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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
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Canteen Criteria

Slush Puppie - the original and best non-carbonated ice crystal 
drink –  has expanded its range with the introduction of  
Slush Puppie Naturals.

This new selection comes in six delicious flavours: Strawberry 
Vanilla, Forest Fruits, Sour Apple, Cocoa Banana, Tropical and 
Mandarin. 

Specifically created for schools and leisure outlets, the range contains 
no artificial colours or flavours and no added sugar, with all products 
approved by the Healthy Kids Association as fitting within the 
Amber rating.

The new Natural range complements the already available Slush 
Puppie Vita Max base which has proven so popular at schools. 
Containing 99 per cent pear juice, Vita Max is a great drink for  
the kids!

Established more than 40 years ago, Slush Puppie is Australian 
owned and makes its products from quality local ingredients.

Call them today on 1300 446 500 or email 
info@slushpuppie.com.au for more information.

ABOUT OUR 
COVER

mailto:info@slushpuppie.com.au


INSIGHT
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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

FlexiSchools leads the way in 
online ORDERING SySTEM
More and more school canteens across Australia are making the 
move to online ordering systems, and 
some have even managed to eliminate 
cash payments altogether.

Technological innovation is driving 
this change, as exemplified by 
organisations like FlexiSchools, whose 
online ordering system 
has been running for 
six years now and has 
recently been rolled 
out across government 
schools in the ACT. To 
find out more about 
the system we spoke 
to FlexiSchools 
General Manager  
Stephen Austen.

Stephen explains that prior to the creation of FlexiSchools, the 
business ran a similar e-commerce system for large corporate offices 
and sites. “What happened was we had someone from a school in 
Sydney approach us and say, we want to be able to do online ordering 
and card payments, can you assist us? So we set up a system and it 
was a great success, and from there FlexiSchools has spread through 
word of mouth. Now six years later we have one hundred schools on 
our books and we’re still growing quickly.”

The FlexiSchools system is accessed online either via a website or a 
mobile phone app. “Parents can go online and register for an account, 
then add in the names of their children across any of the schools who 
offer the system. They can then click on to that child’s details to place 
an order or make a payment for services across the school. Canteen 
meals is one, but most schools also use the system to take payments 
for uniforms, excursions, school fees and other charges that may 
arise. For each student, the system will look up the relevant details 
for that school, for example the canteen menu and school uniform 
catalogue that’s applicable.”

Stephen explains that while primary school canteens predominantly 
use the system to take meal orders in advance, FlexiSchools also 
offers a card payment system for canteen meals which has proven 
popular among secondary schools. This is similar to the EFTPOS 
debit card system with which we’re all familiar – students are issued 
a card which can be used to access the funds that parents have put 
into their account and make over the counter purchases from the 
school canteen. FlexiSchools supplies canteens with touchscreen POS 
terminals which are used to read the cards and track purchases. 

“The canteen gets all the benefits of POS system functionality – 
they can do business analysis 

and keep on top of which 
items are selling best. The 
cards are very popular with 
parents too because if they 
were to give kids $10 or 
$20 cash it might get spent 
outside the school premises, 
but if the funds are put onto 
their card then they are 
locked in to being spent at  
the school.”

Stephen adds that thanks to 
the tap-and-go functionality 
of the POS terminal, queue 

service is significantly 
quicker which cuts down 
student waiting times. 

“We’ve found that one of the biggest operational issues for senior 
schools is how long those lunchtime canteen queues can get. This 
process can considerably speed up the service which we find increases 
sales by about 30 per cent. It’s much better for the kids too – they 
want to grab their food and go, they certainly don’t want to spend 
half their lunchtime queueing up.

“The pre-ordering process also helps address that issue, because 
many canteens have a separate queue for picking up pre-orders.”

Of course the ability to be able to place lunch orders in advance is 
also a big help in reducing wastage through being able to accurately 
ascertain how many sandwiches, salads, wraps etc are required. 
“The more you can make meals to order, the more you can cut down 
on wastage,” Stephen points out. “We have some schools that are 
entirely cashless now, and they are getting maybe 400 odd orders a 
day, using both the pre-order system and the card system.”

