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Tropical Paddle Pop with Real Yoghurt is a fantastic new flavour that kids 
are sure to enjoy and joins other popular favourites including Chocolate, 
Rainbow and Banana Paddle Pops.

To celebrate the launch of the new flavour Streets has a special 5+1 Case 
Deal - buy one carton of Paddle Pop Tropical Yoghurt plus any other four 
Streets ice cream boxes and you’ll get a box of Chocolate Paddle Pops 
absolutely free (retail value $31.75).  Call 1300 ICE HOT (1300 423 468) 
to place your order today.

The deal is valid throughout March, so be sure to take advantage of  
this special offer.
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“There wasn’t anything wrong, no 
problem that needed fixing,” Donna 
recalls. “The canteen was going along 
fine and doing what it should do – it 
was profitable and well supported by 
the school community. 

“It was simply that I felt very strongly 
that we could do better – we could offer more of a healthy range, 
for the sake of the students. But I also looked at it as a business 
proposition, as we could better ensure the canteen’s longterm viability 
if we had a look at how we structured our menu.”

Donna took her proposal to the Parents & Citizens Association and 
says the initial reaction was that it was “a little controversial”: “Some 
of the proposed changes were a bit on the radical side, but I had proven 
to them that I knew what I was talking about, so they agreed to back 
me and we went ahead and did it and we haven’t looked back.”

The most controversial of Donna’s changes was to reduce the number 
of Amber rated products by more than half. “Our menu hot a lot of 
Amber foods particularly on the hot food side and my aim was to say, 
if we have ten let’s cut them down to less than five. That was hard for 
some people to take on board – the P&C were a bit concerned that 
parents might be angry, and to be honest a small section were, but 
we agreed we would stick together as we were doing it for the right 
reasons. We cut them back because we didn’t need that many and it 
was a burden on our staffing levels. There were some kids who were 
vocal about it but I stood by my decision and wasn’t going to budge 
– I did get some phone calls but I explained my reasoning and people 
took it on board.”

Reducing the Amber rated foods enabled the canteen to commit 
to a ‘handmade’ menu – “to do that, we needed to create more 
preparation time. We introduced the sort of meals that kids eat a t 
home. I remember as a kid eating curried sausages and rice so we 
do that. We make our own pizzas, beef lasagne, spaghetti bolognese, 
butter chicken – we strive to offer a wide variety. 

“We even make our own biscuits like Anzac cookies, our own ice 
blocks are always a big seller, plus we make cakes, burritos and our 

own banana bread. We’ve recently invested in a Thermomix, which 
is a pretty advanced kitchen appliance that makes life easier for us. 
We’re using it to expand our handmade range and adding our own 
sorbets and custards as well as some of our own bread.”

In order to make so much food on the premises, Donna needed to 
free up canteen staff’s time, and one way this was achieved was by 
moving to predominantly online ordering.

“Ninety per cent of our orders now come through online and that 
frees up our team to concentrate on the cooking and preparation 
that’s needed,” Donna explains. “We’ve been with the Flexischools 
online ordering system for three or four years now and have found 
that very useful. 

“We don’t have a huge menu, we focus on a streamlined offering – a 
smaller number of items, but done well, rather than a huge range that 
we could probably only do half as well.”

And don’t think all this was achieved with the benefit of a super-
equipped kitchen. Though Donna confirms a new commercial 
kitchen was installed in the canteen last year, the menu overhaul 
began while the older kitchen was still in place. “It wasn’t about the 
facilities – we had a 1980s style kitchen when we started and we still 
saw real results before we got the new one.”

With the handmade menu now well entrenched, Donna feels that the 
canteen is making a positive contribution to the overall wellbeing of 
students and, in doing so, helping parents too:

“Some parents seem to think canteens exist more or less as a treat for 
their kids, but I felt it was time that we educate them to expect more. 
Having said that, we don’t ignore those who want a treat – we do 
cater for them – but our primary focus is on helping parents, we see 
ourselves as here to support them. If they get up on Monday morning 
and don’t have any bread, we don’t want them to have to worry 
about their kids not being well fed. We can mimic what parents offer 
through our home kitchen style food and make sure the kids get what 
they’re after.”

Donna’s menu has been extremely well received not just by the 
students but also the P&C – “they’re very happy, our sales have 
increased and we’re very strong financially, the profits are there.”

