
NATIONAL SCHOOL FOOD SUMMIT

C3 CONVENTION CENTRE
64  ANGLESEA ST
SOUTH HOBART 
TASMANIA 7004

4TH MAY
2026

HOBART - TASMANIA

PRESENTED BY 
SCHOOL FOOD MATTERS 
IN COLLABORATION WITH 
THE FEDERATION OF CANTEENS IN SCHOOLS (FOCIS)

THANK YOU TO OUR
PLATINUM SPONSOR 





NATIONAL SCHOOL FOOD SUMMIT
C3 CONVENTION CENTRE
64  ANGLESEA ST
SOUTH HOBART 
TASMANIA 7004

4TH MAY
2026

PROGRAM

8:15 - 9:00am REGISTRATION

9:00am
Welcome to Country :
Summit Welcome : Kirsty Grierson - Executive Officer - School Food Matters
Summit Opening : Her Excellency the Honourable Barbara Baker AC, Governor of Tasmania

9:15 - 10:00am Keynote Address : The Need for a School Lunch Program that Impacts Positively on Student Learning, Health and Wellbeing
Julie Dunbabin - 2026 Senior Australian of the Year for Tasmania, Churchill Fellow 2018, Founder and Ambassador School Lunch Program Tasmania

10:00 - 10:30am

FOCIS National Consensus Statement 2025 - Translating Insight Into Action : 
Leanne Elliston APD - Chief Executive Officer - Nutrition Australia ACT, Honorary Chairperson - FOCIS

School Food Future - Building the Case for Action :   Facilitators : Leanne Elliston - FOCIS  and Dr Erica Reeve - Research Fellow, Deakin University
Voices of the Room - introduction of delegate digital dialogue 

10:30 - 11:00am Morning Tea / Networking

CONCURRENT SESSIONS

School Food Service Operations / Service Models National Network Research & Projects

11:00 - 11:40am

Food Allergies: Best Practice in Schools : Ingrid Roche APD - Senior Project Officer -
National Allergy Council

15 minutes

Evidence for the Potential of School Meals

Presentation 1a: ‘Thrown in the deep end’: insights from the evaluation of Tasmania’s
School Lunch Project 2022-2023 : Dr Kim Jose - Menzies Institute for Medical
Research, TAS

Presentation 1b: The Evidence Decision-Makers Need on School Lunch Programs :
Professor Rebecca Golley - Flinders University

Presentation 1c: Healthy Plates, Healthy Food Systems - why we should embed
sustainable food procurement in school meals : Leah Galvin

Presentation  1d: Integrating Social Aims into Lunch Programs : Kripi Khanna (PhD)

Food Allergy Management in Practice Through the School Lunch Program  : 
Danae Giardina and Kate Carlin - School Food Matters

25 minutes

AUDITORIUM

AUDITORIUM

AUDITORIUM

FOYER

ANGLESEA ROOMAUDITORIUM
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11:40am - 12:30pm

Workshop: Applying food allergy management in practice : Ingrid Roche

In this workshop, participants will discuss potential solutions to some of the difficult
aspects of managing food allergies in schools, so they can return to work with solutions for
their workplace.

Stakeholder Insights Into School Meal Models

Presentation 2a: Feed every kid. Everyone wins when kids are fed : public discourses
about school provided meals in Australia : Danielle Gallegos - Queensland University
of Technology

Presentation 2b: Teacher Perceptions of a Universal School-Provided Lunch Program :
Jessica Kempler - Deakin University

Presentation 2c: Exploring Australian Parent Preferences for a School-Provided Meal
Offering Using a Discrete Choice Experiment : Alexandra Manson - Flinders University

Presentation 2d:  Parents Perceptions of School Canteens and School Meals  : 
Dr Katherine Kent - University of Wollongong

12:30 - 1:15pm Lunch / Networking

School Food Service Operations / Service Models National Network Research & Projects

