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HELPING KEEP TASSIE KIDS HEALTHY! 

End of year wrap up 

TSCA              
update 

Article by Julie Dunbabin 
 

Above: Julie Dunbabin, Executive Officer of the TSCA            
pictured in between rounds of muffins at the launch of the 
Well Fed Tasmania food van.  

What a wonderful year for Tasmanian school        
canteens. Out of the 240 Tasmanian schools which 
have a canteen, we now have 151 schools involved 
with the TSCA. Of these participating schools, 72 are 
accredited, a large increase from 58 schools last 
year.  The increase in schools becoming accredited 
is linked with the State Government’s aim that “by 
2020 all Government school’s will have commenced 
a process to achieve canteen  accreditation with the 
TSCA”. 
 
So, for those schools that still need to connect with 
us, we look forward to working with you in 2019 to 
achieve the State Government's 2020 goal and the 
vision that all Tasmanian children have access to 
nutritious, tasty, seasonal foods. 
 
We are of course looking forward to continuing to 
work with all our current member schools in 2019, 
and sharing their canteen accreditation                  
journey. A membership form will be sent to all 
schools later this term so we can be ready for Term 
1. With your 2019 membership you will receive a 
complimentary calendar, so get your membership in 
early.  

Left: Delicious savoury 
muffin and soup -               
always popular on the 
canteen menu.  



1.Stock control: run stock levels down and make 
sure your stocktake is costed and included in the 
canteen’s financial figures. Remember the cost of 
the remaining or discarded stock will directly impact 
the net profit earned in 2018.  
 
2. Set goals for 2019 and have them endorsed by 
the parent body and school now. 
 
3. Do a budget for 2019: you will almost have a 
complete years’ worth of financial data now so you 
will have a pretty accurate starting point. Don’t         
forget to include contingences for equipment and 
training. 
 
4. Research and plan your Term 1 2019 menu: try 
starting afresh and taking a new perspective. In-
stead of looking at your old menu, brainstorm new 
ideas with some of your students and volunteers.  
Rather than looking at what is available from             
suppliers, start by asking what types of food you 
would like to serve at your school.  

As we are fast approaching the end of the year it is a good time to do a general stocktake of the 
2018 canteen year and get ready for 2019 before you go on a well-earned Christmas break.  We 
suggest the following: 

End of year wrap up checklist 

Did you know that only 7.5% of Tasmanian 
adults eat enough vegetables and 39.3% eat 
enough fruit. This is less than what adults were 
eating in 2009.  
If adults aren’t eating the recommended serves 
of fruit and vegetables, then it is highly likely 
that children aren’t as well.  This is why the 
canteen is so well placed and has such an       
important role to provide school children with a 
range of fruit and vegetables as part of the 
school menu. 

 



5. Check your prices: both what you pay for ingredients 
and products and what you sell them for as ingredients 
costs will have gone up over the year. 
 
6. Do a maintenance check on all your major equipment. 
 
7. Get really organised: place your back to school orders 
now for delivery before week 1, 2019. There is nothing 
worse than having those niggling thoughts in your last 
week of holidays about what you have to do before 
school starts back. 
 
8. Start your recruitment program for volunteers:                 
develop a volunteers’ promotional flyer and have it          
included in the school’s enrolment pack for next year. You 
could also display it at the uniform shop.  Please contact 
the TSCA office for resources if needed.  
 
9. Plan for any canteen and school events occurring in 
2019, eg school fair, sports day ect 
 
10. Celebrate: recognise the efforts of everyone by having 
an end of year get together. Many schools invite the         
canteen volunteers to a volunteer’s special morning tea. Article adapted by Julie Dunbabin 
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Product Guide and assessment changes 

The Term 4,  2018 Product Guide is now available to download from the TSCA website 

www.tascanteenassn.org.au. It can be found under the ‘Food Industry’ tab of the website. If you prefer a 

hardcopy, please email or phone the TSCA office on 03 6223 8023. The Product Guide includes a           

selection of GREEN and AMBER products which have been assessed by our dietitians against the Nation-

al Healthy School Canteen Guidelines. Not all products which meet the nutrient criteria are included.  

