
Healthy Choices 

implementation forum 

November 2020

Thank you for joining us, 
we will start shortly



Agenda

• Updates from HEAS, the 

Achievement Program and Alfred 

Health

• Presentations – Western District 

Health Service, South West Health 

Care, Bairnsdale Regional Health 

Service

• Q&A 

• Wrap up



Housekeeping

• Presentations will be recorded

• During presentations and Q&A –

please stay on mute

• Post questions for presenters in the 

Chat function - we will ask on your 

behalf



Updates from HEAS

• Healthy Choices classification guide 
‘refresh’

• HEAS Healthy Choices implementation 
coaching – new module ‘Getting 
management on board’ 

• Water in Sport Initiative results 
(VicHealth, Deakin University and HEAS)

http://heas.health.vic.gov.au/

http://foodchecker.heas.health.vic.gov.au/

http://heas.health.vic.gov.au/
http://foodchecker.heas.health.vic.gov.au/


Achievement Program Update

Cancer Council Victoria

The Achievement Program is supported by the Victorian Government and delivered by Cancer Council Victoria.



Acknowledgement of Country



Healthy Workplaces Achievement Program



Climate & health

Key objective:

To support Victorian workplaces adapt to 

climate change,

decrease health impacts associated with 

climate change and 

take action to reduce greenhouse gas 

emissions through embedding climate 

action within the Achievement Program.

Supporting workplaces to 

implement these top 6 climate 

actions will help to achieve the 

objective. 

1.Increase active travel

2.Eat more plants* 

3.Reduce waste** 

4.Use less energy

5.Connect with nature

6.Get climate ready

*Including sustainable food systems

**Including packaging, food waste, 

tobacco by-products



New resources



Lets celebrate!

Are you so close to meeting the Achievement Program 

healthy eating benchmarks you can taste it?



Exciting things are coming!

If you are a sport and recreation centre tell us what

would help you make healthy changes! 

https://app.smartsheet.com/b/form/7d86b04eec3143eab3552df613900e4d


Don’t be a stranger!

Laura Paulsen: Healthy Workplaces Adviser

Laura.paulsen@cancervic.org.au

Veronica Nunez: Healthy Workplaces Program Officer

Veronica.Nunez@cancervic.org.au

www.achievementprogram.health.vic.gov.au

mailto:Laura.paulsen@cancervic.org.au
mailto:Veronica.Nunez@cancervic.org.au
http://www.achievementprogram.health.vic.gov.au/


Healthy Choices at Alfred Health

Sustainability during COVID-19

Emma Dean
Population Health Lead

prevention@alfred.org.au

Acknowledgements to Angie Passater



What we do

• State-wide leadership role (funded by DHHS) to support 

public Victorian hospitals and health services to implement 

primary and secondary prevention

• Individualised coaching and peer-to-peer support based on 

sources of shared experiences in implementation of

Healthy Choices in the healthcare setting

• Assistance with EOI documents, policy and

contract development with retail/vending/

catering providers



Challenges during COVID-19
- Delay of catering tender, reduced catering provision

- Staff WFH and less direct contact with key stakeholders

- Closure of volunteer kiosks

- Visitor restrictions and reduced staff movement

impact on retail and vending sales

- All cafes takeaway only, increased use of

online ordering via app

- Staff donations received



Opportunities during COVID-19

- New café opening on-site and incorporating 

Healthy Choices into contract with selected 

provider

- Time to review policies, procedures, 

menus, guidelines, action plans and

build business cases



Where to from here
- Reinforced ongoing importance of physical health as part 

of overall staff and community wellness and wellbeing

- COVID-19 and Environmental Sustainability Strategy

- Re-establish working relationship with retailer as

staff and visitors return on-site

- Re-commence catering tender

- Share vending resources broadly



Questions?

prevention@alfred.org.au



Creating healthier communities
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WESTERN DISTRICT HEALTH SERVICE  

JOHN HEDLEY – GROUP MANAGER SUPPORT SERVICES 

• WDHS was the first health service in Australia to remove sugary drinks 
– 2015

• WDHS was the first Australian Food Retailer to have a 100% GREEN
menu - 2018 
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WHY ALL GREEN?

• We believe health providers have an obligation to their staff and communities

• Early data indicated 65.5% of WDHS staff fell into an unhealthy weight range

• Nationally, 2/3 of adults, and 32% of children in our community were overweight or obese 

• There was frustration that other interventions were too slow and it became evident that a 
Dramatic Change was required to make a Difference!

• Our organisation’s vision is ‘Creating Healthier Communities’ 

• WDHS had an obligation to ‘Lead by example’ 
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WESTERN DISTRICT HEALTH SERVICE  
MENU ASSESSMENT 

WDHS Café March 2018 

*No sugary drinks introduced in 2015 

WDHS Café November 2018 

100% Green Policy 

Best Choices (GREEN)
Choose Carefully (AMBER)

Limited (RED)
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RED MORNING TEA & LUNCH   
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GREEN – Healthy Choice
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Creating healthier communities

CATERING
This week your catering will be provided by the

WDHS – GREEN BEAN CAFÉ
The Green Bean Café GREEN menu is based on Nutrition Australia, Healthy 

choices – Traffic Light System/Guidelines. 

