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Before completing the Impact Assessment PLEASE REFER TO THE CORRESPONDING GUIDANCE DOCUMENT which provides essential background 
information. 

An Integrated Impact Assessment MUST be completed for:

1. Any project (i.e. something that has a start and end date and is different from day to day business).
2. Where you are implementing significant change e.g. service provision.
3. For any Council / Cabinet report that is not part of an above mentioned project or significant change.

Title of Project / Report: School Meals – New Menu November 2018

Officer completing Impact Assessment: Anthony Lewis – Head of School Planning & Improvement

Lead Officer / Project Manager: Edwina Pickering – School Catering & Facilities Manager
Fairyal Khalifa – Deputy Team Leader, School Catering

Service: School Meals (Learning Department)

Impact Assessment completion date: 5th October 2018

Well-being of Future Generations (Wales) Act 2015 
Integrated Impact Assessment
(includes Equalities, Welsh Language, Sustainability and Biodiversity)
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Please give a brief description of the aims of the proposal:

The local authority is seeking to introduce a nutritionally compliant menu in Secondary schools in line with Welsh Government’s Healthy Eating 
in Schools (Nutritional Standards and Requirements) (Wales) Regulations 2013. The local authority is also seeking to improve the choice, 
nutritional content and value in the already compliant Primary School menu. 

Both new menus will be launched on 5th November 2018 following the half-term recess and a small increase to the price of a school meal is 
proposed as part of this launch to ensure the new menu is appropriately priced and more in line with neighbouring authorities.
1. Merthyr Tydfil Well-being Objectives

Does your proposal help to deliver any of the Council’s Well-being Objectives identified below?

Does your proposal have a positive 
or negative impact on the Council’s 
Well-being Objectives? Please place 

an X in the relevant box

Well-being Objectives

Positive Negative N/A

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Best Start to Life 
Children and young people get 
the best start to life and are 
equipped with the skills they 
need to be successful learners 
and confident individuals.

X A healthy, balanced and nutritious 
school meal supports pupils to have 
good health and well-being.

Pupils with better health and well-
being are more likely to be ready to 
learn and achieve better 
academically.

Menus will be compliant with Healthy 
Eating in Schools (Nutritional 
Standards and Requirements) 
(Wales) Regulations 2013 and Food 
Standards Agency inc. appropriate 
portion sizes, salt/sugar content, 
nutritional vaue etc.

Pupils have been involved in the 
development of menu options through 
taster sessions and discussions with 
School Councils. 

Dialogue will be ongoing with pupils to 
ensure the new menu is enjoyed by 
pupils and take up of meals will be 
monitored.  

Working Life
People feel supported to 
develop the skills required to 

X There is no direct impact of the 
proposal on the Working Life Well-
being objective. 

N/a
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Well-being Objectives Does your proposal have a positive 
or negative impact on the Council’s 
Well-being Objectives? Please place 

an X in the relevant box

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Positive Negative N/A
meet the needs of businesses 
with a developing, safe 
infrastructure making Merthyr 
Tydfil an attractive destination.
Environmental Well-being
Communities protect, enhance 
and promote our environment 
and countryside.

X Across all schools disposable 
sundries have been replaced within 
the new menu to compostable 
products wherever possible. These 
are more environmentally friendly and 
reduce the amount of landfill wastage 
produced..

These changes help to maximise 
efficient use of materials and 
resources by means of the waste 
hierarchy which is consistent with one 
of the environmental well-being 
objectives.

This will support improving the KPIs 
re improving recycling rates and 
reducing landfill waste.

Additional options to replace 
disposable products/packaging with 
more environmentally friendly 
alternatives will continue to be 
explored and changes made where 
appropriate/affordable.

Living Well 
People are empowered to live 
independently within their 
communities, where they feel 
safe and enjoy good physical 
and mental health.

X The development, promotion and 
pricing of the new menu promotes 
healthy eating behaviours in our 
schools and encourages pupils to 
take healthy choices. The reduced 
pricing of water in the menu in 
comparison to fruit based drinks is 
one example of this. Discussions with 
pupils, headteachers and cooks has 
all focused on the benefits of a 
nutritionally compliant menu, 
encouraging healthy eating and 

Further consideration will be given to 
how information supporting some of 
the changes in the new menu can be 
shared with pupils and parents to 
enhance their knowledge and 
understanding of these changes in 
order to encourage healthier eating 
choices at home and in the lives of 
young people when taking 
independent decisions.  
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Well-being Objectives Does your proposal have a positive 
or negative impact on the Council’s 
Well-being Objectives? Please place 

an X in the relevant box

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Positive Negative N/A
promoting the benefits of cooking 
fresh food where possible. Some 
dessert options will be cooked from 
scratch by school cooks as part of the 
new menu.
 
