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School Food Plans Name Change 
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HELPING KEEP TASSIE KIDS HEALTHY! 

TSCA              
update 

TSCA news update 

Dislikes 

Many said there was nothing they disliked.  
However, some stakeholders did not like: 

 That there was only one option each day. 

 Inconsistent serving sizes. 

 When the meals were served late (one school only). 

Benefits 

 Equality – food for all students. 

 Increased school attendance. 

 Increased school engagement. 

 Built a strong sense of community. 

 Promoted healthy eating. 

Challenges 

 Insufficient infrastructure (e.g. need commercial dish-
washer, larger ovens, bigger sink, additional fridge/
freezer, electric frypans, more cutlery and crockery, 
more trolleys).  

 Allocating adequate time to eat the lunches.  

 Canteen staff unfamiliar with new recipes (easier sec-
ond time around). 

 Securing ongoing funding. 

Recommendations 

A larger study is needed to determine if the School Lunch 

Pilot can be upscaled. This would involve  providing cooked 

lunches for all students, at a larger number of schools, for a 

longer duration of time. For a copy of the full report for spe-

cific recommendations for the larger study please visit the 

TSCA website. 

Article by Julie Dunbabin 

5 

School Lunch Pilot Evaluation Report 
In Term 4, 2020 The Tasmanian School Canteen Association received funding from Healthy Tasmania to give three 

Tasmanian schools financial and practical support to provide healthy, cooked lunches for 20 days for up to 60    

students.  Students, parents, canteen managers and volunteers, principals, teachers and support staff gave      

feedback on the School Lunch Pilot through interviews, discussion groups and survey format.  The Menzies         

Institute’s Dr Kylie Smith developed an evaluation report in response to this Pilot Program. 

Key findings 

 201 students received the lunches. 

 On average the lunches cost $4.72 ($1.91  ingredients 
and $2.81 labour). The cost per lunch would decrease if 
more students were involved in the lunch program. 

 Most parents (89%) were willing to pay $3-5 per lunch, 
with discount for families with multiple   children. 

 Most parents (90%) would like a cooked lunch available 
every day. 

 

Likes 

 Variety of the lunches and the opportunity to try new 
foods. 

 Convenience / less pressure on parents to prepare 
school lunches. 

 Children were more settled before lunch, after lunch 
and after school. 

 Healthy lunches. 

 Lunches tasted good. 

 Children had time to sit down and eat / social eating. 

 Not having to pay for lunch. 

 Warm lunches. 

 Children learnt manners and other personal skills. 

 Seeing the children’s responses to the lunches. 

 Less rubbish in the playground. 
 

Summary from the Evaluation report for the Tasmanian School 
Canteen Association’s 2020 School Lunch Pilot by Dr Kylie 
Smith, Menzies Institute for Medical Research 
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The Tasmanian School Canteen Association is aiming to support a small group of targeted DoE schools to 
trial the development of School Food Plans in 2022.  This focus is on breakfast, recess and lunch food   
services as well as a School Food Plan template and toolkit of resources to support other schools           
interested in developing School Food Plans. 
 
We recently held focus groups with six schools to gain a better understanding of what schools would need 
to support them in developing their own School Food Plan.  From the six 2 hour sessions, the following 
resources were requested to be developed as part of a  resource tool kit for themselves and to be shared 
with other schools interested in developing School Food Plans. 
 
 School Food Plan Policy template 

 School Food Plan checklist 

 List of Australian-developed resources that connect curriculum with food and nutrition 

 Development of appropriate resources, lesson plans, etc. to support food literacy in the classroom 

 Ability to visit schools that are operating under best practice 

 Funding to address food needs of students  

On our visit with Triabunna District School for a focus group meeting, we were absolutely delighted to see 

the work they are already doing in the School Food Plan area.  Here is an example of one of the ways they 

support families in the school community to understand and engage in their Good Eating Policy at the 

school.   

