
 

 

 

 

 

GUIDELINES FOR HEALTHY SCHOOL MEAL ON-LINE COMPETITION  

The Nutrition Olympiad is an annual national event where youth have an opportunity to share their 

experiences to promote healthy diets and nutrition through innovative activities, express their 

concerns and challenges related to nutrition, and seek actionable solutions as well as build networks. 

The Nutrition Olympiad 2019 will be organized by the Meeting the Undernutrition Challenge (MUCH) 

project, implemented by the Food and Agriculture Organization of the United Nations (FAO) in 

collaboration with the Food Planning and Monitoring Unit (FPMU), Ministry of Food, and the BIID 

Foundation. The event will be financially supported by the United States Agency for International 

Development and European Union. Among the different competitions of the Nutrition Olympiad 

2019, we are calling for your interest to join in a competition, called “HEALTHY SCHOOL MEAL”. 

To improve the nutrition of school children throughout Bangladesh, the School Feeding (SF) 

programme partnership with the Government of Bangladesh (GoB) began in 2011 with 55,000 

children in two sub-districts. Currently, nearly 3 million schoolchildren in 15,000 schools in 104 sub-

districts are being assisted by the SF programme. Of these, about 2.8 million children are funded by 

the GoB, while 200,000 children are being assisted by World Food Program (WFP) in the regular SF 

programme. Currently, schoolchildren receive a 75g packet of micronutrient fortified biscuits. 

However, the GOB has recently committed to continue the scaling up of their school feeding 

programme to eventually reach all pre- and primary schoolchildren (approximately 24 million). The 

newly approved school meal policy suggests introducing locally prepared school meals with active 

participation and contribution from communities and the establishment of linkages with local 

growers for the production and supply of fruits, vegetables and spices for the school meal 

programme. 

The Nutrition Olympiad 2019 is inviting entries for this “Healthy School Meal” competition to 

challenge your knowledge and skills to come up with one original recipe based on the criteria below. 

This competition is on-line submission only. The best recipe will be selected based on your recipe by 

the judges. The judges for this competition include policy makers, technical officials from the United 

Nations, academia, practitioners and the private sector who are working in the field of Food Security 

and Nutrition. 

What to do:  

1. This competition is open to youth who belong to Nutrition Clubs which have been registered 

at the Nutrition Olympiad 2019 are interested and committed to improve nutrition.  

2. One recipe will be submitted using the prescribed format (below) by the deadline mentioned 

below.  

3. One person or a team can submit one recipe for four servings.  

27 April 2019, BICC, Dhaka 

“Foster Youth Engagement for a Well-nourished” 



4. The recipe will be screened based on the following criteria by judges. 

a. Creativity  

b. Use of local or area-specific ingredients/foods is encouraged  

c. Ease of preparation and cooking (less than 50 mins)  

d. Cost – maximum of 20 BDT per serving 

e. Use of at least 4 (four) food groups out of 10 (ten) groups.  

f. Provide at least 30% of the Recommended Diet Allowance (RDA) for macronutrients  

Ten groups are as follows:   

1. All starchy staple foods (rice, wheat, maize, bread) 6. Eggs (hen, duck)  
2. Beans and peas (chickpeas, lentil)  7. Vitamin A-rich dark green leafy vegetables  
3. Nuts and seeds (peanut, sesame, coconut)  
4. Dairy (milk, curd, other milk products) 
5. Flesh foods (meat, fish, poultry) 

8. Other vitamin A-rich vegetables and fruits (carrot, 
sweet pumpkin, mango, papaya)  

9. Other vegetables (brinjal, gourd, ladies’ finger) 
 10. Other fruits 

 

5. You are encouraged to submit a photo of your recipe.  

Contest Rules and Tips  
 

 Submissions must be original 

 Each recipe should contain right quantities for each ingredient, their purpose and the 
detailed process of preparing the dish.  

 Submission may be modified any time before contest closes 

How it works:  

 You will receive a notification that your recipe has been selected as the best recipe for 

school meal before 27 April 2019.  

 Your name will be announced during the Closing Ceremony as the winner for this 

competition.  

 As this is an on-line competition, you are not required to be at the venue of the Nutrition 

Olympiad 2019; however, if you wish, you can come to the venue one hour before the 

Closing Ceremony. Please notify the organizer if you wish to attend.  

 Your recipe will be posted on the Nutrition Olympiad 2019 website and will be also shared 

with the Ministry of Primary and Mass Education for a possible inclusion of your recipe in 

the School Feeding programme.  

