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1. SCHOOL VISION 
 
Australian School of Abu Dhabi (ASAD) fosters globally minded graduates through inclusive education, 

nurturing a sense of belonging, understanding, and respect. We empower students with skills, empathy, and 

awareness to contribute locally and globally. 

2. SCHOOL MISSION 
 
Australian School of Abu Dhabi (ASAD) provides a diverse curriculum with global perspectives to all students. 

We foster inclusion, embrace diversity, promote understanding, and empower students to excel 

academically and socially. Our commitment to inclusivity ensures every student feels valued and supported. 

3. INTRODUCTION 
 
At the Australian School of Abu Dhabi (ASAD), we recognise that access to a safe and healthy diet is 

fundamental to every student’s physical, emotional, and mental wellbeing. As part of our commitment to 

fostering the overall wellbeing of our school community, ASAD is dedicated to creating a safe, nutritious, and 

sustainable food environment that encourages healthy eating habits and informed food choices. 

 

The school acknowledges its responsibility to ensure that all food and beverages provided or consumed on 

campus meet health, nutrition, and safety standards, while also supporting efforts to promote environmental 

sustainability in our daily operations. 

4. PURPOSE 
 
The purpose of this policy is to ensure that the Australian School of Abu Dhabi (ASAD) provides and promotes 

a healthy, safe, and sustainable food environment that supports the wellbeing of all members of the school 

community. This policy aims to: 

 

• Ensure that all food environments, services, and operations at ASAD, including the school canteen, 

food brought from home and all food-related events comply with the Abu Dhabi Guideline for Unified 

School Nutrition and Food Safety (QCC, 2025) and all relevant directives issued by the Abu Dhabi 

Department of Education and Knowledge (ADEK) and other concerned authorities regarding the 

healthy and safe provision of food services. 

• Promote nutritional awareness and responsible eating practices among students, staff, and parents 

by increasing understanding of healthy, balanced, and sustainable food choices. 

• Foster a school culture that actively supports and reinforces healthy eating habits and sustainable 

food consumption, contributing to the overall wellbeing and lifelong health of all members of the 

ASAD community. 

5. SCOPE 
 
This policy applies to all members of the Australian School of Abu Dhabi (ASAD) community, including 

students, staff, parents, and external vendors involved in the provision, sale, consumption or distribution of 

food and beverages on school premises or during school-related events. It covers all food environments and 

activities within the school, including the canteen, classroom snacks, celebrations, excursions and school 

events, ensuring alignment with ADEK’s Food and Nutrition Policy. 
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6. DEFINITIONS 
 

 
TERM 
 

 
DEFINITION 

ADG2 Requirements The requirements of the Abu Dhabi Guideline (ADG2): Abu Dhabi Guideline for 
Unified School Nutrition and Food Safety issued by the Quality & Conformity 
Council (QCC), 2025 and any amendments). 

Canteen A place equipped for the preparation, distribution, and sale of healthy, 

permitted food for students and staff in a school. 

Carbon Footprint The amount of greenhouse gases released as the result of a particular activity. 

Food Any substance or part of a substance intended for human consumption by eating 

or drinking, whether it is a raw, manufactured, or semi-processed substance, 

including beverages, bottled drinking water, chewing gum, and any substance 

used in the manufacture of food preparation and processing, but it does not 

include cosmetics, tobacco or substances that are used only as drugs (ADG 2, 

“Terms and Definitions”). 

Food Label Any tag, brand, pictorial, or other descriptive matter marked on or attached to a 

food container or product, which provides information related to the food, 

including its ingredients, quality, and nutritional value (FAO and WHO, 2018). 

Food Services Arrangements made by schools for students and staff to obtain food during the 

school day, during extracurricular activities, and during any events organized by 

the school. 

Healthy Eating Consuming a variety of foods to ensure the intake of nutrients (carbohydrates, 

healthy fats, proteins, vitamins, and minerals) and fluids in appropriate 

proportions and quantities to support the energetic and physiological needs of 

the individual and maintain overall health. 

