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1. Introduction 

The Policy and Resources and Policy and Resources[Policy Planning and Performance Review] Sub 

Committees approved my reports on Best Value service reviews in June and August, 1998 which 

set out the terms and proposals for the Service Review of the Catering function. This was one of the 

five service Reviews to be carried out by the Council in year one of the Best Value Rota . The 

September Meeting of the Sub Committee considered my report on the Payroll Service which was 

the first review in the sequence.The current report sets out and evaluates the results of the second of 

the reviews, that for the Catering Service. 

2. Background 

2.1. In February, 1998 the Council approved a five-year Rota for the review of services in the light 

of the requirements of the Best Value Regime.Service Review is a central element of Best Value 

and a progress report was included in the Council’s Best Value appraisal report to the Scottish 

Office in September.The Scottish Office have also indicated their intention to scrutinise a sample of 

Service Reviews from all Scottish authorities before the end of the year. Reviews may also be 

subject to external audit verification in due course. In addition to the review of the Payroll Service 

and the Catering Service, further reports on Tranche 1 of the review Rota will be submitted to the 

Sub Committee on Cleansing and Primary Teaching and Learning[part] in January, 1999,and 

Residential Accommodation for Children in February, 1999. 



2.2. A review of the Catering Service was undertaken earlier this year in response to the reduction in 

the School Meals budget. The review took into account some clienthstomer consultation and made 

a number of recommendations now being implemented.In addition to the implementation of that 

review the department has undertaken a benchmarking exercise for school meals details of which 

are contained in the departmental review report at Appendix A. Whereas the School Catering 

function does not constitute the entire Catering service, it encompasses by far the greater part of it 

and the benchmarking exercise[which is still ongoing] has been focused on that aspect of the 

service.The remaining principal aspects of the service - Welfare, Leisure Centre and Corporate 

Catering will be encompassed in the next phase of the benchmarking exercise to be reported to the 

Sub Committee in the New Year. The department will also report in December on future plans for 

leisure,welfare and corporate catering. The service review which forms the subject of this report has 

been carried out in tandem with that wider departmental appraisal. Consequently, the conclusions of 

this report should be viewed as an interim appraisal of a continuing process. 

3. ADproach 

Both qualitative [ focus groups 3 and quantitative market research has been undertaken in selected 

secondary and primary schools. The Catering Service has also participated in two informal 

benchmarking groups. The first group consisted of comparable West of Scotland authorities viz. 

-South Lanarkshire 
-North Ayrshire 
-South Ayrshire 
-East Ayrshire 
-Renfiewshire 
-East Renfi-ewshire 
-Glasgow 
-Inverclyde 
-Argyll and Bute 
-West Dunbartonshire 
-Stirling 
-West Lothian 

This group selected a range of comparable secondary schools and developed criteria to allow 

cosVquality comparisons. 

The second group consists of five Scottish and four English authorities including a mix of both rural 

and urban Councils. This group concentrated on ratios that indicate Value for Money fiom the 

perspective of local chargepayers and which relate to the relationship between Client and Contractor 

costs and the total number of school meals served, their costs and charges. 



Both groups agreed a protocol of practice, methods and focus issues and carried out benchmarking 

exercises. 

4. Interim Findings 

4.1. The data from the benchmarking exercises are illustrated in detail at Appendix B. However 

some of the key findings can be summarised as follows: 

Group 1 [Secondary Schools1 

MEASURE AVERAGE NORTH LANARKSHIRE 

Labour Cost Per Meal 65P 57P 

Food Cost Per Meal 5Op[52p - adjusted for outlier]* 56P 

Indirect Cost Per Meal 3P 5P 

Meals Produced Per Hour 9.2 10.1 

Total Cost Per Meal 136.3p*[ 13 8 . 3 ~ 1  147p 

This analysis indicates that the labour cost per meal in North Lanarkshire is below the benchmark 

average and a higher degree of quality in the food is reflected in the purely food cost.Nevertheless 

the total cost per meal is significantly above the group average. 

This benchmarking exercise is ongoing and will be extended to include a measurement of central 

costs and to seek external validation to authenticate the process and the findings. 

Group 2TPrimarvlSeconda.r~ Schools] 

MEASURE AVERAGE NORTH LANARKSHIRE 

Percentage of Staff Turnover 10.3% 5% 

Management Cost Per Unit E73 8 E596 

Direct Cost per Primary Meal[food] 42% 26% 

Direct Cost per Primary Meal[staffl 52% 62% 

Support Recharge Costs as % of 

DSO Spending[Secondary] 4% 4% 
Non-subsidised meal take-up[Primary] 35% 18% 

Non-subsidised meal take-up[Secondary] 34% 24% 

These data have yet to be refined and validated by the Group, however the management cost 

information appears on first appraisal to indicate that the North Lanarkshire Catering Service does 



not suffer fkom unduly high management costs and overheads.However, low takeup rates for paid 

meals reflects badly as a qualitative indicator. 

Fuller analysis to draw conclusions from the benchmarking exercise is now required and the 

department plans to do this over the coming weeks. 

4.2. The department already intends to undertake the following service improvement actions: 

- an improved rate of return [a projected out-turn forecast will be included in the next report]. 

- charging a fixed subsidy per meal 

- rationalisation of accounting systems 

- food cost targets for all units. 

- introduction of the Servqual quality model to help balance the level and quality of service with the 

expect ations of cus t omerdclient s 

- introduction or internal Perfomance Indicators 

- extension of the benchmarking process to Welfare,Leisure and Corporate Catering 

- pursuit of IS09004 accreditation or the principles thereof in the delivery of the service 

- a consultation exercise on catering in leisure centres. 

- production of a costlquality output specification 

5. Conclusions 

5.1. The review attached at the Appendices has been discussed in detail with the department and it 

is felt that the review exercise,when completed will represent a credible and proper appraisal of the 

service. This conclusion is reached in the light of the considerable work undertaken to review and 

restructure at departmental level which is proceeding in tandem with this Best Value Service 

Review. 

5.2. The results of the benchmarking exercise, whilst unaudited and ongoing, indicate at first 

examination that there is an emphasis on the quality and nutritional dimension of school meal 

provision[indicated in the food cost data] .This would be entirely consistent with implementing the 

Council’s Diet and Nutrition Policy [ Appendix C]. 

5.3. There is also preliminary evidence to suggest that the service does not carry high management 

oncosts or overheads in comparison with the other authorities in the benchmarking group. 

5.4. The above conclusions notwithstanding, it is nevertheless felt that there are a number of areas 

requiring firther action before the service review can be considered to be h l ly  complete. 

Further action has been discussed with the department in the following areas and progress will be 

reported to the Sub Committee in February, 1999: 



6. Further Action 

6.1. Further action is required to conclude the Service review. This includes :- 

a) further evidence of continuous improvement within the service which has already been achieved 
with an outline of the key changes which have been effected since the service wide review ealier 
this year. 

b} an output specification 

c) M e r  details of customer / client surveys which have been undertaken and an indication of how 
these have influenced the service review process 

d) Evidence of progress achieved regarding Quality. 

e) The full results of the benchmarking exercise including those for Welfare, Leisure Centre and 
Corporate Catering should be tabulated and analysed clearly indicating this authority’s position 
relative to the other authorities in the Benchmarking group. The action plan should also contain 
proposals for ongoing benchmarking. 

f )  An appraisal of the results of the comparison indicating the areas where cost/ quality comparison 
indicates that the service is comparing well and where the comparison indicates that improvements 
should be pursued as part of the Action Plan. 

g} An Action Plan is an essential component of the Review and should provide a comprehensive 
listing of actions to improve the service The Action Plan should state the key objectives of future 
action and set clear targets and timetables. The Action Plan should also contain proposals to 
undertake the activities listed in para 4.2 of this report. 

h) comparisons with the cost and quality of Private sector Catering service delivery would greatly 
assist the validity of the exercise. 

A further report bringing the Service review to a conclusion should be submitted to the 
Committee at its meeting in February 1999. 

7. Recommendations 

It is recommended that the Committee: 
a) notes and approves the content of the interim Service Review to date 

b) agrees that a fbrther report containing the additional material detailed in Paragraphs 6.1 and 4.2 
above and an Action Plan be submitted to the February meeting of this Committee. 

Local Government Access to Information Act 

For hrther information on this report contact Alex Gardiner, Policy Planning Manager on ext.223 1. 



NORTH LANARKSHIRE COUNCIL 
REPORT 

To: The Policy & Resources (Policy Planning & Subject: Best Value Service Review - Catering 
Performance Review) Sub Committee 

From: The Director of Leisure Services 

Date: 9 October 1998 Ref: 

1. Introduction 

In April 1998 the Leisure Services committee approved the report “Best Value .. the future Catering 
Service”. The purpose of this report is to set out and evaluate the progress made under this service 
review. 

2 Backmound 

In February 1998 the council approved a five year rota for the review of services in the light of the 
requirements of the Best Value regime. Service review is regarded by the Scottish Office as an essential 
component of Best Value and one which will figure prominently in the Best Value appraisal process. 
Services which were approved by the Committee for review in the first year of the service review rota 
were, in chronological order of reporting:- 

ACTIVITY TIMETABLE 

Payroll September 1998 
Catering November 1998 
Cleansing November 19998 
Primary Teaching & Learning 
Residential Accommodation (Children) February 1999 

January 1999 

3 Catering Review 

3.1 The Service Review report higbhghted the financial status of the catering operations and made a series of 
recommendations that would lead to a significant financial improvement in the performance of the service. 
This financial improvement has been translated into the 1998/99 budget. The current financial position is 
reported in appendix 1. 
Further, a full review of leisure facilities is being undertaken. This report includmg options for the 
achievement of financial targets for 1998/99 will be presented to the Leisure Services Committee of 2 
December 1998. . 

3.2 Income targets for the school meals service were transferred fiom Education to Leisure Services thereby 
provicllng even greater incentive for leisure/schools management to increase the uptake of.schoo1 meals. 
Subject to sustained growth, it is proposed that surpluses generated are reinvested in service development 
and eventually also used to fbrther reduce subsidy. The mechanism for this will be agreed by the 
Directors of Leisure, Education and Finance in the current year. 

3.3 Both qualitative (focus groups) and quantitative market research has been undertaken in selected 



3.4 

3.5 

4 

4.1 

4.2 

4.3 

secondary and primary schools. This has led to a series of proposals being drawn up for action which are 
summarised later in this report. 

Scottish Vocational Qualtfications have been introduced into the workplace. Currently seven employees 
have achieved the SVQ Assessors qualification. In addition, two employees have achieved the SVQ 
Assessor and Internal Verification qualification. A rolling programme has commenced and to date twenty 
seven employees are undertaking SVQ’s in Food Preparation Cookery, Level 1. 

In the recent correspondence from The Scottish Office to North Lanarkshire Council relating to the 
Accounts Commission Report on Financial and Management Arrangements for DSO/DLO’s, particular 
mention was made of the losses incurred by the Catering DSO. 

The Catering DSO actually returned an operating net surplus of &127,140. 
However, due to the fact that the Department of Education reduced their catering budget by 
approximately €500,000, the Catering Service had to modtfy its service provision, resulting in reduced 
labour costs. 
As a result, Catering Staff were required to leave the service through the Council’s Voluntary 
Redundancy Scheme resulting in costs of €361,564. 

Therefore, it was the costs associated with Voluntary Redundancy which resulted in a deficit position for 
the Catering DSO. 

Best Value 

Former Catering DSO and respective Client teams have undergone a radical restructure to deliver on the 
expectations of a Best Value regime. A streamlined, functionally structured Operations Team and a 
Service Development & Review Team will both contribute to the development of quality management 
systems that will provide cost effective, flexible and responsive catering services. Whilst the restructuring 
process affecting the department of Leisure Services commenced in June it is only now that the 
restructuring is nearing completion for Catering Services - this has been affected by the 3 month 
secondment of the Head of Service to assist in resolving the Councils DLO situation. 

The production of departmental Leisure, Service and Business Plans has been undertaken which wdl 
provide the catering operations with a clear course of action. The Leisure Plan is currently being 
published for citizen consultation and will create strategic a relationship between the Councils Corporate 
Plan and its Corporate Strategies and the Service Plan. The Service Plan which is an implementation plan 
provides the essential link between forward planning, departmental management and the authorities 
budget. The updating of the proposed Leisure Plan and Service Plan will ensure that changing demands 
and priorities of the community are reflected in both forward planning and operations of the department. 
The department of Leisure Services looks forward to receiving comment on these plans following public 
consultation which will ensure that this is achieved. 
Both the Service and Business Plans are intended to provide a clear picture of catering activities together 
with an analysis of opportunities available and constraints found. Above a l l  these plans are realistic 
working documents which will guide catering management on an annual basis over the next three years. 
The Business Plan will be updated on an annual basis. 

An output specification will be developed and implemented for catering services. The specification will 
not solely concern itself with output but concentrate largely on outcomes. Outcomes are concerned with 
the results and effects or benefits of the service and are what the public and users of the service are 
generally interested in. 
The specification will incorporate accountability and will provide ownership for those responsible for 
w i n e  the service. It will reuuire the development of and commitment to a range of quality 



managements systems, incorporate both the discipline and the flexibility to review services as required and 
provide the basis for achieving a best value hc t ion .  
The timetable for producing the revised Service Specification is being delayed essentially due to the 
departmental restructuring process. The first phase of the specification documentation will now be 
completed by December 1998. It should be noted that all Client departments have been consulted 
regardmg their expectation ofirequirements from Catering Services and that a variety of development 
processes (discussed later in this report) are being progressed. 

