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In May 2009, the Secretary of State wrote to all schools and local authorities seeking their ongoing support with transforming the school meals service and increasing the take up of school lunches. He urged everyone to tackle inadequate kitchen and dining facilities in support of these aims.  DCSF and the School Food Trust have produced a range of resources for this work, including Kitchen and Dining Spaces, a design note, checklists to use when refurbishing or building kitchens and dining facilities, and A Fresh Look Guide on effective kitchen and dining spaces. This consultation sets out our proposals on amendments to the School Premises regulations.
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	If you have a query relating to the consultation process you can contact the Consultation Unit by telephone: 0870 000 2288 or e-mail: consultation.unit@dcsf.gsi.gov.uk

	1
	Background and Context

	1.1
	In partnership with schools, local authorities and parents, the Government is currently embarking on an ambitious programme to transform the quality and take-up of school food. School Food transformation is a central plank in our wider work to improve the health and wellbeing of pupils and to ensure their readiness to learn. It contributes directly to achievement of the ‘Be Healthy' Every Child Matters outcome and the Government's Public Service Agreement (PSA) target on child obesity. Its importance is further recognised by the inclusion of ‘school lunch take-up' as an indicator for the child health PSA and National Indicator Set; and by its place as one of four components of the joint DCSF/DH Healthy Schools Programme.

	1.2
	The Government's ambitions in this area are growing. The 21st Century Schools White Paper proposed as part of the pupil guarantee that every pupil goes to a Healthy School that promotes healthy eating, an active lifestyle and emotional health and well-being. We see eating a healthy school lunch as a key part of meeting that guarantee. Ofsted and DCSF have also published well-being indicators that they expect schools to use in self-evaluation and Ofsted to use when forming judgements on well-being; these include take up of school lunches.

	1.3
	Between 2005-2011, we are providing over £650 million of funding to transform the quality and take up of school food.  In 2005, we established the School Food Trust and with them have put in place new nutritional standards for school food. Together we have created a network of school FEAST (Food Excellence and Skills Training) centres to offer customised and new training and qualifications for school caterers.  The Trust has put in place a range of guidance, communications and marketing activities, and a network of local school food ambassadors to encourage and support schools to provide good quality school lunches.  The Trust's Million Meals programme provides a range of resources and support to increase take up.

	1.4
	The Trust has established systematic data collection to monitor progress and we know that much progress has been made by a considerable number of schools and local authorities. Many have now halted the drop and, indeed, increased the take up of school lunches. The School Food Trust continues to monitor progress and spread and support the good practice that has led to this success. However, the progress we have made so far needs to be underpinned by the availability of good kitchen and dining facilities in schools. Without such facilities we will not succeed with our ambition to significantly increase the number of pupils eating a nutritious, high quality school lunch that meets the nutrient-based standards that now apply to school lunches.

	1.5
	The current public expenditure period covers the three financial years from 2008-09 to 2010-11. During that period £7.5 billion of capital funding is being allocated to schools and local authorities to meet local needs. Over £9 billion is allocated to Building Schools for the Future (BSF), which will benefit all secondary schools, with around a further £2 billion for our Primary Capital Programme (PCP). Many schools will have made use of this funding to improve kitchen and dining areas. In addition, £150 million capital funding has been allocated on a matched funding basis specifically to build new or refurbish kitchens and dining areas. In 2007, the Department published its Inspirational Design for Kitchen and Dining Spaces, which provides guidance on the design of school kitchens and dining facilities, illustrated with useful case studies. Since then the Trust has also worked with key stakeholders to produce checklists to assist schools and local authorities with improving kitchen and dining spaces. It has also been working directly with a selection of schools to test the impact of improvements and has recently published A fresh look at kitchens and dining facilities, which looks at how to improve kitchen efficiency using small amounts of capital funding. The Department has also produced Kitchen and Dining Spaces, a design note. These documents can be found at: http://www.teachernet.gov.uk/wholeschool/healthyliving/schoolfoodanddrink/diningrooms/ and at: http://www.schoolfoodtrust.org.uk/content.asp?Contentid=673

	1.6
	Using this funding and support, many more schools will have kitchens or facilities to provide meals. We now want to take the next step in the process, which is to reflect this progress in legislation. To that end, the Government is proposing to revise The Education (School Premises Regulations) 1999 so that they reflect more fully the importance that we attach to increasing the take up of healthy school meals and the need for adequate kitchen and dining facilities.

	1.7
	The regulations will not apply to independent schools or academies. Academies will have access to appropriate guidance on kitchen and dining facilities and the Secretary or State will expect academies to comply with that guidance where they propose to undertake building work which would impact on kitchen and dining facilities.

