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- March Menu Update

Rationale Behind the Menu Update

In March, several new menu items have been introduced to enrich students’ lunch
experience and provide greater variety. The purpose of this update is not merely to

increase the number of dishes, but to enhance overall dining satisfaction within

established nutritional principles.

Dietary variety plays an important role in fostering healthy eating habits during growth.
Therefore, menu planning aims to strike an appropriate balance between nutritional < (
standards and students’ acceptance. >

Z =

Nutritional Principles in Menu Planning
All menus are developed based on “Nutritional Guidelines on Lunch for Students”. Key
considerations include:

e Appropriate proportions of grains, protein and vegetables

e Encouragement of adequate vegetable intake

e Attention to cooking methods (e.g. limiting excessive frying)

e Sensible use of seasoning and fats

Positioning of New Menu Items

Among the newly introduced items, some are designed with different flavour profiles
to enhance students’ acceptance and engagement. Appropriate variation in taste
may help maintain students’ interest in regular meals and support consistent intake.
Students are encouraged to consider vegetable intake and overall daily dietary
balance when making their selections. Balanced eating is built upon consistent
dietary habits over time rather than any individual dish.

Ongoing Review

We will continue to monitor students’ meal acceptance and regularly review menu
planning to maintain an appropriate balance between nutritional principles and
taste preferences.



