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Divisional Policy and Procedure Manual

Community and Neighborhood Services, Toronto Public Health

Policies and Procedures

Healthy Eating Policy 

EFFECTIVE: 

September 16th, 2003

AUTHORITY 

Dr. Sheela V. Basrur, Medical Officer of Health or Director Designate

INFORMATION 

Toronto Public Health (TPH), as part of its commitment to the protection and promotion of health, is establishing a Healthy Eating Policy for use both on Toronto Public Health premises and in community sites where Toronto Public Health services are offered.  This is consistent with our promotion of healthy eating guidelines in workplaces and in the community.

PRINCIPLES

Toronto Public Health is committed to the following six principles that are fundamental to the Healthy Eating Policy.  Exercising good judgement in balancing these principles will help ensure that the best refreshment options are available for Toronto Public Health meetings, educational sessions and events.

1.  Promote healthy eating.  Select refreshment options that incorporate the key nutrition elements outlined in Canada’s Food Guide to Healthy Eating. While emphasizing vegetables and fruit, whole grain and lower fat choices, the Food Guide stresses that all foods can be part of a healthy diet. Health Canada suggests that better health is promoted by guiding people towards “healthy eating”, rather than “healthy foods”:

Healthy eating is the sum total of all food choices made over time.  It is the overall pattern of foods eaten and, not any one food, meal or even a day’s meals that determines if an eating pattern is healthy. 
Toronto Public Health supports this approach. Therefore, Toronto Public Health will provide options for healthy eating at our meetings, workshops, education sessions and other events. It is essential for Toronto Public Health to be a role model and to ensure that both our messages and actions support a pattern of healthy eating.

2. Practice safe food handling. Meet the standards for safe food preparation and service.  The World Health Organization (1999) states that food borne illness affects 10% of the population in industrialized countries and possibly more in developing countries. Leaving food at room temperature, cross contamination of foods, and lack of proper hand washing are common causes of food borne illness.  It is important to adhere to safe food handling practices and to purchase refreshments from acceptable vendors.

3. Recognize cultural diversity in our community. Select refreshment options that are culturally acceptable for those attending the event. Toronto Public Health is committed to ensuring access and equity throughout our organization and to the communities that we serve.  The inclusion of culturally diverse foods demonstrates that the richness of cultural differences within our community is valued and respected. 

4. Be environmentally friendly.  Minimize waste from food, food packaging and disposable dishes, and recycle whenever possible. In 1993, Ontario disposed of 7.14 million tonnes of solid non-hazardous waste.  As Toronto Public Health, we can make a significant contribution to the environment by reducing consumption, recycling, reducing energy, and emitting less air and water pollution and by using less non-renewable resources. 

5. Promote Ontario grown products.  Choose Ontario grown products, whenever possible.  This supports Ontario’s food and agriculture industries.  Eating local produce offers a multitude of benefits for consumers, local economies and the environment.  By supporting local farmers, consumers have access to foods that are fresher and tastier. Local communities benefit from the preservation of diverse landscapes and the economic benefits of having working farms in their regions. Toronto Public Health supports consumption of local produce in order to decrease our dependency on foreign sources of food and for the environmental benefits of reducing fossil fuel emissions during transportation.

6. Be fiscally accountable. The money spent on refreshments should attempt to meet as many of the principles at the lowest cost.  The Corporate Purchasing and Materials Management policy will be followed for purchases of goods and services.

POLICY STATEMENT

Toronto Public Health is committed to support healthy eating at Toronto Public Health meetings, workshops, educational sessions, and other events.

Toronto Public Health will use the six principles to guide decision-making for the selection of  refreshments.

PROCEDURE

· Use the “Healthy Eating Policy Practical Suggestions Checklist” to select food to be purchased 

(See Attachment 2). 

· Use the “Safe Food Handling Practice Guidelines” to ensure that all food preparation and service requirements are met (See Attachment 3).

· Use Foodland Ontario’s “ Ontario Fresh Fruits and Vegetables Availability Guide” at www.foodland.gov.on.ca to include a selection of seasonal and local produce, if possible.

· Contact your local Public Health Dietitian through Toronto Health Connection at 416-338-7600 if you require support to implement the Healthy Eating Policy and to ensure that culturally acceptable foods are available.

· Ensure that money spent on refreshments attempts to balance all six of the principles at the lowest possible cost. (e.g. if there is not enough money to have a variety of choices (i.e. cake and fruit), offer the healthier option only (i.e. fruit).
· Complete the feedback form (See Attachment 4) and fax a copy to Judy Drysdale at 416-338-1780 within one week of the event.

