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INGHAMS FOR SCHOOLS
Ask your wholesaler about Inghams  

Fresh & Frozen Gluten Free Roasted Chicken meat

Chicken Breast Tenders Code: 5564300 Chicken Breast Schnitzel. Code: 5564200   Chicken Breast Nuggets. Code: 5564100
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STRATEGIES
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STREETS OLAF THE 
SNOWMAN A3 POSTER
* Included in this issue’s mailing sleeve
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COMP WINNERS



POPULAR SNACKS
FOR KIDS THAT MEET

STATE SCHOOL
CANTEEN GUIDELINES*

Smith’s Crinkle Cut Original 27g
320003467

Smith’s Crinkle Cut 
Barbecue 27g

320003438

Grain Waves 
Sour Cream & Chives 28g

320004588 Smith’s Thinly Cut
Sour Cream & Onion 27g

20003502

Cool Pak 
Original 20g
320004603

Red Rock Deli
Honey Soy Chicken 28g

320003401

Red Rock Deli
Sea Salt 28g
320003418

*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 National Healthy School Canteen Guidelines.

^Compared to potato chips cooked in 100% Palmolein Oil.

For more information contact your Smith’s Rep or contact your current representative: New South Wales: 02 9841 2000, Victoria/Tasmania: 03 9238 3000, 
Queensland: 07 3248 4000, South Australia/Northern Territory: 08 8208 5000, Western Australia: 08 9366 6000

RedAmberGrain Waves Sour 
Cream & Chives 28g 558 0.7 1.7 109

RedAmberCool Pak
Popcorn 20g 393 0.5 3.3 137

RedAmberSmith’s Thinly Cut Sour
Cream & Onion  27g 579 0.9 0.8 120

Amber RedRed Rock Deli
Honey Soy Chicken 28g 576 0.9 1.0 146

RedAmberRed Rock Deli
Sea Salt 28g 573 0.6 1.1 134

RedAmberSmith’s Crinkle Cut
Barbecue 27g 580 0.9 0.8 133

RedAmberSmith’s Crinkle Cut
Original 27g 590NA

NANA

0.9 0.8 129

NUTRITION
INFORMATION

C
o
nt

a
in

s 
N

o 
G

lu
te

n
C

o
nt

a
in

in
g

 In
g

re
d

ie
nt

s

N
o

 A
d

d
e

d
 M

SG

C
o

o
ke

d
 in

 
Su

nf
lo

w
e

r 
O

il 
a

nd
/o

r 
C

a
no

la
 O

il

N
a

tu
ra

l C
o

lo
ur

s
a

nd
 F

la
vo

ur
s

En
e

rg
y 

(k
J)

Sa
tu

ra
te

d
 F

a
t (

g
)

Fi
b

re
 (g

) 

So
d

iu
m

 (m
g

)

Nutritional Claims Nutrients per Serve

St
a

te
 G

o
vt

 S
c

ho
o

l
C

a
nt

e
e

n 
C

ri
te

ri
a

(N
SW

, Q
LD

, V
IC

, S
A)

 *

N
a

tio
na

l S
c

ho
o

l
C

a
nt

e
e

n 
C

ri
te

ri
a

(A
C

T, 
TA

S)
 *

*

75
%

 L
e

ss
 S

a
tu

ra
te

d
Fa

t̂
 v

s 
C

hi
p

s 
C

o
o

ke
d

in
 P

a
lm

o
le

in
 O

il

<
 6

0
0

kJ
 P

e
r 

Pa
c
k 

(s
na

c
k 

siz
e

 a
s 

re
c

o
m

m
e

nd
e

d
b

y 
AG

TH
E)

Canteen Criteria

ARM0590 Smiths FP_Canteen.indd   1 20/01/14   9:57 AM



CONTENTS

CANTEEN  3

CANTEEN     
SERVING SCHOOLS AUSTRALIA WIDE

Publisher Lorraine Lovelock 
Creative Director Lindsay Yeomans 
Editor Alex Paige 
Production Manager Sam Gardiner 
Design & Production Martine Vanderspuy

The Armory Pty Limited 
ABN 48 000 530 423 
Level 7, 53 Walker Street North Sydney NSW 2060 
Tel: 02 9954 4300  Fax: 02 9957 6134 
Email: info@thearmory.com.au

If you’re looking for affordable chicken products that are sure to be popular 
with your students, free from artificial colourings and flavourings, Healthy 
Kids approved and gluten free too, Inghams has the answer.