At Bateau Bay Public School on the NSW 
Central Coast, canteen manager Donna Ross 
successfully introduced a new-look menu 
with an emphasis on ‘handmade’ food – as 
a result of which the canteen has recorded 
its highest ever profit. We spoke to Donna 
about what was behind this change and 

Donna Ross

‘Handmade’ 
canteen 
meals prove 
a hit with 
parents and 
students alike
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It’s becoming an increasingly common sight on supermarket shelves 

and in advertising – food that’s promoted as ‘gluten free’. At first 

glance this might seem just a fad – the latest diet craze. And it’s true 

that most of us don’t need to avoid gluten as we can eat it with  

no ill effects.

But for a growing number of people, gluten is something which must 

be avoided.

Gluten is a protein found in wheat, rye, barley and oats as well as 

foods and ingredients containing these (including most breads and 

pasta, many cereals, pastries and biscuits). Many everyday foods 

contain it, especially as wheat and its derivatives are often used as an 

ingredient in processed products.

For people who are medically diagnosed with coeliac disease – a 

permanent intestinal intolerance to gluten – the only effective is a 

lifelong gluten free diet. The latest figures show coeliac disease affects 

1.5 per cent of Australians – around 350,000 people – with many of 

these remaining 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. 

While the number of people being diagnosed with coeliac disease 

means there is a genuine need for gluten free food in school canteens 

as well as at home and when eating out, The Coeliac Society’s David 

Sullivan says many people are also ‘self-diagnosing’ - believing 

themselves to have a gluten intolerance when in fact there could be other 

reasons for perceived symptoms such as bloating  
and stomach discomfort.

“Obviously some people are feeling better when 
eating a gluten free diet,” David says. “They may 
have undiagnosed coeliac disease but haven’t gone 
down the path of seeing their doctor. The problem 
also is that a bad reaction to gluten may be masking 
other, more serious health conditions, so they 
should ensure they’re acting under the guidance of a 
medical practitioner. It certainly is a big concern for 
us that people self-diagnose, and social media and 

the internet is playing a big part here. 

“Also, from our point of view it’s not desirable to commence a gluten 
free diet if you don’t have a medical reason for doing so, as it can be 
less nutritious for people if for example they’re cutting out wheat-
based foods which are good sources of fibre. People may think they’re 
feeling better by eliminating gluten, but in fact it may be something 
else. For example, we know that the carbohydrates in certain foods 
can create bowel issues for some people and it’s easy for them to 
misdiagnose this as a gluten intolerance. So people really do need to 
see their doctor and have the proper tests done.”

Clearly it makes little sense to avoid gluten unless you have a dietary 
need to do so. But if your school has students with coeliac disease, 
that will necessarily restrict what they can order from the canteen.

If you want to be able to cater for these kids, you’ll not only have to 
source gluten free breads, pasta, biscuits and so on, you’ll also need to 
pay closer attention to the ingredients labels on sauces, mayonnaises, 
spreads and toppings.

In order to prepare gluten free meals, you’ll have to ensure your 
food preparation surfaces are protected against the risk of cross-
contamination. Just a few breadcrumbs or a dusting 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. 
You can find more advice at www.coeliac.org.au.

DO YOU NEED TO OFFER  
GLUTEN FREE FOOD?
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David Sullivan from Coeliac Society

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

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.

ARM0613 Ingham Gluten Free_Canteen_FP.indd   1 10/08/2015   12:57 pm



While there’s no doubt a higher awareness of food intolerances and 
allergies than in the past – no surprise given the increasing numbers of 
people being diagnosed with such – there is still some confusion about 
the differences between the two terms.

Some people use allergies and intolerances 
interchangeably, as though they are two 
ways of describing the same thing. But in 
fact they have very different meanings, 
although some of the symptoms of each 
condition may be similar.

Broadly speaking, a food allergy refers to 
a specific reaction by the body’s immune 
system to the presence of an allergen 
(that which causes the reaction). Food 
intolerance, on the other hand, is a more 
general term used to describe an unpleasant 
reaction to certain foods. This often does 
not involve the immune system – although 
there are exceptions, such as coeliac disease 
(see article on page 4) which is an auto-immune disorder (a different 
type of immune system response to that experienced in food allergy).

The main distinction between food intolerance and food allergy is that 

while an intolerance may make someone ill, it won’t threaten their life. 
Food allergies, on the other hand, can be potentially fatal as they can 
trigger anaphylactic shock. This is a severe allergic reaction which can 
be life-threatening. Different people have different reactions depending 

on the severity of their allergy – but over 
time, they can become more sensitised to the 
allergen and eventually progress to the point 
at which it triggers an anaphylactic response.

The Australian Food Standards Code includes 
a list of common allergens and intolerances - 
cereals containing gluten and their products 
(namely, wheat, rye, barley oats and spelt), 
crustacea (shellfish) and their products, 
egg and fish products, milk, peanuts and 
soybeans, added sulphites and tree nuts and 
sesame seeds. 