4.4 Catering Services have taken the initiative and partaken in two informal benchmarking groups. 

The first group consists of the authorities listed below in an endeavour to establish baseline comparisons 
for catering services:- 

South Lanarkshire Renfrew Argyll & Bute 
North Ayrshire East Renfrew Dumbarton 
South Ayrshire Glasgow Stirling 
East Ayrshire Invercl y de west Lothian 

The first benchmarking exercise was to take selected secondary schools and to develop criteria at 
permitted accurate comparison. Initial results include the following:- 

MEASURE AVERAGE NORTH LANARKSHIRE 

Labour cost per meal 65P 57P 
Food cost per meal 5% 56P 
Meals produced per hour 9.2 10.1 
Indirect costs per meal 3P 5P 

It is proposed to continue these benchmarking experiments including measurement of central costs before 
agreeing the criteria to compare the whole service. When this stage is reached external validation will be 
sought to authenticate the process. 

The second group consists of five Scottish Local Authorities and four English includmg a mix of both 
rural and city based councils. The first benchmarlung exercise concentrated on “high level” ratios that 
indicate value for money from the local rate payers perspective. The ratios relate both Client and 
Contractor costs to the total numbers of school meals served. initial results include,the following:- 

MEASURE AVERAGE NORTH LANARKSHIRE 

Percentage staff turnover 10.3% 
Management cost per unit $738 
(non unit based management overheads) 
*Direct costs per meal - food 42% 
*Direct cost per meal - staff 52% 
*Related to primary school meals only. 

5% 
.U96 

26% 
62% 

The next stage is to schedule a meeting of partalang authorities to agree the criteria used for thls exercise 
and to ensure all authorities have included the relevant costs. Once the criteria is agreed further 
benchmarking processes may then continue. 

Whilst the above results are significant, they are unaudited. It is the intention of this council in 
consultation with its partner authorities to venfj benchmarktng criteria quickly and seek the appropriate 



external validation of the process. 

The following activities have already been introduced with a view to controlling areas of costs:- 
Rationalisation of accounting systems 
Replacement of complex variable and fixed bid arrangements (for school meals) by retaining income 
and charging a fixed subsidy per meal - this also facilitates simpler statistical analyse of cost targets 

0 Food cost targets are being prepared for all units accompanied by dedicated knctional managers who 
can concentrate on these areas 
Detailed food cost control paper work issued to all secondary schools which has been returned and 
analysed facilitating above control arrangements 

0 Reappraisal of Social Work costs being undertaken where there are shared production facilities within 
the Education sector 
We are now seeking assurance from central departments on an appropriate apportionment of overhead 
recharges 
Completion of Leisure and Civic Catering review and rationalisation of charges 

4.5 Currently, the Accounts Commission is workmg with the department of Leisure Services to pilot within 
the department the concept of Servqual in measuring customer expectations with the level of service 
provided by the Department’s services. 

4.6 Best Value Plan - Catering Service Review update is shown in appendix 2. 

5 DeveloDment 

The development process has been reviewing several areas for actiodimprovement and is currently 
progressing the following:- 

5 .1  General 

PROMOTIONAL ACTIVITY 

Development of a promotional activity calendar across all sectors which will include the design and 
development of a standard promotional display format. 

Activities taken place so far include: 
- Loyalty Card promotion which ran in all primary schools for five weeks ending 2 October 1998. Early 
indications show a significant positive response to this promotion 
- A primary 1 starter pack will be issued to all primary 1 intake following the October break. The pack 
includes introductory information messages to the school meals service for both the chld and parent as 
well as sample menus and complimentary pencil, rubber, ruler and sharpener presented in an attractive 
case. 

5.2 Education 

MENU BANK/NUTRITIONAL ANALYSIS (schools) 

The development of controlled menushecipes which have been nutritionally analysed and the introduction 
of same through staff training and improvement of signageflabelling. This will also incitde the 
introduction of new mendprice boards which will help promote product selection as well as guide school 
children towards choosing a balanced diet. This is one of the first stages in the implementation of the 
Council’s Diet & Nutrition Policy. 



DINING CENTRES 

Pilot operation to be trialled in one primary school of on site regeneration facility as opposed to 
transported food. It is envisaged that the quality of product will improve as well as an increased 
contribution to financial surplus for reinvestment. The trial will be launched in Langloan primary school, 
Coatbridge on Monday 26 October 1998. 

CASHLESS PAYMENT SYSTEM 

Three secondary schools to be piloted with the introduction of a cashless payment system incorporating 
reward points. This is envisaged to not only speed up service (slow service being a major criticism of 
existing services by school children) but also attract increased usage from those w i s h  to amass reward 
points. Reward points will be given for healthy food selection which in turn would be exchanged for a 
variety of lifestyle rewards. This system also importantly entirely removes the stigma associated with free 
meal issue as payment methods are the same for all pupils with no distinguishhg differences. €50,000 
has been allocated to the pilots although the fun- has been held by the department of Education 
pending the outcome of requirements for corporate savings. 

FOOD COURT CONCEPT 

Three ‘‘food court” pilot schemes were introduced into three secondary schools during April 1998. 
Following user/non user consultation various improvements were made to the school meals service 
including more service points, greater variety and quality of menu product, improved signage and the 
introduction of MTV into one site. Post trial research was further undertaken and adjustments to the 
concept introduced. These units continue to trade on an increased basis and are the subject of ongoing 
review. It should be noted that the Food Court Concept achieved its initial target. 

NEW CONCEPT 

It was felt desirable to introduce a further concept into the secondary school estate and currently a brand 
image is being developed for this concept. A derivative of this brand image will be further developed with 
a view to piloting a primary school concept. This further concept is being developed in consultation with 
colleagues in South Lanarkshire council where the joint approach is also being made in seeking additional 
support from key suppliers. 

PRIMARY SCHOOL OPERATING EQUIPMENT 

Again, following the results of market research two schools are trialling alternative service equipment 
including brightly coloured trays and cutlery. 

SECONDARY SCHOOL SHORT TERM MENU REVIEW 

Whilst concepts/trials are being developed there will be a more immediate review of menu items and a 
potential rationalisation of products based on improving the general speed of service, quality of product 
and satisfylng customer preference. .. . 

PRIMARY SCHOOL “PICK ‘N’ MIX” 

Another concept to be developed for the primary school estate will be that of pick ‘n’ mix where an 
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increased range of products will be offered for sale with improved signage and labelling to speed up &e 
service in schools with a traditional service. While still providing a tight control on the cost of the meal 
the increased product range would include filled rolls/sandwiches, yoghurts, fiesh h i t  and home balang. 
These four items will be the equivalent in value of the traditional two course lunch and can therefbre be 
introduced into any school whether there is a cash handing facility or not. 

5.3 LeisurdCivic Catering 

LEISURElCIVIC CATERING REVIEW - Following production of period 6 catering accounts a 
fundamental reappraisal of service provision and profitability is being prepared for each of the undernoted 

Leisure Facilities, Civic Catering, Staff Restaurants 
On completion of this analysis recommendations and options will be prepared for consideration by the 
Leisure Services Committee of 2 December 1998. 

areas: - 

5.4 Social Work 

REVIEW OF MEALS ON WHEELSLUNCH CLUB SERVICES 

Feasibility to be undertaken of centralising meals on wheels production. Feasibility to be undertaken of 
increasing and managing on site food regeneration lunch club services as opposed to delivered meal 
services. 

SOCIAL WORK REVIEW 

Guidelines have been provided to the Social Work department on how services may be further 
standardised and costs reduced over a period of time. 

It is planned to consult the users of Adult Training CentreSAlay Centres to ascertain their requirements 
and best meet their needs. 

6 Summarv 

6.1 The information within appendvr 1 and the forthcoming Leisure Review will represent a proper and 
professional appraisal of the service provided. Recommendations for consideration in areas of weak 
performance will be made to the Leisure Services Committee and these will form the basis for progress 
monitoring in future reports. 

6.2 Services will continue to be developed in conjunction with the departments of Education and Social Work 
and through user consultation. Performance hdicators will be developed for all services facilitating a 
regular reporting mechanism in order to monitor progress. 

7 Recommendations 

To be completed. ' 
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Appendix 1 

To: FINANCE COMMITTEE Subject: Catering Services 
Management Accounts 
For the Period 1/4/98 to 16/8/98 

From: Director of Leisure Services 

Date: 29 September 1998 Ref : PJPS Accts. 

NORTH LANARKSHIRE COUNCIL 

REPORT 

1. 

2. 

Financial Position 

1.1 Contract Activities 

1.1.1 The attached Catering Services ( Contract) Financial Monitoring Report shows an 
actual year to date deficit of €248,000 against a budgeted year to date deficit of 2205,000. 

1.1.2 
prepared and is reflected in the projected outturn column. This takes into account an 
anticipated shortfall in Leisure/Civic activities against Budget resulting in a revised 
forecast surplus of 253,000. 

The budgeted year end surplus is 283,000. An updated year end forecast has been 

1.1.3 The narrative which follows under 3. below relates to the variances resulting in this 
position as highhghted in the Report. 

1.2 Non-Contract Activities 

1.2.1 The attached Catering Services (Non-Contract) Financial Monitoring Report shows an 
actual year to date deficit of E42,000 against a budgeted year to date deficit of 29,000. 

1.2.2 
forecast is shown in the projected outturn column and takes account of a downturn in 
Leisure/Civic trading. This results in a revised forecast deficit of E106,000 

The budgeted year end deficit is 213,000. As with Contract Activities an updated 

1.2.3 
position as highhghted in the Report. 

The narrative which follows under 4. below relates to the variances resulting in this 

Backmound 

2.1 Catering Services carries out a range of catering work for North Lanarkshire Council most of 
which was inherited at reorganisation from outgoing authorities. The range comprises: 
School Meals Catering 
Social Work Meals Catering 
Catering in Social Work Residential Homes 



account of proposed further rationalisation within Leisure units as outlined in the 
Value Catering Report which was submitted to Committee on 29th April 1998. These 
proposals will be considered when period 6 actuals become available. It is important to 
that even the current projection indicates a surplus for the DSO contract. 

Best 

stress 

On the basis of this projection, the comparison with 1997/98 in real terms shows improvement 
noted below. 

1998199 1997/98 
Proiection Actual 

Reported Operating Surplus 
Council Subsidies 

Operating Surplus Without Subsidy 

€53,000 € 127,000 
E23,000 €1 18,000 

E30,000 € 9,000 

5.2 Non-Contract Activities 

The position at the end of period 5 shows a net variance of €33,000 and the current revised 
projection indicates that this will increase to a year end variance of €93,000. Again, it is 
anticipated that management action to rationalise LeisurdCivic activities can improve the 
eventual outcome, but it is ditficult at this time to assess the extent of the improvement which 
can be achieved. A m e r  report will be provided at the next meeting when a clearer picture 
will be identifiable. 

On the basis of this projection the comparison with 1997/98 in real terms shows improvement 
noted below. 

1998199 1997/98 
Proiection Actual 

Reported Operating Surplus/(Deficit) 
Council Subsidies 

Operating (Deficit) Without Subsidy 

(2 106,000) E 65,000 
€2 1,000 €298,000 

(E 127,000) (&233,000) 

*. . 



4.1 Employee Costs 

4.1.1 
arisen in Schools/Socd Work offset by an overspend of €14,000 in 
L&ure/Civic due to seasonality factors. An overspend of €7,000 is projected by the year end 
entirely in the Leisure/Civic sector and as with Contract activities the drop in income 
from Leisure units would currently project a substantial under-recovery of costs but again 
management action will be taken to contain this. 

Employee costs show an overspend of f3,OOO. An E 1 1,000 underspend has 

4.2 Sumlies and Services 

4.2.1 
arisen in Schools/Social Work and an €8,000 overspend in LeisurdCivic again d y  
due to seasonality factors in Leisure units. The projected underspend of f3,OOO for the 
year arises in Leisure/Civic units due to a reduction in purchasing arising from the 
decrease in activity. 

Supplies and services show an underspend of $3,000. An f 11,000 underspend has 

4.3 Trans~ort and Plant 

4.3.1 Transport and plant costs show an underspend of €1,000. 

4.4 Administration Costs 

4.4.1 
marketing expenditure. 

Administration costs show an underspend of €5,000 due to savings to date in 

4.5 Other Emenditwe 

4.5.1 
underspend is projected to reduce to $7,000 by the year end. 

An underspend of E16,OOO has arisen d y  in Light Equipment purchases. The 

4.6 Income 

4.6.1 The under recovery of income of €55,000 up to period 5 is made up as follows:- 

Education/Social Work Non-Contract €43,000 
LeisureKivic Non-Contract 12,000 

25 5,000 

The projected shortfall of E97,OOO for the year arises in leisure/civic 
activities. 

5 .  Conclusion 

5.1 Contract Activities 

The position at the end of period 5 is at variance with o r i d  projections with a net 
adverse of €43,000 compared to budget. It is still expected that actions in hand such as 
promotional activities and improved control of food costs will more than redress the shortfall 
of €15,000 in the Schools/Social Work contract. However as stabxi above it is appropriate to 
mark down the profit forecast in LeisureKivic activities in line with actual to date resulting in a 
projected budget shortfall of E30,000. This is a nominal projection which does not take 



Catering in Leisure Centres 
Function Catering (Civic and Third Party) 
Staff Restaurants 

All of the Catering Services are carried out in Council premises operated by Client 
Departments/Divisions . 

2.2 
Strathclyde Regional Council (SchoolsNelfare) and Motherwell District Council (Leisure) 
some 8 years ago (Contract Activities). 

The major part of catering work comes under contracts secured in competition by 

These contracts are now subject to the Government Motatorium on compulsory competitive 
tendering which continues until 1999 under the ‘Best Value Regime’ for which North 
Lanarkshire Council has Government approval. 

