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nutritious food for staff, patients and \rlsltors.

" Method

Reduce availability of high saturated far,
sugar and salt foods.

Replace such products with healthier choices.

Include all on-site food providers.
Take a phased approach to change.

Contact Details

Alison Loftus, Technical Instructor, Nutrition
and Dietetics

Margaret Meadows, Catering manager,

What we ha\.re done s0 far )

Ir d avallabifity of fruit and vegm’hles.
Fat and salt levels reduced across the menus.
Unhealthy snacks reduced.

In discussion with external food providers.

The next step

Analyse nutritional value of food and drink
available.

Introduce Food Standards Agency ‘Traffic
Light Labelling’.

Provide nutritional information to consumers
to enable informed choices.
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