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Recognising high standards of food safety and healthy eating choices.

· Who's the award for? 

· What does it mean for the caterer? 

· What will I need to do? 

· What does it mean to the customer? 

· What we eat and drink 

· Award winners


Who is the award for?

The eatwell award is open to all caterers, from sandwich bars to schools, and restaurants, workplace canteens to hotels. Caterers will receive the eatwell award for promoting and providing healthy food choices within a hygienic setting. It is good for business and your customers alike, and has proven to be a very worthwhile award. The eatwell award is valid for 2 years from when it is awarded. 

The eatwell award replaces the Health and Hygiene award and continues to build on the importance of healthy eating and hygiene in our community. There are a number of premises currently holding the Health & Hygiene award and this will continue to be valid until November 2010 

Current Health and Hygiene award holders are welcome to apply for the new eatwell award.
What does it mean for the caterer?

Good for you and your business: The eatwell award can give you:

· Public recognition for achieving the award
· Increased customer satisfaction
· An enhanced image as a responsible health conscious business
· The ability to satisfy growing demand for healthier choices
· Improved knowledge of healthier food and catering practices within your catering team
· Continued recognition for those with the Health & Hygiene Award
· The option to be included in the Mums Welcome Directory
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What will I need to do?

To achieve the eatwell award there are 4 areas you must meet.

· Providing a choice of healthy eating food and drinks.

· Appropriate promotion of healthy eating choices

· Delivering healthy eating choices within food safety standards
· Be breastfeeding aware
Complete the self-assessment questionnaire below, which is followed up by a visit from the eatwell award team.

Remember you need to maintain the eatwell award standards once achieved
Healthier food choices

To enable you to do this you and your team will need to be committed to ensuring the following conditions are met; 
1. Keep the level of fats and oils to a minimum in the food you serve, in particular saturated fat

2. Keep the level of salt to a minimum in the food you serve
3. Keep the level of sugar to a minimum in the food you serve
4.  Make fruit and vegetables clearly available
5. Offer a choice of portion sizes
6. Make sure the agreed healthier choices are clearly identified
Food Hygiene Requirements
Your scores on the doors star rating from your last routine food hygiene inspection will be used to see if you meet the food safety requirements.  You must have a star rating of 3 stars or above and a documented food safety risk assessment to apply for the eatwell award. This can be the Safer Food Better Business pack. 

The eatwell team can help you with getting started with recording your food safety systems and also advise you about food safety generally.

Check your current food hygiene score at www.scoresonthedoors.org.uk 
What does it mean to the customer?

Good for your customers:  The eatwell award can give your customers:

· A guarantee of being able to make healthier food choices in your establishment

· More control over the food they eat 

· Confidence that low fat, low sugar, low salt, high fibre options will be available
· Reassurance that breastfeeding is acceptable on your premises
What we eat and drink...

...are major influences on our health. A balanced nutritious diet is essential for physical and mental well being.

What we eat

It is important that people have the choice of a variety of foods to obtain the range of nutrients that the body requires. Access to a healthy diet depends on many things including what food is provided in schools, workplaces and restaurants. Caterers therefore have an increasing influence on the foods people eat. Key factors to setting up good dietary habits are to control levels of saturated fat and salt, and to ensure that people eat enough fresh fruit and vegetables each day. Read more on www.eatwell.gov.uk.

What we drink

Most of us don’t drink enough fluid.  Fluid is very important for the body to work properly.  It also keeps up energy levels and concentration

Did you know that it is recommended that adults drink at least 8 glasses of sugar free fluid daily? Access to healthy drinks is important for all of us.  

Previous award winners
Comments on the effect of receiving the award include:
Elaine at Val’s Tea Shop
It gave us more confidence about healthy eating. We are very proud of achieving the award. The photo of the award presentation with the Mayor gets a lot of comments.

Sam Roberts  from Eurest Catering – Fujitsu computers 

We are developing healthy recipes for staff to follow. These will come with a breakdown of nutrients – fats, salts calories etc
Babs Askham, St Wilfreds School  

The Catering staff feel more part of the school and have done joint visits to farms etc

Self- assessment questionnaire

Tick ‘Yes’, ‘No’ or ‘Not Applicable (N/A)’ for each of the statements as it relates to the food that you serve.  

Next send us this self assessment so we can arrange a visit. 
Your type of premises will be taken into account when we discuss your answers with you.
 Please complete the following details about your business
	 Name of 

establishment 


	

	Name of contract 

caterer (if any) 


	

	Address 


	

	Name of contact 

person


	
	Position 



	Telephone 

Number

Email 


	

	What types of meals do you serve 



	What is the serving style of your premises? Please circle

Waiter service      Counter service      Self service      Takeaway

Other…………………………………………………………………..


	How often do you change your menus?
 

	During what hours do you provide a service to customers: 



	How many people do you serve each day, on average? 




1. FATS & OILS

We keep the level of fats and oils to a minimum in the food we serve, particularly saturated and hydrogenated fats 

	
	Yes


	No
	N/A



	If frying we use only vegetable, olive or sunflower oil. 


	
	
	

	When we fry food, we heat the oil to the correct temperature before adding food. 


	
	
	

	When we fry food we change the oil regularly. 


	
	
	

	We use semi-skimmed or skimmed milk in cooking and these are available for hot drinks, cereal.  


	
	
	

	We use low-fat or polyunsaturated spreads in cooking.


	
	
	

	We drain excess fat from food before serving.


	
	
	

	We use leaner cuts of meat or trim excess fat from meat before cooking. 