Healthy eating includes sustainable practices that consider the health of the 

planet (Cena & Calder, 2020). 

Nutritional Value The measure of the healthiness of a food item based on the quantity of nutrients 

contained in it. 

Sustainable Meal 
Practices 

Meal practices with low environmental impacts, including low carbon footprint, 

and which are accessible, affordable, and healthy, while optimising natural and 

human resources (FAO, 2010). 

Waste Management Processes and actions required to manage waste from its inception to its final 

disposal (Ebeid & Zakaria, 2021). 

7. POLICY REQUIREMENTS 
 

7.1 School Food and Nutrition Policy 
 

The Australian School of Abu Dhabi (ASAD) recognises the importance of healthy, safe, and sustainable food 

practices as essential to student wellbeing and academic success. The school actively promotes balanced 

nutrition, food hygiene, and sustainability across all areas of its operations in alignment with the ADEK School 

Food and Nutrition Policy and the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2), 

QCC (2025). 

 

The following measures outline ASAD’s implementation of these requirements. 
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1. Provision of Healthy Food Choices and Promotion of Sustainable Meal Practices 
 

ASAD is committed to providing a food environment that promotes healthy eating habits and sustainable 

consumption by: 

 

a. Creating an environment conducive to healthy eating 

 

• All food and beverage offerings on campus are reviewed and approved by the ASAD Health and 

Safety Committee to ensure compliance with the Abu Dhabi Guideline for Unified School Nutrition 

and Food Safety (ADG2), QCC (2025). 

• The school canteen provides balanced meals and snacks classified as “healthy” or “moderate” under 

QCC standards.  

• Menus in the canteen will be designed to meet the nutritional needs of students at different age 

groups and accommodate special dietary requirements or preferences. 

• Nutrition education is integrated into the curriculum through Health, Science, and Wellbeing 

programmes. 

• Posters, digital signage, and awareness campaigns are displayed throughout the school to promote 

healthy food and beverage choices. 

• Parents are encouraged to provide balanced packed lunches that include fruit, vegetables, 

wholegrains, dairy and protein rich foods. 

• Access to clean drinking water will be available to students throughout the school day. 

• Snacks brought from home should align with the school's healthy eating guidelines, with an emphasis 

on fresh fruits, vegetables and low-fat dairy products. 

• The consumption of foods and beverages classified as “Red List” items under ADEK guidelines is 

prohibited at ASAD. 

• Food containing prohibited items, including alcohol, pork or pork-derived products, carbonated 

beverages and foods containing high-risk allergens such as nuts and shellfish, is prohibited on school 

premises due to health, safety, allergy-management, and regulatory requirements. This restriction 

applies to all meals, snacks, and shared events conducted within the school community. 

 

b. Adherence to nutritional standards (ADG2, QCC 2025) 
 
• The canteen operator holds valid food safety certification and operates under an ADEK-approved 

contract. 

• Menus are submitted to the Principal and School Nurse for review each term, ensuring alignment 

with ADEK and QCC nutritional classifications. 

• All food served or sold in the canteen, at events, or during extracurricular activities complies with 

QCC nutritional standards and portion size requirements. 

 

c. Active supervision during snack and mealtimes 
 
Teachers and support staff supervise all meal and snack periods to ensure student safety, wellbeing, and 

compliance with the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2), QCC (2025). 

Supervision includes the following responsibilities: 

 

1. Support and guidance on healthy food choices 

• Support and encourage students to consume foods that comply with ADEK’s healthy food 

guidelines. 
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• Discourage the consumption or sharing of restricted food items, including foods containing 

high-risk allergens (e.g. nuts and shellfish), carbonated or caffeinated beverages, and highly 

processed or Red List foods that may pose health, safety, or allergy risks to others. 

• Interventions are conducted in a respectful, non-judgmental, and age-appropriate manner. 

2. Lunchbox monitoring and compliance 

• Staff conduct non-invasive visual spot checks of a sample of home-packed lunchboxes during 

supervised mealtimes to monitor alignment with school healthy eating guidelines. 

