

• Nearly 80 % of Mums use social media 
compared to 51% for the average person 

• More likely to have a smartphone, with 78 % of 
mums owning one compared to the UK average 
of 39 % 

• Mums ‘Like’ an average of 8.5 brands on 
Facebook 



Conversations 

• 1 billion Facebook users sharing 30 billion pieces 
of content on the site every month 

• 400 million tweets a day from 200 million active 
monthly users 

• 60% of Twitter users login via mobile devices 
 



Real Time 
Strategy 

Listen 

Review 

Create 
Content 

Measure 

Share 
Results 



Why do people care? Where would 
they share? < 5 Seconds 





Not Easy, Not Free 





#GdnLunch 





People want to talk about food 



@NSMW Twitter Reach 
Launch Day 

After initial media launch drop –  the awareness 
came from ambassadors, tour stories and 
participants. Increased reach over the week due 
to ‘viral’ element of seeing 
others talk about NSMW.  
People were 
interested in the 
daily stories 



International School Meals Day 

• Started 5 weeks prior 
• 450 followers (all genuine not purchased) 
• Started with the influencers - interact 
• Following built by people sharing content – good 

practice 





• NO budget 
• Time 

investment 



Purpose Pyramid @jeremywaite 



More mobile phones in the world than there are 
toothbrushes 



http://DigitalBlondeMoments.Tumblr.com 

“I hope that this 
could change 

the world” 
 

Holding the mobile phone, “I hope 
that something beautiful, that is so 
loved by rich and poor……….could 

help slowly drive the American, the 
British, the global public, in to a 

better, healthier future. I believe it, 
I really believe it. We can’t say it 
can’t happen because too many 

things that are bonkers have 
already happened.” 

@JamieOliver 



“Without a doubt, modern-day 
health is a basic human right. My un-
compromised belief is that whether 
your English, American or any dude 
on the planet, I believe that most of 

the time we will make great 
decisions if we are informed 

properly. And therefore that gives us 
hope and we could really do with 

that right now.” 

@JamieOliver 



Can social media help increase  
School meal uptake? 



@digitalblonde 



Changing food culture in schools 

Amanda Donnelly 

Commissioning Manager (North of England) 

 

Food for Life Partnership   



The Food for Life Partnership… 

…is a complex community 
initiative with multiple 

outcomes that uses food 
to engage young people and 

their families, and nudge them 

towards the behaviours 
that matter for public 

health, sustainability and 
education. 



An holistic approach to food 

• Great school food: 

– Provide fresh, well-sourced and nutritious meals 

– Minimum 75% unprocessed and all meat from assured 
farms 

– Improve overall lunchtime experience   

• Education 

– Practical cooking and growing 

– Farm visits 

– Pupil voice 

• Extending reach 

– Engaging parents 

– Sharing with the local community 

 



Food for Life Catering Mark 

• Rigorous, independent catering industry standard 
• A step by step award scheme that provides a 

framework to source good quality food: 
• Freshly prepared, using seasonal, local and 

organic ingredients where possible 
• Free from undesirable additives and GM 

ingredients 
• Meat produced to British welfare and quality 

requirements 
 

• Accredited meals served in 5,146 schools  
through the UK 

• 700,418 Catering Mark school meals per day 
 
 



The Food for Life Partnership 



Expert partners 



The Food for Life Partnership 

http://www.foodforlife.or
g.uk/Whygetinvolved/Our
impact.aspx 

http://www.foodforlife.org.uk/Whygetinvolved/Ourimpact.aspx
http://www.foodforlife.org.uk/Whygetinvolved/Ourimpact.aspx
http://www.foodforlife.org.uk/Whygetinvolved/Ourimpact.aspx


FFLP schools… 

4,500 enrolled in England 

 

683 
schools 

142 
schools 

20 
schools 



Evaluating impact 

• 3-year programme evaluation by the University of the West of 

England (UWE) and Cardiff University 

• Supporting studies by New Economics Foundation (NEF), 

National Foundation for Educational Research (NFER) and 

Centre for Research in Education and the Environment (CREE) 

 



Evaluating impact 

Complex initiatives are challenging to evaluate! 

• Many levels of change 

• Response to changing circumstances 

• Long term outcomes 

• Many varied objectives (all associated with the vision of good 
food culture) 

Mixed methods 

• Pre and post cross sectional study of flagship schools, 

• Process evaluation studies. 

 



The impact 

of parents report eating more 
vegetables as a result of the Food 
for Life Partnership programme. 

45%  

Free school meal take-up 
increased by an average of 

13%          points in  
Food for Life Partnership Schools 

twice 
 
as many primary schools 
received an Outstanding Ofsted 
rating after working with the 
Food for Life Partnership. 

The number of children 
eating five or more portions 
of fruit and veg increased by 

28%    
in Food for Life Partnership 
Primary Schools 

For every £1 invested in Food for 
Life menus, the social, economic 
and environmental return on 
investment for the local authority 
is £3  



 Free School Meal uptake 

Over a 2-year evaluation (July 2008 – 
September 2010) 
FSM Uptake increased 

• + 13% points on average 

• + 20.9% points in Secondary schools 

• + 21% points in schools achieving 

FFLP’s Silver or Gold award 

Compared to national figures (2009 – 

2010) 

• + 0.2% points in Primaries 

• + 2.7% points in Secondaries 

 
 

 



School meal uptake 

• School Meals figures increased 

• + 3.7% in year 1, + 5% in year 2 

• At same time, national figures decreased - 3.7% in 
Primaries 

 



Fruit and veg 

Fruit and veg intake 

An increase in the number of primary 

school-age children reporting eating:  
 

• 5 pieces of fruit and veg a day went 

up 5% points to 21% 

• 4 pieces of fruit and veg a day went 

up 12% points to 49% 
 

Significant positive associations between 

pupil participation in cooking, growing, 

farm visits and these reported increases. 



School Meals & SROI 

 

• NEF: for every £1 invested in 
FFLP menus, there is a return 
of over £3 in value to the 
local economy and society. 

 

• Most of this value lies in local 
economic opportunities 
around supplying local, 
seasonal food, and resulting 
employment. 

 

 



Learning Impacts 

Twice as many FFLP primary schools rated outstanding 
by Ofsted following their participation (37.2% 
compared to 17.3% pre-enrolment). 
 
Attainment levels in FFLP schools increased at a greater 
rate than the national average. 
 
NFER 
Head teachers report a positive impact on pupil 
behaviour, attention and attainment.  
 
“In addition to all the other things, the biggest impact 
has been in engagement, enjoyment, learning, their 
learning behaviours have improved, they are very 
positive.” 
 



Emotional health & wellbeing 

 

 

 

“One of the best 
opportunities the children 
have had to see that  

there is another life 
outside the estate.” 

“The Partnership  

gives pupils a voice.” 

“The hands on FFLP activities have 
proved very effective in 

engaging or calming 
some of our children with 
learning or behavioural 
difficulties.” 

“Some of the less academic 
children have found they 
have strengths in practical 

areas which improves 
their self esteem." 



Greater than the sum of its parts 

“Analyses of student characteristics show 
statistically significant associations between 
healthy eating and FFLP related behaviours – 
such as participation in cooking and growing 
at school or at home; participation in farm 
and sustainable food learning; and attitudes 
to school food.” 

    - Orme et al, 2011, p.107 



Our awards 

2012 Health Promotion and Community 
Wellbeing Award 

2011 BBC Food & Farming 
Derek Cooper Award 



What the schools say 

“Being part of the Food for Life Partnership is 
the best initiative that we as a school have 
undertaken in the last 10 years. It isn’t about 
ticking boxes, it’s about hands on experiences 
for the children which will stay with them for 
life.  

 

“It gives the children skills which have 
disappeared over the last generation and 
prepares them for their future.” 

 - Penny Wetton, Headteacher  
Helpringham Primary, Lincolnshire 



Commissioned local FFLP programmes 

FFLP projects have been 
commissioned in 9 local areas 
across England since the start 
of 2012 

 

Lincolnshire, Calderdale, 
Devon, B&NES, Warwickshire, 
Kirklees, Cornwall, Derbyshire, 
Cambridgeshire 



Why FFLP is commissioned 

“I have commissioned FFLP because I see them as 
an integral part of the overarching prevention 
strategy which underpins our life course approach 
to childhood obesity in Lincolnshire.  

 

“They deliver an excellent programme that schools 
love and that is backed by a sound evidence base. 
They have also proven to be excellent partnership 
workers here in Lincolnshire.” 

    - Lynne McNiven, Assistant Director 

of Public Health, NHS Lincolnshire 



Thank you! 

Amanda Donnelly 
Food for Life Partnership 
adonnelly@soilassociation.org 



 
Impact of school meal type on fruit & 

vegetable consumption in school children aged 
6 to 8 years 

 By Dr Charlotte Evans  
 



•To briefly review the 

evidence for daily nutrient 

differences between children 

having school meals and 

packed lunches 

 

•To briefly look at the 

differences in daily fruit and 

vegetable intake between 

children having school meals 

and packed lunches and 

explore any associations with 

levels of deprivation 

Objectives 



 

•Saturated fat 5g higher 

•Sugar intake 14g higher 

•Sodium intake 350mg 

higher 

 
Reference: Evans et al., BJN, 2010. 