The most common ones affecting children are 
gluten, egg, peanuts and other nuts, and milk.

Typical food intolerance reactions include 
bloating, constipation, bad breath and stomach cramps. Allergic 
reactions may include swelling to the face, lips or eyes, hives or a rash 
on the skin, and in some cases vomiting. 

In the case of both food intolerances and allergies, early diagnosis 
is clearly important – then the issue becomes how to manage the 
problem, via diet. 

Thanks to the increasing vigilance of parents and the medical 
system, early identification of these conditions has become more 
commonplace. Those children diagnosed with food allergies will 
typically have an ‘action plan’ in place in the event of a reaction, and 
the canteen should ideally be provided with a copy. Canteen managers 
may then decide to display the plan in the canteen, accompanied by 
a photo of the child for easy identification (for privacy purposes this 
should be somewhere visibly only to staff).

But even if you know that a student has a food allergy, that’s only 
half the battle. You also have to ensure that the food you serve is free 
of allergens. Australia’s stringent Food Standards Code requires all 
allergens to be declared on ingredient labels and nutritional panels, 
so it’s imperative to read these carefully.

Many school canteens have even taken the step of removing 
common allergens such as peanuts and eggs altogether - the risk 
of cross-contamination from food preparation areas has been  
judged too great.

The important thing is to stay informed – be aware of the needs of 

your students, as that will 
enable you to tailor your food 
to suit.

You can also find helpful 
information online frommmmmm 
organisations such as The  ee 
Coeliac Society of 
Australia and 
Anaphylaxis 
Australia. 

Allergies vs intolerances – what’s the difference?



FROZEN BREAKFAST RANGE
✓ 4 months shelf life 
✓ Small cartons of 6 
✓ Available nationally
✓ Freezer to table convenience

UNFREEZE
YOUR
CREATIVITY.

TIP TOP®

English Muffins 9328  

Super Thick White 9326

Super Thick Raisin 9327

GOLDEN®

Pancakes 9066 
Carton of 5 

Contact your local foodservice distributor
www.TIPTOP-FOODSERVICE.COM.AU/ 1800 086 926

© Registered trade marks of George Weston Foods Limited. All rights reserved.

“We’re always looking for good ideas for fundraising at our schools, 
but it’s getting harder to find products that are suitable. They need 
to be good value, easy to use, practical and fit within the traffic  
light criteria.” 

This is a commonly expressed concern from canteen managers 
and staff, but some food suppliers are rising to the challenge and 
coming up with innovative ways of supporting canteens in their  
fundraising efforts.

One example is Sipaah straws – an Australian invention which is 
basically drinking straws containing flavoured tapioca beads. By 
sticking the straw into a carton of milk, the drink becomes flavoured 
as it passes through the straw to the mouth. 

Containing less than half a teaspoon of sugar per straw, and available 
in 13 different flavours, it’s an innovative, portion controlled product 
ideal for the canteen, with a green ‘traffic light’ approval rating when 
served with reduced fat milk (except in SA).

“When we found schools were selling Sipaah straws with milk as a 
way of raising money, we realised we could put together a fundraising 
offer in support that was new and a little bit different,” explains 
Georgie Scott, Marketing Manager at CTD, the company behind 
the Sipaah brand. “We’ve worked with a fundraising organisation to 
make sure our offer is appealing to schools in terms of both the profit 
margin and marketing. We’ve had heaps of inquiries from schools 
about it – people were selling little packs of five or ten, so we decided 
to create this special offer to make it easier for schools to get good 
returns on our product.”

CTD has developed two fundraising programs: the first is a Sipaah 

fundraising crate which 
you can use in place of 
the traditional chocolate 
box; the second is a Sipaah 
pop-up milk bar stand, 
which is ideal for raising funds 
at events like sporting carnivals or  
school fetes.

Each Sipaah fundraising crate contains four flavours to sell (six each 
of Cocoa-Bean Chocolate, Luscious Strawberry, Okey Dokey Cookies 
and Cream, and Chilled Out Choc Mint) and delivers a profit of $22 
and margin of 46 per cent. There 24 x 4 packs in the crate, each with 
a recommended price of $2, so you only need to make 24 sales for 
the entire crate.  

You can buy the crates from Sipaah’s online store and delivery is free. 
They come in outer boxes of eight which you can then divide and 
allocate the number of packs per family/student. Each fundraising 
crate contains an envelope to keep the collected cash safe.

