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Freedom Foods has introduced a nutritious and allergen free liquid 
breakfast style range that’s ideal for school canteens.

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

Freedom Foods Cocoa Crush and Strawberry are made with natural cocoa 
and strawberry and come in 200ml packs sized specifically for kids (20 
per cent smaller than the 250ml average size for this product category).
They contain vitamin D, calcium and protein which are important nutrients 
for growing children. 

Also available from Freedom Foods are Freedom Crunch Bars, the perfect 
nut free snack that is safe for schools. 

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

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

For more information visit www.freedomfoods.com.au or contact  
Freedom Foods on 1800 646 231.

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 © 
2014 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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Turn potatoes
 into profits! into profits!

King Edward  potato ovens yield high margins with low costs

For pricing and leasing options visit www.potato-ovens.com.au or call 1800 265 771

Profits are hard enough to come by in any business, but with a King 
Edward oven, combined with the humble potato, you may just have 
found a short cut to financial success.
Baked potatoes are enjoyed by just about everybody and can be 
served with either hot or cold fillings to satisfy appetites in any 
season. They have a high nutritional value, appeal to vegetarians and 

diet conscious customers, have a low ‘average costs per serve’ and 
are quick and easy to prepare.
With unrivaled cooking performance and hard wearing good 
looks, King Edward ovens have capacities ranging from 24 to 100 
potatoes to suit businesses of all sizes. 
So don’t delay, start turning potatoes into profits today!

ARM0684 King Edward FP Ad.indd   1 2/10/14   4:52 PM
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For more information or to order any 
of our products please visit us at 

www.freedomfoods.com.au 
or contact us on 1800 646 231

^Free from gluten as found in Wheat, Rye, Barley 
and Triticale. *Product manufactured in a factory 
which does not use and tests for the presence of 

peanuts, almonds, hazelnuts and walnut.
FREEDOMFOODIESFREEDOM FOODS

Healthy
nut free

solutions
kids CRUSH Drinks   
4  Gluten ,̂ soy & nut free
4  Vitamin D, Calcium & Protein
4  Lactose free

kids CRUNCH BARs   
4  Gluten ,̂ wheat & nut free*
4  No artificial colours
4  Source of fibre
4  School safe
 

ALL NEW 
FOR 

RECESS & 
LUNCH

NO ADDED CANE SUGAR
SOURCE OF VITAMIN D & IRON

100% QUALITY AUSTRALIAN DAIRY

For more information or to order 
any of our products please visit us at 

www.freedomfoods.com.au 
or contact us on 1800 646 231/australiasownfoods      australiasownfoods.com

Look out for the January Back to School ‘Canteen’ issue for more news on kids snacking solutions!

In the old days canteen managers had a steady pool of volunteers 
drawn predominantly from the mothers of the school’s students, 
many of whom were able to give up a few days each week to come in 
and help prepare lunches and serve the hungry hordes. 

But with more and more parents of both sexes in fulltime employment, 
it’s not so easy to find people willing to give up their time to help out 
… so the smart canteen managers are coming up with new strategies 
to find and attract volunteers.

Not only does working in the canteen present the opportunity to 
meet new people and socialise while working, it also offers a chance 
to learn useful skills in food preparation and management, hygiene, 
nutrition and customer service.

One way to attract volunteers is to emphasise these benefits in written 
advertisements which you can place in the school newsletter, on its 
website or in posters or flyers throughout the school or given to 
children to take home. 

Some state canteen associations advise writing up volunteer enrolment 
forms which spell out the attractions of working in the canteen, while 
also making clear that you’re willing and able to be flexible with 
working hours and splitting shifts. That way potential volunteers 
won’t be discouraged by thinking they have to give up a whole day – 
with careful planning, it might be only a couple of hours of their time 
each week, by sharing their shift with others.

Of course it’s also important not to expect too much from volunteers, 
who are after all giving up their valuable time for free. In this respect 
a canteen manager has to provide a strong role model, especially 
with regard to ‘showing the ropes’ to newbies – demonstrating tasks, 
sometimes several times over if necessary, to ensure the volunteer 
understands exactly what’s required. 

The two main skills you need to exercise at this stage are good 

ease the burden  
by attracting  
more volunteers



INSIGHT continued

communication and patience. It will take time for volunteers to learn 

what’s expected and they will most likely start off slowly, picking up 

speed at their appointed tasks as their confidence grows. 

