A GOVERNOR'S GUIDE T0
IMPROVING SCHOOL FOOD

At Chefs in Schools, we believe that every child should be able to access
delicious, nutritious food that fuels their learning and growth.

As a Governor, you are in a powerful position to help your school meet
statutory requirements and foster a food culture that supports better health,
stronger academic outcomes, and happier dining experiences. Ofsted now
has a sharper focus on how schools are creating a healthy food ethos, and
increasing meal uptake is a win for your school’s budget.

Your role as a school food champion

Governors are responsible for ensuring that school food meets the School
Food Standards. You can champion food as part of the whole school ethos,
embedding it in everything from the menu to the curriculum.

If you want to learn more about your role in school food
and what to look out for, we recommend starting with
the following resources: :

School Food Toolkit, Chefs in Schools
School Food Standards

School Food : Guidance for Governors, DfE
Checklist for Headteachers, DfE

School food: the role of governing boards,
National Governors’ Association

Free E-Learning Module on School Food
Standards NGA & Department for Education
‘The Superpowers of Free School Meals’

- evidence pack, School Food Review, 2025



https://chefsinschools.org.uk/support/resources/school-food-toolkit/
https://chefsinschools.org.uk/support/resources/
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/school-food-guidance-for-governors
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/checklist-for-headteachers
https://www.nga.org.uk/knowledge-centre/school-food-role-of-governing-boards/
https://www.nga.org.uk/knowledge-centre/school-food-role-of-governing-boards/
https://www.nga.org.uk/training/directory/school-food/
https://www.nga.org.uk/training/directory/school-food/
https://foodfoundation.org.uk/sites/default/files/2025-03/FSM%20Evidence%20Pack_A4_2025_FINAL.pdf
https://foodfoundation.org.uk/sites/default/files/2025-03/FSM%20Evidence%20Pack_A4_2025_FINAL.pdf
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Understand the current landscape

First step, eat a school lunch!

Review your school’s current menu and ensure it

meets the School Food Standards. You can find detailed guidance

in the School Food Standards or in the Department for Education’s
Guidance for Governors.

Request more detailed information about food sourcing, cooking
methods, and nutritional content from your school kitchen or catering
provider.

Is your school getting the most out of its catering contract? All good
catering services are partnerships so it is really important that it feels
like a joint venture. Work with your caterer, understand the challenges
they are facing and support them to engage with pupils and parents to
drive uptake.

Is your caterer delivering to the specification you agreed to? Time to
dust off that contract and don’t be afraid to ask for compliance if you
find areas that aren’t. You can always contact Chefs in Schools for
advice.

Advise that School Leadership speak with kitchen staff to understand
any challenges and opportunities. Parent Governors can gather
feedback from parents about the current food offering. School food is
a great talking point so encourage pupil voice and utilise the school
council to gather the children’s thoughts.

Encourage headteachers to complete the Headteacher Checklist to
assess their school’s food provision.

Advocate forimprovements

Explore kitchen team training and different catering options

If your school’s contract is going to tender, make sure your school
leadership team has a good understanding of the Food for Life standards.
If you choose to go in-house, let us help you! Our School Transformation
programme is designed for schools needing support with their in-house
offer, or those who want to make that transition to in-house provision.

You can arrange a discovery chat if you want to learn more advice and
support.

The key with outsourcing is writing a really solid specification. Make sure
you get your vision into what you're asking companies to bid for. It's
important to be realistic on price, whilst better for less can be achievable,
great for what you can afford should be the aim.

Highlight the support available, such as training for kitchen staff. You

can check our live projects for training available in your area, send our
information to your school’s leadership team, or keep an eye on our social
media for updates.



https://chefsinschools.org.uk/support/resources/
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/school-food-guidance-for-governors
https://www.gov.uk/government/publications/school-food-standards-resources-for-schools/checklist-for-headteachers
https://www.soilassociation.org/our-standards/read-our-organic-standards/food-for-life-served-here-standards/
https://chefsinschools.org.uk/contact-us/discovery-chat/
https://chefsinschools.org.uk/projects/
https://www.instagram.com/chefsinschools_uk/
https://www.instagram.com/chefsinschools_uk/
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Resources

School Food Standards: View the plan.
Chefs in Schools Support: Explore our resources.
The School Food Toolkit: Click to view our toolkit.

Explore resources and support from organisations like School Food
Matters and Bite Back to advocate for higher standards of school food.

You can set up a Discovery Call with our team for any advice via our
website or email hello@chefsinschools.org.uk



https://chefsinschools.org.uk/support/resources/
https://chefsinschools.org.uk/support/resources/
https://chefsinschools.org.uk/support/resources/school-food-toolkit/
https://www.schoolfoodmatters.org/
https://www.schoolfoodmatters.org/
https://www.biteback2030.com/

