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healthyliving award

National award for caterers
across Scotland

Making it easier for people to
eat healthily when eating out.

O

“the sign of healthier food”




Who runs the award?

 The award is managed and delivered by
Consumer Focus Scotland ( previously known
as the Scottish Consumer Council)

 |tis funded by the Scottish Government, Public
Health and Wellbeing Directorate



The bigger picture

 Award developed by a multi-agency working
group, which included representatives from
the food industry.

* Representatives from the working group
continue to sit on the award stakeholder
group, informing the delivery and continued
development of the award.



Who can apply?

The award Is free and open to most types of
food service outlets in Scotland, including:

workplace restaurants, cafes, sandwich bars,
restaurants, and other places that sell
prepared food.



Aims of the award

Making the menu generally healthier

Caterers must make changes to the way that they prepare and cook
food, to make the dishes that they serve generally healthier.

e.g. healthier catering practices, different cooking methods or
changing the types of ingredients.

Helping customers
make informed
choices

Caterers must provide menu
items which are clearly labelled
as healthyliving choices,
prepared using both healthier
ingredients and healthier

cooking methods.



http://www.healthylivingaward.co.uk/docs/Menu.pdf�

Requirements

To be eligible for a Healthyliving Award, a caterer
must be committed to providing and supporting
healthier eating, as expressed through:

e the menu;

e the way in which food is prepared (including
cooking methods and ingredients);

« the marketing and promotional activities that are
used; and

e the way in which food is
presented and sold




Applicants must:

1. keep the level of fats and oils to a minimum in the food they serve
(in particular, saturated fats);

2. keep the level of salt to a minimum in the food they serve;
3. keep the level of sugar to a minimum in the food they serve;
4. make fruit and vegetables clearly available;

5. make starchy foods the main part of most meals;

6. provide healthy and nutritious food for children (in places where
children are served);

7. make sure that 50% of the food served is labelled
as healthyliving choices; and

8. have an appropriate sales promotion and marketing strategy
which works alongside the general principles of the Healthyliving
Award and supports healthier eating



Target groups

Establishments where
people eat reqularly

the workplace

LA catering

*exception of schools

NHS

colleges and universities
the high street

family eateries




Local Authority Catering

Looking to engage with LA catering outlets
Keen to engage on a LA wide basis

hla can offer support to encourage you to
sign up to the award in your local authority

Targets of working with establishments
where people eat often fit into LA catering
e.g. Workplace dining, leisure centres,
coffee shops.



The story so far.....

e 50 registrations from local authority
catering

e Of this 20 outlets from 10 LA’s have fully
achieved the award, this includes outlets
from the following LA’s

 Aberdeen City, Argyll & Bute,
East Dunbartonshire, East Lothian,
East Renfrewshire, Falkirk, Fife,
Midlothian, South Lanarkshire and West
Dunbartonshire.



Responding to and grabbing

®

demand

healthyliving
award

the sign of healthier food



Healthier food?
the growing demand

94% of customers think it is important for healthier choices to be
available when eating out.

79% would be more likely to choose an item if it was labelled as
healthyliving.

75% agreed they would find it helpful if some form of logo was
used on a menu or displayed in premises to indicate healthier
food choices.

88% agreed that healthy options taste as good as less healthy

fare.
* Scottish Consumer Council (2006)



Employee Survey

From a survey of 500 employees across Scotland’s 6 cities the following was
found:

» 86% agreed food outlets should actively promote healthier options such as
making fruit clearly available or offering healthy lunchtime meal deals.

o 76% would find it helpful if some kind of recognisable logo showed them
at a glance what were the healthier options to buy.

» 829% thought they were able to work more effectively when they eat
something healthier at lunchtimes.

* 549 would be more likely to purchase food from an outlet if it had
achieved an award for providing healthier food.

Scottish Consumer Council (2007)



Engage with trade
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For mora information, call 0141 38 361 For mare information, call 0141 226 5261
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healthyliving
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he sign of

The heaithyliving award is a clear sign 1o our
customers that we've moved 1o a healthiar manu.
In short, it's a sign of tha timaes.