In addition to developing the site architecture and user interface which 
underpins the system, FlexiSchools provides the in-school technology 
such as POS systems and cards, as well as extensive customer service 
and support through its customer service centre. Stephen says it is 
this service focus which sets FlexiSchools apart from the many 
smaller competitors who have entered the marketplace during the  
past few years.

“We run a 1300 help line from 7am to 7pm, and we’re able to help 
out not only if parents or canteen staff have issues with the system, 
but if a parent misses the cut-off time to place an order. They can 
phone us up and we’ll call through to the school and see if we can 
place a late order on the parent’s behalf. 



SPOTLIGHT - MAMEE

Mamee snacks and cups –  
a canteen success story
The Mamee brand of healthy snacks is a commonplace sight at school 
canteens throughout the country. Its extensive selection of products 
is popular with students and canteen managers alike – thanks to 
the pioneering work of parent company ABC Sales 
and Marketing in developing healthier products 
to meet the canteen market’s evolving 
nutritional requirements. 

“We’ve been concentrating on 
developing products for sale in 
schools since the late 1990s and over 
that time the market has certainly 
changed,” says ABC’s director Ron 
Rodda. “In around 2004-05 all 
these nutritional criteria came in to 
limit the kinds of products that were 
considered less healthy. That left a 
gap in the market and fortunately we 
were able to fill it.

“We found that to meet the new criteria we 
really had to do very little - as we were already 
producing healthier products. We simply had to make 
sure our serving sizes were appropriate along with the levels of 
sodium and saturated fat.”

Mamee started off selling cup noodles and snack noodles for school 
canteens, becoming well known for its innovative packaging which 
was developed after talking with local canteen operators. “We found 
that what they needed was a lid, a fork and an insulated cup because 
in the canteen environment, child safety is paramount. You can’t have 
kids running around with boiling hot cups of noodles so we developed 
an insulator to make sure that when the kids have the product in their 
hands it’s no longer boiling, while the insulator also keeps the product 
warmer for longer.”

Ron says the challenge in creating products for the school canteen 
is to get the nutritional profile right without compromising on taste. 
“It’s no good making something that tastes bland because then the 
kids just won’t eat it.”

Today’s Mamee range includes Noodle Snacks, Rice Sticks, Cheese 
& BBQ Corntos, Crunchy Chicken Flavoured Snacks and Express 
Cup Noodles. “What we’ve done is try to get the variety right across 
our snack range, so there’s something for everyone,” Ron explains. 
“Not all schools are the same, not all kids like the same snacks, but 
we have enough variety that canteens can mix and match from their 
distributor. 

“That way, if all of a sudden a student says ‘I’m sick of this, I’m going 
to try something else’, the canteen operator can decide to swap their 
existing Mamee product over with something else from our range – 
there’s plenty to choose from.”

Mamee also has kept up with the food market’s move to make 
products which are free of ingredients which may trigger  
food intolerances.

“Eight products in our current range are gluten free,” 
Ron points out. “The diagnosis of coeliac disease 

is becoming more prevalent and this requires 
people to avoid all dietary gluten. Lots of 

schoolkids today can’t digest gluten but they 
still deserve to have snacks. 
W h e n we say our 

products are 
gluten free you can be 
assured that’s 100 per 
cent the case.

“Another point 
which is important 
to many schools is 
that all our products 
are Halal certified.”

Looking to the future, 
Ron says Mamee is 
planning to continue 
expanding its extensive 
range with more 
innovative products that 
meet canteen needs.

Sweet Chilli Tenders 
0020460

Salt & Vinegar Tenders
0020555

Southern Style Tenders
6405400

Classic Crumbed Tenderloins
5563600

Ingham Chicken Tenders come in six varieties that kids will love: Classic, 
Southern Style, Sweet Chilli, Salt & Vinegar, Gluten Free and Peri Peri.
Made from quality 100% Australian chicken and approved for schools, 
these versatile tasty treats are ideal as finger food and in wraps or rolls. 
So if want to add variety to your school menu… Ingham has the answer.