1:15 - 1:55pm

Equity and Access / School Meal Models

Presentation 3a: Foodbank WA’s School Breakfast Program : Jenny Tartaglia - Foodbank WA
Presentation 3b: Breakfast Clubs in Tasmania : Mohammad Aldergham - Variety Tasmania
Presentation 4a: Empowering Tasmania’s Future Through School Food Programs : Kate Carlin & Danae Giardina - School Food Matters : Kate DePaoli - Community Dietitian Public
Health Services - 
Department of Health

Presentation 4b: What’s for Lunch? A pilot lunch program supporting equity in a NSW primary school : Rosi Johnston - Illawarra Shoalhaven Local Health District

Presentation 4c: Eat Up Australia : Lyndon Galea - Founder

2:00 - 2:25pm

Sustainable & Circular Food Systems
- Strengthening local food systems through school based initiatives

Presentation 5a:  Foodies - eat local, food systems, connecting workforce : Peter Cooksley
- School Food Matters

Presentation 5b : Kitchen Garden Programs : Rob Rees - Stephanie Alexander Kitchen
Garden Foundation

Presentation 5c : 24 Carrot Gardens Program : Sarah Proud - Material Institute - TAS

Collaboration in Action - Local and Regional Partnerships

Presentation 6a: Not My Program, Not Your Program — How We Work Together :
Andrew Hillier - Loaves & Fishes Tasmania

Presentation 6b: Community-Led Solutions for School Food Security and Nutrition
Education : Kathryn Taylor - EON Aboriginal Foundation

AUDITORIUM

FOYER

ANGLESEA ROOM AUDITORIUM
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2:30 - 3:15pm

Evolution of Food in Schools

Presentation 7a: Thriving, Not Just Surviving: Reimagining School Canteens in a Changing Australian School Food System : Megan Maxwell - Foodcore Nutrition Services

Presentation 7b: Can Breakfast Club, School Lunch Program, and Canteen all work successfully in a school? : School Food Service Manager - Tasmania

Presentation 7c: Behind Every Meal: The System That Makes It Possible : Andrew Hillier - Loaves & Fishes Tasmania

Presentation 7d: What Could Be the Future of Food in Schools? : Professor Rebecca Golley / Dr Erica Reeve

Presentation 7e:  Pricing structures for school meals programs: reflections on the US tiered and means-tested approach (free/subsidised/full fee) :
Dr Liesel Spencer, College of Law, Central Queensland University

3:15 - 3:30pm Short Break

3:30 - 4:30pm
School Food Future: Building the Case for Action : Facilitated by Leanne Elliston and Dr Erica Reeve

Collective insights from the Delegate Digital Dialogue
Panel discussion and establishment of School Food Summit Communique (Panel Members:  Julie Dunbabin, Dr Liesel Spencer, Megan Maxwell, and Prof Rebecca Golley)

4:30 - 4:45pm Summit Closing

AUDITORIUM

AUDITORIUM

AUDITORIUM
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POSTER PRESENTATIONS

Poster 1
presented by Anita Lawrence

Assessing the feasibility of the Chef in Schools Plus Program
Authors: Anita S Lawrence, Claire Margerison, Alison Booth, Janandani Nanayakkara and Lily Donosky - School Food and Nutrition Group, Institute for Physical Activity and Nutrition
(IPAN), Deakin University and Sandra Iuliano – Department of Medicine, University of Melbourne, VIC.