 

Background 

A review of studies between 1990-2007 reporting daily nutrient 

intake by school meal type concluded that children who had 

packed lunches had higher saturated fat, sugar and sodium 

intakes (all p values < 0.05). 



Can a 

Methods 

For this analysis we used data from 
Project Tomato trial 
 
Data collected: June 2007 
Sample: 2709 children 
Age of children: 6 to 7 years 
Location:  54 primary schools across 
England 
Aim of the study: to maintain fruit 
and vegetable consumption once free 
school fruit and vegetables no longer 
available in year 3  



Statistical Methods 

•Statistical analyses were carried 

out using STATA 12 software 

 

•Multilevel regression models were 

used to take account of clustering  

of children within schools (one class 

per school was sampled) 

 

•Adjustment was made for gender, 

age, deprivation (Index of Multiple 

Deprivation) and ethnicity 

(white/non white).  



Dietary assessment tool: CADET 

 

 

 



CADET tool 

 

 

 



Conference abstract  

Reference: Evans & 

Mandl, JECH 2012. 

 

Nutrient analysis 

Previous analysis of Project Tomato data and daily nutrient 

intake by school meal type revealed that children who had 

packed lunches had higher sugar and sodium intakes but 

lower protein, fibre and zinc (p values < 0.01). 



Summary of nutrient results 

•Sugar and sodium over the whole 

day are consistently higher in 

children having packed lunches 

•Differences in saturated fat 

appear to be improving 

•Some nutrient intakes may also 

be lower for children having 

packed lunches such as fibre, 

folate and zinc. 



Difference between school meal and packed lunch 

Fruit & veg p<0.01, Fruit p= 0.70, Veg p<0.01 

School meal type and Fruit and vegetable 
consumption (children in year 2) 



Difference between school meal and packed lunch 

Fruit & veg p=0.01, Fruit p=0.31, Veg p<0.01 

School meal type and Fruit and vegetable 
consumption (children in year 3) 



Fruit and vegetable consumption & 
deprivation  

Food type 1st quartile 
(n=576) 

2nd quartile 
(n=577) 

3rd quartile 
(n=573) 

4th quartile 
(n=568) 

Missin
g IMD 
(391) 

Fruit & 
vegetables 

334 324 314 299 253 

Fruit 211 206 206 192 169 

Vegetables 123 117 107 107 84 

Deprivation was measured using the Index of Multiple 

Deprivation (IMD) split into four quartiles (1st quartile is 

the least deprived)  



 

 

Supervisors: Prof Janet Cade & Charlotte Evans 

Meaghan Kitchen 

m.s.kitchen@leeds.ac.uk 

Nutritional Epidemiology Group, School of Food Science and Nutrition,  

University of Leeds 

 

Difference in fruit and veg intake by 
school meal type and deprivation 



Conclusions 

•Overall, children taking packed lunches have a less 

healthy diet which is generally higher in salt and sugars and 

lower in some micronutrients and vegetables 

•Having free fruit did not eliminate this difference 

•Findings are consistent with previous studies in terms of 

differences in sugar, salt and micronutrients (Evans et al 2010, 

Taylor et al 2012, Harrison et al 2011, Jefferson 2004) 

•Regulations for packed lunches are needed in order to 

narrow the gap between them and school meals 

•Continual reductions in salt by food companies is helpful 

•Funding to reduce the cost of school meals and promote 

school meal uptake is needed 

•Effective campaigns are needed to target children’s diets 

outside the school environment. 



 

 

Supervisors: Prof Janet Cade & Charlotte Evans 

Meaghan Kitchen 

m.s.kitchen@leeds.ac.uk 

Nutritional Epidemiology Group, School of Food Science and Nutrition,  

University of Leeds 
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The Nutrition Recession. 

Are school meals the 
answer? 
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“We want better, 
tastier, healthier 

school meals for our 
kids.” 















“You focus more on your belly hurting 
than you do your learning if you haven’t 

had breakfast.” – Jamie, age 9 

• 3.9 million children live in income poverty in the UK  
(defined as 60% below the average income) 
• 1 in 4 children have one hot meal a day their school lunch, 
according to research by Child Poverty Action Group 
•32% of schoolchildren regularly miss breakfast 
 











• More than half of all school-age children living 
in poverty aren't getting free school meals. 
These 1.2 million children may not be eating a 
single nutritious meal all day.  















  “We’ve got whole families here. 
We’ve got very young children and 
we believe it’s really important to get 
them eating the right food from a 
very early age. If you get them into 
good habits you’ll help them long 
term.” 
 



  “It’s an area of high deprivation. 
We recognise that the meals and 
food they have here are very 
important and if we want to raise 
standards at this school we’ve got 
to tackle social issues or we won’t 
move forward.” 

 



      “We give every child a Christmas dinner for free. And any of 

the parents who come in. The day our Christmas dinner is 

served it is an experience not to be missed. They have it for 

free so that no child is in a position where that parent decided 

they would not have the school meal that day. It’s genuinely 

because we believe in the importance of that mealtime 

experience and sitting as a group.  

     Nothing is about profit making. We want to do it for as little as 

possible whilst still providing a quality meal.” 
 



   “For me it’s about how important is this 
to you? It’s about your moral purpose 
for young children.  

   Our catering team are providing the 
best meals they can for the children and 
we’re all realising that if the children eat 
healthy meals they’re more likely to do 
well at school and learn.” 



Thank you. 



The UK nutrition recession – are school meals the answer? 

Siobhan O’Neill 

 

Hello. Thank you for inviting me here today. I’m Siobhan. I’m a freelance journalist and I’ve been 

writing about catering and school meals ever since Jamie Oliver first made them news. Even if you 

haven’t read my stuff, there’s a fairly good chance I’ve Tweeted you about school meals, spoken 

animatedly with you about school meals, or interviewed you about school meals. It’s fair to say that 

when it comes to the subject of school dinners, I am a bit of a catering geek. 

It’s hard to believe in a way that something that’s so central to all of our lives now, has only been 

this media and political football for eight years. His Jamie’s School Dinners series first went out in 

February 2005. Perhaps because this happened to be just a month after my first daughter was born, 

like so many other parents, the exposé really captured my attention. Right then I had no idea that it 

would turn out to become a core focus of my career. 

Fast forward eight years and I for one am grateful that the upheaval and the investment and the 

hard work that followed Jamie’s report, by so many different people, has brought such a massive 

change to the meals that my daughter now regularly enjoys. 

So the story of how we got here from there has been complex and involved. Since I began writing 

about school meals I have spoken with MPs, and representatives of LACA, The Children’s Food Trust 

(School Food Trust as was), school cooks, parents, students, independent caterers, unionists, GPs, 

obesity experts, NHS and Dept of Health representatives, nutritionists, teachers, governors, food 

manufacturers and the Department for Education. Probably a few more besides. 

At several points in this short school meal journey, these different groups have not always seen eye 

to eye. Big changes imposed in a short space of time led to conflict between opposing groups 

pitching LACA against the School Food Trust, parents against schools, governors against caterers, 

teachers against the DoE, manufacturers against the government. It has not always been easy or 

friendly, and at various junctures members of these different groups have often spoken out quite 

passionately in favour of their own cause and against their perceived opponents. 

As an outside observer with no particular agenda, these conflicts didn’t always make sense to me, 

because no matter what was going on or how hard people were struggling with the changes or how 

dire they predicted the future to be, you know what they all said? Every single one? 

They all said, we want better, tastier, healthier school meals for our kids. 

And guess what? They did it! Even in spite of all the arguments and reluctance and grim predictions 

and protestations and heel dragging, they did it. In primary and secondary schools caterers serve 

meals that meet the fourteen nutritional standards and they are trying to be creative with their 

menus, and yes uptakes did drop for a bit but they have been steadily climbing for several years and 

that is undoubtedly something that all those different people I named can justly feel very proud of. 

They did it. And mostly all those groups are now working together to continue to make 

improvements. And happily my daughter is one of millions reaping the rewards. And given the 



weather we’ve been having recently I remain incredibly grateful for the knowledge that she is going 

out to play with a warm and healthy meal in her tummy. 

But you know the nature of the world. Just when you think everything is hunky dorey, some new 

challenge comes up that makes everyone feel unsettled again. This current long-running recession of 

public sector cuts, parents with reduced incomes, rising food and energy prices, fears about the 

Universal Credit and a loss of ring-fenced funding has undoubtedly caused some new sleepless 

nights for those whose job it is to keep affordable meals rolling out of the schools serving hatches. 

And this particular recession has brought with it a new issue affecting predominantly the worst off in 

UK society – it’s been dubbed a nutrition recession. In November last year reports began to come 

out that even in spite of the massive drive by the government and the DoH under the Public Health 

Responsibility Deal to improve the nation’s diets, almost a million fewer people were eating their 

five-a-day than they were two years ago.  

