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School Context/Vision: 

Ashbourne Community School is a multi -denominational school under the dual 

patronage of the Bishop of Meath and Louth Meath Education and Training 

Board. The school is committed to meeting the educational needs of the local 

community and to the achievement of the full potential of each student 

supported by our core values of respect, inclusion, and care. These are reflected 

in the positive student-teacher relationships which have been key to creating a 

safe environment for students to learn and grow. The school is a vibrant, 

progressive place of learning and personal growth where students are both 

nurtured and challenged to reach their potential. We pride ourselves on having 

a caring and inclusive student- centred learning environment with a strong focus 

on high quality teaching and learning and a reputation for excellent results. Our 

students are supported by a dynamic teaching staff with a breadth of experience 

and expertise in a wide range of academic and practical subjects. Our teachers 

are passionate about their subjects and embrace educational initiatives for the 

benefit of the students. 

 

Ashbourne Community School Mission Statement: 

Ashbourne Community School is a place where we foster such values as respect, 

inclusion, and care as evident in our school policy and practice.  

Our school is a partnership of students, staff, parents and guardians, Board of 

Management, and our local and global communities. We value the on-going 

input of all these partners in the life of the school. 

We pursue academic excellence while recognising the diversity of our student 

body. Through a relevant curriculum, designed to meet the needs of all, we 

endeavour to help all students realise their potential.  

Through positive staff and student relationships and a broad extracurricular 

programme, we aim to develop in each student a confident, healthy self-image 

and a sense of personal, local, and global responsibility. 
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Introduction: 

Ashbourne Community School seeks to foster personal development and 

learning where everyone is given the opportunity to realise their full potential 

in a community that is inclusive, respectful, caring, and positive. To support 

this development and learning, Healthy Eating Guidelines have been 

developed to encourage students to maintain a healthy lifestyle which will in 

turn benefit their capacity to learn. These guidelines were first developed in 

2020/21. Please note that on our website there will be a Healthy 

Cookbook/Recipe Booklet with healthy meal suggestions. 

 

Rationale: 

For adolescents to achieve their maximum academic and personal development, 

it is crucial that they eat a healthy, balanced diet. Eating natural, whole foods 

positively contributes to both our physical and mental well-being. Adolescents 

require an appropriate balance of healthy, natural foods, whilst limiting their 

consumption of products containing food preservatives, sugars, and saturated 

fats. This promotes bone, muscle, and brain development during a crucial stage 

in their lives, whilst also promoting heightened engagement in the classroom.  

Breakfast and lunch are essential meals during an adolescent’s school day and 

considerably impact upon a student’s performance. Consequentially these 

meals should contain appropriate, healthy foods, and never be skipped. To 

tackle the threat of childhood eating disorders within our school community, 

Ashbourne Community School developed these Healthy Eating Guidelines. 

These guidelines will specifically aim to reduce the consumption of energy drinks 

such as Monster and boost, high preservative foods, and high sugar/fat/salt 

products. 

 

Aim: 

Ashbourne Community School aims to promote healthy eating throughout the 

school community with a view to maintaining good health and to optimise the 

learning experience for all. 
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Objectives: 

 To develop an education, an awareness, and an understanding of the 

importance of healthy eating  

 To continue healthy eating patterns established in primary school for 

lifelong good health.  

 To develop student's awareness of targeted food marketing tactics. 

 To increase energy and concentration levels and so to enhance learning. 

 

Guidelines links with various school policies: 

 Code of Behaviour 

 SPHE Policy 

 Wellbeing Policy  

 Child Protection Guidelines 

 Extra-Curricular Policy 

 Special Educational Needs  

 Dignity in the Workplace. 

 

Whole School Approach: 

To facilitate the successful implementation of these healthy eating guidelines 

we will need a whole school approach of Students, Staff, Parents and the wider 

school community.  

Role of Students: 

  To be aware of and follow to the best of their abilities the Healthy 

Eating Guidelines and making every reasonable effort to improve their 

Diet. 

 Participating fully, and to the best of their ability, in activities provided 

by staff to implement the Healthy Eating Guidelines. 

 Student Leaders and Guth na nDaltai to play an active role in our whole 

school approach.  

Role of Staff: 

 To be positive role models to students by leading by example. 
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 Encouraged to include the Healthy Eating Guidelines in both curricular 

and cross curricular activities.  

 Contributing to the development and implementation of a whole school 

Healthy Eating Guidelines. 

 Contributing to the monitoring and evaluation of this guidelines. 

Role of Parents: 

Ireland’s Constitution states that parents are the child’s primary educators.  

Support from home is vital for a child’s success in school.  To support student’s 

healthy eating parents can: 

 Be aware of the healthy eating guidelines and encourage their 

son/daughter to eat healthily for their overall wellbeing. 

  Provide nutritious food for their son/daughters.  

 Be positive role models to their son/daughters leading by example. 

Proposed Healthy Eating Guidelines to Implement (To be achieved over a 

period): 

 Encourage all Soft/Fizzy drinks not to be consumed on school 

premises by the whole school community.  This includes energy 

drinks, for example, Monster.  