Winning this award has been very healthy for
business, boosting customer confidence and
increasing wrnover considerably. People always
have a choice and can decide to dine with us, bring
in their own meals or eat elsewhars and changes

in attitudes to food and health issuss mean |

have to cater for @ much more discerning and
demanding group of customars.

A groater awarenass of health issues and the
growing number of people sesking a healthier dist
has been refiected in the massiva growth in sales
of items fike salad boxes and fruit twbs. As many
of our customers eat both breakfast and Junch

in the staff restaurant | had a huge responsibility
0 provids tham with healthy options.

7/

Eurest at Scottich Power

For mors information, call (H41 226 5261 or visit
www. healthylivingaward.co.uk
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Raising public awareness

‘ —  “the sign of healthier food”.

* Press advertising e
OOK Tor the sign.

e Consumer exhibitions
 Bus advertising
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Raising public awareness

Taste of Grampian
SLTN

Royal Highland Show
Foodies @ the Festival
Dundee Food & Flower
HWL Launch Events
BBC Good Food Show

e
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| HEALTHY shomw
" AT THE FESTIVAL

WITH TOP SCOTTISH CHEFS
18 & 19 AUGUST 2007


http://images.google.com/imgres?imgurl=http://www.goanm.co.uk/group/images/Taste-of-Grampian-Logo.jpg&imgrefurl=http://www.goanm.co.uk/group/pressreleases/index.html&h=168&w=280&sz=12&hl=en&start=2&um=1&tbnid=MPPAKhTnktt15M:&tbnh=68&tbnw=114&prev=/images?q=taste+of+grampian&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en&sa=N�
http://images.google.com/imgres?imgurl=http://www.lpg-catering.co.uk/sltn/images/sltn-logo.gif&imgrefurl=http://www.lpg-catering.co.uk/catering-exhibitions.htm&h=133&w=200&sz=8&hl=en&start=16&um=1&tbnid=LEG6oBEhNv-yPM:&tbnh=69&tbnw=104&prev=/images?q=SLTN&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en&sa=N�
http://images.google.com/imgres?imgurl=http://www.rbs.com/content/about_us/sponsorship/images/royal_highland_show_88.gif&imgrefurl=http://www.rbs.com/about03.asp?id=ABOUT_US/SPONSORSHIP/AGRICULTURE&h=88&w=88&sz=4&hl=en&start=4&um=1&tbnid=oovWqX1_7ozk0M:&tbnh=77&tbnw=77&prev=/images?q=Royal+Highland+Show&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en�
http://images.google.com/imgres?imgurl=http://www.mikesgarden.co.uk/allimages/festlogo.gif&imgrefurl=http://www.mikesgarden.co.uk/DundeFlowerFoodfestival.htm&h=146&w=180&sz=6&hl=en&start=12&um=1&tbnid=IPggevoEVWqs7M:&tbnh=82&tbnw=101&prev=/images?q=Dundee+Food+&+Flower&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en&sa=N�
http://images.google.com/imgres?imgurl=http://www.forthvalley.scot.nhs.uk/fvhealthpromotion/images/hwl.JPG&imgrefurl=http://www.forthvalley.scot.nhs.uk/fvhealthpromotion/workplace/healthy_working_lives.htm&h=591&w=941&sz=36&hl=en&start=5&um=1&tbnid=AhOGVsrlDN9BfM:&tbnh=93&tbnw=148&prev=/images?q=HWL&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en�
http://images.google.com/imgres?imgurl=http://www.ticketswitch.com/shared/event_media/haymkt_gf/GLA/SEC_T/30/small.jpg&imgrefurl=http://www.ticketswitch.com/cgi-bin/search.buy/indielon?crypto_block=s---WspT7zwVe4d2kXywru_wQoUfTGyT_UfRk3Jn0EBfc0WjQlRbQ17dHd-4yqWCFQNk3oFdht586M_-Y&h=75&w=75&sz=6&hl=en&start=3&um=1&tbnid=zphpuhiulLwoMM:&tbnh=71&tbnw=71&prev=/images?q=BBC+Good+Food+Show+glasgow&svnum=10&um=1&hl=en&rls=DMUK,DMUK:2006-35,DMUK:en�

Making progress
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> 1000 + businesses registerec

> 450 + awards achieved




Wide range of establishments

"+ Workplaces

¥ « Cafés and restaurants

e Sandwich shops &
take-aways

e Hospitals

e Colleges and
universities

e Supermarkets




What's involved?



