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	Food group
	Key elements of the food-based standard
	Y/N

	More Fruit and Vegetables 
	At least two portions a day; of which at least one must be salad, vegetables or vegetable juice and at least one must be fruit, fruit salad or fruit juice.

Fruit and vegetables in all forms, whether fresh, frozen, tinned in juice or dried. Fruit salad, fresh or tinned in juice. Fruit juice or vegetable juice.
	

	
	A fruit-based dessert with a content of at least 50% fruit measured by weight of the raw ingredients must be available at least twice per week in primary schools. 
	

	Meat, fish and other non dairy sources of protein
	A portion of meat, fish and other non-dairy sources of protein must be provided everyday.

Primary schools – a dairy source of protein may be provided in place of meat, fish or an non-dairy source of protein.
	

	
	Red meat – to be provided twice a week in primary schools and three times a week in secondary schools
	

	
	Fish - to be provided once a week in primary schools and twice a week in secondary schools 
	

	
	Oily Fish – once every three weeks in both primary and secondary schools
	

	Meat (manufactured or homemade) products - restricted
	A meat product (manufactured or homemade) from each of the four groups below may be provided no more than once per fortnight across the school day providing the meat product also meets the standards for minimum meat content and does not contain any prohibited offal.

Group 1: Burger, hamburger, chopped meat, corned meat.

Group 2: Sausage, sausage meat, link, chipolata, luncheon meat.

Group 3: Individual meat pie, meat pudding, Melton Mowbray pie, game pie, Scottish (or Scotch) pie, pasty or pastie, bridie, sausage roll

Group 4: Any other shaped or coated meat product.
	

	Starchy foods
	A starchy food (bread, pasta, noodles, rice, potatoes, sweet potatoes, yams, millet and cornmeal) must be provided everyday
	

	
	A starchy food cooked in fat or oil (e.g. roast or sauté potatoes, fried rice or noodles, garlic bread) must not be provided more than three times in a single week across the school day. 
	

	
	Every day that a starchy food cooked in fat or oil is provided, a starchy food not cooked in fat or oil should also be provided.
	

	
	A type of bread with no added fat or oil must be provided everyday
	

	Deep fried food - restricted
	No more than two deep-fried foods, such as chips and batter-coated products, in a single week across the school day.
	

	Milk and dairy foods
	Milk or dairy food (cheese, yoghurt (including frozen), fromage frais and custard; but not butter or cream) must be provided every day
	

	Salt – restricted
	Salt should not be added to food after the cooking process is complete. This means Salt should not be provided at lunch tables or at service counters. 
	

	Condiments – restricted
	Condiments, such as ketchup and mayonnaise, should only be available in sachets or individual portions of not more than 10g or 1 teaspoonful.
	

	Snacks – restricted
	Snacks such as crisps must not be provided. Nuts, seeds, vegetables and fruit with no added salt, sugar or fat are allowed. Savoury crackers and breadsticks can be provided at lunchtime as part of a meal when served with fruit, vegetables or dairy food but not at any other time of the school day.
	

	No confectionery 
	Confectionery such as sweets or chocolate, including products containing, coated or flavoured by chocolate, should not be provided as part of school lunches.
	

	Cakes and biscuits - restricted
	Cakes and biscuits may be provided during school lunches as part of meal – but not at any other time of the school day. 

Cakes and biscuits must not include any confectionery – e.g. biscuits containing or coated with chocolate are not permitted.
	

	Healthier drinks
	The only drinks permitted during the school day are plain water (still or sparkling), skimmed or semi-skimmed milk, fruit juice or vegetable juice, plain soya, rice or oat drinks enriched with calcium, plain yoghurt drinks, or combinations of the above. 
Tea, coffee and low calorie hot chocolate containing no more than 20 calories per 100 millilitres.
	

	Water
	Free, fresh drinking water must be provided everyday 
	


