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It is a voluntary restaurant recognition program that 

aims at encouraging restaurants to provide healthier 

food options for their clients, in order to improve 

community’s health. 

During the past decade, there have been significant changes in the dietary habits. 

People’s diet has shifted from traditional dietary habits that were common in the past 

and were healthier and more balanced, to dietary habits that focus on unhealthy fast 

foods that have poor nutritional value. As a result, the prevalence of chronic diseases 

has increased dramatically. 

The Healthy Restaurant Initiative is launched by the Ministry of Health; it aims to 

improve people health and enable them to make wise decisions toward their food 

choices. This can be achieved by encouraging restaurants to provide healthier meal 

options  to the community and to use healthier cooking methods. This manual 

has been developed to guide restaurants interested in participating in the Healthy 

Restaurant Initiative.

Section I 

What is “Healthy Restaurant” Initiative?

 Introduction 
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Food service establishments which:

• Have a fixed location (not mobile vendors)

• Are full service restaurants (must have a full menu, and carry out complex 

preparation of food items and tables)

• Have complete local control and authority in decision-making regarding the 

restaurant’s menu (the establishment, in other words, does not have to obtain 

permission from an out-of town main office; this includes food chains or corporate 

companies.)

• Have a valid trade license issued locally 

• Have not committed more than 2 violations in the past year, as per rules decreed 

by different food monitoring institutes, like local municipalities.

General Goals:

• Empower people to make the right choices toward their health. 

• Improve the nutritional quality of foods provided by restaurants in the community.

• Encourage the restaurant industry to be proactive by offering healthier meal 

options.

Dietary Goals:

• Reduce portion sizes of foods and beverages 

• Limit the total fat content, especially saturated fat and trans-fat 

• Include more options of fruits and vegetables in the menu

• Limit sodium from processed foods and added salt 

• Limit foods and drinks with added sugars, such as soft drinks/sodas, fruit drinks, 

and desserts

• Increase consumption of foods high in fiber content

Goals
Section 2 

Who can participate?
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3.  Marketing and Advertisement:

• Restaurant names, with their information, links to menus, and nutrition 

information will be listed on the Ministry of Health and their partners’ websites 

and applications. The list of restaurants will be updated constantly.  

• Promote for the participating restaurants via the Ministry of Health and the 

program partners’ social networking accounts ( instagram, Facebook, twitter, etc) 

• Radio advertisements & video 

• Other 

4. Other Benefits:

Incentives to be provided by the program partners.

1. Nutrition Education Training and Technical Assistance:

• Provide free nutrition analysis of menu items for participating restaurants.

• Provide free recipe development consultations by trained dietitians.

• Provide free education for cooks and recipe developers.

• Train restaurant employees to promote the program. The training should cover 

the purpose of the initiative, nutritional standards, how to promote healthy menu 

items to customers, and common questions customers may ask the employees or 

waiters. 

2. Recognition from Government/Elected Officials:

Restaurants participating in the initiative will get a stamp indicating that it is a 

healthy restaurant accredited by the Ministry of Health. 

Benefits
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The program compliance will be monitored as follows:

1. Restaurants annual renewal of their application

 Restaurants are required to renew their application annually; this ensures that 

restaurants comply with the program’s guidelines, in addition to supplying them 

with updates that are related to the initiative. The renewal of the application is 

important in case the participating restaurants can no longer continue with the 

program, due to administrative reasons like changes in administrative structure, 

closure of the restaurant, financial constraints, or other circumstances. 

2. Inspection 

 To ensure the compliance to the initiative, The Ministry of Health will inspect 

the participating restaurants 1 to 2 visits annually, using an inspection checklist 

provided by the program’s organizers. The aim is to ensure that the restaurants  

comply with the program’s guidelines. The inspection will occur without prior 

notification. It should be noted that the meal offered will be free of charge.

Monitor Compliance

• Restaurants will be asked to submit an application form to take part in this 

initiative

• The program coordinator from Ministry of Health will assess the restaurants 

eligibility to participate in the initiative 

• Restaurants will receive needed technical assistance  from trained dietitians 

• The restaurant will apply for evaluation of the new menu by communicating with 

program coordinator 

• Restaurants will be asked to provide two main meals - two side dishes either from 

healthy meals from the restaurant’s menu as available or modify meals from the 

restaurant’s menu or create a new meal, based on Healthy Restaurant Initiative 

guidelines.

• Restaurant evaluation and grading will take place by the initiative’s team

• The restaurant will then become an official participant in the program

Application Process
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The restaurants must agree to take part in the evaluation process. The program 

evaluation will be based on the following:

1. Restaurant Sales Report

 Each restaurant is required to submit a report on their sales using a “sales report 

template” a week before launching the program and every six months thereafter, 

to evaluate the impact of the program on customers’ food choices, in addition to 

tracking the popularity of healthy menu items and its impact on restaurant sales.

