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To Canteen Managers, Canteen Volunteers, School 
Staff, MWEW Coordinators, Kitchen/Garden                      
Coordinators, Principals, SEO’s, School Council/P&F’s 

New criteria for school 
canteens 

Great recipes 
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HELPING KEEP TASSIE KIDS HEALTHY! 

During 2020, the TSCA reviewed the criteria we 
use to assess products and food items on school 
menus. The review has enabled us to streamline 
and use current up-to-date criteria to adequately 
assess your menus. As needed we will work close-
ly with any schools whose accreditation level is 
affected as a part of this reviewed criteria. We 
have also changed the name of the program from 
Canteen Accreditation Program to SmartFood 
Award. There is also now a level above Gold – 
called Platinum. This will acknowledge the 
‘cooked from scratch’ menus and sustainability 
practices that schools are becoming increasingly 
engaged in.  So, who will be our first Platinum 
school?  The race begins!! See pages 4 and 5 for 
more   information.  
 
 

TSCA              
update 

TSCA news update 

The Menzies Research Institute will be releasing 

the evaluation results in the next couple of weeks. 

However, early release data shows the following: 

• A sit down cooked meal from scratch at 

school is possible with the right mix of staff 

and resources 

• average food cost was $1.91 per student 

• children enjoyed sitting down with their 

friends to eat 

• children enjoyed eating vegetables in the 

dishes 

• children were able to concentrate better in 

class before lunch and after lunch 

• reduced number of behavioural issues after 

lunch  

• increase in student attendance during the 

pilot period of a month 

• decrease in food packaging litter 

• parents valued the lunch pilot 

 

 

Article by Julie Dunbabin 
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Welcome back everyone! Here’s to a productive and non-disruptive 2021 in your school canteen. A               
special welcome to all the new Canteen Managers for 2021. The TSCA is here to support all Canteen 
Managers and school staff regarding your menu, food safety, canteen  operations, volunteers, etc. 

At the start of last year I had just returned from 
my Churchill Fellowship exploring how other                
countries feed their students whilst at school.       
During Term 4 we received some Healthy          
Tasmania, Department of Health, funding to pi-
lot a sit down, cooked from scratch, 2 course 
school lunch for 60 students at three schools.  



We will be running our Canteen Awards again this year. We encourage you to start collating evidence 

to share your amazing work in school canteens. Awards will be launched in Term 3.  We are also in the 

process of organising workshops/networking sessions so that we can celebrate what is happening in 

school canteens and school food services.   

We are currently trialling the development of School Food Plans with six schools. We will be working 

with Yolla DS, Perth P, Austins Ferry P, Richmond P, Warrane P and Triabunna DS. A School Food Plan 

is an agreed plan to improve the quality and delivery of food in schools. It is about the pleasures of 

growing, cooking and eating food cooked from scratch. It is also about acknowledging the links be-

tween academic performance and eating nutritious food. 

This year the United Nation’s Food and Agriculture                   
Organisation’s focus is on Fruit and Vegetables. They have 
some great information at: http://www.fao.org/fruits-
vegetables-2021/communication-toolkit/en/  
 
Try our veggie fritter recipe on page 6 as part of offering more 
fruit and veg on your canteen menu and support this year’s 
UN great initiative. 

Harvest Moon 

HELPING KEEP TASSIE KIDS HEALTHY! 

The TSCA were invited to attend a launch at Harvest Moon, Forth. They were showcasing their fresh           
produce including the new Snackable range. Julie (TSCA Executive Officer) was invited to speak briefly at 
the launch about the importance of the connections between local producers and suppliers and school 
canteens. This launch also connected with the Devonport Food and Wine Festival launch. The festival will 
be held in March and October, 2021. 

International  Year of Fruits and Vegetables 

Canteen Awards 2021 

Articles by Julie Dunbabin 



The Good Sausage Roll made by Tas Bakeries is back on the Amber list.  With a slight downward tweak 

of sodium it now fits back in to this category. The party pies are still RED, however the party pies from 

Loaves and Fishes meet our AMBER nutrient criteria. Schools that have the party pies on their menu 

have received very positive feedback from their students. 

 

HELPING KEEP TASSIE KIDS HEALTHY! 

Taroona High School’s new canteen 

Great things have been happening at Taroona High, which has recently seen their fabulous new                  
canteen premises open. The new kitchen and dining space are spacious  and modern, and business has 
been booming with a big increase in sales so far this year. The students are obviously very much enjoying 
eating their lunch looking through the expansive windows out  to the lawns and wonderful water 
views.  Canteen Manager Paul and staff  have been making good use of the kitchen and cooking up a 
storm. Dishes cooked from scratch include veggie curry, hokkien and singapore noodle dishes, spaghetti 
bolognaise and beef burgers. Some meals are frozen so that they can be thawed as required allowing a 
range of choices to be offered on any one day.   