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

Variety is the spice of school life.

Peri Peri Tenders
 5655000

Variety is the spice of school life.

Peri Peri TendersGluten Free Tenders
5564300

Ingham Chicken Tenders come in six varieties that kids will love: Classic, 

Made from quality 100% Australian chicken and approved for schools, 

So if want to add variety to your school menu… Ingham has the answer.

Variety is the spice of school life.Variety is the spice of school life.

Gluten Free Tenders

INSIGHT

Our centre also tracks every 
single order through the system 
and checks they’re received 
by the school, printed out and 
actioned. If any don’t go through 
in a timely manner, we’ll give 
the school a call to follow up on 
their progress. In this way we can 
guarantee that every student’s 
order is going to make it through 
to the other side. We’re the only 
provider in the market which 
does this and it’s been a key 
factor in our success.

“At the end of the day this kind 
of system requires the trust of the community, and when you provide 
great service to parents you build that trust, and only through that 
can the service flourish. If it went out and it was no good and people 
were having issues, then very quickly the bad press would spread and 
you would have the community rejecting it. We’ve experienced the 
opposite – we get great positive feedback, which enhances the uptake 
of the program. It’s essentially been a referral-based business for us.”

FlexiSchools’ success is exemplified by the fact that it was selected by 
the ACT Council of P&C Associations to provide online ordering 
and cashless payment systems into ACT government schools, as part 
of the ACT Government and P&C association initiative to provide 

government schools with financially 
viable community-run canteens.

FlexiSchools was chosen to deliver the 
service through a government grant. “I 
would say it’s probably been rolled out 
and taken up by about 90 per cent of 
the ACT government schools now,” 
Stephen says. “It’s been very well 
received and I think that’s because of 
the nature of the system, in that it can 
stretch across so many facets of school 
life and parents can do a lot with the 
system once it’s in.”

Stephen adds that while the ACT 
is the first region in Australia 

to take a comprehensive approach to electronic ordering and 
payment, FlexiSchool’s reach embraces all states and territories  
 throughout the country.

“Even schools in very remote communities, such as Arnhem Land, 
are running the program. We’re continuing to bring the service 
to more and more schools, continuing to bring more and more 
facilities within the schools on board, and continuing to work 
not only with government schools but independents and catholic 
schools as well, to make it easier to roll out the program to all those  
schools who need it.”
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GLAD WRAp seals in the freshness

When it comes to keeping fresh food fresh,  

GLAD Wrap has got it covered.

HACCP accredited, GLAD® Wrap  is BPA and PVC free  

and is completely microwave safe.

Made from high-quality polyethylene, GLAD® Wrap  is versatile,  

easy to handle and clings tight to seal in freshness.

Super-sized for busy canteens, GLAD®�PkZi�l�]bli^gl^k�iZ\d�_^Zmnk^l� 
Zg�>sr&<nmm^k�!MF"�maZm�Zeehpl�lZ_^%�jnb\d�Zg]�^_Û\b^gm�\nmmbg`'

It also includes an easy-to-remove start-of-roll sticker and end-of-roll  

reminder, as well as a wide access opening on the top.

So if you want to keep your fresh food fresher longer make 

lnk^�rhn�k^�nlbg`�:nlmkZebZ�l�gnf[^k�hg^�_hh]�pkZi'



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!

With 25 per cent of Australian children now 
classified as overweight or obese*, government 
organisations, dietitians and nutritionists alike are 
focused more than ever on communicating healthier 
eating messages both at school and in the home.

But communicating complex nutritional concepts is not easy, 
especially to young children. Even many adults have difficulty 
understanding some of the terminology and how to apply nutritional 
advice to their own lives. This in turn places a heavier responsibility 

on teachers and canteen staff to try to encourage healthy eating habits 
in our kids.

One thing that health professionals, government bodies and advisory 
organisations all appear to agree on is the importance of teaching kids 

to make healthier meal choices 
in childhood. This can often be 
more effective than bombarding 
them with complex nutritional 
messages.