In the past we have allowed for commercial products to be slightly over the allowable limit in either    

saturated fat, kilojoules  or sodium in order to be assessed AMBER instead of  RED. To bring us in line 

with other states and to ensure a robust and fair system, the TSCA has made the decision to remove this 

rule in order to provide greater consistency when assessing products. Therefore some products which 

have been previously assessed AMBER are now assessed as RED.                                                                                                  

The following products are now assessed RED: 

Fantastic Chicken & Corn Noodle Cup 380g 
SPC Cheesy Cheddar Tinned Spaghetti 420g 
Hans 97% Fat Free Hot Dogs 
Inghams Chicken Breast Supreme 
Inghams Turkey Supreme Skin On 
Sanitarium Naturally Nood Bar Cheeky Cocoa 
Sanitarium Naturally Nood Bar Banana Bread 
Sanitarium Naturally Nood Bar Cocoa & Orange 
Tango 
Ajitas Vege Chips (all sizes and flavours) 
Piranha Vege Crackers (all sizes and flavours) 
Fantastic Delites Sweet Chill and Sour Cream 

Healtheries Kidscare Rice Wheels Cheese 18g 
Sunbites Popcorn Lightly Salted 6 x 13g 
Peckish Rice Crackers Sour Cream & Chives 6 x 20g 
Coles Noodle Snack Chicken 25g 
Coolpax Popcorn Original 20g 
Arnott’s Light & Crispy Shapes Balsamic Vinegar & 
Sea Salt 
Arnott’s Light & Crispy Shapes Tasty Cheddar & 
Chives 
Foster Clarks Snack Pack Chocolate 4 x 140g 
Foster Clarks Snack Pack Strawberry 4 x 140g 
Foster Clarks Snack Pack Banana 4 x 140g 
Foster Clarks Snack Pack Vanilla 4 x 140g  

Approved bacon products 
 

Bacon has been rated as RED according our nutritional 
guidelines due to excess sodium and/ or saturated fat, 
however a recent review of bacon products has found 
that some shortcut bacon products are similar to TSCA 
approved ham products and therefore meet AMBER 
criteria. These are: 
Bertocchi Gold Thin & Crispy Middle Bacon (400g) 
Woolworths Essentials Picnic Bacon (750g) 
Don All Natural Short Cut Bacon Rashers (200g) 
Don All Natural Pan Size Bacon (200g) 
Don All Natural Short Cut Bacon (200g) 
 
While these products are better choices, they are still 
high in sodium and we recommend that they are only 
used in small amounts in your recipes.  

If you are already using these products on your accredited school menu, and then if changes are needed 
to retain your accreditation level, you won’t need to do this until your next reaccreditation in 2020. 

Another product change to note:    
 
The Magnificent 7 party pie product                       
formulation has been changed also making it 
RED, which will affect the many accredited 
canteens which use it. The TSCA plans to liaise 
with Tas Bakeries to see if this product can be 
altered again so  that it meets the guidelines, 
but as for the above products this item will be 
allowed on your GOLD menu for now.  

Magnificent 7 party pies 

http://www.tascanteenassn.org.au
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Project Officer Jen Lea working along side Emma 
Rowell of Family Food Patch at St Brigids School in 
New Norfolk.  

Events - some more of what the TSCA has been doing during Term 3 and 4 

A monster munchie bag     
activity at the Bridgewater 
Love in a Lunchbox event.  
The children loved making 
their own decorated snack 
bags and choosing what to 
put in them. 

Pictured above some of the yummy food we 
prepared for the Living Well in Clarence 
event. Well done to all the organisers on a 
great event. 

Jen and Julie attended the Get Ready for 
Summer event at Claremont College in the 
Well Fed Tasmania food van. 