2. Improve Nutritional value of food 

 Restaurants will be asked to fill out a questionnaire to assess whether the “Healthy 

Restaurant Initiative” is improving the nutritional profile of their menus. The 

questionnaire will include questions related to how the menu has changed since 

the restaurant joined the program, how often do customers order healthier 

menu items, and whether participating in the program benefited the restaurant. 

Restaurant have to fill this survey annually. The participating restaurants will be 

required to fill out the questionnaire annually.

3. Customer satisfaction:

 Customers will be surveyed to gain insight on their satisfaction with the program.

Program Evaluation

In case of non-compliance: 

• In case the participating restaurant breaches any rule during its participation, it 

will be eliminated until issue resolved. 

• The program coordinator would work with the restaurant owner to develop a 

plan to correct their action within 30 to 60 days. If the restaurant still does not 

comply with the plan, it would be removed from the program and prohibited 

from reapplying for one year. Restaurants will be required to remove the program’s 

certification logo from their menu and all other marketing means within one 

week’s notice. Restaurant’s name will also be removed from website and other 

publicity platforms. 
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Optional criteria (choose at least one of these criteria):

• Reduce serving size of beverages (One cup should not exceed 240 ml for adults 

and 180 ml for children).

• Free cup of water with every meal.

• Provide salad dressing on the side

• Provide fruit salad within sweet menu.

• Allow customers to choose healthy substitutes (salads or vegetables) instead of 

fried potato, without extra fees.

General criteria :

• Offer at least 2 healthy main courses and 2 side dishes as per criteria of “Healthy 

Restaurant”. 

• Nutrition analysis of healthy meals, which includes the calories, fat and salt content 

of food based upon the Daily Values (DV), should be represented visually to be 

understood easily by the consumer.

• Program stamp should be used on the healthy menu items that are approved by 

the program. 

• Using palm oil and coconut oil or hydrogenated oils are not acceptable in the 

approved healthy meals.

• If kids menu are available, provide 2-3 healthy meals based on the criteria of  the 

healthy restaurant initiative.

• Provide 100% concentrated juices or fresh juices as well as other beverages, under 

the condition that the calories from added sugar do not exceed 10%.

• Artificial flavors and preservatives are not allowed in healthy meals.

• The price of healthy meals should be appropriate, similar to other menu items.

Section 3

Initiative Criteria
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Children’s Main Meal:
• Calories: 600 calories (maximum)

• No more than 0.5 grams of trans-fat

• No more than 30% of calories from fats

• No more than 7% of calories from saturated fat

• No more than 600 mg of sodium 

• No more than 10 percent of calories from added sugar and artificial sweeteners.

Children Side Dish:
• Calories: 200 calories maximum (Side dish is calculated as part of the main dish’s 

calories; the side dish portion size should be 1/3 of the main dish’s)

• No more than 30% of calories from total fat

• No more than 7% of calories from saturated fat

• No more than 0.5 grams of trans fat

• No more than 230 mg of sodium

• Fruits and vegetables: 2 servings (minimum)

• Dairy: Milk, yogurt and cheese  must be low-fat or fat-free

• Grains: must be whole grains ( no more than half cup)

Main Dish:
• Calories: 750 calories (maximum)
• No more than 0.5 grams of trans fat
• No more than 30% of calories from fats
• No more than 7% of calories from saturated fat
• No more than 750 mg of sodium 
• No more than 10 percent of calories from added sugar and artificial sweeteners.
• Use whole grain products such as rice, bread and pasta (no more than half cup )
• It is not allowed to use deep frying as a cooking method when preparing healthy 

meals ; steaming or boiling or grilling or oven baking can be used as alternative 
cooking methods

• Avoid deep frying as a cooking method when preparing healthy meals; Steaming, 
boiling, grilling, or oven baking can be used as alternative cooking methods.

Side Dish:
• Calories: No more than 250 calories (Side dish is calculated as part of the main 

dish’s calories; the side dish portion size should be 1/3 of the main dish’s)
• No more than 30% of calories from fats
• No more than 7% of calories from saturated fat
• No more than 230 mg of sodium 
• Must meet at least one of the following standards:
 - 1 serving of fruits and/or vegetables (minimum)
 - 1 serving of whole grain 
 - 1 serving of fat-free or low-fat dairy (1% or 2%)
• Potatoes and corn are not considered vegetables/but starches.

