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Ministry of Health staff will contact you
within 5 business days to set-up a time to
review your contact form.

Ministry of Health staff will contact you
within 5 business days to set-up a time to
review your implementation form.

Meet Program Requirement 1
Add Informed Dining logo and directional
statement to menu/menu board

Meet Program Requirement 2
Modify existing materials or create a
brochure* to display nutrition information
and meet program requirements
(templates available)

Submit Electronic Materials for Approval
Submit electronic samples of menu/menu board
AND brochure* prior to printing to Ministry

Receive Ministry of Health Approval
Once Ministry of Health has approved all
materials in writing, proceed with printing

Train Staff & Implement Program

*the example of a brochure has been used for the purposes of this flowchart.
See page 5 for a list of other approved formats.
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HEALTH CARE MANDATE

Informed Dining in Health Care applies to all retail food service establishments operating in a BC health
authority owned or operated health care facility. This includes cafeterias, quick service outlets and
coffee shops. This does not include outlets that meet one or more of the following criteria:
•
•
•
•

Only offer patient care menu items
Have no staff or space dedicated to the outlet
Use a voucher/ticket/honour payment system
Make more than 50% of menu offering decisions on a daily basis

For the purpose of this guide, the term “restaurant” will be used to describe retail food service
establishments captured under the mandate.

DEFINITIONS

Standard Menu Items
a) Static Menu- A standard menu item on a static menu is a food or beverage item that is offered
for sale for more than 60 days per calendar year.
b) Rotational Menu- A standard menu item on a rotational menu is a food or beverage item that is
planned and offered on a regular or rotational basis.
Exemptions
The following items do not meet the definition of a standard menu item, but can be voluntarily
included in the nutrition information.
• Chef specials or promotional items that are offered for less than 60 days and are not part of
the static or rotational menu.
• New menu items that are being market tested for up to a 60 day period.
• Individually customizable menu items (e.g. made to order, clerk served sandwich station).
• Menu items that are offered directly to the guest in their originally sealed package with a
Canadian Nutrition Facts table (NFT). This also includes small packets of butter, jam, cheese,
biscuits etc. that meet Health Canada’s NFT package size exemption rules.
• Condiments and add-ons (e.g. cream, sugar, ketchup, etc).
Before or at the point of ordering
Before or at the point of ordering means that the information is visible and legible to guests while they
make menu decisions in the restaurant. It does not mean information that is only available on a website
or tray liner.
Stated Serving Size
The stated serving size is the portion size ordinarily served to the guest. For buffets, salad bars, and self
service items, see Appendix E.
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PROGRAM REQUIREMENTS

To implement the Informed Dining program, restaurants are required to meet the following criteria:
1. Display the program logo and a directional statement before or at the point of ordering advising
guests that nutrition information is available.
2. Provide nutrition information for all standard menu items before or at the point of ordering.
Calorie and sodium content of standard menu items must be highlighted. Provide information
regarding daily requirements for calories and sodium.

1.

Program Logo and Directional Statement

Program Logo
The Informed Dining program logo must be displayed in full colour (for menus/menu boards printed in
colour) or grayscale (for menus/menu boards printed in black and white).

Graphic Standards: Please see Informed Dining program logo and graphic standards in
Appendix A.

Directional Statement
The purpose of the directional statement is to provide guidance to guests to know where they can find
nutrition information (e.g. “See our nutrition menu”; “See our nutrition display”).

Graphic Standards: The directional statement must be displayed in the same font, size and
typeface as the name or description of the menu items.
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Signage for Types of Menus
Restaurants using Printed Menus
Restaurants using printed menus to display daily, weekly, or monthly menu items must include the
designated program logo and directional statement prominently displayed on the printed menu (in
accordance with approved graphic standards). For example:
(a)
(b)

“See our nutrition menu”
“See our nutrition display”

Restaurants using Menu Boards
Restaurants using menu boards, white boards and sandwich boards must include the designated
program logo and directional statement prominently displayed on the menu board, adjacent to the
menu board on a sign or banner, or in another format/location approved by the Ministry of Health (in
accordance with approved graphic standards). The logo and directional statement must be clearly visible
to the guests before or at the point of ordering in the restaurant.
Example for menu boards, sign or banner:

Restaurants without Printed Menus or Menu Boards
Restaurants that do not use a printed menu or menu board (e.g. display case only) must include the
designated program logo and directional statement in a format and location approved by the Ministry of
Health (in accordance with approved graphic standards).

