International Chefs Day 20 October 2020
Healthy Food For the Future
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Welcome Note

Dear Chef,

International Chefs Day on 20 October 2020 offers you and fellow chefs from around the globe a unique opportunity to
network, promote your profession to future chefs, and make a difference in your local community by making healthy
eating fun and exciting for kids.

The World Association of Chefs Societies has committed to using International Chefs Day to educate kids around the
world about the importance of healthy eating. In doing so, they hope to expose kids to the culinary profession and
teach them good eating habits they can carry with them for life.

Nestlé Professional is proud to offer the expertise of the Nestlé for Healthier Kids programme and partner with chefs’
associations around the world to make this possible. We have involved our nutritionist and creative partners to develop
this comprehensive toolkit for you. Please reach out to your local Nestlé Professional team for support in arranging your
International Chefs Day event.
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Please remember

As kids are so sensitive to advertising, we do not want to expose them to too many brands.
This does not only apply to Nestlé brands, but also any other brands from other partners you may have. You are free to
give your partners recognition for their contribution in your newsletter and on your website, but on the day kids should

not be exposed to any brands. Please check with your Nestlé Professional Healthy Kids Champion regarding the use of
branded products.
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International Chefs Day 2020 Theme

Getting to know the theme: a short explanation on how
Healthy Food For The Future works

As the saying goes: “You are what you eat”, but what we eat not
only affects us, it also has massive consequences for our planet.

In order to ensure a healthy planet for future generations, it is vital
that we start teaching our children about the impact the production,
and consumption, of food actually has on the environment. It is for
this reason that our theme for International Chefs Day this year is
focused around sustainability and the environment.

We will continue to use our existing, much loved characters from last
year's campaign and talk to our 8 new sustainable food items
chosen by us, Nestlé Professional and the World Chefs Association.

We want to use this opportunity to teach kids about healthy eating
by letting them be creative with food. With the chef’s input,
education and help, the kids will be able to create recipes out of
healthy foods, helping to teach the kids about food and the
environment.
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Healthy Food List

The following foods have been identified by the Nestle for Healthier kids program as
important for both healthy eating for kids as well as for the planet.

Carrots
Flaxseeds
Kale
Mushrooms
Quinoa
Seaweed
Soybeans

Spinach

Feel free to have a lot of these available on the day for children to touch, feel and
taste... because we know that children are keener to eat things that they are familiar
Wiih. (’?\Ie_stlé gz ||||| \TIONAL
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Introduction to the characters and the benefits of the new selected ingredients

Based on both the nutritional and environmental benefits of each of these ingredients, we have identified where these
ingredients have the most health benefits and why they are good for the planet. This will be communicated consistently
throughout the campaign.
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Carrots

Carrots are called root vegetables because
they grow underground. They are rich in

Vitamin A, important for the health of your eyes.

Carrots are available all year round.
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Flaxseed

Flaxseeds are rich in Omegao-3 fatty acids that
conftribute to brain health. So good for your body
and brain. The whole flax plant can be

used, resulting in no waste.
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ale is a very strong
plant, making it
available all year long.
This green, leafy
vegetable is high in
Vitamins A, C
and K.
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Kale

Kale is a very strong plant, making it available all
year long. This green, leafy vegetable is high in
Vitamins A, C, and K.
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Mushrooms

Mushrooms can be cultivated in very small spaces
and are rich in fibre, protein and Vitamin B and D.
Vitamin D is very important to keep your bones
healthy and strong.
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Quinoa

Quinoa can grow in very high-altitude area like Bolivia
or at the sea level like in Chile. It contains a lot of
vitamins and minerals, important for the overall function
of the body.
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Seaweed

Seaweed contains essential fatty acids like Omega-3.

It is a great source of antioxidants, which aids in

boosting the immune system. Seaweed grows Chostis 8 wremsnonn.
very fast, more than 30 times the rate of 27
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Soybeans

Soy contains a high amount of Protein, which the
body uses to build and maintain bones, muscles and
skin. Moreover, it is the crop that provides the most
protfein per acre of farmland.