Inghams has worked hard on providing a gluten free option without 
compromising on taste. Its gluten free chicken range includes the following 
Healthy Kids approved products featured on this issue’s cover:Gluten Free 
Chicken Nuggets – bite-sized, portion controlled nuggets are a cost-effective 
choice and a great favourite with kids everywhere

Gluten Free Chicken Breast Schnitzel – made from prime quality 100 per cent 
Australian chicken breast and coated in a crispy golden crumb. 

Gluten Free Chicken Breast Tenders – versatile and 
packed full of flavour, these are ideal in wraps or rolls or 
as a sliced salad ingredient. They can also be served as a 
tasty snack with or without dipping sauce.

The Inghams gluten free range also includes Roasted 
Diced Chicken and the new Fresh Free Range Sliced  
Chicken Breast.

For more details visit www.inghamsfoodservice.com.au.

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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Foodbank WA’s school breakfast program, the largest of 
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By making your healthier meals more prominent among 
everything you’re selling you can encourage kids to give 
them a go.
16 CREATING YOUR CANTEEN’S HEALTHY  
EATING POLICY
Putting your canteen’s guiding principles and goals  
down in writing.
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Another terrific selection of quality products you’ll  
be pleased to serve.
 

http://www.inghamsfoodservice.com.au
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Last issue featured  
a n  o v e r v i e w  o f 

Foodbank WA’s School 
Breakfast Program – the  largest of its kind in Australia, with 
432 schools involved as at the end of last year.
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.

As Coordinator of the program, it’s Miranda Chester’s job to ensure 

that its seven core products of canned fruit in natural juice, wheat 

biscuits, oats, vegemite, 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) reach these remote 

communities.

The difficulties involved are more than you might expect, thanks 

to logistical and transport problems caused by WA’s geographical 

isolation.

“When a remote area school signs up I’ll ask them to fill out an order 

form for 10 weeks worth of food, four times a year. The school let us 

know how much they want and we organise the order and transport 

to take it from us to them,” Miranda explains.

One of the more challenging transport routes is to Kalumburu, the 

northernmost Aboriginal community in WA.

“The Kimberley roads are renowned for being extremely bad in 

the wet season – nothing bigger than a 4WD can get over them,” 

Miranda tells us. “So to get food there we send up to 700kg on 

a pallet from Perth all the way to Darwin, then it needs to go by 

barge back into the state and to the community.” The Shoreland 

Group, one of Foodbank WA’s strategic partners, owns the barge and  

sponsors the cost of transport.

“While we do have funding to organise transport, of course it 

is limited, so we use up to 30 different companies depending on 

location, how often the food leaves Perth and how close we can get it 

to the school,” Miranda says. 

Of the 254 regional schools serviced by the program, 160 are far 

enough away that Miranda needs to arrange these ‘term packs’ of 10 

weeks’ worth of food, while the remaining schools can access one of 

the five regional Foodbank WA branches which are predominantly 

spread around the coast.

In addition to transport infrastructure, the phenomenal extremes 

of weather experienced in WA also cause problems. “We have 

had situations where the top of the state has been cut off via flood 

waters, so shops run out of food and everything is tight. For those 

communities we always send our goods early to ensure they’ll get 

through in advance of flooding, as this can make the difference 

between the whole community starving and having something to eat. 

There have been occasions when our food packs have been the only 

food in the community for two to three weeks.”