NSW Healthy Kids stresses the 
importance of teaching children 
to develop not only a balanced 
approach to eating but “a positive 
relationship with food.”

It argues that the current 
levels of overweight and 

obesity in children are due to a range of behaviours – not 
just eating too much of foods that are high in added fat,  
sugar and salt.

Other factors that come into play include the amount of time that 
kids spent in front of computers and handheld mobile devices, which 

means of course there’s been a corresponding decrease in physica 
activity such as walking and exercising. 

Linked to this is the fact that kids are spending less time playing 
outdoors and increasingly eating meals while watching TV, as well 
as consuming fewer fruits and vegetables than the recommended 
amounts.

From the above it’s clear that there is a complex interplay of issues 
at work. But the important message to communicate to kids is that 
when it comes to healthy eating, it’s all about balance.

Just like adults, children need to eat regularly and take in a balanced 
mix of foods from the five major food groups. In this way they will 
get all their necessary energy and nutrients. The problem arises when 
the balance is wrong – too much food which is high in sugar, salt and 
saturated fat, or contains too many kiojoules (= energy) without a 
corresponding amount of nutrients. 

The school canteen ‘traffic light’ system emphasises this through its 
assignment of foods into Red, Amber and Green categories.

As NSW Healthy Kids emphasises, all foods can be enjoyed in 
moderation – problems arise when kids binge on foods which are 
best eaten only occasionally. 

Canteens can help encourage this healthier eating behaviour by 

offering a good selection of fresh fruit and meal items containing 
ingredients drawn from the five key food groups. For snack food 
items, choose those from the healthier end of the Amber spectrum, 
and remember to check the nutritional panel information.

Remember, it’s not the food itself which is bad – it’s the serving size 
and how often it’s consumed that makes the difference. 

The other important contribution we can all make as individuals 
is to encourage kids to be more physically active – to play outside, 
to participate in sports and exercise, and to raise awareness of how 
much time is being spent in sedentary activities.

Figures quoted are from Australian Institute of Health and 
Welfare 2012, “Australia’s Food & Nutrition 2012”,  
quoted by NSW Healthy Kids.

NUTRITION

Encouraging healthy eating in our school kids



The week of 28 July – 1 August was a very 
special one for school canteens all across 
the country.

It marked the first national ‘Celebrate 
Canteen Week’, an exciting new initiative 
designed to recognise canteen managers 
and staff (including those tireless unpaid 
volunteers!) for the essential service 
they offer students and the important 
contribution they make to the school.

As this issue goes to press, Celebrate 
Canteen Week is about to happen, but 
by the time you read this, it will just have 
finished and still be fresh in the minds of 
school students and staffers alike.

For those who’ve participated, it’s sure to 
be a memorable and rewarding week. For 
those who didn’t, make plans now to be a 
part of next year’s event!

To find out more 
about the impetus 
behind the idea, 
we spoke to 
Alison Williams, 
M a r k e t i n g 
Manager at canteen 
buying group 
ASCA, which 
came up with the 
concept.

Alison told us that 
although 2014 is the first year that Celebrate Canteen Week has been 
run nationally, the idea was trialled last year as a pilot program in 
Southeast Queensland. “We had 300 schools participate, which was a 
great result,” she explained. “This year we have about 4,500 schools 
across the country involved. We didn’t want to have so many schools 
that it wouldn’t be manageable.”

Five time Olympic gold and bronze medallist Natalie Cook has 
given her support to the cause as official Celebrate Canteen Week 
Ambassador. Running for a full week, the event is “an opportunity 
for canteens to put on activities that will increase the spend back into 
the canteen, but more than that, it’s a way for the schools to say thank 
you to the canteen staff,” Alison said.

“We have a range of activities in which canteens can participate 
during the week and they elect the ones that are most suitable  
for them.

“In last year’s pilot program the most 
engaged school held a cook-off with a 
local fireman, policeman, politician and the 
school principal all competing against each 
other, cooking up sushi rolls and hotdogs 
and decorating cupcakes – the one who 
completed their tasks in the fastest time 
won. It’s a fun event that everyone can 
appreciate.”