Criteria for Healthy Meal 
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الطبق الرئيسي:   
 ≈°übG óëc ájQGôM Iô©°S 750  :ájQGô◊G  äGô©°ùdG  •

 ΩGôL 0^5  øY  ádƒëàŸG  ¿ƒgódG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
%30  øY  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

%7  øY  á©Ñ°ûŸG  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 ΩGôé«∏e 750  øY   (ΩƒjOƒ°üdG  )  í∏ŸG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

%10  øY  áaÉ°†ŸG  äÉ«∏ëŸG  /  äÉjôμ°ùdG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 áfhôμ©ŸG  hG  Rô∏d  ∂dPh   Üƒc  ∞°üf  øY  ójõJ  ’  å«ëH  »¡£dG  ‘  á∏eÉμdG  ÜƒÑ◊G  ΩGóîà°SG  Öéj  •

 õÑÿG hG
 Ióªà©ŸG  á«ë°üdG  äÉÑLƒdG  Ò°†–  óæY  »¡W  á∏«°Sƒc  ôjõ¨dG  »∏≤dG  ΩGóîà°SG  ™æÁ  •

.¿ôØdÉH ïÑ£dG hCG …ƒ°ûdG hCG ≥∏°ùdG hCG QÉîÑdÉH ïÑ£dG πãe á∏jóÑdG »¡£dG ¥ôW ΩGóîà°SG h  

الطبق الجانبي:
 ¥ÉÑWCÓd  ájQGô◊G  äGô©°ùdG  ÜÉ°ùàMG  ºàj  )  ≈°übG  óëc  ájQGôM  Iô©°S  250  :ájQGô◊G  äGô©°ùdG  •
 ºéM 3/1 »ÑfÉ÷G ≥Ñ£dG ºéM ¿ƒμj ¿G Öéj å«M »°ù«FôdG ≥Ñ£∏d ájQGô◊G äGô©°ùdG øe á«ÑfÉ÷G

(»°ù«FôdG ≥Ñ£dG
%30  øY  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

%7  øY  á©Ñ°ûŸG  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 ΩGôé«∏e 230  øY   (ΩƒjOƒ°üdG  )  í∏ŸG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

 :á«dÉàdG  ÒjÉ©ŸG  øe  óMGh  QÉ«©e  ≈∏Y  »ÑfÉ÷G  ≥Ñ£dG  …ƒàëj  ¿G  Öéj  •
 (≈fOG  óëc  )  äGhô°†ÿGhCG  ácGƒØdG  øe  IóMGh  á°üM  •

 á∏eÉμdG  ÜƒÑ◊G  øe  IóMGh  á°üM  •
 (%2 hG %1  )  º°SódG  øe  á«dÉN  hG  á∏«∏b  Ö«∏◊G  äÉéàæe  øe  IóMGh  á°üM  •

.äÉjƒ°ûæc  É¡HÉ°ùàMG  ºà«°S  πH  äGhô°†î∏d  ¢ü°üëc  zIQòdG  hCG  ¢ùWÉ£ÑdG  {  ÜÉ°ùàMG  ºàj  ød  •

الطبق الرئيسي للاطفال: 
 ≈°übG óëc ájQGôM Iô©°S 600  :ájQGô◊G  äGô©°ùdG  •

 ΩGôL 0^5  øY  ádƒëàŸG  ¿ƒgódG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
%30  øY  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

%7  øY  á©Ñ°ûŸG  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 ΩGôé«∏e 600  øY   (ΩƒjOƒ°üdG  )  í∏ŸG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

%10  øY  áaÉ°†ŸG  äÉ«∏ëŸG  /  äÉjôμ°ùdG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •

الطبق الجانبي للاطفال: 
 ¥ÉÑWCÓd  ájQGô◊G  äGô©°ùdG  ÜÉ°ùàMG  ºàj  )  ≈°übCG  óëc  ájQGôM  Iô©°S  200  :ájGô◊G  äGô©°ùdG  •
 ºéM 3/1 »ÑfÉ÷G ≥Ñ£dG ºéM ¿ƒμj ¿G Öéj å«M »°ù«FôdG ≥Ñ£∏d ájQGô◊G äGô©°ùdG øe á«ÑfÉ÷G

 (»°ù«FôdG ≥Ñ£dG
 %30  øY  ¿ƒgódG  øe  ájGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿CG  Öéj  •

%7  øY  á©Ñ°ûŸG  ¿ƒgódG  øe  ájQGô◊G  äGô©°ùdG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 ΩGôL 0^5  øY  á«YÉæ£°U’G  ádƒëàŸG  ¿ƒgódG  ójõJ  ’  ¿CG  Öéj  •