Miranda adds that the program often becomes part of the community, 

providing an opportunity for positive engagement and support. “I’ve 

said to many schools, open this program up to the community and 

you may be inundated for the first four weeks. But most importantly 

you will capture that group of students you want to capture. If on 

the other hand you try to target them specifically, they won’t come 

because they feel they’re being singled out. 

“But if you make the breakfast program a normal part of the school 

day, it really works. It allows pastoral care staff and teachers to 

talk to the kids on a less authoritative level. Chaplains and school 

psychologists and principals find it extremely useful – they can ask 

how’s life going and the kids will talk to them in a way they wouldn’t 

in a more formal environment. So it’s about more than just the food.”

WA SCHOOL  
BREAKFAST  
PROGRAM  

PREVAILS AGAINST 
INFRASTRUCTURE  

AND EXTREME  
WEATHER  

CHALLENGES



More sauce in every squeeze.

Easy to 
use

and control, simply
twist tab and squeeze.

making it easy to 
scan and sell.

Every SqueezMe! has a

barcode
of the market 

leader.

A huge 26mL - 

two times the size

For more information or to order visit heinzfoodservice.com.au, call 1800 037 058
or contact your local foodservice distributor.

SqueezMe!

HEIN008_SqueezMe_PressAd_CanteenMag_210x297mm_V02.indd   1 8/05/15   3:29 PM



The Smith’s Snackfood Company kicked off the start of the 2015 
school year by giving canteens across the country the chance to win a 
$500 Spartan Sports voucher for their school.

There were 25 vouchers to be won, each enabling the winning schools 
to obtain $500 worth of quality sports equipment from leading 
supplier Spartan Sports, such as cricket bats and balls, netballs, 
footballs and other gear – all absolutely free!

Canteens entered into the competition when they placed their ‘back 
to school’ orders for Smith’s products in term one. Smith’s has a 
range of products that meet amber school guidelines in NSW, QLD,  
VIC and SA.*

As a special bonus, canteens that ordered five or more cartons from 
the Smith’s back to school range were eligible to receive Sunbites 
Grain Waves aprons for their school.

“We were very pleased by the positive response to the competition 
and the number of entries received,” said Matthew Connole, National 
Account Manager at The Smith’s Snackfood Company.

“At Smith’s we understand that schools operate to a tight budget, 
which is why we try to offer value-added 
support via our promotional programs 
whenever we can.”

The competition shows Smith’s 
commitment to the school canteen market 
and its ongoing support of canteen 
managers through development of its 
‘back to school’ product range.

“All products in our back to school range 
meet the relevant nutritional requirements 
for school canteens,” Matthew points out. 
“That’s a claim not all of our competitors 
are able to make, but with Smith’s products 
you can be assured that our back to school 

range conforms to the 
necessary guidelines.”

Smith’s support for 
school   canteens doesn’t stop with its 
product range or promotional support. 
The company also offers ongoing advice 
and assistance to school canteens via a 
1300 number.

“When you order direct from us, we are able to provide you with 
ranging advice plus details of the most popular products, and ensure 
you are the first to hear about our latest product innovations,” Matthew 
explains. “You’ll also be made aware of any current promotions.  
And naturally you’ll get competitive pricing and be able to take 
advantage of any special deals that we have running.

Call Smith’s today on 1300 764 847 to register your details.

*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.

SCHOOL 
CANTEENS ARE 
WINNERS IN 
SMITH’S SCHOOL 
YEAR KICK 
OFF COMP!

THE WINNING SCHOOLS HAVE NOW BEEN ANNOUNCED AS FOLLOWS:
NSW/ACT
Macquarie College, Wallsend
Hunter Valley Grammar School, East Maitland
Kotara High School
St Agnus College Port Macquarie
St Pauls Catholic College, Greystanes
Grafton High School

VIC/TAS
Boort district p12 School
Rochester Secondary College
Shelford Grammar School, Caulfield
St Francis Xavier’s College, Beaconsfield
Penola Catholic School, Broadmeadows
Strathcona Baptist Girls Grammar School, 
Canterbury

