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Section |
What is “Healthy Restaurant” Initiative?

Introduction 5?,9.\UL,_L,-\’.!/
o 7

During the past decade, there have been significant changes in the dietary habits. It is a voluntary restaurant recognition program that
People’s diet has shifted from traditional dietary habits that were common in the past aims at encouraging restaurants to provide healthier
and were healthier and more balanced, to dietary habits that focus on unhealthy fast 4 S food options for their clients, in order to improve
foods that have poor nutritional value. As a result, the prevalence of chronic diseases 4ery oe™ community’s health.

has increased dramatically. danlls)lig (o roino

Certified by Ministry of Health

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.
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Section 2
Who can participate?

General Goals: Food service establishments which:

« Empower people to make the right choices toward their health. + Have a fixed location (not mobile vendors)

+ Improve the nutritional quality of foods provided by restaurants in the community. + Are full service restaurants (must have a full menu, and carry out complex

« Encourage the restaurant industry to be proactive by offering healthier meal preparation of food items and tables)

options. « Have complete local control and authority in decision-making regarding the

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

Dietary Goals: permission from an out-of town main office; this includes food chains or corporate
companies.)

+ Reduce portion sizes of foods and beverages + Have a valid trade license issued locally

« Limit the total fat content, especially saturated fat and trans-fat + Have not committed more than 2 violations in the past year, as per rules decreed

« Include more options of fruits and vegetables in the menu by different food monitoring institutes, like local municipalities.

« 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
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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.
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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

4.0ther Benefits:

Incentives to be provided by the program partners.
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Application Process

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

HEALTHY INITIATIVE MANUAL 37742_NEW IDENTITY.indd 8-9
Process CyanProcess Magenta Process Black

The program compliance will be monitored as follows:

. 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.

. 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.
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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.

ITIATIVE MANUAL 37742_NEW IDENTITY.indd 10-11

Program Evaluation

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.

1
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Section 3
Initiative Criteria

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.

12
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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.

13
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Criteria for Healthy Meal

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 )

« Itis 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:
- 1serving 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.

14
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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)

15
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