NESTLE for
HEALTHIER KIDS &

Spinach

Spinach is one of the healthiest foods on the planet

and can be cultivated all year round. It is an
important source of Vitamins A, C, and K.
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This Healthy Food For The Future toolkit contains everything you will need to host a super workshop. It includes facts,
recipes, fun ideas, tips and printable materials, as well as approval forms, photography guidelines and safety
considerations.
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26 MAR - 28 MAR 2020
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Worldchefs Board
meeting to approve
campaign

¥V UV VUV VY
11JUL-14JUL 2020

M T W T F S S

Worldchefs congress:
official Launch of ICD
2020 campaign
(Worldchefs)

M T w T F S S

Completion of all creative and
visual elements of campaign
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10 OCT - 14 OCT 2020

M T W T F s S

Send eventremindersto
schools & parents

¢V UV VUV UV VUV
20 JUL - 30 JUL 2020

M T w T F S S

Selecteventvenue andlocal
beneficiary (Pre-school/School)
(Nestlé Healthy kids champion & chefs
association)

M T w T F S S

Sharing of campaign material
via Worldchefs and Nestlé
Professional organizations

¢V UV VUV VY

15 OCT-19 OCT 2020

M T w T F S S

Source allingredients and utensils

M T w T F S S

Send invitations/permission
forms to children/parents
(Nestlé Healthy Kids champion)
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INTERNATIONAL
CHEFS DAY

All month: Social media activation
& ampilification: post pictures,
photos, videos and SHARE

M T w T F S S

Local kick off meetings
between Nestlé Professional,
Nestlé Healthy kids and local
chefs associations (Nestlé
Professional to lead)

M T w T F S S

Translation, preparation and
printing of all campaign
material (Nestlé Professional)
Global social media
campaign kicks off

M T w T F S S

Share event report &
evaluations form with us
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The Kitchen/Venue

The most important thing you will need is the right work space in which to host the event. Contact your local schools in
your community. Thisis a great venue for your event. If you have a Nestle Regional Manager in your region, reach out
and team up with them or receive guidance on a local kitchen/venue for your event.

If this is not possible, you can use your own resources and connections to secure appropriate kitchen space. For
example:

. Make use of a local culinary school kitchen.

. Some schools have large kitchen facilities. Liaise with the school to use these.

. Convert a large classroom into a temporary kitchen. Liaise with the local chefs association to
arrange basic utensils and equipment.

. Liaise with your local chefs’ associations for other suggestions or venues they can give you access to, without
having to pay room rental fees.

. Remember to arrange the venue a month in advance at the latest and communicate the details to all
participants.
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Health and Safety considerations

Prepare yourselffor unforeseenincidents by keeping a first-aid kit and an emergency number readily available nearby.

Rollup long sleeves, remove loose clothing and tie back long hair.

Wear clean closed shoes with non-slip rubber soles.

Wipe up spills as soon as they happen. Wet spots can be slippery.

Don’t point knives at anyone. Be sure to pre-cut ingredients to avoid kids having to use a knife.

Don’trunin the kitchen or behave in an undisciplined manner that will endanger others.

Please ensure no utensils, pot handles etc. are over-extending work surfaces to prevent them from being bumped, causing
spills, burns or injuries.

Keep allhot pots and pans safe to prevent accidental bums.

Shorter hair should be covered with a chef’s hat. Do not scratch or comb hair when working with food.

Keep your fingermnails short and clean.

All cuts and wounds need to be hygienically covered.

Wear a clean apron.

Wash hands regularly, particularly after using the toilet, and before/during food handling.

Keep all ingredients refrigerated until needed.

Ensure all chopping boards and utensils are clean.

Don't put cooked food on an unwashed plate or cutting board that held raw food. Always use a cleanplate.
Don't cross-contaminate betweendishes.

Don't bring food into direct contact with printed paper materiall.

Never lick or taste with your fingers, always use a tasting spoon and never reuse the

spoon.
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The Kids

Nestlé for Healthier Kids champions should organise the participating kids for each workshop, as they will follow the
right channels to arrange the authorisation with the school or organisation. If there isn't a local Nestlé for Healthier Kids
champion, you and the Nestlé Professional Food Manager in your market have to liaise directly with the school or
organisation to arrange for participating kids.

PLEASE NOTE: It is absolutely crucial to follow the right channels when organising a workshop with a participating group
of kids.
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The kids

+ Connect with a school or organisation of your choice weeks in advance to make sure there is enough time for all
concerned to make the necessary arrangements.

«  Communicate with the principals, teachers (and parents) involved to explain what the workshop is
about.