• Where non-compliant items are identified, students are supported discreetly and parents 

are notified on the same day in a respectful and non-judgmental manner. 

• In accordance with ADEK guidance, students may be asked to put away or refrain from 

consuming non-compliant food items during the school day. 

• Where repeated non-compliance occurs, the school may offer a healthier alternative from 

the school canteen, and parents will be informed and charged accordingly, in line with ADEK 

requirements and parent-school agreements. 

• Confiscation is only authorized if schools have a system in place to donate non-compliant 

items. The disposal of food otherwise is not authorized to prevent the promotion of 

wastefulness. 

• Students are not permitted to consume non-compliant food items that have been put away 

or returned for any reason on school premises, including during school transport. Students 

and parents are regularly reminded of this requirement through school communications. 

• Persistent or repeated concerns are addressed through supportive engagement with 

parents, involving the School Nurse, wellbeing staff, or school leadership as appropriate. 

3. Access to food and student wellbeing 

• Ensure that each student has access to a meal each day, unless fasting for religious reasons. 

• Monitor and promptly report any concerning food-related behaviours, including avoidance 

of eating, signs of disordered eating, food-related bullying, or anxiety around food, to the 

School Nurse or Social Worker. 

4. Hygiene and safety practices 

• Ensure students wash or sanitise their hands before eating, with staff assistance provided for 

younger students as required. 

• Monitor cleanliness during and after meals, supporting younger students to manage spills or 

hygiene needs appropriately. 

5. Staff training and preparedness 

• Staff receive annual training in recognising and responding to food-related wellbeing 

concerns, allergic reactions, and emergency response procedures. 

• Staff are familiar with the school’s allergy management protocols and escalation procedures 

and act promptly where concerns arise. 

 

d. Improving the sustainability of food consumption 
 
• The school promotes environmentally responsible food practices, including: 

o Encouraging reusable containers, bottles and cutlery. 

o Prohibiting single-use plastics where feasible. 

o Ensuring proper segregation and disposal of food waste. 

o Partnering with the canteen to source seasonal and locally produced foods where possible. 
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• Sustainability principles are embedded into classroom discussions, environmental clubs, and 

community projects in line with ASAD’s Sustainability Strategy. 

 

2. Hygiene and Food Safety Standards 
 

ASAD ensures full compliance with the hygiene, handling, and safety standards outlined in the Abu Dhabi 

Guideline for Unified School Nutrition and Food Safety (ADG2), QCC (2025) by: 

• Requiring that all canteen staff and food service providers hold valid ADAFSA food handling 

certification and licenses. 

• Ensuring canteen and food service staff adhere to hygiene best practices including proper 

handwashing, use of gloves and hairnets, and maintaining clean and sanitised food preparation 

areas. 

• Ensuring allergen labelling is clear and visible for all school-provided meals. 

• Conducting regular food safety inspections by the ASAD Health and Safety Committee and external 

regulatory bodies. 

• Ensuring that all food preparation, storage, and service areas are cleaned, sanitised, and 

temperature-controlled in line with ADAFSA requirements. 

• Maintaining documentation of hygiene checks, temperature logs, and pest control reports as part of 

the school’s compliance records. 

• Ensuring filtered water fountains across the campus are regularly inspected and cleaned.  

• Ensuring students wash or sanitise their hands before eating, supported by staff supervision for 

younger students, and reinforced through the display of handwashing and sanitisation signage in 

eating and food service areas. 

 
3. Food Safety During Shared Events 

 
ASAD is committed to ensuring that all food provided during school functions, cultural celebrations, and 

classroom events meets ADEK health and safety requirements. The school: 

• Ensures that food offered during events aligns with ADEK’s Healthy Eating principles and supports 

cultural and religious inclusivity. 

• Ensures that all food provided during shared events, fundraising activities, and through external 

partnerships complies with Halal requirements and ADEK health and safety standards.  