	2
	The Proposals

	2.1
	KITCHEN FACILITIES

	2.1.1
	Under Section 7(b) of Part II to the Education (School Premises) Regulations 1999 -SI 1999 number 2 (see http://www.opsi.gov.uk/si/si1999/19990002.htm), kitchen facilities fall under a paragraph on ancillary facilities as follows: 

"The buildings provided for a school shall be adequate to permit the provision of appropriate ancillary facilities, in particular - .........

(b) For the preparation or serving of food and drinks and the washing of crockery and other utensils."

	2.1.2
	We are proposing to amend these regulations to put in place different requirements for kitchen and dining facilities:

· in new primary, secondary and special schools and pupil referral units (PRUs);

· in primary, secondary, special schools and PRUs which are subject to statutory proposals to expand; and

· in secondary schools that are receiving funding for refurbishments under the Building Schools for the Future programme.

	2.1.3
	The new requirements will not apply to primary schools being refurbished under the primary capital programme (PCP) as some primary projects are for very minor projects, such as work to upgrade play facilities. LAs are also being encouraged to join PCP funding to other funding streams so all significant capital projects at primary level should be regarded as PCP projects, regardless of how they are funded.

	2.1.4
	Schools that are not subject to the new requirements set out in paragraph 9 above will continue to be subject to the requirements in the current school premises regulations as set out at paragraph 8.

	2.1.5
	Primary schools, special schools and pupil referral units (PRUs)

	2.1.5.1
	Clearly, the best option is for all schools to have their own kitchen on site where meals can be cooked from scratch. We would like all primary schools, special schools and PRUs, with their local authorities, to consider carefully the possibility of making arrangements to put a kitchen in place if they do not have one at present and for all new schools to have kitchen facilities for preparing a school meal.

	2.1.5.2
	We recognise that in a minority of cases it may not be feasible for all current schools to have their own kitchen facilities. Where this is the case primary schools, special schools and PRUs that currently have no provision for hot meals will want to consider the best option for ensuring that pupils are being provided with a good quality, tasty meal that meets the nutritional standards. This may be in the form of "hub and spoke" systems which involve hot meals being transported from one school kitchen to one or more others, or meals being prepared at a central point and then transported to schools to be heated on site. It is essential where these systems operate that those responsible for the school lunch service are satisfied that pupils are being provided with a good quality, tasty school meal.

	2.1.5.3
	The revised regulations will therefore require that from 1 January 2011:

· For those schools where statutory proposals have been published under paragraph 1 of Schedule 2 and Schedule 4 of the School Organisation (Prescribed Alterations to Maintained Schools) (England) Regulations 2007 to significantly enlarge the school, such schools must include plans to have:

Either
· suitable facilities to prepare, cook and serve a school lunch, which meets the statutory nutritional standards, and the washing of crockery, utensils and equipment; 

Or
· suitable facilities to maintain the temperature of and serve a lunch that has been brought in from another kitchen which meets the statutory nutritional standards and clear up afterwards; 

Or
· suitable facilities to heat a complete meal that has been brought in from another kitchen which meets the statutory nutritional standards and the washing of crockery, utensils and equipment; 

And
· space to receive and store fresh, chilled, preserved, dried and frozen food as appropriate; 

· facilities for recycling and managing food waste efficiently; and 

· changing and toilet facilities, and office space for catering staff. This does not have to be for the sole use of catering staff.

	2.1.5.4
	The regulations will also require that from 1 January 2015 all newly built maintained primary and special schools and PRUs must have:

· suitable kitchen space to prepare, cook and serve a school lunch, which meets the statutory nutritional standards for school food, and the washing of crockery, utensils and equipment; 

· space to receive and store fresh, chilled, preserved, dried and frozen food as appropriate; 

· facilities for recycling and managing food waste efficiently; and 

· changing and toilet facilities, and office space for catering staff.  This does not have to be for the sole use of catering staff. 

	2.1.6
	Secondary Schools

	2.1.6.1
	On the basis of information recently submitted to the Department it appears that most secondary schools already have a kitchen (of the 134 capital bids we received for kitchens by March 2009, 106 LAs said that 100% of their secondary schools have kitchens and 8 said that over 90% have them). In the School Food Trust's report of its "Third annual survey of take-up of school meals in England" published in September 2008 almost all secondary schools were reported to have kitchens in which all food could be prepared from scratch. For this reason, we believe it is reasonable to require that from 1 January 2015 all newly built secondary schools should have kitchen facilities. Funding is available through the BSF programme. After 1 January 2011, schools that are planning to expand or receiving funding for refurbishments under BSF will also need to include plans to include full kitchen facilities.