*  Be sure to explain our mission of teaching healthy nutrition to kids. When schools and parents see the bigger
picture, they are more willing to take part.

+ Liaise with your local chefs association to help you do this.

« If parents need to give consent for their kids to take part in a workshop of this nature, you can print and supply
your group with these attached permission forms before the event.

« Parents need to indicate whether or not they give permission for their kids to be photographed. These photographs
will be used on social media. On the day, you will provide kids with one of two badges. The badges will come in two
colours and will be used to indicate which of the kids have permission for photos and which do not.

«  Remember to send reminders to the school, principal, teachers and parents a day or two before the event.
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https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD%20Permission%20Form%202020.pdf?csf=1&web=1&e=F1ZBeO
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Dear Mom and Dad,

Around the world, teaching our kids about healthy eating has become an
important part of their education. Good nutrition is a crucial part of their growth
and development. It gives them more energy, improved health and greater
focus in school.

For International Chefs Day on 20 October 2020, the
{NAME OF LOCAL CHEFS ASSOCIATION} and Nestlé are hosfing a fun and healthy
cooking experience for kids, as part of the Nestlé for Healthier Kids programme.

This event will take place on {DATE} at {WHERE}.

We would like to invite your kids to participate in our 2020
Healthy Food for the Future workshop where we want to show how food affects
both us and the planet.

We want to use this opportunity to teach kids about healthy eating by letting
them be creative with food. With the chef's input, education and help, the kids
will be able to create healthy recipes.

We look forward to hosting your kids at this fun and educational workshop!
If you are interested in enrolling your kids in this event, please complete the

attached form and send it to
{ADDRESS}.
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Permission Forms for the
Healthy Food for the Future Workshop.

First and last name of the parent:

Email:

Phone/mobile phone:

First and last name of the kid:

Birth date:

Allergies or any relevant information about the kid:

[C] I agree that pictures are taken of my kid during this activity.
These photos will be made available to me on a temporary
and protected website after the event. | agree that photos
of my kid can be used only for the communication of the
Nestlé for Healthier Kids programme.

[C] 1 do not agree that pictures of my kid are taken during
this activity.

DATE: __ SIGNATURE:

HEALTHIER KIDS €
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(N_estle INTER] NAL
PROFESSIONAL —AHONE

NESTLE for
HEALTHIER KIDS &




Juring the
vent




Printables: a list of printable extras and suggestions on how to use them

In the toolkit we will provide extra collateral that chefs will be able to print out and use on the day of the workshop.

Badges

We will create badges for the kids to wear. These badges will help chefs to identify which of the kids are allowed to have
photos taken and which do not.

Permission to have Does not have permission to
photos taken have photos taken O - R
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Healthy Food for the Future. Place Mats

To get the kid's dishes ready for photos to be used on social media, we will create place mats that are designed with this
years Healthy Food for the Future theme. The bowl or plate will be placed in the middle of the place mat and around it
will be the different backgrounds/environments created for each of the fruits and vegetables.
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Recipes

Be sure to choose your recipe well in advance of your event; where possible, prepare any ingredients beforehand and

make sure you have the right number of utensils, equipment and ingredients to cater for each child participating.
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Medjool dates (pitied) nul # not available)
Raw walnuts Coconut cream,

Vanilla exiract Fure mapie
Ginnamon Vanilia exiract
Ground ginger S
Noiing

Raisins

Coconut flour or almond flour

“ Saak the cashews in hot water for 30 minutes - 1 hour. Thenyinse and drain

Add 1o a high-speed blender along with coconut cream, lemaon juice, maple syrup

and vanilla and biend on high unfil very creamy. covermdmhgetdetochiﬂ
Using a box grafer, grate the carots and set aside.

In a’large food processor, uddmepﬂfeddclesundblendunﬂmﬂbﬁswmmoto
ball forms.

Kemove from food processor and set aside. l!usmullptoce‘ssonsused blend '_
ingredients in smaller balches .

In a food processor, add walnuls, vonilasaﬂtmttspoces nlendunﬁu S <
semi-fine meal, don' over blend. Then add dates back in, dvedﬂedcmoismd
rulseml secondmeoanementsunﬁalqosedoughlomumudfhecmokmpsl

’

ncorporaied.
Transfer mixiure fo a large mixing bowd. Add coconut figur and raisins, sfic fo combine.

