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3.1 Making Healthy Eating Easier Standards: Restaurants and Cafés

Up to 10 points available for cooking and serving practices

Up to 31 points available for healthier menus: fruit and vegetables, starchy foods, milk
and dairy, meat, fish, eggs, beans

Up to 23 points available for healthier snacks
Up to 21 points available for healthier drinks
Up to 27 points available for feeding babies and children

Up to 8 points available for display, pricing and marketing

»

Making Healthy Eating Easier Standards: Workplaces and Events

Up to 20 points available for cooking and serving practices

Up to 40 points available for heathier menus: fruit and vegetables, starchy foods, milk
and dairy, meat, fish, eggs and beans

Up to 26 points available for healthier snacks (in vending and over the counter)

Up to 22 points available for healthier drinks (including vending, on trolleys and over the
counter)

Up to 12 points available for display, pricing and marketing

»

4.1 Championing local food producers

3 points per % of spend on ingredients produced in your region (as a proportion of your
total ingredient spend)

2 points per % of spend over 59% on raw ingredients produced in the UK
(as a proportion of total spend on raw ingredients)

Cafés, restaurants, workplaces and events catering
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2.1 Sourcing environmentally friendly and ethical food
. J
( 1
2.1.1 Organic
5 points per %: organic (minimum 5% at silver; 15% at gold including at least one
animal product)

- J

Organic produce and ingredients must be certified organic to gain points in this section.

Many organic products carry the Soil Association logo and @50(‘/‘,

those from the EU must display the EU organic logo: 3 %
) =

At gold: o'?cA“\c'

» The 75 points required for organic spend (15% of total spend) must include at least one animal
product (meat, eggs or dairy).

» If any of the organic spend is on organic poultry meat, organic eggs or organic pig meat this
also counts towards the 5% free range requirement at gold.

Why?

Organic food is produced using environmentally and animal friendly farming methods on organic
farms. These methods are legally defined and any food sold as ‘organic’ must be strictly regulated.
Organic farming recognises the direct connection between our health and how the food we eat is
produced. Research published in the British Journal of Nutrition (2014) found that organic food has
up to 60% more antioxidants than non-organic food, as well as fewer pesticides, less cadmium and
less nitrogen.

Organic meat Organic milk

All animals on organic farms live in free range Research has shown that organic milk has
systems and are encouraged to roam outdoors higher levels of an Omega-3 essential fatty
and express their natural behaviour. According acid (ALA, alpha-linolenic acid), vitamin E,

to leading animal welfare organisation, vitamin A and antioxidants. We fully support
Compassion in World Farming, organic farming and encourage the provision of organic

has the potential to offer the very highest drinking milk, particularly for the nutritional
standards of animal welfare and the Soil benefits that it provides.

Association welfare standards are leaders in

the field. The Soil Association insists on higher

welfare standards for organic poultry than

most other organic certifiers.
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1 point for two or more wholegrain carbohydrates are provided on the menu each
week, in addition to bread

1 point for natural yoghurts and/or lower sugar yoghurts are available
1 point for oily fish is served at least once per week
15 points for meat-free menus: maximum points for up to 3 per week

5 points for pulses and vegetables are incorporated into recipes to replace some
of the meat content

Up to 23 points available for healthier snacks

1 point for only low salt or unsalted savoury snack foods are available.
1 point for savoury snack products are only available in packet sizes of 30g or less

1 point for confectionery and packet sweet snack products are in the smallest standard
single serve portion size available within the market and do not exceed 250kcal

20 points for healthier snacks: maximum points for 100% healthier

Up to 21 points available for healthier drinks

1 point for any sweetened drinks on offer are in max 330 ml portion size

20 points for healthier drinks: maximum points for 100% healthier

Up to 27 points available for feeding babies and children

3 points for make breast feeding mums feel welcome

3 points for make your own baby food, or if it is bought in ensure it is not a variety
marketed for children under 6 months of age

3 points for serve a portion of fruit and veg with every children’s meal
5 points for only healthy drinks are offered on the children’s menu
3 points for make adult main meals available in smaller portions for children

10 points for children’s food complies with the school food standards

Up to 8 points available for display, pricing and marketing

3 points for no confectionery or crisps at point of purchase or in promotions
1 point for smaller portions available (e.g. lighter bites)

1 point for serving staff are knowledgeable about healthy choices and actively
promote them

1 point for menus and counter signage promote healthier options
1 point for healthy choice dishes are in prime positions

1 point for calorie labelling or colour-coding/front of pack traffic light labelling
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3.2 Cooking and serving practices

3.2.1 No more than one dish at each mealtime contains
fried food: 1 point

Why?

When food is fried it becomes higher in calories because the food absorbs the fat from the oil.
Eating more calories can lead to an increase in weight, which has been associated with heart
disease, diabetes and other serious health conditions.

[f\

Guidance /

»

Record which meals include fried food.

Suggestion

»

Baking, grilling and steaming could be suitable alternative cooking methods.

Cafés, restaurants, workplaces and events catering
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3.2.2 Silver and gold Food for Life Served Here standards

3.2.2 Use of products lower in salt, including reduced-salt
stock: 1 point

To achieve this point, review your ingredients against the Food Standards Agency (FSA) salt
reduction targets in England, Wales and Northern Ireland and Food Standards Scotland
(FSS) salt reduction targets in Scotland. Make any adjustments necessary to ensure you are
meeting the requirements.

Why?

About 75% of the salt we eat is already in the foods we buy. Choice of ingredients is very
important in controlling the salt content of dishes. A principal way in which you can do this is
by replacing a number of high-salt processed food ingredients (such as ready-made, tinned and
packet soups, sauces, flavoured dried rice or noodles, meat products, salted canned vegetables
and bakery mixes) with freshly prepared alternatives.

A

» Check any new ingredients or products that are added to your menus against the targets.

» Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5. To convert
salt to sodium, divide by 2.5.

Suggestion

» Send a copy of the targets to your suppliers and ask them to suggest products which will
help you meet this standard.

Cafés, restaurants, workplaces and events catering
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3.2.3  Silver and gold Food for Life Served Here standards

3.2.3 Use of alternative seasoning methods to salt (herbs,
spices, lemon etc.): 1 point

To achieve this point, take both of the following steps:

» Use non-salted flavourings (e.g. homemade stocks, lemon juice, vinegars, spices, curry
powder, frozen, dried and fresh herbs, onions, peppers, garlic and tomato paste) to
enhance the taste of food.

» Specifically state in recipes that alternative methods of seasoning are to be used in place
of salt.

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

Cafés, restaurants, workplaces and events catering
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3.2.4  Silver and gold Food for Life Served Here standards

3.2.4 Test recipes to ensure minimum amount of salt used:
1 point
To achieve this point, take all of the following steps:

» Test recipes to ensure the minimum amount of salt is used without compromising on
taste.

» Reduce sauces before seasoning — gradual reduction cooking methods affect the
amount of salt in the final dish.

» Ensure that recipes which use salt specifically state exactly how much salt is to be added.

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

Suggestion %/13

» Use salt where essential for flavour to encourage people to eat healthy options, such as
wholegrain bread.

Cafés, restaurants, workplaces and events catering
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3.2.5 Silver and gold Food for Life Served Here standards

3.2.5 Vegetables, rice, potatoes and pasta are not routinely
salted when cooking: 1 point

To achieve this point, no salt may be added to any vegetables, rice, potatoes or pasta when
they are cooked.

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

T

» Specifically state in relevant recipes that no salt may be added to vegetables, rice,
potatoes or pasta and train staff not to add salt routinely.

Suggestion

» Flavour pasta, potatoes, rice and vegetables with fresh or dried herbs, spices or healthy
dressings instead of salt.

Cafés, restaurants, workplaces and events catering
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3.2.6 Silver and gold Food for Life Served Here standards

3.2.6 Salt and sugar are only available from the point of service,
not on tables: 1 point

Why?

If people have to leave their table to collect salt and sugar, they are less likely to automatically

add it to their food. Reducing the amount of salt and sugar we consume is important to maintain
good health.

Suggestions %ﬁs

» Encourage customers to taste food before adding salt or condiments.

» Where salt and/or sugar are available from the service point, provide them in small
pre-measured sachets rather than free-pouring containers.

Cafés, restaurants, workplaces and events catering
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3.2.7 Silver and gold Food for Life Served Here standards

3.2.7 The ratio of sugar to flour in sweet recipes is 1:2 or less:
1 point

To achieve this point, the ratio of sugar to flour must be to 1:2 or less in 50% of your cakes,
pastry, biscuits and crumbles.

Why?

According to NHS guidelines, eating too much sugar can lead to weight gain, which increases
the risk of diabetes, heart disease and some cancers.

T

» Measure the amount of sugar to flour by weight and show this in recipes.
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ﬁ‘?ﬁ 3.2.8 Silver and gold Food for Life Served Here standards

3.2.8 Wholegrain flour is widely used: 1 point

To achieve this point, ensure that 50% of your recipes or dishes that use flour contain only
100% wholegrain flour.

Why?

Wholegrain flour is healthier because the whole of the grain is used, so it is higher in fibre,
vitamins B and E, and can help people to feel fuller for longer.

Cafés, restaurants, workplaces and events catering
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3.2.9 Silver and gold Food for Life Served Here standards

3.2.9 Steps taken to reduce the amount of food left uneaten
(plate waste): 2 points

To achieve these points, demonstrate that you are taking at least two of the following steps
to address waste:

» Adjusting portion sizes
» Monitoring portions served and removing unpopular items from the menu

» Seeking feedback from diners about dishes/accompaniments which are left uneaten
and why

» Recording the amount of food wasted after each meal (by quantity or weight).