The week also includes a series of 
competitions which have been developed 
for different student age levels. For the 
primary schools, there’s a basic colouring in 
competition with prizes awarded by ASCA 
to the best entries. Secondary schools can 
participate in a tribute competition, with 
students encouraged to pay tribute to their 
canteen through song, dance, drama or 
video presentation. 

“The best entries come to us and we pick 
the winners across each state,” Alison said.

The most engaged school nationwide wins a $1500 voucher 
to spend at the Good Guys discount stores, while each 
competition has winners chosen from each state. For each 
school which wins a competition, its canteen receives a $250 

voucher to spend with their 
canteen distributor and the 
students also win, receiving 
an iTunes voucher.

“It’s not so much about 
the students winning, but 
more about their getting 
engaged to win a prize on 
behalf of their canteen,” 
Alison pointed out.

She added that the event 
was able to go national 

thanks to the generous support of corporate sponsors such as major 
sponsor Schweppes Australia and weekday sponsors Golden Circle, 
Lion Dairy, Patties, Smiths and Streets. Thanks to their contribution, 
ASCA was able to send out a marketing kit to participating schools 
which included posters, wall-hangers, badges, balloons – everything 
needed to decorate the canteen and promote the week.

Winners of the competitions will be judged this month so be sure to 
visit www.asca.com.au to find out the results – and see photos which 
capture the fun of this year’s Celebrate Canteen Week!

28 July – 1 August

Proudly brought to you by:

PROFILE

Schools across Australia join in 
to Celebrate CaNteeN Week
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If you’re looking for ways to expand your ‘winter warmers’ selection 
this season with some new meals that are sure to appeal to your 
students, here’s one simple solution.

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

The Hans pulled meat range includes Pulled Pork, Pulled Beef, 
Pulled Chicken and Pulled Turkey and is ideal for a wide selection of 
nutritious, healthy meals.

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.

 

FLAVOUR LIkE HOME COOkED, 
TOp NOTCH QUALITy
The new Hans Pulled Beef, for example, has been slow cooked for 10 
hours to impart tenderness and juiciness that ensures a flavour and 
texture just like home cooked.

“At home you’d prepare pulled beef by cooking it slowly over hours, 
then pulling the fibres of the meat apart. Our process is very much 
like what you’d do yourself, but we save you all that time and effort, 
giving you the advantage of a quality pulled meat product that’s quick 
and simple to use as a meal ingredient,” explains Hans Smallgoods 
Group Product Manager Steve Bowden.

Not only are the new Hans pulled meats convenient and  
time-saving, the quality is top notch too.

SPOTLIGHT - HANS

NEW HANS pULLED MEAT RANGE “We use only 
premium beef 
and pork, and 
chicken and 
turkey breast 

m e a t , ” 
S t e v e 
s a y s , 

“and have 
developed 

the cooking 
and production 

process to ensure a 
genuine home style flavour. 

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

TERRIFIC VERSATILITy
Hans pulled meats are also extremely versatile in application. You 
can use them in a wide range of meals – anything from sandwiches 
with salads, or cheese and tomato, to serving them hot with gravy on 
a bread roll in place of a roast beef, pork or chicken roll. 

“Use Hans Pulled Chicken to make a delicious chicken noodle soup 
that the kids are sure to love,” Steve suggests, “or serve any of our 
pulled meats in a pocket bread, or as a hot or cold wrap – in fact, you 
can use them in just about any recipe in place of hot or cold meat.”

Steve points out that while the new Hans pulled meat  is ideal for 
winter – perfect in soups, as a pasta ingredient and a pizza topping, 
to give just a few other examples – it’s also versatile enough to suit 
meals served at other times. 

Thanks to the ongoing availability of Hans pulled meats, you can 
use them as a meal ingredient all year round – simply adapt the 
recipes and meal presentations to suit the season. 