For g “cake-ike” fexture. sei aside

Frepare a 7-7 inch spring form pon (otuny high-edge pon), by adding parchmeant
paper along the bollom and sides. menodd!hecdcamhlemdillmepmum
press down evenly.

Pour the frosting onto coke. Fmezefors-dhonsowvﬁlhﬂmdmg
semi-frm fo the fouch.

To serve, let the coke thaw on the counter for 30 minytes. Then use o hot knife fo
carefully cut out slices and enjoy. Garmish with inore nuis.and roisins.

Nole: make o coke prios fo event so it moy freeze in fime. When preparing with the
children, pull the cake from freezer fo be ealen offer yoo recipe.

fine shredded comols Raw cashews (use an&fher

Syrup
soft Lemon juice, fresh squaeted

Crmma ™ wwsnin
WESLT e
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CNe_sﬂé % INTERHWNAL

NESTLE for
HEALTHIER KIDS &



Sushl Powered Avocado
and Cucumber :

Ingredients . 2

.300 _ar Bmymncecooked und cvoled S
80 _ mi Vinegar = -
. *Dried nori (3 sheets)
200 gr. -lebdnese cucumber culinto 5cm batons
150 gr Skin removed and core removed - avocado sliced thinly

60 mf  Cold water
Method

Frepare the rice prior fo essembly.
Mix the vinegar and water in a bowl.
Lay the nori sheet on a bamboo mat. Dip your hands inthe
water vinegar mix and vse your hands to evenly spteod the
rice-over the bottom 2/3 of the nori sheet. Leave the edgés
free of rice. - . .
= Plate the sllcegl uvochq und-the diced cucumber clcmis' 2
. the. cenlreof the rice lengrhwuys fo you. Use your bomboo
* mat fo roll the nori roll ava from you unfil you have a
comp]etelol me edth rofl #n cling wrap or cover with a
damp towel. This will stop the nori drying out. if you hove the
e, leave for 30npr| und theri slice to serve..

-

Krunchy Kale Chips
Ingredients

500 gr Kale
40 gr Olive oil
1 tsp  Sait

Method

Preheat oven fo 180 degrees.

Place baking paper on a flat fray.

Carefully cut the leaves from the kale stems and tear
into bite size pieces.

Wash the kale and dry compleiely (you want very little
moisture).

Place the pieces of kale on the baking paper, drizzle
olive oil and sprinkle with salf.

Bake in the oven for 10-12 min

f ﬂﬂn&i}::

Calculoted Nulrients
parl06g or 100ml af 100%

61 keol/ 218 k)
2

Calculoted Nulrents
parl06g or 100ml af 100%

61 keol/ 214 k)
2
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Tomato, blended, without peel

Tomato paste

Olive oil

Onion, chopped

Cloves Garlic, minced

Sage leaf, dried

Water .

Salt, fo season lo faste

White pepper, ground, fo season fo taste
Carrot, brunoise

ue wvueowa

Heat oil in a large pan on "'_ heat und sté
garlic for five minutes.

Add carrofs, lentils, celery, pusley. leek, hevbs and’ coo\(

for a few minutes.

Add tomatoes, water, fomato paste, salt und pepper.

Cook covered for 20 minutes.

Stir and add chopped parsley and boiled pnsfa nghl before .
serving. -

* Super Spmach Pancake MIX

lngredwnts 7N
Chicken breast fillet
Garlic 5

" Method

1.
2.

3

4.

~and spinach and mlx. J
Pour into pan to make pancakes,

Red bell pepper
Cheddar cheese ~

Salt, fo season to taste
. Black pepper, ground, fo season fo faste -

Cut chicken into thin ships; add salt and pepper and steam cook.
Add pepper, carrot and broccoli sliced, fo the chicken. Add sait,
pepper and herbs, Steam cook.

Pancake batter: Mett the times Pour milk undwoier into a bowl,
add floor, egg and the melted butter..

! Blend all together.

The batter should have a creamyslexlme Divide into two portions
and poor into, sepcnne
Add turmericto the f-si bowil. To Ihe second odd chopped pasley

Place'the chicken nyxon the puncakeuhh cheése roll up and fry
on dry pan for.2-3 min.

Energy (keal)
Protein (9)

fots. folal
Carbohydrale, tolal (g)
Sugars, fotal (g)

fots, saluroled (g)
Fire, tolal distary ()
Sodivm (mg)

Calcium (mg)

fron (mg)

Vilamén A, U

Vitamin C (mg)

Caleulated Nutsients
par porfions of 100%

115 keal/ 483 k)

"Nutritional values may vary.