QLD
Brisbane Bayside State College
Nimbin Central School
Manly West State School
St Lukes Anglican, Bundaberg
Forest Lake College

SA/NT
Blackfriars Priory, Prospect
St Columba College, Andrews Farm
Salisbury High School
St Aloysius College, Adelaide
Paralowie R-12 School

WA
Allendale Primary School, Geraldton
Aquinas College, Salter Point
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NEW

Introducing  
Bürgen®  Gluten Free

 4 months frozen shelf life

 Available nationally

 6 loaves per carton

 Convenient (always on hand)

 No artificial preservatives

 Dairy free

Contact your local foodservice distributor  

Available from Tip Top Foodservice 1800 086 926  
tiptop-foodservice.com.au 

FROZEN

It’s Gluten Free,  
not Flavour Free

Outstanding taste and softness,
from the bakery to your freezer

Product code: 9347   

TUN: 19339423005490 

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



We all know that school principals and parents alike want to see more 

green rated foods on the school canteen menu. But as all canteen staff 

are also aware, amber rated commercial products are popular with 

schoolkids and very few schools are able to rely solely on green food. 

Just like adults, kids look for food which is attractively presented 

and flavoursome, rather than making its nutritional content the sole 

consideration. 

The good news is that it may be easier than you think to ‘green 

up’ the menu while still retaining some of those tasty amber rated 

products that kids love to eat.

One simple method is to make the amber food as an ingredient 

in a larger meal, which also incorporates three pieces of fruit or 

vegetables. In this way, it’s often possible to effectively create a green 

meal using an amber ingredient.

Amber rated commercial products such as burgers (meat, chicken 

or fish) can often be used to create a green rated meal by including 

them in a bun with salad ingredients like lettuce, tomato, beetroot 

and pickles.

Similarly, if you serve chicken nuggets with noodles or rice that 

includes three lots of vegies and fruit, such as carrots, onion, snowpeas 

and pineapple, again you’ll end up with a green meal which features 

one amber ingredient.

Obviously this simple solution doesn’t work for every amber rated 

product – it won’t do for those which work best as standalone treats 

like meat pies or sausage rolls – but you’d be surprised just how 

many amber foods are deliberately designed by their suppliers to be 

versatile enough to use as an ingredient in a larger meal.

For example, many of the chicken smallgoods products developed 

by Inghams, including gluten free chicken nuggets and gluten free 

chicken breast schnitzel, can be sliced up and used as a flavoursome 

salad ingredient or as part of a wrap or roll. Not only does this allow 

them to feature as an ingredient in a healthy meal, it’s also a cost-

effective way to add extra flavour.

Here are some other useful suggestions as to how you can make the 

menu a little greener:

MORE FIBRE, LESS FAT!
Fat is a popular ingredient not just because people like the ‘mouthfeel’ 

it imparts to food – it’s also because it fills you up, although usefully 

not for long. But so does fibre, and it’s considered a healthier choice, 

as well as keeping you feeling satisfied for longer.

So when you’re developing or refining your canteen menu items, 

look at reducing the fat where possible, and upping the fibre content.

One simple way to do that is to choose wholemeal, wholegrain or 

multigrain bread wherever possible, as these are higher in fibre than 

standard white bread. Of course, always check the nutritional panel 

on the packaging and compare – many bread manufacturers now 

supply high-fibre white bread with fibre content equal to that of 

wholemeal, and this may be a more popular choice with the kids.

While you’re increasing fibre content, reduce fat at the same time 

by looking at products like cheese and other full-cream dairy items. 

These along with animal products are the primary source of fat in 

our western diet, so switch to reduced fat or low-fat cheese, yoghurt 

and milk. 

REPLACE ADDED SUGAR 
WITH NATURAL SUGARS 
Too much sugar in the diet has been linked to obesity, but again 

it’s often quite easy to reduce this in your ingredients list without 

adverse affect on taste. For 

example, when preparing foods 

like cakes or muffins, simply 

replace some of the sugar with 

fruit like berries or pieces of 

apple or banana. The natural 

fibre in the fruit will also help 

slow the absorption of the sugar 

when the food is eaten, leading to a more gradual blood sugar rise 

which is better for overall health rather than the ‘spikes’ caused by 

too much sugar intake.

