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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 




























