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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
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SCHOOL TOGETHER
At Karridale School in WA, the canteen utilises only  
local produce – predominantly from the school’s own 
vegie garden which is tended by the children. They  
grow, pick and eat their own food!
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With schools increasingly strapped for cash, many no 
longer have the internal resources to run the canteen 
themselves – so they’ll hand over its management to  
a third party organisation.

10  GLUTEN FREE FOOD – NOT AS SIMPLE AS  
YOU MIGHT THINK
Most of us can eat gluten without any adverse effects. 
But for the growing number of people being medically 
diagnosed with coeliac disease, the only effective 
treatment is a lifelong gluten free diet.

12  PROTECT YOUR GLUTEN FREE FOOD FROM 
CROSS-CONTAMINATION
When you’ve gone to the trouble of sourcing gluten free 
products and ingredients, the last thing you want is to 
undo all that work through cross-contamination of your 
work surfaces.

14  PRODUCT PARADE
Gluten free products which you can add to the  
canteen menu.

If you’re looking for affordable chicken products to serve in your school 
canteen that are popular with the kids, free from artificial colourings 
and flavourings, canteen association and FOCis approved and will help 
encourage healthy eating choices – then Inghams has the answer.

Inghams Foodservice offers an unbeatable selection of easy to prepare, 
value added chicken products ideal for the school canteen, including the 
two featured on this issue’s cover:

CHICKEN AND CORN ROLLS (0009674) 
A delicious combination of boneless chicken meat and real corn, coated 
with our special blend of spices and crumbs. Tasty all on its own or inside a 
bread roll or wrap accompanied by mayonnaise and lettuce. Just heat and 
it’s ready to serve.
 
PIZZA ROUNDAS (0009410)
These oven-baked bread rolls with delicious filling come individually wrapped 
and ready to heat and serve for extra convenience and hygiene. They’re 
easily reheatable in the oven or microwave and Microwave and are ideal to 
serve at sporting events and as an everyday treat in the canteen.

INGHAM ROASTED WING DINGS (0009410)
Uncoated, natural and gluten-free, these delicious oven-roasted wing 
portions can be quickly and easily prepared in a convention 
or microwave oven. The kids are sure to love them!

Inghams has an ongoing commitment to providing healthier 
choices for all its customers. That’s why all products in the 
Ingham school canteen range have been independently 
analysed by NATA approved laboratories.

For more information on the extensive Inghams school 
canteen range visit www.inghamsfoodservice.com.au
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We all know the standard model of a working 
school canteen, but in some remote corners of the 
country things are done a little differently.

This issue we take a look at the unusual case of 
Karridale school in WA, where the canteen utilises 
only local produce – predominantly from the 
school’s own vegie garden which is tended by the 
children. They grow, pick and eat their own food! 

Karridale is in a little corner of south Western Australia, between 

Margaret River and Augusta. The school is very small, with only 

about 60 students from kindy through to year six, and is surrounded 

by a community whose income is derived predominantly from dairy 

and beef farming.

“It’s like a big family – it feels like a very safe environment, and we 

love it,” explains Karridale School’s canteen manager Emily Davy. 

“We’re surrounded by beautiful scenery – ocean on one side and 

forest on the other.”

Despite Karridale’s relative isolation, the school is surrounded by 

talented local producers and plenty of fresh food. “Right next door 

we have Leeuwin Grass Fed Beef, who don’t use any hormones 

and antibiotics, and we can actually see the cattle grazing from our 

windows. We get our meat from there and will also go to the farmers’ 

market on a Saturday morning for various items.”

But the bulk of the ingredients for the school’s canteen meals are 

grown right on the premises, in their own vegie patch overseen by 

volunteer Louise Flintock and school gardener Jack Marshall. 

“Louise comes in pretty much every single day - she checks the garden, 

sees what’s ready for picking with the kids. If there’s fresh capsicum 

ready they’ll pick it and offer it around in the playground for recess. 

