
HEALTHY FOOD AND DRINK CHOICES PROCEDURES

RATIONALE

The human person, though made of body and soul, is a unity. The human body shares in the
dignity of the image of God: it is a human body precisely because it is animated by a spiritual
soul, and it is the whole human person that is intended to become, in the body of Christ, a
temple of the Spirit¹.

‘Catholic schools contribute to the development of our young through education, particularly
to their formation in Christian conscience and virtue’ (Mandate, para 6). Students at St
Emilie’s School are educated to understand that they are spiritual beings in relationship with
God who live in physical bodies that require care. Catholic schools encourage students to
make healthy choices for their lives including healthy food choices.

DEFINITIONS

TRAFFIC LIGHT SYSTEM
The Healthy Choices guidelines categorise foods and drinks into three groups according to
their nutritional value..

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

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

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



SCOPE

St Emilie’s has adopted a whole school approach to healthy eating and drinking within our
school, therefore, this procedure applies to all members of St Emilie’s school community.

PRINCIPLES

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

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

4.3 Nutritional food at affordable prices is the main focus when providing a food service to
students in our school community.

4.4 The school curriculum is the ideal place for students to learn about nutrition and making
healthy food choices.

4.6 The supply of food from St Emilie’s (and others) will comply with the Catholic Education
Commission of Western Australia Procedure statement 2-C14 ‘Occupational Safety and
Health in Schools’ in order to provide safe handling, preparation and serving of food.

PROCEDURES

5.1 St Emilie's, ensures that this procedure is culturally inclusive by acknowledging the rich
and diverse cultures that our children come from. We are sensitive to the variety of foods that
may appear in school lunchboxes, in relation to a child’s cultural background. However, no
matter what a child’s cultural background, St Emilie’s seeks to promote healthy food choices.
This procedure also references the Anaphylaxis Management Guidelines for Schools.

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

5.3 Food choices in our school promote a range of healthy and nutritious food and drink.

5.5 The Star Choice Buyers’ Guide, which is a register of all products that meet minimum
nutrient criteria for the food type, is a resource for making decisions about serving sizes.

5.6 St Emilie’s:

• promotes healthy eating within the school community
• ensures that food services primarily supply ‘green’ (and some ‘amber’ foods)
• ensures that classroom rewards are primarily food free
• ensures that classroom cooking activities, school camps and excursions are all guided by the
traffic light system.



• Students will only be supplied ‘red’ foods on limited occasions (eg to celebrate the end of
a  term),  in small amounts and/or when it is essential to the learning program.

• When parents provide foods to be shared during classroom activities, these foods are to be
as healthy as possible. Teachers will inform parents prior to the event of the heating/cooling
facilities available at the school so that final preparation of high risk foods is catered for
appropriately.

• Parents are expected to provide their children with a healthy lunchbox of foods that
primarily come from the GREEN foods category.
Healthy Foods and Drinks for School Lunchboxes
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