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Introduction

Introduction

The following information has been put together to help you and the catering team
to manage specific dietary requirements and raise your cultural and dietary awareness.
Some medical conditions require special diets eg Diabetes, Celiac diseases and
Food Intolerances (or Allergies)

There are also diets which people choose to follow for religious, cultural, or ethical
reasons. When dealing with these, respect and understanding should be shown
at all times. Everyone deserves the same quality service.

We as caterers need to be aware of the strict requirements of these diets, paying
attention to rules, and avoiding any temptation to break the rules which seem to be
of little importance, or which we feel will go unnoticed by our customers. By
breaking the rules people’s health could be at risk and undue stress could be
caused. Trust is hard to gain at the best of times and for our service to grow we
need to ensure that professionalism is used at all times.
It is important that you share this information with all staff as part of their induction.
They will then feel competent to deal with any questions that may arise.
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Requisition Procedure

Requisition Procedure

All pupils that require a special diet must be given a copy of the Requisition Form.
This form should be completed by the parent or guardian of the pupil and
accompanied by the appropriate documentation, if required ie medical reasons.
The completed form should then be returned to the head of kitchen and then
passed on to the appropriate manager. This form only applies to requests for
medical reasons.
Contact will then be made with the parent or guardian concerned and a meeting
will be arranged to agree a suitable menu. Copies of these will be kept on site with
the school and at head office.
Menus will be reviewed in line with the new menus each term.
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Permitted and Prohibited

Permitted and Prohibited Food
for Hindus, Sikhs, Muslims

and Rastafarians
Foods

Very Strict
Hindus,
Sikhs &
Rastafarians

Most
Other
Hindus

Most
Other
Sikhs

Most Other
Rastafarians

Most
Muslims

Eggs

NO

YES

YES

YES

YES

Milk

YES
(NO - Rasta)

YES

YES

YES

YES

Yoghurt

YES
(NO - Rasta)

YES

YES

YES

YES

Butter/G
hee

YES
(NO - Rasta)

YES

YES

YES

YES

Cheese

Probably not
(vegetarian
may be
acceptable)

Possibly

Possibly

Possibly

Possibly
(vegetarian)

Chicken

NO

Possibly

Possibly

Possibly

HALAL
ONLY

Mutton

NO

Possibly

Possibly

NO

HALAL
ONLY

Beef

NO

NO

NO

NO

HALAL
ONLY

Pork

NO

NO

Possibly

NO

NO

Fish

NO

Possibly

Possibly

Possibly

YES

Lard

NO

NO

NO

NO

NO
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Hinduism

Hinduism
Dietary Requirements
Hindus do not eat beef or pork. Hindus believe that the cow is a sacred animal
and treat it with dignity; they view the pig as an unclean animal.
Some Hindus may eat chicken, mutton and fish.
Never offer Halal foods to Hindus.
Hindus would like to wash their hands before and after meals.
Points of interest
· Hindus believe that all life is sacred and to be loved and revered. They
also believe in non violence.
· Hindus believe that the soul reincarnates, evolving through many births
until Karmas (good and bad deeds committed in present and previous
lives) have been resolved.
· According to Hindu philosophy, every individual has the potential to live
for 100 years. This is divided into 4 stages, each stage is called an
Ashram:
1.

- this is the first stage and during this
period of 25 years a person should receive education and take
care of their health.

2.

- this is the second stage and is when an
individual leads a married life and finances his family.

3.

- in this third stage he should be starting a
religious outlook.

4.

- this last stage is when a person is required to
give up everything and live in a forest as an ascetic and devote his
time to meditation.

These days only few Hindus strictly follow these four steps in practice.
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Islam (Muslims)

Islam (Muslims)
Dietary Requirements

Muslims do not eat any food produced from a pig as this is prohibited within their
beliefs.
Any other meat is allowed as long as it is killed according to their law, this then
becomes known as
Most Muslims do eat eggs, milk, yoghurt and butter. They tend to eat vegetarian
cheese.
Muslims do not eat lard.
Certain E numbers which contain animal fats - these are not allowed.

Please do not put any Halal food for muslims next to foods containing pork, bacon,
sausages etc.
Muslims would like to wash their hands before and after meals.
Ramadan
Ramadan is a month of disciplined and continuous fasting. The purpose is to teach
self discipline and to make all Muslims feel equal. During Ramadan, fasting
Muslims eat a light meal before fasting begins at sunrise. The main meal is taken
at sunset. Most Muslim homes in this country have Urdu calendars with each day’s
sunset and sunrise timings printed on it.

