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Crisps

Raisins
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Lower fat
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Sauce

Oil
Veg

Rice

Each serving (150g) contains

of an adult’s reference intake
Typical values (as sold) per 100g: 697kJ/ 167kcal

Check the label on 
packaged foods

Energy
1046kJ
250kcal

Fat Saturates Sugars Salt
3.0g 1.3g 34g 0.9g

15%38%7%4%13%

Choose foods lower 
in fat, salt and sugars

Source: Public Health England in association with the Welsh government, Food Standards Scotland and the Food Standards Agency in Northern Ireland © Crown copyright 2016

Use the Eatwell Guide to help you get a balance of healthier and more sustainable food. 
It shows how much of what you eat overall should come from each food group.

Eatwell Guide

2000kcal        2500kcal = ALL FOOD + ALL DRINKSPer day

Eat less often and
in small amounts

Choose lower fat and

 lower sugar options

Eat more beans and pulses, 2 portions of sustainably 

sourced  fish per week, one of which is oily. Eat less

red and processed meat

                               Potatoes, bread, rice, pasta and other starchy carbohyd
rates

         Choose wholegrain or higher fibre versions with less added fat, salt and
 sugar
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LOW LOW HIGH MED

Choose unsaturated oils 
and use in small amountsDairy and alternativesBeans, pulses, fish, eggs, meat and other proteins

6-8
a day

Water, lower fat 
milk, sugar-free 
drinks including 
tea and coffee 
all count.

Limit fruit juice 
and/or smoothies 
to a total of 
150ml a day. 

We know nutritional 
guidelines can be 
confusing, but by using 
the NHS Eatwell Guide we 
have come up with a simple 
serving solution to encourage students of 
all ages to build themselves a balanced 
lunch: color-coded bowls.

Students build themselves a lunch by 
picking one food of each color to 
provide themselves with protein for 
growth, healthy fats for brain power 
and carbohydrates for energy to 
power through the afternoon.

Our color-coded melamine bowls fit 
into standard cold wells keeping 
food at the correct temperature 
through a busy lunchtime service and 
our portion controlled scoops come in 
a range of sizes to be scaled up or down 
depending on year group.

Nailing  
Nutrition



 For a balanced lunch 
choose:
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2+ scoops  
veggies

1-2 scoops 
carbs

1-2 scoops protein

2 tbsp dairy

1 tbsp fats
such as: olive oil,  

salad dressing, 
avocado & olives
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hydration stations

175
Complete with 
infuser and ice 
core to test out 
your own flavored 
water combinations.

85
With a 5 gallon 
capacity to limit 
top-up time, you 
will be free to 
spend more time 
with the kids.

356DPH
Built to withstand 
the demands of a 
busy dining room. 
The perfect  
economy choice.
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Blackberry

Mango

Strawberry

Peach

Raspberry

Apple

Pineapple

Kiwi

Cantaloupe

Cherry

Mint

Orange

Lemon

Honeydew

Plum

our favorite  
flavor combinations

As we know, getting water into kids can often be a battle.  
So why not try placing ‘hydration stations’ around the din-
ing room allowing little ones to help themselves throughout 
the day. Add flavor and interest by using sliced fresh fruit 
or herbs to the infuser core, or into the barrel. Check out our 
top 3 plastic dispensers and fruit flavor combos.
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grab & go
Suitable for most single-serve fruit; our fruit baskets are  

ideal for grab-and-go and for checkout displays in your cafeteria. 
 

Available in a sparkling chrome finish or chic black powder 
coating, these dispensers enable students to be a little more 

adventurous when choosing their afternoon snack.

Try keeping fruit local, organic and in-season for the freshest 
and tastiest produce.



no bake energy bites
Ingredients:  1 cup 
rolled oats, 1/2 cup 
SunButter (or nut 
butter if school  
allows), 1/2 cup  
chocolate chips, 1/3 
cup raw honey, 1/4 
cup ground flaxseed

Directions: In a 
large bowl mix all 
the ingredients  
together. Use your 
hands to roll the 
mixture into balls, 
freeze until set, 
then enjoy!

