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“Foster Youth Engagement for a Well-nourished”

27 April 2019, BICC, Dhaka

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 (FAQ) 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:

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.

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

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




4. The recipe will be screened based on the following criteria by judges.
a. Creativity
Use of local or area-specific ingredients/foods is encouraged
Ease of preparation and cooking (less than 50 mins)
Cost — maximum of 20 BDT per serving
Use of at least 4 (four) food groups out of 10 (ten) groups.
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) 8. Other vitamin A-rich vegetables and fruits (carrot,

4. Dairy (milk, curd, other milk products) sweet pumpkin, mango, papaya)

5. Flesh foods (meat, fish, poultry) 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)




[1 Other fruits

Preparation Method:

Name of the Contestant:

Name of Nutrition Club:

Address:

Cell #: Email:

Date of SUbMISSION: .....ceeveverrrccerrereeee e seeresaene

Photo:
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