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ExTENDED STORIES 
visit www.foodservicegateway.com.au and click on articles

Streets Ice Cream has a terrific special offer to start off the New Year. 

Buy any five boxes of Paddle Pops from the Streets Ice Cream Healthy Kids 
Registered Amber range, and you’ll get 20 USB Wristbands for your school. 

These attractively styled wristbands can be worn not only as a fashion 
accessory, but also for data storage (up to 1GB) via the built-in USB 
connector.

The Streets Ice Cream Healthy Kids Registered Amber range includes 
Chocolate, Rainbow and Banana Paddle Pops. Each retails at $1.30 and is 
priced at $27.52 exc GST for a box of 32 (= 86c per stick).

Call 1300 ICE HOT (1300 423 468) to place your order and receive your 
set of 20 USB Wristbands today. Offer is valid until 31 March or while  
stocks last.

Canteen magazine contains advertisements from various third parties. 
The publisher does not take responsibility for the content or information 
contained within these advertisements. The authors and publisher of 
Canteen magazine are not responsible for any actions taken on the 
basis of information contained herein nor for any error or omission 
contained herein. The publisher and authors expressly disclaim all 
liability in respect of anything done or not done in reliance upon all 
or any part of the contents of Canteen magazine. Product claims and 
specifications mentioned in ‘Spotlight’ advertorials are those of the 
participating companies. Copyright in this publication is vested in the 
publisher The Armory Pty Limited. All rights reserved. No part of this 
publication may be reproduced in any form or by any means without the 
written permission of the publisher The Armory Pty Limited. Copyright © 
2015 The Armory Pty Limited.

PRIVACY NOTICE: This issue of Canteen magazine may contain 
offers which require you to provide information about yourself or your 
company if you choose to enter or take part in them. If you provide 
information to The Armory Pty Limited it may use information to send you 
details of other products, services or offers. The Armory Pty Limited may 
also give your information to other organisations that are associated 
with The Armory Pty Limited. Unless you tell us not to The Armory Pty 
Limited may give your information to other organisations that may use it 
to inform you about other products, services or offers. If you would like 
to gain access to the information The Armory Pty Limited holds about 
you please contact our Privacy Officer at The Armory Pty Limited, Level 
7, 53 Walker St, North Sydney NSW 2060.
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It may surprise you but not all baking and cooking papers are 

created equal. 

GLAD® Bake & Cooking Paper is made tough to withstand repeated 

use and doesn’t tear or crumple. 

Both sides are coated in silicone to prevent food from sticking, 

eliminating the need to butter, fl our or spray trays and tins. Plus it’s 

waterproof to catch most spills and minimise clean up.

Heat resistant up to a whopping 230ºC, it can be used for baking, 

microwaving, covering and interleaving, and comes in 30cm and 

40.5cm widths to fi t conventional baking trays.

So if want a superior baking paper that you can rely on, make sure 

you use GLAD® Bake & Cooking Paper.

A baking paper that 
comes top of its class.

That’s GLAD®.

You can always count on

Phone: 1800 240 502
www.cloroxcommercial.com.au

ARM0589 Canteen Glad Bake FP.indd   1 5/02/14   10:02 AM
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Breakfast is widely recognised by dietitians and health professionals 
as the most significant meal of the day. It optimises nutritional intake, 
so children who miss it suffer from lower levels of nutrients during the 
day – which can lead to increased hunger along with higher levels of 
hyperactivity and less capacity to concentrate and learn.

For this reason, school breakfast programs are extremely important, 
and Foodbank WA operates the largest one of its kind in Australia -

having commenced it in 2001 after being approached by the principal 
of a local school which had 15 per cent of students showing up 
without having had breakfast.

By the end of 2001, 17 schools were involved in the program and 
last year the number had grown to 432. While 178 of these are in the 
Perth metropolitan area, the remaining 254 are spread right across 
Western Australia – from the tip of the Kimberley to along the border 
of South Australia/Northern Territory and everywhere in between.