Poster 2
presented by Danielle Gallegos

Schoolfoodies: linking school food environments through curriculum
Authors: Danielle Gallegos, Emma Esdaile, Lee Wharton, Helen Vidgen and Chantelle Sansness – Centre for Childhood Nutrition Research, Queensland University of Technology

Poster 3
presented by Dr Astrid Poelman

Fruit and Vegetable Provisioning During School Snack Breaks to Increase Children’s Vegetable Consumption and Improve Nutrition Equity : Formative and Feasibility Studies
Dr Astrid Poelman, The George Institute for Global Health, NSW

Poster 4
presented by Rosi Johnston

What’s for lunch? A pilot lunch program supporting equity in NSW primary school
Rosi Johnston : Health Promotion Service, Illawarra Shoalhaven Local Health District, NSW

Poster 5
presented by Belinda Smith

Food for Thought: What does six years of Australian Primary School Lunchbox Data Tell Us? 
Belinda Smith, The Root Cause

AUDITORIUM
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Jul ie  Dunbabin ,  B.Ed.  Grad Dip Health Educat ion,
Grad Dip Pr imary Health Care ,  Churchi l l  Fel low
2018,  2026 Senior  Austral ian of  the Year for
Tasmania:  
Jul ie  has had a rewarding career in Teaching,
Health Promotion and Health Promoting Schools
at  Government level .  She has been a Canteen
Manager at  a pr imary school ,  and Executive
Off icer  (2010 – 2020) of  the Tasmanian School
Canteen Associat ion (TSCA),  now known as
School  Food Matters -  a  not  for  prof i t ,  non-
government ,  health promotion organisat ion.  Jul ie
became the Program Manager of  the Tasmanian
School  Lunch Program from 2020 to March 2025.
The program current ly  has 60 Government
schools involved.

Jul ie was awarded the inaugural  ‘E lv ie Munday ’
Churchi l l  Fel lowship 2018 to travel  in  2019 to
England,  Scotland,  France,  I taly,  F inland,  Japan
and the USA -  Washington D.C and Chicago,  to
‘Research factors that  enable school  lunch
programs to impact posit ively  on student health
and wel lbeing’ .  This fel lowship has been
instrumental  in  her  work as the founding member
of the School  Lunch Program in Tasmania,
Austral ia – leading the way to universal  school
lunches in Austral ia.

JULIE DUNBABIN 

Ingrid Roche is  a senior  project  off icer  managing
the Food Service Program for  the National  Al lergy
Counci l .  She is  an Accredited Pract is ing Diet i t ian
with extensive experience in cl in ical  food al lergy,
paediatr ic  nutr i t ion and food al lergen
management in food service sett ings.  

INGRID ROCHE

Leanne is  an Accredited Pract is ing Diet i t ian with
26 years’  experience across cl in ical ,  community
and publ ic health nutr i t ion.  A strong advocate for
foster ing healthy eat ing habits from chi ldhood,
Leanne has led a range of  chi ld nutr i t ion
programs in ear ly  chi ldhood education and care,
schools and community sett ings.

In her  role as Chief  Executive Off icer  and Senior
Diet i t ian at  Nutr i t ion Austral ia ACT,  Leanne
spearheads var ious publ ic health nutr i t ion
programs and campaigns including National
Lunchbox Week.  She is  deeply committed to
improving access to nourishing food in schools
and has worked closely with the ACT Government ,
providing nutr i t ion oversight  of  the 2024-2025
ACT Meals in Schools Pi lot ,  and continues to work
with school  canteens.

Leanne bel ieves in strength through col laborat ion
and is  Chair  of  the Federat ion of  Canteens in
Schools and co- lead of  the intervent ion stream of
the National  Nutr i t ion Network for  ECEC. As an
Honorary Professional  Associate at  the University
of  Canberra ,  she act ively  contr ibutes to research
par tnerships and student supervision within the
Discipl ine of  Nutr i t ion and Dietet ics.

LEANNE ELLISTON
Dr Er ica Reeve is  a publ ic health nutr i t ion and
pol icy researcher and Alfred Deakin Postdoctoral
Research Fel low at  Deakin University ’s  Inst i tute
for  Health Transformation.  Her research focuses
on how governments can use pol icy tools—
par t icular ly  publ ic  food procurement—to create
healthier,  more sustainable and equitable food
systems. 

