
A COMPREHENSIVE APPROACH TO 

IMPLEMENTING A HEALTHY EATING STRATEGY 

AT THE NOVA SCOTIA 55+ GAMES



THRIVE! A PLAN FOR A HEALTHIER NOVA SCOTIA

 Initiated by Government of 

Nova Scotia in 2010

 Strategy to encourage healthy 

eating and physical activity, 

ultimately resulting in chronic 

disease prevention

4 Pillars:

1. Support a Healthy Start for 

Children and Families

2. Equip People with Skills and 

Knowledge for Lifelong 

Health

3. Create More Opportunities 

to Eat Well and Be Active

4. Plan and Build Healthier 

Communities
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PROVINCIAL CONTEXT

 Aging demographic, 31.5% are 55+

 60% overweight & obese 

 7% diabetic 

 24% report high blood pressure
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55+ GAMES PROMOTE BEING ACTIVE FOR LIFE

 Promote well-being among those 

55 and older

 Activities range from card games 

to bowling to hockey

 750 participants from across NS

 Participants 55 to 99 years old
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COMMUNITY PARTNERS & GOALS

Public Health

Tourism 
(Destination 
Eastern and 

Northumberland 
Shores)

Sport & Rec 
Venues

Active Pictou 
County 

(Municipal Rec 
Depts.)

Town 
Councilors

55+ Games 
Committee & 
Seniors Clubs
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WIDE VARIETY OF VENUES

Bowling 
Alley

Tennis 
Courts

Curling 
Club

Golf 
Club

Indoor 
Gym

Rink
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HEALTH PROMOTION AND OBESITY PREVENTION

 Poor health behaviors are less “choices” than 

they are behavioural “responses” to the 

realities of our surroundings                               

- Obesity Prevention Discussion Framework, 2011
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HEALTHY EATING STRATEGY IMPLEMENTATION MAP

Wrote Thrive! 
Grant Proposal

Acquired Thrive! 
Grant & Policy 

Project Assistant

Met with 55+ 
Games Committee 
to Discuss Rollout

Completed 
Literature Scan

Creation of Needs 
Assessment Tool for 

Venue Interviews

Development of 
Various Resources 

for Venues

Introduction Letter 
& Follow-up 

Interview with 
Venues

Paid for Rep from 
each Venue to 

Attend Provincial 
Food Safety Course

Designed Needs-
based Training 

Session for Venues

Facilitated 
Implementation of 
Venues' Intentions 

Worked with 
Caterers to Provide 
Healthier Options 
for Ceremonies

Evaluation of Venue’s 
and Participant’s 

Experience 
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PROMOTION

Promotional Banner Bug 9



NUTRITION FOR OLDER ADULTS

Probiotics

Sugar

Healthy Fats

Fibre

Calcium

Sodium

Water
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VENUE ENGAGEMENT PLAN

 Introductory letter and follow-up 

interview with venues 

 Developed 15 question needs 

assessment questionnaire

 Resources were provided: 

 Informational brochure

 Example posters 

 Example café menu

Informational Brochure
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FRAMING THE ISSUE 

 “As a venue for the 55+ Games you are a partner in making this event a 

supportive environment. In order to offer healthy items during the 

Games which of the following would you require:”

 A water cooler

 Some funding for new equipment, taste testing, trial of healthy menu items

 Free training (food safety, or creating healthy options)

 The support of a dietitian to help develop menu items

 Lists of vendors and products that would best fuel 55 Plus athletes

 All of the above
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VENUE IMPLEMENTATION PLAN

 Food Safety Course 

 “Healthier by Design” training day 

 Intentions determined

 Toolkit resource

 Water Coolers and Water 

 Marketing Specific to Venues

 Posters

 Coupons

Toolkit Resource
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TRAINING OVERVIEW: HEALTHIER BY DESIGN

 Nutrition Focus: 55+ Participants

 Health & Safety

 Maximizing Efficiency in Your 

Facility

 Portions and Prices

 Feedback Survey & Intentions

Chef Peter Doing a Food Demo 14



TRAINING: VENDER INTENTIONS DETERMINED

“We are asking that each venue commit to offering at least 2 healthy 

options on their menu, although you are encouraged to offer more. 