The introduction of the new menus 
contributes positively to promoting 
healthy behaviours and to people 
adopting these healthy behaviours 
earlier in their life. 

Sources of evidence to support the above: Healthy Eating in Schools (Nutritional Standards and Requirements) (Wales) Regulations 2013, Saffron 
(Nutritional) analysis of new school menus, record of products ordered.

2. Sustainable Development Principles (The Five Ways of Working)

Does your proposal demonstrate you have met the sustainable development principles (five ways of working)? 

Five Ways of 
Working 

How does your proposal demonstrate you have met the 
five ways of working?

Are there any additional actions to be taken to better 
contribute to the five ways of working and/or mitigate any 

negative impacts?
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Long Term -
Thinking and 
planning for the 
long term.

The menu has been developed in line with the requirements 
of the Healthy Eating in Schools (Nutritional Standards and 
Requirements) (Wales) Regulations 2013. Implementing 
these nutritional standards across all our school menus 
contributes positively towards the long-term benefits to Wales 
from young people developing healthy eating habits and 
behaviours whilst in school which they are then more likely to 
take forward with them throughout their lives. This will 
contribute towards related societal, wellbeing and economic 
benefits over the long-term. 

Continuing and enhancing the role of pupil voice in the 
development of the menu and to increase a sense of 
ownership and responsibility amongst pupils for the food 
options they are presented with and choose both inside and 
outside of school. 

Prevention - 
Preventing 
problems before 
they happen.

Promoting and providing healthy eating school menus 
encourages healthy eating behaviours and habits when pupils 
are young which helps to embed those behaviours as they 
grow and become independent adults. This will help to reduce 
some of the diet related health problems in society including 
the increasing rates of obesity, particularly in childhood, as well 
as hjihg blood pressure, stroke and/or diabetes.

In line with the additional actions outlined against the Living 
Well objective, consideration will be given to how information 
supporting some of the changes in the new menu can be 
shared with pupils and parents to enhance their knowledge and 
understanding of these changes. 

This will help to encourage healthier eating choices at home 
and in the lives of young people when taking independent 
decisions.  
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Integration - 
Integrating with 
other strategies.

The provision of healthy, nutritionally compliant school menus 
integrates with the promotion of Active Lifestyles within the 
Living Well wellbeing objective.

The move to introduce more environmentally friendly 
biodegradable / compostable products/packaging integrates 
well to the Environmental Wellbeing objectives particularly; 
‘maximise the efficient use of materials and resources by 
means of the waste hierarchy’.

The new menu also integrates well to the need to work more 
efficiently and provide more cost effectiveness and value for 
money in the delivery of services. Where possible lower cost 
items of comparable/better quality are replacing higher cost 
product alternatives. Also the new menu prices still compare 
favourably with other neighbouring LAs and individually priced 
items have been reduced/increased to provide a balanced 
menu offer and encourage healthier options to be chosen by 
pupils.

There are opportunities for further integration with the 
promotion of the active lifestyles agenda in order to maximize 
the long-term benefits to health and wellbeing from the 
changes in healthy eating habits being promoted through the 
new menu.

Collaboration - 
Collaborating with 
others.

The School Meals management team have developed the 
menu in collaboration and partnership with School Cooks in 
order to ensure that there is maximum engagement and buy in 
from the staff responsible for delivering the menu. This has 
helped to identify risks/pitfalls of some proposed menu 
changes as well as helping to identify appropriate solutions 
that may meet nutritional requirements whilst satisfying pupil 
expectations. 

School cooks have been key partners in this approach in 
ensuring that the changes are not developed / implemented 
top down.
School cooks clearly have an ongoing role in the success of 
the new menus and their ongoing development. Their 
collaboration has also been key in reintroducing cooking from 
scratch into the kitchens which has been widely supported by 
cook and has been viewed as an opportunity for professional 
development.

Maintain collaboration and close working with school cooks 
and schools.
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3. Protected Characteristics (including Welsh Language)

Does your proposal directly impact on service users, employees and/or the wider community, including the nine protected characteristic groups 
and Welsh language as identified below?

Does your proposal have a positive 
or negative impact on service users, 

employees and/or the wider 
community, including the nine 

protected characteristic groups and 
Welsh language? Please place an X 

in the relevant box

Protected 
Characteristics

Positive Negative N/A

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Age X The new menu is for school aged 
children 3-16. Providing healthy, 
nutritionally balanced meals will have 
a positive impact on the health and 

N/a

Involvement - 
Involving people 
and communities.