It’s wonderful - she does so much. She’ll go from class to class make 

sure that all the kids are involved. 

“We grow silverbeet, pumpkin, lots of broccoli … plenty of vegies. 

And we don’t use any sprays of pesticides,” Emily explains. “We’ve 

just finished planting a beautiful orchard as well and we’ve recently 

got funding and approval for getting our own beehive, so we’ll even be 

able to have our own honey! We’re just fundraising to get protective 

suits for the kids so they’ll be able to take part in it as well.”

Local farms contribute manure and Emily says many of them will also 

happily hand over excess produce when they have it, to add to the 

canteen’s food stocks. 

“We have one lady who brings in crates of apples from her parents’ 

farm,” Emily says. “Someone else might bring a sack of potatoes. 

If they have an overflow of produce in their own garden, they’ll 

contribute that as well. It’s very much a sharing environment. People 

only ex.gst

  Total value over
       

 W hat is included?
1 x Ctn Vita Max Base

6 x 2Ltr New Natural Flavours

300 x Small Cups

1 x Packet of Straws

6 x Bottles & Pumps

Free Delivery & Installation

Free Maintenance

No Lease or Rental Fees

No Plumbing Required

CALL  SLUSH PUPPiE  ON  1300 446 500   * Offer  on ly  avai lab le  in  2015

OR EMAIL info@slushpuppie.com.au   or while stocks last   

$249

$600

School Offer

Karridale’s canteen brings 
the whole school together

“It’s such a big thing for the 
kids … it’s like Christmas!”
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feel that if they can’t volunteer their time, 
they’ll bring in some fresh produce.”

Despite the fact that so many in the 
community are willing to contribute food, 
it’s not possible to run the canteen on a 
daily basis – as is often the case in rural 
communities.

“We all work and we’re all volunteers, so 
we’re only able to do it once a fortnight,” 
Emily explains. But, she adds, this makes each 
canteen day into a special event – something the 
entire school participates in.

“It’s a nice, regular gang of people who come in – it’s pretty 
much the same faces every time. We ask volunteers to come in initially 
just for a coffee and a chat and when they see how easy it is they tend 
to come back – they’ll do a year, then feel they’ve done their bit and 
they’ll move on. We’ve been very lucky to have all these volunteers.”

When canteen day rolls around, all the kids get very excited – “you 
can pretty much guarantee all the kids, and even the staff will order 
something from the canteen and support us. Louise, who is the lady 
who supervises the vegie garden, will say what she has that’s looking 
gorgeous and we’ll build the menu around that.”

Once the menu’s been decided upon, it’s sent around the school on 
the Monday. By Wednesday the orders have come in, and this process 
allows Emily to make sure no one misses out.

“It’s such a big thing for the kids … it’s like Christmas, it brings the 
whole school together,” Emily says. “We set up tables and chairs, put 
up bunting – it’s a homey atmosphere and it’s fun and everybody likes 

it and tells us we’re the best canteen ladies ever!”

Certainly the menu sounds mouthwatering: home made pies, apple 
and pear crumble, pancakes with fresh berries are some of the treats 
on offer.

“Everything tastes homemade because it is,” Emily explains. “I was 
a chef on and off for 15 years, so I can ask what ingredients do we 
have, and I’ll make something out of them. We have homemade 
sausage rolls, pasta with pesto sauce is a big kit – we make our own 
pesto from the fresh herbs grown in the garden.”

Thanks to the school’s proximity to the ocean, fresh fish from local 
fishermen often also makes an appearance on the menu. “Last time 
we had beautiful whiting and home made chips. We’ve also had 
lasagne, spaghetti bolognese, home made hamburgers and home 
made pizzas with lots of delicious herbs and home made tomato 
sauce on the base, topped with fresh vegies from the garden.”