The pop-up milk bar option is akin to a traditional fete stand and 
designed to be just the right height for kids. The chief difference 
between this and the fundraising crate is that with the milk bar you 
can sell up to 13 different Sipaah flavours – mixing and matching 
those you think will be in most demand by filling standard Sipaah 
crates with your preferred flavours. Each flavour crate contains 60 
straws and you should be serving at least 120 people to make this 
option cost-effective. You can also ask your local supermarket or 
milk supplier for donations of free milk – some will provide it in  
support of a good cause.

Sipaah straws launches 
canteen fundraising 
program
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build-up of residue or grime on food surfaces and equipment like the 
inside of ovens and fridges. Regular cleaning of floors, door handles 
and taps will also minimise the risk of accidents which are often 
caused by slippery surfaces. 

As some items need to be cleaned more often than others, it’s a good 
idea to have both a daily and weekly cleaning schedule. Your cooking 
and preparation utensils such as dishes, bowls and pans need to be 
cleaned every day or perhaps several times daily depending on use. 
Certainly your work preparation surfaces such as benchtops need 
cleaning and sanitising on a constant basis.

Storage spaces such as fridges and ovens should be cleaned each 
week along with floors and ‘hidden’ surfaces like shelves, alcoves and 
garbage areas.

Remember that in many instances you must sanitise as well as clean. 
Cleaning removes dirt and grease but it doesn’t kill bacteria (which 
are invisible to the naked eye). To do this you must use a good quality 
sanitiser, or a 2-in-1 product like Handy Andy Green which both 
cleans and disinfects and can be safely used on a variety of surfaces 
including laminate bench tops and tiles. Bleach and vinegar are also 
useful cleaning aids to keep on hand. You can soak cutting boards 
and dish cloths to kill germs, while vinegar is handy for preventing 
the growth of mould.

In order to be sanitary, your surfaces must be thoroughly clean, as the 
presence of dirt, grease and grime will interfere with the disinfectant 
doing its work.

That’s why it’s important to choose a high-absorbency cloth such 
as CHUX Superwipes. These are equipped with ‘double action’ 
holes to trap dirt, absorb spillages and then rinse out clean. They’re 
also designed for durability, so you can launder them and use them  
over again. 

You can buy CHUX Superwipes as individual cloths or in rolls for 
bulk use and they come in both regular Biodegradable (for everyday 
cleaning) and ‘thicker and thirstier’ Heavy Duty varieties. You can 
even order a handy CHUX Roll Dispenser which is affixed to the wall 
to ensure all staff have speedy access to CHUX Superwipes whenever 
they’re required. 

CHUX Superwipes also make it easier to protect against cross-
contamination of surfaces. They come in a range of colours, enabling 

you to assign a different colour to a specific application. This colour 
coding system, approved by quality assurance certifier HACCP 
Australia, is a handy safeguard to protect against transferring bacteria 
from one area to another. 

You can choose several colours to match your requirements, then 
create your own colour coding system and display via a wallchart or 
fridge poster to make sure staff are familiar with it. 

CHUX also produces a variety of other cleaning utensils such as 
Non-Scratch Sponge Scourers and Heavy Duty Scourer Pads, ideal 
for cleaning grime and grease off pots and pans; ASTRA Disposable 
Gloves, which are durable, cut and tear resistant and come lightly 
powdered to make them easy to remove; and a handy Magic 
Eraser which will easily remove scuffs and marks without the use 
of chemicals. You can use it to clean stainless steel surfaces such as 
fridges or remove grime from walls, ensuring your canteen stays 
looking its best.

MAINTAINING GOOD 
HYGIENE IN YOUR 
CANTEEN brought to you by 

EDUCATING YOUR STAFF
As the canteen manager, you are responsible for making sure that all 
your staff and volunteers understand the importance of good hygiene 
and are handling food in accordance with the relevant Food Safety 
Standard. You can find out more about the standards by visiting 
www.anzfa.gov.au.

It’s a good idea to supervise new volunteers/staff members until you’re 
sure they know what’s required of them. Courses in food hygiene and 
safety, such as the 3405 Workplace Hygiene (food handlers) course, 
are available at many local TAFEs for those who are uncertain or 
need further training. 

You could also provide training sessions at the canteen outside of 
school hours or just before the start of the new term to ensure everyone 
knows what’s involved. Information sheets are frequently produced 
by  government food authorities and state canteen associations, so be 
sure to check what resources are available to you locally. 

Good hygiene is essential wherever food is being prepared or served. 
Not only does this include the way food is stored, handled and 
cooked, but you must also ensure your benchtops, storage units such 
as fridges and cupboards, cooking utensils and equipment, and floors 
are kept clean. 

