
 - 1 - 

 “2025 EatSmart Recipe Competition” 

Enrolment Form 
Contestants are required to complete this Enrolment Form, attach photos of the contesting dish, and submit 

the materials either by post to the Health Promotion Division, Department of Health, Room A–D, 8/F, China 

Overseas Building, 139 Hennessy Road, Wan Chai, Hong Kong, or by email to esr_cheu@dh.gov.hk. Please 

clearly indicate “2025 EatSmart Recipe Competition” on the envelope or in the subject of the email. The 

deadline for registration is May 6, 2025. If you wish to submit more than one dish, please make additional 

copies of this form. 

 

Photo Format:  By mail – Please attach 3R/4R photos. 

    By e-mail – File type: JPEG/TIFF 

              File size: 1 MB - 3 MB  

I. Contestant Information (Mandatory) 

Restaurant Name ：  _________________________________________________________________      
   
Group Name：_________________________________________________________________    
                        
Restaurant Address ： _________________________________________________________________ 
 

One-star “EatSmart Restaurant”  Two-star “EatSmart Restaurant”  Three-star “EatSmart Restaurant”  

(Please mark the appropriate box with a “”) 

               

II. Competition Dish Details (Mandatory)  

Category(Select only one category by marking “” in the appropriate box):  

 More Fruit and Vegetable   3 Less 

Name of the dish :                  

 Preexisting “EatSmart” dish    New “EatSmart” dish*      (Please mark the appropriate box with a “”)   

 

(* All shortlisted dishes must be available daily at the restaurants throughout July 2025. Winning dishes must 

be available daily at the restaurants from August 1, 2025, to January 31, 2026.) 
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Price :                  

Attribute of the dish （Around 150 words）: 

                  

                  

                            

                   

                  

                  

 

Ingredient and Quantity： 

Ingredient Example: Hard tofu (diced) Quantity Example: ¼ brick (~ 80g)                      

  

  

  

  

  

  

Seasoning and Quantity (The quantities of oil, salt, and sugar must be specified clearly, e.g., 1/4 teaspoon salt, 5 

ml soybean oil, etc.): 

Seasoning                 Example: soybean oil Quantity        For example: 2 teaspoons 

  

  

  

  

 

Cooking Steps： 

1. 

 

2. 

 

3. 
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4. 

 

5. 

 

 

III. Briefing Session 

If you are interested in attending the briefing session, please contact Ms. Cheng at 3151 7645 or Ms. Tse at 3151 

7637 for details and arrangement.  

IV. Contestant’s Declaration* (Mandatory) 

I/We hereby agree to and will comply with all the terms and conditions outlined in the Competition Details of 

the "2025 EatSmart Recipe Competition."  

Name of Restaurant Manager :  ______________________   Signature：               

Contact Person Name：             Title ：               

Phone ：                        Fax ：                  

Email ：                           Date ：                

                             Restaurant/Organization Stamp:  
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Terms and Conditions 

 

Statement of Purposes for Collection of Personal Data 

 

Statement of Purposes for Collection of Personal Data 

 

Purpose of Collection 

1. The personal data you provide to the Department of Health will be used for the following purposes:  

 

a) enrolment for or renewal of the “EatSmart Restaurant”;  

b) compilation of statistics for research or teaching purposes; and  

c) facilitation of organisation of activities related to health education and community liaison.  

 

The provision of personal data is entirely voluntary.  If you do not provide sufficient information, 

we may not be able to prove your eligibility for specific services/activities, to accede to your request 

or to conduct an in-depth investigation into a complaint case, and hence cannot provide 

services/assistance to you. 

 

Classes of Transferees 

2. The personal data provided by you are mainly for use within the Department of Health but they may 

also be disclosed to other Government bureaus/departments or relevant parties for the purposes 

mentioned in paragraph 1 above, if required.  Apart from this, the data may only be disclosed to 

parties where you have given consent to such disclosure or where such disclosure is allowed under 

the Personal Data (Privacy) Ordinance.  

 

Access to Personal Data 

3. You have the right of access and correction with respect to personal data as provided for in sections 

18 and 22 and Principle 6 of Schedule 1 of the Personal Data (Privacy) Ordinance.  Your right of 

access includes the right to obtain a copy of your personal data.  A fee may be imposed for 

complying with a data access request.  

 

Enquiries 

4. Enquiries concerning the personal data provided, including the making of access and corrections, 

should be addressed to:  

 

Health Promotion Branch  

(Attn : SEO(HP)) 

Address: 7/F, Southorn Centre, 130 Hennessy Road, Wanchai, Hong Kong 

Telephone no.: 2835 1821 
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