Over 17,000 students are directly supported by the program each 
week, with over 55,600 breakfasts served every week along with 
22,800 ‘emergency meals’ (recess and lunch) per week.

“Any school in WA experiencing a need is welcome to apply for 
the program, which is sponsored by the WA State Government 
Departments of Education, Health and Royalties for Regions, as well 
as the Channel 7 Telethon Trust and BHP Billiton Iron ore for the East 
Pilbara region,” explains Program Coordinator Miranda Chester, 
who says automatic eligibility is extended to disadvantaged schools 
as determined by a Commonwealth ranking system, with other 
schools accepted based on a letter from the principal highlighting a 
demonstrated need for the program. 

Once the application is accepted (and Miranda says that during her 
time working on the program since 2008, no reasonable request has 
been denied), “we make available seven core products which are 
supplied free of charge.”

These are canned fruit in natural 

juice, wheat biscuits, oats, v e g e m i t e , 

canned spaghetti, baked beans and reduced fat UHT milk – all of 

which comply with the WA Department of Education’s Healthy Food 

and Drink Policy. 

Fresh fruit and vegetables, bread, milk and yoghurt are also supplied 

to metro and regional schools, but as Miranda explains, logistical and 

transport problems caused by geographical isolation make it difficult 

to get these to schools in remote areas.

“The cost of chilled transport can be prohibitive and sometimes we 

can’t ensure the consistency of the cold chain to outlying areas. To 

ameliorate the issue, we supply remote schools with 100 per cent 

UHT orange juice – we recognise it’s not an equal to fresh fruit but 

it does does help in supplying vitamin C, which also helps with iron 

absorption. In remote areas anemia and iron deficiency can be a big 

problem due to lack of fresh fruit and veg, so while we’re unable to 

meet that need we do strive to find alternatives.”

Local supplier and program sponsor Harvey Fresh has undertaken to 

donate nearly $60,000 worth of UHT orange juice which Miranda 

says is “enough to supply every remote school with 60 litres of juice 

per term. Without their support we’d be unable to do it – we don’t 

have it in our budget.”

Her statement underscores the importance of the partnerships 

Foodbank WA has built up with suppliers in keeping the program 

running. “We have government partners, non-profit partners and all 

sorts of support networks that we utilise – the more people we can 

work with, the happier we are,” Miranda points out. “We would be 

lost without our partners.”

nEXT ISSUE: A look at the specific challenges posed by the 

remoteness of some of the communities the program services and 

how Foodbank WA has overcome these.

Remote West Australian  
regions benefit from  
school breakfast program

SCHOOL
OFFER

CALL SLUSH PUPPiE ON 1300 446 500
OR EMAIL TO info@slushpuppie.com.au
FIRST 100 INSTALLS RECEIVE FREE SLUSH PUPPIE PROMO PACK

WHAT IS INCLUDED ?
✓ 1 x CTN VITA MAX BASE
✓ 6 x 2LTR NEW NATURAL FLAVOURS
✓ 300 x SML CUPS
✓ 1 x PACKET OF STRAWS
✓ 6 x BOTTLE & PUMPS
✓ FREE DELIVERY & INSTALLATION 
✓ FREE MAINTENANCE
✓ NO LEASE OR RENTAL FEES
✓ NO PLUMBING REQUIRED

SAVE 
$352.66

only

$249
ex. GST

TOTAL VALUE NORMALLY OVER $600

Miranda Chester, Coordinator 
of Foodbank WA School 
Breakfast Program

“It is not unusual to  
find a queue of  children at 
the canteen in the morning 
waiting for a ‘feed please, 

miss’. Being able to feed the 
children ensures they have a 
reasonable start to the day 
and are able to concentrate 
on learning tasks far better 

than if  they had an  
empty stomach.”  