 

Article by Julie Dunbabin 

School Food Plans 

The Triabunna District School provided every school family with one of these fridge magnets to support 
and encourage the Good Eating Policy developed by the school. 
 
Courtesy of Triabunna District School 



Here’s a COOL tip… try making your own icy poles. 
 

INGREDIENTS makes 25 serves 

Green layer 

8 kiwi fruit peeled and chopped 

1 1/4 cups 99% apple juice 

Red layer 

2 1/2 cups frozen raspberries 

1 1/4 cups 99% apple juice 

 White layer 

1 cup reduced fat vanilla yoghurt 
 

Recipe courtesy of Patricia Radford, Winnaleah DHS 

We have recently assessed some new Paddle Pop flavours: 
 

AMBER: 

Strawberry milkshake 

Choc caramel koala 
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Election Promises 

During the May State Government election lead-up, there was a lot of 

interest from the three major parties and Independent candidates to  

expand the recently completed School Lunch Pilot. The Labor party 

promised $5 million per year over a six year period, the Liberal party 

promised $1.4 million per year over a four year period and there was 

strong support from the Greens party and Independent candidates for 

the pilot to be expanded to more schools and also address the delivery of 

Breakfast Programs. 

With a Liberal majority government resulting from this latest election, 

and all parties in support of the School Lunch Pilot, we are  excited for 

the future of this project. 

RED: 

Icy blast off raspberry & lemonade 

Icy blast off tropical pineapple & lime 

METHOD 

Puree Kiwi fruit and apple juice and set aside 

Puree raspberries and apple juice and set aside 

Layer kiwi fruit mix, yoghurt, then raspberry fruit mix into icy 

pole moulds 

Insert icy pole stick and freeze until firm. 
 

Extra serves of fruit AND less packaging! 

Tas Bakeries Product NAME CHANGES 
Given there have been a couple of changes with approved Tas Bakery pastry 
products in recent times, here is a list of current AMBER approved ones:  

 

 Proper National Magnificent 7 pie 

 Proper Good Sausage Roll 

 Proper National Vegetarian Creamy Pie 

 Cornish Pastie 

https://www.streetsicecream.com.au/brands/paddle-pop/paddle-pop-strawberry-milkshake.html
https://www.streetsicecream.com.au/brands/paddle-pop/paddle-pop-koala-multipack.html
https://www.streetsicecream.com.au/brands/paddle-pop/paddle-pop-icy-blast-off-lemonade-&-raspberry-multipack.html
https://www.streetsicecream.com.au/brands/paddle-pop/paddle-pop-icy-blast-off-minions-multipack.html
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SmartFood Criteria 
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Changes to SmartFood criteria 
 
We introduced the new SmartFood criteria at the  
beginning of 2021. As expected, this is an evolving  
process and after some useful feedback from   
canteen managers, we have already introduced 
some minor changes. After all, if we learnt         
anything in 2020, it’s how to be adaptable!  
 
While we hope that we won’t see too many more 
big changes to the criteria, we appreciate your  
patience and support while we work to get it 
right!  We encourage you to speak to your Project 
Officer if you have any concerns or feedback about 
the SmartFood criteria. 
 

 

 
 

The changes to the criteria include: 
 
Reverting to the previous rule on intense  
sweeteners -   
  
They are permitted in milk drinks, yoghurt, 
custard and dairy desserts, but any other food 
containing intense sweeteners will be RED. 
 
Creating a new criteria for unfilled savoury 
breads, pull-aparts, twists, garlic and  
herb-breads, savoury and vegetable muffins,  
scones and scrolls -   
 
 These products will now be assessed per serve 
and the criteria for AMBER is 900kJ or less, 3g 
saturated fat or less, 300mg sodium or less per 
serve.  This criteria better aligns with the way 
that sweet muffins, pastries, scones and scrolls 
are assessed.   

