The Redcliffe approach...

to Healthy Eafing and Well Being

We always...

offer varied and balanced menus providing a wide selection of healthy options
purchase, prepare, cook and serve food to maximise its nutritional value
purchase high quality, lean meat and Grade A seasonal fruit and vegetables
practice healthier methods of cooking such as griling, poaching and baking
use low cholesterol rape seed oll

moderate the use of sugar and salt in cooking and seasoning /
provide plenty of foods rich in starch and fibre

cook food in batches to maximise the retention of the
valuable nutrients within our food

B use low fat mayonnaise
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