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The origin of the project 

→ the project has been developed at Public Health Institute Prague in 2013

→ in cooperation with experts on nutrition and staffs of regional health authority

→ it is funded by Public Health Institute and Ministry of Health 

→ project is in accordance with government documents Health 2020

→ is free of charge for all interested persons



Basis for recommendation
→ principles of the project are based on the results of monitoring provided regional health 

authority

→ based on the results of scientific studies on the nutritional composition of school 
lunches 2015-2016

→ WHO 2006 Copenhagen – Food and Nutrition Policy for Schools (A tool for the 
development of school nutrition programmes in the European Region)



→individual work with each school canteeen

→starting from its current state - technological, staffing, dietary variety, regulatory compliance, etc.

→each canteen during the project solves their specific "weaknesses" in a manner that is acceptable or 

available

→the most common changes relate to the diversity of the menu and the frequency of classification of 

individual types of food

→employees of school canteens receive a comprehensive and valid information that give them context, on the 

basis of which they are able to make the right decisions and navigate the new information

→ collaboration with teachers and parents

Individual cooperation with school 
canteen



Schools working in the project
→the project aims to provide enough valid information, materilas, manuals, tools to facilitate their work or 

orientation whith selecting food, preparing a varied menu

→the aim is to permanently offer nutritionally valuable food in school canteen

→schools can work independently with the information or they can register in the project

→thanks to registration a lecturer will start to cooperate with them to help meet the criteria

→the project website appears to the school canteen which has taken an active lecturer

→they are not visible to those that have registered, but are waiting to cooperate with the lecturer



Schools working in the project
→project website  www.zdravaskolnijidelna.cz

→school canteen should meet 10 criteria

→6 of these criteria are based on the methodology approved by the Ministry of Health

→4 criteria are used to increase the nutritional literacy of diners and the school canteen staff 

→currently over 100 school canteens are actively involved, 33 of them have the certificate Healthy school 

canteen (they met all the criteria)

→there are more than 50 lecturers involved in the project – they have extensive experience with school 
canteens 

http://www.zdravaskolnijidelna.cz/


1. The school canteen offers diners unsweetened drinks every day

2. The menu is varied and balanced (Nutritional recommendation)

3. The diner factually gets on the plate what is reported, according to the legislative
requirements

4. Meals are prepared primarily from basic fresh ingredients with regard to seasonality

5. Flavoring mixtures are used minimally

6. The meals are less salted with regard to child diners

7. The menu is publicly available

8. The school canteen serves as a source of information about proper nutrition

9. The school canteen communicates with diners, parents and educators.

10. The school canteen acquaints diners with traditional cuisines of other countries

For each criterion an exact procedure or guideline is drawn how to meet it. 

10 criteria



Materials, manuals, tools



→Minicook – meatless recipes with less 
salt

→Mentor school canteens 3 – Norm -
serving



Cooking course for cooks



Another activities
→days of international cuisine (Thailand, Norway) 

→competition for the best school lunch 2016



Criterion 1 – drinking regime
→the daily menu should contains unsweetened non-milky beverage

→another offer is supplement drink moderately sweet milky or non-milky

→moderately sweet beverage means  20g sugar per 1 liter done beverage

→not recommended beverages with sweeteners



Criterion 2 – nutrition 
recommendation

→Planning a varied diet

→methodology approved by Ministry of Health since 1.9.2015 – checks
regional health authority without sanction

→methodology is voluntary

→recommendation respect own pace of school canteens, influenced by 
the number of employees, technical bachground, entry level

→the lecturer helps to solve problems and suggests possible
procedures

→changes must get used to the diners and also staff



Criterion 3 – Objectivity legislative 
documents

→the diner factually gets on the plate what is reported, 
according to the legislative requirements

→this is a detailed analysis of errors and subsequent correction in 
the stock cards 



Criterion 4 – using basic fresh 
ingredients
→recommendation - dishes flavored with herbs, garlic, spices single-flower 

→using seasonig mix is not forbidden but only for final adjustments

→when using seasoning mix the taste of food changes (intensified) during the time of dispensing

→seasoning mix are expensive

→the lecturer learns school canteen staff read the labelling of products – composition – salt 
content, fat content, the proportion of dried vegetables (fat 1,2g, SFA 0,6g, proteins 4,5g, 
carbohydrates 30,7g, including sugar 12,6g, salt 55,6g)    



criterion 5 – flavoring mixtures are used 
minimally

→recommnedation - using basic and fresh ingredients  - 75% or more 

→fresh ingredients - the least processed or processed with minimal influence natural taste
→Vegetables – fresh, frozen, fermented

→Fruits – fresh, frozen 

→Potatoes - unpeeled, peeled, mix for potato dumplings with a high percentage of potatoes 

→Cereals – rice, pasta, bulgur, couscous, buckwheat, millet, barely, pastry without salt on the surface



Criterion 5 – flavoring mixtures are used 
minimally
→Meat – chilled, frozen, uncoated, untreated, without marinades and spices

→Fish – fresh, frozen, smoked, canned

→Meat products – braised ham with a high meat, salt content 1,7%

→Diary products, milk – yogurt, cottage cheese, unsweeted milk, cheese with less salt

→Legumes – dried, canned

→Nuts and seeds – unsalted, unsweeted, unroasted

→Eggs – raw, melange

→Fats – vegetables oils, butter, quality margarines

→Starch, puding powder – without coloring



Criterion 6 – The meals are less 
salted 

→during the following 12 months of joining the project will reduce 
salt consumption by 10% 

→helps the document „Salt rationally“ – free downloaded



Criterion 7 –publicly available menu

→the project is transparent

→the menu should be tracked back on school canteen website to compare the development



Criterion 8– school canteen as a source of 
information

→transmission of information in school canteen by decoration 

→transmission of information 

→the participation of children in the school canteen decoration 

→school canteen should be a space where children enjoyed with respect to have enough time 
for meal, available dishes, dining culture, etc.

→organization of project days, meetings with parents - public tasting



Kritérium  9– communication
→help materials, methodologies, tools from other projects - www.pav.rvp.cz

http://www.pav.rvp.cz/


Criterion 10– traditional cuisine of other 
countries

→introduction of international cuisines

→practical courses of cooking under the supervision foreign cook with participation cook from school
canteens

→ utilization of new knowledge in school canteens



Conclusion

→the hardest work arises for school canteens after they have been awarded the certificate

→it is necessary to maintain the motivation to continue with the set standards

→certified school canteens are randomly checked once a year



Thanks for your attention
anna.niklova@szu.cz


