
 

OXFORDSHIRE secondary 
schools are struggling to serve 
up healthy meals to their pupils 
because of cramped dining 
halls and inadequate kitchens. 

Many do not have enough 
dining space for all their pupils, 
and some, like Wheat- ley Park 
School, can only seat about ten 
per cent of students for a hot 
meal. 

Days after Education Sec-
retary Ruth Kelly announced a 
£280m funding package to 
improve school dinners, and 
following a meeting between 
Tony Blair and chef Jamie 
Oliver, headteachers warned 
that major investment in 
Oxfordshire’s school buildings 
was needed if the initiative was 
to have an impact. 

A canteen rota has been 
introduced at Wheatley Park 
which can only accommodate 
take-away food to pupils, but 
when the hall is needed for 
exams or events, full dinners 
are off the menu and staff sell 
take-away food through the 
kitchen window. 

Students who are not having 
a hot meal often eat on the 
move or in classrooms. 

The school stopped using 
Oxfordshire County Council’s 
in-house service County 
Facilities Management (CFM) 
in September and now makes 
all the food from scratch using 
fresh, local produce. 

But headteacher Kate Curtis 
said the school’s efforts to 
promote healthy eating were 
being hampered by the out-
dated facilities. 

She said: “We would like 
more students to be eating the 
food and we are working hard 
to raise standards but don’t 
have the right facilities. 

“They eat in classrooms 
used for lessons or find some 
outdoor space. In winter it’s 
particularly bad if you have 
something happening in the 
hall and there’s no canteen. 

“We have campus develop-
ment plans for improving the 
school buildings but no fund-
ing has been allocated to the 
school and we’re not expecting 
any Government money to 
come our way.” 

Chris Dark, headteacher of 
Peers Technology College in 
Oxford, said his school hall 
seats 260 out of his 1,100 stu-
dents and described his school 
kitchen as the “worst in any 
Oxfordshire secondary”. 

He said: “The kitchen is in 
need of repair and mainte-
nance. We’re desperate for a 
purpose-built dining room 
where our children can sit 
down properly and have a 
civilised dinner. We are 

entitled to a separate dining 
room.” 

Didcot Girls’ School can 
seat about 150 of its 1,500 
pupils in the main school hall 
and about 80 students in a 
separate dining area for older 
pupils. 

Headteacher Paula Taylor-
Moore said: “We stopped. 
using CFM because they were 
not meeting our requirements 
for healthy food. We’re now 
serving better food but I have 
some of the worst dining 
facilities known to woman. 

“Let’s feed everybody 
healthy food? Great idea — 
give me a restaurant.” 

Gosford Hill School in  
Kidlington dropped CFM 
caterers in 2003 after 
criticising the unhealthy menu. 

Headteacher David Jones 
said although the food was now 
better, he could not seat more 
than 100 of his 1,200 pupils in 
the dinner hall at any one time. 

He said: “Serving decent 
meals in an appropriate setting 
is virtually impossible in many 
secondary schools, particularly 
in those Oxfordshire 
comprehensives which have 
inherited small school halls.” 

John Mitchell, education 
spokesman for the county 
council, said: “In Oxfordshire, 
as in other counties, there is a 
rolling programme of 
expansion and improvement to 
school premises, whether it is 
space for dining and other 
activities or, usually more of a 
priority, teaching space. Some 
of these improvements are the 
responsibility of schools — 
which have been funded 
accordingly — some the 
responsibility of the council; 
the resources available are 
never sufficient to do all we, or 
the schools, would wish.” 

He said in the past year steps 
had been taken to introduce 
less processed foods and more 
home-made dishes.” .
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Question of space . . . pupils at Wheatley Park School are sometimes forced to queue at a kitchen window for their dinner. The problem of 
cramped dining halls and inadequate kitchens afflicts many Oxfordshire schools Order no: 331351. Picture: Richard Cave 
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