APPLICATION

This policy will apply to both in-house and community events where Toronto Public Health provides funding for refreshments.

CONTINUOUS QUALITY IMPROVEMENT

A Public Health Dietitian within each region is available to consult with and to review all food purchase requests as needed.  The level of implementation of the policy will be evaluated and adjustments will be made as required.  Continuous Quality Improvement (CQI) procedures will be reassessed pending the endorsement of a Divisional CQI policy framework.

ATTACHMENTS

1. Healthy Eating Policy Questions & Answers

2. Healthy Eating Policy Practical Suggestions Checklist

3. Safe Food Handling Practice Guidelines

4.    Feedback Form

REFERENCE/SOURCE 

Healthy Eating Policy Adapted from:


Healthy Eating Guidelines, Ministry of Health, 1996


Kingston, Frontenac, Lennox and Addington Health Unit, policy #IV-270, 1999


Haldimand-Norfolk Regional Health Department, policy #11-a, 1999

References:

Health Canada (1997). Using the Food Guide. Minister of Public Works and Government.

World Health Organization (1999). Strategies to implement HACCP in small and less developed business.  Report of a WHO Consultation.  The Hague.

Attachment 1

Healthy Eating Policy 

Questions & Answers
1. Does the policy apply to office social committee events that happen to take place during scheduled work time? What are the restrictions around food for team meetings or lunches to celebrate birthdays (i.e. birthday cake) or cultural holidays?

The objective of this policy is for TPH to be a role model in providing an environment supportive of healthy eating.  This does not mean that certain foods are allowed and certain foods are not.  It means that, when possible, healthier food choices should be available.  While encouraging vegetables and fruit, whole grain and lower fat choices, Canada’s Food Guide stresses that all foods can be part of a healthy diet.  This policy follows the same logic.

2.
Does the policy apply to Heart Health Network funded events?

The policy applies to all occasions where refreshments are provided and paid from a Toronto Public Health account.  As one of the partners of the Toronto Heart Health Partnership, Toronto Public Health should encourage Toronto Heart Health Partnership events to provide healthier food choices when possible.

3.
What are the guidelines around staff purchasing/preparing foods on their own and bringing them in for meetings and/or events?

You can order from caterers or buy your own.  In order to create an environment supportive of healthy eating, staff purchasing and/or preparing foods are also required to balance the six healthy eating policy principles.  When preparing food on their own it is critical for staff to practice safe food handling as per principal #2 (please refer to Attachment #3). Although it may appear to be significantly less expensive to buy food from a grocery store, it takes significant preparation time and co-ordination, i.e. washing, cutting, storing fruit and vegetables on behalf of the staff member.  It is important for staff members to consider all costs when choosing to purchase and prepare foods on their own instead of hiring a caterer. 

4.
Will the policy define what constitutes a healthy snack/breakfast/lunch in terms of the number of servings and the four food groups?

No. The purpose of the policy is not to direct what is ordered, but to encourage following the key nutrition messages in Canada’s Food Guide to Healthy Eating. This includes offering guidance on what foods are better choices than others.  If you are looking for information about the number of servings and the four food groups, you can refer to Canada’s Food Guide to Healthy Eating or speak a regional Public Health Nutritionist or Dietitian.

5.
Is there a list of caterers available that we can choose from?

a) The regionally assigned Public Health Dietitian can recommend community-based caterers.  

b) The City of Toronto has open contracts with certain catering companies. They can be found on the City of Toronto intranet site under open contracts list.  To find this list:

1. Access the City’s intranet homepage

2. Scroll down to Departments

3. Click the “Finance” option 

4. Scroll down to Divisions  

5. Double click on “Purchasing and Materials Management”

6. Double click on “SAP Connections” 

7. Double click on “Job Aides” 

8. Double click on the next page that appears on the title “Finance Purchasing Open Contract List” 

9. Scroll down to find a catering company 

c) The Dine Safe program is available to check the food safety status of restaurants within the City of Toronto.  Catering companies are not listed on the Dine Safe site.  To ensure that the catering company you select adheres to appropriate food safety guidelines, ask the catering company about their food safety policies and discuss your needs with them (please refer to Attachment #2)

6.
 How do we balance the 6 principles?


The following scenario is a case study that aims to demonstrate how all six principles outlined in the policy can be balanced:

Three hundred youth are invited to a celebratory event of the “In the Driver’s Seat Program”.  The event is held outside in Mel Lastman Square.  The Injury Prevention Workgroup has a budget of $1 600.00 for this event. 