2.3 

2.4 

2.5 

Work inherited which was de minimus or which does not come ~ 4 t h  a relevant activity under 
the 1988 Act together with work obtained subsequently to reorganisation is classified as non- 
contract (Non-Contract Activities). 

Following a review of the Catering Service in the context of Best Value, the Council in April 
1998 approved proposals to revise the inherited contractual and accounting methodology to 
more commercial and progressive arrangements which give Catering direct responsibility for 
all of its activities. 

Arising from these changes this report incorporates all of the activities carried out by Catering 
Services. As required under the moratorium the attached Financial Monitoring Reports group 
these activities under Contract and Non-Contract headings respectively although as stated 

above the outmoded contractual parameters have been removed 

3. Contract Activities 

3.1 Employee Costs 

3.1 .I Employee costs show an overspend of E36,000 made up of E19,000 in Schools/Social 
Work and S17,OOO in Leisure/Civic. As shown in the projected outturn this is expected 
to be redressed by the year end. However as highhghted in paragraph 3.6 below a 

significant slippage is projected in LeisurdCivic income which would result in a 
substantial under-recovery of employee costs in this category. 

3.1.2 Employee costs in schools up to period 5 include the cost of holiday payments made 
covering Easter and Summer school holidays. This cost has been under-recovered in 
income up to period 5 but is budgeted to be recovered over the remainder of the year. 
The incidence of school holidays during period 1 - 5 creates an imbalance between 
incdme and employee costs under the amgements whereby the income to catering 

service arises from the number of meals actually provided. That is the reason for from the school meals 
the 

3.2 Supplies and Services 

budgeted deficit in Catering Services over these periods. 
.. . 

3.2.1 
reduction in purchasing due to the shortfall in income compared to budget. Efforts 

Supplies and services show an underspend of El9,OOO. This mainly arises from a 



are also being made to reduce food costs in secondary schools including liaison with 
suppliers. The projected outturn indicates an underspend of E4 1,000 at the end of the 
year due to a continuation of these factors. 

3.3 Transport and Plant 

3.3.2 
Schools/Social Work export routes. It is anticipated that the underspend will continue to rise 
over the remainder of the year resulting in a projected saving of €29,000. 

Transport and plant costs show an underspend of E9,000 due to adjustments in 

3.4 Administration Costs 

3.4.1 
marketing expenditure. 

Administration costs show an underspend of &5,000 due to savings to date in 

3.5 Other Expenditure 

3.5.1 
equipment. As indicated this saving is not expected to be maintained over the year. 

An underspend of S12,OOO has arisen to date mainly in uniforms, disposables and light 

3.6. Income 

3.6.1 The under recovery of income of E52,OOO up to period 5 is made up as follows:- 

Education/Social Work Contract 
Motherwell LeisurdCivic Contract 

&33,000 
19.000 

&52,000 

3.6.2 
much lesser extent also for primary schools. Budgets for paid meals uptake in both 
categories are 10% greater than in 1997/98. The phasing of the budgeted uptake of 
schools meals in secondary schools appears not to have made adequate allowance for 
the drop-off which arises over school exam time and the period between exams and 
summer holidays. 

The uptake of school meals has fallen below budget for secondary schools and to a 

In addition a number of promotional activities are now taking place in schools. 
Accordmgiy, it is anticipated that the shortfaSl in school meals uptake should be 
recouped after period 5 .  

3.6.3 
Catering but also to some extent in Bellshill Cultural Centre Cafe and Shotts Sports 
Centre Cafe. The revised year end forecast would predict an eventual income shortfall of 
&98,000. However appropriate management action will be taken to ensure thatthe adverseeffect 
on profitability is minimised as far as possible. 

The'income shortfall in the Leisure/Civic category has arisen primarily in Civic 

4. Non-Contract Activities 



NORTH LANARKSHIRE COUNCIL 

FINANCIAL MONITORING REPORT 

ACTUAL 
TO DATE 

1 April1998 To 13 September 1998 

VARIANCE 

COMMITTEE : FINANCE 

2 , 013 , 000 
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75,000 
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5. 

6. 
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12. 
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(60,000) Overspend 

32,000 Underspend 

10,000 Underspend 

12,000 Underspend 

0 

DESCRIPTION 

EMPLOYEE COSTS 

PROPERTY COSTS 

SUPPLIES & SERVICES 

TRANSPORT & PLANT 

ADMINISTRATION COSTS 

APPORTIONED EXPENSES 

PAYMENTS TO OTHER BODIES 

CAPITAL FINANCING COSTS 

INTEREST ON REVENUE 

OTHER COSTS 

TOTAL EXPENDITURE 

INCOME 

BUDGET 
ro DATE 

(3) 
e 

1,953,OOC 

C 

1,128,OOC 

89,OOC 

295,OOC 

75,OOC 

C 

C 

C 

159,OOC 

3,699,OOC 

3,485.00C 

(4) I (5) 
€ f 

0 0  

0 0  

3,358,000 (1 27,000) Under-recovered 

(6) 
% 

-3% 

- 

3% 

14% 

0% 

-4% 

- 
- 

Appendix 1 

SERVICE: CATERING SERVICES 
(TOTAL) 

TOTAL PROJECTED 
BUDGET OUTTURN VARIANCE 

(7) (8) (9) 
f f f 

4,837,000 4,844,000 (7,000) Overspend 

0 
O1 

0 

2,998,000 2,954,000 44,000 Underspend 

263,000 232,000 31,000 Underspend 

671,000 671,000 0 

170,000 170,000 0 

0 0 0 

0 0 0 

0 0 . o  

404,OOOI 400,000( 4,000 Underspend 

9,343,000 9,271,000 72,000 Underspend 

9,413,000 9,218,000 (1 95,000) Under- 

- 

0 
% 

0% 

1% 

12% 

1% 

1% 

-2% 
- 
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2,000,000 41,000 Underspend 

21 9,000 29,000 Underspend 

468,000 1,000 Underspend 

109,000 0 

DESCRIPTION 

0 

0 

0 

247,000 

6,490,000 

EMPLOYEE COSTS 

PROPERTY COSTS 

SUPPLIES & SERVICES 

TRANSPORT & PLANT 

ADMINISTRATION COSTS 

APPORTIONED EXPENSES 

PAYMENTS TO OTHER BODIES 

CAPITAL FINANCING COSTS 

INTEREST ON REVENUE 

OTHER COSTS 

TOTAL EXPENDITURE 

INCOME 

0 0 

0 0 

0 ‘ 0  

250,000 (3,000) Overspend 

6,422,000 68,000 Underspend 
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FINANCIAL MONITORING REPORT 

1 A M I  1998 To 13 SeDtember 1998 

6.573.000 

BUDGET ACTUAL 
TO DATE 1 TO DATE 1 VARIANCE 

6.475.000 (98.000) Under- 

1,316,000 1,372,000 (56,000) Overspend I I  
0 0 0  

709,000 680,000 29,000 Underspend 

84,000 74,000 10,000 Underspend 

193,000 187,000 6,000 Underspend 

48,000 48,000 0 

0 0 0  

0 0 0  

0 0 0  

90,000 83,000 7,000 Underspend 
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DESCRIPTION 

EMPLOYEE COSTS 

PROPERTY COSTS 

SUPPLIES & SERVICES 

TRANSPORT & PLANT 

ADMINISTRATION COSTS 

APPORTIONED EXPENSES 

PAYMENTS TO OTHER BODIES 

CAPITAL FINANCING COSTS 

INTEREST ON REVENUE 

OTHER COSTS 

TOTAL EXPENDITURE 

INCOME 

FINANCIAL MONITORING REPORT 

1 Aerill998 To 13 Seotember 1998 

BUDGET ACTUAL 
TO DATE I TO DATE I VARIANCE 

637,000 641,000 (4,000) Overspend I I  
0 0 0  

419,000 416,000 3,000 Underspend 

5,000 5,000 0 Underspend 

102,000 96,000 6,000 Underspend 

27,000 27,000 0 

0 0 0  

0 0 0  

0 0 0  

69,000 54,000 15,000 Underspend 

1,259,000 1,239,000 20,000 Underspend 

1,247,000 1,192,000 (55,000) Under-recovered 

Appendix 1 

SERVICE: CATERING SERVICES 

VARIANCE 
U) (8) (9) 
f f f 

1,461,000 1,468,000 (7,000) Overspend 

0 0 0 

957,000 954,000 3,000 Underspend 

15,000 13,000 2,000 Underspend 

202,000 203,000 (1,000) Overspend 

61,000 61,000 0 

0 0 0 

0 0 0 

0 0 . o  

157,0001 150.0001 7,000 Underspend 
1 I 

2,853,0001 2,849,0001 4.000 Overspend 

2,840,000 2,743,000 (97.000) Under- 



Appendix 2 

JULY 1998 AUGUST 

CATERING SERVICE REVIEW 1998 

SEPTEMBER 
OUTPUT SPECIFICATIONS 

DRAFT BENCHMARKING VARIABLES 

FINALISED BENCHMARKING VARIABLES 

BENCHMARKING PARTNERS 

CONDUCT BENCHMARKING 
EXERCISE 

REPORT RESULTS TO CHIEF EXECUTIVE 

SERVICE REVIEW REPORT TO POLICY 
PLANNING 8 PERFORMANCE REVIEW 

I 

NLC llnkina with 2 I 
1 

Benchmarking 
Questionnaire 
1. East Scotland 
returned. 
2. West Scotland 
proforma agreed 

NLC received shared 
benchmarking 
information from 
participating council 
groups 

Benchmarkng Groups 
1. West Scotland - 13 
Councils 
2. East Scotland - 9 
Councils 

NLC to receive 
Benchmarking 
information from 
participating Councils 

1. ADLO have 
employed Jonathan 
Swallow to produce 
Benchmarking Best 
Practice Guidelines. 
2. NLL established link 
with Accounts 
Commission on 
Charging and also 
Benchmarking 

NLC to evaluate 
information. 
Liase with 3 other 
Councils on 
specification 

-~ 
OCTOBER 

On going 

On going 

To be completed and 
su bmitted 

Accounts Commisslon 
working with 
Department of Leisure 
to pilot measurement 
of service quality. 

ADDITIONAL ITEIK 
Service specification to 
be completed by 
December - 

Seek external 
validation - 

- 
To be completed and 
submitted 
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subsidy Free" 

uptake paid 
uptake frem 

Dfrect costs par meal 
Food 
Staff 
Sundries 
Transport 

Overall Servlce Overheads as a X of DSO expendltuw 

Operational support staff 
Client support staff 
non-school premises costs 
transport (non-unil) 
supplies services 
support services I central recharges 

I 

Secondary 

charge for two-coune secondery school meal f 1.75 

Secondary: charge plus aubsldy €1.76 
subsidy Paid co.00 

E1.10 €1.20 
€0.52 €0.43 
C1.62 €1.63 

E1.61 €0.43 

€1.30 
E0.15 
€1.46 

€1 .45 

31 
65 

48.10 
48.50 
3.40 

1.70 
2.00 
0.50 
0.50 
4.10 
8.10 

1 .87 
350,000 
€0.81 
5.35 

Y 
N 
N 
Y 

pd i t  share 

c 

weeklmth 

f1.20 
f0.75 
€1.96 

€1.36 

C1.36 

€1.15 

€1.16 

€1.15 

32 
98 

46.40 
47.40 
3.10 
3.10 

€1.25 
EO.18 
€1.43 

€1.27 

34 
86 

55.00 
41.00 
3.00 
1 .oo 

5.00 

1 .oo 
2.00 
8.00 

7.10 

€1.29 
E 0.34 
€1.54 

f l .37 

34 
57 

43.51 
52.65 
2.56 
1.70 

3.96 
1.86 
1.00 
1.21 
3.09 
4.04 

3.51 

EO. 84 

f1.75 

23 
57 

€1.95 f 1.36 

41 43 
12 40 

24 41 
60 55 

39.00 
58.00 
2.00 
1.00 

39.00 31 .OO 
61.00 61.50 
0.00 4.70 
0.00 2.80 

38.60 51.00 
57.80 46.00 
1.30 3.00 
2.30 53 

73 
0 
C 
a 
P 

5.00 
4 .oo 
0.63 
5.40 

2.50 

5.00 3.45 
3.00 1.40 
1 .oo 0.68 
1 .oo 0.07 
1.00 2.33 
4.00 ' 2.69 

3.22 4.46 

€0.64 €0.63 

4.00 
0.90 
0.20 
0.40 
1.10 
5.50 

1.40 
281.1 66 
fl.21 
5.17 

1 .00 6.50 
2.00 
3.00 

1 .oo 0.10 
8.00 

3.00 2.50 

3.24 

C0.53 
260,111 

Annual FME (millions) . 3.21 
Unil-based contractor staff hours worked 462.815 

€0.88 
Estimated productivity: meals psr conlrsdor slam haw 0.93 
(-FME= )\rll meal equhrelent. nole above colt ignorer af fa  c4 nan-school meals) 

Employment condiUons 

Unit staff c a t  per FMEM 

Y 
N 
N 
N 

retainer 

4 weekly' . 

Y 
N 
N 
N 

Y 
N 
N 
N 

Y Y 
N N 
N N 
N N 

retainer 

N Y 
Y N 
Y N 
N N 

NJC conditions? 
Bonus - supervisors 
Bonus - non-supervisory 
Profit share 
Olher 

Slngle status 
Pay frequency 

job eval. 
weekly weekly. UvIZwImth weekJ2week 4 weeklylmth weekly 

I L .  ' ,  
** note method of calculation varies - higher values lend to be gross subsidy including Government and Council paid subsidy, lower values exdude Government subsidy payment 

Sample comprises 5 Scottish councils and 3 €noli& councils 



School and Welfare Caterina Questlonnalre Summary 

Total Units 
% transported primary meals 
% transported secondary meals 

Staff statlstlca 
% permanent staff 
% staff turnover 
% absent 
% staff in pension scheme . 
% employee contribution MW I APTC 

annual trading days 

EffecUve hourly rate 
(total unit staff coslslhours wodced) 
Unit based staff costs f rn 

lnveston in people? 
Recognised Quality System7 
Performance report frequency 

% welfare I non-school meals 

Non-DSO Client sbff (school catsring) 
other client functions undertaken 

Mgt. Cost per unit (E) (non-unlt bared mgt OIH) 
No. of area managers/ asot area managers. 