Jamie Oliver’s school dinner series and his subsequent work looking at the state of Britain’s cooking 

skills revealed some troubling trends that many of us were already aware of. Children who couldn’t 

name even basic vegetables. Who didn’t know where milk or cheese or ham came from. Parents 

who let alone being unable to cook even basic dishes from scratch, were struggling to manage to 

microwave ready meals. Families with no table to sit at. Children unable to use cutlery. 

These are the kids who are coming into schools and whom our teachers are seeing and educating 

every day. And now a lack of money is also being stirred into the mix. Yes poor diets of cheap, high 

calorie – sugar, salt, fat – ready meals, basics low cost meals and multipack offers are feeding the 

child obesity crisis. But worse than that, kids are going hungry. 83% of teachers have reported that 

they have seen children coming to school without breakfast or going hungry in the day. 

Now some years ago when it was first mooted that cookery skills should be reintroduced into 

schools to begin to turn this trend that’s affecting, what, three generations, of families being 

unskilled in cookery? I heard people say that it wasn’t schools responsibility. Already hard-pressed 

teachers should not be the ones having to re-skill a nation in how to cook an egg. 

And they’re right. It should never have been allowed to get this bad. And they shouldn’t be the ones 

who are having to pick the pieces up and try to make it better. But unfortunately we have to start 

somewhere, and with these things it’s always better to start at the bottom and build up, so we start 

with the kids. We show them. We re-skill them. We teach them and hopefully what’s been lost can 

slowly be replaced. 

But in the meantime we have the more immediate problem. We have children whose diets are very 

poor and we have hungry children. Hungry children can’t learn. They’re tired, they’re disruptive, 

they’re moody – possibly aggressive. Children living off fat and sugar have massive energy peaks and 

troughs. They’ll be bouncing off the walls one minute and falling asleep at their desks the next. And 

that’s leaving aside the longer term health problems and cost implications. 

In countries where education and hunger is a permanent issue, they use feeding programmes in 

schools to get the kids attending, learning and eating, and sadly it looks as though that’s a pattern 

we’re going to have to adopt in this country. 



The easy one to tackle is hunger. You know, it’s easy to judge. It’s easy to sit in a position of relative 

comfort and think ‘what kind of parent doesn’t feed their kid breakfast? What kind of parent let’s 

their kid go hungry?’ And to sit back and do nothing. But we don’t know individual circumstances. 

Maybe it’s a mum working shifts and doing her best but occasionally something slips, or maybe it’s 

because someone is ill or disabled and some things get overlooked. Undoubtedly no parent wants 

their child to be hungry. But in the end who cares why? Let’s just do something about it. 

Carmel McConnell of Magic Breakfast, a charity providing breakfast clubs in London schools with 

50% free school meals says she’s spoken to head teachers who say they have children in their 

schools with scurvy, children fainting from hunger, crying with tummy pains. Schools who struggle 

with morning classes because children lack energy, schools who’ve given up trying to do PE in the 

mornings because the last proper meal some children ate was yesterday’s school dinner. Carmel 

estimates that in a school with 50% of children on free school meals, around 100 children will be 

hungry or malnourished. 

You can’t listen to stories like that and not think that providing a simple breakfast – Carmel’s clubs 

typically offer porridge or a bagel – is an easy and essential solution. Cost implications are low, and 

rewards are high when it means that kids are satisfied and happy and ready to learn. Then schools 

improve and results climb.  

And of course Mike’s research has shown that breakfast clubs have a big impact on learning, 

attendance, concentration and results. And we know that people who eat breakfast are less likely to 

become obese. 

Should schools have to do this? No. Of course not. In an ideal world schools would simply be a place 

where happy, healthy children cheerfully arrive every day and behave impeccably and learn to the 

best of their ability and trot home at the end of the day to the arms of their fabulous parents and 

their 1.4 siblings to enjoy a stable family life, plenty of food and a good sleep before eagerly 

returning the next day. 

But sadly we don’t live in an ideal world, and if some families can’t provide, and schools won’t 

provide, who else will? Currently 50% of teachers say they bring in food from home to feed the 

hungry children in their classes. That definitely shouldn’t be happening. 

Carmel and Magic Breakfast and the incredible and brave and inclusive and trail-blazing breakfast 

scheme in Blackpool have shown that it can work. Money and willingness can be found. And it does 

make a difference. A big difference in a very short space of time. And for Magic Breakfast it costs just 

22p per breakfast. £3.50 to give a child a breakfast for a month. 

For the teachers whose students can now concentrate and participate, who’re more controlled and 

showing better results, there’s no question it’s worth it. And as a society, where hunger has been 

prevented for seven and a half thousand children in one city (thanks to Magic Breakfast), there really 

can’t be any other response except acknowledgement that this was a good and right thing to do, can 

there? 

But now the issue of whether school meals can provide a longer term solution to the problems of 

malnutrition and obesity is a more complex one. It is undoubtedly the case that for many children 

their free school meal is pretty much the only hot meal they receive each day. And with the 



problems of families who have little understanding of nutrition, or means or skill to cook anything 

but the kinds of quick and easy supermarket meals which are lacking in many of the vitamins and 

minerals we would generally consider essential to a healthy diet, school meals have taken on a 

whole new meaning. 

When Jamie Oliver began his quest to improve school meals, I think he probably just wanted 

something reasonably healthy served up to kids for their £2 per day. It’s like, if you’re going to make 

that kind of investment, let’s at least ensure the return is reasonably good for you. 

But in an age where we talk of a nutrition recession, suddenly those fourteen nutritional guidelines 

that were so fiercely battled over have an added significance. Now school meals are not just about 

nutritional value for money, they’re potentially about ensuring the poorest children in society get 

the right energy and nutrients and salt and fat and sugar they need in at least one meal a day. 

It’s not always easy of course ensuring that the children who need it the most will get their free 

school meal. It requires someone on the school team to show dedication, empathy and tenacity. But 

there are financial rewards – via the pupil premium – for any school that makes the effort, and 

improved attainment and results for the school as well. 

Universal Credit which begins any day now, is still a bit of an unknown as far as free school meals go. 

As late as December last year the government details remained vague about how the changes would 

affect free school meals, and even now beyond saying they are looking at it, they’ve yet to say how 

they will manage it. And believe me, I’ve asked people who should have some clue about it, and they 

seem unwilling to speak, or as in the dark as anyone else. It is worrying, but until we know more, 

there’s not much we can do about it. 

What we can do is work with children and families to ensure that the healthy school meals we’re 

providing every day do the most good for those who need it the most. It’s not good enough to just 

send reminders home to parents to register for free school meals. Schools need to be proactive or 

kids will slip through the cracks. And the ones most likely to do so will be the ones whose parents 

least want to engage with the school. 

But there are ways to get crafty about it. Cooking lessons for older children is one way. It’s been 

shown that when kids know how to cook one healthy meal they will take that skill home and transfer 

it to their family. They’re showing their parents how to cook. Schools can then capitalise on this by 

running short community cooking courses. Particularly if it offers something struggling parents could 

really use. At the Children’s Food Trust conference the other day someone talked about schools 

offering ‘feed a family for £20 a week’ courses.  

There are many varied solutions to fit all the varied situations. Some schools I know have 

encouraged greater parental integration by opening a morning coffee shop or cafe where mums 

dropping kids off at school can then meet with other mums with smaller children to socialise. Some 

schools have even opened a Costa franchise on their grounds. It brings in revenue but also brings 

parents closer to the school. It gives the school a friendlier, less bureaucratic face. 

Inviting the parents in to try the dinners is another way. But involve the kids. Parents are more likely 

to come if it’s a special invitation from their child. Maybe the children would have the chance to run 



the lunchtime like a restaurant, taking their parents’ orders and serving them their food. And 

present the parents with the means to register for free school meals at the end. 

Ensuring children on free school meals remain anonymous is another essential. It sounds basic but 

you’d be surprised by the number of stories I hear about free school meals kids being sat at a 

different table, or being singled out because of the way payments are made. Solutions don’t have to 

be expensive. You don’t need to install a biometric payment system to ensure no one knows who 

the free school meals kids are, but if children order lunch in the morning and are given a coloured 

band for the meal they request, not only do you minimise waste, but those on free school meals can 

happily integrate at lunchtime with all their friends. 

We tend to focus on primary school children, but free – and nutritious – meals for teens and those 

new to secondary school and less able to fend for themselves are equally important. Lunchtime 

gates need to be closed so kids have no choice but to eat in school.  

When the nutritional standards were introduced to secondary schools, boy was there ever a racket 

kicked up about how hard it would be to achieve. Caterers shook their heads and cried into their 

frozen chips about how no students would ever be persuaded to eat a sit down dinner that met all 

the criteria. And I bet the head of McCain nearly had a heart attack.  