Don’t forget we have introduced a Platinum level to our accreditation program, now called SmartFood    
Program. 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, crockery 

and cutlery. 
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Network Meetings 

During this term the TSCA Project Officers will be 

contacting you to determine the interest and          

locations for network meetings around the state.   

Due to COVID we haven’t been able to meet up for 

professional development and see the network 

meetings as a good starting point to get together 

again.  The focus will be the new Nutrient Criteria 

to assess menus. Network meetings are also about 

addressing your needs, so please come along and 

share with us your successes and challenges at 

your school canteen, in a supportive environment. 
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The TSCA recently completed its Strategic Plan 

for 2020 – 2025.  As part of this process we    

determined that our name the Tasmanian 

School Canteen Association didn’t reflect all that 

we now do.  So, we will be changing our name 

to School Food Matters. We think the name  

reflects what we do as an organisation;          

supporting schools in matters around food and 

the importance of schools providing nutritious, 

tasty and affordable food at school – from 

breakfast through to the end of the school day. 

We will be starting the process of changing all of 

our resources, website, and marketing materials 

to reflect this change so, watch this space! 

Please contact us if you would like to share your 

thoughts on our name change. 

Name Change 
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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 

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 
P.O. 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  
Gagebrook Primary School 
Glenorchy Primary School (new)              
Goulburn St Primary School  
Herdmans Cove Primary School  
Hillcrest Primary School (new) 
Holy Rosary Catholic School   
Huonville High School   
King Island District High School (new) 
Kingston Primary School      
Lindisfarne Primary School                    
Lindisfarne North Primary School  
Margate Primary School      
Miandetta Primary School  
Moonah Primary School    
Mowbray Heights Primary School             

Perth Primary School  
Princes St Primary School                                
Richmond Primary School                        
Rokeby Primary School    
Romaine Park Primary School 
(new)                            
Rosetta Primary School                     
Scotch Oakburn College Elphin 
Campus                                                              
Snug Primary School                                          
Somerset Primary School                              
Stella Maris Primary School                               
 St Brigids School (Wynyard) 
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                  
Strahan Primary 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 
Sheffield School    
St Josephs Catholic School      
Queenstown                               
Scottsdale Primary School     
Springfield Gardens Primary School   
St Johns Catholic Primary School     
Stanley Primary School (new) 
Swansea Primary School  
Westbury Primary School 
Windermere Primary School 
Winnaleah District School 
Wynyard High School (new) 
 

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  
Riverside Primary School  
The Hutchins Senior School (new)                                          
Smithton High School (new) 

Bayview  Secondary College 
Burnie Primary School                   
Deloraine High School 
Havenview Primary School 
Huonville Primary School                                   
Kingston High School     
Lauderdale Primary School                
Montagu Bay Primary School  
New Norfolk Primary School  
Oatlands District High School               
Risdon Vale Primary School                         
Rosebery District High School 
Sacred Heart Catholic School 
Geeveston    
Yolla District School  

Rinse beans thoroughly, then add to the water and beef stock cubes 

and bring to the boil. 
 

Saute onions, carrots, celery and potatoes in oil.  Add to beans and  

simmer covered until tender.  
 

Add remaining ingredients and cook a further 20 to 30 minutes, 

stirring frequently. 
 

For gluten free option; use gluten free  

pasta or, leave pasta out and add a 

gf bread roll on the side. 
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Minestrone Soup—makes 50 x 200ml serves 

2 x 440g cans of cannellini beans 

440g can butter beans 

8 litres of water 

4 beef stock cubes 

Oil 

4 onions, chopped 

4 carrots, chopped 

2 sticks celery, chopped 

3 potatoes, diced 

1 cup of peas 

210g tomato paste 

810g canned whole tomatoes, no salt 

180g raw macaroni 

pepper 

mixed herbs 

Fun Fact... 

Minestrone means BIG!  

That is why it has big 

pieces of  

veggies and pasta. 