Energy (keal)

Protein (g)

fats, lolal

Cumuhvdrck tolal (g)

Vitamin C (mg)
*Nuliiional values may vary.

Caleuated Nutrients
per porions al 100%.

200 keal/ 837 ki
10y

i
AN
U
AN
Calculated Nultents
perl00g or 100mi al 1007

51 keol/ 214 kJ

Calculated Nutrients
per100g or 100mi ol 100%

1 kaal/ 382k
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Activities at the workshop

. When the kids arrive at the venue, it is important that they receive a name badge as soon as possible - the badges
not only identify the kids, but because of the colour coding, the photographer will be able to identify kids with and

without permission for photography. If you are collaborating with Nestlé during the event, their organisers will take
care of this.

. Once you have been infroduced and the children have settled, you can talk to the kids about what it’s like to be a
chef and why you love what you do. You can also tell the children what healthy foods are both good for you and
the planet, which is your favourite one and why exactly does it help the planet.

. You can tell the kids that there are certain foods that can give them all the nutrition they need to help their body to

become the healthiest it can be but also make the planet healthy, which will be supported by posters in the toolkit
for you to hang up.

. You can also discuss the benefits of the food in your chosen recipe and explain the benefits.
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Activities at the workshop

« Support teams should be encouraged to dress up and to take part in the day with the kids. The support feam can
choose one of their favourite ingredients from the selected list and use that image to dress up. This way they can
encourage discussions with the kids around the different healthy foods.

+ Once done, the kids will place their dishes on the place mats provided in the toolkit to be photographed. Note that
no Nestlé or any other branding is allowed. We've also included photography tips in the toolkit to guide you.
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Taking photos of the kid'’s dishes

Remember to capture and share your event.

. Make sure you bring a digital camera or good smartphone to the workshop.
. Use the placemats provided as a base for your photos.

. Take quality pictures that will do justice to the unique artwork the kids create.
. To help you do this, we have included a handy Food Photography Guide to help you take the best pictures possible.

. Share the pictures with the world.
. You can send these to the schools and parents.
. Remember to also share them on our Facebook page.

Reminder:

. There should be no branding in the photos taken.

. Permission must be acquired from parents before photos can be taken of the kids.
. Kids to wear photography permission badges. Click here to download.

. Only take photos of children with permission badges.
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https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/PHOTOGRAPHY%20GUIDE.pdf?csf=1&web=1&e=h6U4Bn
https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD_Name_Tags_60mm%20x%2060mm%202020.pdf?csf=1&web=1&e=ZN2wh0
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Games to play with the kids at the workshop

We will give kids the chance to demonstrate Healthy Food for the Future through fun activities. You can choose which of
the activities on the list you would like to play.

For example:

Snack Snap

After the kids have taken photos of their meals, they can play ‘Snack Snap’. The aim of the game is to match cards with
the same ingredient on. We will provide the card decks. The kids can be divided into groups depending on how many

take part.
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Name that ingredient

We will create a set of cards with facts about each of this years ingredients. You can call out the facts and
the kids will have to guess what ingredient is on the card. This allows for interactive learning of the ingredients
that can be fun and engaging.

This ingredient grows all year round

It is one of the healthiest foods

It is green and grows from the ground
It can have smooth leaves shaped like
tear drops or wrinkly leaves

5. Itis an important source of Vitamins A,
C and K.

o=

Answer: Spinach

ssssssssssss
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This vegetdble Is‘kn'OWn as a root vegetable
Rich in Vitamin'A . 2
Comes in different colours but orange-i's

the most comfnon i

Grows fhroughbuj the year

Aids good vision -

Grows in very high-alfitude area§ %
Rich in fibre and protein b
World's most popular health food

It is a grain crop that is grown for its
edible seeds

2 - y
& LN ¢
A ‘--FLH%EED' :
Rich in Omega-3 and fatty acids
Contributes to the health, of your brain
Can use the whole plénf from the seeds to the plant
so there is no waste -

Available in the form of seeds, oils, )
powder, tablets, capsules, and flour. T Gite

Important far the ecosystem

Contdins ésgenﬁql fatty acids like Omeg
Aids in boosﬁng; immune system
Grows very fcs'f., n.nor'e than 30 fimes the .

rate of land plants ;

It is a very strong plant

Itis green and leafy
Contains Vitamin C which is a powerful antioxidant

important for the immune system
Available all year long

Contains a high amount of Protein

The body uses fo bﬁi’d and maintain bones,
muscles and'skin

Itis the crop that provides the most protein

per acre of farmland. : S
Uses water more efficiently T Gite

Cah be cultivated all year round
One of the healthiest foods on the planet
An important source of Vitamins A, C and-K..