These bites make 
a great afternoon 
snack and are handy 
for packed lunches. 
Leftovers can be kept 
in a sealed container 
in the fridge for up 
to a week.

healthy snacks

BAM
DB3

BAMDCN6
Another great way 
to get fruit into 
kids is by using 
our disposable 
cones and 
DCH27BK cone 
holder. Ideal 

for serving 
soft fruits or 

berries, why not 
serve with a drizzle 

of honey for extra 
sticky sweetness

BAMDB5
Junk-free snacks 
have grown in 
popularity with care-
givers looking for 
a low-suagr tasty 
alternative to candy. 
Try making our 
5-ingredient energy 
bites (below) and  
serve them in our 
bamboo boats

BAMDCP1
Veggies sticks may 
not be the most 
appealing of snacks. 
Try serving them in a 
disposable cup with a 
dollop 
of salsa 
or ranch 
dressing to 
add flavor 
and interest



back to...college



for the dining room:
Plastic Baskets
Load up our plastic baskets 
with nachos, burritos 
or french fries, for the 
ultimate fast-food fix 
whilst keeping students on 
campus. Line with parchment 
paper or liners for easy 
clean up; our signature 
product is sure to be a hit 
with both catering staff and 
students alike.

Salt & Pepper
Every dining room needs 
salt and pepper shakers, 
so you’ll be sure to find 
a set that fits your 
needs from our range of 
20+ styles. Set your table 
apart with the traditional 
Eiffel style (83S&P) or 
1oz cube shakers (30S&P). 
Chrome plated and glass 
designs fit seamlessly into 
a contemporary interior, 
while wooden mills provide 
a rustic restaurant feel.

Flatware Holders
These flatware containers 
are an essential product for 
self-service dining. 
Our practical caddy contains 
six compartments for 
flatware, napkins or 
condiment sachets. 
Replacement 
inserts  are 
available in 
stainless steel 
or plastic and 
are dishwasher 
safe.
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Our FDA approved bus tubs all have a safe working load up to 50lb (that’s a lot of flatware).

Available in a wide range of colors and sizes, we have one for every dining room.





14 common allergens

gluten tree 
nuts

celery mustard sesame sulfites fish crustaceanslupins milkshellfish soy peanuts eggs

purple-proof  
your kitchen:

M10PR
Melamine Table Tent, Purple

BAMP45PR
11.5cm Paddle Pick, Purple

CBG1218APR
Grippy Cutting Board, Purple
30.5cm x 45.5 x 1.5 cm

• Made of eco-friendly bamboo, our purple 
paddle picks have a variety of uses

• Highlight customers to potential allergens
• Great for buffets and event catering
• Conveniently packaged for Cash & Carry

contains  
gluten

• The color-coded system is designed to  
eliminate cross-contamination and promote  
HACCP® guidelines

• Corner grips are designed to prevent slippage
• Integrated measurements (in/cm) on each side 

assist in proper food portions
• Sanitary and easy to clean
• Integrated handle for easy carrying
• Heat, chemical and warp resistant
• Dishwasher safe
• Conveniently packaged for Cash & Carry

• Write your own message on this table 
tent with a dry erase marker

• Message can be wiped off at the end of 
service to be reused again

• The purple color is an easy way to 
identify common allergens

• Made from durable melamine

C100TPR
Sani-Cap™ Tethered Caps, Purple

• Color-coding speeds up food prep
• Easily identify contents whilst adhering to  

HACCP® guidelines
• Highlight kitchen staff to potential allergens
• Fits all Cone Tip Tops
• 12 per pack

why not pair it 

with a 11253C-12 

12oz squeeze bottle?

Highlight allergens easily during prep and service 
using this simple system. HACCP® compliant



                         squeeze bottlesS P E E D  U P  Y O U R  S E R V I C E

w i t h :

Keep your service seamless at breakfast , 
lunch and dinner with our squeeze bottles. 

Ideal for front or back of house, they can be 
used for all kinds of sweet or savory sauces. 

 
Made of leakproof ‘soft’ polyethylene  

PerfectFlex™ for fast prep. Replacement Cone 
TipTop™ available for all sizes shown.

 
Easy to fill and easy to clean.

32C 112
C

124
C

108
C