Photos above of Canteen Manager Paul in the new canteen and the students café style eating area 



March 2021 

SmartFood Award 

HELPING KEEP TASSIE KIDS HEALTHY! 

With the start of the 2021 school year we are     
excited to introduce the new SmartFood Award, 
which will replace the Tasmanian School Canteen 
Accreditation Program (CAP).  The SmartFood 
Award has enabled the TSCA to: 
• Introduce a new Platinum level and  

strengthen the requirements for the other 
sections of the award to support the             
Tasmanian Governments commitment to 
become the healthiest state by 2025. 

• Replace the National Healthy School          
Canteen guidelines, which are over 10 years 
old with the new SmartFood nutrient criteria 
in order to remain responsive to changes in 
the food industry and the issues relevant to 
school canteens in Tasmania. 

• Bring Tasmania in-line with the rest of               
Australia, by being able to provide a report 
on the overall percentage of GREEN, AMBER 
and RED foods on your canteen menu. 

 
 

New SmartFood nutrient criteria and changes only 
apply to Section C: Canteen Menu and Section D: 
Whole School Approach to Healthy Eating.  
Section A: Food Policy and Section B: Food Safety 
will stay as they are.  
 
Section C: Canteen menu – See page 5 for more 
information about the new SmartFood nutrient 
criteria and for a summary of the changes to this          
section of the Award. 
 
Section D: Whole school approach to healthy 
eating  - There are no changes to this section of 
the Award for GOLD, SILVER or BRONZE 
schools. Schools who are aiming for Platinum will 
be required to provide evidence of: 
 
• 4 activities which demonstrate a whole 

school approach to healthy eating. 
• 2 of the 4 activities need to be linked with 

sustainability practices such as composting 
multi use crockery  and cutlery and kitchen 
gardens.   

The new Platinum Award will recognise the outstanding achievement of schools who are committed to: 
 
• Offering a range of appealing and tasty GREEN food and drinks that make up at least 80% of the menu 
• Using local and seasonal produce to make dishes from scratch 
• Sustainable practices such as composting and using biodegradable or reusable packaging or crockery. 
 



HELPING KEEP TASSIE KIDS HEALTHY! 

Your menu and the NEW SmartFood Award 

From the start of 2021, you may notice some changes to how your canteen menu is assessed in the 
SmartFood Award.  
 
Menus are no longer assessed in sections: 
Instead of breaking your menu into sections such as sandwiches, ready to eat or drinks, your menu will 
be assessed as a whole. Each food and drink item will be counted (all flavour and sizes will be counted 
separately) and the percentage of GREEN, AMBER and RED foods on the menu will determine your level 
of Award. There are also new requirements on the total number of RED items (including confectionary) 
that can be offered.   
The requirements for each level of the Award are summarised below: 

The SmartFood nutrient criteria will replace the  
National Healthy School Canteen guidelines that 
were used as part of CAP. While these are very             
similar, there have been changes to the way some 
menu items are classified and assessed. For example: 
• All items containing intense sweeteners will be 

RED 
• There is a new criteria for commercial prepared 

meals (e.g. lasagne) to enable suitable products to be 
GREEN (to be consistent with the criteria for canteen-
made meals) 

• All plain milk (full fat and reduced fat) will be GREEN 
and all flavoured milk will be AMBER 

• Breakfast cereals high in saturated fat and sugar and/
or low in fibre will be RED  

• There is a new criteria for corn chips and taco shells: 

 

The TSCA will be  
providing support to               

schools to ensure              
that it is a smooth                 
transition to the                 

SmartFood Award.               
Please contact your project 
officer with any queries or 

concerns.   
 

• A focus on            
sustainability 
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March 2021 

 
 
 

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 

TSCA Staff 
Julie Dunbabin 
Executive Officer 
Jen Lea 
Laura Cini 
P.O. South 
Maria Scanlon 
P.O. North 
Tina Ingram  
P.O. North West 
Kirsty Grierson 
PO Sorell Project 
Alicia Hansen 
Administrator 
 P 03 6223 8023 (SOUTH) 03 6334 4836 (NORTH)  0477491937 (NORTHWEST) 

E alicia@tascanteenassn.org.au  W www.tascanteenassn.org.au 
M PO Box 169, Sandy Bay TAS 7006 
S Rm 10, 1st floor McDougall Bldg, Ellerslie Road, Battery Point TAS 7004 

 

Currently accredited 

Overdue for Reaccreditation  

   