Principal, Kununurra



*NSW Canteen Strategy Fresh Tastes@School, QLD Smart Choices Healthy Food & Drink Supply Strategy, VIC Go For Life Healthy Canteens Policy, SA Right Bite Healthy Food & 
Drink Supply Strategy. ^ACT, TAS, WA, NT National Healthy School Canteen Guidelines.
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SNACKS KIDS LOVE
Smith's has a tasty range of products that meet amber school canteen guidelines

in NSW, QLD, VIC and SA.*

CANTEEN CRITERIA NUTRITIONAL CLAIMS NUTRIENTS PER SERVE

HAVE YOU TRIED THESE?

THE SCHOOL YEAR WITH SMITH’S SUNBITES
GRAIN WAVES
APRON*
With eligible orders of 5 cartons 
or more from the Smith’s Back to 
School Range
* Strictly while stocks last. 2,250 aprons available.
 Maximum 3 aprons per school.

A $500 SPARTAN VOUCHER
FOR YOUR SCHOOL!

Conditions apply, see www.smithspromos.com.au. Open to primary & high schools located in Aust. Orders must be submitted between 9am AEDST 19/1/15 & 5pm AEST 10/4/15. 
Final entries close 5pm AEST 13/4/15. Must not have overdue monies owing to the Promoter at 15/4/15. Max 1 entry per eligible order. Draws: 19/14 Jubilee Ave, Warriewood, NSW 
2102 11am AEST 15/4/15. Winning schools published The Australian 22/4/15. Entries divided into groups: NSW/ACT, VIC/TAS, SA/NT, QLD & WA. Prizes: $500 Spartan Sport voucher. 6 
prizes in each of NSW/ACT, VIC/TAS & QLD, 5 prizes in SA/NT & 2 prizes in WA. Rewards: 2,250x Sunbites Grain Waves branded apron valued at $19.95. Promoter: The Smith’s 
Snackfood Company Pty Ltd (ABN 31 057 976 940) of Tower A, L2, 799 Pacific Hwy, Chatswood, NSW 2067. Permits: NSW LTPS/14/10347, ACT TP14/04573, SA T14/2451.
Your info is used to conduct this promotion and may be disclosed to service providers and authorities as required. We may also use your info for our own marketing purposes and 
as set out in the conditions. If the info is not provided you cannot enter. Our Privacy Policy at www.pepsico.com.au/privacy contains details on how info is used, how you may 
access/correct info held and our privacy complaints process. Your info will not be disclosed overseas.

CALL THE HOTLINE ON 1300 764 847
TO PLACE YOUR ORDER OR QUOTE YOUR BACK 
TO SCHOOL ORDER INVOICE NUMBER!

PRODUCTS
YOU KNOW
AND LOVE

$500
SPORTS VOUCHER

25 

VOUCHERS 

TO BE WON

(NSW/ACT 6 Vouchers, QLD 6 Vouchers,

VIC/TAS 6 Vouchers, SA/NT 5 Vouchers,

WA 2 Vouchers)

Vered Moses, R&D Nutrition Manager at The Smith’s Snackfood Company said...

 “Smith’s range of snacks provides kids with a portion controlled, 
savoury treat that fits within a balanced, healthy diet”.
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ABC Sales and Marketing Pty Ltd. Phone: (08) 8269 4143  Fax: (08) 8344 3517. Contact us for your nearest distributor. Visit www.mamee.com.au

*These products meet the AMBER nutritional criteria for the following Healthy School Canteen Strategies: NSW “Fresh Tastes”, Queensland “Smart Choices”, Victoria “Go For Your Life” and South Australia “Right Bite”.

Monster Rice Sticks*

Cheese & Vegetable Flavoured Snacks
Cheese Twist’ems*

Tasty Cheese Flavoured Snacks
Lone Star*

BBQ Flavoured Snacks
Corntos*

Tangy Cheese & Zesty BBQ Flavoured Snacks

Healthy Snacks

*These products meet the AMBER nutritional criteria for the following Healthy School Canteen Strategies: NSW “Fresh Tastes”, Queensland “Smart Choices”, 
Victoria “Go For Your Life” and South Australia “Right Bite”.

Express Cup Noodles*

Chicken & Beef Flavoured Noodles

NOW COOKED
IN 100%
CORN OIL

NOW COOKED
IN 100%
CORN OIL

Monster Noodle Snacks*

Chicken & BBQ Flavoured Snacks

that taste great!