But look how clever they got and how far they’ve come. Look, it isn’t perfect and we all know that 

some kids will only ever eat jacket potatoes or sandwiches, and that those students aren’t getting 

the benefit of a proper nutritionally balanced meal every day, but by getting clever with different 

serveries and staggered sittings, and providing hot options at morning break it is possible to ensure 

large numbers of secondary kids do get to eat a hot meal every day. And clever branded options like 

pasta and rice pots with sauces that meet the standards, or veggie packed pizza slices, or hot wraps 

and paninis that also meet the standards are great ways to appeal to the teen mind set, to serve 

quick hot food, to offer grab and go options, and to compete with the high street. All of which 

ensure better uptakes, healthier students and improved learning outcomes. I’m not just saying it to 

toe the party line. I’ve genuinely spoken to and seen schools making it happen. 

And finally I’d like to wrap this up with an example of a headteacher who believes passionately in 

using her school to ensure that her students get the best nutrition she can possibly give them. She’s 

the headteacher of an academy, and I interviewed her last year, but she’s asked me not to name her 

or her school for today. 

So it’s an all through school taking children in pre-school from three years right up to 16, and so in 

that way she has the ability to make the biggest difference for the longest period of time. The 

academy is located on the edge of a housing estate in a very built up area on the southern perimeter 

of a midlands city, and it is, in her own words a very deprived area. The children all come directly 

from the estate. They don’t arrive by bus. She has 53% of students accessing a free school meal. And 

an overall 80% uptake of meals. 

I’m going to read in her own words, the ethos she applies to food in the school and why she thinks 

it’s important, and this is taken verbatim from the interview she gave me. 

“What becomes a priority for you often depends on the nature of your school, so we do a lot of 

community work. 



“There are a number of reasons why school meals are a big priority for us. One was because we’ve 

got whole families here. We’ve got very young children and we believe it’s really important to get 

them eating the right food from a very early age. If you get them into good habits you’ll help them 

long term. 

“It’s an area of high deprivation. We recognise that the meals and food they have here are very 

important and if we want to raise standards at this school we’ve got to tackle social issues or we 

won’t move forward. 

“The third reason is that going with that poverty we have quite a lot of obese parents. Obesity is an 

issue and potentially there is an issue there around our children. There are slightly more obese 

children in the school and we realised unless we deal with that it leads to bullying and name-calling 

which significantly impacts on them and their confidence levels. 

“For us it’s about making food central to everything that we do, not just about the learning and what 

we teach in the food curriculum. If you genuinely believe that and you say that it’s important, then 

everything else has to follow from that. You have to make sure the food is healthy, you have to make 

sure that as many children as possible are accessing it, and you have to make sure that it is at the 

heart of what you do. 

“If you walk into my school the first area you’ll see is the restaurant. It’s open plan. It is at the heart 

of the school. The area that children and families come to in the morning and sit and have breakfast 

and then disperse to learning, and it is the place where most of our children from six years of age up 

to 16 come at lunchtime and have their food. 

“If parents are here for a meeting they can come in and have a meal if they want, and every morning 

when the parents drop the children off they come in and have breakfast with the children if they 

like, but then they can stay for tea and coffee afterwards which is free, and what it does is give them 

social time and it gives us a chance to speak with parents.  

“If you believe that it’s important for the students to have a quality time and quality experience you 

have to think about how you manage lunch time so you don’t end up with people saying ‘I’m not 

having lunch because I have to queue too long or I’m not having lunch because I never get a chance 

to sit down and eat it. So all our tables have fresh flowers on each week. And all the children from a 

very young age use proper cutlery, glasses etc not plastic trays. It’s the whole experience. 

“You can’t serve one and a half thousand meals in a half hour lunch because what ends up 

happening is a lot of children don’t have it. We have nearly two hours over our whole lunch period. 

It’s staggered because we want to make sure if that’s your half hour window, that you’ve got a seat 

to sit on for that half hour and you can eat your lunch in time. And that has played a significant role 

in increasing the number of children that have school meals. 

“We cater in house and we make sure that the menus fit with our ethos and vision and meet our 

expectations of healthy meals, healthy food. We work to the nutritional standards but the standards 

are only a small part of it because if you work to those standards but 75% of your children bring in a 

packed lunch it’s not having any impact on the quality of healthy eating of the children within your 

school. I think that we should have standards and we work to them because they’re there for a 



reason. Whether or not they make them compulsory for academies in the end it’s about the moral 

purpose of individual organisations. And it is about how much health plays a part in that school. 

“We make sure that the range of options fit the standards but within that the older children make 

their own choices. They’re not going to get chips every day because we only serve them once a 

fortnight and the message we’re giving is it’s fine to have chips but you only have them on occasion. 

“Our rate per meal that we charge is £1.60 and that is less than the local authority charge. We want 

to get more children so we’re working on looking at variable rates for parents asking how much 

would it take to get more in? We’ve done a lot of research and found it’s parents who are just above 

the free school meal line who may have three or four children in the school. That’s £6.40 a day. If I 

can do a pack up for £3 that’s saving me £3.40 a day, it’s a lot of money. We are looking at a whole 

range of things to target them. Would they then have it if it cost £4 and £3 for a pack up - would 

they pay the extra pound? We couldn’t do that if we’d gone with the local authority. Because we’re 

open from 8 in the morning until late at night it’s not just the hot meal at lunchtime, there’s the 

breakfast club, it’s after school snacks for children that stay for clubs and for parents. 

“We give every child a Christmas dinner for free. And any of the parents who come in. The day our 

Christmas dinner is served it is an experience not to be missed. They make their own decorations for 

the tables, they have their own tables, they have their own quality time and we serve them and they 

have it for free so that no child is in a position where that parent decided they would not have the 

school meal that day. It’s genuinely because we believe in the importance of that mealtime 

experience and sitting as a group. Nothing is about profit making. We want to do it for as little as 

possible whilst still providing a quality meal. 

“We’re in a location where one of the parents said to us we don’t even have a table at home and I 

think everybody talks about deprived families not sitting down with the children round a table and I 

think they forget that sometimes the house isn’t even big enough to have a table. And we all go off 

for the Christmas holidays and we all think that on Christmas Day, all families across the country will 

be sat round tables having dinners and actually we’re wrong. Because in these families we question 

why do they eat burgers, why do they eat hand held food, why do they not know how to use a knife 

and fork, why do they not have quality family time? And firstly it’s because they’ve hardly any 

money to buy the food and the second thing is the houses are overcrowded, they often don’t have 

the space for a table and therefore there’s nowhere to sit, so they choose food they can eat where 

there’s lots of people running round. 

“Children are only allowed to eat in the restaurant. It allows us to monitor what they’re eating. 

Anybody who wants packed lunch has to eat it in the restaurant. Young children have toast in their 

classrooms. We allow that as a group activity. And there is fruit time in the mornings. 

“In the restaurant there is free fruit at break time. We serve healthy biscuits that are made on site, 

and we give fruit for free. There are no cans at any time, it’s all fruit juice based drinks or water. 

“For me it’s about how important is this to you? It’s about your moral purpose for young children. 

Our catering team are providing the best meals they can for the children and we’re all realising that 

if the children eat healthy meals they’re more likely to do well at school and learn. It’s also our 

teaching of food, opportunities for tasting food, recognising foodstuffs from a very young age so 



we’ve got a lot of learning going on aside from what we’re delivering in the restaurant and the two 

have to go hand in hand. If food lessons are separate, if you’re teaching them about healthy food 

and they’re eating badly then we’re teaching double standards. 

“In the end I think you should be considering how you increase the numbers of children that access 

school lunch not because you want to make more profit but because you want to make sure they’re 

getting a healthy and well balanced meal and therefore you need to think about the eating 

experience and how you organise your school day.” 

Now, I’m not holding up that headteacher as a blueprint of how to make school food count in 

another school, because different schools face different issues that require different solutions. But I 

wanted to cite her words because she is someone who’s realised that the food she serves in school 

goes beyond fuel for kids. It reaches out into the community and helps those who are time or cash 

poor. It has the potential to reach out into the future to help with long term health issues and their 

associated cost implications. And it helps bind her staff and her students, and it helps bind the 

school to the community and I think the value of that is probably incalculable. And she’s absolutely 

committed to it, and she’s put her money where her mouth is because even though it’s an academy 

school and therefore to a certain extent is tied to a business model, she recognises there is a deeper 

value in ensuring as many of her children as possible receive a daily nutritious meal. For her it’s a 

moral issue, and I guess my point is, that when it comes to hungry malnourished children and 

schools then surely it should be a moral issue for all of us? 