 ΩGôé«∏e 230  øY  (ΩƒjOƒ°üdG  )  í∏ŸG  áÑ°ùf  ójõJ  ’  ¿G  Öéj  •
 (≈fOG  óëc  )  ácGƒØdGh  äGhô°†ÿG  øe  Úà«FGòZ  Úà°üM  ≈∏Y  ≥Ñ£dG  øª°†àj  ¿CG  Öéj  •

 º°SódG  øe  á«dÉN  hG   á∏«∏b  (áæÑ÷G  hG  ÜhôdGhCG  Ö«∏◊G)  Ö«∏◊G  äÉéàæe  ¿ƒμJ  ¿G  Öéj  •
 Üƒc  ∞°üf  øY  ójõJ  ’  å«ëH  »¡£dG  ‘  á∏eÉμdG  ÜƒÑ◊G  ΩGóîà°SG  Öéj  •

المعايير الخاصة بالوجبات الصحية
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المعايير العامة:

 kAÉæH (»ÑfÉ÷G ≥Ñ£dG h á«°ù«FôdG áÑLƒdG) øª°†àJ »àdGh  á«ë°U áÑLh 2  OóY  πbC’G  ≈∏Y  ÒaƒJ  Öéj  •
.»ë°üdG º©£ŸG IQOÉÑe ÒjÉ©e ≈∏Y

 ≈∏Y  kAÉæH  í∏ŸGh  ¿ƒgódGh  ájQGô◊G  äGô©°ùdG  ≈∏Y  πª°ûj  …òdG  h  á«ë°üdG  äÉÑLƒ∏d  »FGò¨dG  π«∏ëàdG  •
  .¬JAGôb π«ª©∏d π¡°ùj ≈àM ÊÉ«H º°SQ IQƒ°U ‘ (DV) »eƒ«dG êÉ«àM’G

 .IQOÉÑŸG  ≥jôa  πÑb  øe  ÉgOÉªàYG  ”  »àdG  á«ë°üdG  äÉÑLƒdG  ≈∏Y  èeÉfÈdG  QÉ©°T  ΩGóîà°SG  Öéj  •
.Ióªà©ŸG  á«ë°üdG  äÉÑLƒdG  ‘  áLQó¡ŸG  äƒjõdG  hCG  óæ¡dG  RƒL  âjR  h  π«îædG  äƒjR  ΩGóîà°SG  ™æÁ  •

 º©£ŸG IQOÉÑe ÒjÉ©e ≈∏Y kGAÉæH á«ë°U äÉÑLh 3-2  ÒaƒJ  Öéj  ,∫ÉØWC’G  ΩÉ©£d  áªFÉb  OƒLh  ∫ÉM  ‘  •
.»ë°üdG

 áÑ°ùf ójõJ ’ ¿G ≈∏Y iôNC’G äÉHhô°ûŸG ÖfÉL ¤EG áLRÉ£dG ôFÉ°ü©dG hG %100  IõcôŸG ôFÉ°ü©dG ÒaƒJ  •
.á«∏μdG ájQGô◊G äGô©°ùdG øe %10 øY ±É°†ŸG ôμ°ùdG

.á«ë°üdG  äÉÑLƒdG  ‘  á¶aÉ◊G  OGƒŸG  h  á«YÉæ£°UE’G  äÉ¡μædG  ΩGóîà°SG  ™æÁ  •
(iôNC’G  äÉÑLƒdG  QÉ©°SG  ∫ó©e  øY  ójõJ  ’  …CG)  áÑ°SÉæe  á«ë°üdG  äÉÑLƒdG  QÉ©°SCG  ¿ƒμJ  ¿CG  Öéj  •

المعايير ا,ختيارية ( يجب اختيار معيار واحد على ا�قل من هذه المعايير): 

 Üƒc  ºéM  ójõj  ’  ¿CG  Öéj  )  º©£ŸG  ‘  áeó≤ŸG  äÉHhô°ûŸG  áaÉμd  á«FGò¨dG  á°ü◊G  ºéM  π«∏≤J  •
.(∫ÉØWCÓd πe 180 h Ú¨dÉÑ∏d πe 240 øY Ò°ü©dG
 áÑLh  πc  ™e  AÓª©∏d  kÉfÉ›  AÉŸG  øe  Üƒc  Ëó≤J  •

 ≥Ñ£dG  ÖfÉL  ¤G  á£∏°ùdÉH  á°UÉÿG  äÉ°ü∏°üdG  Ëó≤J  •
äÉjƒ∏◊G  áªFÉb  øª°V  ¬cGƒØdG  á£∏°S  ≥ÑW  ÒaƒJ  •

