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EXAMPLES OF HOW DIETITIANS ARE CONTRIBUTING TO
HEALTH IN THE WORKPLACE

Please complete one template form for every project
and bring them to the General Meeting or complete on the EFAD website
	Association:

Irish Heart Foundation www.irishheart.ie 

	Title of the project
Happy Heart at Work Healthy Eating Award 

	Target group
Adult employees in the workplace setting

	Aim of the project
· To facilitate heart healthy eating choices in Irish workplaces (audit and monitoring).

· To encourage employees to choose the healthier choice (provision of healthy choices on menus, information, leaflets, posters, etc.).

· To support and motivate audited companies/hospitals to maintain heart healthy food choices (spot check, healthy eating updates, and presentation of award).

	Short summary of project
The objective of the catering audit is to assist a staff restaurant/canteen to adopt healthier cooking practices and provide healthier food choices for staff, without incurring substantial cost. Recommendations given to the catering manager would meet the Irish Heart Foundation and the Department of Health's 'Healthy Eating' Guidelines.

The catering audit is carried out by a consultant dietitian in conjunction with a catering manager.  This audit is an independent assessment identifying the company's individual needs and includes an assessment of:


- overall food choice


- food counter layout


- food preparation practices


- menu 


- recommendations to reduce fat, sugar


  and salt and to increase fibre, fruit and vegetables


- employee feedback through informal 


  discussions at tables with dietitian during

 
  lunch/breaks

When the audit has been carried out, the catering staff are then able to start making changes immediately to implement the recommendations e.g. ordering low fat milk, talking to the butcher or changing food layout.

A follow up monitoring visit by the dietitian to check and assist in the implementation of recommendations will take place 8 - 10 weeks after the audit.  

Following successful implementation of our healthy eating goals, the company will be awarded certification stating that the restaurant/canteen provides healthy options meeting Irish Heart Foundation national standards.  The customer is then assured that the catering and menus are genuinely healthy!

	Contact person: 
Name: Janis Morrissey, Irish Heart Foundation Dietitian 
Email: jmorrissey@irishheart.ie 
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