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Healthy College Achievements

· Free porridge promotion three times per year to staff and students (porridge available in all sites daily) 
· Reduced confectionary lines in all sites to 12.
· Reduction of confectionery sales by 15% and introduction of home baking across all sites.
· Daily preparation of fresh fruit, salads and pasta.
· Baguettes (white and brown) baked on premises.
· Three new salad bars introduced at Yorkshire Craft Centre, Trinity Green and Old Building. 
· Vending machines offering healthier options(seeds / nuts). 
·  Water sales above and in excess of carbonated beverages.
· Water has been moved to eye level in the fridges to help the choice of a healthier option.
· Juices, smoothies and yogurt pots (home made yogurt) introduced.
· Support of cycle to work ‘bike week’ promotion-free healthy breakfast – supporting staff and students by rewarding with a healthy breakfast to encourage more green transport to work.
· Branded College water and ‘value’ water introduced – this has seen the result of water being the highest selling beverage in the college, overtaking fizzy drinks.
· Daily Fruit box at various price points available daily – pilot in operation, feed back has been very positive.
· Promoting admin office fruit box order and delivery service.
· Healthy menu for TAP day, 3 times per year.  Staff now expect a healthy meal on the training and planning days. Very well received.
· Meal vouchers for students state no purchase of confectionary or carbonated drinks – In the past students have spent the voucher on sweets and pop.  
Mellors policies implemented which include;
· Low salt, low sugar ingredients, high fibre, poly unsaturated oils use
· Use of locally sourced, fresh ingredients
· No par frying of goods-Traditional methods only
· Grilling, steaming cooking used in preference to Frying
· Information available to all ,via ‘table talkers’ and posters
· No salt on the tables
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Future achievements 

Promote Wholemeal Diet 

· White bread / wholemeal bread on servery counters and buffet provision.
· Whole-wheat pasta / brown rice planned into weekly menus.
Vending Machines
· Introduce ‘vitamin water’ 

· More healthy produce to be introduced, start to reduce chocolate/ fizzy drinks

Menu Options

Chips to be served twice a week on certain sites, alternative (healthy) style of potato to be offered.
‘Healthy’ sports drinks to replace Lucozade 
Food promotions will only be made on healthy options to promote healthy eating.  Unhealthy options will no longer be promoted.
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