In determining how many volunteers you require, it’s important to 

identify how much time each is willing to spend, and what degree of 

flexibility their personal schedules allow. That way you’ll have a good 

idea of how much you can vary rosters to accommodate last-minute 

changes or no-shows. If you can manage to keep a short list of ‘back 

up’ volunteers who can make themselves available at short notice, or 

work on a casual basis, that’s even better!

Another good idea is to give each volunteer a ‘position description’ 

or rundown of all the tasks they need to familiarise themselves 

with and become responsible for. If it’s down in writing, it ensures 

volunteers clearly understand what’s involved and can help minimise 

misunderstandings down the track.

It’s also important to sound out volunteers individually about what 

tasks they may feel most confident at and conversely, those ones 

which they may be less comfortable with. Some volunteers love 

serving children, others may find this confronting and prefer to keep 

in the background – but there’s still a role for them to play in any busy 

canteen, helping with administrative and preparation duties.

When you have attracted prospective volunteers, ideally you’ll 

want to provide them with some kind of information kit or canteen 

manual. At the very least this should include a welcome letter, 

contact information for yourself and other relevant staff (such as 

the school principal, business manager and custodian), details about 

the canteen’s food principles, the traffic light rating system and basic 

hygiene and food safety guidelines.

It should also cover the what and where basics – detailing where 

food implements and utensils are stored; how to operate the ovens 

and other equipment; and procedures regarding food storage, 

refrigeration and so on.

Other information which could be included is advice on dealing 

with unruly students and what procedures should be followed in the 

event of emergencies or life-threatening situations (including how to 

recognise food allergy reactions such as anaphylactic shock).

This may sound like a lot of work, but such a manual can be built up 

over time, and many of the state canteen associations have created 

information kits which you can download and/or adapt as required – 

so check their websites for details.

Once you’ve gathered together a group of dedicated volunteers, the 

last thing you want to do is lose any of them. While it’s inevitable that 

some will leave over time, you’ll want to do all you can to ensure their 

time at the canteen gives them a sense of achievement, that feeling 

of ‘a job well done’ – you don’t want people to become disgruntled, 

because not only will they leave, they may adversely influence your 

other volunteers.

The best way you can do to protect against this possibility is may 

sure you don’t overlook volunteers’ needs and most importantly, 

never take them for granted. Often that’s harder than it sounds, 

especially in a busy environment where you’re pressed for time. But 

little things, like making sure that your volunteers aren’t working 

for too long without a break, can make all the difference. Try to 

vary their activities whenever possible so they’re not being bored 

by doing the same jobs over and over, and give them the chance to  

learn new skills.

Above all, show them that they are appreciated – that you recognise 

and respect the fact they are giving up their time, and working to help 

you and the school out. 

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.

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

Gluten free chicken that passes the school test.

Gluten Free Chicken Breast 
Nuggets   5564100

Gluten Free Chicken Breast Gluten Free Chicken Breast 
Tenders   5564300

Diced Roast Chicken Meat Free Flow   0009810

ARM0583 Ingham Half Page_Gluten Free_Canteen.indd   1 17/12/13   10:46 AM

There’s no better way to thank 

your volunteers for all their hard 

work throughout the year than by 

organising a Christmas party. This 

is a great opportunity for everybody to 

enjoy each other’s company in a social 

situation, away from the usual pressures of the canteen … and you 

can plan it at the school, or even have a night out at a restaurant.

Canteen management consultant Jocelyn Ashcroft (picture above), 

who runs her own canteen advisory service (found online at www.

canteens.com.au), works closely with canteen managers and staff 

across Australia, helping train them in implementing problem-

solving strategies and providing guidance on how to increase profit, 

train volunteers and so on. Jocelyn offers some useful advice from 

her own personal experience on how to organise a Christmas party 

for your volunteers:

“Some schools ask the home economics, hospitality or senior students 

to do the catering and even get them to help serve the food, while 

other tuckshops might do an afternoon tea or have a night out.”

She points out that the benefit of going to a restaurant is that no one 
needs to work, so everybody can relax and have fun. 

“As there was a cost involved for the meal, I always had lucky door 
prizes that helped balance the expense. I started out by contacting all 
my suppliers and asking them for a donation. I didn’t mind if it was 
product or promotional items. 

Jocelyn also hand-wrote letters to companies asking them to support 
the volunteer thank you party she was throwing. “I explained how 
volunteering in our tuckshop worked and included a nice story or 
two. I chose companies that people don’t normally contact, because 
the big places get contacted by thousands of schools a year – so I 
went through the phone book. This meant I got some unusual prizes 
like vouchers for tattoos, DVDs and movie passes.”