• Ensures high-sugar items such as cakes, sweets, chocolate and sugary drinks must not be used for 

fundraising, promotional, or partnership activities (for example, bake sales for charity or external 

partner promotions). Non-food or ADEK-compliant food alternatives should be used instead. 

• Prohibits food containing alcohol, pork or pork-derived products, carbonated beverages, and 
common high-risk allergens such as nuts and shellfish on school premises. This restriction applies to 
all meals, snacks, and shared events conducted within the school community. 

 

4. Inclusion, Allergies, and Food Intolerances 
 

ASAD actively supports the inclusion and safety of all students by: 

• Maintaining a confidential allergy and dietary needs register managed by the School Nurse and 

accessible to relevant staff. 

• Displaying allergen information (allergen labelling) clearly in the canteen and on weekly menus. 

• Training staff to recognise and respond to allergic reactions and food-related emergencies. 
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• Ensuring that the dietary needs of minority groups and students observing religious or cultural 

dietary restrictions are considered when planning school activities and events and their needs are 

fully respected.  

• Ensuring vegetarian and vegan alternatives are made available. 

• Providing alternative meal options when necessary, ensuring all students have equitable access to 

safe and nutritious food. 

• Expecting parents to notify the school immediately of new allergies and provide any required 

medication/instructions to keep their child safe in school. 

 

5. Accessibility and Communication 
 

ASAD ensures that all stakeholders are informed of updates or revisions to this policy through official 

communication channels. This policy is published on the ASAD website and hard copies are made available 

to students, staff, parents and food vendors upon request. 

 

7.1.1   Roles and Responsibilities (Food and Nutrition) 
 

The Governing Board, school leadership, staff, parents, and food service providers share responsibility for 

implementing this policy. Namely: 

 

• The Principal oversees implementation, monitoring, and compliance with this policy and relevant 

ADEK requirements. 

• The Health and Safety Committee monitors food safety, hygiene standards, allergy management, and 

compliance with the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2). 

• Staff supervise mealtimes, support healthy eating practices, and implement hygiene and allergy 

management procedures. 

• Parents support compliance by providing home-packed meals that align with school guidelines and 

ADEK requirements. 

• Food service providers comply with ADG2, ADEK requirements, and all applicable food safety and 

licensing obligations. 

 

7.2 Promotion of Healthy and Safe Eating 
 

ASAD is committed to cultivating a school-wide culture of healthy eating that promotes balanced, nutritious, 

and sustainable food choices among students, staff, and parents. The school shall: 

 

• Foster an environment that encourages nutrition-rich food consumption through the canteen, 

classroom practices, and school events. 

• Display educational materials and visual reminders (e.g., posters, digital signage, and cafeteria 

messaging) highlighting healthy eating habits, hydration, and portion control. 

• Prohibit the sale, distribution, or personal consumption of restricted food items on school premises, 

including: 

o foods containing high-risk allergens (such as nuts and shellfish), where prohibited as part of 

ASAD’s allergy management and risk assessment processes; 

o energy drinks, caffeinated beverages, and carbonated soft drinks; and 
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o foods classified as Red List items under the Abu Dhabi Guideline for Unified School Nutrition 

and Food Safety (ADG2), QCC (2025) (e.g. fried foods, confectionery, and highly processed 

snacks). 

• Promote water as the default beverage served and encourage its consumption during all school 

meals, snack times, and events. 

• Promote regular hydration through visual reminders, water breaks, and staff encouragement, 

particularly before and after physical activity. 

• Promote a supportive mealtime environment, ensuring that students are seated, supervised, and 

encouraged to consume balanced meals in a calm and hygienic setting. 

• Discourage food sharing among students during the regular school day and may restrict it to minimise 

allergy, hygiene, and safety risks, unless explicitly authorised by the school under controlled 

conditions. 

 
7.2.1   Healthy Food Services 
 

ASAD shall ensure that all food and beverage services offered on campus meet the nutritional, hygiene, and 

safety standards prescribed in the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2), 

QCC (2025). 

