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Welcome to cbretalk

At this time of year a healthy menu is more important than ever in helping to
boost energy levels and stave off the winter blues, and with over 800 awards
presented to date, caterers across the land are keeping up the momentum to
make it easier for their customers to eat more healthily all year round.
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Tasty morsels

Aflavour of ... Cullen Skink

Councils lead the way for
healthier communities

60 second microbites Many of these are public sector caterers, and in this issue you can read how
both the NHS and local authorities are leading by example for their public
sector colleagues.

Dates for your diary

You can also read our useful guidance for caterers on bought-in products, and try out a tasty winter-
warming recipe for Cullen Skink.

Read also how you can let the Food Standards Agency know your views on their calorie labelling
proposals, and find out how you can enter your establishment or nominate your favourite eatery for
the prestigious CIS Excellence Awards.

What'’s cooking?

Raising the bar for healthier catering

NHS caterers have been e R
recognised for making it easier
for hospital staff and visitors to
eat more healthily.

Representatives from NHS
boards across Scotland
picked up healthyliving
award certificates at the
recent Health Promoting
Health Service Conference in
Edinburgh, where the awards
were presented by Dr Aileen
Keel, Deputy Chief Medical

Officer. NHS caterers with their award certificates




What’s cooking? (Continued)

Within the NHS, the award works closely with staff and visitor catering;
in-patient hospital catering is not eligible for the award.

Catering within the NHS, relating to staff and visitor food, has been identified by

the Scottish Government as a priority for the healthyliving award. In 2008 the Scottish
Government directed NHS Boards to ensure that all hospitals with catering facilities for staff
and visitors achieve the award, and more than 130 NHS food outlets across Scotland have risen
to the challenge to date.

At the same time, the Scottish Government specified that all NHS award holders should go on
to achieve the higher level of award by March 2011 or within two years of gaining the standard
award. The higher level, the healthyliving award plus, was launched last summer and the first
establishments have now achieved this extra special accolade.

The healthyliving award plus is open to both NHS and non-NHS sites. In fact any catering
establishment that has held the standard award for at least two years is eligible to apply.

You may well be closer than you think to meeting the higher level criteria, and with just a little bit of
extra effort you may be able to reach that plus award, so why not give it a try?

Remember, any site that has held the award for at least two years can apply, so if you have
already renewed your standard award for a second term, there's no need to wait until your
next renewal. Just get in touch today to find out how you could be among the high flyers of the
healthier catering world!

For further details call 0141 226 5261 or email enquiries(dhealthylivingaward.co.uk.

Letting customers and caterers have their say

We love to hear what both customers and caterers have to say about
the healthyliving award. As well as giving us a buzz, it's vital to know
what people think so we can plan the future development of the
award.

So make sure you display those customer comment cards
In your establishment once you've achieved the award. A
supply will be sent with your award pack and you can order
more from us at any time.

To have your own say, make sure you fill in the feedback
form we’ll send you shortly after achieving your award.
Your feedback is invaluable.

www.healthylivingaward.co.uk
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Calorie labelling consultation % O D ARDS
By Kathy Guinee, Food Standards Agency Scotland AGENCY

: : , SCOTLAND
You may have recently noticed calorie labelling on the menus of Buidheann
some well known high street restaurants. Well, menus with calorie Inbhe-Bidhe
an Alba

labelling are one-step closer to becoming a reality. In the summer of
2009 the Food Standards Agency carried out successful and productive work with 21
catering companies, including many well known high street chains, which led to the
introduction of calorie labelling at the point of choice in some or all of their outlets.
An independent evaluation showed that the 21 participating companies were able
to introduce calorie labelling with relative ease, and feedback from customers
indicated that a calorie labelling scheme would help them make healthier
choices more easily. The evaluation showed that three factors - visibility,
understanding and consumer engagement — were found to have an impact on
consumers’ capacity and inclination to use calorie labelling.

A calorie labelling scheme would let people see the number of calories in
the food and drink they order when they are eating out - whether they are in
restaurants, coffee and sandwich shops, pubs, leisure attractions or staff restaurants.

As more and more meals are being consumed outside the home (one in six] the role of calorie
labelling in catering outlets is ever more important in helping consumers make healthier choices.

In response to the positive feedback received from businesses and consumers, the FSA has
developed proposals for a voluntary calorie labelling scheme in order to encourage more widespread
adoption and to provide consistency across the catering industry. We are now consulting on these
proposals seeking views from both business and the public on the costs, benefits and practical
Issues associated with the implementation of introducing a calorie labelling scheme.

The consultation closes on 11th March and full details can be found at
www.food.gov.uk/consultations/consultscot/2009/calorielabelcateringoutletsscot
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Enter now for CIS Excellence Awards

The healthyliving award, in association with Healthier Scotland, is delighted once again to be
sponsoring the Healthier Scotland Award category at the annual CIS Excellence Awards.

Launched in 2004 by Catering in Scotland magazine, the awards aim to celebrate the high levels of
creativity, innovation and excellence in Scotland’s catering and hospitality industries.

Healthyliving award holders have been well represented in previous years and have emerged
triumphant on several occasions.

Nominations are now open and close on 5th March, so don't delay in submitting your entries.

For further details see www.cis-excellenceawards.com

www.healthylivingaward.co.uk



Bought-in products

When deciding whether a menu item is a healthyliving choice,
bought-in products must be given careful consideration. There
are a wide range of products that fall under the bought-in criteria
such as complete ready meals, meat/fish/vegetarian packaged
products, cooking sauces, soups, pre-packed sandwiches, savoury
snacks, confectionery including cereal bars and bakery products.