FREE FLOWING FOR 
ADDED CONVENIENCE
“You can buy Hans pulled meats in 1kg bags, either chilled or frozen 
so you can store them in the fridge or freeze them until needed,” Steve 
says. “That way you can be sure you always have top quality pulled 
meat available. And because our pulled meats are individually quick 
frozen, they’re free flowing and will defrost 
rapidly 

straight 
from the pack for added 
convenience and ease of use.”

Steve points out that keeping Hans pulled meat products on hand 
will make it easier to add special items to the menu in keeping with 
the current weather.

“If it’s a warmer day, you can 
make a cold sandwich or 
roll with our pulled pork, 
chicken, turkey or beef. 
If it happens to be a 
cold snap or winter 
has come around 
early, you can use 
our pulled meat 
in anything from 
lasagne, pasta, or 
nachos to pizza.”

All products in the Hans 
pulled meat range will 
keep frozen for 
up to six 
m o n t h s 
and for   aa 
around 35  aa 
days chilled in the 
fridge. Add them to your 
stocklist today and you’ll see how easy a a a a a a a 
it is to expand your menu with more tasty and nutritious meals that 
will keep the kids coming back!

To order, contact your local distributor or phone Hans Foodservice 
on (07) 3344 0077. 
For more information email salesqld@primosmallgoods.com.au

“At home you’d 
prepare pulled beef by 
cooking it slowly over 
hours, then pulling the 

fibres of the meat apart. 
Our process is very 

much like what you’d 
do yourself, but we save 

you all that time 
and effort”

“All our  
pulled meats are 

relatively low in fat, 
and all are gluten 

free with no 
artificial colours 

or flavours”
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With the winter months once again 
upon us, your students are sure to 
be clamoring for those “winter 
warmers” – hearty fare served hot 
to keep the cold at bay.
For canteen managers and staff working with limited space and 
heating facilities, serving up hot food can often present a challenge. 
But with a little ingenuity and research, you 
can find tasty hot meals that meet school 
canteen nutrition requirements.

Even if your canteen is only equipped with the 
most basic of equipment – for example a pie-
warmer – there are enough Amber rated pies 
and sausage rolls available in today’s market to 
ensure kids don’t have to miss out.

This may not necessarily be apparent from the 
packaging, but you can work out for yourself 
whether a product meets the Amber criteria 
by checking the nutritional 
information on the packet, which 
is mandatory for all Australian 
products to display.

According to the National Healthy 
School Canteen Guidelines, to 
meet Amber eligibility these hot 
food items must contain 1000kJ 
or less of energy per 100g, 5g or 
less of saturated fat per 100g, and 
400mg or less of sodium per 100g.

This applies to the typical hot 
food products that you would 
keep in a pie warmer including meat pies, sausage rolls, spring  
rolls, and pizzas.

It’s important to make sure when you check the nutritional panel 
that you are reading the data in the “per 100g” column, so that 
your comparison is accurate with the nutritionals on the product  
you’re considering.

And while it’s important always to watch out for products which fall 
into the Red category, these days it’s not too difficult to find healthier 
hot food which can be safely categorised as Amber.

If in doubt, refer to the National Healthy School Canteens guide for 
the full details of nutritional guidelines, or the relevant documentation 
for your state.

Soups and pasta dishes are always popular during the colder 
months, and these are relatively easy to prepare offsite in advance. 
If your canteen has a microwave, it’s easy to heat them in individual 

serve sizes as needed – but of course, be careful not to overheat 
food; if there’s any doubt, always leave to let it cool a little before  
serving to students.

A simple way of boosting the nutritional content of hot food is 
to always serve pasta or pizza dishes with a side salad or serve of 
vegetables. That way you’ll be offering a more balanced meal and a 
healthier choice.

Other menu suggestions which may work for your canteen include 

noodle or rice cups, curries and 
soups – many of which can be 
easily heated in the microwave.

But be wary of offering hot 
liquids such as soups and 
noodles to your students – if 
inappropriately packaged and 
too hot, they can easily cause 
burns and scalds. If purchasing 
commercial products, be sure to 

choose those with safety packaging and always follow the heating 
instructions.

