Croydon Healthy Catering Award Meeting Notes from Croydon Food Group Steering Group

	Meeting:
	Croydon Food Group Steering Group 

	Date & Time:
	Thursday 19th November 2009  3.30 – 5.30 pm

	Place:
	Casablanca Café, 124 Cherry Orchard Road, Croydon

	Present:
	Alex Santos of Dos Santos; Hicham Abbad and David Hill of Casablanca Café; Celestine Agbo of Peppertons; Nathaniel Maxwell of FB Bakery; Pradip Maru of Santok Maa’s; Colette Emeruwa of Double Take Cakes; Tony Bishop Weston of Foods for Life; Charles Diallo of Oliver’s Kitchen; Shivani Bhandari and Pamela Frazer of the Raft


Background

Brian Griffiths, the head of the Food Safety team at Croydon Council, had presented a proposal to the Croydon Food Group on 29th October, which was an outline for a Croydon Healthy Catering Award. The award has been proposed  in order to encourage Croydon catering establishments to offer healthy food options to customers. The need for this has been highlighted by research, which shows that Croydon has the highest incidence of childhood obesity. Also highlighted is the fact that across the borough of Croydon, fast food outlets have been mapped and compared with the levels of childhood obesity across the borough. From this mapping exercise, it is clear that there is a correlation between the number of take-aways and childhood obesity. 

A response to these proposals was requested by Brian Griffiths to see if the group feel that the proposed award is a desirable and viable proposition. The Croydon Food Group agreed to discuss it at the next steering group meeting. 

The proposed award was in the form of a document listing statements that a catering establishment would be prepared to adhere to in its general operations, which were listed under various categories. (see Appendix 1)
It was agreed at the steering group meeting that each statement on the document would be discussed in turn for viability and acceptability to those present. 

The last category related to drinks. This was discussed last but many at the meeting felt that as this related to the provision of water with meals, it should become the first item on the document. 

Drinks

There was felt to be a difference between establishments selling full meals, with drinks as an accompaniment and places such as cafes where the value of food sold was much lower. Restaurants, where the overall cover price is generally higher, should have tap water available on request at no charge but cafes should have unflavoured bottled water readily available but chargeable. Cafes did not feel that it is economically viable for them to serve water at no charge. 

There was no problem with the other two statements.

Basic Food Ingredients

1st Statement – no problem

We offer whole wholemeal varieties of bread etc ……….that are always available. To this we would add ‘where appropriate’. There was some concern expressed that many ethnic dishes have staples such as polished Basmati rice as a element of the style of the dish. Staples such as brown rice and pasta takes longer to cook and it would probably have to be cooked to order otherwise food would be wasted. One restaurant that runs a buffet, felt that the wholemeal ingredients would be likely to be left over. It was generally felt that this statement was easier to apply to European food than ethic foods.  However, they would be prepared to try it. 

Methods of food preparation

1st statement – no problem

2nd statement – there was discussion about the various relative merits of different types of cooking oils. There was some concern that there are many instances in cooking where the type of cooking oil or fat is intrinsic to the style of the dish or critical to the flavour of the dish. 

The statement was amended as follows:

We use unsaturated oils and fats when preparing and cooking rather than saturated fats, where appropriate. 

3rd statement – add where possible

4th & 5th statement – no problem

6th We trim off fat from red meats …. (it wasn’t considered always possible to remove ‘any visible’ and remove skin from poultry. 

7th statement – add ‘where appropriate’

8th – We offer vegetarian/vegan options daily ……..

9th – no problem

Presentation of foods/dishes

1st & 2nd statements – no problem

3rd statement – generally no problem but there was a concern expressed about where the use of the word of “garnish’ was appropriate. Portions of vegetables accompanying main course meat dishes should not be treated as garnish. It was expressed that some catering establishments treat vegetables as decoration rather than an intrinsic accompaniment. Side orders of vegetables should be encouraged as the norm where there is insufficient vegetable with the main dish. 

Preparing of food for children

1st statement – add ‘where appropriate’.

2nd statement – no problem

3rd statement – emphasis on the word ‘discreetly’.