Er ica works with internat ional  organisat ions
including the World Health Organizat ion,  UNICEF
and nat ional  governments to translate research
into pract ical  pol icy reforms. Her current  research
examines how school  meal  pol ic ies and
procurement systems can improve chi ldren’s
nutr i t ion whi le suppor t ing local  economies and
sustainable food production.  This work includes
national  and internat ional  studies on effect ive
school  food models and pol icy pathways for
Austral ia.  

Er ica also serves as Chair  of  Farm My School ,  a
social  enterpr ise establ ishing regenerat ive farms
on school  grounds to connect students with local
food and strengthen community food systems.
Her work br idges global  food systems research
with pract ical  act ion to transform inst i tut ional
food environments.

DR ERICA REEVE

Dr Kim Jose is  a senior  research fel low at  the
Menzies Inst i tute for  Medical  Research,  University
of  Tasmania.  An appl ied publ ic health researcher,
her  research focuses on the prevention and
management of  chronic disease across the l i fe
course.  Kim has extensive experience in co-
producing and co-designing research with
government ,  service providers ,  c l in icians,  health
service consumers and community members.  Kim
has led evaluat ions of  school  breakfast  programs
and the School  Lunch Project  in  Tasmania.  Kim is
current ly  leading the evaluat ion of  Tasmania’s
preventive health strategy,  Healthy Tasmania
2022-2026.

DR KIM JOSE
Original ly  from Queensland,  Danae completed a
Bachelor  or  Dietet ics at  the University  of  the
Sunshine Coast in 2019.  Danae star ted her
nutr i t ion career in remote Queensland working in
pr ivate pract ice and publ ic health nutr i t ion.  Now
cal l ing Tasmania her  home,  she works as a
diet i t ian for  School  Food Matters who del iver  the
Tasmanian School  Lunch Program across the
state.  Her role involves applying the nutr i t ion
standards to recipe nutr i t ion analysis ,  menu
development and menu and plate waste
evaluat ion.

DANAE GIARDINA
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Jessica is  a Registered Publ ic Health Nutr i t ionist
with experience spanning the government ,  not-for-
prof i t ,  community health and academic sectors.
Her work has focused on developing and
implementing healthy eat ing pol ic ies and
init iat ives across community sett ings.  

Jessica is  a Lecturer  in  Populat ion Nutr i t ion at
Deakin University.  Her research focuses on
suppor t ing healthy and sustainable food
environments in places where people spend their
t ime,  and par t icular ly  chi ldren’s sett ings.  She is
current ly  under taking a PhD in internat ional
approaches to healthy and sustainable food
education in pr imary schools.

JESSICA KEMPLER

Professor Rebecca Gol ley is  a Matthew Fl inders
Professor of  Dietet ics and a nat ional  leader in
school  food system research.  Her work focuses
on how school  food programs can improve chi ld
nutr i t ion,  educational  engagement ,  and equity.  

Professor Gol ley has led and contr ibuted to major
Austral ian and internat ional  studies examining
the design,  implementat ion,  and impact of  school
meal  programs,  including work in the UK explor ing
the learning benefits of  school  lunches.  She is
the lead invest igator  on the Austral ian Research
Counci l–funded project  Thinking Outside the
Lunchbox,  which examines innovative models for
school  lunch provision,  funding,  and workforce
development to suppor t  scalable ,  sustainable
school  food systems in Austral ia.

PROFESSOR REBECCA GOLLEY

Leah Galvin is  a Churchi l l  Fel low and has a
background in publ ic health nutr i t ion with a
passion for  equitable and sustainable regional
food systems. For the last  25 years Leah has
worked in a var iety of  sett ings including state and
local  government and not for  prof i t  sector,
del iver ing projects and campaigns to reduce
barr iers to eaters enjoying local  healthy food.  