ADD FLAVOUR WITH STOCKS, 
HERBS AND SPICES  
Fat has traditionally been used as an ingredient to add flavour to 

soups, casseroles, stews and other hot dishes. But you can easily 

replace it with vegetable stock or meat stocks and herbs and spices, 

which add flavour to the food without bumping up either the fat 

or salt content. When using a readymade stock or sauce, be sure to 

check the salt content – it’s worth choosing a reduced salt variety 

when available – as well as that of fat. You’ll be surprised at how 

many healthier choices are available in this category.

GOING GREENER MAY BE 
EASIER THAN YOU THINK!  
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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



While it’s great to have healthier meal options available to your 

students, sometimes it takes a little extra encouragement to get the 

kids to choose them. 

One way you can help the process along is by making your healthier 

meals more prominent among everything else you’re selling. That 

way you can hopefully raise awareness of them as desirable meal 

choices and get the kids to give them a go. All it takes is a few simple 

sales strategies.

Strategies to  
encourage  
healthy sales 



DISPLAY YOUR HEALTHY CHOICES         
PROMINENTLY  
Position your healthy foods right at the front of the counter where 
everyone can see them so that they are presented as attractively as 
possible.

Wherever possible, complement the appeal of the food through use of 
eyecatching signage and colourful displays, including whatever POS 
posters are available.

Make sure when using packaging that the food is clearly visible 
inside – people, including kids, always want to be able to see what  
they’re buying! 

ENSURE STAFF ARE INFORMED ABOUT 
HEALTHIER FOOD
Your canteen staff can help promote healthier eating by suggesting 
meal choices to the kids. Be aware of the energy and fibre components 
of meals and products, as high fibre will help kids feel fuller for longer 
and energy is what they need to get through the busy school day.

Remember, however, that kids – just like adults - are not likely to 
choose a food on its nutritional component but instead on its flavour. 

So when promoting healthier choices always emphasise the taste 
and other appealing elements like portion size and convenience. 
        

HAVE A DAILY OR WEEKLY    qqqqqq  
SPECIALS BOARD
A blackboard or similar menu board is an ideal way to promote 
daily or weekly specials or meal deals which incorporate healthy 
component foods.

You can also let parents know about these specials through flyers, 
email alerts and postings online via your school’s website, canteen 
blog etc.

USE ALL AVAILABLE METHODS TO 
PROMOTE YOUR FOOD
Consider contributing an article or regular column to the school 
or P&C Association newsletter highlighting what’s on offer in the 
canteen. Make announcements over the school speaker system. Use 
posters and signs not just in the canteen but in classrooms and the 
school library.

Offer bite-sized free samples when you introduce a newfood product 
or meal to encourage trial.     

COMBINE FOODS TO FORM 
MEAL DEALS
Meal deals can make the canteen menu more interesting by adding 
a little extra variety and are also a way to encourage kids to try  
new foods. 



Healthy Eating, or Healthy Food and Drink Policy, is a document 

which not only puts in writing the guiding principles and goals of 

your canteen, but can also be applied throughout the school and let 

the wider community know exactly where you stand with regard to 

the nutritional content of the food you serve.

Such a policy forms an integral component of the various 

accreditation programs for school canteens which are becoming more 

commonplace, including the StarCAP 2 accreditation program in 

Western Australia and the Tasmanian School Canteen Association’s 

accreditation scheme. WA schools are required to have such a policy 

in order to comply with the WA Department of Education’s Healthy 

Food and Drink Policy and we can expect that similar measures will 

be instituted in other states over time. 

The aim of a Healthy Eating Policy is to ensure consistency across 

the school community with regard to healthy eating. Not only does 

it provide direction and guidance to canteen staff, teachers, P&C 

association members and parents, it provides a benchmark by which 

the canteen’s menu can be measured and sets goals to strive for. 