Why?

Providing healthy food means little if it is left uneaten. Reducing plate waste reduces your
ingredient spend and waste disposal costs and benefits your consumers by increasing their
nutrient intake.

Guidance ﬁfs

» Ensure that serving staff are trained to provide portion sizes appropriate for the target
audience.

Suggestions

» Consider introducing portion control ladles/serving utensils or having photos of how the
plate should look, so that serving staff know exactly how much to serve.

» The Waste Resources Action Programme (WRAP) has a range of useful information for
reducing plate waste.
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3.3 Healthier menus: Fruit and vegetables 3.3.2 Fresh fruit or fruit salad are cheaper than alternative
desserts: 1 point

To achieve this point, do both of the following:

» Review the prices of all desserts and fruit offered and ensure that fruit is always the

3.3.1 More than 50% of desserts are fruit-based: 1 point cheaper option.
» Make prices clear to customers.
N\ J
Why?
Why?

The World Health Organisation recommends that people eat at least five portions of fruit and
vegetables each day, as part of a balanced diet. This encourages people to choose fresh fruit or fruit salad in place of other desserts, to help

them achieve their five-a-day, as recommended by the World Health Organisation.

= .

Definitions /
: : : L . Guidance
» Fruit-based desserts contain at least 50% fruit. Fruits in desserts can be in all forms
including fresh, frozen, dried, canned and juiced, and desserts can be hot or cold. » Record prices of fresh fruit or fruit salad compared to desserts and use at your inspection

. . . , to demonstrate that you meet this standard.
» Fruit added as decoration or jam added to a dessert does not count towards this

standard.

Suggestions

Guidance » Presenting fruit in pots or on chopped fruit platters and using a wide variety of colours

can make it look appealing and encourage people to choose it.
» Calculate the total number of desserts and the amount of fruit-based desserts across the

menu to work out your percentage. » Using seasonal fruit can help you meet bronze standard 1.8.

» Fresh fruit served alone does not count towards this 50%, however you can achieve one
point below for making fresh fruit widely available.

Suggestions

» Designing menus to use fruit that is in season will ensure a variety of fruit is served across
the year. It will also help you meet bronze standard 1.8.

» If using canned fruit, products in natural juice rather than syrup are healthier options and
will also help the dish count as freshly prepared under bronze standard 1.1.

Cafés, restaurants, workplaces and events catering Cafés, restaurants, workplaces and events catering
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ﬂ Silver and gold Food for Life Served Here standards

3.3.3 A range of easy-to-eat fruit and/or vegetables is available
as a snack or dessert choice: 1 point

To achieve this point, fresh fruit and vegetables must always be available and on display for
customers to choose for a snack or dessert option.

Why?

Offering easy-to-eat fruit and vegetables can encourage people to choose them, helping them
to consume the recommended five portions of fruit and vegetables a day to support healthy
eating and a balanced diet, as advised by the World Health Organisation.

L
T
Suggestions i/

» Pots or platters of chopped fruit and vegetables look appealing and often prove more
popular than whole pieces.

» Using a rainbow of coloured fruit and vegetables will provide a range of different
nutrients.

» Vegetable sticks with dips, salad shaker pots and fruit kebabs are often popular.

» Using fruit that is in season will ensure a variety of fruit is served across the year. It will
also help you meet bronze standard 1.8.

Cafés, restaurants, workplaces and events catering
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ﬂ Silver and gold Food for Life Served Here standards

3.3.4 Raw vegetables are available as salads: 1 point

To achieve this point, ensure cooked salads, such as pasta and potato, are not the only
salad options.

Why?

Some nutrients in vegetables can be destroyed during the cooking process.

T

» Chop vegetables in a variety of ways to add interest and texture (e.g. grate, julienne
batons, thick/finely dice, spiralize, shred, thinly/diagonally slice).

» Use a variety of different coloured salad and vegetables to add appeal and provide a
range of different nutrients.

Cafés, restaurants, workplaces and events catering



Wﬂ 3.3.5 Silver and gold Food for Life Served Here standards T(ﬂ 3.3.6 Silver and gold Food for Life Served Here standards

3.3.5 Salads have dressing provided separately or no dressing 3.3.6 Portion of fruit, vegetables or salad provided as standard
is served: 1 point in all specials and meal deals: 1 point
To achieve this point, don't pre-dress salads before serving. If any of your specials or meal deals don't contain at least one portion of fruit, vegetables

or salad, you'll need to adapt the recipe or add an accompaniment to achieve this point.

Why?
. . . . . Why?
Serving salad dressing separately gives people the choice of whether to add it and how much
they would like. Salad dressings are often high in fat and can turn a healthy salad into an
unhealthy high-fat dish. The World Health Organisation recommends that people eat at least five portions of fruit and
: vegetables each day, as part of a balanced diet.
Suggestions / /i3 )
, , , ) Guidance
» Provide smaller pre-measured portions of dressing to help reduce fat intake.

o . . _ . » Salad or vegetables added as a garnish don’t count towards this standard.
» Offer lower fat vinaigrettes or yoghurt dressings as healthier alternatives to mayonnaise.

» Offer spices and herbs to flavour salads with, alongside or instead of oil-based dressings.

Suggestions

» Thicken soups and sauces with pureed vegetables or reductions, rather than adding extra
flour and fat, to help you meet this standard.

» Using a variety of different coloured salad and vegetables can make dishes look
appealing, and will provide a range of different nutrients.

» Serving seasonal vegetables or salad can help you to meet bronze standard 1.8.

Cafés, restaurants, workplaces and events catering Cafés, restaurants, workplaces and events catering
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( 1 ( 1
Starchy foods 3.3.8 More than 50% of bread on offer is wholegrain: 1 point
- g To achieve this point, either:
r ~ » over 50% of the bread on offer must be made using only wholegrain flour; or
3.3.7 Real Bread is served: 1 point » bread made with a mix of flours (where over 50% is wholegrain) must be the only bread
To achieve this point, Real Bread, as defined by the Real Bread Campaign must be served as on offer; or
part of a dish, in sandwiches or as an accompaniment at least once per week. » all bread on offer must be 50-50 white & wholemeal bread.
. J - J
Why? Why?
The majority of loaves produced in the UK today are made using fat, salt and artificial additives — Wholemeal flour is healthier because the whole of the grain is used, so it is higher in fibre,
some legally undeclared on the label. High-speed mixing, high levels of yeast and enzymes are vitamins B and E and can help people to feel fuller for longer.
used to force the dough to rise quickly, rather than allowing the bread to ferment and ‘ripen’ in
its own time. Real Bread is made with simple, natural ingredients and with natural fermentation /jj
methods. Guidance /
/Jﬁ » Wholegrain bread is made from wholegrain and granary flours.
Definitions / » Check the ingredients and specifications of bought-in bread to find out what flour they

» The Real Bread Campaign defines Real Bread as bread made without the use of any U [ i,

processing aids or any other artificial additives in the flour or dough. Real Bread can
be unleavened flatbread or bread leavened with bakers’ yeast (fresh or dried active) or
sourdough culture.

» In the UK white flour must be fortified with calcium, iron, niacin and thiamine in line with
the UK Bread and Flour Regulation 1998. Therefore flours/bread mixes containing these
ingredients are fine to use.

» Examples of artificial additives we would not accept include E481 (sodium stearoyl-2-
lactylate), E472e (mono- and diacetyl tartaric acid esters of mono- and diglycerides of
fatty acids), E920 (l-cysteine).

Guidance

» The Real Bread Campaign can help you find out where to source Real Bread, or provide
you with a range of information about how to make your own.

» At inspection your menus and other supporting evidence such as recipes, bread mix
specifications and invoices will be checked.

Suggestion

» Bread mixes which comply with the bronze standards are now available — check with
your supplier, or have a look at members of the Food for Life Served Here Supplier
Scheme, for more information.

Cafés, restaurants, workplaces and events catering Cafés, restaurants, workplaces and events catering
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Tﬁﬂ 3.3.9 Silver and gold Food for Life Served Here standards

3.3.9 Two or more wholegrain carbohydrates are provided
on the menu each week, in addition to bread: 1 point

Why?

Wholegrain carbohydrates are higher in fibre so keep people fuller for longer.

T

» Wholegrain carbohydrates include wholegrain pasta, brown rice, wholegrain oats,
spelt, quinoa, buckwheat, sorghum, and koras.

» Offer a range of wholegrain carbohydrates across the menu for variety.

Cafés, restaurants, workplaces and events catering
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ﬂ 3.3.10 Silver and gold Food for Life Served Here standards

Milk and dairy

3.3.10 Natural yoghurts and/or ‘lower sugar’ yoghurts are
available: 1 point

To achieve this point, more than 50% of the varieties of yoghurts on offer to customers
must be natural or lower sugar.

Why?

Flavoured yoghurts can be high in sugar. According to NHS guidance, eating too much sugar
can lead to weight gain, which increases the risk of diabetes, heart disease and some cancers.

» Natural yoghurt is plain yoghurt that contains only milk and its naturally occurring
sugars. No sugar or other ingredients are added during the manufacturing process.

» ‘Lower sugar’ yoghurts are those that contain no more than 11g/100g of total sugars
and no more than 120kcal per portion (in line with public health targets for 2020).

» To meet this definition of natural or lower sugar yoghurt, no artificial sweeteners may
be used.