Thank you very much. 
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‘(Children) in Britain talked about anger and 
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‘the greatest indignity is when one’s children 
are publicly displayed in the classroom or 
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Food in schools – systems map 



   
Nuffield ladder of interventions 

Source: Nuffield Council on Bioethics. Public Health: 

ethical issues. London. 2007. p.41 

The Government 
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necessary to 
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Nuffield ladder of interventions, Government 

intervention, and the work of the Children’s Food Trust 

Level Actions 

Eliminate choice: regulate to eliminate 
choice entirely 

 No soft drinks, savoury snacks or confectionery served in schools 

Restrict Choice: regulate to restrict the 
options available to people 

 Limit appearances of deep-fried foods and meat products on menu 
 Limit vending options to healthier snacks, drinks, and foods low in fat, sugar and salt 

Guide choice through disincentives: 
use financial or other disincentives to 
influence people to not pursue certain 
activities 

 Make less healthy options more expensive 

Guide choice through incentives: use 
financial and other incentives to guide 
people to pursue certain activities 

 Make healthier options cheaper 
 Use cashless systems to speed service 
 Promote “Meal Deals” to encourage school lunch take up 
 Use healthier school lunches to link to  sustainability and charitable issues (e.g. fundraise with World Food Program) 
 Provide Government financial support 
 Promote and pilot free school meals 
 Promote kitchen and dining room efficiencies 
 Promote efficient procurement through common frameworks 
 Make inspections of service easier, transparent, and amenable to assess by e.g. Ofsted, Trading Standards 

Guide choice through changing the 
default: make ‘healthier’ choices the 
default option for people 

 Increase the availability of fruit and vegetables at every food outlet 
 Increase nutrient density (e.g. dietary fibre using whole grain cereals) 
 Arrange serving hatches and food presentation to promote healthier options 

Enable choice: enable people to change 
their behaviours 

 Use “taster sessions” to make new foods on menus familiar 
 Train cooks to cook healthier food 
 Provide menu and marketing templates to caterers to promote healthier options to children in schools 
 Set up sustainable “Let’s Get Cooking” clubs in over 5000 schools in England to teach healthy cooking to children and 
their families 
 Influence building regulations relating to kitchens and dining rooms for new schools and academies; set minimum 
standards for existing schools 

Provide information: inform and educate 
people 

 Inform parents about changes to school food 
 Promote menus to pupils and parents 
 Learn about stakeholder needs and issues and share learning across stakeholder groups 
 Provide resources and curriculum packs for school teachers 

Do nothing or simply monitor the 
current situation 

 Watch school lunch service and food quality deteriorate over time! 
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Primary School Food Survey 
Change in percentage of pupils taking, 2005-2009 
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Primary School Food Survey 
Average percent change, nutrients, as eaten, 2005-2009 
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Secondary School Food Survey, England 
Change in percentage of schools providing 4-5 days per week at 

lunchtime, by food group, 2004-2011 
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Secondary School Food Survey, England 
Change in percentage of pupils taking at lunchtime, by food group, 2004-

2011 
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Secondary School Food Survey, England 
Percentage mean difference in the energy and nutrient content of school 

lunch as eaten, 2004-2011 
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Secondary School Food Survey, England 
Percentage of pupils taking food at school or bringing in packed lunch, 

2011 
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Secondary School Food Survey, England 
Portion size eaten, “consumers”, school lunch or packed lunch, g/meal, 

2011 
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… on behaviour 

The impact of the standards… 



   
Two studies 

Primary and secondary 
 Randomised controlled interventions 

– 12-15 weeks 

– Food and dining environment 

– 136 pupils, five consecutive days 

 Systematic observations 

– observers trained in standardised technique  

– Pupils’ learning behaviour: “on-task” or “off-task” 

– Setting: Pupil works alone, with others, or with teacher 

– In classroom immediately after lunch (60-90 minutes) 

– baseline and follow up 

Slide 18 



   
Primary schools 

Results – On-task and off-task behaviour 

Behaviour Odds 

Ratio* 

Confidence 

Interval 

P value 

On-task, all settings 1.14 0.87, 1.49   1.15 

• Individual On-task 1.34 0.74, 1.83   0.27 

• Teacher-pupil On task 3.40 1.56, 7.36   0.009 

• Pupil-pupil On-task 0.45 0.28, 0.70 <0.001 

Off-task, all settings 0.83 0.74, 1.19   0.31 

• Individual off task 0.71 0.37, 1.35   0.29 

• Teacher-pupil off task 1.09 0.35, 3.45   0.89 

• Pupil-pupil off task 2.28 1.25, 4.17   0.007 

Slide 19 

*Statistical analysis adjusted for class size (<22 vs. 22 or more), presence of additional adults in the classroom, English as an 

additional language (EAL), sex, FSM eligibility, SEN status, ethnicity and lunch type (school meal or packed lunch) 



   
Secondary schools 
Results – On-task and off-task behaviours 
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*Statistical analysis adjusted for class size (<22 vs. 22 or more), presence of additional adults in the classroom, English as an 

additional language (EAL), sex, FSM eligibility, SEN status, ethnicity and lunch type (school meal or packed lunch) 

Behaviour 
Odds 

Ratio* 

Confidence 

interval 
P 

On-task, all settings 1.18 1.05 1.33 0.005   

• Individual on-task 1.24 0.97 1.58 0.088   

• Teacher-pupil on-task 0.82 0.64 1.04 0.103   

• Pupil-pupil on-task 1.04 0.86 1.25 0.716   

    

Off-task, all settings 0.86 0.75 0.98 0.021   

• Individual off-task 0.88 0.68 1.14 0.321   

• Pupil-pupil off-task 0.87 0.71 1.06 0.171   

•Teacher-pupil off-task 1.03 0.78 1.36 0.82   
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… on growth 

The impact of the standards… 
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Overweight and obesity, Year 6, 

England, 2006-2011 (NCMP) 
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Energy intake from school lunches and 

packed lunches, as eaten  (kcal) 
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Year 

School 

lunch 

Packed 

lunch 

2005 427 - 

2009 395 450 



HYPOTHESIS 

Increases in take up of paid for school lunches 

(2008-2009 to 2009-2010) are associated with 

lower levels of overweight and/or obesity over 

the same period, at both LA and school level 
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Overweight and obesity, Year 6, by IMD 

decile, England, 2010-2011 (NCMP) 
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Effectiveness of School Programs in 

Preventing Childhood Obesity: Nova Scotia 

Source: Veugelers PJ, Fitzgerald AL. Am J Public Health. 2005;95:432–435 

• 5200 grade 5 students along with their parents and 

school principals 

• Measured height and weight, assessed dietary intake, 

physical and sedentary activities. 

• Compared body weight, diet, and physical activity 

across schools with and without nutrition programs 
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Effectiveness of School Programs in 

Preventing Childhood Obesity: Nova Scotia 

Source: Veugelers PJ, Fitzgerald AL. Am J Public Health. 2005;95:432–435 

Three groups of schools 

• No programme 

• Declared “Nutrition program” 

• Following CDC guidelines (AVHPSP = Annapolis Valley 

Health Promoting Schools Project) 
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Effectiveness of School Programs in 

Preventing Childhood Obesity: Nova Scotia 

Source: Veugelers PJ, Fitzgerald AL. Am J Public Health. 2005;95:432–435 
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Obesity and sweet drink consumption in 

children 

Ebbeling CB, Feldman HA, Chomitz VR, Antonelli TA, Gortmaker SL, Osganian 

SK, Ludwig DS. A randomized trial of sugar-sweetened beverages and adolescent 

body weight. N Engl J Med. 2012 Oct 11;367(15):1407-16. 

 

de Ruyter JC, Olthof MR, Seidell JC, Katan MB. 

A trial of sugar-free or sugar-sweetened beverages and body weight in children. N 

Engl J Med. 2012 Oct 11;367(15):1397-406 

 

Hooley M, Skouteris H, Millar L. The relationship between childhood weight, 

dental caries and eating practices in children aged 4-8 years in Australia, 2004-

2008. Pediatr Obes. 2012 Dec;7(6):461-70. 

 

Shang XW, Liu AL, Zhang Q, Hu XQ, Du SM, Ma J, Xu GF, Li Y, Guo HW, Du L, Li 

TY, Ma GS. Report on childhood obesity in China (9): sugar-sweetened 

beverages consumption and obesity. Biomed Environ Sci. 2012 Apr;25(2):125-32. 
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… cost-effectiveness 

The impact of the standards… 



   Cost and Impact 

 SFT funding over 6 years 

– £15.4m + £22.6m = £38m direct grant from DfE  

– Number of new school lunch pupils = 270,000 

– SFT spend per new school lunch pupil 

 = £38m/270,000 = £141/pupil 

– SFT spend for pupils to eat more healthily at lunchtime 

– 3m school lunches per day 

– SFT spend per child per year to have a school lunch  

 = £38m/(3m x 6y) = £2.11 

– SFT spend per school lunch = £2.11/190 days = 1.1p/lunch 

 School lunch grant from DfE – ring-fenced 

– 2005-2008 £240m (ingredient subsidy) 

 = £240m/(3m x 3y x 190 days) = 14p/meal 

– 2008-2011 £240m (food + other subsidy)  11p/meal 

 School lunch grant from DfE 2011-12 - £80m, not ring-fenced 

Slide 33 



CONCLUSION 

Slide 34 

 Initial drop in school lunch take up reversed within two years 

– Over 270,000 more children now eat a school meal 

 Compliance with the standards is good, but not perfect 

 Dietary choices and nutrient intake substantially better 

– Newcastle findings show impact on total diet 

 Benefit from better food and dining environments at 

lunchtime also include better:  

– cognitive function 

– Attainment 

– growth 

 Impact of compulsory standards in 2006-2011 contrasts with 

2001-2005 guidelines which showed no impact 



S Spence, J Delve, K Hendry, E Stamp, J Matthews,  

M White and A Adamson 

School lunch: does it really 

matter? 