For these reasons, the final document should be endorsed by the 

school principal and P&C Association, as it then becomes the 

template for canteen decision-making as well as a set of guidelines for 

serving food within the school at sporting events, fetes, fundraising 

activities and similar.

So what does your school’s Healthy Eating Policy document need  

to cover?

SETTING OUT YOUR AIMS
Start with a ‘mission statement’ - a paragraph or so which outlines 

your canteens ongoing commitment to offering healthy food and 

drink, and emphasises the importance of its role in providing this 

to the school. Also state the parameters of the policy - the fact that 

it applies not only within the school canteen but across the broader 

school environment including sporting events, outside caterers who 

come into the school grounds to sell their food, and school excursions 

and similar.

Underpinning this commitment with a statement emphasising the 

policy’s grounding in the Australian Guide to Healthy Eating and 

the Australian Dietary Guidelines sets out the firm foundation upon 

which your policy is built.

THE POLICY’S PRINCIPLES
Outline the principles by which the canteen is committed to 

operating. Examples include:  

• Promoting and encouraging healthy eating  

• Sourcing products and ingredients locally wherever possible 

• Ensuring the canteen remains financially sustainable  

• The canteen’s goal of making a positive profit contribution to the 

school once operating costs have been met, and the allocation of 

these funds to appropriate resources (for example new equipment 

for students) 

• Reinforcing positive nutritional messages through example of the 

food that is sold 

• Enabling children to make informed choices about the nutritional 

quality of the food they eat and amass knowledge they can carry 

into adulthood 

 

RESPONSIBILITIES 

This section sets out the cope of the canteen’s responsibilities and 

the hierarchy of the decision making process. Given that the Healthy 

Eating Policy is designed to apply across the school and not just in 

the canteen, here you can nominate representatives from the P&C, 

teaching/admin staff and others for involvement in the various 

responsibilities such as determining the canteen menu, creating an 

affordable pricing structure, equipment maintenance and so on.

MENU POLICY
Here you outline the guiding principles of your menu planning, for 

example how you will manage the ratio of green to amber rated foods 

as a percentage of the total menu. The various state guidelines may 

specify a minimum percentage for green rated foods on the menu. 

READ FULL VERSION ONLINE @ 
foodservicegateway.com.au Click on TUCKSHOP
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CREATING YOUR 
CANTEEN’S  HEALTHY 
EATING POLICY 

WWW.
WATCH

VIDEO



The Hans pulled meat range is the perfect choice for the school 
canteen and an easy way to add more versatility to the menu in the 
colder months.

Using only premium meats, the pulled meat range includes Pulled 
Chicken, Pulled Beef, Pulled Pork and Pulled Lamb.

 They can be used for a wide selection of nutritious, healthy meals.

All Hans pulled meats are relatively low in fat and are gluten free 
with no artificial colours or flavours.

Best of all, Hans has done all the hard work for you – bringing quality 
pulled meats to the school canteen that are just like those you’d 

prepare at home, while saving you all the time and labour hassles.

Hans Pulled Meats the convenient way to keep the kids coming back! 
 
For more information contact your local distributor, or  
visit our website www.hans.com.au

  “At home you’d  
prepare pulled meat by 
cooking it slowly for 120 

hours, then pulling the fibres 
of meat apart. Our process is 
very much like what you’d do 
yourself, but we save you all 

that time and effort!” 

Mirabel Rosar  Marketing 
Manager, Hans Smallgoods.

 

HANS PULLED MEAT RANGE 
BOASTS UNBEATABLE CONVENIENCE



PRODUCT PARADE     
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FANTASTIC PRODUCTS THAT 
MEET YOUR SCHOOL’S NEEDS!
Here’s a terrific selection of  quality products 
you’ll be pleased to serve and your students 
will love to eat…from bakery to dairy, 
chicken to fruit, and all of  them packed full of  
flavour!