By the time the night rolled around Jocelyn had a prize for 
everyone attending. “I made up some stickers with names 
of famous people such as Madonna, the Queen and Miss 
Piggy and I always included my own name. As each person 
arrived they pulled a name sticker out of the hat and wore it.  
 
“One name at a time was chosen and each winner could take a small 
gift OR stand up and do or say something in the character they were 
named as for the night and choose a gift package instead. 

“It was a huge laugh and really broke the ice for people who didn’t 
know each other!”

Visit www.canteens.com.au for more of Jocelyn’s advice and 
informative tips. On the next page you’ll find her helpful hints on 
organising your end of year planning!

When you have attracted prospective volunteers, ideally you’ll want to 
provide them with some kind of information kit or canteen manual. 
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Reward your 
volunteers with a 
Christmas party!
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It’s not even the end of the 2014 
school year and Santa is still getting 
ready for the big trip in December but 

now’s the time to start planning for the start 
of the new school year in 2015. It’s no wonder 
time seems to go so fast

Planning now will make it easier to have that 
long break, knowing that when you walk into 
the canteen next year it’s all going to go like 
clockwork.

There’s so much to think about, but placing an 
order with your favourite Mamee distributor 
will tick off one job on a long, long list.

Mamee makes it easy to set the new menu with 
a fabulous range of snacks and cup noodles 
that are tried and true sellers in canteens across 
the country.

Four products in our current snack range are 
gluten free. The diagnosis of coeliac disease 
is becoming more prevalent and this requires 
people to avoid all dietary gluten. Lots of school 
kids today can’t digest gluten but they still de-
serve to have snacks. They taste so good that 

no one would think they’re 
Gluten Free.

So take the time to plan 
now and enjoy your 
well earned summer 
holiday break.

order
Simply hand over, fax or phone this order 
form to your favourite Mamee Distributor to take 
advantage of their special Back to School deals 
for first term 2015.

Need a Mamee Distributor?
Just call us on 08 8269 4143 for a list of 
the nearest Mamee stockists to your school.

Mamee
CODE

units
per Carton

cartons
requiredproduct

9071 Mamee Express Cup Noodle Beef 12 X 60g 

9072 Mamee Express Cup Noodle Chicken 12 X 60g  

meals

Mamee
CODE

units
per Carton

cartons
requiredproduct

9013 Mamee Noodle Snack BBQ 44 X 25g 

9014 Mamee Noodle Snack Chicken 44 X 25g 

9044 Mamee Rice Sticks Cheese 36 X 20g 

9045 Mamee Rice Sticks Vegetable 36 X 20g 

9038 Mamee Corntos Zesty Cheese 30 X 20g 

9039 Mamee Corntos Tangy BBQ 30 X 20g 

snacks

BIG
flavour
for little
monsters!

ABC Sales and Marketing Pty Ltd.

Phone: (08) 8269 4143 | Fax: (08) 8344 3517
Contact us for your nearest distributor or visit www.mamee.com.au www.mamee.com.au

Scouting’s famous motto is good advice for canteen managers too. 

We all know how fast term four can whizz past and the Christmas 

holidays will be here before you know it … then it will be a new year 

and term one will be about to start.

So it’s important to start planning now and make sure you’re prepared 

– that way you won’t miss any of those important, but often easy-to-

overlook, tasks that have to be completed before the canteen closes 

up for the long summer break.

The biggest headache for many canteen managers, and the task most 

likely to be put off, is the job of deciding your menu for next year. But 

that’s the first and most important job on your list, because without 

it you don’t know what equipment you might need, nor be able to 

identify your labour requirements or prospective food suppliers.

Canteen management consultant Jocelyn Ashcroft, who runs her 

own canteen advisory service at www.canteens.com.au (see our story 

on the previous page) passes on some advice on what your end-of-

year planning list should contain:

“Top of the list is developing the new menu, getting it approved and 

distributed,” she says. “Canteen convenors need to place back-to-

school orders at the end of the year so they arrive at the beginning 

of term one. 

“Organising a volunteer Christmas party is very important - valuing 

your volunteers is one of the best things you can do.”

While the above sounds like fun, but Jocelyn’s next point is anything 

but. “End of year cleaning - stripping your machines right down, 

defrosting the freezers and so on, pulling out the fridge shelves 

and cleaning them – is a real chore, but it has to be done. There’s 

also securing the building and organising your pest control, which 

most schools will do at the end of term four to carry across the  

school holidays.”

