
Tuck Shop Policy into Practice
Encouraging our children and young people to eat 
healthily is one of the biggest challenges facing 
Scotland today. From fast food to fizzy drinks, too many 
of our youngsters have a diet that falls short of the 
national recommendations and is less healthy than the 
diet of youngsters in other European countries. 

The Schools (Health Promotion & Nutrition) (Scotland) 
Act 2007 aims to help young people eat healthily during 
the school day and beyond. Cordia (Services) LLP 
supports Glasgow City Council Education Services to 
meet the requirements of the Act by providing healthy 
food and drink in schools to encourage Glasgow’s 
young people to make the right choice in order to 
maintain a healthy lifestyle.  

HOW CAN WE COMPLY?

As food providers we have a strong influence over the 
choices that children and young people make. This 
guidance is intended to provide support and advice when 
deciding what to include in a healthy tuck shop within an 
education environment to ensure compliance with the 
regulations of the Act.
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Look at the label

Look at the labels and go green, this will identify low fat, low 
sugar and low sodium items.

YOUR COMMENTS ARE IMPORTANT TO US  

We hope that you find the information provided helpful. If 
you need further guidance please feel free to contact us 
at, contactus@cordia.co.uk  

For more detailed information contact the 
project helpline on 0141 353 9237

Check how much 
fat, sugar and salt 
is in your food.

Food Shopping Cart

Remember that the 
amount you eat of a
particular food affects 
how much sugar, fat, 
saturates and salt you 
get from it.

over
15g

over
20g

over
5g

over
1.5g

between
5g 

and
15g

between
3g 

and
20g

between
1.5g 
and
5g

between
0.3g 
and
1.5g

5g
and 

below

3g
and 

below

1.5g
and 

below

0.3g
and 

below

Sugars Fat Saturates Salt

What is 
HIGH

per 100g

What is 
MEDIUM
per 100g

What is 
LOW

per 100g

For further information visit:
www.eatwell.gov.uk/healthydiet/eatwellplate/


