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About Making Healthy Eating Easier

The Making Healthy Eating Easier Standards have been 
introduced to help make healthy, tasty and sustainable 
meals the norm for all to enjoy.

These Standards help to engage children and parents, 
staff, patients and visitors, caterers, carers and the wider 
community - reconnecting people with where their food 
comes from, teaching them how it’s grown and cooked, and 
championing the importance of well-sourced ingredients.

The examples listed in this booklet illustrate some ways 
in which you could implement the Making Healthy Eating 
Easier Standards, championing your Food for Life Served 
Here Award to create a powerful voice for long-term change 
within your catering setting.

This booklet is produced with kind permission of Enfield 
Catering. 
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3.2.1 
Steps are taken to support 
pupils to eat well
• Provide regular training on 

food service expectations to 
all staff that serve food and 
record this on staff training 
records.

 9 Visions and values training.

 9 Include this in cluster 
meetings with unit chef 
managers – provide flyer 
with info on healthy choices/
rationale behind menu 
choices.

• Introduce healthy food days 
or campaigns to encourage 
pupils to try new healthy foods 
and educate them about the 
benefits of a healthy well-
balanced diet.

 9 6 healthy monthly events to be 
held over the spring/summer 
menu e.g. wholemeal, cal-
cium, meat free day.

 9 Emphasis health benefits 
of food on the daily choice 
poster.

 9 Promote salad and salad bar 
options and health benefits.

3.2.2
Pupil surveys are carried out 
regularly, to identify popular 
healthy dishes
• Obtain feedback from pupils 

and parents/carers at the end 
of each menu cycle or at least 
six monthly intervals.

• From the feedback, identify 
which of the healthiest dishes 
are most popular. Ensure 
they are incorporated into 
future menus and consider 
increasing their frequency.

 9 Implement pupil and parent 
surveys twice a year - one 
with the newsletter and one 
online.

 9 Attend student council 
meetings to get feedback 
from pupils.
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• Consider whether less healthy 
dishes which are popular could 
be made healthier, without 
compromising their popularity. 
For example, incorporating 
blended vegetables into 
sauces or adding a salad 
accompaniment.

3.2.3
Food tasting events are held 
for pupils and their families
and carers

 9 Have a spreadsheet that 
records the taster events 
held at each school – this 
will allow schools that do not 
have taster events regularly to 
be identified.

 9 Set targets for area managers 
to hold a certain amount of 
taster events at each school 
every year.

3.2.4
Information about eating well 
is on display
To achieve these points, you 
must demonstrate that you have 
information on display which:
• References Food for Life 

Served Here and how it 
supports healthier eating;

• Is appropriate to the age group 
and updated as necessary;

• Is displayed in suitable places 
where pupils and parents are 
most likely to see it.

• You could use menus, display 
posters, table talkers, tray 
liners, newsletters and your 
website.
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3.2.5
Caterers in England and Wales 
support their schools towards 
a Food for Life Award: 15 
points
Caterers in Scotland support 
their schools with food 
education activities: 15 points
Caterers in Northern Ireland 
support their schools with 
food education activities: 15 
points
To achieve these points:
• Encourage schools to take 

part in the Food for Life School 
Award (England and Wales)

• In Northern Ireland and 
Scotland, explain how you 
support your schools with 
food education activities. In 
Scotland, contact Food for Life 
Scotland for ideas and support.

.

 9 In England and Wales: 
communicate to your schools 
the Food For Life membership 
and awards packages 
available online. Encourage 
them to take part.

 9 Speak to Food For Life about 
training your catering staff on 
Food For Life School Awards.

 9 Get in touch with your 
Food For Life rep about staff 
training to help promote Food 
For Life award.

 9 Let your schools know that 
your Food for Life Served 
Here accreditation means  
you have achieved 25% of 
their school award criteria  
for them already

3.3.1 
Use of alternative seasoning 
methods to salt (herbs, 
spices,lemon etc.)
• Specifically state in recipes 

that alternative methods of 
seasoning are to be used in 
place of salt.

 9 State on recipes/and at cluster 
meetings/monitoring visits.

4

https://www.foodforlife.org.uk/schools/packages
https://www.foodforlife.org.uk/schools/packages
https://www.foodforlife.org.uk/schools
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3.3.2 
Test recipes to ensure 
minimum amount of salt used
To achieve these points, 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.