Of course not all this food is offered at once – just a couple of dishes 
per canteen day. “We used to do a big menu when we had more 
volunteers, but lately it’s only two people in the canteen so we’ve cut 
back to offering two or three choices for recess and another two or 
three at lunch. It’s not a huge variety but it doesn’t need to be. We’d 
rather do two or three things and make them really good, put all 

our effort into that, rather than just offer up a toasted 
cheese sandwich or something. 

“We do vary the menu seasonally – I just 
did a chicken noodle soup with fresh 

ginger and udon noodles and the 
kids just loved it. We also have a 
couple of Filipino families whose 
children attend the school and 
last week they made us some 
Filipino empanadas which was 
great – bringing a completely 
different cultural influence into 

the school.”

Hot chocolate and hot vanilla milk 
drinks are also popular with students 

and staff alike. “We make them ourselves 
using organic cocoa powder and our own 

vanilla beans. We like to support Harvey Fresh 
Milk as they are very important in the local community 

with our dairy farms.”

Karridale’s canteen is clearly something special, a way of bringing 
the whole school together. “Pretty much everyone sits down together, 
and we have a great canteen – it’s brand spanking new and absolutely 
amazing. Before that the kids used to sit on mats on the floor and it 
was hopeless, so now we set up tables and chairs, we get napkins and 
paper straws, we put a little paper cloth on the kindy table.

“Whatever I cook, I always make sure that the kids have got a salad 
of different vegies and greenery from the garden – even if it’s just 
chopped up spinach and herbs, I always put some of that on their 
plate. If they haven’t tried it I’ll say, have you tried any of your greens 
yet?

“People say, why are you bothering to put it on their plate and I 
say, if you keep putting it there one day they will try it.”They’ll be 

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!
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kids are there, and everyone has school holidays off together. I even 

have some husband and wife teams which work well together.”

Karen has a food science background, so in addition to overseeing the  

health and safety aspects of canteen management she likes to advise 

and help with food choices, recipes and 

meal presentation. As part of the process 

she’ll liaise with the school principal, vice 

principal or business manager. 

When it comes to the food offering, Karen 

says all schools are different. “In some we’re 

not allowed to sell iced coffee, in others we 

can. Some don’t want pies. Some of the boy’s schools 

definitely want us to have wedges – we don’t do anything deep-

fried but they’ll want oven baked wedges because they fill the boys 

up which helps them concentrate. We generally don’t sell lollies or 

chocolate.

“The trend now is to run to more of a café style presentation – some 

of our canteens really look like you’ve walked into a café. They have 

focaccia, wraps, fruit salads, yoghurts on display. But at the same 

time we recognise not everyone is flush with funds so we do offer 

$1 items. Times have been tough the last two to three years and not 

everyone has $5 or $10 to spare for kids’ lunches.”

Karen also believes there is a place for occasional treats on the 

menu. “I say to the school business managers, I’m a mum myself 

but I’ll only give my kids money once a week for lunch, and they’re 

not going to take that and buy a sandwich like they’ll have from 

home the four other days of the week. Even though we always have 

those healthy options, it’s just the same as adults – people like to treat 

themselves. So the important thing is to have a good balance of food.” 

With schools increasingly strapped for cash, many no 
longer have the internal resources to run the canteen 
themselves – so they’ll hand over its management 
to a third party organisation. Karen Dunn, an 
Area Supervisor for H&H Canteens, explains how  
this works.

For the last five years Karen has been working for H&H, a family 

business based in Geelong, Victoria which also operates a catering 

arm and manages a few cafes. She is one of four area supervisors who 

oversee the 120 school canteens – both primary and secondary - that 

H&H manages throughout metro Melbourne.

“We do get inquiries directly from schools that have had enough of 

running the canteen themselves – the staffing, wages and workload 

might be too much for them,” Karen explains. “But mostly it’s 

through a tender process and when we win that, it’s up to us to 

find and hire a canteen operator. Typically they will be from a small 

business background – they need to have an ABN, they need a food 

safety supervisors’ certificate, they must have a current Working with 

Children check and any staff they employ must have that as well. 