 ∂dP h á£∏°S ≥Ñ£H á«∏≤ŸG ¢ùWÉ£ÑdG πãe á«ë°U äGQÉ«îH á«ë°üdG ÒZ äGQÉ«ÿG ∫GóÑà°SEÉH ìÉª°ùdG  •
 ‘É°VEG ≠∏Ñe …CG ¿hóH

الجزء الثالث
معايير المبادرة
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في حال عدم ا,لتزام

 º©£ŸG OÉ©Ñà°SG  ºà«°S ,IQOÉÑŸG  ‘ ¬àcQÉ°ûe IÎa ∫ÓN äÉØdÉfl  ájCÉH  ∑QÉ°ûŸG  º©£ŸG ΩÉ«b ∫ÉM ‘  •
.á∏μ°ûŸG πM ºàj ≈àM

 ¤EG 30  ¿ƒ°†Z ‘ IQOÉÑª∏d  IOƒ©∏d  á£N ™°VƒH  º©£ŸG  ÖMÉ°U  ™e  ¿hÉ©àdÉHh  èeÉfÈdG  ≥°ùæe  Ωƒ≤«°S  •
 ácQÉ°ûŸG øe ™æª«°S h IQOÉÑŸG øe º©£ŸG OÉ©Ñà°SG ºà«°S ,á£ÿÉH º©£ŸG ΩGõàdG ΩóY ∫ÉM ‘ .kÉeƒj 60

 ´ƒÑ°SG ∫ÓN ÉgÒZ h ΩÉ©£dG ºFGƒb øe IQOÉÑŸG QÉ©°T ádGREÉH Ωƒ≤j ¿CG º©£ŸG ≈∏Y Öéj Éªc ,ΩÉY IóŸ
.IQOÉÑª∏d á«fÓY’G πFÉ°SƒdG áaÉc øe º©£ŸG º°SG ádGREG ºà«°S Éªc .§≤a óMGh

 :≈∏Y IQOÉÑŸG ôKCG º««≤J ºà«°S .É¡àcQÉ°ûŸ •ô°ûc IQOÉÑŸG º««≤J ‘ ácQÉ°ûŸG ≈∏Y á≤aGƒŸG ºYÉ£ŸG ≈∏Y Öéj

1. طلبات العملاء: 
 ´ƒÑ°SG IóŸ zäÉ©«ÑŸG ôjô≤J { êPƒ‰ ΩGóîà°SÉH äÉ©«ÑŸG øY ôjô≤J Ëó≤àH Ωƒ≤j ¿CG ∑QÉ°ûe º©£e πc ≈∏Y
 á«FGò¨dG äGQÉ«àNE’G Ò«¨J ‘ èeÉfÈdG ôKG ¢SÉ«≤d ∂dP h ≥«Ñ£àdG ó©H ô¡°TCG áà°S πc h IQOÉÑŸÉH AóÑdG πÑb

.º©£ŸG äÉ©«Ñe ≈∏Y ∂dP ÒKCÉJh á«ë°üdG äÉÑLƒdG ≈∏Y ¢SÉædG ∫ÉÑbG ióe ¢SÉ«b ¤EG áaÉ°VEG .AÓª©∏d

2. تحسين القيمة الغذائية ل5طعمة المقدمة في المطعم:
 áª©WCÓd  á«FGò¨dG  áª«≤dG  Ú°ù–  ≈∏Y  IQOÉÑŸG  ÒKCÉJ  ióe  º««≤àd  ¿É«Ñà°SG  áÄÑ©J  ∑QÉ°ûe  º©£e  πc  ≈∏Y
 ‘ ácQÉ°ûŸG òæe ΩÉ©£dG áªFÉb Ò«¨àH º©£ŸG ΩÉb GPG Ée øY á∏Ä°SG ¿É«Ñà°SC’G øª°†à«°S .º©£ŸG ‘ áeó≤ŸG
 .º©£ŸG äOÉaG ób IQOÉÑŸG ‘ ácQÉ°ûŸG âfÉc GPEG ÉªYh á«ë°üdG äÉÑLƒdG ≈∏Y ¢SÉædG ∫ÉÑbG ióe h èeÉfÈdG

.kÉjƒæ°S ¿É«Ñà°SE’G Gòg áÄÑ©àH º©£ŸG Ωƒ≤«°S

3. رضا العملاء:
.IQOÉÑŸG øY Ú∏eÉ©àŸG É°VQ ióe ¢SÉ«≤d …CGQ ´Ó£à°SG

تقييم المبادرة
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.π«é°ùàdG  IQÉªà°SG  áÄÑ©àH  èeÉfÈdG  ‘  ácQÉ°ûŸG  ‘  ÚÑZGôdG  ºYÉ£ŸG  ÜÉë°UG  Ωƒ≤j  •
 ™e  π°UGƒàdGh  IQOÉÑŸG  ‘  º©£ŸG  ácQÉ°ûe  á«fÉμeG  º««≤àH  áë°üdG  IQGRh  ‘  èeÉfÈdG  ≥°ùæe  Ωƒ≤j  •