Guidance

» Check the ingredients with suppliers and on product specifications to see if yoghurts
meet this standard.

» The nutritional information on the ingredients panel will tell you how much sugar is
present in bought-in yoghurts.

» If you make your own yoghurt, the recipe(s) or specification(s) will tell you how much
sugar is present in the final product.

Suggestions
» Serve plain yoghurt with fresh fruit or seeds to add appeal.

» Cinnamon or honey can be used to naturally sweeten products.
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Meat, fish, eggs and beans

- J

( p To achieve these points, either the lunch or dinner menu must be meat-free up to three
3.3.11 Oily fish is on the menu at least once per week: 1 point times per week.

. ) ~ J

Why? Why?
Oily fish is high in vitamin D and omega 3, a type of fat that is good for health. For climate change, health and animal welfare reasons, it is desirable that we shift towards eating

less but better quality meat.

According to the UN Food and Agriculture Organisation, meat consumption accounts for 18%
of global greenhouse gas emissions. This is due to methane emissions from cattle and forest
clearance to grow animal feed for intensive farming, as well as the nitrous oxide emissions from
fertiliser used to grow this feed. Switching to a more plant-based diet and eating less but better
quality meat would make our diets more climate-friendly.

Guidance

» Qily fish include fresh, tinned or frozen salmon, mackerel, anchovies, sardines, herring,
pilchards, trout and fresh or frozen tuna.

» Canned tuna does not count as an oily fish as the omega-3 fatty acids are removed [jj
during the canning process. ;

» Remember to check that any fish you use is not on the MCS fish to avoid list in order Guidance /
to meet bronze standard 1.3. » Up to 3 lunch or dinner menus per week are eligible for points, where the menus

are based around beans, pulses, eggs, and other non-meat proteins such as nuts
and mycoprotein.

» If you serve lunch and dinner, only one of these menus has to be meat-free once per
week to achieve five points.

« If both lunch and dinner menus are meat-free on the same day, this would achieve
10 points.

» |If you serve meat-free lunch and dinner on one day, and a meat-free lunch on
another day, this would achieve 15 points.

» Dishes based on cheese or fish may not be served on a meat-free menu.

» Cheese can only be used as a garnish (for example on top of a lentil bake), but another
protein must be the main component of the meal.

Suggestion

» Themed meat-free days, such as Meat Free Monday, can help you to explain why it's
important for health and the environment to eat less meat.

Cafés, restaurants, workplaces and events catering Cafés, restaurants, workplaces and events catering
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ﬂ 3.3.13  Silver and gold Food for Life Served Here standards

3.3.13 Pulses and vegetables are incorporated into recipes to
replace some of the meat content: 5 points

To achieve these points, replace at least one third of the meat specified in the recipe in
50% of dishes.

Why?

The World Health Organisation and World Cancer Research Fund recommend eating meat in
moderation, while eating more fruit and vegetables and starchy wholefoods, to reduce saturated
fat consumption and to minimise bowel cancer risk. Serving less meat also enables you to invest
in better quality meat such as free range or organic.

T

» Meat must be replaced with vegetables, beans, pulses, eggs, and other non-meat
proteins such as nuts or mycoprotein.

» Cheese can be used as a garnish (for example on top of spaghetti bolognaise), but must
not be the main ingredient used to replace meat.

» Keep a record of which dishes include vegetables in place of meat and use this along
with menus and recipes to demonstrate that you meet this standard.

Suggestions

» Try using strong-flavoured, fleshy veg such as squash, mushrooms, aubergine or sweet
potato to add texture and flavour.

» Meat-based dishes such as spaghetti bolognaise, chilli or pies are particularly suitable for
adding vegetables to replace some of the meat.

Cafés, restaurants, workplaces and events catering
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ﬂ 3.4 Silver and gold Food for Life Served Here standards

3.4 Healthier snacks (in vending and over the counter)

3.4.1 Only low salt or unsalted savoury snack foods are
available: 1 point

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

Definition %75

» Low salt snacks contain 0.3g salt (0.1g sodium) or less per 100g (equivalent of FSA
green rating).

Guidance
» Specify only acceptable products in contracts with your suppliers.

» Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5.
To convert salt to sodium, divide by 2.5.

Cafés, restaurants, workplaces and events catering



ﬁ‘?ﬁ 3.4.2 Silver and gold Food for Life Served Here standards

3.4.2 Savoury snack products are only available in packet sizes
of 30g or less: 1 point

Why?
Portion control is important because savoury snack products are often high in salt or fat.

» Savoury snack products include crisps.

» Fruit and nut bars are classified as sweet snack products and so are exempt from
this standard.

Guidance

» Specify only acceptable products in contracts with your suppliers.

Cafés, restaurants, workplaces and events catering
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3.4.3 Silver and gold Food for Life Served Here standards

3.4.3 Confectionery and sweet snack products are in the
smallest standard single serve portion size available within

the market and do not exceed 250kcal per serving or 100g:
1 point

Why?

Portion control is important because confectionery products are often high in sugar.

Guidance %/b

» Fruit, nut and vegetable products with no added sugar are exempt from this standard.

» Specify only acceptable products in contracts or Approved Product Lists with your
suppliers.

Cafés, restaurants, workplaces and events catering



Why?

Many of us consume food between meals as snacks. Vending machines can provide quick access
to snack foods and drinks when meals are not being served, but healthier options may be hard to
find. Healthier options are more nutritious, and are not excessively high in salt, fat, or sugar.

Definitions /

This standard concerns ‘snacks,” defined as bought-in products intended to be eaten outside
of a meal time. A bought-in product is one made by another company.

The following are ‘snack product ranges’:

1) Fresh fruit and vegetables

2) Cereal or fruit and nut bars

3) Sweet biscuits, cakes and pastries
4) Savoury biscuits

5) Nuts and dried fruit

6) Crisps

7) Confectionery

Sandwiches and salads are not within the scope of this standard.

All of the individual products within a snack range must be ‘healthier options’ for that
range to count as ‘healthier’. For example, if four snack ranges are offered (e.g. crisps,
confectionery, savoury biscuits and cereal bars) all of the individual products within

2 of these 4 ranges must be ‘healthier options’ in order to be awarded the minimum
points for this standard.

"Healthier options’ are defined according to ‘front of pack’ green or amber rating for salt/
sugar/fat, with additional requirements for fibre if the snack is grain or potato-based.

A ‘healthier option" must meet all of these criteria:

Cafés, restaurants, workplaces and events catering
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» Salt: contains no more than 1.5g/100g (equivalent of amber rating)

» Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5.
To convert salt to sodium, divide by 2.5.

» Sugar: contains no more than 22.5g/100g (equivalent of amber rating)
» Fruit and vegetable options with no added sugar are exempt from this requirement

¢ Products containing only natural sugars from fruit and vegetables are exempt from
this requirement

» Fat: contains no more than 17.5g/100g (equivalent of amber rating)
e Plain nuts and seeds are exempt from this requirement
¢ Products containing nuts with no added sugar are exempt from this requirement

» Fibre: if a grain or potato -based item (made from wheat, potatoes, corn, oats, rice, or any
other grain — examples include crisps, biscuits, cakes, breads, pastries, cereal bars and
cereals) it must be ‘a source of fibre’, which means it contains a minimum of 3g/100g.

» Portion size: savoury snack products, including crisps, 30g or less; sweet snack products,
including fruit and nut snack bars, do not exceed 250kcal.

» 'Healthier snacks’ do not contain any artificial sweeteners or any of the additives listed
in bronze standard 1.5.

Guidance

» |ldentify which ‘snack range’ each snack fits into and calculate what percentage of total
ranges meet these requirements.

» List the snacks on offer and how many of them meet the requirements above. Keep a
record of this calculation on file.

» Have a written procedure for purchasing which incorporates these requirements.
» Specify acceptable products in contracts with your suppliers.

» Train staff to recognise and promote healthier options. This could include through the
Association for Nutrition competency framework for catering (for example at level 2 for
catering assistants, or level 3 or 4 for head chefs).

Suggestion

» To help you source products which would meet this definition of healthier snacks,
specify with your supplier:

» front-of-pack amber rating,
» packet size of less than 30g,
o fewer than 250 calories per product, and

» fibre requirements for potato and grain -based snacks.
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ﬁ 3.5 Silver and gold Food for Life Served Here standards

3.5 Healthier drinks (including vending and over the counter)

3.5.1 Any sweetened drinks on offer are in max 330 ml
portion size: 1 point

This includes artificially sweetened or ‘diet’ drinks.

Why?

Public health guidelines advise that reducing the amount of sugar-sweetened drinks we
consume is an important step in lowering our overall sugar intake. There is also evidence that
consuming ‘diet’ drinks which are artificially sweetened maintains people’s overall preference
for sweet flavours, so they should also be avoided.

Suggestion L
» Specify only acceptable products in contracts with your suppliers.
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3.5.2 Silver and gold Food for Life Served Here standards

3.5.2

50% or more of drinks on offer are healthier options: 10 points
80% or more of drinks on offer are healthier options: 15 points
100% of drinks on offer are healthier options: 20 points

To achieve these points, list your drinks selection and calculate what percentage of your
offering meets the definition of healthier drinks.

Why?

Public health advice says that reducing the amount of sugar-sweetened drinks we consume is an
important step in lowering our overall sugar intake. There is evidence that consuming ‘diet’ drinks
which are artificially sweetened maintains people’s overall preference for sweet flavours, so they
should also be avoided. Fruit juice can include valuable nutrients but can also be high in sugar,

so portion control is important.