In 2019 Leah was awarded a Churchi l l  Fel lowship
to invest igate approaches used by business and
government to increase inst i tut ional  procurement
of local ly  produced food.  Her interest  in
inst i tut ional  food procurement is  dr iven by a
desire to pul l  the big levers ,  that  can re- local ise
and bui ld resi l ience in food systems at  scale in
Austral ia.  She works par t  t ime for  Good Food
Purchasing Austral ia a new act ion-or iented
init iat ive that  resulted from the release of  the
Transforming the Publ ic Plate repor t .  She l ives in
Nipaluna/Hobar t
www.goodfoodpurchasingaustral ia.com.au

LEAH GALVIN
Kripi  Khanna is  a PhD candidate and Student
Research Fel low at  Deakin University.  Her
research focuses on how publ ic food procurement
can be leveraged to suppor t  food systems
transformation,  including healthier  and more
sustainable food environments.  She has
contr ibuted to projects on healthier  food retai l
environments and local  government act ion to
improve food environments.  

At  the National  School  Food Summit ,  Kr ipi  is
presenting on ' Integrat ing Social  Aims into Lunch
Programs' ,  drawing on her  study of  high- income
countr ies to explore how school  meal  programs
can del iver  broader benefi ts in environmental
sustainabi l i ty,  local  economic development ,  and
equity  alongside nutr i t ion.  She br ings pr ior
experience in health promotion and workplace
wel lbeing strategy program design.

KRIPI KHANNA

Professor Daniel le  Gal legos is  a publ ic health
diet i t ian‑nutr i t ionist  whose work sits at  the
intersect ion of  food,  social  just ice and chi ld
wel lbeing.  As Director  of  the Centre for  Chi ldhood
Nutr i t ion Research at  QUT,  she leads research
that tackles “wicked” real ‑world problems,  with a
par t icular  focus on food and nutr i t ion securi ty,
food l i teracy and ear ly  chi ldhood nutr i t ion.  

Professor Gal legos’  work is  grounded in co‑design
and values‑based and trauma-informed
approaches that  amplify  the voices of  chi ldren,
famil ies and communit ies.  Internat ional ly
recognised and widely ci ted in pol icy,  she has
shaped nat ional  and global  conversat ions on
household food and nutr i t ion insecuri ty  and the
role of  schools in suppor t ing equitable nutr i t ion.
She is  committed to creat ing systems where every
chi ld can access nourishing food with dignity  and
thr ive in their  learning environments.

PROFESSOR DANIELLE GALLEGOS
Alexandra Manson is  a Postdoctoral  Research
Associate and Accredited Pract is ing Diet i t ian at
Fl inders University.  Alex 's  research has a focus
on improving chi ldren and famil ies health
behaviours,  suppor t ing community- led
approaches to school  food and explore potent ial
systems approaches to achieve health equity.  

Alexandra is  current ly  suppor ted by a South
Austral ian Hear t  Foundation Kickstar t  Research
Fel lowship,  explor ing the design and
implementat ion of  nutr i t ious,  equitable and
educational  school-provided meal  programs. Her
PhD research explored perceptions of  the current
school  food system and the features that
inf luence parental  acceptabi l i ty  of  a potent ial
school-provided meal  system in Austral ia.

ALEXANDRA MANSON

http://www.goodfoodpurchasingaustralia.com.au/


NATIONAL SCHOOL FOOD SUMMIT

4TH MAY
2026

SUMMIT SPEAKERS 

Kate DePaol i  is  an Accredited Pract is ing Diet i t ian
with more than 20 years’  experience in community
and publ ic health nutr i t ion.  She works to create
suppor t ive food environments and embed
pract ical ,  evidence-based nutr i t ion approaches in
education sett ings.  Her work is  focused on
ensuring chi ldren and young people receive safe,
developmental ly  appropriate food and nutr i t ion
messages that  suppor t  l i fe long wel lbeing.  