The new menu has been developed by the School Meals 
Service with the involvement of key stakeholders including; 
pupils, Headteachers and school cooks. Engagement has 
taken place with School Councils across both Primary and 
Secondary schools, products have been trialled in kitchens 
across different schools and pupils have been involved in 
taster sessions.

The School Meals Service has continued to dialogue with 
pupils during the roll out of the pilot menu in Secondary 
schools with the view to making changes where appropriate in 
readiness for the launch. 

The new menus will be reviewed throughout the academic year 
2018/19 and further appropriate changes will be made for 
2019/20 academic year to ensure pupil satisfaction with the 
new menu and continued compliance with nutritional 
standards. Regular feedback will also be sought from school 
cooks and from Headteachers during Autumn, Spring and 
Summer Terms through evaluation forms, meetings etc.

Sources of evidence to support the above: 
Healthy Eating in Schools (Nutritional Standards and Requirements) (Wales) Regulations 2013, Saffron (nutritional) analysis of new school menus, 
record of products ordered.
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Protected 
Characteristics

Does your proposal have a positive 
or negative impact on service users, 

employees and/or the wider 
community, including the nine 

protected characteristic groups and 
Welsh language? Please place an X 

in the relevant box

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Positive Negative N/A
wellbeing of young people in this age 
group. 

Disability X The new menu is available to all 
pupils with a disability, medical 
condition or SEN. The new menu will 
also be provided in Greenfield Special 
School. 

Special dietary requirements for 
medical reasons such as food 
allergies can be accommodated upon 
request including gluten and dairy 
free. 

N/a

Gender Reassignment X The new menu is available to all 
pupils with no distinction for gender.

N/a

Marriage and Civil 
Partnership

X N/a - The new menu is available to all
pupils 3-16.  

N/a

Pregnancy and Maternity X The new menu is available to all
pupils 3-16.  No distinction is made for 
pregnant pupils or young mothers. 

N/a

Race X The new menu is available to all 
pupils with no distinction for race. 
However, any cultural requests for 
alternative foods can be considered 
through on-going discussion with 
pupils. 

N/a

Religion or Belief X Special menus are available on 
request to reflect religious dietary 
requirements and ethical choices e.g. 
vegetarianism, pescatarian 

N/a
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Protected 
Characteristics

Does your proposal have a positive 
or negative impact on service users, 

employees and/or the wider 
community, including the nine 

protected characteristic groups and 
Welsh language? Please place an X 

in the relevant box

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Positive Negative N/A
(fish/vegetables) menus on a Friday 
(Catholic), whilst Muslim pupils have 
specially prepared Halal menus 
provided for them.

Sex (Gender) X The new menu is available to all 
pupils with no distinction for gender.

N/a

Sexual Orientation X The new menu is available to all 
pupils with no distinction made for 
sexual oritentation. .

N/a

Welsh Language X The new menu is provided to all 
schools in Welsh and English. 

N/a

Sources of evidence to support the above: 
Special menus; Halal, gluten free, dairy free, meat free (vegetarian), Welsh Language menu

4. Biodiversity

Does your proposal directly impact on Biodiversity?

Does your proposal have a positive 
or negative impact on Biodiversity?

Please place an X in the relevant 
box

Biodiversity

Positive Negative N/A

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Maintain and enhance 
biodiversity and ecosystem 
resilience

X The move to introduce more 
environmentally friendly 
biodegradable / compostable 
products/packaging with the aim of 
reducing landfill links well to the 

Explore opportunity for using food 
waste for wildlife schemes and where 
approptiate link with third sector 
organisations to achieve this.
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Biodiversity Does your proposal have a positive 
or negative impact on Biodiversity?

Please place an X in the relevant 
box

Why have you come to this 
decision? Please provide an 

explanation

What actions have been/will be 
taken to better contribute to 

positive impacts and/or mitigate 
any negative impacts?

Positive Negative N/A
Council’s duty to seek to maintain and 
enhance biodiversity in the exercise of 
its functions.

Sources of evidence to support the above: Record of products ordered/replaced
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5. Summary

As a result of completing this Impact Assessment, how many positive and negative impacts 
does your proposal have? This section should then be included in the related Council/Cabinet 
report.

Please see the example provided in the guidance document.

