Mixed Dishes

Note: Mixed dishes are products that contain more than one major ingredient.

Mixed Dishes With a Nutrition Facts Table

e Compare the nutrition criteria below with the Nutrition Facts table and the ingredient list provided by the supplier.
e Food should always be prepared in a healthy way — that is, using cooking methods that require little or no added fat or sodium, such as baking, barbequing, boiling, broiling,
grilling, microwaving, poaching, roasting, steaming, or stir-frying.

Sell Most (= 80%)

Sell Less (< 20%)

Not Permitted for Sale

Nutrition Criteria

Nutrition Criteria

Nutrition Criteria

Entrées
(e.g., frozen pizza,
sandwiches, pasta,

Fat: < 10g
and Saturated fat: < 5g
and Sodium: £ 960mg

Fat: < 15g
and Saturated fat: < 7g
and Sodium: £ 960mg

Fat: > 15g
or Saturated fat: > 7g
or Sodium: > 960mg

hot dogs) and Fibre: > 2g and Fibre: > 2g or Fibre: < 2g

and Protein: > 10g and Protein: > 7g or Protein: < 7g
Soups Fat: < 3g Fat: < 5g Fat: > 5g

and Sodium: £ 720mg and Saturated fat: < 2g or Saturated fat: > 2g

and Fibre: > 2g and Sodium: £ 720mg or Sodium: > 720mg
Side Dishes Fat: < 5g Fat:<7g Fat: >7g

(e.g., grain and/or
vegetable salads)

and Saturated fat: < 2g
and Sodium: £ 360mg
and Fibre: > 2g

and Saturated fat: < 2g
and Sodium: < 360mg

or Saturated fat: > 2g
or Sodium: > 360mg
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