And basically a good work ethic and some knowledge of food. I tell 

people that if you have a little bit of money it’s a great way to get into 

your own business. If you want to open a café you might be up for 

$200,000 plus, but initial startup for these canteens is easily under 

$10K, depending upon the size of the school.”

Karen explains that H&H 

sees their relationship with 

the canteen operator as 

that of a small business 

partnership. “We support 

them with our dedicated 

suppliers, we provide 

all the equipment and 

organise maintenance and 

repairs. They pay us a 

management fee weekly to 

cover the cost of this and 

any funds they generate 

out of the canteen are all 

theirs.

“If it’s done properly it 

can work really well. 

Everyone takes their fair 

share – there’s no point in 

us putting in a high tender 

and the canteen operator not making any money, so we try to make 

it fair and reasonable for everyone. That way the school is making 

money, we make a bit of money and the operator makes money.”

Karen says the role of canteen operator is particularly suitable for 

mums of high school age students – “they’re off at school while the 

Outsourcing your school’s canteen operation “The trend 
now is to run 
to more of 
a café style 

presentation”



Food labelled ‘gluten free’ is now a common sight at the supermarket, 

on TV ads, and even on restaurant menus. Many canteen managers 

and staff have had the experience of kids asking whether such and 

such a food is gluten free before they buy it.

But while most people have heard of gluten, a surprising number still 

don’t know exactly what it is. Gluten is a protein found in wheat, 

rye, barley and oats as well as foods and ingredients containing these 

(such as bread, cereals, pasta, pastries and biscuits).

This means that many everyday foods contain gluten, especially as 

wheat and its derivatives are often used as an ingredient in processed 

products.

Most of us can eat gluten without any adverse affects. But for the 

growing number of people being medically diagnosed with coeliac 

disease – a permanent intestinal intolerance to it – the only effective 

treatment is a lifelong gluten free diet.

The latest figures show coeliac disease affects 1.5 per cent of 

Australians – around 350,000 people – though many of these remain 

undiagnosed. 

For those with this condition, there is no “safe” level of gluten – 

the food they eat must be 100 per cent gluten free, as even a small 

amount can cause serious health issues such as inflammation of the 

bowel which can lead to significant long term damage. 

Short term symptoms are equally unpleasant – nausea, bloating, 

headaches, diarrhoea and constipation. 

If you have students with coeliac disease at your school, they will 

need to avoid all gluten, which not only means sourcing gluten 

free breads, pasta, 

biscuits and so on, 

but also requires you 

to pay close attention to 

the ingredients label on sauces, 

mayonnaises, spreads and toppings.

Additionally, you need to protect food preparation surfaces against 

the risk of cross-contamination, as even a few breadcrumbs or a 

residue of ordinary wheat flour can contain enough gluten to make 

someone with coeliac disease sick if it gets on their food while you’re 

preparing it.

Coeliac Australia, the national organisation supporting people with 

coeliac disease, suggests that school canteens should have separate 

sections of the kitchen set aside for the safe preparation of meals for 

children with coeliac disease.

Colour coding your food equipment, and ensuring separate 

sets of knives, spoons, spatulas and other everyday utensils for 

gluten free food preparation, offers further protection against  

cross-contamination.

If you do have students with coeliac disease at your school, their 

parents will most likely take an active involvement in what they’re 

buying from the canteen, as they’ll want to make sure that their needs 

are being safely managed.

The most important thing is to have suitable procedures in place, for 

example ensuring that gluten free meals are produced first – before 

the everyday meals. 

Gluten free food, 
not as simple as 
you might think
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The best thing about our gluten free products isn’t that 
they’re gluten free, tasty or versatile, it’s that school kids 
love’em. 
From tender roast chicken meats to our delicious gluten 
free crumbed selection, there’s something to keep 
everyone happy.
So if you’re after tasty, gluten free chicken that passes the 
school kid test... Ingham has the answer.