Nestle
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Grow your own crop

Get the kids to plant their own seeds. From the list of ingredients, choose the ingredients that are the easiest to grow.
Help the kids plant the seeds in small containers while at the same time discussing the benefits of that ingredient with
them. In the toolkit will be cards for each of the ingredients. Give each of the kids a card that goes with their seed. This
teaches kids the importance of food and the environment. It is fun and teaches them responsibility.
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At the end of the event, every kids willreceive a beautifully designed certificate with a personal note from you,
motivating them to continue eating healthily once they leave the workshop. We've included the printable certificate in
your toolkit, please remember to print enough certificates for each child participating before the event.
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.Jo-\ CERTIFICATE

B
OF PARTICIPATION

Proudly Presented to

Signature:
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How chefs can extend the grown ups theme in their restaurants

Whilst International Chefs Day is on the 20t of October 2020, the message of healthy eating
is always important, and chefs should be encouraged to use this in their restaurants every day.

There are simple ways for chefs to incorporate the Healthy Foods for Growing Up theme into their businesses:

+ Create 'Did you Know?e' cards that have info about the different ingredients and how they keep both us and the
planet healthy. These could double up as colouring in and activity cards

+ Serve healthy meals on interesting place mats to make them more exciting

« Supply a “prop” with their meal - like fun cut-outs of the different ingredients

* Create an indoor garden where you plant this year's ingredients and where kids can ‘harvest the ingredients’

+ Give kids a small packet of seeds instead of a toy with meals that they can take home and plant

* Use your social media platforms to give fun tips or facts about healthy eating and the environment

There are many ways that you can help share the importance of healthy eating for children through your business. We
would like to hear about your winning ideas.

ssssssssssss
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Posters - Click Here to Download

e & e
NESTLE for
HEALTHIER KIDS @

NESTLE o
HEALTHIER KIS @

NESTLE for
Ll

NESTLE for
HEALTHIER KIDS @ IEALTHIER KIDS &

Giots & smns . : ' Qo G s
- NESTLE for . NEST e
NESTLE for ALTHIER KIDS @ . . EALTHIER KID NESTLE fer
; HEALTHIER KIDS & HEALTHIER KIDS @ EATHER D@

HEALTH



https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD%20POSTERS%202020.pdf?csf=1&web=1&e=fT1P7k

Lefter to Parents - Click Here to Download

Dear Mom and Dad,

Around the world, teaching our kids about healthy eating has become an
important part of their education. Good nutrition is a crucial part of their growth
and development. It gives them more energy, improved health and greater
focus in school.

For International Chefs Day on 20 October 2020, the
{NAME OF LOCAL CHEFS ASSOCIATION} and Nestlé are hosting a fun and healthy
cooking experience for kids, as part of the Nestlé for Healthier Kids programme.

This event will take place on {DATE} at {WHERE}.

We would like to invite your kids to participate in our 2020
Healthy Food for the Future workshop where we want fo show how food affects
both us and the planet.

We want to use this opportunity to teach kids about healthy eating by letting
them be creative with food. With the chef's input, education and help, the kids
will be able to create healthy recipes.

We look forward to hosting your kids at this fun and educational workshop!
If you are interested in enrolling your kids in this event, please complete the

attached form and send it to
{ADDRESS}.

b CNe_stié' % INTERH&QNAL
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https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD%20Parents%20Letter%202020.pdf?csf=1&web=1&e=8UVRLQ

Permission Form - Click Here to Download

Permission Forms for the
Healthy Food for the Future Workshop.

First and last name of the parent:

Email:

Phone/mobile phone:

First and last name of the kid:

Birth date:

Allergies or any relevant information about the kid:

[C] 1 agree that pictures are taken of my kid during this activity.
These photos will be made available to me on a temporary
and protected website after the event. | agree that photos
of my kid can be used only for the communication of the
Nestlé for Healthier Kids programme.