.º©£ŸG
 πÑb øe á«ë°üdG äÉÑLƒdG ºFGƒb ôjƒ£àd ΩRÓdG »æØdG ºYódG É¡«∏Y á≤aGƒŸG ºàj »àdG ºYÉ£ŸG ≈≤∏àJ  •

.iôN’G äAGôLE’ÉH ΩÉ«≤dG h øjóªà©e ájò¨J »«FÉ°üNG
.èeÉfÈdG  ≥°ùæe  ™e  π°UGƒàdG  ≥jôW  øY  º««≤à∏d  Ëó≤àdÉH  ºYÉ£ŸG  ÜÉë°UG  Ωƒ≤j  •

 :øe  AGƒ°S  á«ÑfÉL  áÑLh  2  /  á«°ù«FQ  áÑLh  2  OóY  ÒaƒJ  :ácQÉ°ûŸG  ‘  ÖZGôdG  º©£ŸG  ≈∏Y  Öéj  •
 ¿ƒμàd  ÉgÒ¨Jh  º©£ŸG  áªFÉb  øe  äÉÑLƒdG  QÉ«àNG  hCG  äôaƒJ  GPEG  º©£ª∏d  á«ë°üdG  äÉÑLƒdG  áªFÉb

.»ë°üdG º©£ŸG IQOÉÑe ÒjÉ©e ≈∏Y AÉæH .IójóL áÑLh OGóYEG hCG á«ë°U
.IQOÉÑŸG  ≥jôa  πÑb  øe  OÉªàYE’Gh  º««≤àdG  ºàj  •

      .IQOÉÑŸG  ‘  kÉ«ª°SQ  kÉcQÉ°ûe  º©£ŸG  íÑ°üj  •

سيتم متابعة ا,لتزام بالبرنامج من خلال:

1. التجديد السنوي:
 ºYÉ£ŸG ΩGõàdG ióe ≈∏Y ±ô©à∏d …ƒæ°S πμ°ûH IQOÉÑŸÉH ∑GÎ°T’G ójóŒ IQOÉÑŸG ‘ ∑QÉ°ûe º©£e πc ≈∏Y
 ácQÉ°ûe  QGôªà°SEG  á«fÉμeEG  ójó–  h  IQOÉÑŸÉH  á°UÉN  äGóéà°ùe  ájCÉH  ºYÉ£ŸG  ∞jô©àdh  IQOÉÑŸG  ÒjÉ©Ã
 ájQGOEG ÜÉÑ°S’ áé«àf ácQÉ°ûŸG ‘ QGôªà°SE’G ≈∏Y IQOÉ≤dG ÒZ ºYÉ£ŸG ≈∏Y ±ô©àdG h IQOÉÑŸG ‘ ºYÉ£ŸG

.iôNCG ±hôX hCG  á«dÉŸG πcÉ°ûŸG hCG º©£ŸG ¥ÓZG hCG á«μ∏ŸG ójóŒ πãe

2. التفتيش:
 ≥jôW  øY  ácQÉ°ûŸG  ºYÉ£ŸG  ≈∏Y  ¢û«àØàdÉH  áë°üdG  IQGRh  Ωƒ≤à°S  ,IQOÉÑŸÉH  ΩGõàdE’G  ¿Éª°V  ≈∏Y  kÉ°UôM
 áªFÉb ΩGóîà°SÉH ∂dPh IQOÉÑŸG ÒjÉ©Ã ΩGõàdE’G ¿Éª°†d Éjƒæ°S IQÉjR 2-1 ∫ó©Ã º©£ª∏d áÄLÉØe äGQÉjR

.á«fÉ›  áeó≤ŸG áÑLƒdG ¿CG Éª∏Y , áë°üdG IQGRh øe Ióªà©e (Checklist) §Ñ°V

المتابعة آلية التقديم
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1. التدريب والدعم الفني
 ácQÉ°ûŸG  ºYÉ£ª∏d  á«ë°üdG  ΩÉ©£dG  ºFGƒ≤d  ÊÉ›  »FGòZ  π«∏–  •