**See Appendix B for Program Guidelines for Logo & Directional Statement Specific to Size and Set up
of Outlet **
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2.

Nutrition Information

Formats
Restaurants may choose at least one of the following formats to provide nutrition information in the
restaurant:





nutrition display (3 ringed stand)
nutrition menu (folder or booklet)
brochure or pamphlet
poster

Program and nutrition information will be made available for download from the Informed Dining
website. Health Authorities must link to the Informed Dining website on their web pages.

Location
Nutrition information must be accessible, visible, and meet customer demand before or at the point of
ordering in the restaurant for example:





at the ordering counter
on a stand in the ordering line
upon entry to the establishment
in another location approved in writing by the Ministry of Health

Content
Restaurants are required to include the following components with their nutrition information on the
chosen format:
Graphic Standards: Nutrition information must be displayed in a legible font size.

1.
2.
3.
4.
5.
6.

Informed Dining program logo
Healthy Families BC logo
Informed Dining Program description
Nutrition information for all standard menu items (calorie and sodium content to be highlighted)
Daily calorie and sodium requirements
B.C. Government disclaimer statement
See Appendix D for an example.
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1.

Informed Dining Program Logo
The Informed Dining program logo must be included on the chosen format either in full colour or
grayscale. Please see Informed Dining program logo graphic standards in Appendix A.

2.

Healthy Families BC Logo
The Healthy Families BC logo must be included on the chosen format either in full colour or
grayscale. Please see Healthy Families BC logo graphic standards in Appendix C.

3.

Informed Dining Program Description
The following program description must be included on the chosen format:
The Informed Dining program is a nutrition information program developed by the Province of
British Columbia. For more information, please visit www.InformedDining.ca or call Dietitian
Services at HealthLink BC by dialing 8-1-1.

4.

Nutrition Information
Restaurants are required to provide nutrition information for stated serving sizes of all standard
menu items. For buffets, salad bars, and self service items, see Appendix E.
The net quantity must be declared in metric units (g for grams or mL for millilitres) and percent
daily value (%DV) where applicable. Nutrition information consists of calories (kcal) and the 13 core
nutrients found on a Canadian Nutrition Facts table. The 13 core nutrients and their units of
measure include:







Total Fat (g)
Saturated Fat (g)
Trans Fat (g)
Cholesterol (mg)
Sodium (mg)
Carbohydrate (g)
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Dietary Fibre (g)
Sugars (g)
Protein (g)
Vitamin A (%DV)
Vitamin C (%DV)
Calcium (%DV)
Iron (%DV)
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Rounding Rules
Nutrient values above one should be rounded off to the nearest whole number (191.5 = 192).
Nutrient values below one should be rounded off to one decimal point (0.191 = 0.2). Participants
can also use the Canadian Food Inspection Agency’s Guide to Food Labeling and Advertising
rounding rules.
Presenting Nutrition Information
Nutrition information are presented in a table listing all of the standard menu items in the same
order as the menu or listed alphabetically by category (e.g. soups, entrees, desserts). See Appendix
D for an example.
Graphic Standards: Every other row displaying a standard menu item’s nutrition information
must be shaded.

Calorie and sodium information of standard menu items must be highlighted in accordance to
graphic standards so that guests can relate the calorie and sodium information of the menu item to
daily requirements for calories and sodium which will be listed separately. Please see a sample
Appendix D.
Graphic Standards: For colour versions, the columns displaying calorie and sodium content must
be highlighted in a colour that distinguishes these two columns from any other column in the
chart. For black and white versions, the columns displaying calorie and sodium content must be
highlighted in Grey (CMYK 0.0.0.30).
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5.