Instruction for submission of your recipes    

 Eligibility: Nutrition Club Members who have been registered at the Nutrition Olympiad 

2019  

 Format: PDF using the below format  

 Deadline: 5 April, 2019 (applications must be received, either via e-mail or post, by this date) 

 Address for applications:  

1. Postal: House # 174, Level# 2, Apt. B3, Road # 2, Mohakhali DOHS, Dhaka-1206, 

Bangladesh 

2. E-mail : dilara@biid.org.bd 

mailto:dilara@biid.org.bd


 The subject line should be “Healthy School Meal On-line Competition (Registration 

number)” for both postal and e-mail applications. The registration number will be generated 

when you register at the Nutrition Olympiad 2019 website.  

 Any form of plagiarism will result in automatic disqualification. Usage of footnotes is 

compulsory. 

 The judges’ decision is final and not subject to appeal 

 The organizers reserve the right to use the recipes by the contestants. 

 

 
One person or a group can apply for a maximum of two games 

 

 



Healthy School Meal On-Line Competition Form  

Name of Recipe: 

Preparation time: __________________________ 

Cooking time: __________________________ 

Servings: __________________________  

Weight after cooking: __________________________ 

Cost: __________________________ 

Ingredients Amount (g) HH measures (cups, spoons…) 

   

   

   

   

   

   

   

Tick the number of food groups included in the recipe: 

 All starchy staple foods (rice, wheat, maize, bread) 

 Beans and peas (chickpeas, lentil) 

 Nuts and seeds (peanut, sesame, coconut) 
 Dairy (milk, curd, other milk products) 
 Flesh foods (fish, meat, poultry) 

 Eggs (hen, duck) 

 Vitamin A-rich dark green leafy vegetables  

 Other vitamin A-rich vegetables and fruits (carrot, sweet pumpkin, 
mango, papaya)  

 Other vegetables (brinjal, gourd, ladies’ finger) 



 

Photo: 

 

 

 Other fruits 

Preparation Method: 

 
 
 
 
 

Name of the Contestant: _______________________________________________________ 

Name of Nutrition Club: ________________________________________________________ 

Address: _____________________________________________________________________ 

Cell #: ____________________________ Email: __________________________________ 

Date of Submission: ……………………………………… 



 

 

 

 

 

¯^v¯’¨Ki ¯‹zj wgj †iwmwc Dbœq‡b AbjvBb cÖwZ‡hvwMZv welqK wb‡`©kbv 

wbDwUªkb Awjw¤úqvW GKwU evwl©K RvZxq Abyôvb †hLv‡b ZiæY‡`i D™¢vebx Kvh©µg Ges cÖKí 

ev Í̄evq‡bi gva¨‡g ¯v̂ ’̄¨m¤§Z  Lv`¨ Ges cywói Dbœqb I cÖmv‡i AwfÁZv wewbgq Kivi Rb¨ DrmvwnZ 

Kiv i mv‡_ mv‡_ cywó wb‡q Zv‡`i D‡ØM Ges P¨v‡jÄ cÖKvk Kivi Ges †bUIqvK© m„wói Kvh©Ki mgvavb 

cvIqvi my‡hvM m„wó nq| wbDwUªkb Awjw¤úqvW 2019 Meeting the Undernutrition Challenge 

(MUCH) Kvh©µg, RvwZms‡Ni Lv`¨ I K…wl ms ’̄v (UN-FAO), Lv`¨ cwiKíbv ও cwiaviY BDwbU 

(FPMU), Lv`¨ gš¿Yvjq Ges evsjv‡`k BÝwUwUDU Ad AvBwmwU Bb †W‡fjc‡g›U (BIID) dvD‡Ûkb 

KZ…©K †hŠ_fv‡e AbywôZ n‡e| AbyôvbwU‡K Avw_©Kfv‡e mn‡hvwMZv Ki‡e hy³iv‡óªi AvšÍR©vwZK Dbœqb 

ms ’̄v (USAID) Ges BD‡ivcxq BDwbqb (EU)| wbDwUªkb Awjw¤úqvW 2019 Gi wewfbœ Kvh©µ‡gi 

g‡a¨ GKwU n‡”Q "¯̂v¯’¨Ki ¯‹zj wgj" †iwmwc Dbœq‡b AbjvBb cÖwZ‡hvwMZv| 
we`¨vjqMvgx wkï‡`i cywó Ae ’̄v Dbœq‡bi j‡ÿ¨ 2011 mv‡j evsjv‡`k miKvi †`‡ki ỳ'wU Dc‡Rjvi 