Gluten Free Chicken 
Breast Nuggets  5564100

Gluten Free Chicken 
Breast Nuggets  5564100

Gluten Free Chicken 
Breast Tenders  5564300
Gluten Free Chicken 
Breast Tenders  5564300

Diced Roast Chicken Meat Free Flow   0009810Diced Roast Chicken Meat Free Flow   0009810

Gluten free chicken
that passes the school test.
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When you’ve gone to the trouble of sourcing gluten free 
breads, pastas, wraps, rolls, sauces and stocks to use in the 
preparation of your canteen meals, the last thing you want 
is to undo all that work through cross-contamination of 
your work surfaces, food preparation utensils and storage 
facilities with gluten containing ingredients.

Even something as simple as using the same knife or 
chopping bread that was used to prepare other meals can 
trip you up.

You can even cross-contaminate foods by wearing the same 
gloves from one meal to another. So to help you safeguard 
your canteen, follow these helpful tips:
 

HAVE A SEPARATE WORKSPACE FOR GLUTEN FREE MEALS

This needs its own separate food utensils - knives, spoons, can 

openers, spatulas, bowls and if possible appliances such as toasters 

and grills.

An easy way to identify which utensils belong to which workspace is 

to colour-code. Use a set of utensils featuring handles of a particular 

colour, such as blue, for this workspace and black for your general 

workspace.

Certain cooking appliances are prone to cross-contamination simply 

from normal use. For examples, toasters, sandwich makers and 

grills will get traces of breadcrumbs on them when used for toasted 

sandwiches and melts. If you use the same appliances to prepare food 

for a child with gluten intolerance, the breadcrumbs (which contain 

gluten) will contaminate it.

Another example that is often overlooked is the water used to cook 

regular (wheat) pasta. You can’t re-use this water to cook gluten-free 

pasta in – you’ll need to use fresh water, and a clean pot.

Make sure you know the ingredients of all pre-prepared and packaged 

products you are using in meal preparation. Check the ingredient lists 

to make sure they’re free of anything that needs to be avoided.

THOROUGHLY CLEAN ALL SHARED UTENSILS  
BEFORE & AFTER USE

Good hygiene is of paramount importance 

not just for protecting against cross-

contamination but against general 

bacterial contamination too.

Make sure all food preparation 

areas and benches are clean 

and disinfected before you 

start to prepare, and that all 

staff wash their hands.

You also need to check that 

utensils including bowls and pans 

have been thoroughly cleaned before 

use. Be especially vigilant not to re-use pots 

and pans, microwave containers and mixing bowls previously used 

for general purpose meals when you are preparing food for children 

with gluten intolerance.

STORE GLUTEN FREE FOOD SEPARATELY

Even when food is being stored in the refrigerator or cupboard, you 

need to protect against cross-contamination.

Again it’s a good idea to use colour coded containers and keep 

everything separate – separate butter and condiment containers for 

those meals which need to be gluten free, so as to minimise the risk of 

contamination from these being used with knives that are spreading 

on/cutting bread made from wheat.
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Protect your gluten free food  
from cross-contamination

For more information on any of our products please visit us at www.freedomfoods.com.au or contact us on 1800 646 231.

FREEDOMFOODIESFREEDOM FOODS

Apricot, Coconut & Chia single serve / 18 x 35g

Cocoa Crunch single serve / 18 x 24g Ancient Grains Bar 6 pack / 6 x 32g
> Currently available in a 6 pack only (36 bars in total)
> New improved formulation and packaging available 
   in single serve trays from late March

Nut Free Muesli Bar 6 pack / 6 x 35g

NEW PACKAGING 
COMING SOON

NEW PACKAGING 
COMING SOON

> Currently available in a 6 pack only (36 bars in total)
> New improved formulation and packaging available 
   in single serve trays from late March

  MORE freedom IN THE 
school canteen 

Choc Chip single serve / 18 x 35g

Vanilla Shake Crunch single serve / 18 x 24g



PRODUCT PARADE     

In keeping with this issue’s special feature on gluten 
free, our Products section is highlighting some gluten 
free foods which you can offer with confidence to 
those children with coeliac disease or who are 
following a gluten free diet.