Primary 

charge (or twc-course primary school meal 
subsidy received by DSO for Paid meals 
Pald: charge plus subsidy 

subsidy Free" 

uptake paid A % 
uptake free % 
*. (paid msals/(mM mkrur free meal entiaernsnc) 
Direct coats per meal X 
Food 
Staff 
Sundries .. 
Transport . 

151 
56 

94 
0.57 
5.08 
20 

8 19.6 
180 

€6.08 

€2.82 

Y 
monthly 

6.0 

1.5 

€600 
5.0 

€1.10 
€0.82 
€1.92 

€0.82 

25 
68 

43.00 
47.00 
1 .oo 
9.00 

272' 
30 

61 
5.00 
5.00 

5.50 
190 

f3.03 

4 weekly 

6.0 

9.0 

€596 
5.4 

€1.08 
€0.71 
€1 .a0 

€1.80 gross 

18 
77 

26.00 
62.00 
5.00 
7.00 

142 
16 

85 
10.00 
5.40 
70 

1.50 
1 80 

f2.80 

Y 
m * l y  

5.0 

OS0 

€464 
. 3.0 

€1.20 
€0.43 
€1.63 

€0.43 

48 
70 

31.00 
61.50 
4.70 
2.80 

84 
18 

85 
15.00 
3.00 
41 

10.50 
180 + 5 

€4.65 

f1.63 

monthly 

2.5 

3.0 
other catering 

€540 
2.0 

€1.10 
€0.27 
€1.37 

€1.37 

35 
85 

45.34 
49.83 
3.43 
1.40 

74 
21 

87 
9.00 
4.90 
36 

8 19.6 
180 

€6.24 

f1.76 

Y 
monthly 

8.0 

1.3 

E l  ,024 
4.0 

€1.10 
c1.11 
€2.21 

€2.21 

45 
18 

3e.60 
57.80 
1.30 
2.30 

29 . 
2 

98 
10.50 
4.00 
23 

9.00 
190 

4.17 est. 

f0.29 

1 .o 

1 (+1 term) 
school clg. 

€690 
1 .o 

f1.17 
€0.21 
€1.30 

E1.36 

35 
33 

48.00 
51.50 
0.50 

86 
19 

89 
22.00 
7.00 
68 

6.00 
190 

-€6.58 

€1.71 

Y 
Y 

monthly + qtr 

2.5 

3.0 

€1,250 
5.0 

f1.05 
€0.21 
€1.26 

€1.26 

42 
78 

47.20 
46.00 
3.40 
3.40 

192 
- ,  - .* 

5.60 

8.80 
190 

planned 

4.8 

5.5 
special schools 

12.0 

€1.08 
€0.27 
€1.35 

€1.10 

. 29 
77 

55.00 
41.00 
3.00 
1 .oo 

87 
10.30 
5.00 
43 

7.07 
190 

f 5.89" 

€2.01 
--WO. .a 

4.5 

€738 

€1.11 
EO. 50 
€1.61 

€1.22 

35 
64 

41.77 
52.08 
2.79 
3.84 

I 
' includes 100 social work dining centres \continued over 
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1. List of Abbreviations 

d 

DRV 

EAR 

g 

kcal 

mg 

rnmol 

NME 

NSP 

RNI 

ug 

per day 

Dietary Reference Value 

Estimated Average Requirement 

gram 

kilocalorie 

milligram 

millimol 

Non-milk extrinsic (sugars) 

Non-starch polysaccharide 

Reference Nutrient Intake 

microgram 
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2. Glossary 

Energy - Kilocalories from food and drink 

Monounsaturated fat - Does not raise blood cholesterol levels, but due to very high 
energy yield per gram intake should be kept to the DRV. 

N-3 polyunsaturated fats - Same as polyunsaturated fats but with specific 
make up that promotes added health benefits. 

chemical 

Non-starch polysaccharides - “Dietary fibre” 

Polyunsaturated fat - Decreases cholesterol levels and the risk of heart disease, but still 
with a high energy yield so DRV’s should be adhered to. 

Saturated fat - Increases cholesterol levels and the risk of heart disease. 

Trans fatty acids - Polyunsaturated or monounsaturated oils that go through a chemical 
process called hydrogenation to solidify them for use e.g. margarine’s. As their chemical 
make up is then different they are treated differently by the body. They are thought to be 
a contributory factor in heart disease. 
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3. Introduction 

The benefits of a healthy diet are vast and help promote better all round health with less 
feeling of tiredness and fatigue. 

By eating a healthy diet the risk of Coronary Heart Disease, some Cancers, Strokes, 
Osteoporosis, Obesity, Diabetes, Tooth decay, and some diseases of the large bowel are 
decreased. 

Although the incidences of these diseases in Scotland have decreased throughout the last 
10 years, possibly due to slight dietary improvements (l), these changes are not 
substantial enough to increase health significantly as Scotland still remains a world 
leader in heart disease (1). 

Following the publication of the Scottish Diet in 1994 (1) the Scottish Office set up a 
Scottish Diet Action Group to develop a Diet Action Plan for Scotland (2). Following 
this publication, North Lanarkshire Council recognises the need as a Local Authority 
through its own actions and in liaison with other agencies to implement the 
recommendations outlined in the action plan. 

The development of a Diet and Nutrition Policy is in line with the council’s corporate 
plan, departmental service plan and the council’s obligation to meet the religious and 
cultural requirements of all ethnic minority groups. 

The Policy aims to encourage the uptake of a healthy diet, across North Lanarkshire 
catering outlets. Special consideration will be given to schools, as our children are the 
future of North Lanarkshire, but information and choice will also be provided to adults 
and the elderly. 

The council will engage in joint approaches with key agencies such as Lanarkshire 
Health Board, Community Education and North Lanarkshire Federation of Food Co-ops. 

The Policy may need to be modified at a later stage to take account of new scientific 
findings in relation to nutrition, and will also take account of Government Initiatives as 
they develop e.g. the green paper “Working Together for a Healthier Scotland” (3). 

4 C:\TEMP\POLICY.DOC 



4. Principlesmecommendations 

This Diet and Nutrition Policy has been compiled with respect to the Scottish Diet (1) 
and the Diet Action Plan for Scotland (2) and with reference taken fiom Weaning and the 
Weaning Diet (4) and two Caroline Walker Trust publications, “Nutritional Guidelines 
for School Meals” (5) and “Eating well for older people” (6). 

With a large food production network, North Lanarkshire Council has designed this 
Policy to enable users and providers to benefit from first hand knowledge of encouraging 
well being through good nutrition. 

This strategy will encompass training, marketing, menu planning and design, cooking 
methods and food preparation in accordance with the following nutritional 
recommendations. 

4.1 Fat There is scientific evidence that indicates a relationship between a diet high in fat, 
(particularly saturated fat) and Coronary Heart Disease, Strokes and some Cancers, e.g. 
colon, and prostate, (1). Obesity may also occur as a result of a diet high in fat due to 
the concentrated energy yield of fat. 

The Scottish Diet Report (1) highlighted that in 1989-9 1 the total fat intake averaged 
40.7% of energy with saturated fat being 16.6% of energy. 

To conform with current recommendations it is strongly advisable that fat intake be 
reduced to less than 35% of total energy. Saturated fat should be less than 11% of total 
energy with monounsaturated fat providing 13% and polyunsaturated fat less than 10% 
(2). 

The question of fat though is much wider and includes the intake of tram fatty acids and 
N-3 polyunsaturated fats. 

Tram fatty acids are thought to be a contributory factor in Coronary Heart Disease and 
Strokes and thus the recommendation is to decrease their intake (1). 

N-3 polyunsaturates protect against Coronary Heart Disease and High Blood pressure 
and it is recommended their intake is increased (1). 

A table of different types of fats and their sources is in appendix 2. 

4.2 Protein is an essential component of the diet as it is used by the body for growth and 
repair, therefore it is particularly important for children, and expectant and lactating 
mothers. 

The bodies requirement for protein is less than 10% of total energy and as protein is only 
used for energy when other sources (carbohydrate and fat) are limited, it is advised that to 
meet the bodies need and to provide a varied and appetising diet, protein should provide 
15 - 20% of total energy (7). 

4.3 Comdex Carbohvdrate A diet high in complex carbohydrate (namely starch) and low in 
fat is associated with less incidences of Obesity, Diabetes, and Coronary Heart Disease. 
Starch also helps to bulk up a diet and gives a feeling of satiety with less calories. It is 
therefore recommended that starch intake be increased to 40% of total energy (1). 
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4.4 Non-milk extrinsic (NME) sugars are a rich source of easily obtainable energy found in 
many forms. NME sugars (mainly sucrose) are mainly those sugars that are added to 
products and not those found in milk or in the cellular structure of foods e.g. fruit and 
vegetables. There is clear evidence that NME sugars are a major cause of dental decay 
and may be associated with diabetes and obesity (1). 

In 1989-91 the average intake of NME sugars was 16.3% of energy, (1). Following the 
connection of these sugars with the above diseases, current guidelines state that it should 
be reduced to less than 10% of total energy with fruit, vegetables and starch making up 
the energy deficit (1). 

It should be noted that if foods high in sugar are to be eaten, it is recommended that they 
should be consumed at meal times, and not on several occasions throughout the day. 

4.5 Non-Starch Polvsaccharides/Fibre A diet low in Non-Starch Polysaccharide (NSP) is 
positively related to intestinal disorders and some Cancers. Although not conclusive it 
may also be related to Coronary Heart Disease, Strokes, Obesity and Diabetes (1). 

Foods rich in NSP are commonly wholegrain varieties, fruit, vegetables and pulses. It 
is currently recommended that NSP intake should be increased from 10.5 g/d in 1989-91 
to 12-24 g/d (18 g/d) (2). 

4.6 && The evidence surrounding salt (namely sodium) and it’s links to disease is 
controversial, however as current intakes are greater than the bodies physiological needs 
it is advisable to reduce intake from 163 mmol/d to the Scottish Diet Action Plan (2) 
recommendation of 100 mmol/d or 2.3g/d of sodium (which is 5.8gld of salt as sodium 
chloride). 

4.7 Fruit and Vegetables The Scottish Diet Action plan (2) recommends that daily intake of 
fruit and vegetables should be 400 g/d i.e. five portions (inc. fresh fruit juices). 

The reasoning behind the recommendation to eat more fruit and vegetables is as follows: 
-They contain antioxidants which are thought to protect against heart disease and cancers 

-It is better to get energy from fruit and vegetables, not only because of the vitamins they 
supply, but because they supply carbohydrate in intrinsic sugar form which have no 
adverse effects on health. 
-Fruit and vegetables can also be a good source of fibre. 

(8). 

4.8 Vitamin A is essential for health, as it is required for growth and normal development 
and plays an important role in maintaining the immune system. Deficiencies in vitamin 
A can lead to permanent eye damage i.e. night blindness. Vitamin A can be found in 2 
forms, Retinol found in animal products, and carotene’s (mainly Beta Carotene) found in 
fruit and vegetables. Carotene’s are antioxidants (as above). 

In the UK Reference Nutrient Intakes (RNI’s) for vitamin A are expressed as Retinol 
equivalents, as carotene’s have a lower performance level than Retinol. It is generally 
accepted that 6ug of Beta Carotene is equivalent to lug of Retinol, so that: 

Vitamin A potency as Retinol equivalents = Ug Retinol + Ue Beta Carotene 

e.g. lOOg liver pate = 7330ug Retinol 
lOOg carrots (raw) = 81 15ug Beta Carotene = 1352.5ug Retinol equivalents. 

6 
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There is evidence that the Reference Nutrient Intake (RNI) for vitamin A is not being met 
in certain groups, particularly children from low-income families and girls on low energy 
diets (5). It is therefore advised that consumption in these groups be promoted to meet 
the RNI of 700 ug for males and 600 ug for females (over 11 years only, less for younger 
children) (7). Care should be taken with excessive forms of Retinol due to a potential 
risk to foetus’ in early pregnancy, thus most vitamin A should be taken through fmit and 
vegetables. 

4.9 Folate is used by the body for new cell synthesis. It has a role in the prevention of 
anaemia and there is good evidence that folic acid can reduce the recurrence of Neutral 
Tube Defects (NTD) e.g. Spina bifida, in affected families. It is also suggested, but not 
conclusively, that supplementation during the periconceptual period may reduce the risk 
of first occurrences of NTD (5,7). 

The recommendation for folate is 200 ug/d for those over 11 years old with an extra 100 
ug/d during pregnancy (7). RNI’s for younger children are lower. Dietary sources 
include some meats, fruits and vegetables. 

4.10 Vitamin C is an antioxidant vitamin which is mainly found in citrus fruits, soft fruits and 
in the growing parts of vegetables. As an antioxidant, vitamin C is thought to be 
beneficial in the prevention of Heart Disease and Cancers, but it is also important for iron 
absorption, wound healing and maintaining good health. 

The Scottish Diet (1) advises an increase of 20 mg/d to 70 mg/d in order to achieve the 
full potential of the benefits, e.g. an extra 20mg/d is equivalent to 1/3 of an orange, 1% 
bananas, or 3 new boiled potatoes in their skins. 