Overview 

 

oBackground 

oAim 

oMethods 

oKey findings 

oConclusions and additional analysis  

 



Parents Pupils 
School 
Heads 

Caterers Media Academics 

Government 



Background 

Public health 

School 
environment 



Research to date: school & packed lunch 

 Evans CEL, Greenwood DC, Thomas JD, Cade JE. A cross-sectional survey of 

children's packed lunches in the UK: food-and nutrient-based results. J Epidemiol 

Community Health 2010; 64: 977–83. 

 Evans CEL, Greenwood DC, Thomas JD, Cleghorn CL, Kitchen MS, Cade JE. SMART 

lunch box intervention to improve the food and nutrient content of children's packed 

lunches: UK wide cluster randomised controlled trial. J Epidemiol Community Health 

2010; 64: 970–6. 

 Gatenby L. Children's nutritional intake as part of the Eat Well Do Well scheme in 

Kingston-upon-Hull-a pilot study. Nutr Bull 2011; 36: 87–94. 

 Pearce J, Harper C, Haroun D, Wood L, Nelson M.  Key differences between school 

lunches and packed lunches in primary schools in England in 2009. Public Health Nutr 

2011; 14(8):1507–1510. 



 An evaluation of the new school food policy  

o To evaluate the 

impact of the new 

school food policy on 

children’s* total 

dietary intake 

*4-7 & 11-12 year olds  

 

o Have school & packed 

lunches changed? 

o What is the impact of 

‘lunch type’ on total 

diet post-policy? 

 

Aim Key questions 



Cross-sectional studies 

Northumberland Studies  

11-12y 

1980       1990      2000 

                              (n=424)                          

Pre-implementation 

Newcastle 

4-7y 

2003-4 

(n=407)                          

 Newcastle 

4-7y 

2008-9 

(n=641)                          

Northumberland  

11-12y 

2009-10  

(n=296)                         

Post-implementation  



Methods 

Dietary 

Primary schools 

 

Middle schools 

Anthropometric 

o Height 

o Weight 

Socio-economic 

o Postcodes 

 



4-7 year olds 

Key findings 2003-4 to 2008-9 



School & packed lunch: % energy 

p<0.001 for all apart from saturated fat packed lunch p=0.04  

Fat Saturated Fat NMES 



School & packed lunch: nutrients 

School Lunch Packed Lunch 

2003-4 2008-9 2003-4 2008-9 

n=233 n=323 n=152 n=309 

Nutrient mean sd mean sd p mean sd mean sd p 

NMES (g) 11.4 6 10.7 5 <0.001 27.9 12 23.9 11 <0.001 

Sodium (mg) 536 168 466 167 <0.001 766 243 724 223 0.01 

Calcium (mg) 136 62 166 69 <0.001 215 93 218 94 0.58 

Iron (mg) 1.8 0.5 2.3 0.8 <0.001 1.9 0.6 1.9 0.6 0.54 

Zinc (mg) 1.4 0.5 1.7 0.6 <0.001 1.5 0.6 1.5 0.6 0.48 



Impact on total diet: % energy fat 

p<0.001 

           Packed lunch 

           School lunch 
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Impact on total diet: vitamin C 
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11-12 year olds 

Key findings 1999-00 to 2009-10 



School & packed lunch: % energy 

School lunch p<0.001 fat and saturated fat, p=0.84 NMES; Packed lunch NS  

Fat  Saturated Fat  NMES  



School & packed lunch: nutrients 

School Lunch Packed Lunch 

1999-00 2009-10 1999-00 2009-10 

n=263 n=80 n=65 n=139 

Nutrient mean sd mean sd p mean sd mean sd p 

NMES (g) 22 11 16 11 <0.001 27 14 26 14 0.68 

Sodium (mg) 881 264 514 191 <0.001 949 410 882 300 0.06 

Calcium (mg) 197 83 182 95 0.28 219 121 291 167 0.004 

Iron (mg) 2.8 0.9 2.1 0.8 <0.001 2.5 1.0 2.4 1.0 0.12 

Zinc (mg) 1.8 0.7 1.9 1.0 0.68 1.6 0.8 1.9 0.9 0.62 



Impact on total diet: % energy from fat 
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Strengths and Limitations 

o Schools 

o Methods 

o Unique dietary data 

 

o No control group 

o Generalisability 

 

Strengths Limitations 



Conclusions 

 

 

Competition 

Food choice Other factors 

Compliance 



Additional analysis… 

Addressing inequalities: 

 

Have the implementation of 

these standards had the 

same impact on the food 

intake of children across the 

socio-economic spectrum?  
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Policy in Perspective 

• Introduction, aims, and methods 

• Brief History of School Meals 
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Introduction 

• In 2005 Jamie Oliver brought media 

spotlight to nutritionally poor quality school 

meals.  

 

• Increasing concern over child health due to 

rises in prevalence of childhood 

obesity/overweight. 

 

• A study in 2005 showed obesity prevalence 

from 1984 to 2003 had risen from 1.2% to 

6.0% in boys and 1.8% to 6.6% in girls. 

 

• Overweight also increased from 1984 to 

1994 – 5.4% to 9.0% in boys and 9.3% to 

13.5% in girls.  
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Aims and Methods 
Aims 

• To explore historical links between changes in 

government policy against increases in childhood 

overweight and obesity since the introduction of 

school meals in 1906. 

 

Methods 

• School meals policy data gathered from House of 

Commons Parliamentary Papers online resource 

and Hansard Debates. 

 

• Height and weight data for children aged 9.99-11.99 

sourced from Economic and Social Data Service 

(ESDS), now part of the UK Data Service.  
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The Origins of School Meals 

• Education Act 1880 introduced 

compulsory education for all children. 

 

• Children from poor families entered school 

for the first time and often fell asleep in 

class and had difficulty concentrating. 

 

• Attributed to poorer children being 

malnourished. 

 

• 1879 free school meals were provided to 

children in Manchester who were “destitute 

and badly nourished” 

 

 

McMahon & Marsh (1999) Filling the gap: Free 

school meals, nutrition and poverty.  
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1904 Inter-Departmental Committee on  

Physical Deterioration 

 

The Origins of School Meals 
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The Origins of School Meals 
1904 Inter-Departmental Committee on Physical Deterioration 

Recommendation 
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The Origins of School Meals 
Education (Provision of Meals) Act, 1906 

 

• The Act allowed, but not required, Local 

Authorities to provide meals to children in 

attendance at elementary school. 

 

 

 

 

 

 

 

• At this time school meal provision was 

not mandatory, therefore, some children 

still did not receive a meal during their 

time at school.  
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1907 – Bradford Education Committee Report  

www.nationalarchives.gov.uk/eduaction/lesson29.htm 
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The First Nutritional Standards 

• 1941 – The Board of Education began a campaign to expand 

the number of meals served to 1 million within a year. 

 

 

• Government Circular No. 1571 advised Local Authorities that a 

school meal should provide children with: 

 

 

• 1,000 kilocalories 

• 20-25g of first class protein 

• 30g fat in all forms 

 

 

 

The Caroline Walker Trust (1992) 
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School Meals become Mandatory 
Education Act 1944 

• The Act transformed the suggestion of school 

meal provision to a statutory duty.   

 

• Local Authorities were now required to provide a 

meal in maintained/public schools to all children 

who wanted them. 
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Increasing uptake 
• By October 1948 almost 2,750,000 or 56.6% of the total number of children in 

grant-aided schools were taking a meal and 88% drank school milk. 
 

• Although school meals were introduced to help “diminish physical 

deterioration” the aims were broadened to include opportunities for social 

training and develop good food habits. 

 

• In 1952 Penelope Hall stated: 

• “School meals should be properly supervised, served in an orderly manner, 

preferably with the help of the children themselves, and eaten without haste in a 

happy atmosphere amid pleasant surroundings” (my emphasis). 

 

• “These conditions are not easy to attain… shortages of premises, staff, and 

equipment meant that many children ate their dinners in makeshift premises in 

overcrowded conditions” 

 

 
 

 

 

 

Hall (1966) The Social Services of Modern England 
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Maintaining the Standards 

• 1955 Government Circular No. 290 recommended amendments to the 

previous nutritional standards which now stated that meals should 

provide: 
 

• 650-1,000 kilocalories – depending on age and sex 

• 20g of protein of animal origin 

• 25-30g of fat in all forms 

• Meals should be supplemented with 3/4oz dried milk, representing 45g of 

protein per week 

• Children should receive 1/3 pint of fresh milk every day. 

 

• In 1965 the Working Party on Nutritional Standards of the School 

Dinner recommended the nutritional standards should be maintained to 

protect those who heavily rely on the school meal. 