Everyone recognises the importance of 
keeping records of your canteen’s revenue 
and expenditure, but there are lots of 
other important things worth recording.
Keeping a diary, calendar book or other recording device – whether 

the old-fashioned way with pen and paper, or using a spreadsheet or 

other online app – is essential for efficient canteen management.

For example, you should keep a record of the number of meals sold 

each day, along with corresponding details of what’s happening in 

school during each week. That information can help to illuminate 

why you might be having a comparatively quiet or busy period in 

your canteen sales.

If a school year is away on excursion or at camp, or senior 

students are out at work experience, you can expect to sell fewer 

lunches and meals over that period – information which can be  

very helpful when planning ahead.

Also worth recording is the number of hours worked each week by 

your canteen staff and volunteers.

While most canteens already have a roster system, as we all know 

there are often last-minute changes, so it’s important to keep track of 

what actually happened during any given week, in contrast to what 

was planned to happen.

 
Using records as planning tools
Many events that occur in schools will impact on canteen service, and 

these are often annual occurrences. So being aware of what’s coming 

up, and making allowances for the flow-on effect on the canteen, 

enables you to use your records as effective planning tools.

This makes it easier to plan staff hours, roster volunteers and 

determine budgets – all based on solid projections of how busy you’re 

likely to be, and the potential revenue you can expect to take in over 

the period, based on the corresponding timeframe last year.

While your school’s accounting department will hold a copy of the 

canteen’s financial records, it’s always a good idea to keep your own 

accounts as well. 

That way you’ll always be across what’s happening and how well 

the canteen is keeping to its budget projections, and make it easier to 

involve canteen staff in planning for the future.

Basic information, like the number of meals sold per day, should 

be recorded and kept for the future, rather than being discarded. 

This can help you work out which items are most popular and  

which aren’t. 

While many canteen staff have a sense of what’s selling, sometimes 

it’s very useful to be able to back this up with solid information and 

statistics, especially when you’re asking for more resources or staff.

If you can refer school principals or P&C members to financial data 

and records, then they don’t just have to take you at your word – you 

can backing up your assertions with verifiable facts.

Keep your calendar 
accessible 
While templates or forms to fill out can be useful, it’s always a good 

idea to use a wall calendar or diary which can be kept in the canteen 

for all staff and volunteers to refer to.

By keeping it accessible, everyone can refer to it when needed.

Of course for this to work you need to be sure to keep it up to date. 

A diary that’s kept open on the bench top, or a calendar pinned to the 

wall or stuck onto the fridge, is ideal because staff and volunteers can 

jot down information as necessary. 

For example, you can record when classes are going to be away 

on excursion or other school events like swimming and athletics 

carnivals.

Writing notes on the calendar or in the diary means these can also 

be transferred to spreadsheets at the end of a day along with other 

relevant data. 

How much information you record is up to you – some canteen 

managers even keep a record of the weather patterns so they can see 

how this affects sales of different foods. 

Effective record 
keeping makes canteen 
management easier



Canteen menu planning 

for the school year is an 

essential task but it can 

also be a complicated 

one. Not only do you 

have to consider the 

changing seasons, you 

also have to deal with 

stock deletions and 

additions. 

But with a little 

strategic planning, you 

can cut out much of the 

complexity and make the planning process a lot simpler.

First of all consider how often the menu needs changing over the 

course of a year. Every time you alter the menu you may need to 

search out new stock and change price lists, all of which takes  

time and resource. 

For many canteen managers, having two menu changes a year – one 

for summer, the other for winter – is enough. But you do need to 

have that regular six-monthly update, if only to ensure your prices are 

keeping up with rising costs.

It’s also important to bear in mind that students do get bored if the 

same menu stays in place for too long – but that doesn’t mean you 

have to make major changes to capture their interest.

A few popular additions, like adding hot food specials to the winter 

menu, can make all the difference. 