If you’re equipped with a benchtop grill or sandwich maker, you can 
also offer scrambled or fried eggs, toasted sandwiches, hot wraps, 
toast and even hamburgers – but be sure to ease lean mince!

You can find recipe ideas which have been designed to meet 
the needs of canteens with only limited equipment at the 
Healthy Kids Association website, www.healthy-kids.com.au.  
Also available for download from the website is the Canteen Buyer’s 
Guide which offers further guidance on how to choose appropriate 
pre-packaged food that meets the appropriate nutritional criteria.

Be sure to check our Products section each issue for more details of 
the latest innovations which have been developed specifically to meet 
canteen market requirements – you may be surprised how much 
you’ll find that you can comfortably serve to your students!

OFFERING WARMING WINTER MEALS CAN  
BE SIMPLER THAN YOU THINK Did you know that 

more than 40 per cent 
of children come to 
school at least one day 
a week without eating 
breakfast? *

Thanks to Sunny Queen 
Farms, your canteen 
can serve a delicious 
and nutritious breakfast 
sandwich in as little as 
60 seconds.

Full of the goodness of fresh farm eggs, Sunny Queen Omelette 
Patties are a cost-effective, gluten free egg patty made from fresh 
Sunny Queen eggs and snap-frozen for convenience. 

Sunny Queen Omelette Patties are easy to store, portion controlled, 
versatile and simple to prepare. 

They come in Plain, and Fetta & Spinach varieties – both registered 
with Healthy Kids Association. Just heat in the microwave, on the 
grill or in combi or conventional ovens – you’ll find kids of all ages 
will love them!

Sunny Queen also offers Breggie Bake, an individually wrapped hot 
breakfast that’s sure to appeal to the older students. Made from fresh 
eggs, fetta and spinach, or bacon and cheese, Breggie Bake will keep in a 
pie warmer for up to three hours once heated, making it a convenient and  
cost-effective option.

“Giving us protein in its highest biological form, and high in nutrients, 
eggs are the perfect breakfast food,” says nutritionist Teresa Mitchell-
Paterson. “Sunny Queen’s Breggie Bake provides a unique, tasty and 
nutritious hot brekkie option made from fresh eggs, giving kids 
sustained energy from the important first meal of the day.”

*Research Australia (2009). Schoolkids skipping breakfast are missing 

healthy brain fuel. Science Daily. Retrieved Sept 16, 2013, from http://www.

sciencedaily.com/ releases/2009/03/090323092715.htm 

Sunny Queen makes it simple to 
serve kids a healthy breakfast!

SPOTLIGHT - SUNNY QUEEN 

EXTENDED VERSION - click on TUCKSHOP @ 
www.foodservicegateway.com.au

  

http://www.healthy-kids.com.au
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PADDLE POP DRAGON POPPER

School kids will love the Dragon Popper Paddle 
Pop - the orange, apple and grape flavoured 
ice block topped with exciting poppy candy!

Dragon Popper is the ‘hero’ product of this 
year’s Paddle Pop Lick-a-Prize Magilika-themed 
promotion, which starts this month and includes 
a feature film at Hoyts cinemas, in partnership 
with Nickelodeon and the Slimefest kids’ music 
festival.

Dragon Popper Paddle Pop is classified as 
Amber in Qld and NSW and is available at 
an affordable RRP of $1.60.

For more information phone 1300 ICE HOT 
(1300 423 468) or visit  
www.streetsicecream.com.au.

K9>;GD��J=KHGFKA:DQ�>AK@=<�� 
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When it comes to tuna it’s important to know 
how it was sourced. Safcol has made this 

information easily accessible with its 
new FAD Free Responsibly Fished Foil 

Packs available in 1kg and 3kg sizes.

These new packs highlight the fact that Safcol 
Responsibly Fished Tuna has been caught 

without FAD (Fish Attracting Devices). FADs 
attract many sea creatures which get caught with the 
tuna and this 

is detrimental to 
our oceans.

Safcol FAD Free 
R e s p o n s i b l y 

Fished Tuna packs contain 
skipjack tuna which is caught in 
FAO declared areas typically in 
the Western Pacific Ocean. The 
fishing process is dolphin and 
drift net safe and the product is 

all natural with no artificial colours or preservatives. Tuna is a good 
source of omega 3 and is high in protein.