KATE DEPAOLI
Dr Kather ine Kent is  a publ ic  health nutr i t ionist
and Senior  Lecturer  in  Nutr i t ion and Dietet ics at
the University  of  Wol longong.  She is  interested in
the role of  school  lunch programs in addressing
food insecuri ty  and improving chi ld nutr i t ion
outcomes.  Kather ine’s work suppor ts this
advocacy through higher- level  research,  including
parent surveys on need and acceptabi l i ty,
mapping school  food infrastructure and del ivery
models ,  and convening roundtables with
stakeholders across health ,  education,  community
organisat ions and government.  Her work focuses
on bui lding the local  evidence base needed to
suppor t  pract ical ,  equitable school  lunch models
for  the region and to inform broader pol icy
development across New South Wales and
Austral ia.

DR KATHERINE KENT

Rosi  Johnston has been working for  the I l lawarra
Shoalhaven Local  Health Distr ict  Health
Promotion Service since 2012.  A key focus of
Rosi ’s  work is  to develop,  suppor t  and implement
strategies that  al ign with pr ior i t ies out l ined in the
NSW Healthy Eat ing and Active Liv ing Strategy
2022-2032,  which includes addressing the
inequit ies faced by vulnerable communit ies.  Rosi
has establ ished and maintained par tnerships
across var ious sectors in the community,  which
provides oppor tunit ies to improve the food
environment and access to nutr i t ious food to
those who need i t  most.

ROSI JOHNSTON

Kate Carl in is  an experienced educator and health
promotion special ist  with over 25 years dedicated
to teaching food,  nutr i t ion,  health ,  and text i les.  A
signif icant por t ion of  her  career has been spent
serving students in rural  and disadvantaged
communit ies.  

Kate has contr ibuted to and continues to work
with the School  Lunch Program, in i t ia l ly  as a
teacher at  a pi lot  school  and later  joining the
project  team as a Coordinator.  In  this capacity,
she developed curr iculum-al igned tasks for
students based on the Austral ian curr iculum and
establ ished methodologies for  col lect ing and
analysing student data related to the program.
 
Current ly,  Kate serves as the Manager of  the
School  Lunch Program, overseeing operat ions
across 60 par t ic ipat ing schools throughout
Tasmania.  Working with her  team, she
coordinates the management ,  preparat ion and
service of  nutr i t ious lunches to students
throughout the state ,  advancing food securi ty  and
nutr i t ion education in Tasmanian schools.  

KATE CARLIN

Lyndon is  the founder of  Eat  Up,  a not-for-prof i t
organisat ion that  provides free lunches to
disadvantaged Austral ian school  chi ldren who
would otherwise go without.

After  reading that  k ids were going hungry in his
hometown of Sheppar ton,  Lyndon pinched what he
could from his Mum's cupboards and star ted
making sandwiches to drop to the schools
mentioned in the ar t ic le.

That was in 2013.  Today,  Lyndon,  together with a
star  team, phenomenal  suppor ters and over
20,000 volunteers ,  provides emergency lunches to
1,230 schools across Victor ia ,  NSW, Queensland,
WA,  and NT,  making and del iver ing over 40,000
lunches every school  week.

In 2023,  Lyndon was awarded a Churchi l l
Fel lowship,  which enabled him to travel  to the
USA,  the UK,  Japan and I taly  to study their  long-
establ ished,  government-suppor ted school  meal
programs. Through this research,  he explored how
different  nat ions successful ly  del iver  in-school
food models to ensure chi ldren can learn on a ful l
stomach.

LYNDON GALEA

Peter  Cooksley is  a Tasmanian-based chef and
the project  manager of  the Foodies program with
School  Food Matters.  Peter ’s  career star ted in
Tasmania through VET hospital i ty  at  Rosny
Col lege,  and took him to ki tchens across the
globe sett l ing in Melbourne,  where he spent six
years as a head chef.  Throughout his t ime in
kitchens,  he developed a strong focus on sourcing
and cooking with produce from small -scale local
growers.  