Daily Calorie and Sodium Requirements
The following statement regarding daily calorie and sodium requirements must be displayed in
accordance with graphic standards. Please see a sample in Appendix D.
Healthy adults should aim for 1,500 to 2,300 milligrams of sodium per day. Children and seniors
need less. Healthy adults should aim for 2,000 to 2,400 calories per day. Individual needs vary
depending on age, activity level and gender. (Source: Health Canada)

Graphic Standards: For colour versions, the educational statement must be highlighted in
the same colour chosen to highlight calories and sodium. For black and white versions, the
educational statement must be highlighted in Grey (CMYK 0.0.0.30).

6.

B.C. Government Disclaimer Statement
Restaurants must include the following disclaimer statement:
The Province of British Columbia assumes no responsibility or liability arising from any errors or
omissions in, or the use of or reliance upon, the nutrition information provided. Variations in
nutrition information obtained through analysis may occur for reasons including differences in
suppliers, ingredient substitutions, recipe revisions, and/or season of the year.
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DETERMINING NUTRIENT ANALYSIS

Restaurants may determine calorie and nutrient content of standard menu items using any reliable and
verifiable nutrient analysis. It is the restaurant’s responsibility to ensure that the nutrient values
presented are accurate. There are different ways to generate these values including the use of validated
analytical methods by in-house or accredited laboratories or calculation by using credible databases or
software. Lab analysis is generally the most accurate method of determining the nutritional profile of a
given food, however, calculation may also be used if the restaurant is confident that the results are
accurate. The restaurant must take into account various factors when choosing how to determine the
nutrition values including the nature of the food, possible processing losses, seasonal variations,
geographical variations, variable formulations, and so forth. The restaurant should choose the risk
management strategy best suited to the menu items to be analyzed.
(Source: Adapted from CFIA http://www.inspection.gc.ca/english/fssa/labeti/quest/tablee.shtml)
Nutrient analysis is only required once per standard menu item provided that portion size is reasonably
consistent and the restaurant follows a standard recipe and trains to a consistent method of
preparation.
Restaurants are encouraged to use specialized expertise and experienced staff or consultants to ensure
accurate nutrition information for standard menu items so that information provided to guests is
meaningful and not misleading. Please visit www.InformedDining.ca for a Guide to Nutrient Analysis for
those restaurants needing assistance. In addition, technical assistance is available from Dietitian
Services at HealthLink BC (dial 8-1-1 toll-free within B.C.) to answer your questions about resources and
nutrient analysis.

OTHER SPECIFIC ISSUES
Buffets, Salad Bars and Self Service Items

Self-serve dining scenarios, like salad bars and buffets, present a unique challenge for nutrient analysis
as the portion size varies with each diner’s selection. In order to make nutrient analysis of self-serve
foods possible, a standard portion size must be selected (with the understanding that the diner may
select less or more than this amount). See Appendix E.
Combo Meals/Size Variations
 Nutrition information for combination meals is not required. However, nutrition information for
individual components of combination meals must be provided if those components are
standard menu items.
 Nutrition information for different sizes of the same menu item must be displayed individually.
An example of a size variation would be a small, medium or large beverage.
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Flavours and Varieties
 Nutrition information for standard menu items that are offered in different flavours and
varieties can be displayed as the median value if values for all covered flavours and varieties are
within 20% of the median. An example of a flavour variety would be chocolate, strawberry and
vanilla ice cream flavours.
 If not within 20% of the median then the range for all flavours and varieties of that menu item
shall be listed from the lowest to the highest value.

PROGRAM APPROVAL

Restaurants must submit the following to the B.C. Ministry of Health for approval to ensure legibility and
program requirements have been met:
1. Electronic samples (word, publisher, pdf, jpeg, png or tiff files) displaying the program logo and
directional statement (i.e. menu, menu board or sign adjacent to menu board) AND method
chosen to provide nutrition information (i.e. brochure, nutrition menu, poster etc) prior to
printing.
2. Once printed, photographs (jpeg, png or tiff files) of the program logo and directional statement
AND method chosen to provide nutrition information in place within the restaurant.
See Implementation Flowchart.
Electronic samples can be sent to InformedDining@gov.bc.ca.