She adds that it’s a good idea to minimise stock levels in the last few 

weeks of term, so you’re not carrying stock over. “And switch off 

the power so as not to waste electricity during the holidays – get the 

fridges and freezers empty if possible. That said, a lot of schools do 

keep one fridge and freezer operating.

From a financial perspective, the end of year stocktake is probably 

the most important job that needs to be completed. “Most schools 

operate on a January to December financial year so that big stocktake 

is a must. You need to gather all the books, receipts, deposits, cheques 

and purchase orders together for the auditor.”

“Then there’s thinking about the roster for next year – encouraging 

people to stay on and volunteer again, while also encouraging new 

parents to sign up. This is a problem in some schools, but on the other 

hand I know of a few which have waiting lists! If you set up a good 

recruitment and maintenance program, and value your volunteers, 

you can often get them. Probably the most important thing is to give 

them an induction and training program, and treating them with the 

same respect you would give a paid worker. 

“There are also lots of little things you can do to show appreciation 

– certificates of participation, or even a smile and thank you at the 

end of the day. Recently I was at a school where parking space was 

a big problem, and the canteen convenor gave up her parking space 

and turned it into a ‘volunteer of the week’ parking space which was 

a big success!”

Another thing it’s important not to overlook is the volunteer bluecard 

register – which uncles, aunties, grandparents, non-custodial 

parents and other canteen volunteers (not mums and dads) need to  

work in the canteen.

Be prepared…and don’t neglect 
your end of term planning!

Organise volunteer Xmas party
Organise pest control
Menu for 2015 (development, cost 
approval, distributed to staff)
Place back-to-school orders
Complete end of year cleaning
Minimise stock levels
Complete stocktake
Gather books for auditor
Update volunteer recruitment flyers
Develop volunteer roster 2015

Check bluecards register
Update paperwork and templates
Have a clean out of unnecessary papers
Distribute volunteer thank 
you cards or certificates
Developments/theme day plan for 2015
Write end of year P&C report
Update equipment register log
Secure building
Celebrate Success

DON’T FORGET THESE IMPORTANT TASKS AT YEAR-END
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It’s not even the end of the 2014 
school year and Santa is still getting 
ready for the big trip in December but 

now’s the time to start planning for the start 
of the new school year in 2015. It’s no wonder 
time seems to go so fast

Planning now will make it easier to have that 
long break, knowing that when you walk into 
the canteen next year it’s all going to go like 
clockwork.

There’s so much to think about, but placing an 
order with your favourite Mamee distributor 
will tick off one job on a long, long list.

Mamee makes it easy to set the new menu with 
a fabulous range of snacks and cup noodles 
that are tried and true sellers in canteens across 
the country.

Four products in our current snack range are 
gluten free. The diagnosis of coeliac disease 
is becoming more prevalent and this requires 
people to avoid all dietary gluten. Lots of school 
kids today can’t digest gluten but they still de-
serve to have snacks. They taste so good that 

no one would think they’re 
Gluten Free.

So take the time to plan 
now and enjoy your 
well earned summer 
holiday break.

order
Simply hand over, fax or phone this order 
form to your favourite Mamee Distributor to take 
advantage of their special Back to School deals 
for first term 2015.

Need a Mamee Distributor?
Just call us on 08 8269 4143 for a list of 
the nearest Mamee stockists to your school.

Mamee
CODE

units
per Carton

cartons
requiredproduct

9071 Mamee Express Cup Noodle Beef 12 X 60g 

9072 Mamee Express Cup Noodle Chicken 12 X 60g  

meals

Mamee
CODE

units
per Carton

cartons
requiredproduct

9013 Mamee Noodle Snack BBQ 44 X 25g 

9014 Mamee Noodle Snack Chicken 44 X 25g 

9044 Mamee Rice Sticks Cheese 36 X 20g 

9045 Mamee Rice Sticks Vegetable 36 X 20g 

9038 Mamee Corntos Zesty Cheese 30 X 20g 

9039 Mamee Corntos Tangy BBQ 30 X 20g 

snacks

BIG
flavour
for little
monsters!

ABC Sales and Marketing Pty Ltd.

Phone: (08) 8269 4143 | Fax: (08) 8344 3517
Contact us for your nearest distributor or visit www.mamee.com.au www.mamee.com.au

Want to make sure your canteen is operating at full efficiency, or need 
help with implementing effective procedures to boost profitability 
and effective management?