STEP 1: Using the healthy eating policy practical suggestions checklist (please see Attachment #1) the workgroup decides on a menu that provides foods that are appealing to youth and that offers healthier food options: 

· Water

· Hamburgers and Condiments

· Oatmeal Cookies/Cake

· Veggies and Dip



· Fresh Fruit platter

STEP 2: The workgroup accesses the open contract list on the City of Toronto’s Intranet site.  The workgroup selects to have the event catered by ARAMARK @ TDSB caterers.  

STEP 3: Members of the workgroup consult with the event planner from the catering department.  The members ensure that the caterer will meet the food safety guidelines as outlined in Attachment 2.   The caterer confirms that his company has received a green pass on their last inspection and is able to meet the guidelines. The workgroup members discuss with the caterer the cultural diversity of the youth participating and inquire about ways to recognize this at this event.  The caterer suggests offering veggie burgers, ethnic dips for the veggies (i.e. hummus) and any reasonably priced fruits that may be available (i.e. bananas, mangos).  Members of the workgroup discuss their interest in keeping the event as environmentally friendly as possible while still adhering to the food safety guidelines.  The caterer agrees to serve food on recyclable paper plates, to serve bottled water and to have condiments provided in bulk while still meeting the food safety guidelines. The caterer asks if there are any other special requests.  The workgroup member requests that the caterer selects Ontario grown produce if possible. The caterer refers to Foodland Ontario’s, “ Ontario’s Fresh Fruits and Vegetables Availability Guide” on the Internet.  Because the event is in May, the caterer agrees to use Ontario hot house tomatoes for the hamburgers and veggie burgers and Ontario hot house cucumbers as part of the vegetable and dip platter.

STEP 4: A regional Public Health Dietitian is called to ensure that the menu is following principles of the policy. The feedback form is completed and faxed to the central contact person.

STEP 5: The day of the event is a huge success, Toronto Public Health has created an environment that supports youth in adopting a pattern of healthy eating.  The final menu looks like this.

· Hamburgers/Veggie hamburgers

· Condiments: Ontario hot house tomatoes, Onions, Pickles, Ketchup, Mustard and Relish

· Water

· Vegetable and Dip platter: Ontario hot house cucumbers, carrots, celery with hummus  and tzatziki dips

· Fruit platter: apples, oranges, mangos and bananas

· Cake and oatmeal cookies.

Attachment 2

Healthy Eating Policy Practical Suggestions Checklist

Planning Your Refreshment Options
· Make the best choices available when choosing food and beverages for TPH meetings and events.  Do your best to balance the outlined principles.

· Include vegetable and fruit options, whenever possible.

· Try new foods as an effort to increase variety. Variety promotes an adequate intake of essential nutrients and incorporates foods enjoyed by different cultural groups.

Caterer

· Choose a dependable caterer. Preference should be given to community-based catering services 

(e.g. Trinity Square, Afghan Women’s Group).  Consult with your regional contact for ideas. 

· Let the caterer know you prefer Ontario grown products.

· Ask the caterer if you can make last minute adjustments in the quantities ordered if people cancel at the last minute.

Beverages

· Have a lot of fresh water available.

· Offer 100% pure fruit juice.

· Offer 2%, 1%, skim milk, or fortified beverages (e.g. soy drink).

· Provide milk instead of cream for coffee and tea.

Breakfast

· Be selective.  Order foods such as fresh fruit; whole grain breads/toast/flat breads (spreads, margarine, butter on the side) or a variety of lower-fat muffins; hot or cold whole grain cereal; or lower-fat cheeses or yogourt.  Consider lower-fat cooking methods for Meat & Alternatives, e.g. poached or boiled eggs, or baked beans.

Sandwiches

· Ask for sandwiches on an assortment of whole grain breads, pita, roti, tortillas and rolls.

· Have a variety of lower-fat sandwich fillings such as tuna, salmon, refried beans, cooked lentils, grilled vegetables, lean roast beef, turkey, chicken, ham, pastrami or lower-fat cheese.  Include vegetarian fillings, e.g. tofu and shredded vegetables.

· Ask for sandwiches made with little or no mayonnaise, butter or margarine.  Order mayonnaise, butter or margarine on the side. Offer mustard, chutney, relish and hummus as alternatives. 

Main Dishes

· Look for meatless dishes such as pasta with a tomato sauce, vegetarian lasagna, stir-fried vegetable or a rice casserole.

· Choose meat, fish, lentils, beans or poultry and vegetable dishes that are broiled, roasted or steamed instead of fried.

Salads

· Have vegetable and fruit salads available.

· Ask for dips made with plain yogourt or light sour cream.

· Choose lower-fat salad dressings or have salad dressings served on the side.