Peter  now focuses on connecting young people
with real -world food experiences , f rom farms to
kitchens,  helping them bui ld pract ical  ski l ls ,
confidence,  and clearer  pathways into hospital i ty
and agriculture.  Through Foodies,  he works
alongside local  producers and industry mentors
to create hands-on experiences that  resonate with
students who don’t  a lways thr ive in tradit ional
classroom sett ings.

PETER COOKSLEY

Jenny is  a registered publ ic health nutr i t ionist
and leads Foodbank WA’s Nutr i t ion Education
Team. Since joining Foodbank in 2011,  she has
championed health promotion,  with a special
focus on improving chi ldren's nutr i t ion and health
outcomes.  Jennifer  was pivotal  in  the creat ion of
the Superhero Foods ini t iat ive ,  using car toon food
characters to encourage healthy eat ing in WA
schools.  She recently  completed a Master  of
Phi losophy in Publ ic Health ,  developing a food
l i teracy program for  parents of  chi ldren aged 0–5
in disadvantaged WA communit ies.  Appointed
Head of  Nutr i t ion Education in 2023,  Jennifer  has
driven strategic growth,  diversif ied funding,  and
represents Foodbank WA at  an executive level .
Her leadership pr ior i t ises improving health
outcomes for  disadvantaged groups,  applying a
strong publ ic health perspective to ensure
nutr i t ion education is  inclusive,  accessible ,  and
impactful  for  those who need i t  most.

JENNY TARTAGLIA

Mohammad Aldergham is the CEO of Variety
Tasmania,  and organisat ion dedicated to
providing Tasmanian chi ldren with pract ical
suppor t  when they need i t  most ,  through Grants ,
Programs,  k ids’  experiences,  and working with
l ikeminded organisat ion on meaningful  projects.
A key par t  of  this is  the Variety School  Breakfast
Club,  which helps ensure Tasmanian students
star t  the school  day with a nutr i t ious meal  and
the best  possible chance to learn.
 
Mohammad sees school  food as a simple but
powerful  way to suppor t  chi ldren’s health ,  rout ine,
and sense of  belonging – especial ly  in
communit ies facing cost‑of‑ l iv ing and access
chal lenges,  which can be nearly  anywhere in
Tasmanian.

MOHAMMAD ALDERGHAM



Sarah Proud is  a self -confessed pickle nerd and
fermenter,  dedicated to growing community
capacity  that  is  inclusive,  equitable and
regenerat ive.  She became the inaugural  CEO of
Mater ial  Inst i tute in 2021,  fol lowing a decade at
the Museum of Old and New Ar t  working across
hospital i ty,  major  projects and community
programs.

Raised on King Is land in Bass Strait ,  her
worldview is shaped by t idal  rhythms,  seasonal i ty
and reciprocity.  Her work ref lects a commitment
to connection — between people ,  place and
emergent possibi l i ty.

Sarah is  most energised on the water,  p laying on
her l i t t le  wooden boat ,  where cur iosity,  care and
l i felong learning continue to shape her
leadership.

SARAH PROUD
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Rob Rees MBE DL is  the CEO of the Stephanie
Alexander Kitchen Garden Foundation,  a leading
not-for-prof i t  improving the health and wel lbeing
of Austral ian chi ldren and young people through
fun,  hands-on and inclusive food education
nationwide.

A food pol icy leader and former award-winning
chef ,  Rob br ings more than 25 years of  experience
driv ing social  change across food systems,
sustainabi l i ty  and education.  A long‑standing
advocate for  social  just ice and food equity,  h is
work has focused on empowering chi ldren to
develop l i fe long posit ive relat ionships with food,
health and wel lbeing.

Rob previously served as Chair  of  the UK’s School
Food Trust  and Chi ldren’s Food Trust ,  leading
major  in i t iat ives including Let ’s  Get Cooking,
which establ ished more than 5,500 cooking clubs
in schools.  He also spent f ive years as CEO of
Cult ivat ing Community,  advancing equitable ,
community- led urban agriculture across Victor ia.