MONITORING AND QUALITY ASSURANCE

 Restaurants are required to update program information annually to maintain program status.
 Environmental Health Officers will verify that program requirements are being met as part of
their regular food safety inspections. For monitoring purposes, guests will be encouraged to file
any complaints or concerns regarding restaurants which may not be meeting program standards
with Dietitian Services at HealthLink BC (dial 8-1-1 toll-free within B.C.) or by emailing
InformedDining@gov.bc.ca.

SUPPORTS

There are a variety of implementation supports to assist the restaurant industry in understanding and
implementing the Informed Dining program. See Appendix F.
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CONTACTS

For more information:
Visit:

www.InformedDining.ca

Email: InformedDining@gov.bc.ca
Call:

Dietitian Services at HealthLink BC (dial 8-1-1 toll-free within B.C.)
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Appendix A: Informed Dining Graphic Standards

Informed Dining

Fullcolour, Positive

This mark falls under the umbrella of the
HealthyFamiliesBC word mark.

Graphic Standards
Fullcolour, Reverse

Colours
Corporate Gold
Pantone 130C, or 129U
CMYK 0 . 30 . 100 . 0
RGB 227 . 168 . 43
HEX #e3a82b
Corporate Blue
Pantone 288C
CMYK 100 . 67 . 0 . 23
RGB 35 . 64 . 117
HEX #234075
Corporate Blue (Reverse)
Pantone 70% of 288C, or 7462C
CMYK 70 . 47 . 0 . 16
RGB 101 . 121 . 158
HEX #65799e

Grayscale, Positive

Grayscale, Reverse

Pink
Pantone 213C
CMYK 0 . 95 . 27 . 0
RGB 198 . 30 . 104
HEX #c61e68

Solid Black, To be used for special applications only
(Please note: the sun must always appear lighter than the background colour.)

Pink (Reverse)
Pantone 80% of 213C
CMYK 0 . 76 . 21 . 0
RGB 209 . 76 . 134
HEX #d24c87
Solid White, To be used for special applications only
(Please note: the sun must always appear lighter than the background colour.)

Minimum Size
The mark must never be reproduced smaller than
the minimum size. (For example: restaurants using
menus would use this mark.)
0.2”

0.2”

PLEASE NOTE: For restaurants using menu boards,
the minimum size of the Informed Dining logo must
be no smaller than 1” (in height).

Please Note:
Whenever using this mark, always be sure to include the HealthyFamiliesBC parent mark.
For Example: If you were creating a pamphlet, booklet or poster, you would ensure that
the “Informed Dining” mark would sit in the top section while the “HealthyFamiliesBC”
mark would be located along the bottom section of the document.

Appendix B: Program Guidelines for Logo & Directional Statement Specific to Size and Set up of Outlet
< 100 sq feet of
ordering space/store
front
Printed menu in
Logo and directional
elevator
statement directly on
menu
Printed menu in
Logo and directional
plastic stand
statement directly on
menu
No menu boards
At least one cling on
display case or dangler
upon entry. If a
nutrition poster is used,
then no cling or dangler
is required
Menu boards
At least one cling on
display case or one
dangler on or adjacent
to menu board. If a
poster is used then no
cling or dangler is
required
Whiteboard
At least one cling on
display case or one
dangler on or adjacent
to white board. If a
poster is used then no
cling or dangler is
required
Sandwich board
At least one cling on
display case or one
dangler on or adjacent
to sandwich board. If a
poster is used then no
cling or dangler is
required
Combination
At least one cling on
display case or one
dangler on or adjacent
to menu board,
whiteboard, or
sandwich board. If a
poster is used then no
cling or dangler is
required
< less than, > greater than

>100 sq feet of
ordering space/store
front
Logo and directional
statement directly on
menu
Logo and directional
statement directly on
menu
Logo and directional
statement displayed at
a location approved by
the Ministry of Health

Logo and directional
statement on or
adjacent to the menu
board

Multi-station* e.g. cafeterias

Logo and directional statement
directly on menu
Logo and directional statement
directly on menu