Many canteen managers find they’re able to maintain a basic menu 

throughout the winter months while rotating specials like lasagne, 

pasta or hamburgers. 

Specials also enable you to trial new menu items without a longtime 

commitment to adding stock – indeed, they can be used to get rid of 

excess stock and thereby minimise wastage, just as would be done in 

a restaurant.

The important thing is to carefully monitor the popularity of any 

specials – check how many you’re selling and encourage students and 

staff to give feedback. That way when it comes time to update the 

menu, you can drop the unpopular items and replace them with those 

specials which have proven themselves as popular.

COMING UP WITH 
NEW MENU ITEMS
For many canteen managers and staff, choosing a new food item for 

the canteen menu is not an easy task.

Not only do you need something which is going to be a hit with the 

kids, it also needs to be affordable, profitable and conform to the 

relevant nutritional requirements.

One good source of meal ideas is the students themselves – you can 

conduct surveys, have teachers ask the students for suggestions, or 

even run competitions asking for recipes or menu ideas as entries.

PLAN WELL IN ADVANCE
Effective menu planning is best done well in advance, so start planning 

now for your winter menu.

As mentioned previously, there’s no need to change the entire menu, 

but you should replace unseasonal items as well as those which have 

proven unpopular.

Be sure to carefully cost out any menu additions. You need to take 

into account not only ingredients but labour and packaging costs, 

along with the profit margin that the canteen/school requires. 

When determining your profit margin and price markup, you should 

also bear in mind that price can be an important factor in a product’s 

popularity.

For that reason, some canteen managers choose to add a higher 

markup to ‘amber’ meals, as this means they can keep costs lower for 

‘green’ foods – the aim being to ensure the healthiest products on the 

menu are also the most affordable.

At the very least, be sure to set prices which adequately cover the cost 

of the food preparation – don’t fall into the trap of charging a price 

which is so low that you’re making a loss on the food!

START THE NEW YEAR 
RIGHT WITH EFFECTIVE 

MENU PLANNING

CANTEEN  10

As mentioned in our story 
opposite, one way to ‘green 
the menu’ is to include more 
seasonal fruit and vegies. 
Here are a few tips to make 
the most out of your seasonal 
choices while keeping your 
meals popular with the kids.

 
VEGETABLES
• Make the vegie serve bigger on sandwiches while reducing the   
     amount of meat

• Use tomato-based rather than cream-based sauces

• Incorporate vegies & legumes in meals such as soups or  
    spaghetti  dishes 

• Baked potatoes can be a very popular choice with kids especially  
     when served with baked beans or bolognaise sauce

• Served sliced carrots or celery sticks with a tasty dipping sauce

• Clever names for your vegie-based meals to attract attention 
 
 

FRUIT
• Make sure your fruit products are chosen for their attractive  
    appearance and placed where students can see them

• Use fruit as a component of your meal deals and any specials

• Add fruit chunks or pieces to muffins 

• Try fruit-filled pancakes, waffles or jaffles on the menu

• Thread fruit on wooden skewers to serve (but be sure to blunt the  
     end of the skewer before giving to smaller children)

 
MORE GREEN TIPS
• Be careful in your use of spreads and choose low-fat ones where  
     possible

• When using meat, choose lean cuts and trim visible fat

• Check the sodium content of pre-made products like sauces and  
     dips and choose low-salt versions where possible.

• Use reduced fat rather than full cream milk

•  Include lots of vegetables in pasta, noodle or rice dishes

SEASONAL PRODUCE  
CAN HELP GREEN THE MENU!

Ingham Pizza Roundas have long been a popular 
product in school canteens. 

These oven-baked rolls with delicious pizza � lling are 
a perennial kids’ favourite and contain no arti� cial 
colours or � avours. 

They come individually wrapped and can be quickly 
and easily oven-baked or microwaved from frozen for a 
tasty child’s lunch or snack.

So stock up on Pizza Roundas and other great tasting 
products from the Ingham school canteen range today.

www.inghamfoodservice.com.au  For more information or to place an order, contact your local branch.