4.1 1 Vitamin D is required by the body for healthy bones and to maintain muscle strength. It 
is usually produced in the body by exposure to sunlight, although there are some dietary 
sources, e.g. herring, pilchards, breakfast cereals. 

Recommendations for vitamin D exist only for babies up to 6 months (8.5ugld), 
babiedtoddlers 7 months to 3 years (7ugld) and the elderly (10ugld) (7). For those in 
other age groups deemed to be at risk of vitamin D deficiency e.g. the Asian community, 
due to a combination of factors including the type of vegetarian diet, low calcium intake 
and limited exposure to sunlight (7), supplementation may be required. 

4.12 Iron is found in 2 forms, heam iron found in meat and fish, and non-heam iron found in 
vegetables and cereal products. Heam iron is readily absorbed, but the absorption of 
non-heam iron is variable and can be inhibited by tea, coffee, and raw wheat bran, and 
enhanced by vitamin C. 

Iron deficiency is most common in adolescent girls, but it must also be a consideration in 
vegetarians and Vegans due to their sources of iron. A deficiency in iron, which may 
lead to anaemia, causes behavioural problems, lack of motivation and apathy. 

RNI’s for iron are 14.8 mg/d for all females over 11 years, 11.3mg/d for males 11-18 
years and 8.7mg/d for males over 18 years. Younger children’s RNI’s are lower (7). 

4.13 Calcium is essential for peak bone mass i.e. strength. A critical time for bone mass 
accretion is puberty, since by the end of growth 90-95% of peak bone mass has been 
attained. Peak bone mass is achieved between the ages of 20-30. Due to the increasing 
occurrence of osteoporosis (1) it is important particularly for adolescent girls, to achieve 
maximum bone mass accretion. 
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RNI’s peak at 1000 mg/d for males and 800 mg/d for females during adolescence (7). 

4.14 

4.15 

4.16 

4.17 

Dairy products are rich sources of calcium but due to the high fat content of some 
products lower fat varieties are recommended as this does not affect calcium 
composition, e.g. low fat yoghurt, skimmed milk, edam cheese etc. 

NOTE: 250 ml (‘h pint) of whole milk contains 288 mg of calcium. 

During pregnancy and lactation some nutrient requirements vary. Appropriate 
information should be relayed via doctors and health visitors to individual women. 

NB Summaries of nutritional guidelines for pre-school children, primary school children, 
secondary school children, adults and the elderly, for North Lanarkshire Council’s Diet 
and Nutrition Policy, are in appendices l a  - le. A list of rich sources of nutrients is 
given in appendices 3a and 3b. 

Additives 
It will be the Policy of the council not to use foods which contain certain additives that 
have been found to have an adverse effect on a percentage of the population (9). The 
following additives are to be excluded from food specifications:- 

Colours 
E 102 Tartrazine 
E 104 Quinoline yellow 
E107 Yellow 2G 
E l  10 Sunset Yellow 
E122 Curmosine Yellow 
E123 Amaranth 
E l  24 Ponceau 4R 
128 Red2G 
E 13 3 Brilliant blue 
E151 BlackPN 
154 BrownPK 
155 Chocolate Brown HT 

Natural Colour 
E 160b Annatto 

Preservatives 
E210 - 219 Benzoates 
E220 - 227 Sulphites 
Antioxidents 
E320 BHA 
E321 BHT 

Allergies 
Allergies are becoming more common and it will be the intention of this Policy to state 
on labels, or in the name, any foods containing the following, most common to cause 
adverse reactions, foods (10):- 

Peanuts 
Shellfish 
Molluscs 
Wheat 

Snack Provision 
In today’s society snacks are an important part of everyday life. As an increasing 
number of people, including children, seem to be constantly on the run meals seem to be 
becoming a thing of the past. Many products promoted as snacks are high in fat and/or 
sugar. Through this policy the council will aim to promote healthy snacks, such as fruit 
and vegetables, low fat yoghurts and other low fat dairy products, bread type items etc. 
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5. 

5.1 

5.2 

5.3 

5.4 

Strategy for Implementation 

For the successful application of the Diet and Nutrition Policy it is vital that 
full staff support is given from all departments. Co-ordinated staff training must be 
provided to enable the principles of healthy eating to be understood. 

The aim of the Diet and Nutrition Policy is to encourage the uptake of healthy diet to all 
North Lanarkshire residents. In order to achieve this certain aspects of the food service 
must be addressed i.e. dining environment, creative presentation, competitive pricing, 
appealing promotion of healthier foods, and supply of information. Active promotional 
campaigns will also be incorporated e.g. food combining, highlighting healthier choices, 
offering healthier choices at reduced prices, and displaying calorie content. 

To maximise customer awareness of the Diet and Nutrition Policy other bodies such as 
Community Education, North Lanarkshire Federation of Food Co-ops, the local health 
promotion department, and community dietetic services will be involved, albeit their 
role is mainly supportive and influential. 

The Education and Social Work Departments of North Lanarkshire Council will take a 
lead role in promoting healthy diet and nutrition through the curriculum and social 
framework and thus the Diet and Nutrition Policy will provide a supportive and 
influential role to this. It is hoped that in conjunction with the Policy a teaching pack 
will be developed that will link healthy eating in the curriculum and the dining room. 

Purchasing, 
The Diet and Nutrition Policy will be taken into consideration when purchasing produce 
and negotiating future contracts. The specification for purchasing catering equipment 
i.e. light and heavy, may require alteration due to possible changes in food production 
and service. 

Reciue. Meal and Menu design 
Recipe, meal and menu design will incorporate the principles of the Diet and Nutrition 
Policy while being varied, innovative, exciting and colourful (especially vegetables and 
potatoes), see appendix 5 for sample menus. 

In order to fulfil this criteria catering personnel will be provided with full details of 
recipe modification and menu adaptation. Guidelines for recipe, meal and menu design 
are outlined in appendix 6 .  

Using a nutritional analysis programme, recipes and menus will be assessed to ensure 
they meet the principles of the policy, and stored in a central menu bank. 

Food PreDaration and Cooking; methods 
Recipe, meal and menu design are not solely responsible for altering nutritional content, 
food preparation and cooking methods are also substantial factors. Catering personnel 
should be given guidelines on how to gain the optimum standard of healthier food 
choice. These guidelines are in appendix 7.  

Promotion and Consumer Guidance 
Dining environment, price and prominence of healthier choices in comparison to those 
that are unhealthy, are all needed to promote and encourage healthy eating. Consumers 
tend not to be swayed by education alone but by inviting surroundings, and attractive 
presentation and packaging. Consumers need not only to be visually encouraged, some 
of them also need to be actively stimulated, and have guidelines drawn up for them, e.g. 
Primary School Children. 
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Positive steps regarding dining environment, including physical appearance, smells and 
flavours, service, access, and comfort, shall be taken to encourage uptake. Where 
changes to service e.g. menu changes in response to nutritional recommendations, are 
implemented, then these steps will be more important to increase acceptability and thus 
will be given a higher priority. 

The development of tradeshows, displays and theme days shall also be undertaken with 
the aim of encouraging healthy diet while promoting North Lanarkshire Council’s dietary 
commitment. 

Customer feedback is an important tool in the provision of catering as it allows the 
provider to analyse constructive comments and to take the appropriate action accordingly 
and so improve the service to the highest standard. 

5.5 Training 
Staff training is of the utmost importance if the Diet and Nutrition Policy is to be a 
success. Staff at all levels of food service must have suitable training. 

Advice and guidance on the health implications of all aspects of food preparation from 
raw processing through to service and presentation must be given. The training and 
advice must be given in accordance with the help of an individual suitably qualified in 
nutrition. 

To ensure that North Lanarkshire stays at the forefront of healthy eating, liaison between 
the qualified officer and catering staff is essential. 

5.6 Monitorhp and Evaluation 
Evaluation is essential to assess the strengths and weaknesses of the policy. For the 
evaluation to be accurate it is important that adequate baseline measurements are carried 
out. Suitable areas for monitoring and evaluating include:- 
-Numbers of meals sold before the introduction and advertisement of the 
policy in comparison to the number of meals sold after. 
-Monitoring key foods before and after implementation of the policy. 
-Monitoring best selling foods before and after implementation of the policy. 
-An assessment of the knowledge and attitudes of consumers. 
-Feedback and opinions from customers. 
-Nutritional assessment via nutrition analysis software, of menu choices. 

Full details of monitoring and evaluation is given in appendix 8 (still to be compiled). 

6. Groups For Special Consideration 

6.1 Pre-school children 

Pre-school children are recognised by the Diet Action Plan for Scotland (2) as a major 
target group for healthy eating intervention. From 2 years children start to develop their 
own food choices and begin to be stimulated and are susceptible to advertising. It is 
important at this stage that healthy eating messages are coherently translated to children 
to encourage healthy choice uptake. 
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this North Lanarkshire’s Diet and Nutrition Policy makes the following 
recommendations:- 

a) Fat - Fat is vital for pre-school children as it is a source of energy and contains 
essential fat soluble vitamins. The Diet and Nutrition Policy recommends that total fat 
intake should not exceed 35% of total energy intake. The Weaning Diet (4) advises that 
recommendations for fat to be less than 35% of energy should not apply to children under 
2 years, but should apply in full from the age of 5 ,  and that a flexible approach be 
adopted to the timing and extent of dietary change for individual children between 2 
and 5 years. The Policy will take account of these recommendations when designing 
pre-school catering requirements. 

Although milk is not particularly high in fat, due to the amounts consumed it contributes 
significantly to the fat content of the diet (1 1). Full-fat milk should be encouraged for 
under twos and full fat and semi-skimmed should be encouraged for 2-5 year olds, 
depending on their energy intake. 

b) Comulex Carbohvdrate - Complex carbohydrate i.e. pasta, rice, bread and potatoes 
should be actively encouraged, providing energy intake is adequate. The proportion of 
energy supplied as starch in the Weaning Diet should increase as the proportion derived 
from fat decreases (4). 

c) Non-Starch Polvsaccharide - NSP foods are generally less energy dense, more bulky 
and may induce greater satiety than foods that are NSP free. Although the positive 
aspects of a diet high in NSP are greatly documented, it is recommended that lower 
intakes are appropriate for children to ensure that they receive adequate energy for 
growth. 

d) Non-Milk Extrinsic Sugars - Intakes of NME sugars should be decreased to less than 
10% of energy. In 1993/4 62% of pre-school children in Scotland had dental decay, 
which was possibly due to their high intakes of sugar (2). intakes of foods high in NME 
sugars, in particular chocolate, sweets, fizzy drinks, ordinary squashes, and cakes 
should be reduced, especially in between meals. These can be substituted with dried and 
fresh fruit, unsweetened cereals and yoghurts, and no added sugar drinks. Care should be 
taken with those products to ensure that NME sugars have not been added in a form other 
than sucrose. 

The use of sugar as an added sweetener in cooking and preparation should be restricted 
or substituted with a suitable alternative. It should be noted that sugar alternatives 
should not be given to children under 3 years. 

e) Fruit and Vegetables. Intake should be actively encouraged, particularly 
in vitamin C, as an alternative to confectionery, chocolate and fizzy drinks as snacks 
between meals. 

those high 

f) Salt - The addition of salt in cooking and at the table, and the inclusion of salty foods 
to the diet should be kept to a minimum, so as to discourage a taste for salt developing. 

A summary table of the Policy recommendations for pre-school children is in appendix 
1 a. 
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6.2 School Children 

FAT 

The recent publication of new dietary guidelines for school meals, Eating Well at School 
(1 2) is designed to help school meal providers improve the nutritional content of their 
menus in line with current dietary recommendations. 

Not more than 35% of food energy 

In 1980 national nutritional standards for school meals were abolished leaving the onus 
on the caterer. Following this surveys have shown (1,13,14) that children’s diets have 
become too high in fat and sugar and low in starch, NSP and h i t  and vegetables. 

of which saturates 
CARBOHYDRATE 

Following this many concerned groups (appendix 8) called for the reintroduction of 
nutritional guidelines. The nutrition task force, was set up to advise on ways to achieve 
diet and nutrition targets, and thus devised ‘Eating well at School’ which incorporates the 
Caroline Walker Trust Nutritional Guidelines for School Meals. These guidelines are 
still voluntary, although the government is intending to implement minimum nutritional 
standards for school meals in England and Wales (15). The Caroline Walker Trust 
Guidelines are summarised in table 2. 

Not more than 1 1% of food energy 
Not less than 50% of food energy 

Table 2 
I ENERGY I 30% of the Estimated Average Requirement (EAR) 

of which NME 
NSP 

Not more than 11% of food energy 
Not less than 30% of the calculated reference value. 

PROTEIN 

IRON 

CALCIUM 

VITAMIN A 
(Retinol equivalent) 
FOLATE 

VITAMIN C 

Not less than 30% of the Reference Nutrient Intake 

Not less than 40% of the Reference Nutrient Intake 

Not less than 35% of the Reference Nutrient Intake 

Not less than 30% of the Reference Nutrient Intake 

Not less than 40% of the Reference Nutrient Intake 

Not less than 35% of the Reference Nutrient Intake 

SODIUM SHOULD BE REDUCED IN CATERING PRACTICE 
I 

* See principles for information on these nutrients. 

The reduction in fat, sugar and salt and increase in carbohydrate and NSP can be 
implemented as in Appendices 5 and 6. As with pre-school children lower intakes of 
NSP are recommended to ensure adequate energy is ingested for growth and 
development. 

Summary Tables of Policy recommendations for primary and secondary school children 
are available in appendices l b  and lc. 

Primary school guidelines,(as taken from the Diet Action Plan for Scotland (2)) 
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Pupils should not be permitted to select a meal consisting of 
chipped/fiied potatoes only. They should be encouraged to choose a 
snack or main meal item to accompany the chipped/fried potatoes. 