Assessment Process

e Registration
— by post
—online

e Self-assessment
e Assessment inspection
e Verification

“The form is self-explanatory, the tick
boxes are good, it's easy to complete”.




Support

Self-teach training DVD
Guidance for Applicants
On-line and telephone help desk
Opportunity for internal mentors

haalliry ]
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Guidance Folder

Introduction What is the Award

Section 1 Conditions of Award

Section 2 Guidelines for achieving Award
Section 3 Practical advice & support

Section 4 Assessment Process



Timeframe

Suggested timetable
4 months

Pilot feedback

3 months — found to be ample time and realistic
e Some sites completed within 2 months

 Concentrated timeframe is beneficial ; creates focus and
momentum

Award duration

e Once an award is achieved it lasts for 2 years; after
which you will be invited to re-apply.



Why apply?



Why apply?

responding to requirement

( healthier food

healthier staff/visitors D

( healthier business



Linking with other awards

Why stop at 1 award when you can have 27?...

2
Achieving the healthyliving award 2. )
satisfies the practical healthy eating h
criteria for the Healthy Working Lives
Award. HEALTHY

WORKING LIVES

Businesses that achieve EATsafe
automatically satisfy the food 4
safety component of the E AT

healthyliving award



Benefits to business

Your business could benefit from:

e Responding to Government demand to achieve the
healthyliving award

 Ability to meet growing demand for healthier choices.
« National recognition for achieving the award
 The support of a marketing and advertising campaign

« Association with the widely recognised healthyliving
brand, and

 Increased customer satisfaction



Feedback findings

100% thought the award was worthwhile
100% would recommend to another caterer.

When asked about business benefits:

65% of businesses reported increased sales of healthier foods
23% of businesses reported increased custom

14% of businesses reported increased profits/sales

84% of businesses reported increased customer interest in food
66% of businesses reported increased staff motivation

75% of businesses reported increased customer satisfaction



Why apply?

Public recognition
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Satisfied customers

| like the fact the
chef helps me by
letting me know
what the healthy
food is.

Healthy
environment in
our canteen is a
real bonus

| try the food
at home for
myself and my
family.

My salt intake
has halved and
my diet has
improved

| used to find
healthy eating a
challenge but now
| don’t have to
rack my brains.



Sports & Leisure Response

® As a Sport & Leisure establishment your

customer base Is already interested In their
health & wellbeing. Respond to their needs
by applying for the healthyliving award.

e Healthy food = healthy customers = healthy
business



LA Catering Experience

We applied “to help promote healthyliving and eating to our
customers . We previously promoted this but through the marketing
materials and information provided, this enabled us to highlight
healthyliving to a higher level.”

“This award has encouraged us to review and make a difference to
our daily, weekly and hospitality menus. Currently 75-80% at least of
what we offer is healthyliving/eating.”

“I have already (recommended the award) and will continue to
promote the award at every opportunity.”

Since achieving the award this establishment stated the main
benefits of the award as:

— increased sales of healthier food.

— Increase customer interest in food, and

— Increased customer satisfaction.



LA Catering feedback

“Its a very worthwhile process to be part of”.

“Our clients have different health issues, so promoting
healthy eating can only be beneficial to them.”

“Anything that educates people about healthy options
has to be a good thing.”



Customer benefits

Customers can benefit from:

e A guarantee of being able to make healthier food
choices

« A clear association between the healthyliving award
logo and healthier food choices

o Confidence that broad changes have been made
throughout the food offering to make it healthier, even if
they don’t choose a healthyliving choice.



More Iinformation

www.healthylivingaward.co.uk
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