The school shall: 

• Operate only through licensed canteen providers that hold valid food service and hygiene 

certifications from the relevant authorities, including the Abu Dhabi Agriculture and Food Safety 

Authority (ADAFSA). 

• Maintain up-to-date inspection records and notices for review by ADEK and regulatory agencies. 

• Require the canteen operator to submit menus each term for review and approval by the Principal 

and School Nurse to ensure compliance with ADEK and QCC classifications 

• Ensure all canteen staff are trained in food hygiene, safe handling, and storage practices, and that 

food preparation areas meet required sanitation standards. 

• Monitor portion sizes and nutritional balance to prevent excessive consumption of high-sugar, high-

fat or high-sodium foods. 

• Ensure that lunch meals provided or consumed at school align with the ADG2 “MyPlate” model, 

including appropriate portions of fruits, vegetables, whole grains, protein, and dairy. 

 

7.2.2   Nutrition Education 
 

ASAD shall integrate nutrition education into the formal curriculum and co-curricular activities to enable 

students to make informed and lifelong healthy food choices. 

• Nutrition and wellbeing content shall be embedded into relevant subjects (e.g., Science, Physical and 

Health Education, and Moral Education). 

• The curriculum shall cover, at minimum: 

1. Healthy and balanced eating habits, including the benefits of whole foods, fruits, and 

vegetables; 

2. Reading and interpreting food labels, including understanding sugar, salt, and fat content; 

3. Sustainable meal practices, including waste reduction, mindful consumption, and eco-

friendly packaging. 

4. Understanding the impact of food marketing and advertising on food choices and consumer 

behaviour. 



 

 10 

• The school shall reinforce these concepts through assemblies, workshops, competitions, and 

awareness campaigns conducted in collaboration with health authorities and community partners. 

 
7.2.3   Staff Awareness 

 
To ensure consistent promotion of healthy eating across the school community, ASAD will ensure: 

• All teachers, canteen staff and relevant administrative personnel shall attend training sessions and 

workshops conducted by the Abu Dhabi Public Health Center (ADPHC) and other recognised 

authorities. 

• Training sessions focus on nutritional awareness, healthy meal supervision, and food-related safety, 

equipping staff to model healthy behaviours and guide students effectively. 

• Staff receive training on emergency procedures for managing allergic reactions, and the school 

maintains clear, documented protocols to ensure an immediate and effective response 

• New staff members receive an induction briefing on ASAD’s Food and Nutrition Policy and their 

responsibilities in upholding it. 

• Staff are encouraged to integrate healthy eating messages into everyday teaching (e.g. in Science, PE 

and moral education). 

• Staff shall use positive, wellbeing-focused language when discussing food and avoid negative or 

appearance-based terminology. 

• Staff are expected to model healthy eating behaviours and avoid consuming or displaying non-

compliant food or branded packaging in front of students. 

 

7.2.4   Parent Engagement 
 
ASAD recognises parents as key partners in fostering healthy eating habits and shall maintain open, 

consistent communication with families regarding nutrition, food safety, and wellbeing.  

The school shall: 

1. Share clear guidelines with parents outlining healthy and balanced eating expectations, including 

restricted and discouraged food items (e.g., allergens such as nuts and shellfish, caffeinated or 

carbonated drinks, fried foods, and high-sugar snacks) and sustainability practices. 

2. Distribute or reference official guidance issued by ADEK, ADPHC, QCC, ADAFSA, or the Department 

of Health (DoH) relating to children’s health, nutrition, and allergies. 

3. For authorised shared food events, communicate to parents that all food brought in must comply 

with the Abu Dhabi Guideline for Food in Educational Institutions, be appropriately labelled, and 

exclude restricted or allergenic items. 

4. Address food-related concerns promptly, including allergy alerts, safety issues, or nutrition 

complaints through formal communication channels managed by the School Nurse, Health and 

Safety Officer, or Principal. 

5. Engage parents in awareness programs through workshops, newsletters, and community initiatives 

that reinforce healthy eating practices both at school and at home. 