Definitions %ﬁ

»

»

»

This standard applies to bought-in cold drinks including water

Healthier drinks are those with no added sugar or sweetener. Fruit juice complies if the
portion size is 150ml maximum.

Combination drinks comply if they are served in portion sizes of 330ml or less and
include no more than 150ml of fruit juice.

Healthier drinks do not contain artificial sweeteners.

Guidance

»

»

»

Specify acceptable products in contracts with your suppliers.
Check the products with the supplier when ordering.

Train staff to manually check products on delivery and when restocking drinks and to
recognise healthier options.
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ﬁ 3.6 Silver and gold Food for Life Served Here standards

3.6 Feeding babies and children

3.6.1 Make breast feeding mums feel welcome: 3 points
To achieve these points, demonstrate that you do all of the following:

» Adopt a breastfeeding welcome policy and support the UNICEF Baby Friendly Initiative.

» Train staff to make mums feel welcome.

» Display public signage stating that breast feeding is welcome.

Why?

The NHS advises that breastfeeding has health benefits for the baby and mother. Making
breastfeeding mothers feel welcome encourages them to continue breastfeeding.

Cafés, restaurants, workplaces and events catering
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3.6.2 Silver and gold Food for Life Served Here standards

3.6.2 Baby food is homemade, or bought-in baby food is not a
variety marketed for children under 6 months of age: 3 points

Why?

The NHS recommends giving nothing but breastmilk for the first six months of a baby’s life.
Homemade baby foods do not contain preservatives which can be present in bought-in
baby food.

T

» Sugar and/or salt may not be added to homemade baby food.

» Check with suppliers and on product labels or specifications to ensure that any bought-in
baby food is not targeted at babies less than 6 months of age.

» Keep a record of the checks you have made on file to demonstrate that you meet this
standard.

Suggestion

» State on menus or display signs the age any baby food offered is designed for.
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( 1 ( 1
To achieve these points, ensure that every children’s meal (including specials) contains at To achieve these points, ensure that all drinks on the children’s menu meet the definition
least one portion of fruit or vegetables. of healthy drinks shown below.
. J . J
Why? Why?
The World Health Organisation recommends that people eat at least five portions of fruit and Public health guidelines advise that reducing the amount of sugar-sweetened drinks we
vegetables each day, as part of a balanced diet. consume is an important step in lowering our overall sugar intake. There is evidence that
consuming ‘diet’ drinks which are artificially sweetened, maintains people’s overall preference
I,Jj for sweet flavours, so they should also be avoided.
Guidance / /1\
» Salad or vegetables added as a garnish don't count towards this standard. Definition /

» Menus and recipes can be used to demonstrate that you meet this standard. » Healthy drinks are: plain water; milk; pure fruit juices (max 150ml portion size); soy,

rice or oat drinks enriched with calcium; yoghurt or milk drinks, or combinations
of the above. Healthy drinks do not contain artificial sweeteners.

Suggestions

» Thicken soups and sauces with pureed vegetables or reductions, rather than adding extra
flour and fat, to help you meet this standard. Guidance

» Using a variety of different coloured salad and vegetables can make dishes look appealing » Have a written procedure for purchasing for children’s menus which incorporates this
and will provide a range of nutrients. requirement.

» Serving seasonal vegetables or salad can help you to meet bronze standard 1.8. » Specify acceptable products in contracts with your suppliers.

» Check the products with the supplier when ordering.

» Train staff to manually check products on delivery and to recognise, promote and
encourage children to try healthy drink choices.
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ﬁ‘?ﬂ 3.6.5 Silver and gold Food for Life Served Here standards

3.6.5 Make adult main meals available in smaller portions for
children: 3 points

To achieve these points, make it clear on menus and signs that children’s portions are
available from the adult menu.

Why?

Providing smaller portions of adult meals for children offers them more variety and can
encourage them to try new foods.

Guidance
» Adjust prices and portion sizes so that they are appropriate.

» Train staff to offer smaller portions of adult meals when serving families.

1©

3.6.6 Silver and gold Food for Life Served Here standards

3.6.6 Children's food complies with the school food standards:
10 points

To achieve these points, assess your menus against the national standards or guidelines
relevant to school food:

» In England, you must demonstrate compliance with the Department for Education’s
‘Standards for school food in England’ using the audits and inspection toolkit available
from the School Food Plan.

» In Scotland, you must review menu plans against nutrient-based standards for food and
drink as required by the Scottish Government.

» In Northern Ireland, you must review menu plans against the government’s ‘Nutritional
standards for school lunches’.

» In Wales, you must review menu plans against the Welsh Government's ‘Healthy eating in
schools regulations’.

Why?

Menus that meet food and nutrition standards help to ensure that children have the best
chance of getting all of the goodness they need from the food they eat.

Cafés, restaurants, workplaces and events catering

Guidance

» Have the appropriate food and/or nutrition standards available to refer to when
designing menus.

» To demonstrate that each of your children’s menus meet these standards, keep copies
of your checklists or evidence of how they were verified on file.

Suggestion

» The organisations listed above have websites which offer more information and may
have useful tools to help plan and assess your menus.
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ﬁ 3.7 Silver and gold Food for Life Served Here standards

3.7 Display, pricing and marketing

3.7.1 No confectionery or crisps at point of purchase or in
promotions: 3 points

To achieve these points, do not display crisps or confectionery at the point of purchase,
or include them in meal deals or special offers.

Why?

Placing healthier snacks at points of purchase can encourage people to choose them in place
of less healthy options.

Definition %/rb

» The 'point of purchase’ describes the area where payment is made, including checkouts
and self-checkouts, and the areas immediately behind or in front of the checkout.

Suggestion

» Have attractively presented fresh fruit and other healthier snacks on display and included
in any offers instead.
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3.7.2 Silver and gold Food for Life Served Here standards

3.7.2 Smaller portions available (e.g. lighter bites): 1 point

To achieve this point, state clearly on the menu or display signs that you have smaller
portions of main meal options available.

Why?

Providing smaller portions for those with smaller appetites makes people less likely to overeat.

T

» Starters do not count as smaller portions.
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3.7.3  Silver and gold Food for Life Served Here standards

3.7.3 Serving staff are knowledgeable about healthy choices
and actively promote them: 1 point

To achieve this point, do all of the following:

» Demonstrate that staff can talk about Food for Life Served Here and how it supports
healthier eating.

» Train serving staff to offer healthier accompaniments (vegetables, salad, plain potatoes)
before unhealthy options (e.g. chips).

» Ensure staff can confidently answer questions about which dishes are healthier.

Why?

Serving staff can play a key role in the choice of dishes that customers make. Offering healthier
choices first can encourage people to choose them over unhealthy alternatives.

1A

» Build this into induction training for new staff members and refresh periodically for all
staff.

Cafés, restaurants, workplaces and events catering
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3.74 Silver and gold Food for Life Served Here standards

3.7.4 Menus and counter signage promote healthier options,
including healthier drinks: 1 point

Why?

Prompts towards healthier options can encourage people to choose them.

1A

» Menus, advertising materials, signs and staff training records can help you demonstrate
that you meet this standard.

» Ensure you meet legal requirements around promotion of healthier options.

Suggestion

» Hold ‘Healthy Dish of the Day’ promotions and advertise them clearly.
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ﬁ‘?ﬁ 3.7.5 Silver and gold Food for Life Served Here standards T(ﬂ 3.7.6 Silver and gold Food for Life Served Here standards

3.7.5 Healthy choice dishes and accompaniments are placed as 3.7.6 Calorie labelling or colour-coding/front of pack traffic
first options or in prime positions to encourage selection: light labelling: 1 point
1 point To achieve this point, make the healthier options clear on menus through the use of
To achieve this point, place healthier options higher up the menu, or at the start or front of symbols, nutritional information or colour coding.
serving counters in good view from the queue. N
Why?
- This will help people make more conscious decisions about what they are eating and allow
Why? people to make healthier food choices.
People are more likely to choose dishes that are positioned closer to the top of the menu, or at
the front of the display counter. We want to encourage people to choose healthier options. Guidance
» Keep copies of menus on file to demonstrate that you meet this standard.
Guidance

» Train staff on how to display food and drinks in a way that encourages healthier food
choices.
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3.1 Making Healthy Eating Easier Standards:
Workplaces and Events

*A minimum of 20 points are required in this section to achieve silver.

*A minimum of 50 points are required in this section to achieve gold.

Key:

Good practice measures: 2 points

Points are given for a range of optional steps to offer healthier menu choices in the
following categories:

Up to 20 points available for cooking and serving practices

» 2 points for no more than one dish each meal time contains fried food

» 2 points for use of products lower in salt, including reduced salt stock

» 2 points for use of alternative seasoning methods to salt

» 2 points for test recipes to ensure minimum amount of salt used

» 2 points for vegetables, rice, potatoes and pasta are not routinely salted when cooking
» 2 points for salt and sugar are only available from the point of service, not on tables

» 2 points for the ratio of sugar: flour in sweet recipes is 1:2 or less

» 2 points for wholegrain flour is widely used in recipes

» 4 points for steps taken to reduce the amount of food uneaten (plate waste)

Up to 40 points available for heathier menus: fruit and vegetables, starchy foods,
milk and dairy, meat, fish, eggs and beans

» 2 points for fresh fruit or fruit salad is cheaper than alternative dessert

» 2 points for a range of easy-to-eat fruit or vegetables are available as a snack or
dessert choice

» 2 points for raw vegetables are available as salads
» 2 points for salads have dressing provided separately or no dressing is offered

» 2 points for portion of fruit, vegetables or salad provided as standard in all specials
and meal deals.