You can now apply to have your school canteen independently 
assessed as part of the national Five Star accreditation program run 
by Australia’s biggest canteen buying group ASCA.

The not for profit member organisation is focused on assisting 
schools to purchase more effectively and improve profitability. As 
Chief Executive Officer David Edwards explains, ASCA’s program 
is the only national canteen accreditation system in Australia which 
focuses on business management issues.

“It started with a conversation between myself and a group of school 
principals, asking what kept them awake at night when it came to 
their canteen,” David says. “They identified three factors. First was 
financial results – they didn’t want a big profit, but wanted to know 
the canteen was going to achieve budget forecasts. The second was 
what you might call happy parents and happy kids – satisfied clients. 
The third, and this was a big one, was risk management - as all sorts 
of things can go wrong, they wanted reassurance that those risks 
were being properly managed.

“So we at ASCA set about establishing our Five Star accreditation 
program focusing on those three areas. This is quite different from 
what most state systems have, which is accreditation of canteens 
meeting the healthy eating guidelines, whereas our program is much 
more looking at the management of the canteen to ensure its business 
objectives are being met.”

Developing the program was challenging: “we didn’t want to put in 
place something that 100 per cent of canteens would automatically 
be successful in, but on the other hand we didn’t only a handful being 
able to reach accreditation. So we set the set the bar at an achievable 
level, without being overly complex, but each year we raise it slightly. 
You don’t just get accredited once for life – your canteen is reassessed 
every year, and we make the requirements a little bit more difficult 
each time, so there’s an element of achievement about the program.”

Now in its second year, the ASCA program currently has around 
100 accredited schools across Australia. “Generally it takes a school 
about three months to complete the program,” David tells us. “There 
are 25 different criteria and you might be assessed on one per week.”

The criteria are spread evenly across five categories: staff and 
volunteer skills; systems and processes used; how the canteen operates 
in the school environment (which includes how it is marketed and 
how staff interact with parents and teachers); what is done to ensure 
best quality products and services; and compliance with government 
regulations.

“The process is a mixture of evidence-based and self-assessment,” 
David explains. “For example we might ask a canteen to produce 
a profit and loss statement every term, or the principal or business 
manager of the school may have to sign a statement which says how 

much staff training is undertaken each year. We don’t necessarily send 
an assessor out to the school but we may do if there are specific issues.

“What often happens is that on their first application a canteen may 
score 20 ticks out of 25, and we might have to help them meet the 
other five. This could be sending out information or sending someone 
out to consult with them. We’re not just about accrediting the best 
canteens in Australia – we want to encourage schools and canteens to 
reach that level, and we do whatever we can to help.”

David adds that ASCA supplies a resources manual to participating 
schools. “If they don’t have policies in various areas, there might be 
some they might adopt. We also send out newsletters to our members 
– we have 2,400 member schools. You don’t have to be a member of 
ASCA to enter the accreditation program, but the program is free to 
members, so that provides some incentive to join and we find schools 
typically join up when they apply to be accredited.”

When a canteen has completed the Five Star accreditation program, 
they receive a Five Star Certificate for their school, which can be 
promoted on the school website and via brochures and leaflets to 
parents and the local community.

“We find the school business managers and principals are very keen 
on the program. Canteen managers sometimes have mixed feelings 
when they start – they think it’s going to be a lot of extra work, and 
although it is not a huge amount, it is some, but it’s all about improving 
the canteen over the long term. It does set key performance indicators 
and standards for the canteen to achieve, and in that respect the best 
canteen managers love it. No one should worry about participating 
because it’s all about helping to lift the game of canteens and make 
them better and more efficient.”

Nationwide accreditation 
program focuses on improving 
canteen profitability

You don’t have to be a member of ASCA to enter  
the accreditation program, but the program  
is free to members...
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SPOTLIGHT - SLUSH PUPPiE
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Australia’s  
Favourite Bread

for Schools
Frozen

Range

Fresh
Range

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

For frozen orders contact your local foodservice distributor

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

Now available frozen  
for your convenience

Availble 
via your  

foodservice 
distributor

Availble 
via your  
Tip Top  

Foodservice 
Account

 4 months shelf life    

 Always on hand   

 Available nationally   

  Small cartons – ideal for freezersSLUSH PUPPiE – the original and best non-carbonated ice crystal 

drink – now has a brand new range specifically designed for school 

canteens and leisure centres.

