ckelhalet pa
n ?gstaurang.p



Nyckelhalet pa menyn
pa nya arenor

Ulf Bohman
Foreningen Nyckelhalet pa restaurang



ct #1:

rmare O miljoner maltider serveras varje

J utanfor hemmet i Sverige. (halften pa
tauranger och halften i storkok inom offentlig
ctor, skolor, militar etc.)

"™ Close o © Million meals ar

daily served outside the private home
Sweden. (50% of those meals in
restaurants and 50% in the public sect
schools, military etc.)

"
Hur dessa maltider ser ut

paverkar Public health is
fOIkhalsan _ affected based upon the



Cct #2:

Maken och utseendet ar huvudskal till att vi
jer en viss produkt eller en viss maltid.

Taste and appearance are the prir

factors which determine the food and 1
choices we make.

Halsosam mat maste vara

Healthy food has to be
god mat. tasty food.



ct #3:

t Kreativa och praktiska tAnkandet hos kockar
1 kbksmastare gar inte alltid ihnop med det

oretiska tankesattet hos naringsfolket.

The Creative and practical think

of chefs isn’t always compatible with tt

theoretiC mindset of professione

nutrition.

Halsa pa restaurang maste
anpassas till tankesattet | Health in restaurants has to be

hC')_qer hiérnhalva adapted to rlght brain



Ct #4:

r vi valjer maltid (och da sarskilt lunch) sker valet

cket snabbt. Att lasa NAringsdeklaration

da sallan ett alternativ.

L MPPS e 9 When c_;hoosing which me.al_ to eat
g T é@@ (especially lunch) the decision is instal
. < .
VaF & reading NUTrition labels s
9,3 %ﬁg@ seldom a viable option.

- Enkelhet maste

prioriteras nar vi guidar SlmpllClty has to be the
till halsosammare val. primary aim when promoting



/ckelhalet pa restaurang i Sverige - basics

nymar

otproje

Kt certifiering 2007.

tial finansiering fran
rdbruksdepartementet 2008.

reningen Nyckelhalet pa
staurang bildades varen 20009.

0 restauranger - oktober 2010.

kning Nyckelhalet 1992.

Menu labelling Keyhole 1992.
Pilot project certification 2007.

Start-up funding from the
Agriculture Department 2008.

The non-profit organisation forn
spring 2009.

340 restaurants - October 2010




rtifierad nyckelhalsrestaurang - how to

Utbildning av all personal —web 1. Training of all staff — web plu:
IS utbildningsdag for kockar. seminar for chefs.
Restaurangen gor anpassningar 2. The restaurants adapts to the
de kriterier som galler for dess specific criteria for their categor
tegori.

Forsta uppfoljning och sedan 3. First follow-up and then yearl
ig uppfdljning. follow-up.

3

.

-




iterier och kategorier

t finns Kritierier for markning,
itratten och tillbehoren.

terierna harmoniseras med och
passas till kriterierna pa
yduktsidan.

e reviderade kriterier som
mmer | host laggs nya
staurangkategorier till.

There are criteria for labelling, t
dish served and the meal additi
served.

The criteria are harmonized witl
the product criteria for the
Keyhole.

In the up-coming revision of the
criteria new categories of
restaurants are added.




aditionell svensk lunchrestaurang

tills har vi Overvagande certifierat
tauranger som serverar ett urval av

1gens ratt, salladsbuffe och bréo

The majority of restaurants we have

certified serve dally SpeCiaIS

salad buffé and bread.

»
a

Pa ankan The guest creates their

komponerar gasten own complete meal on
Sln eqgaen méltld Fa A FveAn s



)nceptstyrda restauranger

av de nya kategorierna ar
1ceptstyrda restauranger, med

1abb servering och enkla menyer.

One of the new added categories are
restaurants with fixed concepts and a

fast food strategy.

Dessa restauranger har ett

annorlunda behov av The need for training and
utbildning och information.  information is differentin



Kte - aim

tar, i hela landet enkelt att

1a en restaurang som serverar
sosamma maltider.

It is easy to find a restaurant that
serves healthy meals throughout

| neentire country.

ckelhalet pa restaurang inspirerar
/ P J P The Nyckelhalet pa restaurang

ett Okat haISOtaﬂk work inspires the entire restaur

ela restauranabranschen. business to be N€althier