Positive 
Impacts

Negative 
Impacts

Not 
Applicable 

1. Merthyr Tydfil Well-being 
Objectives 3 of 4 0 of 4 1 of 4

2. Sustainable Development 
Principles - How have you 
considered the five ways of 
working:

 Long term
 Prevention
 Integration
 Collaboration
 Involvement

5 of 5 0 of 5 0 of 5

3. Protected Characteristics (including 
Welsh Language) 4 of 10 0 of 10 6 of 10

4. Biodiversity 1 of 1 0 of 1 0 of 1

Summary:

The main positive impacts against:

     The Well-being Objectives are that the new school menu will provide a healthy, balanced 
and nutritious school meal, promoting healthy eating behaviours in our schools and 
encouraging pupils to take healthy choices earlier in their life which will help them to 
achieve good health and well-being in support of their educational outcomes (Best Start) 
and also in support of their capacity to take healthy choices as they seek to live 
independently as adults (Living Well). Also, the move towards more environmentally 
friendly and compostable packaging supports the Environmental Wellbeing objective 
through improving the efficient and biodiverse use of materials and reducing landfill waste.

 The Sustainable Development Principles are that the new menu, which was developed 
with the involvement of key stakeholders incuding pupils, contributes positively towards 
the long-term and prevention ways of working with respect to the health and wellbeing of 
individuals, and could help to reduce some of the diet related health problems in society 
including the increasing rates of obesity, particularly in childhood, as well as diabetes and 
high blood pressure. This integrates well with the promoting active lifestyles agenda and 
a number of the Council’s wellbeing objectives identified above. 

 The Protected Characteristics inc. Welsh Language are that the new menus cater for 
special dietary requirements for reasons of religion/belief and due to medical conditions 
such as food allergies etc. 

 Biodiversity are that introducing biodegradable/compostable packaging will reduce 
landfill waste from school kitchens.



Page 12 of 14

No negative impacts have been identified against the Well-being Objectives, the Sustainable 
Development Principles, the Protected Characteristics, Welsh Language or Biodiversity.
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6. Actions

Based on the summary of your positive and negative impacts, identified in Section 5 above, will you need to make changes to your proposal to 
better contribute to positive impacts and/or mitigate any negative impacts? Please identify any further actions you will need to undertake to better 
contribute to positive impacts and/or mitigate any negative impacts.

What are you going to 
do?

Estimated completion 
date

Who will be 
responsible?

Timelines/Milestones 
e.g. 6 months/over a 

year, etc.

Progress

Dialogue will be ongoing 
with pupils, Heads and 
school cooks to ensure 
the new menu is 
enjoyed by pupils and 
take up of meals will be 
monitored. 

June 2019 Fairyal Khalifa / Edwina 
Pickering

Review position at end 
of Autumn/Spring Terms 
and mid Summer Term

Dialogue ongoing

Liaise with Lead Leisure 
Officer to explore 
opportunities to 
integrate the new menu 
with the promotion of the 
active lifestyles agenda.

Dec 2018 Fairyal Khalifa / Edwina 
Pickering

Meet with John 
Sellwood by 26th 

October 2018

Agree plan for 
integrated approach if 
appropriate by end of 
Autumn Term. Roll out 
integrated approach 
during remainder of 

Academic Year.

None  to date – identified 
opportunity through completing IIA

Liaise with schools and 
school councils to 
consider how information 
supporting some of the 
changes in the new menu 
can be shared with pupils 
/ parents in order to 

June 2019 Fairyal Khalifa / Edwina 
Pickering

Agree approach by end 
October 2018

Attendance at school assemblies for 
information sharing in one 
secondary school has already been 
arranged.
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encourage healthier 
eating choices outside of 
school.
Explore additional options 
to replace disposable 
products/packaging with 
more environmentally 
friendly, biodegradeable 
alternatives. 

June 2019 Fairyal Khalifa / Edwina 
Pickering

Continue to review 
options throughout year

Biodegradeable packaging has 
already been introduced to replace 
some packaging that was going to 
landfill. 

Explore opportunities to 
further improve 
biodiversity of school 
meals service such as 
using food waste for 
wildlife schemes.

Dec 2018 Fairyal Khalifa / Edwina 
Pickering

Consider feasibility of 
options inc. cost 

implications etc. by end 
of Autumn Term.

None to date - identified opportunity 
through completing IIA

7. Version Control 

The Impact Assessment should be used at the earliest stages of decision making, and then honed and refined throughout the decision making 
process. Please use the table below to keep a record of this process so that we can demonstrate how we have considered and built in the sustainable 
development principles where possible.

Version 
No.

Decision making stage Date considered Brief description of any amendments made following 
consideration

1 Approval of Cabinet Information Report 8th October 2018

8. Sign off section 

Approved by: 

Job Title: Chief Officer Learning 

Approval date: 8th October 2018