» 2 points for Real Bread is served

» 2 points for more than 50% of bread on offer is wholegrain

Cafés, restaurants, workplaces and events catering
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»

»

»

2 points for two or more wholegrain carbohydrates are provided on the menu each
week, in addition to bread

2 points for natural yoghurts and/or lower sugar yoghurts are available
2 points for oily fish is served at least once per week
15 points for meat-free menus: maximum points for up to 3 per week

5 points for pulses and vegetables are incorporated into recipes to replace some of the
meat content

Up to 26 points available for healthier snacks (in vending and over the counter)

2 points for only low salt or unsalted savoury snack foods are available
2 points for savoury snack products are only available in packet sizes of 30g or less

2 points for confectionery and packet sweet snack products are in the smallest standard
single serve portion size available within the market and do not exceed 250kcal

20 points for healthier snacks: maximum points for 100% healthier

Up to 22 points available for healthier drinks (including vending, on trolleys and over
the counter)

2 points for any sweetened drinks on offer are in max 330 ml portion size

20 points for healthier drinks: maximum points for 100% healthier

Up to 12 points available for display, pricing and marketing

2 points for No confectionery or crisps at point of purchase or in promotions
2 points for Smaller portions available (e.g. lighter bites)

2 points for Serving staff are knowledgeable about healthy choices and actively
promote them

2 points for Menus and counter signage promote healthier options
2 points for Healthy choice dishes are in prime positions

2 points for Calorie labelling or colour-coding/front of pack traffic light labelling
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ﬂ 3.2 Silver and gold Food for Life Served Here standards

T(ﬂ 3.2.2 Silver and gold Food for Life Served Here standards

3.2 Cooking and serving practices 3.2.2 Use of products lower in salt, including reduced-salt
stock: 2 points
p . To achieve these points, review your ingredients against the Food Standards Agency (FSA)

. . . . salt reduction targets in England, Wales and Northern Ireland and Food Standards Scotland
3.2.1 No more than one dish at each mealtime contains fried (FSS) salt reduction targets in Scotland. Make any adjustments necessary to ensure you are

food: 2 point meeting the requirements.

Why?

?
When food is fried it becomes higher in calories because the food absorbs the fat from the oil. Lol

Eating more calories can lead to an increase in weight, which has been associated with heart

disease, diabetes and other serious health conditions. About 75% of the salt we eat is already in the foods we buy. Choice of ingredients is very
important in controlling the salt content of dishes. A principal way in which you can do this is
%}5 by replacing a number of high-salt processed food ingredients (such as ready-made, tinned and
. packet soups, sauces, flavoured dried rice or noodles, meat products, salted canned vegetables
Guidance and bakery mixes) with freshly prepared alternatives.

» Record which meals include fried food.

Guidance %/13

Suggestion » Check any new ingredients/products that are added to your menus against the targets.

» Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5. To convert

» Baking, grilling and steaming could be suitable alternative cooking methods. salt to sodium, divide by 2.5.

Suggestion

» Send a copy of the targets to your suppliers and ask them to suggest products which will
help you meet this standard.
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ﬁ‘?ﬂ 3.2.3  Silver and gold Food for Life Served Here standards T{ﬂ 3.2.4 Silver and gold Food for Life Served Here standards

3.2.3 Use of alternative seasoning methods to salt (herbs, 3.2.4 Test recipes to ensure minimum amount of salt used: 2
spices, lemon etc.): 2 points points
To achieve these points, take both of the following steps: To achieve these points, take all of the following steps:
» Use non-salted flavourings (e.g. homemade stocks, lemon juice, vinegars, spices, » Test recipes to ensure the minimum amount of salt is used without compromising
curry powder, frozen, dried and fresh herbs, onions, peppers, garlic and tomato paste) on taste.
to enhance the taste of food. » Reduce sauces before seasoning — gradual reduction cooking methods affect the
» Specifically state in recipes that alternative methods of seasoning are to be used in amount of salt in the final dish.
place of salt » Ensure that recipes which use salt specifically state exactly how much salt is to be added.
Why?

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes,
heart problems, diabetes and other health problems. Too much salt has been shown to cause high blood pressure, which can lead to strokes,
heart problems, diabetes and other health problems.

T

» Salt may be essential for flavour to encourage people to eat healthy options, such as
wholemeal bread.
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3.2.5 Silver and gold Food for Life Served Here standards

3.2.5 Vegetables, rice, potatoes and pasta are not routinely
salted when cooking: 2 points

To achieve these points, no salt may be added to any vegetables, rice, potatoes or pasta
when they are cooked.

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

I

» Specifically state in relevant recipes that no salt may be added to vegetables, rice,
potatoes or pasta.

» Train staff not to add salt routinely.

Suggestion

» Flavour pasta, potatoes, rice and vegetables with fresh or dried herbs, spices or healthy
dressings instead of salt.

Cafés, restaurants, workplaces and events catering
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3.2.6 Silver and gold Food for Life Served Here standards

3.2.6 Salt and sugar are only available from the point of service,
not on tables: 2 points

Why?

If people have to leave their table to collect salt and sugar, they are less likely to automatically
add it to their food. Reducing the amount of salt and sugar we consume is important to maintain
good health.

Suggestions %/5

» Encourage customers to taste food before adding salt or condiments.

» Where salt and/or sugar are available from the service point, provide them in small pre-
measured sachets rather than free-pouring containers.
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3.2.7 The ratio of sugar to flour in sweet recipes is 1:2 or less: 3.2.8 Wholegrain flour is widely used: 2 points

2 points To achieve these points, all of the flour used in 50% or more of recipes that use flour must

To achieve these points, the ratio of sugar to flour must be to 1:2 or less in 50% of your be 100% wholegrain.
cakes, pastry, biscuits and crumbles.

Why?

Why? Wholegrain flour is healthier because the whole of the grain is used, so it is higher in fibre,
vitamins B and E, and can help people to feel fuller for longer.

According to the NHS, eating too much sugar can lead to weight gain, which increases the risk
of diabetes, heart disease and some cancers.

I

» Measure the amount of sugar to flour by weight and show this in recipes.
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Tﬁﬂ 3.2.9 Silver and gold Food for Life Served Here standards T{ﬂ 3.3 Silver and gold Food for Life Served Here standards

3.2.9 Steps taken to reduce the amount of food left uneaten 3.3 Healthier menus: Fruit and vegetables
(plate waste): 4 points

To achieve these points, demonstrate that you are taking at least two of the following steps
to address waste:

3.3.1 Fresh fruit or fruit salad are cheaper than alternative

» Adjusting portion sizes desserts: 2 points

» Monitoring portions served and removing unpopular items from the menu . . .
To achieve these points, do both of the following:

» Seeking feedback from diners about dishes/accompaniments which are left uneaten

and why » Review the prices of all desserts and fruit offered and ensure that fruit is always the

cheaper option.
» Recording the amount of food wasted after each meal (by quantity or weight).

» Make prices clear to customers.

Why?
Why?
Providing healthy food means little if it is left uneaten. Reducing plate waste reduces your . ] . ]
ingredient spend and waste disposal costs and benefits your consumers by increasing their This encourages people to choose fresh fruit or fruit salad in place of other desserts, to help
nutrient intake. them achieve their five-a-day, as recommended by the World Health Organisation.
Guidance ] /13 Guidance / /5
» Ensure that serving staff are trained to provide portion sizes appropriate for the target » Record prices of fresh fruit or fruit salad compared to desserts and use at your inspection
audience. to demonstrate that you meet this standard.
Suggestions Suggestions
» Consider introducing portion control ladles/serving utensils or having photos of how » Presenting fruit in pots or on chopped fruit platters and using a wide variety of colours
the plate should look, so that serving staff know exactly how much to serve. can make it look appealing and encourage people to choose it.
» The Waste Resources Action Programme (WRAP) has a range of useful information for » Using seasonal fruit can help you meet bronze standard 1.8.

reducing plate waste.
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Wﬂ 3.3.2 Silver and gold Food for Life Served Here standards T(ﬂ 3.3.3 Silver and gold Food for Life Served Here standards

3.3.2 A range of easy-to-eat fruit and/or vegetables is available 3.3.3 Raw vegetables are available as salads: 2 points

as a snack or dessert choice: 2 points To achieve these points, ensure cooked salads, such as pasta and potato, are not the only

To achieve these points, fresh fruit and vegetables must always be available and on display salad options.
for customers to choose for a snack or dessert option.

Why?
Why?
Some nutrients in vegetables can be destroyed during the cooking process.

Offering easy-to-eat fruit and vegetables can encourage people to choose them, helping them

to consume the recommended five portions of fruit and vegetables a day to support healthy
eating and a balanced diet, as advised by the World Health Organisation. Suggestions

' » Chop vegetables in a variety of ways to add interest and texture (e.g. grate, julienne
: batons, thick/finely dice, spiralize, shred, thinly/diagonally slice).
Suggestions

» Use a variety of different coloured salad and vegetables to add appeal and provide a
» Pots or platters of chopped fruit and vegetables look appealing and often prove range of different nutrients.

more popular than whole pieces.

» Using a rainbow of coloured fruit and vegetables will provide a range of different
nutrients.

» Vegetable sticks with dips, salad shaker pots and fruit kebabs are often popular.

