Healthier Food,

Healthier Business.

A recent Greater Manchester survey of
takeaway food found alarming levels of fat,
saturated fat and salt. It was found that eating a
single takeaway meal could, easily exceed dally
recommended amounts.

Why does this matter?

A diet lower in fat, salt and sugar and higher in fruit and vegetables can protect
us against heart disease, high blood pressure, diabetes and from gaining
weight. However we recognise that today we rely much more on convenience
foods and meals from our local takeaways play a much bigger part in our diet.

The aim of this guidance is to provide you with:

* a simple checklist to help you make small changes which may have a big
impact on your customer’s health.

* the opportunity to make changes to your dishes that may potentially save
you money and provide a positive marketing opportunity.
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Tips for healthier choices

Simple changes
you can make

Reducing
the
amount of
total fat

Reducing
the amount
of saturated
fat

Reducing
the amount
of salt

Increasing

the amount
of fruit and
vegetables

General
Tips

Meal deals

What are you
using now?

What have you
changed to?

For further advice please contact your local environmental health or trading standards service.
More information on eating well is available at www.eatwell.gov.uk

We acknowledge the FSA Safer Food Better Business Manual in relation to the design of this document.



