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Healthy Eating Policy (Student Nutrition, Catering and Home Food)
Helping every student eat well at school, and keeping food safe, inclusive and sustainable
	Policy code
	PAP11
	Version
	2.1

	Applies to
	Students, parents, staff, caterers
	Date reviewed
	26 October 2026

	Regulatory basis
	ADEK Food and Nutrition Policy v1.2 (including the Red List of restricted food and drink in its Appendix A); Federal Law 10 of 2015 on food safety; ADEK Health and Safety Policy; ADEK School Sustainability Policy; Parent Engagement Policy v1.1, 3.2 (food); Cafeteria Policy (EHS40); Allergies Policy (EHS04).
	Next review
	October 2027, or earlier on any ADEK or UAE law change

	SLT lead
	Vice Principal
	Approved by
	Senior Leadership Team (SLT)



	AT A GLANCE
▪  Every student has a meal every day, unless fasting.
▪  Water is the default drink and is available all day.
▪  The ADEK Red List applies to lunchboxes, the cafeteria, events and fundraisers.
▪  Allergies are taken seriously. Parents tell the nurse and teacher at once.
▪  Concerns about food are shared with parents the same day.
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DOCUMENT CONTROL
	Version
	Date
	Summary of change
	Status

	2.1
	26 Oct 2026
	Role titles made consistent: Head of School replaced with Head of Primary and Head of Secondary. Added the food complaints record (ADEK 2.13), the food service sustainability strategy (ADEK 5.1) and a rule that stricter national food guideline rules apply.
	Approved by SLT

	2.0
	19 Oct 2026
	Rebuilt in the WIS house style. Replaced the “Abu Dhabi Guideline for Food in Educational Institutions (QCC, 2022)” reference with the current ADEK Food and Nutrition Policy v1.2 and its Red List. Removed the line that staff may “remove unhealthy food”: staff now follow the ADEK rule of brief visual checks, same-day notice to parents, donation not disposal, and help after three notices. Removed the repeated “School Commitment” headings and the statement that we “prohibit nuts on campus” (replaced with a request and the allergy process). Added the meal-every-day rule, water, nutrition education, Ramadan and sustainability points, and positive language about food. Duplicate text with EHS40 and EHS04 is replaced by cross-references.
	Superseded by v2.1



1. Purpose and scope
A safe, balanced diet supports students’ physical, emotional and mental health and their learning. This policy covers the food and drink students and staff bring to school, the food sold or served at school, and food at school events. It applies to staff, students, parents, caterers and other suppliers.
2. What we do
Every student has a meal each day. We help any student who has no food with a meal from the cafeteria. Students who are fasting follow the Ramadan arrangements below.
Balanced lunchboxes. We share ADEK’s healthy eating guide and the Red List with parents at the start of each year, and offer a parent session at least once a term.
Water is the main drink. Water is available all day. Other drinks are only at set break times, and follow the Red List.
Nutrition education is part of the curriculum and activities. It covers balanced eating, reading food labels, and sustainable food choices. Staff use positive words about food and bodies and avoid words such as “fat”, “skinny” or “junk”.
Healthy food at school. The cafeteria offers a wide range of balanced choices and publishes the weekly menu (EHS40).
Students have a say. Student feedback shapes the menu and food activities.
Staff model good habits. Supervising staff encourage students to eat what they have brought, particularly younger children. In KG and Cycle 1, staff on duty sit with groups at lunch.
Training. Cafeteria staff and relevant school staff complete the allergy and food safety training that ADEK and the Abu Dhabi Public Health Centre require.
Food complaints. WIS keeps a record of every food-related complaint, and of the action taken. The Vice Principal reviews the record each term and reports patterns to the Principal (ADEK Food and Nutrition Policy, 2.13).
3. The ADEK Red List: food and drink that are restricted
Summary of the Red List (ADEK Food and Nutrition Policy v1.2). Staff and parents use the full list in the ADEK policy.
	Type
	Rule

	Not allowed
	Carbonated and soft drinks; energy drinks; pork, alcohol and all non-halal food products. WIS does not allow non-halal products in school, whether brought from home or served by the school.