The SLUSH PUPPiE Naturals range comes in six delicious flavours 

and all have been approved by the Healthy Kids Association to fit 

within the Amber category of its Fresh Tastes @ School Guidelines.

So when Canteen Manager Judy Alexander at Victoria’s Sunshine 

North Primary School saw the new range and SLUSH PUPPiE 

machine advertised in our last issue, she jumped at the chance to 

order one for the school.

“We had been looking for a new machine, and we’d looked at some 

of the other ones on the market. But the SLUSH PUPPiE machine 

and new Naturals Range seemed better value, a lot easier to use 

and a healthier product too,” Judy explains. “It was also something 

different for the kids, a new set of six flavours that sounded  

really appealing.”

Judy brought the new SLUSH PUPPiE Naturals Range to the attention 

of school Principal Ken Ryan, who was quick to see its potential for 

the canteen and was happy to order it.

The SLUSH PUPPiE machine was quickly and easily installed in 

the canteen and Judy and her assistant manager Joanne Cole were 

pleased to see how simple it was to use.  While most slushie machines 

provide just two flavours, being able to offer six flavours from one 

unit is a huge benefit.  

“The six different flavours are in convenient pump bottles which 

make it easy to ensure correct portion control, as there’s a standard 

serving size each time,” Judy explains.

“All we have to do is pump the flavour into the cup, hold it under 

the machine, dispense the SLUSH PUPPiE fruit juice base and serve 

to the students.”

Judy reports the new SLUSH PUPPiE Naturals Range have proven 

popular with kids of all 

ages, from prep right 

through to year six.

“They come up to the 

window and tell us which 

flavour they want,” she smiles. “Strawberry Vanilla is probably the 

most popular one, then Tropical, Sour Apple and Forest Fruits – 

those seem to be the favourites.”

Not only is SLUSH PUPPiE easy to serve and use, it also requires 

only minimal maintenance. “We just give the machine a light wipe 

down each day to keep it clean,” Judy explains. “The SLUSH 

PUPPiE people do everything else for us – they come out on a regular 

basis to service it and do whatever maintenance is needed.” With 

SLUSH PUPPiE there’s no need to perform the cleaning that many  

machines require.

All six flavours in the SLUSH PUPPiE Naturals Range - Strawberry 

Vanilla, Forest Fruits, Sour Apple, Cocoa Banana, Tropical and 

Mandarin – are free of artificial colours or flavours and contain no 

added sugar. 

“They’re amber rated in the traffic light system by Healthy Kids 

Association, so it’s a healthier choice for our students and we’re 

pleased to be able to offer it,” Judy says. “We would definitely 

recommend it to other schools.”

Established more than 35 years ago, Slush Puppie is a proudly 

Australian owned company which makes its products from quality 

local ingredients and is focused on offering healthier products which 

appeal to children. The Slush Puppie Naturals range complements 

Slush Puppie Vita Max base, which contains 99 per cent pear juice 

and has long been a popular treat for kids at schools throughout  

the country.

Call Slush Puppie today on 1300 446 500 or email info@slushpuppie.

com.au for more information.

Canteen Manager Judy couldn’t be happier  
with new SluSh puppie naturalS
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SPOTLIGHT - PADDLE POP

School fetes, theme days 

and other fundraising 

initiatives all provide 

opportunities for canteen 

managers and staff to get 

involved. 

While these special 

occasions do provide a 

chance to offer occasional 

‘red’ foods, they can 

also be used to promote 

nutrition and healthy 

eating among students – 

by ensuring there are as many ‘green’ foods as possible on offer.

As always, food should be chosen in accordance with the ‘traffic light’ 

guidelines, with an emphasis on fresh produce, high-fibre and food 

that’s low in added sugar and salt. 

But that doesn’t mean you have to go without such popular crowd-

pleasers like the traditional sausage sizzle – just choose ‘amber’ rated 

sausages and leaner cuts of meat (those without visible fat on the 

outside). 

There’s also nothing wrong with lean pieces of fish – just dip them 

in a bit of flour and they’ll cook within minutes, fold into a slice of 

wholemeal bread with a squeeze of lemon and they’re ready to serve! 

These sorts of items are great for when you need to serve people 

quickly in a large queue.

Be careful of soft drinks, energy drinks, sports drinks and flavoured 

mineral water – all of which can have sugar content which push them 

well out of the ‘green’ category. 