Logo and directional
statement on or
adjacent to the white
board





Logo and directional
statement on or
adjacent to the
sandwich board





Restaurants with both
menu and menu board
must ensure logo and
directional statement
requirements are met
for both menu and
menu board





1:2 ratio of clings or
danglers to stations
at least one dangler upon
entry

1:2 ratio of clings or
danglers to stations
at least one dangler upon
entry
Other danglers should be
on or adjacent to menu
boards
1:2 ratio of clings or
danglers to stations
at least one dangler upon
entry
Other danglers should be
on or adjacent to white
boards
1:2 ratio of clings or
danglers to stations
at least one dangler upon
entry
Other danglers should be
on or adjacent to
sandwich boards
1:2 ratio of clings or
danglers to stations
at least one dangler upon
entry
Other danglers should be
on or adjacent to menu
boards, white boards, or
sandwich boards as
applicable

*Spread out or compressed-stations could include display case, salad bar, hot entree, sandwich, soup, dessert stations.

Appendix C: Healthy Families BC Graphic Standards

HealthyFamiliesBC

Fullcolour, Positive

Primary Logo – Horizontal Format
(not stacked)

Graphic Standards
Fullcolour, Reverse

Colours
Corporate Gold
Pantone 130C, or 129U
CMYK 0 . 30 . 100 . 0
RGB 227 . 168 . 43
HEX #e3a82b

Grayscale, Positive

Corporate Blue
Pantone 288C
CMYK 100 . 67 . 0 . 23
RGB 35 . 64 . 117
HEX #234075
Corporate Blue (Reverse)
Pantone 70% of 288C, or 7462C
CMYK 70 . 47 . 0 . 16
RGB 101 . 121 . 158
HEX #65799e

Grayscale, Reverse

Pink
Pantone 213C
CMYK 0 . 95 . 27 . 0
RGB 198 . 30 . 104
HEX #c61e68

Solid Black, To be used for special applications only
(Please note: the sun must always appear lighter than the background colour.)

Pink (Reverse)
Pantone 80% of 213C
CMYK 0 . 76 . 21 . 0
RGB 209 . 76 . 134
HEX #d24c87

Solid White, To be used for special applications only
(Please note: the sun must always appear lighter than the background colour.)

Minimum Size
The mark must never be reproduced smaller than
the minimum size.

0.3”

Appendix D: Restaurant Outlets Operating in B.C.

BREESE
family restaur ant
The Informed Dining program is a nutrition information program developed by the Province of
British Columbia. For more information, please visit www.InformedDining.ca or call Dietitian
Services at HealthLink BC by dialing 8-1-1.
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3

425

46

1

0

0

1050

52

24

1.5

170

2240

49

9

0.1

435

79

8

0.5

55

0.5
3

335

12

2.5

289 g

890

54

Roast Chicken Dinner

70 g

660

Seafood Pasta

415 g

1240

80 g

Veggie Burger (with bun)

113 g

Bacon
Cheeseburger (with bun)

Iron (%DV)

220

3
17

104 g

Vietnamese Spring Rolls

Calcium (%DV)

5
80

90
400

Caesar Salad

Vitamin C (%DV)

Dietary Fibre (g)

0
0.3

0

Vitamin A (%DV)

Carbohydrate (g)

5

0

230 g

Protein (g)

Sodium (mg)

17

70

Garden Salad

Sugars (g)

Cholesterol (mg)

200

Saturated Fat (g)

0

Total Fat (g)

0

Calories (kcal)

Trans Fat (g)

MENU ITEMS
*Serving Size

nutrition menu

Nutrition Information

8

2

30

40

10

10

5

2

25

35

6

10

3

18

20

10

2

6

8

0

23

4

10

10

30

46

2

3

56

6

0

20

50

920

5

5

0

82

6

0

4

20

1230

108

10

6

23

10

25

8

20

*portion size ordinarily served to the guest.