Pupils must select at least one item of fruit or vegetable as part of their 
meal. 

Pupils should only be permitted to select a maximum of two pudding, 
cake or biscuit items with their meal. 

Chipped/fried potatoes should be available on the menu a maximum of 
twice per week. 

Only one choice of hot filled roll e.g. burger, sausage etc. should be 
available daily. 

Bridiehausage roll/scotch pie type items should only be included on the menu a 
maximum of once per week. 

Yoghurts and a range of fresh fruits should be available daily as 
alternatives to other desserts. 

Jackethaked potatoes, raw vegetables and pure h i t  juice should be 
provided daily. 

Fizzy drinks should not be provided and semi skimmed milk should be 
available daily. 

See Appendix 5a for an example lunch menu 

Secondary School Guidelines. 

1) Jackethaked potatoes and raw vegetables and/or salad should be 
provided daily. 

2) Home-made soup should be available daily. 

3) White and wholemeal breads should be available daily. 

4) Yoghurts and a range of fresh fruits should be available daily as an 
alternative to other desserts. 

5 )  Semi-skimmed milk, mineral water, and pure h i t  juice should be 
provided daily as alternatives to fizzy drinks. 

See Appendix 5b for an example lunch menu. 

It will be the Policy of the Council to meet the Caroline Walker Trust Guidelines, in 
relation to the Policy recommendations (Appendices l b  and 1c)and in conjunction with 
the primary school and secondary school guidelines previously stated. 

The Scottish Diet Action Plan (2) recommends that schools should be encouraged to set 
up School Nutrition Action Groups (SNAGS) to encourage young people to choose 
hez!thipr $inns. The cni-~ci l  will ~ n c n i m i g e  and siippnrt the establishment of SNAGS 
in all schools, as an important vehicle for the promotion of a healthy diet. 
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Where in schools there are vending machines healthy alternatives to canned drinks, 
confectionery and crisps should be made available. 

6.3 Children’s Homes 

The nutritional needs for those in children’s homes are the same as those for all children. 
Therefore the recommendations for pre-school, primary and secondary will all apply. 
However due to the nature of the catering services; the children are given access to all the 
storage and cooking facilities, it will therefore be difficult for the Diet & Nutrition Policy 
to be enforced, but EducatiodSocial Work will still encourage its implementation. 

6.4 Elderlv People 

In general the nutritional requirements of the elderly population who are healthy and 
active are very similar to those of the adult population, however due to the reduced 
activity there may be a decrease in energy requirements. 

Nutritional guidelines are important for the elderly because, they may be at risk of 
disease or malnutrition due to a loss of appetite, changes in taste and smell perception, 
social factors, dental problems and digestion disorders. 

With many older people being dependant on others to make their meals e.g. Residential 
homes, Lunch clubs and Meals on Wheels it is becoming increasingly important in these 
situations for nutritional guidelines to be recognised. The development of these council 
run services shall be a priority and it is hoped that future research and development will 
enable a pre-ordering system to be implemented. 

There are a number of common health problems that can be improved by dietary means, 
in the elderly:- 

a) Coronary Heart Disease and Stroke 
Coronary Heart Disease and Stroke account for 40% of all deaths over 65 years old (6). 
The current recommendations for decreasing the risk of Coronary Heart Disease and 
Strokes is to eat less fat, sugar and salt, and to eat more NSP rich starchy foods. These 
recommendations can apply to a large proportion of the elderly population too, but as a 
percentage of the population are underweight and have a reduced sense of taste and smell 
the recommendations may not be applicable. 

Older people who are very thin should be encouraged to eat whatever they can, and 
where possible herbs, spices, lemon juice, mustard, onion and celery should be used to 
flavour foods rather than salt. 

b) OsteoDorosis 
Although the relationship between calcium intake in later years and osteoporosis is 
debatable it is prudent to recommend that calcium intake be maintained at recommended 
levels (6), (see Appendix 3b for sources of calcium). 

c) Osteomalacia 
Vitamin D is required by the body for maintaining bone and muscle integrity, and the 
Scottish Diet (1) has reported a small number of cases of osteomalacia related to vitamin 
D deficiency. The exposure of the elderly to sunlight in Scotland to produce vitamin D 
by synthesis in the skin, particularly those housebound, in residential homes or in long 
term care, is likely to be limited. Furthermore the ability of the body to convert vitamin 
D to it’s active form decreases with age, therefore dietary sources and supplements may 
be needed (6), (see appendix 3b for sources of vitamin D). 
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d) Anaemia 
Elderly people, particularly those who are housebound, often have low intakes of iron 
( l ) ,  and thus suffer from anaemia. Anaemia can also be caused by folate deficiency 
which is usually the result of under nutrition, particularly in those who live alone, are 
depressed, drink too much alcohol or suffer from dementia (6) .  Anaemia can also be 
caused by internal diseases which cause small repeated losses of blood. Dietary causes 
should only be identified after such diseases have been eliminated. 

A diet rich in iron and folate should be encouraged to help prevent anaemia (see 
appendix 3b for sources of iron and folate). 

e )  Constiuation 
Constipation is a common complaint of those of the elderly population who are frail and 
inactive. These can mainly be identified as those confined to bed, and those living in 
residential or hospital care (6) .  

Low NSP intake is associated with constipation and is common in older people with 
chewing difficulties. 

Constipation can be alleviated by an adequate intake of NSP and fluids as well as an 
increase in physical activity. For those with chewing difficulties h i t  and vegetables can 
be pureed or made into soups (sources of NSP are in appendix 3a). 

f, Diabetes 
A small percentage of the elderly population may suffer form diabetes. This can be 
controlled by medication and diet. Diabetics should follow a general healthy eating diet, 
less fat and sugar and more complex carbohydrate rich in NSP. This will allow a varied 
and more attractive diet to be consumed. But ultimately diabetics should remain under 
the control of their GP’s. 

p) Ovenveieht 
The relationship between obesity, heart disease, high blood pressure and diabetes is less 
clearly defined in the over 75’s. Unless they are very obese or being overweight leads to 
other problems e.g. mobility it is advised that weight be kept constant. If weight must 
be lost then the advice of a GP or dietician is essential to ensure that nutrient intake is 
adequate. 

h) Swallowing Difficulties 
After a stroke many older people experience swallowing and chewing difficulties. This 
may make it difficult to eat or drink. It is essential that the older person gets enough 
nutrients. Food that is mashed, liquidised or diluted may not be adequate, thus 
supplements may be needed. Any difficulties of this kind need to be investigated by a 
qualified medical practitioner and their guidance followed. 

Nutritional recommendations for the elderly for this policy are summarised in appendix 
le. These recommendations where appropriate will be included in the menu design of all 
North Lanarkshire Council catering operations supplying food to the elderly. An 
example day’s menu is included in appendix 5c. 

6.5 PeoDle with a mental and/or Dhvsical handicap 

There are a number of special needs which the council cater for, and although most can 
follow the nutritional guidelines in this policy, there are some that will need special 
dietary requirements, e.g. those with chewing and swallowing difficulties, those that 
hiire B tefidency te !?ad tc! weight pmh!pms and thf is~ that invnlvc the elimination of 
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certain substances. In these cases it is essential that any special requirements be assessed 
on an individual basis following referral by either a GP or dietician. 

6.6 Individuals reauirinv SDecial diets 

The council cater for a number of special catering requests/special diets. e.g. Peanut 
allergies, PKU, Gluten fiee, Diabetes, Weight reduction etc. The majority of these diets 
are in Social Work and Educational establishments but some civic catering may also 
include a special requirement. 

When devising special diets the catering department will liaise with GP’s, Dieticians, 
speech and language therapists, as appropriate, to discuss ways of making meals more 
appetising and innovative, and to ensure that the food produced is of high quality. 
Consideration will be given to carefully planning menus in advance so that the food 
offered will be suitable for individual dietary needs. 

A dietary alternatives manual will be developed to ensure catering managers can readily 
adapt their menu options to suit those with special dietary needs. 

Any special diet must be indicated to the appropriate officer via a referral from a GP or 
dietician. 

6.7 Ethnic Minorities 

Individuals who have different cultural and religious beliefs which influence their diet, 
will be catered for under the Diet and Nutrition Policy within Education and Social Work 
establishments. If appropriate, a dietary alternative manual will be developed to cover 
these needs. 

North Lanarkshire Council is committed to countering all forms of discrimination in 
terms of it’s Social Strategy (16) and the Diet and Nutrition Policy will also be dedicated 
to this. 

6.8 Disadvantaged Communities 

There are well researched links between poverty and ill health, including mental illness, 
stress and addictions which disproportionately effect North Lanarkshire’s poorer 
communities (16). The promotion of healthy diet and good nutrition, dietary education 
and active lifestyles will encourage and educate children and young people to adopt a 
healthier lifestyle which may influence behaviour in later life. In an effort to meet 
Scottish Office targets and dietary recommendations North Lanarkshire Council and this 
policy are committed to working along side community groups such as the North 
Lanarkshire Federation of Food Co-ops and other key agencies, and support projects 
such as the Scottish Community Diet Project. It is hoped that through working with and 
supporting these groups the problems and in equalities in health with regard to poverty, 
can start to be addressed. 

16 C:\TEMP\POLICY.DOC 



7. Other Catering Considerations 

7.1 Leisure Units, Civic Catering and EmDlovee Catering 

The council will endeavour to incorporate the Diet and Nutrition Policy throughout 
leisure units, civic catering and employee catering provision. This will be achieved in 
varying degrees by :- 
-Assessing current operational menus and including healthier options 
-Increasing the availability of healthier menu choices 
-Providing promotional material which is readily available to the consumer and details 
current recommendations 
-Prominent displays of healthier options 
-Competitively priced healthier options, with frequent special offers e.g. food 
combining 
-Labelling healthier choices with calorie content etc. 

For civic catering a menu tariff will be produced highlighting vegetarian and healthier 
choices. 

Objectives and a timescale will be set for leisure units, civic catering and employee 
provision in relation to the above. Baseline measurements will also be undertaken so that 
evaluation of the success of the policy can be carried out. 

7.2 Tuck ShoDs and Vending 

Ideally any tuck shops or vending machines operated by North Lanarkshire Council 
should be incorporated into the Diet and Nutrition Policy. This would involve the supply 
of healthier alternatives i.e. no added sugar drinks, mineral waters, fruit juices, fresh fruit, 
reduced sugar and/or reduced fat confectionery and crisps and other healthier snack type 
items. As with other aspects of catering competitive pricing and positive marketing of 
the healthier items shall be undertaken. At present, many tuck shops and vending 
machines are not directly owned/controlled by Leisure Services and so this element of 
the policy cannot be fully implemented. 

7.3 Mobile caterinp outlets/street traders 

A number of mobile catering units/street traders operate within the vicinity of North 
Lanarkshire Council catering outlets, particularly secondary schools. North Lanarkshire 
Leisure make investigations to ensure that all street traders operating near council 
catering outlets abide by street traders conditions as applied by North Lanarkshire 
Council (17). All attempts will be made to discourage traders trading near school 
catering facilities, as nutritionally balanced options tend not to be available. 

A possible problem that the catering department may encounter is an unwillingness by 
schools to report traders that are breaking licensing regulations. This is because many 
traders give a financial gift to schools. The catering department, through this policy, 
hope to turn this around by making it beneficial to the school to promote and increase 
uptake of school catering facilities. 

17 C:\TEMP\POLICY.DOC 



, .  

8. References 

1. SCOTTISH OFFICE (1 994) Scotland’s health. A challenge to us all. The Scottish diet. 
The reuort of a working uartv to the chief medical officer for Scotland. HMSO 
Edinburgh. 

2. SCOTTISH OFFICE (1996) Scotland’s Health. A challenge to us all. Eating for health. 
A diet action ulan for Scotland. HMSO Edinburgh . 

3. SCOTTISH OFFICE (1998) Working together for a healthier Scotland. A consultation 
document. HMSO Edinburgh 

4. DEPARTMENT OF HEALTH (1994) Weaning and The Weaning Diet. 45. HMSO 
London 

5 .  CAROLINE WALKER TRUST (1 992) Nutritional Guidelines for school meals. Reuort 
of an expert working erouu. Wordworks London. 

6. CAROLINE WALKER TRUST (1995) Eating well for older Deoule. Practical and 
nutritional guidelines for food in residential and nursing homes and for communitv 
meals. Reuort of an exuert working m-ouu. Wordworks London. 

7. DEPARTMENT OF HEALTH (1 99 1) Dietarv References Values for food energy and 
nutrients for the United Kingdom. 4 1. HMSO London. 

8. NATIONAL DAIRY COUNCIL (1997) Vitamins. minerals and school children seminar 
Glasgow. 

9. THOMAS B. (Ed)( 1988) Manual of Dietetic Practice. Blackwell Scientific publications 
Oxford. 

10. WHITNEY E.N. et a1 (1991) Understanding normal and clinical nutrition. West 
publishing company St Paul. 

11. NATIONAL DAIRY COUNCIL Milk, nutrition and children fact sheet. National Dairy 
Council London. 

12. DEPARTMENT FOR EDUCATION AND EMPLOYMENT (1997) Eating well at 
school. Dietarv guidance for school food Drovides Darts 1 - 3. Department for Education 
and Employment publications centre London. 

13. COMMITTEE ON MEDICAL ASPECTS OF FOOD POLICY (COMA) (1 989) Sub 
committee on Nutritional surveillance. ReDort on Health and social Subiects No 36. 
Diets of British School Children. HMSO London. 

