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The Food Futures Partnership is pleased to present the 

‘Food Futures Certificate for Healthy and Sustainable Eating’
What is Food Futures?

Manchester Food Futures is a partnership of the public sector, private sector and communities working together to improve the city’s food. We believe that everyone in Manchester has a right to good food: no-one should have this right denied because of where they live, their income, or their background. We believe that good food is enjoyable; it is safe; nutritious; environmentally sustainable; and produced ethically and fairly. 

Our vision is of a city with a culture of good food. Access to affordable fresh food will be at the heart of local communities. Local food production and distribution will be commonplace, supporting the local environment, health and improving neighbourliness and participation in the community. The public sector, private sector and communities will work in partnership to improve diet and nutrition in the city, and to reduce the environmental impact of the food consumed here. Manchester will be a place where people choose a healthy and well balanced diet; where people can enjoy a wide variety of food at its best, at home or eating out; and where food preparation is safe and hygienic wherever and whenever people eat.
The Food Futures Certificate

The Food Futures Certificate for healthy and sustainable eating is designed to reward and recognise those eating establishments who are doing their bit to make Manchester healthier, happier and more sustainable by improving the food we eat here. The certificate will be awarded at one of three levels of achievement:

Bronze
An eating establishment that is showing real commitment to improving the food it serves

Silver

An excellent eating establishment that is committed to the values and visions of food futures and is contributing to many of its objectives

Gold

A truly 5 star eating establishment which puts into practice the values and vision of Food Futures in every area of service, be it with their use of regional food to their provision for children.

The benefits

As a Food Futures Certificate holder you will:

· Receive a certificate to display in your premises and stickers for you window

· Be listed on Food Futures website www.foodfutures.info
· Increase your reputation and number of customers

· Be making a positive contribution to improving food and health in the City!

Who can apply?

All types of catering establishments within Manchester can receive the certificate – cafés, workplace canteens, sandwich bars, pubs, hotels, restaurants and take-away outlets. To be eligible to apply for the Food Futures Certificate you must first have achieved good standards for food hygiene. If you have any questions about your food hygiene standard please visit www.manchester.gov.uk/envhealth/index.htm or telephone Environmental Health on 0161 234 4926.

The certificate lasts for 2 years and you can apply to be upgraded to silver or gold 12 months after receiving your initial award.

To apply for the Food Futures Certificate for Healthy and Sustainable Eating, please complete the application attached and return it in the enclosed freepost envelope to: 

What happens next

We will first check that you meet the requirements for food hygiene and meet some basic standards based on your application form. If you do we will then arrange a time to visit your premises – including your kitchens – where a member of the Food Futures team will ask you a number of questions and make some observations. We will then contact you within 28 days to let you know if you have been successful in achieving one of the levels.
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Food Futures Certificate – Application Form


Date:





Name of business:



Address:



Telephone:




Email:




· Do you have a policy on using local produce and seasonal food 


· Can your customers clearly identify healthy choices, treats, low fat, low sugar, low salt food choices?


· What added ingredients do you use to enhance the taste of the food, are these fresh or processed (salt, fat, sugar, artificial flavours, MSG, herbs and spices).


· How balanced is your menu, are the 5 main food groups included (carbohydrates, protein, fruit, vegetable & calcium rich foods).

· What equipment do you use e.g. oven, grill, deep fat fryer, steamer, hob, bake, microwave, roast?

Any other comments?

