Points of interest
· Every Muslim should complete five duties. These are known as the
pillars of Islam:
1.

- declaration that there is only one god (Allah) and that
Mohammed is his servant and his messenger.

2.

- obligatory prayer that must be said five times a day.

3.

- giving 2.5% of the family income to charity. Zakat literally
means “purification.” Muslims believe that setting aside a propor-
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Islam (Muslims)

tion for those in need purifies their possessions. Zakat also serves
as a reminder that all things belong to God and wealth is held by
human beings in trust. A pious person may also give as much as
or “voluntary charity.”
he/she pleases as
4.

- fasts observed during daytime hours in the month of
Ramadan. This helps a person gain true sympathy for those who
are starving and serves as a method of self-purification.

5.

- the annual pilgrimage to Mecca which each Muslim should
try to make at least once in his/her life if physically and financially
able. On arrival at Mecca each pilgrim walks around the
seven times. The Ka’ba is the most holy structure in the Islamic
world.

· Daughters leave home on marriage to live with the husband’s family.
· Muslims follow a sacred book called the
This is the foundation
and mainstay of Muslim life; it binds Muslims together, gives them distinct
identity and fashions their history and relationship between God and
man, and between man and society. The Quran is written in Arabic.
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Sikhism

Sikhism
Dietary Requirements

Devout Sikhs, and those who are initiated, do not eat any kind of meat eg. beef,
pork, chicken, mutton, eggs, fish or food containing animal fat, but others may eat
these.
Sikhs do not eat beef.

Any meat eaten by Sikhs must have been killed with a single blow to the neck.
This process is called Jhatka.

Never offer Halal food to a person of Sikh faith as they do not accept the rituals
involved in the preparation of Halal food. Halal meat is forbidden to the Sikhs.
Sikhs mainly eat vegetarian food.
Smoking must be avoided while cooking or serving food.
Sikhs would like to wash their hands before and after meals.
Points of interest
· Sikhs believe that there is one universal, timeless God of all the people
who is the creator of the universe and all living things.
· Sikh means a “learner” and Sikhism is a path of discipline of meditating
on God’s name, earning a living by honest means, sharing good fortunes
with the needy and selfless service to humanity.
· Sikh males believe in adopting the name “Singh”, meaning lion and this
signifies courage. Females use the name “Kaur” which means princess.
Sikhism also believes in mastering the mind to control the five “evils”
which are:1.

2.

- Lust or excessive desires and illegitimate sex (they are not
allowed to have sexual relations with men/women other than their
wives/husbands)
- Anger, Temper

3.

- Excessive desire for wealth ie greed

4.

- Worldly attachments to possessions and relationships

5.

- Pride and arrogance due to possessions, intelligence,
wealth, power etc
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Sikhism

· Sikhs regard their holy book as the living and everlasting Guru. It is called
Guru Granth Sahib Ji. It is kept in all Sikh Gurdwaras and treated with
the same respect and reverence as was given to all the Gurus in body
form. Nobody should go to Guru Granth Sahib Ji without their head
covered and shoes removed.
· Initiated Sikhs wear, at all times, on their person, five religious articles of
faith known as the five Ks.
1.
2.

- Uncut hair
- A wooden comb

3.

- A steel bracelet

4.

- A short sword

5.

- Special shorts

· Sikhs are expected to keep their hair uncut and the men to grow beards
and tie turbans on their heads, while the women cover their heads with
a special type of scarf called a Chunni. Some devout women prefer to
wear a turban on their heads called “Keski”.
· A Turban is an article of honour in Sikhism and should be treated with
dignity.
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Chinese

Chinese
Dietary Requirements

Diet is influenced by Chinese cultural beliefs. There are few dietary taboos although
cold food is usually avoided and fresh food is encouraged.
Typical Chinese foods include a staple diet of rice as well as chicken, duck, pork
and beef.
Points of interest
·

is the most popular festival marking
the beginning of the lunar year. It usually occurs between mid-January
and mid-February and is usually a three-day celebration.
Spring Festival to remember deceased relatives.

·
·

Celebrated to commemorate poet, Chiu Yuan
who committed suicide by drowning in protest against the Emperor’s
treatment of his people. It usually falls in June.