6. Ensure the policy is available to all parents at admission and on the public website. 

7. Offer parent-focused nutrition education sessions or workshops at least once per term to support 

healthy lunchbox planning. 

8. Communicate to parents all food-related concerns involving student wellbeing or safety are on the 

same day they are identified. 
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7.3 Food Services 
 
7.3.1   Quality Check and Compliance 

 
ASAD shall ensure that all food services provided on campus comply with the Abu Dhabi Guideline for Unified 

School Nutrition and Food Safety (ADG2), QCC (2025) and Federal Law No. (10) of 2015 on Food Safety. 

 

 To maintain the highest standards of hygiene, safety, and nutrition, the school shall: 

• Partner only with licensed and ADEK-approved food service providers, verified by the Abu Dhabi 

Agriculture and Food Safety Authority (ADAFSA). 

• Require all canteen and food service staff to hold valid food handling and hygiene certification. 

• Maintain records of regular inspections, temperature logs, and compliance reports for review by 

ADEK and ADAFSA. 

• Conduct periodic internal food safety audits by the ASAD Health and Safety Committee to ensure 

continuous compliance with relevant legislation and ADG2 nutritional classifications. 

• Ensure traceability of all food items, with documented supplier information, production dates, and 

expiration details available for inspection. 

 
7.3.2   Use of Microwaves 

 
Student use of microwaves is not permitted on campus, in line with ADG2 safety requirements. 
 
7.3.3   Food Delivery Services 

 
To ensure student safety and maintain control over food quality, ASAD strictly prohibits students from using 

external food delivery services (e.g., Talabat, Deliveroo, Careem, etc.) during school hours. Only food 

provided by the school canteen or brought from home in compliance with school guidelines is permitted on 

campus. Any food delivered from outside sources shall be refused entry or may be confiscated, safely stored 

or returned to parents or handled in accordance with approved donation procedures, where applicable and 

recorded in line with ADEK food safety and compliance requirements.  

 

7.3.4   Student Feedback 
 

ASAD values student voice in shaping a positive and healthy food culture.  The school shall: 

• Engage students in the planning and continuous improvement of canteen operations through 

periodic feedback surveys, student council consultations, and school health and safety meetings. 

• Review and act upon student feedback regarding menu variety, food quality, and service efficiency 

to ensure that offerings are nutritious, appealing, and culturally inclusive. 

 

7.3.5   Records of Food Related Complaints 
 
ASAD maintains formal records of all food-related complaints, concerns, and incidents in accordance with 

the ADEK School Records Policy. All complaints are documented, investigated, and addressed through 

established response procedures. 
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7.4   Special Considerations 
 
7.4.1   Consideration for Minority Groups 
 
ASAD shall respect and accommodate the religious, cultural, and ethical dietary needs of all minority groups 

within the school community. The school shall: 

• Ensure that all food served on campus adheres to Halal certification standards and excludes pork, 

alcohol, and other prohibited ingredients. 

• Include representatives of minority communities (students and parents) in decision-making 

processes related to canteen offerings and labelling practices, ensuring inclusive and culturally 

sensitive food options. 

• Ensure vegetarian and vegan alternatives are made available.  

• Review canteen menus and event food selections to ensure inclusivity and respect for the school’s 

diverse community. 

 

7.4.2   Consideration for Students with Food Allergies and Intolerances 
 

ASAD recognises its duty of care to protect students with food allergies and intolerances. In line with the Abu 

Dhabi Guideline for Food in Educational Institutions, the school shall implement the following measures: 

 
a. Recordkeeping and Communication 

 

• Maintain an up-to-date Food Allergy and Intolerance Register, compiled by the School Nurse, with 

copies accessible to the canteen staff, teachers, and Health and Safety Committee. 

• Require parents to notify the school immediately of any diagnosed allergies or intolerances and to 

provide the necessary medical documentation and emergency medications. 

• Share the relevant information confidentially with all staff responsible for student care and 

supervision, ensuring awareness across departments. 

 
b. Labelling and Food Safety 

 

• Require canteen operators to clearly label all food items with allergen information (e.g., nuts, dairy, 

gluten, eggs, sesame, soy). 