55,000 wkï‡`i wb‡q Ò¯‹zj wdwWs †cÖvMÖvgÓ Avi¤¢    | eZ©©gv‡b 104wU Dc‡Rjvi 1500 we`¨vj‡qi 

cÖvq 30 jÿ wkï‡K Ò¯‹zj wdwWs †cÖvMÖvgÓ Gi gva¨‡g mnvqZv cÖ`vb Kiv n‡”Q| G‡`i g‡a¨ 28 jÿ 

wkï‡K evsjv‡`k miKvi Avw_©Kfv‡e mnvqZv Ki‡Q Ges 200,000 wkï‡K Òwek¦ Lv`¨ Kg©m~PxÓ 

wbqwgZ fv‡e ¯‹zj wdwWs †cÖvMÖvg Øviv mnvqZv Ki‡Q| eZ©gv‡b we`¨vjqMvgx wkï‡`i†K 75 MÖvg 

gvB‡µvwbDwUª‡q›U dwU©dv‡qW (AYycywó mg„×) we¯‹zU †`qv n‡”Q| Z‡e, evsjv‡`k miKvi mKj cÖvK-

cÖv_wgK Ges cÖv_wgK we`¨vjqMvgx wkï‡`i (cÖvq 2.4 †KvwU) Rb¨ Ò¯‹zj wdwWs †cÖvMÖvgÓ we Í̄…Z Ki‡Z 

cÖwZkÖæwZe×| bZzbfv‡e Aby‡gvw`Z Ò¯‹zj wgjÓ bxwZgvjv‡Z ¯’vbxqfv‡e cÖ ‘̄ZK…Z ¯‹zj wgj mieivn 

Kvh©µ‡gi mv‡_ mgv‡Ri mwµq AskMÖnY Ges Ae`vb ivLvi my‡hvM m„wó Kivi e¨vcv‡i civgk© †`qv 

n‡q‡Q Ges we`¨vj‡qi Avnvi wn‡m‡e dj, mewR I gkjvi Drcv`b I mieivn e„w×i Rb¨ ¯’vbxq 

Drcv`bKvixi mv‡_ m¤úK© ¯’vc‡bi e¨vcv‡iI Drmvn †`qv n‡q‡Q| 

wbDwUªkb Awjw¤úqvW 2019 cÖwZ‡hvMx‡`i Ávb I `ÿZv e¨envi K‡i Ò¯v̂ ’̄¨Ki ¯‹zj wgjÓ 

cÖwZ‡hvwMZvi gva¨‡g wePviK‡`i mvg‡b wb‡¤œ D‡jøwLZ gvb`†Ûi Dci wfwË K‡i †gŠwjK †iwmwc cÖYqb 

I ¯‹zj wgj •Zwii Rb¨ Avgš¿Y Rvbv‡”Q| GwU n‡e GKwU Ab-jvBb wfwËK cÖwZ‡hvwMZv| cÖwZ‡hvMx‡`i 

cvVv‡bv †iwmwci Dci wbf©i K‡i wePviKMY me‡P‡q †miv †iwmwcwU wbe©vPb Ki‡eb| GB cÖwZ‡hvwMZvq 

wePviK wn‡m‡e _vK‡eb wewfbœ bxwZ wba©viKgÛjx, RvwZms‡Ni †UKwbK¨vj Awdmvi, wkÿK Ges Lv`¨ 

wbivcËv I cywó wel‡q Kg©iZ e¨w³MY| 

"cywómg„× wek¦MV‡b Zviy‡Y¨i AskMÖnY" 