·

celebrated in September is surrounded by
many legends and usually falls during the full moon.
is another festival to remember ancestors and falls usually

·
in October.
·

- Chinese names are traditionally written with the surname first
eg Mao Zedung would be referred to as Mr. Mao not Mr. Zedung. Many
Chinese reverse their names if they move to a Western country so as to
conform to the Western method of naming. Each personal or given
name consists of two chinese characters. In some families, one of the
two characters will be shared by all members of a generation.
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Rastafarians

Rastafarians
Dietary Requirements
Strict Rastafarians are vegan and will not eat eggs, milk, yoghurt, butter, cheese,
chicken, mutton, beef, pork, fish and lard.
Not so strict will eat eggs, milk, yoghurt, butter and possibly cheese and chicken.

Rastafarians will only eat food that is
or alive. Therefore food must be fresh
rather than canned or processed. Vegetables and fruit should be organic.
Points of interest
· The Rastafarian movement began in the 1930s in Jamaica.
messianic* movement based on the Old Testament.

It is a

· Ras Tafari was the name of Haile Selassie before he became Emperor
of Ethiopia. At this time some in Jamaica developed the view that he was
the Living God, the reincarnation of Jesus Christ.
· Rastafarians believe that the Israelites were a black nation, that Jesus
was black and that God appeared again in the form of the black king
Haile Selassie. Strictly speaking they believe that Haile Selassie is the
Messiah and not Jesus.
· The knowledge of God, Jah Rastafari, is central to Rastafarian beliefs.
Jah is an abbreviated form of the God of the Hebrews, Jehovah.
Essentially, he is the same God that Christians worship.

* A messianic religion is a religion that follows the messiah. Messiah comes from
the Hebrew word Moshiach which means Anointed One (Appointed One). Most of
these religions view the Messiah as the saviour sent by God to save mankind from
sin and death. Christians accept Jesus Christ as the Messiah (The word Christ is
the Greek equivalent of the Hebrew word Moshiach).

Judaism

Judaism
Dietary Requirements

Jews will only eat food that is classified in Jewish law as Kosher, this especially
affects the meat they can eat. Jews will not eat pork.

Kosher fowl (bird) include all types of common domestic chicken, duck, geese,
doves and turkey but does not include any wild fowl.

Only animals slaughtered by a
, a slaughterer trained in Shechita, the
method of slaughter prescribed by Jewish law, are considered Kosher. You must
therefore ensure that all meat served to Jews is from a Jewish Kosher butcher.
A Kosher butcher will also ensure that the meat is bled to the standard required by
Jewish law. Jews will not eat food of which blood is an ingredient eg black pudding.
Fish must have fins and scales - so shellfish and squid are not allowed.
Among Kosher restrictions is a ban upon mixing meat and dairy products (based
on the law "You shall not boil a kid in its mother's milk").
It is important that you discuss the child’s diet carefully with the parent or
guardian so that you can be sure that they are happy with the menu.
Points of Interest
Those of the Jewish faith follow the Law God gave to Moses on Mount
Sinai. This Law is known as The Torah. Additional oral laws were
compiled into the Mishnah. These laws include dietary restrictions that
form the basis for
food requirements.
Kosher animals are those that chew the cud and have split hooves. For
example: cows chew the cud and have split hooves, so beef is kosher,
pigs have split hooves but do not chew the cud, so pork is not kosher.
· Even Kosher animals and fowl can not be eaten if they are either
which means carrion and refers to any animal that has not
been slaughtered correctly, or
which means mortally injured and
refers to animals with birth defects, disease or lesions.
· Jews do not accept the Christian concept of an innocent, divine or
semi-divine Messiah who would sacrifice himself to save us from the
consequences of our own sins. Instead they believe the Moshiach will
eventually come as a great charismatic, political and military leader
descended from King David, who will be well-versed in Jewish law, will
inspire others to follow his example and will win battles for Israel.

Other Religious Groups

Other Religious Groups

The religious groups already mentioned are the more prominent religions which
you are most likely to come across. On occasion you may meet children of other
religions and you need to be alert to their dietary and religious requirements. Some
are mentioned below but the best thing is always to discuss the child’s diet
with his or her parent or guardian as they are in the best position to provide you
with the information you need.

Jehovah’s Witnesses
Jehovah’s Witnesses adhere to the command in the Bible to “abstain from blood.”
As well as their well-known refusal to accept blood transfusions, this also means
that they will not eat anything of which blood is an ingredient - for example, black
pudding. However, most meat is acceptable, as long as a reasonable attempt has
been made to bleed the animal.
Jehovah’s Witnesses do not celebrate Christmas or birthdays and so are likely to
not have Christmas dinner or take part in any birthday celebrations.