Emma Rowell from Family Food Patch, Minister 
Rockliff, Minister Gutwein and Julie Dunbabin 
from TSCA at the food van launch.  
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Julie with our special guest speaker           
Dr Rosemary Stanton at the TSCA 2018 
Annual General Meeting 



 

Ingredients: 
2 punnets (500g) of strawberries  
3.5 leaves gelatine  
1 kg reduced fat natural yoghurt  
1 tablespoon honey  
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This initiative is funded by  the                                   

Tasmanian Government by the Crown                             
through the Department of Health                                     
and the Department of Education 

Comments? 
If you would like to comment 
on a TSCA matter, please let us 
know. It helps us improve our 
support to you if we hear about 
the successes and the gripes! 
julie@tascanteenassn.org.au 

DoH 
Public Health  Services Team 
 
Natasha Meerding 
Juliet Bociulis 
Kate DePaoli 
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Curriculum Services and Policy 
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M PO Box 169, Sandy Bay TAS 7006 
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TSCA Staff 
Julie Dunbabin 
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Jen Lea 
Laura Cini 
P.O. South 
Maria Scanlon 
P.O. North 
Tina Ingram 
P.O. North West 
Kirsty Grierson 
Administrator 

 

Currently accredited 

   

 

Albuera St Primary School     
Bagdad Primary School (new)         
Bellerive Primary School                  
Blackmans Bay Primary School             
Bowen Road Primary School         
Brighton Primary School      
Cambridge Primary School 
Campania District School (new)     
Clarendon Vale Primary School (new)                                   
Exeter Primary School                             
Gagebrook Primary School (new)                                             
Goulburn St Primary School  
Havenview Primary (new)                 
Holy Rosary Catholic School   
Huonville Primary School                  
Huonville High School                                   
Kingston Primary School                   
Lauderdale Primary School   
Lindisfarne Primary School                    
Lindisfarne North Primary School 
(new) 
Margate Primary School (new)                         

East Ulverstone Primary School  
Hagley Farm School     
Hillcrest Primary School                 
 

Miandetta Primary School      
Montagu Bay Primary School(new)    
Moonah Primary School     
New Norfolk Primary School                  
Norwood Primary School                  
Princes St Primary School                    
Richmond Primary School     
Risdon Vale Primary School (new) 
 Rokeby Primary School                    
Sacred Heart Catholic School 
Geeveston (new)                                              
Snug Primary School (new)                        
Somerset Primary School               
Stella Maris Primary School  
St Aloysius Senior school (new) 
St Aloysius Junior school (new)     
St Virgil’s College Senior School  
Taroona High School (new) 
Triabunna District School (new) 
The Friends School                                    
Warrane Primary School (new) 
Woodbridge School 
Yolla District School (new) 

Deloraine Primary School  
Deloraine High School (new)                
Invermay Primary School               
Montrose Bay High School (new) 
Oatlands DHS (new) 

Austins Ferry Primary School                                       
Bayview  Secondary College (new)                   
Burnie Primary School   
Glenorchy Primary School                  
Herdmans Cove Primary School (new) 
Howrah Primary School                       
Montello Primary School                   
Mount Stuart Primary School               
Mowbray Heights Primary School  
New Town HS (new)                      
Ogilvie High School                                     
Our Lady of Lourdes Catholic PS       
Perth Primary School (new)    
Ridgley Primary (new) 
Sacred Heart New Town (new)                              
St Johns Catholic Primary School   
St Josephs Catholic School Queens-
town (new)                                                        
St Mary’s College Jr                    
Sheffield School                                       
Strahan Primary School                              
Windermere Primary School                           
Winnaleah District High School  
Zeehan Primary School 

Method: 
Wash and hull strawberries. Puree half the strawberries 
in a blender or food processor, set aside. Dice the other 
half of the strawberries, mix with honey and set aside.  
In a small bowl soften gelatine with a little cold water for 
a few minutes, squeeze out any excess water, place bowl 
in microwave for a few minutes, heat gently until                 
dissolved.  
 
Quickly stir the liquid gelatine into the yoghurt In a plastic 
cup smear a quarter of the strawberry puree around the 
sides and bottom of the cup. Carefully pour the yoghurt in 
without disturbing the puree. Carefully pour the            
remaining puree into the top of the yoghurt, stir gently to 
form a swirl, set aside in the fridge overnight. To serve 
top with diced strawberries.  

Strawberry Panacotta 
GREEN 

Farewell to the following                                                         
school but hope to see                                                               
you back soon 

Overdue for Reaccreditation  
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Sheffield School  
– Railton campus  

Recipe from Western Australian School Canteen Association 