Approved for schools. Loved by kids!Approved for schools. Loved by kids!Approved for schools. Loved by kids!

Pizza Roundas  0009810

ARM0000 Ingham Half Page_Rounders_Canteen.indd   1 30/01/15   5:25 PM



PRODUCT PARADE     

CANTEEN  12

SUPER SELECTIOn TO MEET
YOUR SCHOOL’S nEEDS!

nESTLE SJORA  
SMOOTH FUSIOn
Made with real fruit, Sjora from Nestlé Professional is the easy way 
to make smoothies, frappes and crushes in just three simple steps. It’s 
99 per cent fat free with no artificial colours or flavours and takes 
only 15 seconds to prepare and serve.

All you have to do is open the frozen Sjora concentrate and place into 
a blender, add water, and blend for 15 seconds.

Sjora is available in three frozen flavour concentrates: Mango Crush, 
made with Kensington Pride mangoes and crushed pineapple; dairy-
free Berry Crush, made with strawberries, raspberries and bluberries; 
and Banana & Oats Frozen Smoothie, made with banana, oats and 
a hint of honey.

Each flavour comes in 8 x 425g sachets which can be conveniently 
stored in the freezer until needed.

More information: www.nestleprofessional.com.

TIP TOP FROZEn BAKERY RAngE
Tip Top foodservice’s frozen bakery range delivers convenience for 
those canteens across Australia unable to receive daily fresh bread 
deliveries.

The range includes Tip Top white sliced, wholemeal sliced and 
grain sliced as well as Bürgen gluten free white bread, frozen 
hamburger and hot dog buns and a range of breakfast options such 
as Tip Top raisin toast, English muffins and Golden pancakes, and is 
available throughout the entire country via foodservice distributors. 
Importantly for canteens, all products have a four month frozen shelf 
life and are quick to defrost. 

Given that approximately 20 per cent of children and more than 
31 per cent of adolescents skip breakfast regularly in Australia, Tip 
Top Foodservice has designed its frozen breakfast range with young 

Australians in mind. “We understand how important 
breakfast is for kids at school and have endeavoured 
to create an enticing breakfast 
range to get kids off to 
a good start,” says Tip 
Top Foodservice National 
Business Manager Brian 
Esplin.

The range contains no artificial colours or flavours and is 
halal and HACCP certified and suitable for vegetarians. It 
also comes in small cartons of six, perfect for canteen freezers.   
More information: www.tiptop-foodservice.com.au.

gRILL STATIOn WITH  
nOn-STICK SHEET
The constant use 
of Grill Stations 
places heavy 
demands on 
their non-
stick surfaces that 
can lead to 
deterioration 
over time.

A better 
solution is to use 
a non-stick sheet, 
and the engineers at Roband 
Australia have now developed a 
simple clip mechanism making 
it easy to attach one to your 
Roband Grill Station.

The clips, along with customsized food grade non-stick PTFE 
sheets, can be used on both new Grill Stations and those already  
owned in use.

They allow the sheet to be easily clipped in place so you can run your 
Roband Grill Station just like a non-stick machine - but the sheet can 
be removed, cleaned, and discarded and replaced when necessary.

As well as helping to keep your Grill Station clean and well-presented, 
the PTFE sheet helps prevent food from sticking during cooking and 
stops spillage baking onto or carbonising on the grill plates over time.

More information: www.roband.com.au or phone 02 9971 1788  
to find the location of your nearest Roband Australia dealer.

A new year and a new school term … and here are 
some fantastic new products for you to try and 
your students to enjoy!

*based on moisture loss data and visual appearance compared to no protection;

keeps your tomatoes fresh up to 3 x longer*

*based on moisture loss data and visual appearance compared to no protection;

keeps your tomatoes fresh up to 3 x longer*

*Based on moisture loss data and visual appearance compared to no protection.

http://www.tiptop-foodservice.com.au


Nut Free & 
School Safe

Freedom Foods Cocoa Crush and Strawberry are made with natural 
cocoa and strawberry and come in 200ml packs sized specifically for 
kids (20 per cent smaller than the 250ml average size for this product 
category).