The Church of Jesus Christ of Latter Day Saints (Mormons)
Latter Day Saints, commonly known as Mormons, require moderation in all things
and teach that meat, fruits and vegetables should be eaten in proper proportions
conducive to good health.
They have certain dietary restrictions which include abstaining from coffee and tea.
Some may choose to abstain from all caffeine products, including cola and certain
other soft drinks. Speak to the parent or guardian to determine what is acceptable
to them.
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Vegetarian/Vegan

Vegetarian/Vegan
Dietary Requirements

There are many different types of vegetarian diets and people choose to be
vegetarian for a variety of reasons. Some vegetarians choose to stop eating meat
because they disapprove of the methods used to kill animals, others believe that a
vegetarian diet is a more healthy alternative to an inclusive diet.
Vegetarians do not eat meat, fish or poultry. Vegans do not eat any food that is of
animal origin, this would include such items as dairy products or eggs. This would
also include such products as lard and jelly as these are animal fat based products.
Use of vegetarian cheese is recommended in all food preparation as this is
acceptable to both vegetarians and non-vegetarians.

Vegetarian food must be segregated from non-vegetarian foods. They should be
kept in a separate place away from non-vegetarian foods, especially those containing solid (visible) meat.
Utensils and containers used for vegetarian foods should not be mixed with
non-vegetarian containers/utensils.

Chips for vegetarians and vegans should not be fried in the same fryer as used for
frying non-vegetarian foods (sausages, burgers, bacon etc).
Chips and other vegetarian and vegan foods should not be fried in oil that has
already been used for non-vegetarian foods.

Remember: Sikh and Hindu vegetarians would not eat any type of meat, fish,
poultry or any animal fat or anything containing animal fat. Muslim vegetarians
would have similar requirements.
Points of Interest
· It is essential that vegetarians replace the foods which have been cut out
with others from the same food group, eg protein from meat is replaced
with vegetable protein such as soya and tofu.
· Poor diet choices can result in vegetarians becoming anaemic or developing a disease called rickets.
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Nut Allergy

Nut Allergy
A number of allergies can induce a very serious reaction which affects the whole
body. The condition that can lead to this whole body reaction is known as
anaphylaxis and anaphylactic shock can be caused by allergies to nuts, eggs, fish,
insect stings, antibiotics or immunisation treatments.
Within minutes, or sometimes even seconds, of exposure to the allergen (the
substance to which they are allergic) the child may experience one or more of the
following symptoms:
Sudden drop in blood pressure
Difficulty in breathing
Difficulty in swallowing
Facial swelling
Rash
Abdominal cramps
Vomiting
Loss of consciousness.
In extreme circumstances anaphylactic shock can lead to death.
Points of Reference
· An agreed menu plan should always be in place before the pupil with a
nut allergy has a school lunch (see procedure on page 4).
· Liaise with the parent and school. A pupil photograph is a helpful
method of identification and staff awareness.
· It is vital that you check and read
food labels even if it is on the
agreed menu as ingredients and production methods do change.
· Check all substitute items as even trace elements are enough to
provoke an attack.
· Make sure that all food is packed and wrapped correctly.
contamination can happen.

Cross

· If you have a child in school that has a nut allergy then training may be
given to deal with a reaction. Talk to the head at your school.
If you do not follow the correct and agreed procedures an anaphylactic shock could occur which can result in death.
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Gluten and Wheat Free

Gluten and Wheat Free

Celiac disease is a condition in which there is a severe reaction to certain proteins,
commonly referred to as glutens, found in some cereal grains. This reaction causes
destruction of the small intestine, making it difficult for the body to absorb nutrients.

Untreated celiac disease can cause temporary lactose intolerance. Lactose is a
sugar found in dairy products. To be digested it must be broken down by an
enzyme called lactase. Lactase is produced in the small intestine. Since gluten
damages the small intestine, it is common for untreated celiacs to have problems
with milk and milk products. Yogurt and cheese are less problematic since the
cultures in them break down the lactose.
A gluten-free diet will usually eliminate lactose intolerance. However, a number of
adults (both celiacs and non-celiacs) are lactose intolerant even with a healthy
small intestine; in that case a gluten-free diet will not eliminate lactose intolerance.
Points of Reference

· An agreed menu plan should always be in place before the pupil with a
celiac disease has a school lunch (see procedure on page 4).

· Liaise with the parent and school. A pupil photograph is a helpful
method of identification and staff awareness.

· It is vital that you check and read
food labels even if it is on the
agreed menu as ingredients and production methods do change.