» Using fruit that is in season will ensure a variety of fruit is served across the year.
It will also help you meet bronze standard 1.8.
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3.3.4 Salads have dressing provided separately or no dressing 3.3.5 Portion of fruit, vegetables or salad provided as standard
is served: 2 points in all specials and meal deals: 2 points
To achieve these points, don't pre-dress salads before serving. If any of your specials or meal deals don't contain at least one portion of fruit, vegetables
or salad, you'll need to adapt the recipe or add an accompaniment to achieve these points.
Why? Why?
Serving salad dressing separately gives people the choice of whether to add it and how The World Health Organisation recommends that people eat at least five portions of fruit
much they would like. Salad dressings are often high in fat and can turn a healthy salad and vegetables each day, as part of a balanced diet.

into an unhealthy, high-fat dish.

suggestions %’f* Guidance ﬁfﬁ

» Salad or vegetables added as a garnish don't count towards this standard.
» Provide smaller pre-measured portions of dressing to help reduce fat intake.

» Offer lower fat vinaigrettes or yoghurt dressings as healthier alternatives to mayonnaise.

» Offer spices and herbs to flavour salads with, alongside or instead of oil-based dressings. Suggestions

» Thicken soups and sauces with pureed vegetables or reductions, rather than adding
extra flour and fat, to help you meet this standard.

» Using a variety of different coloured salad and vegetables can make dishes look
appealing, and will provide a range of different nutrients.

» Serving seasonal vegetables or salad can help you to meet bronze standard 1.8.
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Starchy foods 3.3.7 More than 50% of bread on offer is wholegrain: 2 points
~ g To achieve these points, either:

» over 50% of the bread on offer must be made using only wholegrain flour; or

3.3.6 Real Bread is served: 2 points » bread made with a mix of flours (where over 50% is wholegrain) must be the only bread

To achieve these points, Real Bread, as defined by the Real Bread Campaign must be served on offer; or
as part of a dish, in sandwiches or as an accompaniment at least once per week. » all bread on offer must be 50-50 white & wholemeal bread.
. J L )
Why? Why?

The majority of loaves produced in the UK today are made using fat, salt and artificial additives —
some legally undeclared on the label. High-speed mixing, high levels of yeast and enzymes are
used to force the dough to rise quickly, rather than allowing the bread to ferment and ripen’ in
its own time. Real Bread is made with simple, natural ingredients and with natural fermentation /fj

methods. .
[fj Guidance /

/ » Wholegrain bread is made from wholegrain and granary flours.

Wholemeal flour is healthier because the whole of the grain is used, so it is higher in fibre,
vitamins B and E and can help people to feel fuller for longer.

Definitions » Check the ingredients and specifications of pre-bought bread to find out what flour

» The Real Bread Campaign defines Real Bread as bread made without the use of any they are made with.
processing aids or any other artificial additives in the flour or dough. Real Bread can
be unleavened flatbread or bread leavened with bakers’ yeast (fresh or dried active) or
sourdough culture.

» In the UK white flour must be fortified with calcium, iron, niacin and thiamine in line with
the UK Bread and Flour Regulation 1998. Therefore flours/bread mixes containing these
ingredients are fine to use.

» Examples of artificial additives we would not accept include E481 (sodium stearoyl-2-
lactylate), E472e (mono- and diacetyl tartaric acid esters of mono- and diglycerides of
fatty acids), E920 (l-cysteine).

Guidance

» The Real Bread Campaign can help you find out where to source Real Bread, or provide
you with a range of information about how to make your own.

» At inspection your menus and other supporting evidence such as recipes, bread mix
specifications and invoices will be checked.

Suggestion

» Bread mixes which comply with the bronze standards are now available — check with
your supplier, or have a look at members of the Food for Life Served Here Supplier
Scheme, for more information.
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Tﬁﬂ 3.3.8 Silver and gold Food for Life Served Here standards

3.3.8 Two or more wholegrain carbohydrates are provided on
the menu each week, in addition to bread: 2 points

Why?

Wholegrain carbohydrates are higher in fibre so keep people fuller for longer.

1A

» Wholegrain carbohydrates include wholegrain pasta, brown rice, wholegrain oats, spelt,
quinoa, buckwheat, sorghum, and koras.

» Offer a range of complex carbohydrates across the menu for variety.

Cafés, restaurants, workplaces and events catering

©

3.3.9 Silver and gold Food for Life Served Here standards

Milk and dairy

3.3.9 Natural yoghurts and/or ‘lower sugar’ yoghurts are
available: 2 points

To achieve these points, more than 50% of the varieties of yoghurts on offer to customers
must be natural or lower sugar.

Why?

Flavoured yoghurts can be high in sugar. According to the NHS, eating too much sugar can lead
to weight gain, which increases the risk of diabetes, heart disease and some cancers.

Definitions %’fs

» Natural yoghurt is plain yoghurt that contains only milk and its naturally occurring sugars.
No sugar or other ingredients are added during the manufacturing process.

» ‘Lower sugar’ yoghurts are those that contain no more than 11g/100g of total sugars
and no more than 120kcal per portion (in line with public health targets for 2020).

» To meet this definition of natural or lower sugar yoghurt, no artificial sweeteners may
be used.

Guidance

» Check the ingredients with suppliers and on product specifications to see if yoghurts
meet this standard.

» The nutritional information on the ingredients panel will tell you how much sugar is
present in bought-in yoghurts.

» If you make your own yoghurt, the recipe(s) or specification(s) will tell you how much
sugar is present in the final product.

Suggestions
» Serve plain yoghurt with fresh fruit or seeds to add appeal.

» Cinnamon or honey can be used to naturally sweeten products.
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( 1) ( 1)

Meat, fish, eggs and beans
= J

To achieve these points, either the lunch or dinner menu must be meat-free up to three

( h times per week.

3.3.10 Oily fish is on the menu at least once per week: 2 points L )
. J

Why?
Why? For climate change, health and animal welfare reasons, it is desirable that we shift towards eating

less but better quality meat.

Oily fish is high in vitamin D and omega 3, a type of fat that is good for health. _ . oL .
y 9 g P g According to the UN Food and Agriculture Organisation, meat consumption accounts for 18%

[Jj of global greenhouse gas emissions. This is due to methane emissions from cattle and forest

. ' clearance to grow animal feed for intensive farming, as well as the nitrous oxide emissions from
Guidance fertiliser used to grow this feed. Switching to a more plant-based diet and eating less but better
» Qily fish include fresh, tinned or frozen salmon, mackerel, anchovies, sardines, herring, quality meat would make our diets more climate-friendly.

pilchards, trout and fresh or frozen tuna. / [jj
» Canned tuna does not count as an oily fish as the omega-3 fatty acids are removed ] "

. . Guidance
during the canning process.

» Up to 3 lunch or dinner menus per week are eligible for points, where the menus are
based around beans, pulses, eggs, and other non-meat proteins such as nuts and
mycoprotein.

» Remember to check that any fish you use is not on the MCS fish to avoid list in order to
meet bronze standard 1.3.

» If you serve lunch and dinner, only one of these menus must be meat-free once per
week to achieve five points.

e If both lunch and dinner menus are meat-free on the same day, this would achieve 10
points.

* |If you serve meat-free lunch and dinner on one day, and a meat-free lunch on another
day, this would achieve 15 points.

» Dishes based on cheese or fish may not be served on a meat-free menu.

» Cheese can only be used as a garnish (for example on top of a lentil bake), but another
protein must be the main component of the meal.

Suggestion

» Themed meat-free days, such as Meat Free Monday, can help you to explain why it's
important for health and the environment to eat less meat.
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ﬂ 3.3.12 Silver and gold Food for Life Served Here standards

3.3.12 Pulses and vegetables are incorporated into recipes to
replace some of the meat content: 5 points

To achieve these points, replace one third of the meat specified in the recipe in 50% of
dishes.

Why?

The World Health Organisation and World Cancer Research Fund recommend eating meat in
moderation, while eating more fruit and vegetables and starchy wholefoods, to reduce saturated
fat consumption and to minimise bowel cancer risk. Serving less meat also enables you to invest
in better quality meat such as free range or organic.

Guidance %/3

» Meat must be replaced with vegetables, beans, pulses, eggs, and other non-meat
proteins such as nuts and mycoprotein.

» Cheese can be used as a garnish (for example on top of spaghetti bolognaise), but must
not be the main ingredient used to replace meat.

» Keep a record of which dishes include vegetables in place of meat and use this along
with menus and recipes to demonstrate that you meet this standard.

Suggestions

» Try using strong-flavoured, fleshy veg such as squash, mushrooms, aubergine or sweet
potato to add texture and flavour.

» Meat-based dishes such as spaghetti bolognaise, chilli or pies are particularly suitable for
adding vegetables to replace some of the meat.
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ﬂ 3.4 Silver and gold Food for Life Served Here standards

3.4 Healthier snacks (in vending and over the counter)

3.4.1 Only low salt or unsalted savoury snack foods are
available: 2 points

Why?

Too much salt has been shown to cause high blood pressure, which can lead to strokes, heart
problems, diabetes and other health problems.

Definition %

» Low salt snacks contain 0.3g salt (0.1g sodium) or less per 100g (equivalent of FSA green
rating).

Guidance

» Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5. To convert
salt to sodium, divide by 2.5.

» Specify only acceptable products in contracts with your suppliers.
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ﬁ‘?ﬁ 3.4.2 Silver and gold Food for Life Served Here standards T(ﬂ 3.4.3 Silver and gold Food for Life Served Here standards

3.4.2 Savoury snack products are only available in packet sizes 3.4.3 Confectionery and sweet snack products are in the
of 30g or less: 2 points smallest standard single serve portion size available within
the market and do not exceed 250kcal: 2 points

Why?
Why?