• Display allergen warnings prominently at the point of sale and on menus. 

• Store allergen-free foods separately to prevent cross-contamination during preparation and service. 

 
c. Meal Planning and Inclusivity 

 

• Ensure that canteen menus and classroom food activities are designed to accommodate as many 

students as possible, including those with dietary restrictions. 

• Modify meals, where feasible, to offer safe alternatives for students with allergies or intolerances. 

 

d. Risk Management and Emergency Response 
 

• Conduct annual risk assessments to identify potential exposure to allergens and implement 

mitigation strategies. 

• Ensure allergy considerations are built into all trip and event risk assessments. 
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• Develop and implement clear Emergency Allergy Response Procedures to manage allergic reactions 

promptly and effectively. 

• Ensure that staff receive annual first aid and EpiPen training from certified medical professionals. 

• Keep all required emergency medications (e.g., antihistamines, EpiPens) properly labelled, stored, 

and easily accessible in accordance with health authority standards. 

 

7.4.3   Ongoing Review and Awareness 
 

• The School Nurse and Health and Safety Committee shall review all allergy and intolerance records 

each term to ensure their accuracy. 

• The school shall provide annual awareness sessions for staff, parents, and students on food allergies, 

safe eating practices, and prevention of cross-contamination. 

• Updates and reminders shall be issued through official communication channels as part of the 

school’s wellbeing and health education initiatives. 

 

7.5   Sustainability 
 
7.5.1   Sustainable Meal Practices 

 
ASAD recognises sustainability as an essential component of its commitment to student wellbeing, 

environmental responsibility, and the long-term health of the community. In line with the ADEK School 

Sustainability Policy and the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2), QCC 

(2025) the school shall develop and implement a Sustainable Food Services Strategy aimed at reducing 

environmental impact and promoting sustainable meal practices. 

This strategy shall include the following measures: 

 
1. Sustainable Practices in the Delivery of Food Services 

 
a. Provision of Sustainable Meals and Products 

• The school canteen shall offer and promote sustainable meal options, including: 

o Plant-based or vegetarian meals, 

o Locally produced foods, and 

o Products with a low carbon footprint. 

• Food procurement shall prioritise local and regional suppliers to reduce transportation emissions 

and support community producers. 

• The school shall encourage the use of seasonal ingredients and discourage the use of imported, 

highly processed, or resource-intensive food items. 

• The canteen shall, wherever feasible, prioritise the use of sustainable ingredients and 

environmentally responsible packaging, avoiding non-recyclable materials to support ASAD’s 

sustainability objectives. 

 

b. Waste Reduction and Management 
 

• The school shall implement a Food Waste Minimisation Strategy that includes: 

o Inventory control to prevent overstocking and spoilage; 

o Portion control to minimise leftovers and reduce disposal volumes; 

o Composting initiatives for organic waste, where feasible; and 

o Segregation and recycling of packaging materials. 
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• The use of single-use plastics (e.g., straws, cutlery, cups) is prohibited. Reusable or biodegradable 

alternatives must be provided in all food service areas. 

• Students and staff shall be encouraged to bring reusable water bottles, lunch containers, and 

cutlery to reduce packaging waste. 

• Waste reduction progress shall be monitored and reviewed each term by the ASAD Health and 

Safety Committee in collaboration with the canteen operator. 

 
2. Promotion of Sustainable Practices Among Staff, Students, and Parents 

 
ASAD promotes a whole-school approach to sustainability by engaging all community members in 

responsible food practices. The school shall: 

• Incorporate sustainability education into the curriculum, linking healthy eating with 

environmental awareness and global citizenship. 

• Conduct campaigns, workshops, and student-led initiatives to raise awareness of food waste 

reduction, recycling, and the importance of sustainable consumption. 

• Encourage students to participate in eco-club projects such as food waste audits, community 

gardens, or sustainability fairs. 

• Involve parents and families by sharing resources and guidance on reducing food waste, meal 

planning, and sustainable packaging at home. 