Please indicate which options you are most interested in offering:”  

 Smoothie 

 Wraps 

 Veggie Chili 

 Hummus & Veggies

 Fruit kabobs

 Yogurt Parfait 

 Savory Quesadilla 

 Banana Pumpkin Muffins

 Other: 
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FACILITATING INTENTIONS
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Poster and Coupon

Participant Coupon

Custom Poster for Tennis Courts



WORKING WITH THE CATERERS

 Caterers for Opening Ceremonies

 Created unique options –
considering health, tastefulness 
and local foods

 THRIVE! appetizer

 Caterers for Banquet

 More concerned with allergy 
options than healthy options

 Developed Resources

 3 menu options to serve as 
guideline

 Outlined health concerns with 
dietary considerations Caterer at Opening 

Ceremonies
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THRIVE! SIGNATURE APPETIZERS

Flourless Chocolate Cake Lemon-Blueberry Cheesecakes

Honey-Garlic Chicken Bites Bite-Size Twice-Baked Potatoes
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OPENING CEREMONIES HEALTHY APPETIZERS
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HEALTH CONCERNS WITH DIETARY 

CONSIDERATIONS FOR PARTICIPANTS

• 700 guests – 350 will have hypertensionHypertension

• 700 guests – 70 will be diabeticDiabetes

• 700 guests – 399 will need a diet that considers 
GI health

Digestive Disorders

• 700 guests – 21 will need gluten free foodsCeliac Disease

• 21 will need options free of allergens and 112 will 
be lactose intolerant

Allergies and Intolerances

• 700 guests – 14 will need a vegetarian optionVegetarianism 20



HYDRATION FOR PARTICIPANTS

Custom Participant Water Bottles Were Appreciated
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EVALUATION

Menu

• What foods were served?  Were the healthy 
options from the intentions on the menu?

Venue 
Experience

• Interview on successes and challenges

Participant 
Experience

• Survey on food and drink experiences

• Conference survey food questions
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RESULTS: MENU

 All venues added at least one 
healthy item to their menu

 Most venues stuck to their 
intentions or offered similar 
foods 

 2 venues decided to go “All 
Healthy” for the event

 6 venues used the “Healthy 
Options” coupons

 Only 3 wanted re-imbursement 
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Tennis Courts Went “All Healthy”



RESULTS: VENUE EXPERIENCE

 All venders found it to be a positive experience

 All venues received positive comments from participants 

 Appreciated the water coolers and reported that they were 

well used

 Used the training and resources to help them make the 

changes

 Many plan to offer healthy options at future events
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RESULTS: PARTICIPANTS

 Interviewed nearly 10% of participants

 51% had used the water bottle

 16% plan to use in the future 

 74% said they were pleased with food and beverage options

 Majority of remaining responses came from participants who had brought 

their own food with them to the venues, or who did not purchase anything

 47% used the healthy options coupon 

 Only a few suggestions – let them know there would be food for 

purchase (many brought their own)
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LESSONS LEARNED AND RECOMMENDATIONS

 Establish expectations early on in project development phase

 Having an “Event” is a great opportunity to get venues on board

 Providing venders with resources and training based on their identified 

needs must come before asking them to make changes

 Gains based approach 

 Have venues identify intentions for change and supporting them to make 

these changes will improve the outcomes

 Working with many stakeholders is challenging but leads to greater 

success
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LONG-TERM PROJECT IMPACTS

 New Municipal Healthy Eating 

Policy 

 Legacy Document for future 

Provincial 55+ Games 

 Interest in implementing healthy 

eating policy at National 55+ 

Games

 Some venues maintaining healthy 

options on their menus 
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Municipal Healthy Eating Policy



MORE RESOURCES

 NEW: Healthy Eating in Rec & 

Sport Setting Guidelines 

(available online)

 Please contact us to attain a 

copy of the any of the 

resources that we developed
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ACKNOWLEDGMENTS 

Recreations and Sports Venues:

PC Wellness Centre/YMCA

Abercrombie Golf Club

Bluenose Curling Club

Sobey’s Indoor Sports Complex

Royal Canadian Legion

Heather Bowling Lanes

West Side Courts

Pioneer Track and Field

Westville Municipal Gym
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THANK YOU
QUESTIONS?

MARIN MACLEOD – MARIN.MACLEOD@MAIL.UTORONTO.CA

KELLEY CAVAN - KELLEY.CAVAN@NSHEALTH.CA 

RAE GUNN - RAE.GUNN@NOVASCOTIA.CA 30