· Include hot (e.g. steamed vegetables) and cold salads (e.g. bean salad, green leafy salads).

Desserts

· Offer fresh fruit or a fruit salad. Emphasize Ontario seasonal fruits.

· Choose lower-fat yogourt.

· Have whole grain cookies available.

· If serving cake for a celebration, offer fruit along with it.

Nutrition Breaks

· Ask for a variety of lower-fat muffins or bagels with cheese (e.g., cheddar, mozzarella) or lower fat spreads (e.g. hummus, light cream cheese, jam).

· Order a basket of Ontario grown fruits, e.g. apples, peaches, strawberries.

· Have a fruit tray or vegetables and dip.

· Offer lower-fat cereal bars and/or yogourt. 

Minimize waste and recycle

· Use china, glass, and flatware rather than disposable products, if possible.

· Use recyclable rather than disposable products.

· Ask for milk and beverages in pitchers rather than individual cartons or bottles.  If juice is provided in glass bottles, be sure they are recycled.

· Ask for condiments in bulk rather than single servings.

· Choose moderate portion sizes and order just enough food for the number of people attending.

Timing

· Serve food within 30 minutes after it arrives.

· Don’t leave perishable food out for longer than 2 hours.  Refrigerate leftovers as soon as possible.

Feedback 

· Form to be completed and returned within one week of the event.
Attachment 3

Safe Food Handling Practice Guidelines

To assist you in organizing a safe event the following requirements have been provided to minimize the possibility of food borne illness for your protection and that of those you will be serving.  

FOOD PREPARATION AND PROTECTION:
· All food while being stored, prepared, displayed or transported to the site must be protected against contamination from dust, insects and other sources.  Provide adequate protection by covering the food entirely with plastic wrap, aluminium foil, and clean cloths or wrap items individually and/or, where possible, use sneeze guards.  Containers of food must be stored at least 15 cm (six inches) above the ground.

· All potentially hazardous food must be transported, stored, and maintained at required temperatures.  Cold Foods must be kept at 5 degrees Celsius (41 degrees Fahrenheit) or lower and Hot Foods at 60 degrees Celsius (140 degrees Fahrenheit) or higher.

Optional, if cooking

· A probe thermometer must be used to check the internal temperature of food.  Thermometers must be provided inside coolers to ensure cold food is being kept cold.

· Meats must be thoroughly cooked, especially hamburgers.  The meat should not be pink after cooking and the juices should run clear (no blood).  Do not place cooked food on plates or containers that held raw food prior to cooking.

· Hot food storage facilities must be provided for hazardous foods requiring hot storage and shall be capable of continuously maintaining food temperatures at 60 degrees Celsius (140 degrees Fahrenheit). 

· All hazardous foods that require cooking must be cooked to an internal temperature of 74 degrees Celsius.  While cooking on grills, foods must be protected from dust, rain and other contaminants.

· Condiments such as, milk, cream, sugar, mustard, catsup, etc. shall be offered in either individual packages or dispensed from a container (pump dispenser or squeeze bottle) which protects the condiment from contamination.  

· All ice shall be transported, stored and dispensed in a sanitary manner.  Ice shall be obtained from an approved source in chipped, crushed or cubed form in single service closed containers or bags, and shall be properly stored to prevent contamination.

PERSONAL HYGIENE:
· All food handlers must wash their hands with clean water and soap before starting work, after each visit to the toilet, smoking, after handling garbage, after handling cash and as frequently as possible during the day to maintain clean hands and arms.

· All staff preparing, handling or serving food must wear clean clothing and wear appropriate headgear to confine the hair.

Attachment 4
Feedback Form:

	Contact Name:
	
	Phone Number:
	

	Program:
	
	Type of Event:
	
	Date:
	

	Audience:
	
	# of Participants:
	
	Budget:
	


What foods did you include under the following categories?

	· Vegetables and Fruit
	

	· Whole Grains
	

	· Lower Fat Choices
	

	· Beverages
	

	· Other
	


Which products served were grown in Ontario? 

Did you refer to the Safe Food Handling Practice Guidelines (Attachment 3) to ensure food safety? 







             Yes     No  
Did your food choices recognize the diversity within your group?                Yes     No  

	If yes, please explain. 
	


Did you take measures to be environmentally friendly by minimizing waste from food, packaging, and disposable dishes; recycling where possible?                        Yes     No  
Were you able to consult with a Public Health Dietitian or Nutritionist in setting the menu?

                                                                                                                         Yes No  

	Comments
	


What challenges did you encounter in utilizing the policy?

Additional comments?

Please fax completed feedback form to Judy Drysdale at 416-338-1780 within one week of event. 
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