These nutritious, allergen free ‘liquid breakfasts’ contain vitamin 
D, calcium and protein which are important nutrients for  
growing children. 

 “This new product range not only tastes great but is free from added 
sugar, gluten and nuts – making it safe for kids to have at school,” 
said Freedom Foods Group managing director Rory Macleod.

Also available from Freedom Foods are Freedom Crunch Bars, the 

perfect nut free snack that is safe for schools. 

“It’s well documented that one child in every classroom in Australia 
has a nut allergy, so it seemed obvious there was a gap in the market 
that we needed to address,” Mr Macleod said.

Made from rice puffs with a delicious chocolatety half-coat that 
kids will love, Freedom Crunch Bars are available in Cocoa Crunch 
and Vanilla Crunch. They contain no artificial colours and deliver a 
source of fibre making them a truly wholesome snack.

More information: www.
freedomfoods.com.au or contact  
Freedom Foods on 1800 646 231.

IngHAM PIZZA ROUnDAS
A longtime favourite in school canteens, Ingham Pizza Roundas are 
fresh oven-baked bread rolls with delicious pizza filling.

Perenially popular with the kids, these tasty treats come individually 
wrapped for serving convenience. Just heat in the oven or 
microwave from frozen and they’re ready to serve as an ideal child’s  
lunch or snack.

Available in 20 x 130g packs per carton.

More information: www.inghamsfoodservice.com.au 

CHEFLUX AnD BAKERLUX OVEnS
ChefLux and BakerLux are two humidity convection ovens ideal for 
school canteens.

ChefLux has been designed to give you everything you’re looking for 
in an oven – without complicated features. ChefLux ovens come in 
two versions: 7 and 12 pans GN 1/1 with manual controls. A range 
of complementary accessories and Cooking essentials is also available.

BakerLux ovens are designed as a baking oven without anything 
superfluous. The digital Dynamic version features 10 direct-access 
programs, while the mechanical Manual version is the perfect 
combination of performance and simplicity. BakerLux is available in  
two versions: 6 and 10 pans 600x400.

More information: www.unoxaustralia.com.au.

PRODUCT PARADE     

CANTEEN  14

Freedom Foods Liquid Breakfast range
& Freedom Foods Crunch Bars

Australia’s  
Favourite Bread

for Schools
Frozen

Range

Fresh
Range

For more information on fresh direct delivery from  
Tip Top call 1800 086 926 or visit tiptop-foodservice.com.au

For frozen orders contact your local foodservice distributor

® Registered Trade mark of George Weston Foods Limited. All rights reserved.

Now available frozen  
for your convenience

Availble 
via your  

foodservice 
distributor

Availble 
via your  
Tip Top  

Foodservice 
Account

 4 months shelf life    

 Always on hand   

 Available nationally   

  Small cartons – ideal for freezers

http://www.freedomfoods.com.au
http://www.freedomfoods.com.au


UNOX Australia Pty Ltd
5B 100 New St, Ringwood 3134, Victoria

PH: 03 9876 0803 - FAX: 03 9876 8270
info@unoxaustralia.com.au
www.unoxaustralia.com.au

The ChefLux™ humidity convection ovens are designed to make the preparation of 
the most common traditional cooking processes as simple and easy as possible, while 

guaranteeing excellent results.

Easy.
From every point of view.

ChefLux™
XV 393

ChefLux™ ovens are effective as they guarantee 
maximum cooking uniformity in any load condition, and 

essential as they have been designed to give professional chefs 
everything they are looking for in an oven, without any unecessary extras.

Advantages:
Easy table top installation  

Small footprint > excellent use of space

A wide range of Cooking Essentials and complementary accessories is available
to allow the professional chef to take full advantage

of the capabilities of the oven providing a complete and versatile solution.

ChefLux ™ is available in three versions: 12, 7 and 5 pans GN 1/1 with MANUAL CONTROL.

Discover the UNOX oven range!

Call Unox during First Term to find out 
about special Back to School pricing!
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