DoH 
Public Health  Services Team 
 
Claire Galloway 
Kate DePaoli 
(Dietitians) 
 
DoE 
Curriculum Services and Policy 
Services 

Albuera St Primary School     
Austins Ferry Primary School  
Bagdad Primary School  
Bellerive Primary School                   
Blackmans Bay Primary School             
Brighton Primary School      
Cambridge Primary School 
Campania District School   
Clarendon Vale Primary School  
East Launceston Primary School 
Exeter Primary School    
Fairview Primary School (new) 
Fahan School  
Glenorchy Primary School (new)              
Goulburn St Primary School  
Havenview Primary      
Herdmans Cove Primary School  
Hillcrest Primary School (new) 
Holy Rosary Catholic School   
Huonville Primary School                             
Huonville High School   
King Island District High School (new) 
Kingston Primary School      
Lauderdale Primary School               
Lindisfarne Primary School                    
Lindisfarne North Primary School  
Margate Primary School      
Miandetta Primary School     
Mowbray Heights Primary School             

Perth Primary School  
Princes St Primary School                                
Richmond Primary School                        
Rokeby Primary School    
Romaine Park Primary School 
(new)                            
Rosebery District High School 
Rosetta Primary School                     
Scotch Oakburn College Elphin 
Campus                                                              
Snug Primary School                                          
Somerset Primary School                              
Stella Maris Primary School                               
 St Mary’s College Jr  (new)                     
 St Michael’s Collegiate Junior      
St Michael’s Collegiate Middle/
Senior School  
St Peter Chanel (new)                                           
St Virgil’s College Senior School                 
Taroona High School                            
Triabunna District School   
 The Friends’ School                                                                   
The Hutchins Junior School                                                      
Warrane Primary School  
Waimea Primary School   
Waverly Primary School (new)                                 
Woodbridge School                                    

Burnie Primary School   
Collinsvale Primary School  
East Ulverstone Primary School  
Howrah Primary School  
Illawarra Primary School (new)    
Jordan River Learning  Federation         
Senior School         
Lenah Valley Primary School (new)                                                       
Montello Primary School                                            
Mount Stuart Primary School                
New Town High School   
Norwood Primary School                                                          
Ogilvie High School                                     
Our Lady of Lourdes Catholic PS    
Prospect High School  
Redpa Primary School (new)   
Ridgley Primary School  
Sacred Heart New Town    
St Josephs Catholic School      
Queenstown                               
Scottsdale Primary School     
Springfield Gardens Primary School   
St Johns Catholic Primary School     
Stanley Primary School (new) 
Swansea Primary School  
Tarremah Steiner School  
Westbury Primary School 
Windermere Primary School 
Winnaleah District School 
Wynyard High School (new) 
Zeehan Primary School 

Andrews Creek Primary School  
Campbell Town District                       
High School                                                        
Clarence High School   
Deloraine Primary School  
Hobart College (new) 
Invermay Primary School  
Montrose Bay High School  
Oatlands District High School   
Riverside Primary School  
The Hutchins Senior School (new)                                          
Smithton High School (new) 

Bayview  Secondary College                   
Deloraine High School       
Gagebrook Primary School 
Kingston High School      
Moonah Primary School     
Montagu Bay Primary School  
New Norfolk Primary School                
Risdon Vale Primary School                         
Sacred Heart Catholic School 
Geeveston    
St Brigids Catholic School                                    
Sheffield School     
Strahan Primary School                         
Yolla District School  

Lightly spray a non-stick fry pan with olive oil and set over a 
medium heat. Sauté capsicum, carrot and zucchini for 3-4 
minutes. When just soft add in curry powder and cook for 1-
2 minutes then set aside to cool. 
Combine lentils and rice in a large bowl and mash with a 
fork keeping some texture. Add cooked vegetables, shallots, 
coriander, egg and flour. Stir until combines. 
Lightly spray a large non-stick fry and and set over a medium 
heat. Spoon 1/4 cup quantities into the pan and cook 2-3 
minutes each side to make fritters. Serve with salad,            
cucumber and yoghurt.  

6 
Veggie Fritters—makes 12 

1 red capsicum—deseeded and sliced 
1 large carrot grated 
1 zucchini, grated 
2 teaspoons curry powder 
1 x 400g can no added salt brown lentils 
1 cup cooked brown rice 
4 green shallots, thinly sliced 
2 tablespoons chopped fresh coriander 
1 egg 
1/4 cup gluten free plain flour 
Mixed salad leaves and sliced cucumber 
to serve 
1/4 cup reduced fat plain yoghurt 

Recipe  sourced from  Australian Healthy Food Guide  