14. CHURCH S. (1997) School Food - turning the tide. Nutrition and Food Science 
January/February pp 20-2 

15. BRITISH NUTRITION FOUNDATION (1997) School meals have had their ch im 
Nutrition Bulletin, 22 (81)’ pp 87-88 

16. NORTH LANARKSHIRE COUNCIL( 1997) Corporate Plan. Consultation Draft. Chief 
Executive’s Department Motherwell 

17. NORTH LANARKSHIRE COUNCIL Schedule of Conditions apDlicablexs.reet 
traders. Administration Department Motherwell. 

18 C:\TEMP\POLICY.DOC 



9. Bibliography 

BRITISH DIETETIC ASSOCIATION (1 993) School meals uosition uauer. British 
Dietetic Association Birmingham. 

BRITISH NUTRITION FOUNDATION (1997) School meals have had their chim. 
Nutrition Bulletin, 22 (81), pp 87-88 

CAROLINE WALKER TRUST (1992) Nutritional Guidelines for school meals. Reuort 
of an exuert working mouu. Wordworks London. 

CAROLINE WALKER TRUST (1995) Eating well for older ueoule. Practical and 
nutritional guidelines for food in residential and nursing homes and for communitv 
meals. Reuort of an exuert working mouu. Wordworks London. 

CHURCH S. (1997) School Food - turning the tide. Nutrition and Food Science 
JanuaryIFebruary pp 20-22 

COMMITTEE ON MEDICAL ASPECTS OF FOOD POLICY (COMA) (1989) 
committee on Nutritional Surveillance Reuort on Health and Social subiects no 36. Diets 
of British School Children. HMSO London. 

DEPARTMENT FOR EDUCATION AND EMPLOYMENT (1997) Eating well at 
school. Dietarv guidance for school food urovides. Parts 1 - 3. Department for 
Education and Employment publications centre London. 

DEPARTMENT OF HEALTH (1991) Dietarv References Values for food enerev and 
nutrients for the United Kingdom 41. HMSO London. 

DEPARTMENT OF HEALTH (1994) Weaning and The Weaning Diet. 45. 
HMSO London. 

LANARKSHIRE HEALTH BOARD (1 992) Health Promotion operation d a n  1992 - 95. 
Lanarkshire Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1995) Discussions on health uriorities with uuuils 
in four secondarv schools in Lanarkshire. Lanarkshire Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1996a) Annual reuort of the Director of Public 
Health 1995. The health of the ueoule within the Lanarkshire Health Board Area. 
Lanarkshire Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1 996b) Healthy Eating Policv. Lanarkshire 
Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1 996c) Lanarkshire health and lifestvle survey 
1996. Preliminarv reuort 6, food. Lanarkshire Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1996d). The Oral Health Stratecrv for Lanarkshire 
1996 - 200 1. Lanarkshire Health Board Hamilton. 

LANARKSHIRE HEALTH BOARD (1997) Annual reuort of the Director of Public 
Health 1996. The health of the ueoule within the Lanarkshire Health Board Area. 
Lanarkshire Health Rnar? Hamiltnn 

C:\TEMP\POLICY.DOC 19 



NATIONAL DAIRY COUNCIL (1997) Vitamins. minerals and school children 
seminar. Glasgow. 

NORTH LANARKSHIRE COUNCIL (1 997) Comorate Plan. Consultation Draft. 
Chief Executive’s Department Motherwell. 

NORTH LANARKSHIRE COUNCIL Schedule of Conditions auplicable to street 
traders. Administration Department Motherwell. 

SCHOOL MEALS CAMPAIGN (1996) School food action: A guide to healthv eating 
initiatives at school. School meals campaign London. 

SCOTTISH OFFICE (1994) Scotland’s health. A challenge to us all. The Scottish diet. 
The report of a working uartv to the chief medical officer for Scotland. HMSO 
Edinburgh. 

SCOTTISH OFFICE (1996) Scotland’s health. A challenge to us all. Eating for health. 
A diet action ulan for Scotland. HMSO Edinburgh. 

SCOTTISH OFFICE (1998) Working together for a Healthier Scotland. A consultation 
document. HMSO Edinburgh. 

STRATHCLYDE REGIONAL COUNCIL CATERING SERVICES (1 989) Schools 
welfare and other catering. Strathclyde Regional Council Glasgow. 

STRATHCLYDE REGIONAL COUNCIL CATERING SERVICES (1 99 1) Food and 
health uolicv. Strathclyde Regional Council. 

STRATHCLYDE REGIONAL COUNCIL DEPARTMENT OF EDUCATION (1993) 
Health Dromoting educational establishments. Strathclyde Regional Council Glasgow. 

THOMAS B. (Ed) (1988) Manual of dietetic uractice. Blackwell Scientific publications 
Oxford. 

WHITNEY E.N. et a1 (1991) Understanding normal and clinical nutrition. West 
publishing company St Paul. 

20 C:\TEMP\POLICY.DOC 



10. Appendices 

Total fat 
of which 
-saturated fatty acids 
-polyunsaturated fat@ acids 
-monounsaturated fatty acids 
Carbohydrate 
of which 
-Starch 
 ilk sugars 

10.1 Auuendix One - Summary tables of nutritional guidelines for North Lanarkshire 
Councils Diet & Nutrition Policy. 

less than 35 % of energy (<48g/d) 

less than 11% of energy (<15g/d) 
less than 10% Of energy (<14g/d) 
13% of energy (1 8g/d) 

At least 50% of energy(l64 g/d) 

At least 40% of energy (131gld) 
less than 10% of energy (<33g/d) 

less than 35% of energy (<45g/d) 

less than 11% of energy (<14g/d) 
less than 10% Of energy (<13g/d) 
13% of energy (17g/d) 

At least 50% of energy (155g/d) 

At least 40% of energy (124 g/d) 
At least 10% of energy(<3 lg/d) 

l a  Pre-School Children 

Non-starch 
polysaccharides (fibre) 

less than 12g/d less than 12g/d 

Fruit & Vegetables 

Vitamin A 

Folate 

Vitamin C 

Vitamin D 

1 Sodium (salt) I 22mmolld I 22mmolld 

3 portions (240 g/d) 

4 0 0 ug/d+ 400ug/d+ 

70ugId 70ug/d 

3 Omgld 3 Omg/d 

7ug/d 7ug/d 

3 portions (240 g/d) 

I I Iron I 6.9mg/d I 6.9mg/d 

I I 350mg/d I 350mg/d I 
g/d - Grams per day 
mg/d - Milligrams per day 
ug/d - Micrograms per day 
mmol/d - Millimols per day 
+ - Retinol equivalents 
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l b  Primary School Children 

NUTRIENT 
Energy (kcals) 

~ 

BOYS 
1,843. 

Total fat 
of which 
- saturated fatty acids 

- monounsaturated fatty acids 
Carbohydrate 
of which 
- Starch 
- Non-milk extrinsic sugars 
Non-starch 
Dolvsaccharides (fibre) 

-polyunsaturated fatty acids 

I 40mmo1/d* 
Sodium (salt) 

less than 35% of energy (<72g/d) 

less than 11% of energy (c23g/d) 

13% of energy (27g/d) 

at least 50% of energy (246 g/d) 

at least 40% of energy (197 g/d) 
less than 10% of energy (<49g/d) 

less than 12g/d 

less than 10% of energy (<20g/d) 

Fruit & Vegetables I 4 portions (320g/d) 

Vitamin A 

Folate 

Vitamin C 

500ug/d*+ 

125ug/d* 

3Omg/d 

Vitamin D No value those at risk may 
need dietary Vitamin D or 

7.4mg/d* 
Iron 1 supplementation 

I 500mg/d* 
Calcium 

GIRLS 
1,643. 

less than 35% of energy (<64g/d) 

less than 11% of energy (<20g/d) 
less than 10% of energy (<18g/d) 
13% of energy (24g/d) 

50% of energy (2 19g/d) 

at least 40% of energy (175g/d) 
less than 10% of energy (<44g/d) 
less than 12g/d 

40mmol/d* 

4 portions (320g/d) 

500ug/d*+ 

125ug/d* 

3Omgld 

No value those at risk may 
need dietary Vitamin D or 
supplementation 
7.4mg/d* 

500mg/d* 

g/d - Grams per day 
mg/d - Milligrams per day 
ug/d - Micrograms per day 
mmol/d - Millimols per day 

+ - Retinol equivalents 
. - Average dietary reference value for 4-6 year olds and 7-10 year olds 
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1 c Secondary School Children 

NUTRIENT 
Energy (kcals) 

BOYS GIRLS 
2,488 1,978 

Total fat 
of which 
- saturated fatty acids 
- polyunsaturated fatty acids 
- monounsaturated fatty acids 
Carbohydrate 
of which 

~ - Starch 

Non-starch 

Sodium (salt) 

I 

Vitamin C 70mg/d 

Vitamin D No value those at risk may need 
dietary Vitamin D or 
supplementation 

Iron 1 1.3mgld 

Calcium 1000mgId 

less than 35% (<97g/d) 

70mgld 

No value those at risk may need 
dietary Vitamin D or 
supplementation 
1 4. 8mgId 

8 0 0 mgld 

less than 11% of energy (<30g/d) 
less than 10% of energy (<28g/d) 
13% of energy (36g/d) 

at least 50% of energy (332 g/d) 

at least 40% of energy (265g/d) 
less than 10% of energy (<66g/d) 

less than 12gld 

100mmol/d 

less than 35% of energy (<77g/d) 

less than 11% of energy (<24g/d) 
less than 10% of energy (<22g/d) 
13% of energy (29g/d) 

at least 50% of energy (264g/d) 

at least 40% of energy (2 1 1 g/d) 
less than 10% of energy (<53g/d) 

less than 12g/d 

100mmol/d 

I I Fruit & Vegetables 1 5 portions (400gld) 1 5 portions (400gld) 

I VitaminA I 650ug1d*+ I 600ug/d*+ I 
I Folate I 200ug1d I 200ug/d I 

g/d - Grams per day 
mgld - Milligrams per day 
ugld - Micrograms per day 
mmolld - Millimols per day 

olds 
+ - Retinol equivalents 

- Average dietary reference value for 1 1 - 14 year olds and 15- 18 year 
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Id Adults 

NUTRIENT 
Energy (kcals) 

MALES FEMALES 
2,550 1,9200 

Total fat 
of which 
- saturated fatty acids 
- polyunsaturated fatty acids 
- monounsaturated fatty acids 
Carbohydrate 
of which 
- Starch 
 ilk extrinsic su ars 

Non-starch 
polysaccharides (fibre) 
Sodium (salt) 

Fruit & Vegetables 

I Vitamin A I 700ug/d+ I 600ug’d+ I 

less than 35% of energy (<99g/d) 

less than 11% of energy (<31g/d) 
less than 10% of energy (<28g/d) 
13% of energy (37g/d) 

at least 50% of energy (340 g/d) 

at least 40% of energy (272g/d) 
less than 10% of energy (<68g/d) 

less than 35% of energy (<75g/d) 

less than 11% of energy (<23g/d) 
less than 10% of energy (<21g/d) 
13% of energy (28g/d) 

at least 50% of energy (256g/d) 

at least 40% of energy (205g/d) 
less than 10% of energy (<51g/d) 

12-24g/d 12-24gld 

100mmolld 100mmol/d 

5 portions (400g/d) 5 portions (400gld) 

I Folate I 200ug/d I 200ug/d I 
No value those at risk may need 
dietary Vitamin D or 

I Vitamin I 70mg/d I 70mg1d I 
No value those at risk may need 
dietary Vitamin D or 

Iron 
supplementation supplementation 
8.7mg/d 14.8mgJd 

Calcium 

g/d - Grams per day 
mgld - Milligrams per day 
ug/d - Micrograms per day 
mmol/d - Millimols per day 

- Average dietary reference value for 19 - 49 year olds and 50 - 59 year 
olds 

+ - Retinol equivalents 

7 0 Om g/d 700mg/d 
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le Elderly 

I NUTRIENT 
Energy (kcals) 

Total fat 
o f  which 
-saturated fatty acids 
-polyunsaturated fatty acids 
-monounsaturated fatty acids 
Carbohydrate 
o f  which 
- Starch 
- Non-milk extrinsic sugars 
Non-starch 
polysaccharides (fibre) 
Sodium (salt) 

I Fruit & Vegetables 

I Vitamin A 

Vitamin D 

Iron 

Calcium 

MALES 
2,270. 

less than 35% of energy (<88g/d) 

less than 11% of energy (<28g/d) 
less than 10% of energy (<25g/d) 
13% of energy (32g/d) 

at least 50% of energy (303 g/d) 

at least 40% of energy (242g/d) 
less than 10% of energy (<61g/d) 

12-24 g/d 

100mmol/d 

5 portions (400gld) 

700ug/d+ 

200ugId 

70mg/d 

1 Oug/d (by supplementation if 
needed) 
8.7mgId 

700mg/d 

FEMALES 
1,870. 

less than of energy 35% (<73g/d) 

less than 11% of energy(<23g/d) 
less than 10% of energy(<2 1 g/d) 
13% of energy (27g/d) 

at least 50% of energy (249g/d) 

at least 40% of energy (199g/d) 
less than 10% of energy (<50g/d) 

12-24gId 

100mmol/d 

5 portions (400gld) 

600ug/d+ 

200ug/d 

70mg/d 
~~ 

1 Oug/d(by supplementation if 
needed) 
8.7mgId 

7 0 Om g/d 

d d  - Grams per day 
mg/d - Milligrams per day 
ug/d - Micrograms per day 
mmolid - Millimols per day 

- Average dietary reference value for 60 - 64 year olds and 65 - 74 year 
olds and 75 years old 

+ - Retinol equivalents 
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10.2 ADpendix Two - Fats and their sources 

Fat 
Saturated 

Monounsaturated 

Polyunsaturated 

Trans fatty acids 

N- 3 fatty acids 

Recommendation Found in/Source (1,2) 
Decrease to less than 
11% of total energy 

Increase to 13% of total 
energy 

Meat, hard margarine and lard. Full fat 
milk, cheese and butter and products 
made with the above 
Olive oil, rapeseed oil, products made 
with the above avocado pears and oily 
fish i.e. Herring, kipper, Mackerel, 
Salmon and Whitebait. 
Vegetable oils like sunflower, soya, corn 
and safflower products made with the 
above like spreads, and oily fish i.e. 
pilchards, sardines, tuna and whitebait. 
Margarine’s, spreads and other products 
made from hydrogenated vegetable oils 
(see labels) 
Oily fish e.g. pilchards, sardines, 

Increase to less than 
10% of total energy 

Decrease consumption 

Increase consumption 

References 

1. McCANCE R.A. & WIDDOWSON E.M. (1992) The comuosition of foods. 5th Ed. 
Xerox Ventura publisher Cambridge 

2. DEPARTMENT OF HEALTH (1991) Dietarv Reference Values for food energv and 
nutrients for the United Kingdom. 41. HMSO London 
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10.3 ADpendix Three - Rich Sources of Nutrients 

Nutrient 
Protein 

Complex Carbohydrate 
(Starch) 

a. The following table details sources of protein, complex carbohydrate, non milk 
extrinsic sugars, and non-starch polysaccharides. 