27 GwcÖj, 2019; weAvBwmwm, XvKv 



cÖwZ‡hvwMZvq AskMÖn‡Yi Rb¨ wbqgvejxt 

1. GB cÖwZ‡hvwMZvq ïaygvÎ wbDwUªkb K¬v‡ei m`m¨ hviv wbDwUªkb Awjw¤úqv‡Wi 2019 Gi Rb¨ 

†iwR‡÷ªkb K‡i‡Q Ges hviv cywó Ae ’̄v Dbœq‡b AvMÖnx Ges cÖwZkÖæwZe×| 

2. GKwU †iwmwc wbw ©̀ó mgqmxgvi g‡a¨ GB wb‡ ©̀kbvi mv‡_ mshy³ d‡g©i gva¨‡g w`‡Z n‡e| 

3. GKRb e¨w³ ev GKwU `j ÒPviRb‡K cwi‡ekb‡hvM¨ GKwU †iwmwcÓ Rgv w`‡Z cvi‡e| 

4. wePviKMY wb‡¤œ D‡jøwLZ gvb`†Ûi Dci wfwË K‡i †iwmwc cixÿv Ki‡e- 

K. m„RbkxjZv 

L. ¯’vbxqfv‡e cÖvß Dcv`vb/Lv`¨ ª̀e¨ e¨env‡i Drmvn  

M. mnR (50 wgwb‡Ui Kg mg‡q) cÖ ‘̄ZcÖYvjx 

N. 10wU Lv`¨ MÖæ‡ci ga¨ †_‡K Kgc‡ÿ 4wU MÖæ‡ci e¨envi 

O. cÖavb cywó Dcv`v‡bi •`wbK Aby‡gvw`Z Pvwn`vi Kgc‡ÿ 30% mieiv†n m¶gZv | 

`kwU Lv`¨ MÖæc wb¤œiƒc: 

1. mKj km¨ RvZxq Lv`¨ (fvZ, Mg, f‚Æv, 

iæwU) 

2. Wvj Ges ïuwU RvZxq (‡Qvjv Ges gmyi)  

3. ev`vg Ges exR RvZxq (ev`vg, wZj, 

bvwi‡Kj) 

4. ỳ»RvZ Lv`¨ (`ya, `B, Ab¨vb¨ ỳ»RvZ 

Lvevi) 

5. gvQ, gvsm 

6. wWg (nuvm, gyiMx)| 

7. wfUvwgb- G mg„× Mvp meyR kvK-mewR 

8. wfUvwgb- G mg„× Ab¨vb¨ mewR I dj 

(MvRi, wgwó Kzgov, Avg, †cu‡c) 

9. Ab¨vb¨ mewR (‡e¸b, jvD, †Xoum) 

10.  Ab¨vb¨ dj 

 

5. cÖwZ‡hvMx‡`i†K †iwmwci Qwe cvVv‡bvi Rb¨ DrmvwnZ Kiv n‡”Q| 

cÖwZ‡hvwMZvi wbqgvejx: 

 ‡gŠwjK †iwmwc n‡Z n‡e| 

 cÖwZwU †iwmwc‡Z mKj Dcv`v‡bi mwVK cwigvY, Zv‡`i f‚wgKv Ges Lvevi cȪ ‘‡Zi we Í̄vwiZ 

eY©bv _vK‡Z n‡e| 

 cÖwZ‡hvwMZvi mgq †kl nIqvi c~e© ch©šÍ RgvK…Z †iwmwc‡Z †h‡Kv†bv cwieZ©b Kiv hv‡e| 

wbe©vwPZ nIqvi cieZ©x‡Z KiYxqt 

1. wbe©vwPZ †miv †iwmwc cÖ`vbKvix‡K 27‡k GwcÖj, 2019 Gi c~‡e© Rvbv‡bv n‡e| 

2. ‡miv ‡iwmwc cÖ`vbKvixi bvg mgvcbx Abyôv‡b weRqx wn‡m‡e †NvlYv Kiv n‡e| 

3. GwU GKwU AbjvBb wfwËK cÖwZ‡hvwMZv nevi Kvi‡Y wbDwUªkb Awjw¤úqvW 2019 Gi †fby¨‡Z 

cÖwZ‡hvMx‡`i Dcw ’̄Z _vKv Avek¨K bq| Z‡e †KD AvMÖnx n‡j, mgvcbx Abyôv‡bi GK NÈv 

c~‡e© Dcw ’̄Z _vK‡Z n‡e| G‡ÿ‡Î cÖwZ‡hvMx‡`i‡K c~e© †_‡KB G wel‡q Av‡qvRK‡`i‡K 

AeMZ ivL‡Z Aby‡iva Rvbv‡bv n‡”Q| 



4. wbe©vwPZ ‡miv †iwmwcwU wbDwUªkb Awjw¤úqvW 2019 Gi I‡qemvB‡U cÖKvk Kiv n‡e Ges 

Ò¯‹zj wgj Kg©m~PxÓ-†Z AšÍf‚©w³ Ki‡Yi Rb¨ cÖv_wgK I MYwkÿv gš¿Yvj‡qi wbKU †ck Kiv 

n‡e| 

†iwmwc Rgv`v‡bi wb‡ ©̀kbv 

‡hvM¨Zvt wbDwUªkb K¬v‡ei †h m`m¨ wbDwUªªkb Awjw¤cqvW 2019 I‡qemvBU †_‡K †iwR‡÷ªkb 