• Recognise and celebrate achievements in sustainability publicly. 

 

3. Monitoring and Continuous Improvement 
 

• The ASAD Health and Safety Committee shall oversee the implementation of sustainability 

measures related to food services. 

• Sustainability objectives and progress indicators shall be included in the school’s annual 

improvement plan and reviewed as part of ADEK’s inspection process. 

• The school shall report annually on its sustainability initiatives, including data on food waste 

reduction, recycling rates, and student engagement activities. 

 

7.6   Food Marketing 
 
7.6.1   Promotion of Healthy Food Choices 
 

In line with the ADEK School Food and Nutrition Policy and Section 11.9.1.1 (Visual Nudges and 

Messaging) of the Abu Dhabi Guideline for Unified School Nutrition and Food Safety (ADG2), QCC (2025), 

ASAD shall use marketing and promotional practices to actively encourage healthy, safe, and sustainable 

eating behaviours. 

The school shall: 

• Use positive visual cues and messaging (e.g. posters, displays, menu placement, signage, digital 

communications) to promote healthy and compliant food and beverage choices across the 

campus. 

• Ensure that canteen layouts, menus, and pricing strategies support healthier options and make 

them more visible and appealing to students. 

• Verify that all food service providers and vendors engaged by the school apply promotional and 

marketing practices that comply with ADG2 requirements. 
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• Avoid promotional practices that could encourage excessive consumption, unhealthy choices, or 

misleading nutritional messaging. 

 
7.6.2   Prohibition of Non-Compliant Food Marketing 

 
In accordance with Section 11.9.4 (Marketing and Advertisement Rules) of the ADG2 requirements, ASAD 

shall prohibit the display, promotion, sale, or advertisement of non-compliant food and beverages, and 

associated brands, on school premises and during all school-sponsored activities. 

This prohibition applies to, but is not limited to: 
 

1. School events and activities where food is provided, sold, or promoted, including sports days, 

cultural celebrations, national and international events, school meal programs, fundraisers and 

classroom activities. 

2. Unintentional marketing, including staff or visitors displaying branded food delivery packaging, 

logos, or consuming non-compliant food items in front of students during the school day. 

3. Marketing techniques intended to influence food and beverage choices, including sponsorships, 

promotions, discounts, giveaways, gifts, toys, or prizes linked to non-compliant food or beverage 

brands. 

4. Commercial sponsorships, where required, which must be selected from appropriate and 

compliant entities and must not promote or be associated with non-compliant food or beverage 

products, in accordance with ADG2 guidance. 

5. All marketing, sponsorship, and promotional activities conducted within the school environment 

must support healthy eating messages, align with ADEK and ADG2 requirements, and be 

approved through the school’s established governance and compliance processes. 

 

8. COMPLIANCE 
 
ASAD is fully committed to upholding the requirements of the ADEK School Food and Nutrition Policy, the 

Abu Dhabi Guideline for Food Unified School Nutrition and Food Safety (ADG2), QCC (2025), and all applicable 

UAE food safety and public health legislation, including Federal Law No. (10) of 2015 on Food Safety. This 

policy applies to all food and beverages provided, sold, shared, or consumed within the school environment, 

including food brought from home, school events, celebrations, and activities. 

 

All staff, students, parents, visitors, and food service providers are required to comply with this policy and its 

associated procedures to support student health, safety, wellbeing, and sustainable food practices. ASAD 

ensures that its food and nutrition practices are implemented in accordance with ADEK’s phased compliance 

timelines, with full alignment achieved by the deadlines specified in the ADEK School Food and Nutrition 

Policy. 

 

Compliance with this policy is monitored through internal audits, committee oversight, and review as part of 

the school’s continuous improvement and ADEK inspection processes. Non-compliance with this policy may 

result in corrective action in line with ADEK requirements, school procedures, and applicable UAE legislation. 

ADEK retains the authority to monitor compliance and to take regulatory action where a school is found to 

be in breach of its obligations. 
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