Found in/Source 
Meat, poultry, fish, pulses (peas beans and lentils) eggs and 
cheese. Milk can also be a useful source. 
Breads, potatoes, pasta, rice and cereals 

Non-milk extrinsic sugars 

Non-starch polysaccharides 

Table sugar, honey, confectionery, cakes, biscuits, soft 
drinks and fruit juices. 
Wholemeal bread, wholemeal biscuits, wholegrain 
breakfast cereals, pulses (peas, beans and lentils), fruit and 
vegetables. 

27 C:\TEMP\POLICY.DOC 



3b. This table lists a number of foods which are rich in or an important source of these nutrients. Foods are listed in descending order of value per average serving. 

Folate Vitamin A 
(Retinol 
Equivalents) 

Vitamin C 

3ich source (1 
iortion provides 
112 adult daily 
iolicy 
.ecornmeridation) 

33.4-1 OOugld 1 1.7-35mgld 
Source (1 portion 
irovides 116 adult 
jaily policy 
-ecommendation) 

0.5-1 .Ougld 

over 350 ugld 
PinlOxlChicken 

over 100ugld 
ChickenlBeeflOxlLambs 

Beef Liver 
Liver Pate 
Sweet Potatoes 
Carrots 
Spinach 
Red Pepper 
Canteloupe Melon 
Mango 

over 35mgld 
Blackcurrants 

1 16-350ugld 
Grilled Tomatoes 
Dried Apricots 
Cheddar Cheese 
Lamb Kidney 
Whole Milk 
Lowfat Spread 
Apricots 
Margarine 
Butter 

LamblOx Kidney 

Pig Liver 
Broccoli 
Orange 

Spinach 
Peaches Fortified Breakfast Cereals 

Potatoes Fortified Margarine’s 
Cauliflower Ox Liver 
Satsuma Pig Liver 

Apple Juice Egg 

Liver 
Fortified Breakfast Cereals 
Brussel Sprouts 

Green Pepper (raw) 
Orange 
Orange Juice 
Canteloupe Melon 
Strawberries 
Grapefruit Juice 
Brussel Sprouts 
Mango 
Grapefruit 
Nectarines 
Galia Melon 

I Broccoli 

Vitamin D 

over 1 .Oug/d 
Herring 
Pilchards 
Canned Salmon 
Sardines 
Tuna 

cauliflower 
Orange Juice 
Runner Beans 
Grilled Tomatoes 
Minced Beef 

Raspberries 
Cabbage 
Water Melon 
Honeydew 
Tomatoes 

Iron 

over 7.4mgld 
Lamb Kidney 
Pigs Liver 
Liver Pate 
Ox Kidney 

Lambs Liver 
Pig Kidney 
Chicken Liver 

Pilchards 
Ox Liver 
Beef Liver 
Sardines in Tomato Sauce 
Dried Apricots 
Lentils 
Beef Burger 
Fortified breakfast cereals 
Sardines 
Lamb 
Corned Beef 

I 

Ventura Publisher Cambridge 

Calcium 

over 350mgld 
Tofu 
Sardines 
Cheese 
Milk 
Pilchards 

1 16-350mgld 
Yoghurt 
Spinach 
Caned Salmon 
Evaporated Milk 

5th Ed. Xerox 
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10.4 Auuendix Four - Meeting Iron Recommendations 

RNI's of l4.8mg/d can be quite hard to achieve thus an active effort must be 
made to consume/provide iron rich foods and those enhancing iron absorption. 
The following menu examples meet the RNI of 14.8mg/d for women (1). 

Breakfast: 

Lunch: 

Dinner: 

or 

Breakfast: 

Lunch: 

Dinner: 

Bowl of Breakfast Cereal (fortified with iron) 
2 slices wholemeal toast 

'/1 pounder beefburger in a bun 
Orange Juice 

Roast Chicken, broccoli and new potatoes 
Strawberries 

Slice Canteloupe melon 
2 slices toasted Hovis bread 

Baked Potato with tuna mayonnaise 
Tomato and lettuce salad 
Fresh orange juice 

Beef mince, green peas and mashed potatoes 
Grapes 

References 

1 .  MCCANCE R.A. & WIDDOWSON E.M. (1992) The comDosition of foods. 5th 
Ed. Xerox Ventura publisher Cambridge. 
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10.5 ApDendix Five - Sample Menus 

The following menus are samples only to show the types of menus that this 
policy recommends. The suitability of these menus to meet the recommendations 
set i.e. school lunch to provide approximately 1/3 of the RNI’s and EAR for 
energy, will depend upon the ingredients of each meal. As it is unlikely that one 
meal can satisfy all the recommendations, calculations will take place over a one 
week menu period, but to all intents and purposes each daily menu will meet the 
recommendations for energy, fat, carbohydrate and fibre. Where there is a choice 
available this may not be practicable but menu mix, promotional and other 
communicative influences will endeavour to balance the clients choice. 

5a Primary school lunch menu 

Chicken Curry or Cheese & Tomato Pizza 
-U-- 

Jacket Potatoes or Boiled Rice ---- 
Mixed Salad or Peas ---- 
Apple Pie & Custard or Fresh Fruit or Yoghurt 
-U-- 

Semi Skimmed Milk 
-UN- 

5b Secondary school lunch menu 

Home-made Soup --- 
Lasagne & Crusty Bread or Baked Potato & Tuna 
Mixed Salad or Green Beans --- 
Rhubarb Crumble & Custard or Fresh Fruit or Yoghurt 
--U 

Semi skimmed Milk, Skimmed milk, Fresh Fruit Juice or Water 
-U- 
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5c Home for the elderly day menu 

Orange Segments or Fresh Fruit Juice 
--U 

Wheatbiscuits, Porridge or Cornflakes 

Toast or Bread with polyunsaturated margarine & preserves 
--- 
--- 
Tea or Coffee --- 
Lunch 

Home-made Soup or Melon --- 
Shepherds Pie or Smoked Fish 
--U 

Boiled potatoes, Savoy Cabbage & Carrots 
U-- 

Rice Pudding & Fruit 
NUN 

Tea or Coffee --- 
Dinner 

Chicken Salad or Cheese & Tomato Omelette 
-U- 

Grilled Tomatoes, Potato Croquettes, Coleslaw & Sweetcorn --- 
Fruit Scone & polyunsaturated margarine or jam 
UN- 

Tea or Coffee 
U-- 

Sumer 

Milky Drink & Biscuit 
-U- 
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10.6 ADDendix Six - Guidelines for recipe, meal and menu design 

Reducing Fat 

-Use lower fat cheeses and cottage cheese instead of full fat cheese whenever 
possible. 

-Choose reduced fat varieties of milk, yoghurt and fromage frais in preference to 
full fat varieties and cream. 

-Select mayonnaise alternatives i.e low fat natural yoghurt and salad dressings 
low in saturates or low in fat, or blend these with mayonnaise. 

-Spread butter and other fats thinly. Choose lower fat spreads and those high in 
polyunsaturates and monounsaturates and low in hydrogenated fats or tram 
fatty acids. 

-Use polyunsaturated and monounsaturated oils in baking instead of hard fats. 
Often much less is required. 

-Thicken sauces with flour rather than always making a roux. 
-Include a variety of fish, chicken and pulse based dishes in menus, especially 
those menus high in sausage/pie type items, or substitute the above to those 
dishes. 

-Substitute chips or roast potatoes with a ‘non fried’ potato, rice, or pasta. 
-Where appropriate use pastry ‘tops’ only. 
-Reduce the amount of foods on the menu which contain hidden fats e.g. pies, 

-When deep frying, cook at the correct temperature, this minimises absorption 

-Use high polyunsaturated or monounsaturated oil when frying and change the oil 

sausages, chocolate, cakes and pastry dishes. 

of the cooking medium. 

at least ~ n c e  per term. 

Increasing comDlex carbohvdrate 
A reduction in fat will automatically signify an increase in percentage energy 
from carbohydrate. 
-Increase portion sizes of rice and pasta in recipes. 
-Increase the proportion of potatoes and breads in meals, where viable. 
-Extend meat dishes and soups using beans and pulses. 

Reducing non-milk extrinsic sugars 
-Add less sugar to drinks, baking and puddings. 
-Use fresh or dried fruit as alternatives to sugar to sweeten recipes. 
-Use tinned fruit in natural juices instead of those in syrup. 
-Decrease the need for sugary items between meals by providing filling 

puddings and desserts at meals i.e. increase starch and increase fibre. 
-Decrease the provision of confectionery and sugary foods. 

Increasing non-starch Dolvsaccharides 
-Provide a choice of wholegrain, wholemeal, granary or soft grain breads and 
rolls. Half of all rolls and breads provided should be of the above type. 

-At least one third of flour used in baking and in the majority of pre-packed 
foods should be wholemeal i.e. pastry, pizzas (bases), biscuits and scones. 

-A choice of oat cakes, wholemeal/wholewheat crackers and crispbreads. 
-If serving breakfast encourage porridge and high fibre/wholegrain breakfast 

-Use beans and pulses to extend dishes and soups. 
cereals e.g. branflakes, weetabix, oatflakes, muesli etc. 
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Decreasing salt 

-Use fresh foods in preference to tinned, processed or packed foods. 
-Keep salt added during cooking to a minimum. 
-Make your own stock using meat bones, vegetables and herbs. Stock cubes 

-You will find that less salt is needed if you increase the use of herbs, spices 
have a high salt content. 

and lemon juice in cooking. 
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10.7 ADuendix Seven - Preparation and Cooking Methods 

PreParation 
-Trim excess fat and gristle from meat and poultry 
-Skim fat from soup, casseroles, mince etc. 
-Cut all foods to be fried thickly i.e. chips, as this decreases the ratio of surface 
area to volume for fat absorption. 
-Try to choose leaner cuts of meat. 
-Marinating is a good way to flavour foods while keeping them healthy. 

Cookine; 
-Frying should be avoided if at all possible as this increases the fat content of the 
food. If frying must be carried out then dry frying, stir-fjing or 
spraying is the recommended option. If this is not appropriate then food 
should be fried in polyunsaturated or monounsaturated oils and well 
drained. 
-Baking, grilling, barbecuing, poaching, casseroling, steaming, microwaving 
and blanching are preferred methods of cooking as they do not involve an 
increase in fat content. 
-Fatty foods that are baked or grilled should be placed on a wire tray to allow 
excess fat to drip freely. 

-Steaming and blanching are particularly good methods for cooking vegetables 
as they maintain structure, texture and nutrient content, although this also 
applies to other foods. 

Note 
These are primary considerations for health to form part and parcel of the policy. 
As specifications are developed these will be expanded. 
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10.9 Amendix Nine - Organisations which endorsed the school meals campaign. 

The following is a list of organisations which endorse the school meals campaign 
which lobbied for the reintroduction of nutritional guidelines for school meals. 

Action and Information on sugars 
Anticipatory Care Teams 
Ark 
Association of Community Health Councils for England and Wales 
British Cardiac Society 
British Dietetic Association 
British Dietetic Association Community Nutrition Group 
British Heart Foundation 
British Medical Association 
Caroline Walker Trust 
College of Health 
Coronary Prevention Group 
Co-operative Women’s Guild 
Day-care Trust 
Ecologist 
Faculty of Public Health Medicine 
Family Heart Association 
Food Additives Campaign Team 
Food Commission (UK) 
GMB 
Guild of Food Writers 
Health Visitors Association 
Institute of Child Health 
Institute of Community Studies 
Local Authority Food Policy Network 
National Association for Maternal and Child Welfare 
National Association of Head Teachers 
National Confederation of Parent Teachers Associations 
National Farmers Union 
National Federation of Consumer Groups 
National Federation of Women’s Institutes 
National Heart Forum 
National Union of Teachers 
New Consumer 
Northern Ireland Chest, Heart and Stroke Association 
Northern Ireland Coronary Prevention Group 
Parents for Safe Food 
Public Health Alliance 
Royal College of general Practitioners 
Royal College of Nursing 
Royal College of Physicians of Edinburgh 
Scottish Parent Teacher Association 
Secondary Heads Association 
Society of Health Education and Health Promotion Specialists 
Trades Union Congress (TUC) 
UNISON 
Vegetarian Society 
Voluntary Liaison Council for Under Five’s 
Women’s Environmental Network 

Working Mothers Association 
Wnrking fnr Childcare 
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Women’s Royal Voluntary Service 
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