STREETS INTRODUCES OLAF THE 
SNOWMAN 
Olaf, the snowman built by Princess Anna that comes to life in the 
popular Disney movie Frozen, will soon be available for kids to buy 
as a Streets ice cream treat. 

Disney’s Frozen has achieved incredible success and two years after 
the release of the movie is still growing in popularity, with Disney 
supporting it with new content such as video shorts, a Broadway 
show, TV series and of course the Frozen movie sequel which has 
just been announced.

“At Streets Ice Cream we are always reviewing our range to ensure 
we’re offering the best possible ice creams with something new and 
exciting for everyone,” says Streets Ice Cream Marketing Manager 
Cristy Riddell.

“With winter approaching we felt that this was the ideal time to 
develop a truly frozen Olaf the Snowman! Olaf is a great character 
who provides comic relief which everyone finds really entertaining.”

Streets Olaf the Snowman is a vanilla, chocolate and orange flavoured 
frozen treat made with wholesome dairy milk and contains no 
artificial colours or flavours. It is a source of calcium and is registered 
Amber under the Australian National Healthy School Canteen 
Guidelines.

Olaf the Snowman has wide appeal for boys and girls alike and will 
be available from mid-May priced at $46.80 ex GST for a box of 32 
($2.20 RRP per stick).

Call 1300 ICE HOT (1300 423 468) to place your order today! 

CHICKEN PARMIGIANA 
BREAST BURGER
Australia’s premier poultry supplier Inghams has introduced another 
innovative product with the launch of its Chicken Parmigiana  
Breast Burger.

Made from Australian chicken breast that’s been fully coated in 
a mouthwatering parmigiana flavoured coating, new Chicken 

Parmigiana Breast Burger is as the name suggests the ideal filling for 
a burger accompanied by tomato, lettuce and sauce on a bun. 

It’s also a great choice served with salad or sliced as a salad ingredient. 

Inghams Chicken Parmigiana Breast Burger is made in Australia 
from 100 per cent Australian chicken breast and contains no artificial 
colours, flavours or added preservatives.

The 100g portion size makes effective portion control easier and 
minimises wastage and it’s quick and easy to prepare from frozen in 
a fan forced or conventional oven. Available in 50 units per carton 
from your foodservice distributor.

More information: www.inghamsfoodservice.com.au.

NATURALLY NOOD 
New from Sanitarium is the Naturally 
Nood range of wholefood fruit and nut 
snack bars with “no added nasties”.

They’re made from dates and nuts with 
some varieties including other fruits or 
cococa. The range includes three variants 
which are Amber approved for school 
canteens: Banana Bread, Cheeky Cocoa 
and Berry Licious.

More information: www.sanitarium.com.au

CHEEKI REUSABLE CUPS 
Cheeki reusable beverage cups are are made from food grade stainless 
steel, with some covered in vacuum insulation to ensure they stay 
hot, and they’re designed to be spill proof which makes them a safer 
as well as more environmentally friendly choice or school canteens.

As Cheeki director Simon Karlik points out, they’re a great alternative 
to the disposable styrofoam/plastic cup.

“Three million disposable cups 
per day are thrown out just in 
Australia and they can present 
an environmental hazard with 
the plastic lining and plastic lid,”  
he says.

More information:  
www.cheeki.net.au

http://www.inghamsfoodservice.com.au
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Mamee Snacks.  
Great taste.  
Great Variety! 

Not all schools are the same.  
Not all children like the same snacks.  

That’s why Mamee offers variety in its great  
tasting range of popular snacks and cup noodles.  
 All are tried and proven sellers.  
Products like the Amber compliant Mamee Monster 
Noodle Snacks, Mamee Monster Rice Sticks 
and Mamee Corntos are just some of the very 
popular Mamee snacks. Each come in a number of  
flavour varieties. 
And with Gluten being a dietary issue for some  
children, Mamee has that covered with gluten free 
products available.  
For more information contact us on 08 8269 4143 
or your nearest Mamee distributor.

Visit www.mamee.com.au