· Check all substitute items as even trace elements are enough to
provoke an attack.
· Make sure that all food is packed and wrapped correctly.
contamination can happen.

Cross

· If you have a child in school that has a celiac disease then training may
be given to deal with a reaction. Talk to the head at your school.

If you do not follow the correct and agreed procedures an anaphylactic shock could occur which can result in death.
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Additives Removed

Additives Removed
It’s not just about what we put in, it’s what we leave out!
Listed below are all the synthetic colours and some of the preservatives and
anti-oxidants used by food manufacturers which have been avoided in our lunchtime menus in primary schools. Other catering establishments within the Borough
of Telford & Wrekin operate with bespoke menus and standards as agreed locally.
Colours
E102 Tartrazine
E104 Quinoline yellow
E110 Sunset yellow FCF
E122 Carmoisine / Azorubine
E123 Amaranth
E124 Ponceau 4R / Cochineal
E127 Erythrosine B5
E128 Red 2G
E129 Allura red AC
E131 Patient blue V
E132 Indigo C
E133 Brilliant blue FCF
E142 Green S
(acid brilliant green)
E150 Caramel a,b,c,d
E151 Black PN
(brilliant black BN)
E153 Carbon Black
(vegetable carbon)
E154 Brown FK (kipper brown)
E155 Brown HT
E161(g) Canthanxanthin
E173 Aluminium
E180 Pigment Rubine
(linthol rubine BK)
Flavourings
All flavourings unless clearly
stated “Natural” are avoided. Flavourings don’t have “E” numbers.
Flavour Enhancers
E621 Monosodium glutamate
(MSG)
E622 Monopotassium
glutamate (MPG)

Anti-Oxidants
E320 Butylated Hydroxy
Anisole (BHA)
E321 Butylated Hydroxy
Toluene (BHT)
Preservatives
E210 Benzoic acid
E211 Sodium Benzoate
E220 Sulphur Dioxide
E249 Potassium Nitrite
E250 Sodium Nitrite
E251 Sodium Nitrate
E252 Potassium Nitrate
E282 Calcium Propiomate
(bread preservative)
Some preservatives, the
“sulphites”, are known
to be a problem for
asthmatics.
E221 Sodium suphite
E222 Sodium hydrogen
sulphite
E223 Sodium metabisulphate
E224 Potassium metasulphite
E226 Calcium sulphite
E227 Calcium bisulphite
E228 Potassium hydrogen
sulphite
Other additives which can be
a problem for asthmatics or
aspirin sensitive people
(possibly those sensitive to
“salicylates”)
E212 Potassium benzoate
E213 Calcium benzoate
E214 Ethyl 4 hydroxybenzoate
E215 Ethyl 4 hydroxybenzoate
E216 Propyl 4
hydroxybenzoate
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E217 Propyl 4
hydroxybenzoate
E218 Methyl 4
hydroxybenzoate
E219 Methyl 4
hydroxybenzoate
E230 Diphenyl
E231 Ortho phenylphenol
E232 Sodium
Orthophylphenate
E233 Thiabendazode
E234 Nisin
E235 Natamycin

Other additives
disallowed for infants or
young children.
Anti-Oxidants
E310 Propyl gallate
E311 Oxtyl gallate
E312 Dodecyl gallate
Sweeteners
E950 Acesulfame
E951 Aspartame
E953 Isomalt
E954 Saccharin
E965 (I) (ii) Malitol
E966 Lactitol
E967 Xylitol
E120 Cochineal / carminic
acid is a natural colouring but
some parents have reported reactions, so be careful.

Education Catering Services
REQUISITION FOR SPECIAL DIETS
Date of Application

Day _____ / Month _____ / Year _____

Pupil’s Name

Age

School

Class

E

Type of Diet
Required
(Diabetic,
Vegetarian etc.)

SA
MP
L

Reason for Special Diet (Medical, Religious etc.) Please give supporting information

Duration of Diet:
(Days, Weeks etc.)

Additional Comments

Doctors Recommendations and Authorisation (Doctors Medical Report)

Parent/Guardian
Authorisation
(signature)

FOR OFFICE USE ONLY

Manager
Name:

Signature:

Date:

Signature:

Date:

On Site:

Headteacher

Manager:

Parent/Guardian

Cook in Charge
Name:
Copies

If you would like free help to
understand this document in
your own language, please
phone Telford & Wrekin on
01952 382402

This information
can also be made
available in large
print or Braille.

382402

382402

382402

