
Working with food outlets

• Healthy Nutrition Project officer in 
regulatory services supports food 
businesses providing healthy food

• Cafes, restaurants, TA , pubs, early years 
and other settings

• Promote healthier cooking methods and 
ingredients

• Increase opportunities for healthier 
choices for customers

• Sugar smart options including voluntary 
levy, tap water, healthy and low sugar 
children menu, display of sugar content 



Healthy Choice Award



Food outlet HC changes

Tel’s Kitchen at the Prince of Wales Pub Change of menu over a year’s time; hc
training – uses lean meat, healthier 
cooking practices, sugar smart info in 
menu, extra portion veg added to 
standard dishes, new plates , discount 
schemes for weight management 
attendees

Wheat and Beans Decided against levy, but have reduced 
sugar in cakes and reducing price of water. 
Also offer free tap water to customers 
when they order and will encourage staff 
to attend HC training.

Sabai Thai Sugar Smart Info on drinks menu, 
promoting low and non-sugary drinks, 
water and milk children.  Reduced 15-20 
% sugar in curries, added veg to popular 
dishes. HC training completed. 





Catering workshops and 
chef champions



Sugar levy



Healthy Choice feedback 

‘We're very proud at The Good Food Shop to have been awarded a Healthy Choice 
Award by Brighton & Hove City Council. 

As well as committing to significantly reducing salt & sugar content in our recipes, 
we've been offering plenty of healthy alternatives, including our popular 'rabbit 
style' sandwiches. 

We've been able to pass our knowledge with the help of Sugar Smart to show 
people the actual sugar & salt content of their regular drink & snack & highlight 
healthy alternatives. This has led to a very significant increase in sales of these 
items & hopefully to the health of our customers too! ‘ (Sarah Parker, The Good 
Food Shop, Takeaway)

‘ 2 tables ordered Rainbow pad thai for lunch. And they said ..It is the best food 
they’ve had. It’s so fresh and tasty – woo hoo. Thank you so much for your advice 
and hard work with us. (Gina Horsham, Sabai Thai, Restaurant)