INGHAMS GLUTEN FREE CHICKEN TENDERS, NUGGETS & SCHNITZELS
Australia’s premier poultry products supplier makes it easy to offer 
gluten free snacks to your students with these gluten free twists on 
familiar favourites.
Made from 100 per cent Australian chicken breast, they feature 
specially formulated gluten free crumb coating developed with no 
compromise on flavour or crispness.
Ingham Gluten-free Chicken Breast Tenders are versatile and packed 
full of flavour, ideal in wraps or rolls or as a sliced salad ingredient. You 
can also serve them as a tasty snack with or without dipping sauce. 
Ingham Gluten-free Chicken Breast Nuggets make a flavoursome 
and cost-effective snack, and Ingham Gluten-free Chicken Breast 
Schnitzels are made from prime quality Australian chicken breast and 
can be quickly cooked in the oven. 
All three products are quick and easy to prepare from frozen. You can 
find recipe ideas at www.inghamsfoodservice.com.au.

NEW MINI CUPS FROM SLUSH PUPPIE
Slush Puppie, the original and best non-carbonated ice crystal drink, 
has added a new cup size to its Naturals range. The new 175ml mini 
cup serve size has a recommended retail price of $1.70,can easily 
be included in lunch combo deal specials,  and is a great choice for 
primary schools and budget-conscious families. 
Slush Puppie Naturals come in six delicious flavours – Strawberry 
Vanilla, Forest Fruits, Sour Apple, Cocoa Banana, Tropical and 
Mandarin. All are free of artificial colours or flavours, contain no added 

sugar and are gluten free too. They come in convenient pump 
bottles which make it easy to ensure correct portion control as 
there’s a standard serving size each 
time. Slush Puppie provides 
the dispensing machine and 
visits your school on a regular 
basis to service it and conduct 
whatever maintenance is 
required. All you need do is give 
it a light wipe down each day to 
keep it clean.
Both the mini cups and the original 
250ml small cups have a fresh new 
design specific to the Slush Puppie 
Naturals range and both serving 
sizes are within the Amber criteria of 
Healthy Kids Association.
Call Slush Puppie today on 1300 446 500 or email info@slushpuppie.
com.au for more information.

GLUTEN FREE CEREALS FROM FREEDOM FOODS
Freedom Foods believes that 
“gluten free does not have to 
be tasteless” and its breakfast 

cereals range has 

been developed to 
deliver not only superior 
nutrition but also great taste.
Made at its dedicated nut 
free production facility in the NSW Riverina, Freedom Foods’ 
Catered Gluten Free breakfast cereals include Corn Flakes, XO 
Crunch, Fruit & Seeds Muesli and Sultana Flakes. All are available in 
6 x 1kg bags, ideal for school breakfast programs and early-morning 
canteen offerings. 
Not only are they gluten and nut free, they also boast a nutritional 
profile that’s superior to leading breakfast cereals. Freedom Foods 
Corn Flakes contains 25 per cent less sugar and 84 per cent less 
sodium than the market leader, Sultana Flakes contains 19 per cent 
less sugar and 67 per cent less sodium, and Freedom Foods XO 
Crunch is four times higher in fibre, with 39 per cent less sugar and 
84 per cent less sodium than the market leading equivalent.
More info: email foodservicesales@freedomfoods.com.au or  
phone 1800 646 231.

Add these terrific gluten free choices to the menu!
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Chicken Breast Tenders

Chicken Breast Schnitzels
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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


