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Introduction

The product range checker enables you to identify which
Food for Life Served Here standards your products will
be assessed against during a Food for Life Served Here
inspection and which of your products are Food for Life
Served Here compliant.

At inspection caterers are asked to demonstrate
compliance and require evidence from you to back up
claims that products meet the Food for Life Served Here
standards. The product range checker provides further
information about the evidence required from you by
caterers who are making a Food for Life Served Here
application/Food for Life Served Here renewal or upgrade.

The products you identify as compliant can then be
promoted to caterers accordingly, providing you have
the evidence required to back this up. Please note that
any promotional material you create or claims you make
against the Food for Life Award Served Here must be
approved by us before it is published.
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Instructions
The product range checker is broken down into e Hover your cursor over the information icon
the following product categories; whenever it appears 0 for more information
eggs, fish, meat, about the standard and the evidence required
and . Please note that prepared during a Food for Life Served Here inspection.

products refers to chilled or frozen multi
ingredient products, such as non-meat protein
alternatives, soup and ready-made sauces.

e Clicking on the website icon @ will take you
to websites that are relevant to the standard.

¢ On some pages there are hover boxes in
the bottom right hand corner of the page
that provide further information about the
standards, for example the undesirable
additives list.

The product range checker starts with a general
question about food safety,

answering this correctly gives you access to the
homepage. From the homepage you can select
the product category you would like to check by
clicking on the relevant icon.

¢ Once within the product category work
through the flow diagram answering ‘yes’ or
‘no’ to the questions about the Food for Life
Served Here standards that are shown. Please
note that only the standards relevant to the
product category you selected will appear. To
move onto another product category simple
click on the category listed at the top of the
page.
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Standard 1.11
Do you have verification that you meet the appropriate Standard 1.11

food safety standards?

Al suppliers have been verified to
ensure they apply appropriate food
safety standards.

Evidence required -
at least one of the following:

¢ Contracts or supplier declaration
specifying compliance with
relevant EU/UK legislation

+ Copies of your current certificates
demonstrating compliance with
relevant EU/UK legislation
(e.g. BRC, Salsa)

¢ Undergo customer audits and
demonstrate compliance with

If No please look into this before food safety standards

supplying into Food for Life
Served Here supply chain.
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Fish (
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Ethical \/

Dishes containing the following
can be counted as freshly prepared:

Dishes containing the following cannot counted
as freshly prepared:

Fruit and Vegetables

/ | Fresh or frozen vegetables or fruit X Pre-prepared potatoes using chlorine based whitening
agents
/| Canned sweetcorn or pulses .
X Reconstituted meat
. v Fresh, dried, canned fruit (no syrup),
Points a1 including tinned tomatoes X | Pre-cooked meat (except ham)
v Fresh or frozen meat (which can be Packet mixes, with the exception of bread mix, custard
prediced or minced) and ham X | powder and gravy mix (free from additives and trans
. . . fats as in standard 1.5
v Fresh or frozen dairy products including ice ! a )
cream or yoghurt X | Pre-prepared sauces
v Sausages, burgel;s or meatballs (minimum X | Bought-in baked beans
meat content 62%)
/ | Pesto X | Dried egg
v Cheese X | Dried milk products, such as skimmed
(unless processed, see opposite) . )
X | Milk powder (e.g. used for béchamel)
/| Curry paste
X | Jelly cubes and crystals
v/ | Pastaand rice -
X Sausages, burgers and meatballs with less than 62%
/| Bread, rolls and wraps meat content
Stock cubes or bouillon (must be free from Processed cheese (cheese further processed to include
4 additives and trans fats as in standard 1.5) X additives, unfermented dairy ingredients, emulsifiers,
extra salt or whey)
Bread mix, custard powder and gravy mix( ) )
/| mustbe free from additives and trans fats as X | Bought-in breaded or battered fish products
in standard 1.5)

Caiitcaiey
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for spend
region (st
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Standard 1.2 /

Dishes containing the following
can be counted as freshly prepared:

Dishes containing the following cannot counted
as freshly prepared:

Pre-prepared potatoes using chlorine based whitening
agents

Reconstituted meat

Pre-cooked meat (except ham)

Packet mixes, with the exception of bread mix, custard
powder and gravy mix (free from additives and trans
fats as in standard 1.5)

Pre-prepared sauces

Bought-in baked beans

Dried egg

Dried milk products, such as skimmed

Milk powder (e.g. used for béchamel)

Jelly cubes and crystals

Sausages, burgers and meatballs with less than 62%
meat content

Processed cheese (cheese further processed to include
additives, unfermented dairy ingredients, emulsifiers,
extra salt or whey)

Bought-in breaded or battered fish products

DO au n Fresh or frozen vegetables or fruit
S ENLEY
Canned sweetcorn or pulses
Al meat is fron Fresh, dried, canned fruit (no syrup),
including tinned tomatoes
—
Fresh or frozen meat (which can be
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Organic, Fre in standard 1.5)
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Organic and LEAF certified fruit
and vegetables earn caterers points
(standard 2.1.) . Please note caterers
also score points for spend on locally/
UK grown produce (standard 2.3)

0
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Championing local producers

Standard 2.3.1-Caterers are rewarded for
every penny spent on food grown/reared/
produced within their region (please

see the map on page 10 for definitions of
region.) This includes raw ingredients and
any locally produced items made with 50%
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Standard 2.3.2- Caterers also score points
for above average UK sourcing levels

for raw ingredients as (defined by Defra
anything over 59%.) Raw ingredients are
defined as meat, fish, dairy products, eggs,
fruit, vegetables, oil, sugar and flour.

Evidence required:

o Invoices/delivery notes demonstrate the
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