m¤cbœ K‡i‡Q 

 dig¨vU t PDF (mshy³ bgybv Abyhvqx) 

 cvVv‡bvi †kl ZvwiL t 5 GwcÖj 2019 (B-‡gBj A_ev WvK‡hv‡M †iwmwc cvVv‡Z cvi‡e)| 

 †iwmwc cvVv‡bvi wVKvbvt 

1. WvK†hv‡M cvVv‡bvi wVKvbv t evwo- 174, †j‡fj-2, A¨vcvU©‡g›U-we3, †ivW- 2, gnvLvjx 

wWIGBPGm, XvKv-1206, evsjv‡`k| 

2. B-‡gBjt dilara@biid.org.bd 

WvK‡hv‡M A_ev B-‡gBj Dfq †ÿ‡Î †iwmwc cvVv‡bvi mgq ÒHealthy School Meal On-

line Competition (Registration number)” K_vwU wj‡L w`‡Z n‡e|| †iwR‡÷ªkb bv¤̂vi 

AskMÖnYKvix‡K wbDwUªkb Awjw¤cqvW 2019-Gi I‡qemvBU †_‡K †iwR‡÷ªkb m¤cbœ Kivi ci 

mieivn Kiv n‡e| 

‡h‡Kvb ai‡bi Am`ycvq Aej¤̂bKvixi Av‡e`b evwZj n‡q hv‡e|  
 cv`UxKv (Foot note) e¨envi Kiv Avek¨K| 

wePviKM‡Yi wm×všÍB P‚ovšÍ e‡j M„nxZ n‡e| 

 cÖwZ‡hvMx‡`i KvQ †_‡K cÖvß †iwmwc¸wj Av‡qvRKMY e¨envi Kivi AwaKvi iv‡L| 

 

 

 
GKRb e¨w³ A_ev `j m‡e©v”P 2wU cÖwZ‡hvwMZvq AskMÖn‡Yi Rb¨ Av‡e`b Ki‡Z cvi‡e| 

 

 

 

 

 

 



¯̂v ’̄¨Ki ¯‹zj wgj AbjvBb cÖwZ‡hvwMZv dg© 

‡iwmwci bvgt 

cȪ ‘wZi mgqt __________________________ 

ivbœvi mgqt __________________________ 

cwi‡ekbt  __________________________  

ivbœvi c‡i Lvev‡ii IRb (MÖvg)t  __________________________ 

LiPt   __________________________ 

DcKiY cwigvY (MÖvg) cwigvc (Kvc, PvgP) 

   

   

   

   

   

   

   

†iwmwc‡Z AšÍf©‚³ Lv`¨ MÖæc wUK wPý w`‡q wb‡`©k Kiyb t 

 mKj km¨ RvZxq Lv`¨ (fvZ, Mg, f‚Æv, iæwU) 

 Wvj Ges ïuwU RvZxq (‡Qvjv Ges gmyi)  

 ev`vg Ges exR RvZxq (ev`vg, wZj, bvwi‡Kj) 

 `y»RvZ Lv`¨ (`ya, `B, Ab¨vb¨ ỳ»RvZ Lvevi) 

 gvQ, gvsm  

 wWg (nuvm, gyiMx)| 

 wfUvwgb- G mg„× Mvp meyR kvK-mewR 

 wfUvwgb- G mg„× Ab¨vb¨ mewR I dj (MvRi, wgwó Kzgov, Avg, †cu‡c) 

 Ab¨vb¨ mewR (‡e¸b, jvD, †Xoum) 

  Ab¨vb¨ dj 



†iwmwci Qwe  

   

cȪ ‘ZcÖYvjxt 

 
 
 
 
 

cÖwZ‡hvwMi bvg t_______________________________________________________ 

wbDwUªkb K¬v‡ei bvgt________________________________________________________ 

wVKvbvt_____________________________________________________________________ 

‡gvevBj b¤̂it____________________________ B‡gBjt __________________________________ 

Rgv`v‡bi ZvwiLt……………………………………… 