It’s also important to protect against cross-contamination of different 
food preparation surfaces, especially when making meals for 
someone with a particular dietary requirement. There are some basic 
rules that everyone in the canteen should follow: always wash your 

hands with warm soapy water and dry them thoroughly before and 
after touching food; wear aprons and hair nets where necessary, along 
with disposable gloves when handling food; store your refrigerated 
food carefully, ensuring raw meat is kept sealed in the bottom of the 
fridge so its juices can’t contaminate other food; maintain foods at the 
correct temperatures.

Another important component of good hygiene is regular cleaning 
and sanitising. Cleaning removes dirt, grease and waste such as 
leftover food crumbs and is particularly important for preventing the 

You can find out more about the cleaning 
products mentioned in this article, along with 
recipes, tips and other useful information, at 
www.cloroxcommercial.com.au.
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TYING IN WITH OUR ARTICLE ON GLUTEN FREE MEALS, THIS ISSUE WE FEATURE SOME EXAMPLES 
OF READYMADE GLUTEN FREE PRODUCTS WHICH YOU CAN OFFER TO THOSE STUDENTS WHO 
REQUIRE A GLUTEN FREE DIET.

INGHAMS GLUTEN FREE CHICKEN 
SELECTION FOR SCHOOLS
As Australia’s premier poultry 
products supplier, it comes as no 
surprise that Inghams has a selection 
of quality chicken products for the 
school market which are gluten free.

Ingham Free Flow Roasted Chicken Meat, available in Diced and 
Skinfree Sliced and packed in resealable zipfresh bags for storage and 
serving convenience, is free of gluten-containing additives or filler.  
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. 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. 

The above three products are made from 100 per cent Australian 
chicken breast covered in specially formulated gluten free crumb 
coating and are quick and easy to prepare from frozen. You can find 
recipe ideas at www.inghamsfoodservice.com.au.

MAMEE CORNTOS AND RICE STICKS
Healthy canteen snacks 
supplier Mamee is keeping 
up with demand to make 
products free of ingredients 
which may trigger food 
intolerances.

“Lots of schoolkids today can’t digest gluten but they still deserve to 
have snacks,” says Ron Rodda of ABC Foods, the company behind 
the Mamee brand. “When we say our products are gluten free  
you can be assured that’s 100 per cent the case.”

Mamee Corntos snacks are made from delicious spicy corn, come in 
convenient 20g packs and meet the Amber criteria for NSW Fresh 
Tastes, Qld Smart Choices, Victoria Healthy Canteen and South 
Australia Right Bite healthy canteen strategies. Available in two great 
flavours – Zesty BBQ and Tangy Cheese – both varieties are gluten 
free, with no preservatives or GMO ingredients.

Mamee Monster Rice Sticks are available in two flavours, Cheese and 
Vegetable, and are gluten free with no preservatives, no added flavour 
enhancers or MSG, and no GM ingredients. They provide a source of 
fibre and are FOCiS-registered and National Healthy School Canteen 
Guidelines compliant as an amber product.

For orders phone Mamee on 08 8269 4143 or  
email info@abcsm.com.au to find your nearest distributor.

GLUTEN FREE FOOD FOR THE SCHOOL CANTEEN MENU
PRODUCT PARADE     

Made with jelly crystals.
Serving suggestion only.

Made with jelly crystals.
Serving suggestion only.

Made with jelly crystals.
Serving suggestion only.

Made with jelly crystals.
Serving suggestion only.

Aeroplane Jelly 
Australia's Favourite Jelly - any way you like

 • Aeroplane Jelly cups are ideal for school canteens as they don’t require refrigeration - freeing up precious fridge 
space. They can be enjoyed chilled or at room temperature – kids can just peel off the lid and eat straight from the cup.
 • If you'd prefer to make your own jelly, go 'old school' and use the regular or lite jelly crystals for layered jelly cups, 
frog in the pond, jelly spiders, jelly cakes or many other tasty creations. Check out www.aeroplanejelly.com.au for 
recipes and inspiration.
 • Regular and lite varieties are available in a range of flavours and are at least 99% fat free with no artificial colours 
or flavours.
  • So if you’re selling jelly in your canteen, make sure it's Aeroplane Jelly, because every kid likes Aeroplane Jelly.

Contact us for your nearest distributor on 1800 100 750 or visit www.mccormick.com.au/foodservice

Frog in a Pond

Aeroplane Jelly Cups meet the RED foods nutritional criteria for the National Healthy School Canteen Strategies.
RED Foods are known as occasional foods.  Please check your local state guidelines or information on sale of RED foods.

Layered Jelly

Ice-cream Jelly Spiders

Jelly Fairy Cakes

mailto:info@abcsm.com.au