á«ë°U  ΩÉ©W  ºFGƒb  ôjƒ£àd  ájò¨J  Ú«FÉ°üNG  ∫ÓN  øe  á«fÉéŸG  äGQÉ°ûà°S’G  Ëó≤J  •
 »ë°üdG  ƒ¡£dG  ¥ôW  øY  ΩÉ©£dG  ºFGƒb  »ªª°üe  h  IÉ¡£∏d  ÊÉéŸG  ∞«≤ãàdG  •

 ÒjÉ©ŸG  h  èeÉfÈdG  øe ±ó¡dG  ÖjQóàdG  øª°†àj –  èeÉfÈdG  øY èjhÎ∏d  º©£ŸG  ‘ Ú∏eÉ©dG  ÖjQóJ  •
.AÓª©∏d á©FÉ°ûdG á∏Ä°SC’Gh ,á«ë°üdG äÉÑLƒdG øY AÓª©dG ¤EG çóëàdG á«Ø«c h á«FGò¨dG

2. الاعتماد من وزارة الصحة:
 áë°üdG IQGRh πÑb øe óªà©e º©£ŸG ¿CG ¤EG Ò°ûj ºàN ≈∏Y IQOÉÑŸG ‘ ácQÉ°ûŸG ºYÉ£ŸG π°ü– ±ƒ°S  

 .»ë°U º©£ªc

3. الدعاية و ا,علان:
 ºFGƒ≤dG  ¤EG  §HGhQ  h  º©£ŸÉH  á°UÉÿG  äÉeƒ∏©ŸG  h  ácQÉ°ûŸG  ºYÉ£ŸG  AÉª°SCÉH  áªFÉb  ÒaƒJ  ºà«°S  •
 AÉcô°ûdG  ™bGƒe  ¤EG  áaÉ°VE’ÉH  ÊhÎμdE’G  ≥«Ñ£àdG  /  áë°üdG  IQGRh  ™bƒe  ≈∏Y  á«FGò¨dG  äÉeƒ∏©ŸGh

.QGôªà°SÉH áªFÉ≤dG åjó– ºà«°S .º¡H á°UÉÿG á«fhÎμdE’G äÉ≤«Ñ£àdGh
 ,∑ƒÑ°ù«ØdG  ,ΩGôéà°ùfEG) »YÉªàLE’G  π°UGƒàdG  ™bGƒe ≥jôW øY ácQÉ°ûŸG  ºYÉ£ŸG øY ¿ÓYE’G  ºà«°S  •

.É¡FÉcô°T h áë°üdG IQGRƒH á°UÉÿG (ïdG ,ÎjƒJ
á«YGPE’G  äÉfÓYE’G  •

ÉgÒZ  •

4. فوائد اخرى: 
.AÉcô°ûdG É¡eó≤j »àdG õaGƒ◊G øe ÉgÒZ

الفوائد
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ا�هداف العامة :
 º¡àë°U  √ÉŒG  á«ë°U  äGQÉ«N  PÉîJG  øe  OGôaC’G  Úμ“  •

 á«ë°üdG  äÉÑLƒdG  õjõ©J  h  ÒaƒJ  ≈∏Y  ºYÉ£ŸG  ™«é°ûJ  •
 ºYÉ£ŸG  ‘  áeó≤ŸG  áª©WCÓd  á«FGò¨dG  áª«≤dG  Ú°ù–  •

أهداف تغذوية:
 á«FGò¨dG  á°ü◊G  ºéM  π«∏≤J  •

 ádƒëàŸG  h  á©Ñ°ûŸG  ¿ƒgódG  ¢üNCG  πμ°ûH  h  á«dÉªLE’G  ¿ƒgódG  π«∏≤J  •
 äGhô°†ÿG  h  ¬cGƒØdG  ∫hÉæàd  ÌcCG  äGQÉ«N  ÒaƒJ  •

Iô°†ëŸG  h  IõgÉ÷G  áª©WC’G  øe  (í∏ŸG)  ΩƒjOƒ°üdG  áÑ°ùf  π«∏≤J  •
 äÉHhô°ûŸG πãe (±É°†ŸG) ôμ°ùdG øe á«dÉY áÑ°ùf ≈∏Y …ƒà– »àdG äÉHhô°ûŸG h áª©WC’G áÑ°ùf π«∏≤J  •

 äÉjƒ∏◊G h IÓëŸG ôFÉ°ü©dG h ájRÉ¨dG
 ±É«dC’ÉH  á«æ¨dG  áª©WC’G  ∑Ó¡à°SG  IOÉjR  •

المطاعم التي : 
 (Ú∏≤æàŸG  áYÉÑdG  ≈∏Y  èeÉfÈdG  ≥Ñ£æj  ’)  âHÉK  ™bƒe  É¡jód  •

 (ä’hÉW  áeóN  ôaƒj  h  ,  áeóN  ïÑ£e  h  ,ΩÉ©W  áªFÉb  É¡jód  ¿ƒμj  ¿CG  Öéj)  á∏eÉc  áeóN  Ωó≤J  •
 ácô°ûdG  øe  ¿PEG  ≈∏Y  ∫ƒ°ü◊G  ICÉ°ûæŸG  ≈∏Y  Öéj  ’  )  ΩÉ©£dG  áªFÉb  ¿CÉ°ûH   (kÉ«∏fi  )QGô≤dG  É¡jód  •