When deciding whether a product is a healthyliving choice
you must first look at the pack size. There are two sets of
specifications within the guidance folder that must be checked- the first table is for products served
in portions weighing less than 100 grams and the second table is for products greater than 100
grams. For a step by step guide on how to check whether a product is a healthyliving choice please
refer to your guidance pack or our website.

Bought-in yoghurts

Bought-in yoghurts have their own set of specifications. Yoghurts come in various sizes so please
check the weight of your yoghurt pot; the weight will be printed on the label. If the pot weighs less
than 100 grams then it must contain no more than 3 grams of fat per 100 grams and 16 grams of
sugar per 100 grams. If the pot weighs over 100 grams then check the fat is no more than 3 grams
of fat per 100 grams but this time the sugar should not be above 18.8 grams of sugar per pot. The
nutrition box may provide the information per pot, but if not then you can use our simple calculation:

For example: 200g pot of yoghurt with 8g of sugar per 100g
Total sugar per portion = 8g x 200g divided 100g = 16g
If this is below 18.8g of sugar it can be classed as a healthyliving choice.

A flavour of ...

Cullen Skink - Serves 9

Recipe courtesy of Eurest at Scottish Power Systems

Ingredients: Method:

3 litres chicken stock 1. Cook potatoes and onion in a steamer.

1.5 litres 2. Simmer stock and heat up milk slowly, then add the stock
semi-skimmed milk to the milk.

3. When cooked, add the roughly mashed potato and onion.

4. Simmer the fish in a separate pot and when cooked
remove fish and break into large flakes: this will help

2509 potatoes, peeled
T white onion

150g skinless spot any rogue bones, which should be removed.
smoked haddock 5. Add the fish cooking liquid to the main stock and
25g cornflour blend; add cornflour mixed with a little cold water

to adjust the thickness.

6. Five minutes before serving add in the flaked fish,
lots of parsley and season with pepper.

Roughly chopped parsley

White pepper

www.healthylivingaward.co.uk



Sowing the seeds

Councils lead the way for healthier communities

Local authorities are among the biggest employers in Scotland, and are in a position
to influence staff and public alike when it comes to healthy eating.

Many local councils have already achieved the healthyliving award for at least some of their
catering outlets. Several are also taking a more active role by sending environmental health
staff to be trained as healthyliving award assessors, and by promoting the award more widely to
businesses in their areas.

A good example of a council initiative is The
Atrium, a social enterprise project based within
Renfrewshire Council's headquarters building
in Paisley. The project provides training and
employment opportunities for adults with
learning disabilities. At the same time it
provides a successful commercial catering
service that offers healthy eating choices to
1400 staff and visitors at Renfrewshire House.

Bob Hampson, Assistant Site Services Manager

for the council, told us: “The Atrium’s recent Atrium Cafe Manager Ann Cumming and staff being
presented with their award

achievement of the healthyliving award also
helped towards Renfrewshire Council achieving the Healthy Working Lives Gold Award, and the
project fulfils a number of the council’'s community plan themes.”

Another local authority that has embraced the healthyliving award is North Ayrshire Council.

Pearl Hamilton, Nutrition Co-ordinator, explained how the council became involved: “We first of all
decided to register the Tournament Café in Eglinton Country Park for the award. It was a new outlet
for us, serving the public. Things progressed well and the café achieved the award.

“We then heard about a mobile van that had gained the award, and realised we could put forward our

own jiffy van and trolley service. These are based at a school but serve a number of council offices,
garages and other workplaces.

“Many of the council staff like having the healthier choices available, but people who wouldn't always
choose the healthier options are happy as well, as there is something for everyone.”

She added: "We have been encouraged by our success and are now looking at other council sites
that we could also put forward for the award. We have already registered another two outlets.

“As a council, achieving the award shows that we are giving a commitment to the health
of the community, not just through the mandatory guidelines for nutrition in schools,
but also extending it more widely.

‘It was a learning curve for us, but we found the process manageable, and | would
definitely encourage other local authorities to look into registering for the award
if they haven’t already done so.”

www.healthylivingaward.co.uk



60 second microbites Dates for your diary

Kathy Hill runs Valentine’s Day

Homecook (Scotland)
Ltd, producing and
delivering hand made
meals from their base
in Dunfermline. Kathy
told us what she
thought of the award
and the benefits it has
brought. 22 February - 7 March

14 February

Why not serve up some
heart-healthy dishes
to mark the day?

Fairtrade Fortnight

Q. What were your main reasons for applying for www.fairtrade.org.uk/thebigswap/

the healthyliving award ?

A. Several reasons: to show customers that my CIS Excellence Awards 2010
range is healthy; to add value to my brand and
make the most of PR opportunities; and to give
consumers a choice.

Entries and nominations
close 5 March

www.cis-excellenceawards.com/
Q. Do you feel that working towards and achieving

the award has been worthwhile?

Food Standards Agency:
A. Yes, it's really helped me think about recipes and Calorie labelling at point of choice

look for healthier alternatives.
Consultation closes 11 March

Q. Would you recommend the healthyliving award

www.food.gov.uk/
to other caterers? g

consultations/consultscot/2009/
A. Yes, as it makes it easy for customers to pinpoint calorielabelcateringoutletsscot
healthy choices on the menu.
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