
Healthy food and drink policy
(Insert organisation name) recognises and values the importance of healthy eating and our potential to contribute to healthy lifestyles of our players, coaches, staff and spectators. We will ensure a variety of healthy food and drinks are available at all (insert organisation name) events, including competition days, training sessions, presentation days and other club functions. (Insert organisation name) will promote the role healthy eating has in assisting members to achieve optimal performance when playing (insert name of sport).

Background

A large number of (children/adolescents/adults) participate in our organisation’s/association/club events. (Insert organisation name) has the strong potential to effectively communicate healthy messages to players and spectators and is in a key position to set an example to the community by offering and promoting healthy food and drinks.

Our venue is well placed to promote the importance of healthy eating, and guide the development of healthy eating patterns and behaviours of players and spectators.

Limiting the availability of confectionery, deep fried foods, soft drinks and take-away foods is a key component of our Healthy Food and Drink Policy. While small amounts of these foods can be harmless, excess consumption can be harmful through:

· Displacement of other food that is nutritious

· High kilojoule intake leading to excess weight gain

· Increased risk of tooth decay

Our food service can reinforce the healthy messages being promoted by our club.

Standards for food and drink sold:
(Insert organisation name) will:

· Ensure that healthy food choices are promoted and displayed more prominently than other foods

· Ensure that healthy choices are priced competitively

· Ensure that the only food and drink advertising that is displayed supports our healthy eating policy

· Plan our menu using the traffic light guidelines as outlined below 

GREEN – No limits, fill the menu


   
       minimum 40% of the menu
These foods and drinks are the healthiest choices and should be encouraged and promoted on the menu as foods to be eaten everyday. They are good sources of nutrients and are low in saturated fats, and/or added sugars and/or salt. These foods should be;

· Available from all food outlets at (insert organisation name)
· Actively promoted as healthier options

· Prominently displayed in comparison to Amber and Red foods

· Priced competitively in comparison to Amber and Red foods

AMBER – Select these options carefully
    

These foods and drinks should be selected carefully to add variety to the menu and eaten in moderation. They have some nutritional value, contain moderate levels of saturated fat, and/or added sugar and/or salt. They can, in larger serves, contribute to excess energy intake. These foods should be;

· Limited on the menu

· Offered in small serve sizes

· Not actively promoted or advertised

RED – Limit or remove from the menu              
      maximum 30% of the menu
These foods and drinks are energy dense and nutrient poor. They are high in saturated fat, and/or added sugar and/or salt. They can contribute to excess kilojoule intake and should be eaten occasionally. These foods should be;

· Limited or removed from the menu

· Only available in small serve sizes 

· Not actively promoted or advertised

Distribution of the policy

· A current copy of the Healthy food and drink policy will be on permanent display in the club’s food service.

· A signed and dated copy of the Healthy food and drink policy will be distributed to all (insert organisation name) association/board members.

· This policy will be reviewed annually.

Healthy food and drink policy concerns

To obtain more information on the policy or to voice your concerns over possible breaches of the policy, please contact the Food Service Manager on (insert contact phone number) or in writing to (insert postal address/email address).

Endorsement

We the undersigned, hereby certify that this policy was adopted by the (insert organisation name) on:

(insert date):
_____________________


Signature:
 ____________________ 
Signature:
______________________

Name:
 ____________________
Name:
 ______________________    



Food Service Manager/Catering Manager
Venue Manager/Director
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