 Continue to educate on the reasons why chewing gum is forbidden at 

Ashbourne Community School (part of our Code of Behaviour). 

 To provide Healthy Eating lessons in SPHE/Wellbeing/ Home 

Economic and across the broad curriculum. Healthy eating is also 

encouraged on school noticeboards and at year group and whole 

school assembly at various times throughout the year. 

 Promote our Healthy Eating Guidelines & Recipe Booklet on our 

school website; during various wellbeing weeks & activities; induction 

of our 1st year students; placed in the student journal/diary and also 

promote within subject departments. 

 Staff will support and encourage healthy eating among students and 

act as positive role models.  

 Encourage foods high in sugar, salt, saturated fat consumption to be 

reduced by our whole school community.  

 Review of the vending machines (on school premises) on an ongoing 

basis.  
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Exemptions: 

 Special occasions such as Pancake Tuesday, bake sale fundraising events 

etc.  

 Any person with diabetes may need to have food containing glucose, 

e.g. chocolate in case of an emergency. 

 Parents/guardians of any child with a medical condition/allergy which 

requires a special diet. 

Teaching and Learning:  

The classroom should be used to inform the whole-school practice and help 

instigate change. 

Health education is not only about delivering information but also about 

developing the skills and confidence required to make healthy choices.  

Subject areas 

The subject of healthy eating is addressed to varying degrees in many subject 

areas that offer a unique opportunity for teachers to influence young people in 

this regard. Social, Personal & Health Education (SPHE), Home Economics, 

Biology, Science, and Physical Education (PE) are examples of subjects on the 

curriculum for Ashbourne Community School that address aspects of diet, 

nutrition, physical activity and health.  Our well-established Pastoral-care 

system offers further opportunities to promote and support our whole school 

approach towards healthy eating. 

Some examples of cross-curricular projects 

These provide valuable learning opportunities. Examples of cross-curricular 

links include, English (Media Studies), Business Studies (Marketing and food 

advertising) and Art (visual-communication projects in graphic design), Maths 

(Questions involving measurements of sugar etc) and our various senior cycle 

programmes and our annual student/staff wellbeing week. 

Promotion of Healthy Eating Guidelines: 

 Core subject Areas 

 Cross curricular links 

 Pastoral Care/ SPHE team. 

 Senior Cycle Programmes 

 In Student School Journal/Diary 
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 On the Website 

 Social Media platforms 

 Wellbeing weeks & activities 

 

 

Evaluation and Review 

The Healthy Eating Guidelines can be reviewed as required to meet the needs 

of the whole school community.  The evaluation of the healthy eating 

guidelines will include staff, students, parents, and senior management. 
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Appendix 1: Sample Page from our healthy eating policy recipe book. Which 

will be available on the school website. 

 

 

 To have a healthy balanced diet it is recommended you follow the food 

pyramid. 

It is recommended you base your meals on plenty of vegetables, 

salads, and fruits – up to half your plate or bowl at every meal. Choose a 

variety of colours.   

Choose wholemeal and wholegrain breads, cereals, pasta and brown 

rice. As you can see there is no white bread, pasta etc on the food 

pyramid. We are recommended to eat brown bread as it has more 

Fibre. Fibre helps us to feel full and aids our digestive system. 

A teenager is recommended to have 5 portions of dairy a day (milk 

/yogurt/ cheese) this is important as teenagers need lots of Calcium for 

strong bones and teeth and Protein for growth and repair of their body 

cells. 

Include a small amount of poultry (birds like chicken or turkey), fish, 

eggs, nuts, beans or meat at 2 meals. Choose fish up to twice a week – 

oily fish is best as it contains unsaturated fat which reduces 

cholesterol. 

Limit chips and takeaway food as much as possible. Most are very high 

in fat, salt, and calories. Do not eat the following foods and drinks every 

day. They should be enjoyed as a treat e.g., for a birthday. Sugary 

drinks, Biscuits, cakes, desserts, chocolate, sweets. Processed salty 

meats like sausages, bacon and ham, Salty snacks like crisps. 
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Appendix 2: Explanation of words used throughout the policy. 

 

Food preservatives A food preservative is a substance added to foods to 
make them last longer; to “preserve” them e.g., sugar is 
added to fresh fruit to make Jam.  

Saturated fat Saturated fat is an unhealthy fat. These fats are mostly 
often solid at room temperature. Some examples are 
butter, palm and coconut oils, cheese, and red meat 

Unsaturated fat Unsaturated fat is a healthy fat. Some examples of 
unsaturated fats are oily fish, avocados, nuts, and 
seeds. 

Fibre Fibre aids digestion and makes up feel full. It is found 
in foods such as brown bread, wholegrain pasta, 
wholegrain rice. 

Calcium Calcium is important for the formation of strong bones 
and teeth. It is found in foods like milk, cheese, yogurt.  

Protein Protein is needed for the growth and repair of the 
body.  It is found in foods like chicken, eggs, milk, soya 
beans.  

Processed Foods A processed food is any food that has been altered in 
some way during preparation e.g., orange juice, breakfast 
cereals etc. 

 

 

 

 

 

 

 

 

 


