
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 

 



 

 

 



 

 
 
Packed Lunch Guidance for Parents/Carers  

Thank you so much to all parents who have welcomed and supported our request to 
encourage balanced and healthy packed lunches for our pupils. As requested by some 
parents, we will not  be providing a definitive list of 'allowed' and 'not allowed' items. 
Instead, we would  like to share some further guidance below to help bring clarity.​
 
Official UK government guidance recommends that healthy, balanced packed lunches 
include foods from key nutritional groups. They should feature starchy carbohydrates 
for energy, a portion of protein, dairy (or alternatives), fresh fruit and vegetables, and a 
healthy drink.  

A well-balanced lunchbox should contain: 

●​ Starchy Carbohydrates: Base the main item on wholegrain bread, wraps, pittas, 
pasta, or rice to provide lasting energy.  

●​ Protein: Include lean meat, fish, eggs, beans, or hummus (e.g., chicken, tuna, or 
hard-boiled eggs).  

●​ Dairy or Alternatives: Add a portion of calcium-rich food such as a cheese 
portion, plain yoghurt, or a fortified dairy-free substitute.  

●​ Fruit & Vegetables: Include at least one portion of veg (e.g., carrot sticks, 
cucumber slices, or cherry tomatoes) and one portion of fruit (e.g., an apple, 
satsuma, or berries).  

●​ Healthy Drinks: Water, semi-skimmed milk, or unsweetened fruit juice. 

What to Limit or Avoid 

National standards for school lunches strongly restrict foods high in fat, salt, and sugar. 
It is advised to avoid:  

●​ Sweets, chocolate, and sugary or fizzy drinks  
●​ Heavily processed savoury snacks should be restricted and not included daily  
●​ Treats should be limited to once a week.  

Further Resources 

For full details, meal-planning tips, and school policy recommendations, you can consult 
the School Food Standards Practical Guide on GOV.UK. You can also browse 
family-friendly ideas on the NHS Healthier Families Lunchbox Planner.  

 

 

https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/school-food-standards-practical-guide
https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/


 

 

Our staff will look at each packed lunch as a whole to make sure it is balanced. Any 
items not permitted will be based on the overall balance of the lunch. Any items not 
permitted will be decided as a duty staff team decision, to ensure that there is 
consistency across the school in our decision making. On Fridays, we will be permitting 
one small treat item only, such as a small chocolate bar or a mini packet of Haribos.  
 
About Our School Dinners 

Some parents have asked questions about how our school meals are prepared, and we 
would like to reassure you.Our school dinners are carefully planned by Caterlink to 
meet national school food standards across the whole week. Every ingredient and 
meal choice is thoughtfully mapped out to ensure nutritional balance for your child. 

We really appreciate your partnership in supporting your child's health and wellbeing.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

 
Summer 2 Club List  

 

 
 
 
 
 

Day Lunchtime 
 

Afterschool 

Monday 
 

 
Arts & Crafts 
Mrs Wright 
12.30 – 1.15  

 

 
After School Club  

Swim Sessions 

Tuesday  
Drama Club 
12.30 – 1.15 

Lisa 
 

 
PTFA Fun Swim  

Sessions 

Wednesday 
 

 
Gardening Club 

12:30 - 1pm 
Mrs Davies and Mrs Marchetti  

 

 

 
PTFA Fun Swim  

Sessions 

Thursday  
Rounders Club  

12:30 - 1pm  
Mr Hopkinson 

 
PTFA Fun Swim  

Sessions  
 

 
Friday Football Club 

12:30 - 1pm 
Mrs Marchetti 

Royston Town Fc - Multisports 
(subject to sufficient bookings)  

3.15 – 4.45 
Hall/Playground 
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