Daily Calorie and Sodium Requirements
Healthy adults should aim for 1,500 to 2,300 milligrams of sodium per day. Children and
seniors need less. Healthy adults should aim for 2,000 to 2,400 calories per day. Individual
needs vary depending on age, activity level and gender. (Source: Health Canada)

The nutrition information provided has been supplied by the restaurant itself. Such nutrition information has not been independently
researched, written or verified by the Government of British Columbia. The Government of British Columbia assumes no responsibility
or liability arising from any errors or omission of information, or from the use of any information contained within the nutrition
information supplied by the restaurant.

Appendix E: Guiding Principles for Selecting Portion Sizes for Buffets, Salad Bars and Self Service Items
 Use a portion size that seems realistic and relatable to the dining customer, such as one based
on the utensil used to serve a food, the pre-portioned size determined by the food service
operator (e.g. one slice or piece), or a Canada’s Food Guide serving.
 For fluid foods like soups and sauces, use the ladle size it is served with as the portion size. For
example a 1 oz ladle is often used for self-serve sauces. Note: if ounce fluid measures are used
clarify the metric equivalent as Canadian, US and FDA food labeling ounces are all slightly
different.
 For dry loose foods like noodles, vegetables, cheese, nuts and other items that may be served
with tongs or spoons, use the Canada’s Food Guide portion size as it is a portion size that dining
customers will most likely be able to visualize, and is a realistic portion for many mixed dishes.
 Give preference to volumetric measures in the portion size description as volumes are easier for
diners to visualize than weights. Use both Imperial (Canadian) and metric measurement units in
the portion size description. For example; Lettuce (1 cup/250 ml), Diced Chicken (1/2 cup/125
ml), or Pasta (1/2 cup/125 ml). Note: for nutrient analysis purposes metric weight measures are
most precise and unambiguous for solids. Ideally, show the diner the volume, but use the weight
of solids for the nutrient analysis when both pieces of information are available.
 For items like customized stir fries that are selected raw and then cooked, list the portion size as
a raw amount but use the cooked amount for the nutrient analysis. For example, if the dining
customer were to select ½ cup of raw chicken breast slices for a stir fry, use “Chicken Breast
Slices, Raw (1/2 cup/ 125 ml)” as the descriptor in the nutrition menu, but use a 27% yield loss
for fried chicken to calculate the nutrient analysis. Remember to include any fat added to the
cooking/stir fry process.
 For spreads and dips that do not fall into the food groups, like butter, jam and cream cheese,
use 1 tsp/5 ml as the portion size.
 For items that are precut like a slice of bread, cake, pizza or lasagna use the pre-cut portion size
and a gram weight (since it can not be easily converted to a fluid measure). Calculate the
nutrient value as a fraction of the whole, but list the portion size according to (1 slice/X g) in the
product description.
 For items that come dressed in a sauce or dressing like a tossed salad ask the food service
operator to estimate or test how much sauce or dressing would be added to a single food guide
sized portion. For example “How much dressing would you add to 1 cup of salad if served to the
customer?”

Appendix F: Provided Program Supports
Signage
Menu Board Danglers
(colour variation available in both formats)
Style:


Colour:



Horizontal (17 x 6)
Vertical (9 x12)
Blue
Grey

Square Directional Clings
(4.5 x 4.5)
Colour:
 Blue
 Grey

Chosen Format
Nutrition Display 3-Ring Stand
(holds page protectors for 8.5 x 11 sheets)

Nutrition Menu Folders



2 Pages (holds 4x8.5 x 11 sheets)
4 Pages (holds 8x8.5 x11 sheets)

Nutrition Menu Graphic Templates



Adobe InDesign
MS Publisher

Additional resources:
 Printing grants for independently
operated outlets
Recipe Standardization
 Recipe standardization module will be developed
Nutrient Analysis
 Ministry of Health will support nutrient analysis for independents
 Ministry of Health is exploring ongoing/online access to nutrient analysis
Promotional Supports
Window Decals (1 per entry way)
(5 diameter)
Colour:
 Blue
 Grey
Table Tent Cards

Additional resources:
 Promotional material for customers will be developed
Staff Training Supports
Informed Dining Staff Training Poster
(minimum of 1 per outlet)
( 8.5 x 14 or 11 x 17)

