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IFG Healthy Eating Policy

Policy purpose
The purpose of this policy is to outline the measures that Impact Food Group take to

implement and promote good nutrition and healthy eating practices within the
business.

1. Scope
This policy applies to the IFG primary, secondary and independent business, covering
all aspects of the food service.

2. Policy Statement

At Impact Food Group we are committed to providing our customers with nutritious
food that supports and enhances their wellbeing, we understand the importance a
healthy balanced diet can have on a child’'s educational outcomes.

2.1 School Food Standards

The School Food Standards (SFS) are a set of food- based standards that were
introduced in 2015, as part of a wider School Food Plan designed to promote a whole
school approach to improving school food. These standards are designed to allow
flexibility and creativity with menus while being based on a nutritional framework to
meet the needs of children. These standards are mandatory for all maintained
schools, and new academies and free schools since 2015.

At Impact Food Group we support the School Food Standards and are fully committed
to being compliant with the standards, where applicable.

2.2 Portion Sizes

Portion size guidance was issued to support the School Food Standards and in line
with the wider School Food Plan. The guidance is designed to provide caterers with
further information on how to implement the standards and provide balanced menus.
Again, they are based on a nutritional framework that ensures children’s nutritional
requirements are being met. At IFG our Culinary and Nutrition teams use the portion
size guidance as a basis for our recipe and menu development to ensure we are
meeting students nutritional needs.
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2.3 Menus and Recipes

Our menus and recipes are all developed in line with current UK Government healthy
eating guidelines, including following the principles outlined in the Eatwell Guide, and
are signed off by our team on Nutritionists. Where applicable all menus will also be
compliant with the School Food Standards.

We closely monitor and are continually working to reduce the levels of salt, fat and
sugar across our menus and recipes, while also increasing the nutritional profile of
dishes. This is done through recipe development, nutritional assessment of menus
and reviewing approved products.

2.4 Ingredients

At IFG we focus on using whole food ingredients that are minimally processed,
seasonal and sourced responsibly. Our team of nutritionists closely monitor all
products and ingredients that are used within the business to ensure that they are of
the highest nutritional quality.

Our brand standards mean that we will never use any products or ingredients that
contain: trans fats, MSG, GM or any undesirable additives, including artificial colorings,
flavourings, sweeteners and preservatives.

Our Nutrition team continually monitor the latest Government guidance and updates in
relation to the use of any food additives and will take action on any updates accordingly.

Impact Food Group Healthy Eating Policy
Version 1



2.5 Nutrition Education
We understand the importance of supporting and educating students in nutrition and
healthy eating to enable them to build healthy habits and achieve their educational
outcomes. Our nutrition and culinary team run a programme of educational sessions
covering healthy eating, cookery skills and wellbeing, to support students beyond the
lunchtime service. We also believe that it is important to support students away from
the school environment in continuing to build healthy habits so create resources and
guides covering topics such as eating well during exams and sports nutrition to

support them.

4. Document References

School Food Standards
Eatwell Guide

5. Definitions

SFS - School Food Standards

MSG — Monosodium glutamate

GM - Genetically Modified

6. Change Log
Version | Date of Change Author of Changes — Name & Job Title Summary of Changes
1 March 2025 Charlotte Quick — Head of Nutrition Policy created
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