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Welcome Note

Dear Chef,

International Chefs Day on 20 October 2018 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 Healthy 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.



International Chefs Day 2018 Theme

Getting to know the theme: a short explanation on  

how Healthy Foods for Growing Up works…

Our theme for 2018 is intended to encourage kids  

to think about what they would like to be when  

they’re grown up, and how eating healthy foods  
today can help them get there.

We want to use this opportunity to teach kids  

about healthy eating by letting them be creative  

with food. With your input, education and help, the  

kids will be able to create recipes out of healthy  

foods, which will help turn them into the healthiest  

grownups they can be.



Feel free to use these ingredients in as many recipes as possible. Make sure to have  

loads of them available on the day for kids to touch, use and taste.

HEALTHY FOODS LIST 
The following foods have been identified as important for healthy 

eating for kids in the Nestle Healthy kids program:

Banana 

Broccoli 

Mango 

Carrot

Apple 

Orange 

Cucumber 

Spinach



Broccoli –Chef
Broccoli contains fibre. Fibre helps your tummy with  

digestion, which is important because chefs often  

have to taste a variety of foods every day.

Orange – Doctor
Oranges contain vitamin C. Vitamin C supports your

developing immune system, so doctors don’t get  

sick when treating their patients.



Mango – Engineer
Mangoes are a source of potassium. Potassium  

contributes to normal muscle function, which helps  

engineers move around large building sitesefficiently.

Carrot – Baker
Carrots are a source of vitamin A. Vitamin A

contributes to maintaining normal vision – which bakers
need to create the intricate decorations on their cakes
and other baked goods.



Apple – Teacher
Apples contain vitamin C. Vitamin C supports your  

developing immune system, and that’s important  

when you’re busy with classrooms full of kids.

Spinach – Farmer
Spinach contains vitamin A. Vitamin A contributes to

maintaining normal vision, so that farmers can keep and  

eye on their crops to make sure they grow right.



Banana – Sport Star
Bananas contain a variety of vitamins and minerals,  
including manganese, magnesium and B-vitamins,  
which are important for the strong growth and  
development of future professional sports stars.

Cucumber – Popstar
Cucumbers are high in water (95%). Water helps  
your body to stay hydrated, which helps popstars  
because they lose a lot of water through sweating  
when they’re performing.







ACTIVITIES 

AT THE 

WORKSHOP



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 organizers will take care of this.

• Once you have been introduced and the children have settled, you can talk to the kids  

about what it’s like to be a chef; why you love what you do; what you wanted to be when  

you were a kid and what made you want to become a chef.

• Tell the kids why healthy eating is important for a chef and what you eat to ensure that you  

are healthy and able to perform your job

• You need to tell the kids that there are certain super-foods that can give them all the  

nutrition they need to help them become what they want to be when they grow up, 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 how the  

benefit can be applied to different careers.

• Support teams should be encouraged to dress up as one of the chosen careers and to  

take part in the day with the kids.

• You and the kids will then prepare the chosen recipe.

• 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.



PRINTABLES: A LIST OF PRINTABLE EXTRAS AND SUGGESTIONS ON  

HOW TO USE THEM

In the toolkit we will provide extra collateral that you will be able to print out and use on the  

day of the workshop. This includes:

Grown Up Career cut outs and badges

We will create Grown Up Career badges that the kids will be able to cut out and wear,  

sticking the badges to their aprons. On the badges they will write their names and what they  

want to be i.e. a Doctor or Engineer.

Permission to have  

photos taken

Does not have permission  

to have photos taken



Grown Up Career Place Mats

To get the kids’ dishes ready for photos to be used on social media, we will create place  

mats that are designed with this year’s Healthy Food for Growing Up theme. The bowl or  

plate will be placed in the middle of the place mat and around it will be some of the tools  

required for the eight future careers we have chosen.







Recipes



Recipes - To be updated
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.





AT THE END OF THE EVENT

At the end of the event, every kid will receive 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.





Tracking Form

At the end of the event a tracking form will be required to be filled out and sent back in order  

to collect feedback for International Chefs Day 2018





THANK YOU