WDHS are committed in ‘making the healthy choice the easy choice’ whilst 

looking after the health and well-being of our staff, visitors & the community.   

Your meal selections will be fresh, healthy, and nutritious meals. Enjoy! 

GREEN choices are the healthiest choices and are lower in saturated fat, 

added sugar and or salt. 

In WDHS’s fight against preventative diseases such as 
obesity, cardiovascular, kidney disease and type 2 diabetes 

the Green Bean Café have ditched the deep fryer, cream 
cakes, high processed foods, and excess salt & sugar! 
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WELCOME TO WDHS GO GREEN CATERER                                                                                                                      
INFORMATION SESSION

WDHS invited all the leading caterers from our community 

WDHS is the largest employer in the Southern Grampian 
Shire 

We had three leading caterers adopt our GREEN menu, 
GREEN policy and healthy eating philosophy 

All our catering is compliant with our GREEN only policy 
internal catering and external caterers. 

There were some challenges and barriers however caterers:

Embraced and we saw great Innovation, Momentum & 
Change 

Creating healthier communities – we started to see a real 
difference!
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PROUD TO ANNOUNCE WDHS 
PARTNERSHIP WITH HEAS AND OTHER 

KEY STAKEHOLDERS

New FREE booklet of 150+ GREEN recipes
www.heas.health.vic.gov.au

Western District Health Service has compiled over 150 recipes that have been assessed 
as GREEN by the Healthy Eating Advisory Service.

The recipes were created by chefs, for chefs in organisations working towards 
implementing the Healthy Choices guidelines. They're not only delicious and nutritious, but 
also profitable, easy-to-use, and designed specifically for catering, staff meals and food outlet 
menus.

WDHS contact John Hedley 55518208 or hotel.services@wdhs.net

We can support Food Service Managers, Contracted Caterers, Chefs & Food Service Staff

http://www.heas.health.vic.gov.au/
mailto:hotel.services@wdhs.net
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Creating healthier communities

BE EXCITED ABOUT THIS POSITIVE
CHANGE

GO GREEN, EAT WELL AND FEEL GREAT,
IT’S YOUR CHOICE!

WE NEED YOUR HELP TO LEAD THE WAY 



Healthy Choices
@ SWH

HEAS Implementation Forum

24/11/2020



SWH Healthy Choices Journey

• 2015 – Signed up to the Achievement Program

• 2016 – Removal of all SSBs

• 2017 – Healthy Eating Working Group established
• Implementing Healthy Choices Guidelines

• Developing a Healthy Food & Drink Policy

• 2017/2018 – First Stop - Staff Cafeteria 

• 2018/2019 – Second Stop – Café NOSH

• 2019 – Policy ratified

• 2019 – Developing Catering Package as Policy Appendix
• Catering menu under development

• 2019 – Comms being developed, Visit to WDHS

• 2020 – Adapting to COVID-19, Vending



SWH Artwork:



Signage:



Labelling:



2020: Healthy Eating & COVID

• Healthy Eating Working Group
– Disbanded in September, action plan developed and 

followed up by Health Promotion Officer

• Staff Wellness Program
– Healthy Choices @ SWH included

• Policy
– Updated 2019 ratified policy to meet requirements



2020: Healthy Eating & COVID

• Catering
– Guide developed, menu under development, order form 

under development

• Vending
– Three new machines (and new suppler)

• HEAS Training (online or face to face)
– Educating staff 



Catering Guide:



Vending (Example):





About Bairnsdale Regional Health 
Service
• Largest healthcare provider in East 

Gippsland

• Largest employer in East 
Gippsland - approx 900 staff

• Our staff are a microcosm of our 
community

• Important that BRHS provides 
leadership to our community by 
supporting people to make 
healthy choices



Healthy Choices Project Timelines

• A working group was formed in 2018 but progression was slow 
due to staffing changes & other priorities for Food Services 
team

• Momentum gained in 2019 

• Gained compliance with our drinks fridge & vending machine 
in 2019

• Healthy Choices launched for our cafeteria menu in January 
2020

• New, compliant catering menu introduced September 2020



Our cafeteria now…



Labelling…



Promotion & Feedback…



Question and answer time



Contact us

www.heas.health.vic.gov.au

1300 22 52 88

heas@nutritionaustralia.org

mailto:heas@nutritionaustralia.org


To receive this document in an accessible format phone 1300 22 52 88 or email heas@nutritionaustralia.org

Except w here otherwise indicated, the images in this publication show  models and illustrative settings only, and do not 

necessarily depict actual services, facilities or recipients of services. Copyright © State of Victoria 2016

Thank you!