	
	
	

	We actively check labels for hydrogenated fat and look for an alternative where possible


	
	
	

	When we serve chips we use thick cut varieties


	
	
	

	Lower-fat spreads or polyunsaturated spreads are always available  for example, with scones, sandwiches and baked potatoes.


	
	
	

	If cold desserts are served, low-fat varieties are always available. 


	
	
	


	We use healthier cooking methods such as grilling, steaming, stir-frying or oven baking as often as possible.

	
	
	

	We offer alternatives to chips such as baked potatoes, pasta and rice.


	
	
	

	We offer to serve accompaniments separately, for example polyunsaturated spreads, sauces, gravy, dressings, dessert toppings. 


	
	
	

	We offer smaller portions of a variety of meals, including a selection of healthy choices. 


	
	
	


	Unsweetened wholegrain cereals (where served) and wholegrain breads are always available, for example, muesli, all-bran, porridge and wholemeal bread. 


	
	
	

	We offer lower-fat alternatives to cream when cooking and serving, such as very low-fat crème fraiche, fromage frais, low-fat yoghurt.


	
	
	


2. FRUIT & VEGETABLES
We ensure fruit and vegetables are readily available.

	
	Yes
	No
	N/A

	We always have fresh, frozen or tinned fruit clearly available.


	
	
	

	We always offer vegetables or salad as an accompaniment to all plated meals for example, sandwiches and baked potatoes. 


	
	
	

	We cook vegetables by steaming, microwaving, boiling in minimum water and stir-frying. 


	
	
	

	Fruit and vegetables are promoted by competitive pricing or special offers or meal deals.


	
	
	

	At least two types of vegetables, pulses or beans are always available on the menu as an accompaniment to hot meals (does not include potatoes). 


	
	
	

	If we serve dessert, a fruit-based dessert which is low in fat is always available.


	
	
	


3. SUGAR
We keep the level of sugar to a minimum in the food we serve. 

	
	Yes
	No
	N/A

	Reduced-sugar (less than 0.5 grams of sugar per 100 millilitres (ml)) or sugar-free soft drinks are available as an alternative to sugary soft drinks. 


	
	
	

	100% pure fruit juices are always available. 


	
	
	

	If we use canned fruit, we only use fruit tinned in natural juice, not syrup. 


	
	
	

	If we serve cold desserts, lower sugar alternatives are always available. 


	
	
	


4. SALT

We keep the level of salt to a minimum in the food we serve

	
	Yes
	No
	N/A

	We have removed salt containers from at least half of dining tables.


	
	
	

	We use salt sparingly when preparing and seasoning dishes, and when cooking potatoes, rice, pasta and vegetables. 


	
	
	

	We do not add salt or salt substitutes to dishes prepared using cooking sauces, stocks, bouillon. 


	
	
	

	If we use vegetables canned in salt water, we rinse them thoroughly before use. 


	
	
	

	We use other flavourings such as herbs and spices in place of salt. 


	
	
	

	We use lower-salt varieties of products where available e.g. baked beans. 


	
	
	


5. ABOUT YOUR PREMISES

We provide a healthy and enjoyable environment.

	
	Yes
	No
	N/A

	All staff are aware that breastfeeding is normal and accepted on your premises


	
	
	

	The eatwell award and breastfeeding friendly logo are clearly displayed on your premises


	
	
	

	Healthy choices are clearly marked and an explanation is given


	
	
	


6. MENU

We offer at least one healthy choice in each section of the menu.   
	
	Yes
	No
	N/A

	A healthy choice is available for:

Breakfast 


	
	
	

	Starters 


	
	
	

	Light meals, for example baked potatoes and soups 


	
	
	

	Sandwiches 


	
	
	

	Hot meals 


	
	
	

	Cold meals, for example, the salad bar 


	
	
	

	Desserts 


	
	
	

	Savoury snacks, for example, baked crisps, bread sticks, rice snacks 


	
	
	

	Sweet snacks, for example, fresh or dried fruit, low calorie cereal bars, low fat baked products 


	
	
	

	Hot and cold drinks

	
	
	


7.VENDING MACHINES
We offer healthy choices in our vending machines

	
	Yes
	No
	N/A

	Our vending machines contain water, low fat milk or unsweetened fruit juice. If not possible these drinks are available from the counter 


	
	
	

	A healthy choice is available for each type of product e.g. baked crisps, low calorie cereal bars.


	
	
	


9. Provide an Example of a Healthy Choice

	In the box below, give the name of a healthy choice main dish that you offer.  We will discuss this with you at our visit. 



	Name of dish: 



	Ingredients:

Cooking method:

Serving size:

Accompaniments:



Please complete the following 

 I confirm that the information provided in the self assessment questionnaire is an accurate reflection of the methods in which food is prepared at:
 Premises Name  ____​​​​​​​​___________________________________​​________

 Address ___________________________________​​___________________ 

 ______________________________________________________________ 

 ______________________________________________________________ 

Contact telephone number_________________________________________

Email address  _________________________________________________   
Signed ________________________________________________________ 

Name in Capitals ________________________________________________
 Date   ________________________________________________________ 

I would like to be considered for the Mums Welcome Directory
Y / N

I would like to join the eatwell award network



Y / N
Once you have completed the assessment you should send or email it to: 
The Food Team
Environmental Health

Newton Bar Lower Building

Leeds Road

Wakefield

WF1 2TX

0845 8 506 506 (24 hour 7 days a week)

Fax: 01924 306419

Email: food@wakefield.gov.uk 