[] 1 do not agree that pictures of my kid are taken during
this activity.

DATE: ___ SIGNATURE:

_@( INTERNATIONAL (:@ot’!ﬁ ?i |NTEREwNAL
NEALTIER Kios @ NESTLE for
HEALTHIER KIDS €



https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD%20Permission%20Form%202020.pdf?csf=1&web=1&e=cuBMEi

Photo Permission Badges - Click Here to Download

Permission to have
photos taken

Does not have permission to
have photos taken

NESTLE for
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Click Here to Download
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Recipes - Click Here to Download
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Photography
Guide




Photography Guide - Click Here to Download

Food photography guide
6 EASY TIPS & TRICKS

We want to encourage the kids to capture their creations before they eat them. It is important that good food
photography is used to do this. You can use this quick and easy Tips & Tricks Guide to help you take great pictures.
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https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/PHOTOGRAPHY%20GUIDE.pdf?csf=1&web=1&e=W01deV

Tip 1
DO NOT USE A FLASH

You must not use your built-in flash. It makes food look dull and flattens out the wonderful textures and colours.
You should refer to image 2 below.

Flash Natural light

NESTLE for
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* Youmust take the food photos in a well-lit room, preferably under natural light.
 Ifyou arein a dark or dimroom, you should put the plate near a window to get natural light.
* Youshould move around to find the best light source.

Dark room not Better light source
near a window close to awindow

NESTLE for
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Tip 3
SHOOT DIRECTLY FROM ABOVE

For How Healthy Food Works, you should shoot each dish directly from above.
This is the best angle to bring the dish to life, as you can see from the following example.

NESTLE for
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* Youmust not zoom in to get closer and frame your pictures.
 Instead, you should move the camera manually.
e Zooming in means your pictures flatten out and lose depth of field.

NESTLE for
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Tip 5
MINIMISE CLUTTER. KEEP IT SIMPLE.

 The dishis the main subject. Nothing else

If there is a spoon, napkin or busy background around the plate, it detracts from the photo

If you have a tablecloth or place mat underneath the plate, you should try to use one that is not too busy and
colorful. This takes attention away from the dish itself

NESTLE for
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Tip 6
AVOID BRANDED OBJECTS IN THE PICTURE

When you take Healthy Food for the Future photographs and even general pictures of the workshop, you must make
sure that you don’t have branded objects in the picture.
 These include things like:

. Branded water bottles
. Branded product/ingredient packaging
. Logos on clothing other than those of our main sponsors

NESTLE for
HEALTHIER KIDS &



Playing Cards 1 - Click Here to Download



https://nestle.sharepoint.com/:b:/r/teams/Internationalchefsday2019/Shared%20Documents/ICD%202020/ICD%202020%20PDF%20FILES/ICD%20PLAYING%20CARDS%201%202020.pdf?csf=1&web=1&e=bzRpWb

This vegetable !s'kn’own as a root vegetabl
Rich in Vitamin'’A  * . 2
Comes in different colours but orange-is
the most common -

Grows throughouf the year

Aids good vision .

Grows in very high-altitude areas -
Rich in fibre and protein 3
World's most popular health food
Itis a grain crop that is grown for its
edible seeds

Playing Cards 2 - Click Here to Download

s FLAXSEED .
Rich in Omega-3 and fatty acids
Contributes to the health of your brain
Can use the whole plént from the seeds to the plant
so there is no waste -
Available in the form of seeds, oils,
powder, tablets, capsules, and flour.

'
Important far the ecosystem
Contdins e‘.s§enﬁal fatty acids like Omega:

Aids in boosting .Ihe immune system

Grows very fast, moré than 30 fimes the.

rate of land plants
L0

Itis a very strong plant

Itis green and leafy

Contains Vitamin C which is a powerful antioxidant
important for the immune system

Available all year long

Contains a high amount of Protein

The body uses fo build and maintain bones,
muscles and'skin ' 2

Itis the crop that provides the m&;sf profein

per acre of farmland. : =

Uses water more efficiently Wi oo

Can b’evculflivared all year round
One of the héo/rhiesf foods on the planet
An important source of Vitamins A, C and K. . .

It can have smooth leaves shaped like

tear drops or wrinkly leaves
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Ingredient Cards - Click Here to Download
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Certificate - Click Here to Download
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