Catering for people with food allergies

Agreed

Promotion and Guidance

· There was concern that in order for this to succeed there will need to be a serious budget to promote the award on an ongoing basis. 

· Consider the award in conjunction with ‘Change for Life’. 

· A similar pack to that of Safer Food Better Business be produced, encompassing guidelines on fats / salts / additives etc in order to educate cafe/restaurant owners.

· Perhaps a 1 day training scheme could also be created to help educate cafe / restaurant owners who may not have extensive food knowledge

· With regard to ethnic foods, a whole extra category should be added taking in to consideration various cuisines and the traditional methods of cooking, so that ethnic food cafe/restaurants are not penalised.
APPENDIX 1

Croydon Healthy Catering Award

Name of business 

Address of 

business

Food business
operator

Telephone 
contact
Basic Food Ingredients

We order fruit and vegetables that are either fresh, frozen at picking,
 dried or canned without added salt or sugar or with reduced levels 
of salt and sugar









 FORMCHECKBOX 

We offer wholemeal varieties of bread, rolls, noodles, pasta, rice,
 chapattis or pitta that are always available





 FORMCHECKBOX 



Methods of food preparation

Minimal use of salt/ MSG/ Soy sauce when cooking and instead 
we use dried or fresh herbs and spices as a means of enhancing flavour
 FORMCHECKBOX 

We use unsaturated oils and fats (e.g. sunflower oil, rapeseed oil) 
used when preparing and cooking instead of saturated fats 
(e.g. palm oil, ghee, butter)







 FORMCHECKBOX 

We use skimmed or semi-skimmed milk when preparing dishes


 FORMCHECKBOX 

We avoid frying, or if intrinsic to the dish, we ensure frying temperatures
 are correct and drain foods well







 FORMCHECKBOX 

We cut fried/roasted vegetables thickly to reduce overall fat content


 FORMCHECKBOX 

We trim off any visible fat from red meats and remove the skin from 
poultry before cooking








 FORMCHECKBOX 

We grill or bake meats/ foods in preference to frying and drain off 
excess fat rather than fat and salt






 FORMCHECKBOX 

We offer vegetarian options daily and offer vegetarian meat alternatives
 that are grilled, baked or roasted on a rack, not just fried or roasted in fat.

 FORMCHECKBOX 

We offer an oily fish option (including salmon, mackerel, sardines,
 trout – all fresh, frozen and canned; and fresh tuna) daily?



 FORMCHECKBOX 

Presentation of Foods/ Dishes

We offer customers the choice of whether desserts, puddings and 
cakes are plain or served with cream/ custard/ ice cream.



 FORMCHECKBOX 

We serve salads without dressing and offer low-fat dressing at the
 table











 FORMCHECKBOX 

We generously garnish with fresh salads/ vegetables/ fruits



 FORMCHECKBOX 

Preparing food for children

We offer at least two appropriately priced small portions of healthier 
adults meals 









 FORMCHECKBOX 

Provide a children’s menu at least half of which contains healthier options
 FORMCHECKBOX 

We welcome mothers who may with to breastfeed discreetly


 FORMCHECKBOX 

Catering for people with food allergies

We label all dishes on the menu that contain the following allergens

Celery, cereals containing gluten, crustacean and mollusc shellfish (including 
prawns, crabs, mussels, clams and oysters and  lobsters), eggs, milk , mustard, 
nuts, (including peanuts, almonds, hazelnuts, walnuts, Brazil nuts, cashews,
 pecans, pistachios and macadamia nuts), sesame seeds, soybeans. 

 FORMCHECKBOX 

Promotion and Display

We promote healthy options by clearly indicating healthier 
options on the menu/ labelling food on display




 FORMCHECKBOX 

Our staff are aware of the healthier options that are available 


 FORMCHECKBOX 

Drinks

We have water available, either as unflavoured bottle water or tap water (freely available on the counter/table or offered to customers)




 FORMCHECKBOX 

We have sugar substitutes available for use in hot drinks


 FORMCHECKBOX 

We offer unsweetened fruit juice, skimmed and semi-skimmed 
milk varieties 









 FORMCHECKBOX 








