 

The Caroline Walker Trust, (1992) 
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The Black Report 
Review of Nutritional Standards 1975 
 

Each meal should provide: 

• A minimum of 1/3 daily intake of energy – 880Kcals 

• 1/3 – 1/2 daily intake of protein 

• No longer minimum amounts for fat or standards for animal protein  

 

The Black Report - Inequalities in Health 1980 
 

School meals are vital to the health of children. 
 

 “to leave school children to make their own free choices of a meal would 

be wrong. This would be likely to lead to increases in obesity and dental 

caries” 
 

However…………. 

 

 
Evans & Harper (2009) J. Hum. Nut and Dietetics. 22(2):89-99 
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The Education Act 1980 
• This Act removed the requirement for Local 

Authorities to provide meals, except for 

those entitled to free school meals. 

 

• It also removed the requirement for any 

meals provided to meet nutritional 

standards. 
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Local Government Act 1988 
The Local Government Act 1988 

 

• This Act required all Local Authorities to put 

school meals out to tender. 

 

• Guidelines stated the lowest bid wins the 

contract which put economy over quality. 

 

• According to the School Meals Review Panel 

(2005) this effectively created an unregulated 

school meals market. 

 

• Cooks described this piece of legislation as 

more damaging than the 1980 Education Act.  

It resulted in a mass de-skilling of the catering 

workforce.  
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Standards back on the Menu 
• 2000 Food Standards Agency reports children were eating too much junk 

food, not taking enough exercise, and not eating enough fresh fruit and 

vegetables. 
 

• 2001 Nutritional Standards made compulsory, guidelines based on food 

groups with the aim of giving children a balanced diet; 

• Starchy foods 

• Fruit and vegetables 

• Meat and fish 
 

• Some argued these standards were not specific enough: 
 

Sue Brighouse – Child Poverty Action Group Campaigner argued: 

 

“We think the caterers have won the day because what they are saying is that it 

would be too difficult to implement nutrition-based standards”  

Gillard (2003:115) Food for thought:  

child nutrition, the school dinner and the food industry. Forum 45:111-118 
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Nutritional Standards back on the Menu 
• 2005 – Recommendations from the School 

Meals Review Panel and the School Food Trust 

(now known as Children’s Food Trust). 

 

• From September 2008 for primary schools and 

September 2009 for Secondary schools – 

standards were required for all foods served in 

schools. 

 

• Currently there are nutrient based standards and 

food based standards. 

 

• BUT… Academies and Free schools are not 

required to meet these standards 

 

• School Food Review….. ?? 

 

http://www.childrensfoodtrust.org.uk/the-standards 

http://www.childrensfoodtrust.org.uk/the-standards
http://www.childrensfoodtrust.org.uk/the-standards
http://www.childrensfoodtrust.org.uk/the-standards
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Datasets 
Dataset Time period Average age Avg sample (per 

year) 

Boys Girls Boys Girls 

Harris 1908 - 1950 11.13 11.12 905 903 

National Child 

Development Study 

1969 11.33 11.33 6495 6194 

British Cohort Study 

1970 

1980 10.20 10.20 6252 5908 

National Study for 

Health and Growth 

1972 – 1994 10.50 10.48 644 612 

Health Survey for 

England 

1995 – 2010 10.50 10.50 183 178 

• Average BMI generated from height and weight data from these datasets. 

  

• Sample sizes were weighted due to differences between datasets. 

http://www.ukdataservice.ac.uk/ 

http://www.ukdataservice.ac.uk/
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Limitations  
• Difficulties locating comparable data – age range limited to 10-11.99. 

 

• Lack of raw data from 1908 to 1950 – unable to assess BMI distribution. 

 

• Only averages from each location available from 1908 to 1950 – averages were 

generated from each dataset to assess over time. 

 

• No date of birth and date of measurement in HSE to calculate decimal age – 

combined age at last birthday 10 and 11 as child could be 10.99 on day of 

measurement, very different to child just turned 10. 

 

• Potential differences in how children were measured – assuming standard 

anthropometrics were used but unable to clarify from 1908-1950. 

 

• Differences in sample sizes for each year, standard deviations quite large in un-

weighted data.  Samples were weighted and confidence intervals reduced.  
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Changes in average BMI 1908 - 2010 

Boys – Blue 

Girls – Green  

BMI Cut off points at age 10.5:  

  Overweight:  Boys - 20.2, Girls – 20.3 

  Obesity:       Boys -24.6, Girls - 24.8 

Cole et al (2000) BMJ 320:12401243 

1908 – 1950: Harris 

1969: National Child Development Study 

1972 – 1994: National Study for Health & Growth 

and British Cohort Study 

1995 – 2010: Health Survey for England 
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BMI z-scores boys aged 11 

Cut-offs from World Health Organisation 

Overweight: >+1SD (equivalent to BMI 25 kg/m2 at 19 years)  

Obesity: >+2SD  

(equivalent to BMI 30 kg/m2 at 19 years)  

Thinness: <-2SD 
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BMI z-scores girls aged 11 

Cut-offs from World Health Organisation 

Overweight: >+1SD (equivalent to BMI 25 kg/m2 at 19 years)  

Obesity: >+2SD  

(equivalent to BMI 30 kg/m2 at 19 years)  

Thinness: <-2SD 
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Policy and Child Growth 

1906 Education 

(Provision of Meals) 

Act 

1941 First 

Nutritional 

Standards 

1944 Mandatory 

School Meals 

1948 56.6% 

eating school 

meals 
1975 Standards 

updated – no min 

fat or protein 

quality 

1980 

Education 

Act 
2001 Standards 

Compulsory 

2008/09 Nutrient 

based and Food 

Based Standards 
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What next? 

• Further analysis of average BMI data  

• Assess distribution using datasets from 1969 – 1994 

• Generate z-scores using LMS Growth for all data 

 

• Assess relationship between school meals and weight status at all 

available ages from 1969 to 1994 using: 

• National Child Development Study (age 5 and 7) 

• British Cohort Study (5, 10) 

• National Study of Health and Growth (all school ages) 
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“…Could I have some more please, Sir?…”  

School meals: the potential to impact on inequalities and obesity 

Speaker’s Abstracts – Tuesday 9th April 2013 

 

PhD projects: environment to policy 

 

School meals policy in perspective: legislation and child growth          
Victoria McGowan – Durham University 
 
Childhood obesity and its associated health consequences have become major concerns for the UK government.  
This paper analyses a series of cross-sectional data for children’s heights and weight collected in the UK from 1908 to 
the present in order to estimate changes in malnutrition (including underweight, overweight, and obesity) for UK 
children.  In 1906, UK government documents had already highlighted that poorer children were shorter and 
underweight compared to their more affluent peers.  In an attempt to alleviate the poor nutritional status of many 
British children at that time, school meals were introduced following the 1906 Education Act and have since 
provided a strategy for influencing child growth and development in Britain for over one hundred years.  They 
remain an avenue for potential nutritional intervention.  Here, we address the question of whether contemporary 
children from low socioeconomic households are both shorter and overweight compared to their more affluent 
peers, and analyse the anthropometric status of poorer children during the course of the last century.  We also 
discuss whether UK government policies on school meals have, since their introduction, had a genuine impact (either 
positive or negative) on observed, longitudinal changes in childhood nutrition.   
 
A world unto itself: space, power and sociality in the dining hall 
Erika McClure, J Rahman, GR Bentley - Durham University 
 

The relationship between childhood obesity and school meals has been of interest to researchers for some time.  
While the research lens has primarily focused on the foods consumed during lunchtimes, it is apparent that both the 
physical space of the school lunchroom and the people inside it contribute greatly to both what and how children 
eat.  Based on observational work done in school lunchrooms across Northeast England over a period of two years, 
this paper draws on a variety of previous work in anthropology of food and children’s geography.   Relationships 
between children’s eating behaviours and the following have been identified: 
1) the physical layout of the lunchroom itself,  
2) the dynamic between individual children and lunchroom staff, and….  
3) peer interactions in the lunchroom.  Only through the combination of these perspectives can a more 
comprehensive view of children’s eating behaviours be developed. 
 
School lunch: does it really matter? 
Suzanne Spence – Newcastle University 
 
Following Jamie Oliver’s media broadcast ‘Jamie’s School Dinners’ in 2005, school lunch has received a considerable 
amount of attention from parents, media, academics and government.  In 2006, government legislation required 
primary and secondary schools to comply with new food-and nutrient-based standards.   Primary schools were to be  
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fully compliant by September 2008, and secondary schools by September, 2009.  This study analysed children’s total 
dietary intake using data collected pre- and post-implementation of these standards in both primary and middle  
schools.  Using these data a number of key questions can be addressed: (i) what was the impact of school food policy 
on school lunch? ii) does a child’s lunch choice (school or home-packed lunch) impact children’s total diet? and (iii) 
have the implementation of these standards had the same impact on the food intake of children across the socio-
economic spectrum?    

