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Briefing Session EatSmart Recipes Submission Form
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Restaurant Name (English) :
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Name and title of contact person :
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To become an EatSmart Restaurant, food premises not only have to nominate staff members to attend a training and pass an assessment,
but also have to submit at least 5 EatSmart Recipes, consisting of both “More Fruit and Vegetables™ and “3 Less” dishes (please refer to
the enclosed reference materials) within 10 working days after the training to the “EatSmart@restaurant.hk™ Secretariat.
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1/ we undertake that all information and documents to be provided in the assessment process will be true, accurate and complete.
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Please use “v"” to check whether all the items are clearly stated in the EatSmart Recipes :

] Type of ingredients. e.g. minced lean beef, low-fat milk, reduced-fat cheese, jam without added sugar etc.
] Oil. e.g. soybean oil, canola oil, corn oil etc.
[]
[]

List the quantity of oil, salt and sugar in teaspoon or gram.
A completed checklist for “3 Less” dishes (Appendix 1) should be submitted along with the “3 Less” recipe.

[

The submitted “EatSmart” recipes will be supplied in the restaurant outlets listed in the application form for ESR briefing session.
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Provision of EatSmart Dishes will be started from
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Name & Title Date
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Please sent the completed form to the “EatSmart@restaurant.hk” Secretariat (Address:7/F, Southorn Centre, 130 Hennessy Road, Wan
Chai, Hong Kong) or fax to 2591 6127. For more information, please contact the “EatSmart@restaurant.hk” Secretariat at 2572 1476,
Website: http://www.eatsmart.gov.hk
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More Fruit and Vegetables 3 Less ( Submitted with “3 Less Checklist”)
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Cooking Methods
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T agreed the following amendment of the recipe: (This column is for filling in the amendment of recipe suggested by ESR Secretariat)
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EatSmart Recipe
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3 Less ( Submitted with “3 Less Checklist™)
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Cooking Methods
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T agreed the following amendment of the recipe: (This column is for filling in the amendment of recipe suggested by ESR Secretariat)
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