Portion control is important because savoury snack products are often high in salt or fat.
Portion control is important because confectionery products are often high in sugar.

Definitions %/5
Guidance

» Savoury snack products include crisps.
» Fruit, nut and vegetable products with no added sugar are exempt from this standard.
» Fruit and nut bars are classified as sweet snack products and so are exempt from this
standard. » Specify only acceptable products in contracts or Approved Product Lists with your

suppliers.

Guidance

» Specify only acceptable products in contracts with your suppliers.
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Why?

Many of us consume food between meals as snacks. In settings where staff work out-of-
hours shifts when meals are not being served, vending machines can provide quick access to
snack foods and drinks, but healthier options may be hard to find. Healthier options are more
nutritious, and are not excessively high in salt, fat, or sugar.

[Jj

Definitions /

This standard concerns ‘snacks,” defined as bought-in products intended to be eaten outside
of a meal time. A bought-in product is one made by another company.

The following are ‘snack product ranges’:

1) Fresh fruit and vegetables
2) Cereal or fruit and nut bars

3) Sweet biscuits, cakes and pastries

4) Savoury biscuits

5) Nuts and dried fruit

6) Crisps

7) Confectionery

Sandwiches and salads are not within the scope of this standard.

All of the individual products within a snack range must be ‘healthier options’ for that
range to count as 'healthier’. For example, if four snack ranges are offered (e.g. crisps,
confectionery, savoury biscuits and cereal bars) all of the individual products within 2 of
these 4 ranges must be ‘healthier options’ in order to be awarded the minimum points for
this standard.

"Healthier options’ are defined according to ‘front of pack’ green or amber rating for salt/
sugar/fat, with additional requirements for fibre if the snack is grain or potato-based. A
‘'healthier option" must meet all of these criteria:

Cafés, restaurants, workplaces and events catering
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»  Salt: contains no more than 1.5g/100g (equivalent of amber rating)

¢ Salt and sodium are not the same. To convert sodium to salt, multiply by 2.5. To
convert salt to sodium, divide by 2.5.

» Sugar: contains no more than 22.5g/100g (equivalent of amber rating)
» Fruit and vegetable options with no added sugar are exempt from this requirement

* Products containing only natural sugars from fruit and vegetables are exempt from this
requirement

» Fat: contains no more than 17.5g/100g (equivalent of amber rating)
¢ Plain nuts and seeds are exempt from this requirement
¢ Products containing nuts with no added sugar are exempt from this requirement

» Fibre: if a grain or potato -based item (made from wheat, potatoes, corn, oats, rice, or any
other grain — examples include crisps, biscuits, cakes, breads, pastries, cereal bars and
cereals) it must be ‘a source of fibre’, which means it contains a minimum of 3g/100g.

» Portion size: savoury snack products, including crisps, 30g or less; sweet snack products,
including fruit and nut snack bars, do not exceed 250kcal.

» 'Healthier snacks’ do not contain any artificial sweeteners or any of the additives listed in
bronze standard 1.5.

Guidance

» ldentify which ‘snack range’ each snack fits into and calculate what percentage of total
ranges meet these requirements.

» List the snacks on offer and how many of them meet the requirements above. Keep a
record of this calculation on file.

» Have a written procedure for purchasing which incorporates these requirements.
» Specify acceptable products in contracts with your suppliers.

» Train staff to recognise and promote healthier options. This could include through the
Association for Nutrition competency framework for catering (for example at level 2 for
catering assistants, or level 3 or 4 for head chefs).

Suggestion

» To help you source products which would meet this definition of healthier snacks, specify
with your supplier:

* Front-of-pack amber rating
» Packet size of less than 30g
e Fewer than 250 calories per product

* Fibre requirements for potato and grain -based snacks.
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ﬁ 3.5 Silver and gold Food for Life Served Here standards

3.5 Healthier drinks

(including vending, on trolleys and over the counter)

3.5.1 Any sweetened drinks on offer are in max 330 ml portion
size: 2 points

This includes artificially sweetened or ‘diet’ drinks.

Why?

Public health guidelines advise that reducing the amount of sugar-sweetened drinks we
consume is an important step in lowering our overall sugar intake. There is also evidence that
consuming ‘diet’ drinks which are artificially sweetened, maintains people’s overall preference
for sweet flavours, so they should also be avoided.

Suggestion %ﬁs

» Specify only acceptable products in contracts with your suppliers.

Cafés, restaurants, workplaces and events catering
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3.5.2 Silver and gold Food for Life Served Here standards

3.5.2

50% or more of drinks on offer are healthier options: 10 points
80% or more of drinks on offer are healthier options: 15 points
100% of drinks on offer are healthier options: 20 points

To achieve these points, list your drinks selection and calculate what percentage of your
offering meets the definition of healthier drinks.

Why?

Public health advice says that reducing the amount of sugar-sweetened drinks we consume is an
important step in lowering our overall sugar intake. There is evidence that consuming ‘diet’ drinks
which are artificially sweetened maintains people’s overall preference for sweet flavours, so they
should also be avoided. Fruit juice can include valuable nutrients but can also be high in sugar,

so portion control is important.

Definitions ﬁ’/b

» This standard applies to bought-in cold drinks including water.

» Healthier drinks are those with no added sugar or sweetener. Fruit juice complies if the
portion size is 150ml maximum.

» Combination drinks comply if they are served in portion sizes of 330ml or less and
include no more than 150ml of fruit juice.

» Healthier drinks do not contain artificial sweeteners.

Guidance
» Specify acceptable products in contracts with your suppliers.
» Check the products with the supplier when ordering.

» Train staff to manually check products on delivery and when restocking drinks and to
recognise healthier options.
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ﬂ 3.6 Silver and gold Food for Life Served Here standards

T{ﬂ 3.6.2 Silver and gold Food for Life Served Here standards

3.6 Display, pricing and marketing 3.6.2 Smaller portions available (e.g. lighter bites): 2 points
To achieve these points, state clearly on the menu or display signs that you have smaller
portions of main meal options available.

3.6.1 No confectionery or crisps at point of purchase or in

promotions: 2 points Why?

To achieve these points, do not display crisps or confectionery at the point of purchase,

or include them in meal deals or special offers. Providing smaller portions for those with smaller appetites makes people less likely to overeat.

Why? Guidance %/D

» Starters do not count as smaller portions.

Placing healthier snacks at points of purchase can encourage people to choose them in place
of less healthy options.

» The ‘point of purchase’ describes the area where payment is made, including checkouts
and self-checkouts, and the areas immediately behind or in front of the checkout.

Suggestion

» Have attractively presented fresh fruit and other healthier snacks on display and included
in any offers instead.
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3.6.3 Silver and gold Food for Life Served Here standards

3.6.3 Serving staff are knowledgeable about healthy choices
and actively promote them: 2 points

To achieve these points, do all of the following:

» Demonstrate that staff can talk about Food for Life Served Here and how it supports
healthier eating.

» Train serving staff to offer healthier accompaniments (vegetables, salad, plain potatoes)
before unhealthy options (e.g. chips).

» Ensure staff can confidently answer questions about which dishes are healthier.

Why?

Serving staff can play a key role in the choice of dishes that customers make. Offering healthier
choices first can encourage people to choose them over unhealthy alternatives.

T

» Build this into induction training for new staff members and refresh periodically
for all staff.

Cafés, restaurants, workplaces and events catering
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3.6.4 Silver and gold Food for Life Served Here standards

3.6.4 Menus and counter signage promote healthier options,
including healthier drinks: 2 points

Why?

Prompts towards healthier options can encourage people to choose them.

T

» Menus, advertising materials, signs and staff training records can help you
demonstrate that you meet this standard.

» Ensure you meet legal requirements around promotion of healthier options.

Suggestion

» Hold 'Healthy Dish of the Day’ promotions and advertise them clearly.
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ﬁ‘?ﬁ 3.6.5 Silver and gold Food for Life Served Here standards T(ﬂ 3.6.6 Silver and gold Food for Life Served Here standards

3.6.5 Healthy choice dishes and accompaniments are placed 3.6.6 Calorie labelling or colour-coding/front of pack traffic
as first options or in prime positions to encourage selection: light labelling: 2 points

2 points To achieve this point, make it the healthier options clear on menus through the use of
To achieve these points, place healthier options higher up the menu, or at the start or front symbols, nutritional information or colour coding.

of serving counters in good view from the queue.

Why?

Why?
This will help people make more conscious decisions about what they are eating and allow

People are more likely to choose dishes that are positioned closer to the top of the menu, or people to make healthier food choices.

at the front of the display counter. We want to encourage people to choose healthier options. %/D

Guidance
Guidance » Keep copies of menus on file to demonstrate that you meet this standard.

» Train staff on how to display food and drinks in a way that encourages healthier
food choices.
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( I
4.1 Championing local food producers To calculate your spend on local ingredients:
Points are given for spend on ingredients from your local area or adjacent county and raw L lcdoeunr:lg tslIsli) [t IS S N RIA MBI il el (L ZC Al Ze R AL eI

ingredients from the UK.
2. Calculate the amount spent on the local ingredients over a defined period.