School Food and Obesity 
 

School food, packed lunches and children’s nutrition and health 
Dr Michael Nelson – Director of Food and Nutrition, Children’s Food Trust 

Dr Nelson will discuss the historical changes in school meals provision, legislative impact, the complexity of factors 
influencing food consumption, and the ‘nudge’ concept as a way of influencing behaviour.  A major part of his 
argument will be that changes can be made, thus the imposition of standards has affected consumption, for example, 
increasing the eating of healthy foods and drinks, and decreasing those which are to be discouraged.  So, for 
example, having no salty snacks, no table salt and helping cooks to reduce the amount of salt used, can have a 
demonstrable effect in both primary and secondary schools.  In general the results of introducing standards have all 
been positive, although some micro-nutrient consumption, such as iron and calcium has been affected negatively. Dr 
Nelson will argue that the view that children will change their lunchtime habits and go outside school for alternatives 
is not true, provided that their hunger is sated.   

In general a packed lunch alternative is poorer from the nutritional perspective, although it is not a uniform picture, 
as for example, packed lunches may more often contain fruit and water.  Dr Nelson will demonstrate from research 
that there is a positive effect on learning and standards of behaviour in the post-lunch period, if pupils have had a 
good school meal.  This evidence is important in discussions with head teachers about the budget spent on meals 
and the dining environment. Evidence from Nova Scotia will be described to illustrate on the impact of taking school 
meals on reducing excessive weight.  Dr Nelson will argue that despite this evidence the soft drinks companies are 
using every facility at their disposal to try and stop people eating healthily.  

In summary the consumption of school meals can be increased amongst the school population, there can be better 
compliance with standards, dietary choices and intake can be improved, compulsory standards can be shown to be 
better than guidelines in improving school meal content and there can be improved cognitive function, attainment 
and growth amongst pupils.     

Free school meals: inequalities and impact 
 
Stigmatisation, discrimination and the administration of FSM (Free School Meals) 
Sara Bryson, Policy and Business Development Officer  -  Children North East, and Stephen Crossley, Regional Child 
Poverty Research and Action Plan Coordinator - Institute for Local Governance, Durham University Business School 
 
The provision of food in schools, especially around the nutritional standards associated with school meals and the 
often discriminatory and stigmatizing practice for administration Free School Meals, is of concern to researchers and 
policy makers alike.  Increasingly, the issue of food in school, the informal role of teachers in providing it and the 
perceived lack of food at home is associated with increases in the numbers of children living in poverty. 
 
Children North East and the North East Child Poverty Commission have been working with four partner schools (two 
primary, two secondary) in the North East region, during the 2012-2013 academic year.  Using a participatory 
approach and drawing on the lived experiences of pupils, staff, parents and governors, we have explored how 
children from poorer and disadvantaged backgrounds face stigma and discrimination during the school day.  To date 
this work has explored costs of uniforms and school trips; how homework is given out; the need to buy your own 
resources for coursework; and having aspirations but not understanding how to realize them.   
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Of particular interest has been the role of food during the school day and how free school meals are administered. 
Wider research has suggested that ‘segregation in the school hall at lunchtime’ has resulted in the low take up of 
FSM and our work supports this finding.  In one primary school children who pay for school meals, do so when the 
register is taken in the morning.  In a secondary school a card is given to those on free school meals only.  Good 
practice is also explored such as offering revision breakfast clubs for children and young people the morning before 
an exam to ensure all children have eaten and can concentrate.  In some schools, children have told how providing 
food that isn’t ‘officially’ available (due to nutritional standards and ‘Healthy School’ initiatives) can be obtained, 
highlighting how pupils are able to negotiate and resist imposed nutritional standards which aren’t to their ‘taste’. 
 
The research project will identify ways that existing policies and practices within schools can be modified to reduce 
the marginalisation of children receiving FSMs.  As with the other stages of the project, children will be at the 
forefront of these discussions. 
 
The UK nutrition recession: are school meals the answer? 
Siobhan O’Neill – Freelance Journalist – specialising in public sector catering 
 
In November 2012 reports highlighted a new kind of recession affecting the worst off in UK society – a nutrition 
recession.   As food prices rise, more of us are watching our weekly food shop bills spiral upwards.  Maybe we have 
made adjustments to the way we shop to accommodate the rise. 
 
But what of those whose incomes are shrinking, who are on benefits or struggling on pay below the living wage? 
How do they adjust their spending?   A study by The Guardian found that even in spite of the massive drive by the 
government and the DoH under the Public Health Responsibility Deal to improve the nation’s diets, almost a million 
fewer people were eating their five-a-day than they were two years ago.  Conversely sales of ready meals are  
booming.   In supermarkets the cheapest food – often packaged in two-for-one deals - with the highest energy 
return is high fat and processed and lacking many of the ingredients we would consider essential for a nutritious and 
healthy diet.  Now more than ever the nutritionally balanced school meal – particularly the Free School Meal – could 
be playing a vital role in the poorest communities, and increasingly head teachers are realising this and acting 
accordingly.  But how can schools ensure they’re helping those who need it the most get their free school meal?  Will 
the incoming Universal Credit changes put the FSM under threat?   And should the responsibility always rest with 
schools? 
 
Siobhan O’Neill is a freelance journalist specialising in the catering industry and in particular writing about public 
sector catering and school dinners.  Over the past seven years she has reported on the changes within school meals 
and interviewed many involved with their provision from school cooks, to head teachers, caterers, campaigners and 
MPs.  Siobhan runs the website School Food World which aims to report, promote and celebrate best practice in 
schools catering around the world. 

 
Lunchtime Activities 

 
The cookery demonstration is being led by Sarah Binns, “Let’s Get Cooking” Manager (North East) of the Children’s 
Food Trust and the power walk by Louisa Ells, Reader in Public Health & Obesity, Teesside University 

 
 
 

Please see next page 
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School meals: the impact 

 
Impact of school meal type on fruit and vegetable consumption in English1 school children aged 6 to 8 years   
Dr Charlotte EL Evans – Lecturer in Nutritional Epidemiology – University of Leeds 
 
Most packed lunches consist of a white bread sandwich with cheese or meat filling, crisps, chocolate biscuit, fruit 
and a sweetened drink.   A review of studies assessing the nutritional content of primary school meals and packed 
lunches from 1990 to 2007 revealed that school meals are lower in fat, sugar and salt compared with packed lunches; 
even before the food and nutrient school meal standards were introduced into primary schools.  Data collected from 
more than 2,000 children in 2007 aged 6 to 8 years from across England revealed that energy intake was very similar 
for each lunch type.   However, children taking a packed lunch to school on average had higher sugar and salt intake 
over the whole day than children having a school meal.  Children having a school meal consumed higher levels of 
protein, fibre and zinc over the whole day than children taking a packed lunch.   
Further analysis of this dataset reveals that children having a school meal have higher fruit and vegetable intake over 
the whole day than children taking a packed lunch and most of this difference is due to an increase in vegetables.   
There was a suggestion (although not statistically significant) that the reduction in fruit and vegetable consumption 
seen with increased deprivation was smaller for children having a school meal compared with a packed lunch.  
Increasing the number of children having a school meal has the potential to decreases inequalities in nutritional 
intake and status in primary school children.  
 
The Food for Life Partnership: Impact on health, education and sustainability 
Amanda Donnelly – Commissioning Manager (North) - Food For Life Partnership at the Soil Association 
 
The Food for Life Partnership (FFLP) is a health and education programme which aims to transform school meals and 
food education in schools and communities.  We aim to give pupils and their families the confidence, skills and 
knowledge they need to cook, grow and enjoy good food.  In essence, we want people to love good quality food.  
Our approach aims to bring about changes in food culture, tackling wider determinants of healthy food behaviours, 
and enables changes within settings and at a strategic level through working in partnership with local organisations.  
Three years of independent evaluation showed the effectiveness of the FFLP programme in achieving its health and 
well-being targets as well as impacts on education and local economy.    
 
28% increase in primary school age children reporting eating 5-a-day 
45% of parents reported eating more fruit & vegetables, changing their shopping patterns at home 
 
Free school meal take up rose by 13 percentage points over 2 years and by 20 percentage points in secondary 
schools.  Over £3 social return on investment for every £1 spent on Food for Life school meal menus, mostly in the 
form of new jobs in the local economy.  Support for development of sustainable food economies.  
 
Researchers also noted that FFLP was:  
Effective at re-engaging pupils with learning issues 
Attracting high levels of parental engagement 
Particularly effective in schools within areas of high social deprivation 
A useful tool for improving emotional health and wellbeing and an increase in pupil voice 
  
This presentation will aim to present the evidence of impact of the FFLP programme, and paint the picture behind 
how and why change is created through FFLP in schools. 

 

                                                           
1
 In a change from the published programme this study is of English children (replaces London children in the original title) 
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School meals and social media 

 
Can social media increase school meal uptake? 
Karen Fewell – Director - Digital Blonde Ltd 
 

This presentation will be about social media and school meals marketing – the advantages and the hidden pitfalls. 
After graduating in media production, Karen worked for Glow Productions and InDzine as a Digital Marketing 
Consultant/Account Director, prior to working with Digital Blonde.  
 
10th April 2013 
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