Obviously water is the best thirst-quencher, so keep plenty of it on 

hand. Instead of sports drinks, you could offer small serves of 100 

per cent fruit juice – but keep the serving size down to about 12ml, 

as children can easily overconsume kilojoules if they drink too much 

fruit juice, besides which they’re missing out on the fibre they would 

get if they ate a whole piece of fruit. 

A smoothie day, with reduced fat or skim milk mixed up with fresh 

fruit, bananas, strawberries – any fruit that pulps easily – is a great 

idea for a fundraising day where you can do something a bit different.

In fact there’s a whole host of other things you can do for fundraising 

events. The old-fashioned standbys of chocolate drives, biscuits and 

cakes are increasingly being replaced by fruit and vegie boxes, or hot 

cross bun drives at easter time. 

Wholemeal or fruit scones are great, as are healthier muffins with 

fruits which are cooked with healthier oils. And of course there’s 

nothing wrong with fruit salad and yoghurt, perhaps with muesli as 

well. Popcorn is also quite healthy, as long as it’s unsalted.

The popular Aussie barbie presents more opportunities for healthy 

foods that you might at first have thought. As well as leaner cuts of 

meat, you can also offers barbecued vegie skewers or barbecued corn 

on the cob. Vegies cooked on the barbie look bright, colourful and 

appealing – you’d be surprised how many kids will be tempted to 

try them! And of course if they see parents and teachers eating them, 

that’s further encouragement to give them a go.

Salads fall into the ‘green’ category so they are a terrific choice when 

catering for large numbers. Just remember to use low or reduced fat 

cheeses and leaner meats. The bottom line is to try to keep to the 

‘green’ foods and occasional ‘amber’ foods and make sure you’re 

keeping within the guidelines.

 
ONLINE RESOURCES FOR HEALTHY FUNDRAISING
Healthy Kids NSW – offers an impressive and helpful resources for 

canteen managers and parents alike. www.healthykidsnsw.gov.au.

Healthy Kids Association – despite the similar name this is a different 

organisation, but one which equally has plenty of useful information, 

including a website page on healthy school fundraising ideas at www.

healthy-kids.com.au/teachers/healthy-school-fundraising/

Nutrition Australia – offers nutrition support and guidance for 

schools, see its website page www.nutritionaustralia.org/nsw/

nutrition-support-schools-0

Cancer Council NSW – has a very useful guide to healthy 

fundraising ideas which you can download for free at  

www.cancercouncil.com.au/wp-content/uploads/2010/11/09271_

CAN3042_HealthyFundraising_FINAL.pdf-low-res-for-web.pdf

GREENING THE MENU FOR  
SCHOOL FUNDRAISING EvENTS

Streets Ice Cream, whose Paddle Pop 

core milk range is registered with Healthy Kids 

Association as an Amber product and meets school 

canteen guidelines, has an exciting range of promotional 

activity planned that’s sure to excite school kids!

Children will be invited to enter the world of Paddle 

Pop with the Magilika movie – an adventure story 

set in a magical world, which will be showing 

throughout October at selected Hoyts cinemas 

across Australia including the Entertainment 

Quarter (NSW), Highpoint Shopping Centre (VIC), 

Westfield Woden (ACT), Westfield Carousel (WA), 

Stafford Shopping Centre (QLD), and The Parade 

Shopping Centre (SA).

To celebrate the launch of Magilika, Streets Ice 

Cream has launched the Paddle Pop Dragon 

Popper – a deliciously fun apple, grape and 

orange flavoured water ice with a pink popping 

candy couverture. Paddle Pop Dragon Popper 

meets amber nutrient criteria for NSW Fresh 

Tastes and Queensland Smart Choices only (red in 

other states), retails for $1.60 and is priced at $38.16 exc 

GST for a box of 36 ($1.06 per stick).

Streets has also launched the new Magilika app, which 

is downloadable from the Apple App store and the 

Android Play store. The app gives kids the chance to 

take a photo with Paddle Pop Lion using augmented 

reality technology and also offers the opportunity to 

watch Magilika episodes and play exciting online games.

The popular Paddle Pop Lick-A-Prize promotion also returns this 

year but with an exciting new twist – every stick wins! With each 

purchase there’s a chance for kids to win a free Paddle Pop or a prize 

online by redeeming their unique code at www.paddlepop.com.au. 

This year’s prizes include a selection of iPad Minis, body boards, 

scooters, online games and episodes, with one lucky winner receiving  

 
 
 

 
 
 

 
 
 
 

 
a Hollywood Movie M a g i c 

holiday and a voiceover in the next 
Paddle Pop movie!