	2.1.6.2
	The revised regulations will therefore require that from 1 January 2011:  

· all schools where statutory proposals have been published under paragraph 1 of Schedule 2 and Schedule 4 of the School Organisation (Prescribed Alterations to Maintained Schools) (England) Regulations 2007 to significantly enlarge the school; and 

· all maintained secondary schools that are receiving funding for refurbishments through the Building Schools for the Future programme must have:

· suitable kitchen space to prepare, cook and serve a school lunch, which meets the statutory nutritional standards for school food, and the washing of crockery, utensils and equipment; 

· space to receive and store fresh, chilled, preserved, dried and frozen food as appropriate; 

· facilities for recycling and managing food waste efficiently; and 

· changing and toilet facilities, and office space for catering staff.  This does not have to be for the sole use of catering staff. 

	2.1.6.3
	The regulations will also require that from 1 January 2015 all newly built maintained secondary schools must have:

· suitable kitchen space to prepare, cook and serve a school lunch, which meets the statutory nutritional standards for school food, and the washing of crockery, utensils and equipment; 

· space to receive and store fresh, chilled, preserved, dried and frozen food as appropriate; 

· facilities for recycling and managing food waste efficiently; and 

· changing and toilet facilities, and office space for catering staff.  This does not have to be for the sole use of catering staff. 

	2.2
	DINING FACILITIES

	2.2.1
	Primary, secondary and special schools, and PRUs

	2.2.1.1
	Dining is an important social occasion in all schools, there are no references to dining facilities in the current School Premises Regulations. However, Building Bulletin 98, ‘Briefing Framework for Secondary Schools' and Building Bulletin 99, ‘Briefing Framework for Primary Schools' provide guidance on allocating space in dining rooms. The area recommendations in BB99 are based on 0.9m2 per ‘cover' and an assumption that all pupils take meals in three sittings. The area recommendations in BB98 are based on 0.9m2 per ‘cover' and an assumption that 75% to 80% of pupils will be eating in the equivalent of three sittings (15-20 minutes per sitting). However, school meals are changing and becoming more popular and it may be more realistic to plan secondary as well as primary schools on the basis of the possibility of all pupils taking meals.

	2.2.1.2
	The regulations will therefore require that from 1 January 2011:

· all those schools where statutory proposals have been published under paragraph 1 of Schedule 2 and Schedule 4 of the School Organisation (Prescribed Alterations to Maintained Schools) (England) Regulations 2007 to significantly enlarge the school; and 

· all maintained secondary schools that are receiving funding for refurbishments through the Building Schools for the Future programme, must include: 

· sufficient space and facilities for all pupils to sit down to a school lunch (not necessarily at one sitting) including those who may wish to bring their own food. 

	2.2.1.3
	From 1 January 2015, all newly built maintained primary, secondary and special schools and PRUs must include:  

· sufficient space and facilities for all pupils to sit down to a school lunch (not necessarily at one sitting) including those who may wish to bring their own food.

	2.2.1.4
	Although the regulations will state that there must be facilities for all pupils to sit down and eat a meal, but not necessarily at one sitting, it will not be a requirement that such facilities must be used solely for dining. It will also not be a requirement for all dining provision to be in one room.

	2.2.2
	Removal of kitchen and dining facilities - primary, secondary, special schools and PRUs

	2.2.2.1
	In view of these requirements for new schools it does not make sense for schools that currently have kitchen facilities to be able to remove them. The regulations will also therefore include a requirement that from the date the regulations come into force:

· where there is a kitchen and/or dining facility there must continue to be such a facility.

	2.2.3
	Guidance - kitchens and dining facilities

	2.2.3.1
	As we have set out in paragraph 1.4 above, the School Food Trust and the Department have provided a wide range of guidance to support local authorities and schools with improving kitchen and dining areas. We do not want to provide more guidance if it is not needed but if you would like further guidance to be provided to support these regulations please let us know in response to this consultation.

	2.2.4
	Timetable

	2.2.4.1
	The proposed timetable for implementing the regulations is:

· 22 January 2010 consultation closes

· End April 2010, regulations made (i.e. signed by the Minister) following analysis of the responses to the consultation, and laid before Parliament

· September 2010, regulations come into force 

· January 2011, all provisions except those relating to newly built maintained primary, secondary and special schools and PRUs come into force

· January 2015, provisions relating to newly built maintained primary, secondary and special schools and PRUs come into force.

	3
	How To Respond

	3.1
	Consultation responses can be completed online at www.dcsf.gov.uk/consultations by emailing schoolpremisesregulations.consultation@dcsf.gsi.gov.uk or by downloading a response form which should be completed and sent to: Emma Seymour, School Food Health and Safety Unit, Department for Children, Schools and Families, 2F Area C, Mowden Hall, Staindrop Road, Darlington DL3 3BG.

	4
	Additional Copies

	4.1
	Additional copies are available electronically and can be downloaded from the Department for Children, Schools and Families e-consultation website at: www.dcsf.gov.uk/consultations
 

	5
	Plans for making results public

	5.1
	The results of the consultation and the Department's response will be published on the DCSF e-consultation website by the end of March 2010.