	Restricted
	Coffee and tea (caffeine-free herbal drinks and warm milk are fine); fruit syrups; fruit juice (100% juice only, up to 200 ml); deep-fried food; sweets (only at breakfast or snack time, one portion); processed meats; artificial additives, MSG and high-fructose corn syrup; flavoured milk; imitation cheese; pickles; ready-made sauces, mayonnaise and ketchup.

	Allergen foods
	Nuts, peanuts, soy and sesame are restricted. Because some of our students and staff have severe allergies, we ask parents not to send nut-based products (EHS04).



4. Lunchboxes and food from home
Staff may do a brief, non-invasive visual check of lunchboxes each day. They never search bags or open containers beyond what is needed to see.
If a lunchbox contains Red List items, the teacher tells the parent the same day and offers healthy alternatives. The item is donated, not thrown away, if it is taken from the student.
Where an entire lunch cannot be eaten, the school gives the student a meal from the cafeteria so they are not hungry.
After three notices, the Vice Principal meets the family and agrees help, including cafeteria options.
Teachers contact parents if a child regularly brings very little food, the same lunch every day with little variety, or food that other students are allergic to.
Students do not share food. If a class event involves sharing food, parents give consent first.
Microwaves are not for student use and are kept out of view.
Students wash their hands before eating.
5. Allergies and dietary needs
Parents tell the nurse and class teacher about any allergy, intolerance or medical need as soon as it is known, and send any medicine that is needed (EHS02, EHS04).
The school keeps an allergy record. A copy is held in the cafeteria. Allergens are shown on food labels.
We risk-assess allergies, trips and events, and plan inclusive meals.
Religious, cultural and ethical needs are respected, and the families affected are consulted.
Staff watch for signs of food-related bullying or unhealthy relationships with food, and refer concerns to the nurse and the Vice Principal as the Mental Health Lead (EHS22).
6. Ramadan and fasting
We support students who fast. For students in the younger years who seem to be struggling, teachers contact the family and agree what will help.
7. Cafeteria, events and fundraising
The cafeteria has the right licences and meets Federal Law 10 of 2015 and ADEK requirements. Suppliers are certified. Non-compliance is reported to the food safety authority (EHS40).
External food delivery services are not allowed during school hours.
Food sold or served at events, trips, sales and fundraisers follows the Red List. Non-food rewards are encouraged.
Staff and caterers do not bring Red List food into school events.
Stricter national rules. If the UAE National Guideline for Foods and Beverages Supplied in Schools is stricter than the ADEK Red List on any item, the stricter rule applies at WIS.
8. Sustainability
We work to reduce food waste, recycle, avoid single-use packaging, offer more plant-based and locally sourced food where we can, and involve students, staff and parents in these efforts (PD06). This is the school’s food service sustainability strategy under ADEK Food and Nutrition Policy 5.1 and the ADEK School Sustainability Policy. It covers sustainable meals and products (plant-based, locally produced, low carbon), waste reduction and recycling including packaging, and awareness for staff, students and parents. The Vice Principal reviews it every year with the Sustainability Committee (PD06).
Roles
	Role
	Responsibility

	Vice Principal (SLT lead)
	Owns the policy; meets families after repeated notices; works with the nurse on food concerns.

	Health and Safety Officer
	Works with the cafeteria on menus, allergens, hygiene and licences, and publishes the weekly menu.

	Nurse
	Keeps the allergy record and gives advice to families and staff.

	Heads of Primary and Secondary and Key Stage Leaders
	Contact parents about concerns; look at nutrition in curriculum reviews.

	Teachers
	Teach about healthy eating; encourage; check lunchboxes kindly; tell parents the same day.

	Parents and carers
	Send balanced food within the Red List; share allergy and medical information; support the nut-free request.



9. Monitoring and review
The Vice Principal reviews the policy every year with the Health and Safety Officer, the nurse and the Student Council, and when ADEK updates its policy or Red List.
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