(á«ŸÉ©dG á«FGò¨dG π°SÓ°ùdG πãe ádhódG êQÉN Öàμe øe hCG ΩC’G
 É«∏fi  IQOÉ°U  ∫ƒ©ØŸG  ájQÉ°S  ájQÉŒ  á°üNQ  ∂∏“  •

 äÉjó∏ÑdG  πãe  áØ∏àîŸG  á«HÉbôdG  äÉ¡÷G  øe  á«°VÉŸG  áæ°ùdG  ∫ÓN  ÚJôe  øe  ÌcCG  É¡àØdÉfl  ºàj  ⁄  •
 ÉgÒZh

الجزء الثاني
من يمكنه المشاركة ؟ ا+هداف
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 ΩÉ¶ædG ∫ƒ– ¤EG äOCG »àdG h á«FGò¨dG äGOÉ©dG ‘ IÒãc äGÒ¨J ™ªàéŸG ≈∏Y äCGôW á«°VÉŸG Oƒ≤©dG ∫ÓN
 áHÉ°UE’G  IOÉjR  äÉÑLƒdG  √òg  ∫hÉæJ  øY  èàfh  ,  á©jô°ùdG  äÉÑLƒdG  §‰  ¤EG  …ó«∏≤àdG  §ªædG  øe  »FGò¨dG

.OôØdG áë°U ≈∏Y QGô°V’G øe ÒãμdG h áæeõŸG ¢VGôeC’ÉH
 

 √òg  ±ó¡J , OGôa’G áeÓ°Sh áë°U ≈∏Y ®ÉØ◊G h IôgÉ¶dG √òg QÉ°ûàfG øe ó◊G ‘ áªgÉ°ùŸG ±ó¡Hh
.á«ë°üdG »¡£dG ¥ôW ΩGóîà°SG h  AÓª©∏d á«ë°U äGQÉ«N ÒaƒJ ≈∏Y ºYÉ£ŸG ™«é°ûJ ‹EG IQOÉÑŸG

 .»ë°üdG º©£ŸG IQOÉÑe ‘ ácQÉ°ûŸG ‘ áÑZGôdG ºYÉ£ª∏d …OÉ°TQE’G π«dódG Gòg OGóYEG ”

 ÒaƒJ ≈∏Y ºYÉ£ŸG ™«é°ûJ ¤EG ±ó¡j z…QÉ«àNG{ ±GÎYG èeÉfôH ƒg
™ªàéŸG OGôaG áë°U õjõ©J ‘ ºgÉ°ùj É‡ OGôaCÓd á«ë°U äGQÉ«N

الجزء ا�ول
ما هي مبادرة المطعم الصحي؟

المقدمة
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الجزء ا�ول :
 2  áeó≤ŸG  •
3  èeÉfÈdG  ∞jô©J  •
4  ±GógC’G  •
 4  áeÉ©dG ±GógC’G  •  
4     ájhò¨àdG ±GógC’G  •  

الجزء الثاني :
5   ácQÉ°ûŸG  •hô°T  •
6  óFGƒØdG  •
8   ácQÉ°ûª∏d  Ëó≤àdG  á«dqG  •
9    ácQÉ°ûŸG  ºYÉ£ŸG  á©HÉàe  •

10    ΩGõàd’G  ΩóY  ∫ÉM  ‘  •
11   ºYÉ£ŸG  º««≤J  •

الجزء الثالث :
12    IQOÉÑŸG  ÒjÉ©e  •
12     áeÉ©dG ÒjÉ©ŸG  •  

 13    ájQÉ«àNC’G ÒjÉ©ŸG  •  
14       á«ë°üdG  äÉÑLƒdÉH  á°UÉÿG  ÒjÉ©ŸG  •
14   »°ù«FôdG ≥Ñ£dG  •  
14  »ÑfÉ÷G ≥Ñ£dG  •  
15   ∫ÉØWCÓd »°ù«FôdG ≥Ñ£dG  •  
15   ∫ÉØWCÓd »ÑfÉ÷G ≥Ñ£dG  •  

الجزء الرابع :
16                      ™LGôŸG  •  

1

الفهرس
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