. J
3. Calculate this amount as a percentage of your total Food for Life ingredient spend.
( 1
. . 4. For each percentage point, score three points.
4.2 Ingredients from your local area or adjacent county P 9ep P
(as shown on the map overleaf) For example:

» If your menus are served in Devon, you can gain points in this category for any ingredient

» Score 3 points for every % of spend on food produced (grown) in your local area A

(or adjacent county) as a proportion of your total spend on raw ingredients.

» If your menus are served in Wiltshire, because you are on the border of another
local area, you can gain points for any ingredient produced in the south west or the
immediately adjacent counties of Hampshire and Oxfordshire.

» Multi-ingredient products which are made locally using 50% or more locally produced
ingredients can also score points in this category.

N\ J g o g g g 2
» If you are based in Dumfries and Galloway, you can gain points in this category for any
ingredient produced in the adjacent county of Cumbria, or anywhere in Scotland.
Why? » If you are based in Perth and Kinross, you can gain points for any ingredient produced in

Scotland.

Sourcing produce locally helps support local farmers and local businesses. Research has » If you are based in London you can score points for any ingredient produced in the South

shown that for every £1 invested in the local economy, there could be return of up to £3. In East or East of England.

this instance, food produced within the country itself is counted as local for Scotland, Northern . . . .

Ireland and Wales because we have found that for many caterers, sourcing products more » The Food for Life Supplier Scheme (FFLSS) can help you to find local suppliers.

regionally is not always a viable option. If you are based in London you can score points for any

: : _ » Promoting the local suppliers you use can encourage your customers to purchase from
raw ingredient produced in the South East or East of England.

them directly, leading to an even bigger return for your local economy.

I,Jj » Multi-ingredient products which are made locally using 50% or more locally produced
Guidance / ingredients can also score points in this category. For example, a pasty made using locally
produced meat and vegetables.

» Communicate with your suppliers to find out if they can supply information about
where your products were produced or grown.

» Where necessary choose new suppliers that are able to support you by supplying
products produced locally and supporting information.

» Develop a purchase list for catering staff placing orders to use. Ensure that locally
produced products are listed and delist alternative lines.

» Periodically check back through invoices, specifications and certificates to ensure that
they are in date and clearly link to the product used on your Food for Life menus.

» Complete the spend analysis sheet (which your Certification Officer can provide you
with) with details of spend on ingredients produced or grown locally.

» We have tools to help you with this — contact us for more information.

Cafés, restaurants, workplaces and events catering Cafés, restaurants, workplaces and events catering


https://www.soilassociation.org/certification/catering/the-catering-mark-supplier-scheme/

Wﬂ 4.2 | Silver and gold Food for Life Served Here standards

af
Definition o
of regions

Yorkshire and
the Humber

% East of
~ England

West Midlands

ondon
South West

Cafés, restaurants, workplaces and events catering

T{ﬂ 4.3 Silver and gold Food for Life Served Here standards

4.3 Raw ingredients from the UK

Score two points for each % of spend, over the national average of 59% on raw ingredients
produced (grown) in the UK, as a proportion of total spend on raw ingredients.

On average across the UK catering industry, 59% of raw ingredients used are produced in
the UK.

Raw ingredients are defined as meat, fish, eggs, dairy products, fruit and vegetables, oil,
sugar and flour.

Why?

Choosing ingredients produced in the UK helps to support UK farmers and the economy. Telling
your customers about the UK food you serve gives them a greater understanding of where

their food comes from and connects people to the food they are eating. It can also help you
cut down on your ingredient spend and allow you to use the savings to invest in higher quality
ingredients such as organic and free range meat.

T

» Communicate with your suppliers, find out if they can supply information about where
your products were produced or grown.

» Where necessary choose new suppliers that are able to support you by supplying UK
produced products and supporting information.

» Develop a purchase list for catering staff placing orders to use. Ensure that these
products are listed and delist alternative lines.

» Periodically check back through invoices, specifications and certificates to ensure that
they are in date and clearly link to the product used on your Food for Life menus.

» Complete the spend analysis sheet (which your Certification Officer can provide you
with) with details of overall spend on raw ingredients and spend on UK produced or
grown raw ingredients.

» We have tools to help you with this, contact us for more information.

For example, if 72% of your raw ingredient spend is on dairy products, meat, eggs,
vegetables and fruit, oil, sugar and flour produced in the UK, you would score 26 points
(13% x 2 points = 26 points).
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How to calculate your spend on UK raw ingredients over 59%:

1. Identify which of the ingredients purchased for the Food for Life menu are raw
ingredients.

2. ldentify which are UK produced.
3. Calculate your spend on those UK raw ingredients across a defined period.

4. Assess the UK raw ingredients spend, as a percentage of total raw ingredient spend for
that period.

5. Score two points for each percentage point above 59%.

» Ask your current supplier where the ingredients you already use are produced; you may
be surprised at how much already comes from the UK.

» Fruit and vegetable suppliers may provide a newsletter to let you know where their a " .
produce comes from and what's in season in the UK. o. 4)’50 fev

) How the

scheme works
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How the scheme works

‘ Web Links

3.1 Making Healthy Eating Easy

3.2.2 Use of products lower in salt, including reduced-salt stock

» In England, Wales and Northern Ireland, Food Standards Agency (FSA) salt reduction targets:
www.gov.uk/government/publications/salt-reduction-targets-for-2017

» In Scotland, Food Standards Scotland (FSS) salt reduction targets:
www.foodstandards.gov.scot/consumers/healthy-eating/nutrition/salt

3.2.7 The ratio of sugar to flour in sweet recipes is 1:2 or less

» NHS guidelines: www.nhs.uk/Livewell/Goodfood/Pages/sugars.aspx

3.2.9 WRAP (Waste Resources Action Programme)

»  WRAP: www.wrap.org.uk/content/portioning-and-plate-waste

3.3.7 Real Bread

» The Real Bread Campaign: www.sustainweb.org/realbread/

» Food for Life Served Here Supplier Scheme: www.foodforlife.org.uk/catering/supplier-scheme

3.3.10 Natural yoghurts and/or ‘lower sugar’ yoghurts are available

» NHS guidelines: www.nhs.uk/Livewell/Goodfood/Pages/sugars.aspx

3.3.12 Meat-free menus

» Meat Free Monday: www.meatfreemondays.com

3.6.1 Make breast feeding mums feel welcome

» UNICEF Baby Friendly Initiative: www.unicef.org.uk/babyfriendly/?id&epslanguage=en

» NHS Benefits of breastfeeding: www.nhs.uk/conditions/pregnancy-and-baby/benefits-
breastfeeding/

Cafés, restaurants, workplaces and events catering
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How the scheme works

oD

‘ Web Links

3.6.6 Children’s food complies with the school food standards

» In England, the Department for Education’s ‘Standards for school food in England’:
www.schoolfoodplan.com/

» In Scotland, nutrient-based standards for food and drink: www.gov.scot/
Publications/2008/09/12090355/0

» In Northern Ireland, the government’s ‘Nutritional standards for school lunches'.

» In Wales, you must review menu plans against the Welsh Government's ‘Healthy eating in
schools regulations’: www.education-ni.gov.uk/articles/nutritional-standards

3.7.4 Menus and counter signhage promote healthier options, including healthier drinks

» Legal requirements: www.gov.uk/government/publications/nutrition-and-health-claims-
guidance-to-compliance-with-regulation-ec-1924-2006-on-nutrition-and-health-claims-

made-on-foods
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How the scheme works

Appendix I

Some things to consider in a Food for Life menu

Freshly prepared & St 1 Tip
NdF”‘""F"inﬂ ©Stil2 75% of the main meal
Not ‘Fish 4o avoid' & SHA 1.3 options must be freshly
prepared.
Additives, fransfats and NS S+ 154 1.0
€621 IN\SG)
gravy] granales?” ﬁﬁmM@ or
Can beused as Farm Assared botted saucel Bought—in or Bought—in or
"Fve,sklg qumm«l' meat’ homemade homemade
-Homwadef
Not ‘fish 4o avoid’
Tuesday /
Vegetable soup 1. Pea's ham soup .. | 1. Tomato soup
Farm —— N \ V4
Assared meat® 2. Chilli con carne 2. Slow roast pork ... | 2. Battered /
: - Farm Assured
fish & chips wead?
. ¥ d
Made on sitel” —3. Spinach & ricotta 3. Quorn & vegetable ... | 3. Frittata
cannelloni curry //COoku\ on site?
?5{; :f,r"f,‘:/'m 4. Jacket potato with | 4. Pizza with choice of: | ... | 4. Salad bar wit beb _
'Fmshlg F"PN‘A' choice of: Vegetarian toppin choice of: Canbe °"9b‘+""
Grated cheese eat topping >*Cold turke)//
»Coleslaw easonal veg »Houmous F5% of choices
»Tuna mayo >*Grated cheese mast bq,'ﬁ,%kl,j
»Baked beans >Mackerel prepaved
Seasonal veg \ , ,
/ " Not 'fish o avoid
Not Froshl 5. Chocolate sponge / 5. Apple crurpble ... | 5. Cheesecake - o
. . . —— on In?
prepaved /é.'Fresh fruit salad / 6. Fresh frun]‘salad \ 6. Fresh fruit salad Could park of
: 25% not freshl
Homemade? 7. Jelly / / \\ 7. Flapjack \\ oropared 4
Not "Fvwsb\lg prepaved  Farm Assured Homemade? Bread bases can Homemade?
it made w#hjd‘g meat’ be bought—in
orgsh\s
Tip

If breakfast is served, the ingredients must comply with Food for Life Served Here standards,
e.g. welfare friendly bacon and sausages.
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