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This fall, we encourage you to visit 
our new Healthy for LifeTM website: 

liveitgood.ca
This site provides current 

information about health, wellness 

and sustainability—topics we are 

passionate about and know our 

customers are interested in learning 

more about, as well!

Visit us often at liveitgood.ca to 

fi nd out what we’re doing to deliver 

healthier menus, source more 

sustainable foods and make our 

operations more environmentally 

friendly.

Don’t be shy about “liking” or 

“tweeting” any of our news stories 

so we can spread the word about 

healthy living. And don’t forget to 

follow us on Twitter @lifeliveitgood!

Introducing liveitgood.ca

At Sterling Hall School, ARAMARK strives to create 
positive experiences and environments to enable 
students to thrive.

We’re committed to constantly improving and evolving 
our menus and services to be healthier and more 
sustainable. We are a group of passionate and 
dedicated individuals working across functional areas 
of health & wellness, environment & sustainability, 
culinary, marketing, supply chain, and operations to 
provide innovative solutions to improve the health of 
our communities, and to tread a little lighter on the 
earth.

We are excited to share our journey towards healthier 
and more sustainable menus and communities with 
you through our Healthy for LifeTM program. We are 
excited to share our menu and our commitments to 
help us all live it good.



Our Menu Commitments

• Our menus are created by experienced chefs who have a 

passion for food.

• Our recipes are freshly prepared and made as close to meal 

time as possible.

• We feature fresh fruits, vegetables, whole grains, lean proteins 

and low- or non-fat dairy options.

• We provide a vegetarian-friendly environment with a variety 

of vegetarian or vegan choices.

• When available, our menus include seasonal selections with 

local and sustainably sourced products.

• We’re proud to serve culturally diverse menus, featuring 

traditional favourites, ethnic dishes and international fl avours.

• We are reducing the amounts of sodium and unhealthy fats 

in our recipes and working with our suppliers to do the same 

in their ingredients.

• We recognize and accommodate special dietary needs in a 

personalized, sensitive manner.

• Our chefs and nutritionists help take the mystery out of healthy 

eating with nutrition education programs and wellness 
events.