You can learn more about the product and about FAD issues at www.
safcol.com.au.

For more information contact Matt Glover at Safcol on mobile 0402 
828 333 or email mglover@safcol.com.au.

KAEHKGF�>9JEK�9NG;9<G�HJG<M;LK
Australian family company Simpson Farms has been supplying 
Australian manufactured avocado products for many years. 

Its Chunky Avocado and Australian Avocado Pulp provides 
consistently available, ripe and ready to go avocado products all year 
round at a competitive price.

Both products have been created using HHP (High Pressure Processing) 
technology, which maintains the natural colour, flavour and texture 
of avocado while providing a longer shelf life and robustness.

Simpson Farms is one of Australia’s largest fresh avocado suppliers. 
Having its manufacturing plant close to its farms enables the company 
to maximise product quality and minimise effects on the environment.

The Simpson Farms range is available Australia wide. To find out 
more about the company’s products and the unique HHP process 
contact Simpson Farms at foodservice@simpsonfarms.com. 

HGH;9C=�H9F;9C=�E9;@AF=
Popcake is the world’s first automatic pancaking machine specifically 
designed for commercial use. Weighing less than 23kg and standing 
under 40cm tall, the compact Popcake unit has been designed to take 
up minimal space.

The Popcake unit comes with standard settings for large (15cm), 
medium (10cm) and mini (5cm) pancakes and can be easily 
adjusted to alter pancake size, colour and stack quantity to suit. It 
uses only 10 amps of power and comes with a removable hotplate  
for easy cleaning.

The energy efficient, easy to use unit will deliver a stack of three pancakes 
in under a minute. Popcake supplies not only the unit but also the 

pancake 
mix, which is 
high in fibre 
and 97 per 
cent fat free, with no oil 
used in the cooking process – making 
Popcake pancakes a healthier choice. 

With the Popcake unit it’s easy to make savoury pancakes which can 
be used to make a tasty salad or meat wrap, as well as sweet pancakes 
which can be served with fresh fruit and yoghurt.

For more information to or arrange a demonstration, contact Popcake 
International on Tel 02 9838 7099 or visit www.popcake.com.

AF?@9E�K;@GGD�KO==L�;@ADDA�L=F<=JK
Made from 100 per cent Australian chicken that’s been fully cooked, 
chopped and shaped, then coated with a delicious crumb featuring 
herbs, sesame seeds and coconut, Ingham School Sweet Chilli Tenders 
contain no artificial flavours or preservatives.

Specially formulated and ideal as a healthy snack or sandwich filling 
for schools, Ingham School Sweet Chilli Tenders are versatile and 
packed full of flavour.

>9FL9KLA;�HJG<M;LK�L@9L�>AL�L@=�K;@GGD�;9FL==F�:ADD�

They’re ideal for wraps, rolls or burgers with a difference, served with 
fresh salad.  
More information and recipes are available at   
www.inghamfoodservice.com.au

http://www.streetsicecream.com.au
http://www.safcol.com.au
http://www.safcol.com.au
mailto:foodservice@simpsonfarms.com


AMBER PRODUCTS
SUPPORTING SCHOOLS ALL YEAR ROUND

(�MADE wITH wHOLESOME 
DAIRY MILk 

( SOURCE Of CALCIUM – 
EACH SERvE  

PROvIDES 11% RDI   
(��NO ARTIfICIAL COLOURS   

(��LESS THAN 110 kCAL 
(460kJ PER SERvE)

STREETS PADDLE POP MILk ^ PROvIDES 
THE fOLLOwING NUTRITIONAL BENEfITS

     Streets 2014     Streets 2014     Streets
School Canteen Approved Range
School Canteen Approved Range

TO PLACE AN ORDER CALL 
1300 ICE HOT (1300 423 468)

^Relates to Streets Paddle Pop Chocolate, Rainbow, Banana, Vanilla & Trop-o-Saurus Slime only.
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