This year’s Lick-A-Prize promotion 
features two types of sticks – “You’ve 

Won a Paddle Pop!” entitles winners to 
claim a free Paddle Pop for participating 

outlets, while the “You’re a Winner!” stick 
provides the code to redeem for a prize online 

on the Paddle Pop website. 

The Streets Ice Cream Healthy Kids Registered Amber 
range includes Chocolate, Rainbow, Banana and Vanilla, retailing at 

$1.30 and priced at $27.52 exc GST for a box of 32 ($0.86 per stick); 
and Trop-o-Saurus Slime, retailing at $1.60 and priced at $33.92 exc 
GST for a box of 32 ($1.06 per stick). 

Canteens that mention this article and place orders before December 
31, 2014 will receive an exclusive deal from Streets Ice Cream to 
celebrate the launch of Magilika. 

If you order four cartons of Paddle Pops before December 31, you 
will receive 50 FREE Paddle Pop Lion DVDs* for your school, where 
Paddle Pop Lion embarks on exciting adventures! 

Call 1300 ICE HOT (1300 423 468) to place  
your order today! * While stocks last

Paddle Pop introduces  
Magilika!  
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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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PRODUCT NEWS

As we enter the final school term of the year, here’s a selection of 
quality products ideal for the school canteen which are sure to put 
smiles on your student’s faces! 

s s  zzSPC PERFECT FRUIT
SPC Perfect Fruit is a new fruit soft serve 

product with less calories than an 

average apple (comparison based 

on a medium-sized 170g pink 

lady apple which contains 

approx 90 calories).

A healthier alternative to sugar-

loaded frozen yoghurt and ice 

cream, Perfect Fruit is all-natural 

and dairy, fat and gluten free.

Made using 100 per cent 

Australian fruit that’s whipped 

with air and frozen to produce a texture similar to soft-serve 

ice cream, it’s available in three delicious flavours – Mixed Berry,  

Mango and Strawberry. 

The equipment to make Perfect Fruit is simple to use and easy to 

clean. More information: www.spc.com.au.

KING EDWARD  
POTATO OvENS
The King Edward Potato 

Oven from Perfect Fry 

Company is a convenient and 

cost-effective addition to your 

school canteen. 

Available in a range of 

traditional and contemporary 

styles, each potato oven has 

a fan forced cooking chamber 

line with marine grade stainless steel, internal rounded corners and 

exhaust to allow just the right amount of moisture in the chamber to 

produce quality baked potatoes – a healthy choice that’s sure to be a big hit  

with the kids!

A display chamber above the oven allows convenient warm storage 

of cooked potatoes prior to serving, allowing you to go ahead and 

cook the next batch.

King Edward Potato Ovens come in a variety of sizes with matching-

styled bain maries and cold servers for the potato toppings  

of your choice.

More information: ph 1800 265 771 or visit www.perfectfry.com.au.

HANS PULLED MEATS
The pulled meat range from Hans Smallgoods makes it easy to add 

more versatility to the canteen menu.

Hans Pulled Pork, Pulled Beef, Pulled Chicken and Pulled Turkey 

are all ideal for a wide selection of nutritious, 

healthy meals. 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, without all the 

time and labour.

Use Hans pulled meat in sandwiches and salads or serve them hot 

with gravy on a bread roll in place of a roast beef, pork or chicken 

roll. Hans Pulled Chicken can also be used to make a delicious 

chicken noodle soup that the kids are sure to love.

You can buy Hans pulled meats in 1kg bags either chilled or frozen 

and store in the fridge or freezer until needed. And because they’re 

individually quick frozen, they’re free flowing and will defrost rapidly 

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

All Hans pulled meats will keep frozen for up to six months and for 

around 35 days chilled in the fridge.

More information: phone Primo Smallgoods on 07 3344 0077  

or email salesqld@primosmallgoods.com.au.

 
SUNNY QUEEN 
OMELETTE PATTIES
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 – kids of all ages  

will love them!

More information: contact Sunny Queen customer service on phone 

1300 834 703 or visit www.sunnyqueenfoodservice.com.au.

Term four treats to keep the kids happy!



AMBER PRODUCTS
SUPPORTING SCHOOLS ALL YEAR ROUND

e MADE wITH wHOLESOME 
DAIRY MILk 

e SOURCE Of CALCIUM – 
EACH SERvE  

PROvIDES 11% RDI   
e  NO ARTIfICIAL COLOURS   

e  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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