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As the future generation of people involved in the hospitality industry, students should be equipped with attitudes and skills that will ensure a future of healthy foods being the ‘norm’ for the hospitality industry. Where the hospitality curriculum requires students to work with a range of foods and use different cooking techniques, teachers should use the following guidelines:

· If ‘extra’ or ‘red’ foods are included in the curriculum experiences, this should be in line with the AGHE—that is, on limited occasions and in small quantities across the course of study. This means that:

· Where electives are chosen (e.g. sweet making, gateaux and tortes) no more than one of these electives should have a focus on ‘red’ foods

· If techniques such as deep frying are essential for the curriculum, the technique is to be used only on limited occasions and should be balanced by a focus on techniques that encourage use of ‘green’ (and ‘amber’) foods and drinks

· For all categories of food, eg. appetisers, main course, dessert, the focus should be on healthy foods, recognising that in order for students to prepare and serve a range of foods and use a range of techniques, they will, on limited occasions, be preparing and serving ‘red’ foods and/or preparing foods in such a way that renders them ‘red’ foods

· Students should be engaged in preparing some healthy beverage alternatives such as fruit frappes, ice tea etc. allowing students to experience a full range of beverages, and acknowledge the trend towards healthier eating in restaurants and coffee shops. Preparing milk-based drinks should not be a problem as full-fat milks and fruit juices and drinks are considered ‘amber’ foods, and reduced-fat milk drinks fit into the ‘green’ category. 
· Foods and drinks supplied to other students in the school (e.g. as part of a function, coffee shop etc.) must comply with the Smart Choices Strategy, unless the occasion is one of the school’s ‘red’ occasions. 

· Hospitality students planning and preparing foods and drinks for adults in the school should take the opportunity to model good practice in presenting healthy food options, although in this case they do not have to comply with the Smart Choices Strategy.

In summary, it is feasible to offer Hospitality programs that comply with both industry standards and the philosophy of the Smart Choices Strategy, particularly if the school takes the position of only preparing ‘red’ foods when necessary and on limited occasions.

For more information see the Home Economic Institute of Australia (Queensland) Position Paper at www.heia.com.au/heiaq/policies&papers.asp
Food and drinks should be included as part of the curriculum experiences in line with The Australian Guide to Healthy Eating (AGHE). This means most food prepared as part of the curriculum should be prepared from the ‘breads and cereals’ and ‘vegetables’ food groups, followed by the ‘fruit’, ‘meat and alternatives’ and ‘dairy food’ groups. Preparation of ‘extras’, which equate broadly to ‘red’ food and drinks, should occur on limited occasions and in small amounts across the course of study, as these foods are typically high in fat, salt and/or sugar.
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