3.3.3
The ratio of sugar to flour in 
sweet recipes is 1:2: 4 points
To achieve these points, the ratio 
of sugar to flour must be 1:2 or 
less in 50% of your cakes,pastry, 
biscuits and crumbles

 9 4 out of 7 sweet recipes 
contain a sugar to flour ratio 
of 1:2.

3.3.4 
Wholegrain flour is widely 
used in recipes: 4 points
To achieve these points, ensure 
that 50% of your recipes or dishes 
that use flour contain only 100% 
wholegrain flour

 9 Recipes adapted to meet this.
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3.3.5
Steps taken to reduce the 
amount of food left uneaten 
(plate waste): 5 points
To achieve these points, take one 
of the following steps:
• Review plate waste regularly 

and change the amounts of 
any frequently wasted items.

• Measure portion sizes to 
ensure they are suitable for the 
target audience.

 9 Supervisors to monitor bin 
waste of dishes and feed back 
any concerns over unpopular 
dishes. 

 9 Use of production sheets 
to adjust ratios of meals 
produced.

 9 Conduct regular monitoring 
of portion sizes.

3.4.1
Fruit and/or vegetables  
are available as snacks or  
a dessert choice
To achieve these points, a range 
of easy-to-eat fruit and/or 
vegetables must be available as  
a snack or dessert choice at lunch 
or break time most days (at least 
three days a week).

3.4.2
Raw vegetables are available 
as salads
To achieve these points, ensure 
cooked salads, such as pasta and 
potato, are not the only salad 
options.

CRITERIA SUGGESTED ACTION
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3.4.3
Salads have dressing provided 
separately or no salad dressing 
is offered
To achieve these points, don’t 
pre-dress salads before serving.

3.4.4
Real Bread is served
To achieve these points, Real 
Bread, as defined by the Real 
Bread Campaign, must be served 
as part of a dish, in sandwiches 
or as an accompaniment at least 
once per week.

3.4.5
More than 50% of bread on 
offer is wholegrain
To achieve these points, either:
• Over 50% of the bread on 

offer must be made using 
only wholegrain flour; or 
bread made with a mix of 
flours (where over 50% 
is wholegrain), or 100% 
wholegrain bread, must be 
the only bread on offer; or 
serve 100% 50-50 white & 
wholemeal bread.

 9 50/50 bread used.

 9 Promote use of 50/50 bread 
in the kitchens and withdraw 
use of white bread by the end 
of 2019.
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3.4.6
Two or more wholegrain 
carbohydrates are provided 
on the menu each week, in 
addition to bread

 9 Introduce 50/50 mixes of 
wholegrain pasta/rice to 
menu.

3.4.7
Natural yoghurts and/or ‘lower 
sugar’ yoghurts are available
To achieve these points, more 
than 50% of the varieties of 
yoghurts on offer must be natural 
or lower sugar.

3.4.8
Meat-free menus: 15 points for 
1 menu, 20 points for 2 menus 
per week
To achieve these points, the lunch 
menu must be meat-free up to 
twice per week.

 9 Aim for Meat Free day every 
week (will not be highlighted 
as a meat free day) to start 
on the Spring/Summer 2019 
menu.

3.4.9
Pulses and vegetables are 
incorporated into recipes to 
replace some of the meat 
content: 15 points
To achieve these points, replace 
at least one third of the meat 
specified in the recipe in 50%

of dishes.

 9 Aim to incorporate in 
2019/20.

8
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3.5.1
Serving staff are knowledgea-
ble about healthy choices and 
actively promote them: 6 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.

 9 To be incorporated into 
visions and values training.

 9 Provide additional training/
materials to help staff increase 
their knowledge of healthier 
foods.

3.5.2
Menus and counter signage 
promote healthier options:  
6 points
To achieve these points, 
demonstrate that your menus, 
advertising materials and other 
signs promote healthier options.

 9 Posters to promote fruit and 
salad.

 9 Health benefits of meal listed 
on the daily menu choice 
poster.

3.5.3
Healthy choice dishes and 
accompaniments are placed 
as first options or in prime 
positions to encourage 
selection: 6 points
To achieve these points, place 
healthier options at the start and/
or front of serving counters in 
good view from the queue.
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