ROB REES

Kathryn Taylor -  Kathryn Taylor  was appointed
Chief  Executive Off icer  of  EON Aboriginal
Foundation in February 2025,  after  two years as
Executive Manager.  She br ings to the role over 15
years of  experience in community development ,
stakeholder engagement ,  and project  del ivery,
with a strong focus on long-term impact in remote
Aboriginal  communit ies.

Since joining EON in 2023,  Kathryn has played a
pivotal  role in strengthening par tnerships,
securing sustainable funding,  and deepening
EON’s commitment to community- led food
security  in i t iat ives.  Under her  leadership ,  EON
continues to expand i ts reach,  suppor t ing
Aboriginal  communit ies to bui ld healthier  futures.

Before EON, Kathryn was in Ar ts Management ,
overseeing major  fest ivals ,  ar ts faci l i t ies ,  publ ic
ar t  programs,  and community engagement
init iat ives.

Based in EON’s Subiaco off ice,  she travels
regular ly  to community si tes,  ensuring strong on-
the-ground connections and responsive program
del ivery.

KATHRYN TAYLOR

Andrew Hi l l ier  is  a community leader and
pract i t ioner focused on food securi ty,  social
inclusion,  and place-based community
development in Tasmania.  He serves through
Devonpor t  Chaplaincy Inc.  and Loaves and Fishes
Tasmania,  where he has helped develop
innovative models that  connect food rel ief ,  local
procurement ,  workforce par t ic ipat ion,  and long-
term resi l ience.  His work br ings together
government ,  industry,  growers,  schools ,  and
community organisat ions to create pract ical
responses to food insecuri ty.  

Andrew is passionate about moving beyond
emergency rel ief  toward sustainable systems that
improve nutr i t ion,  dignity,  and oppor tunity  for
vulnerable communit ies.  He br ings front l ine
experience in par tnerships,  logist ics ,  and
community impact ,  with a strong commitment to
col laborat ive solut ions that  strengthen regional
Tasmania.

ANDREW HILLIER

Megan is the Chief  Executive Off icer  of  Foodcore
Nutr i t ion Services Inc.  and a Publ ic Health
Nutr i t ionist  with over 20 years’  experience in the
f ield.  She br ings extensive exper t ise in strategic
development ,  project  management ,  publ ic  health
nutr i t ion,  community engagement ,  and training
and assessment.

Megan has a strong track record in developing
and sustaining cross-sector  par tnerships and
del iver ing mult i -year in i t iat ives that  strengthen
health outcomes and bui ld organisat ional
capacity.  She is  committed to foster ing
innovation and col laborat ion across the health
and community sectors.

Megan loves the role food plays in br inging
people together.  She enjoys creat ing nourishing,
great-tast ing food,  par t icular ly  for  chi ldren,  to
suppor t  the development of  a healthy eat ing
foundation.

MEGAN MAXWELL

Dr Liesel  Spencer is  a Senior  Lecturer  in  the
Col lege of  Law,  Central  Queensland University.
Liesel  researches law as regulat ion of  food
insecuri ty,  including school  food programs as
regulat ion of  chi ldren’s food securi ty ;  social
securi ty  (welfare)  law;  urban agriculture and local
government regulat ion of  using publ ic spaces to
grow food;  and nat ional  food pol icy and strategy.  

Dr  Spencer holds a PhD in publ ic health law from
the University  of  Sydney and is  admitted as a
lawyer in New South Wales,  Austral ia.

DR LIESEL SPENCER
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SUMMIT INFORMATION

THANK YOU FROM SCHOOL FOOD MATTERS AND THE FEDERATION OF CANTEENS IN SCHOOLS
Thank you for  being par t  of  the School  Food Summit ,  proudly hosted by School  Food Matters in  col laborat ion with the Federat ion of  Canteens in Schools.  Your presence,
insights ,  and commitment to food environments in  schools are what make this work so impactful .  Together,  we are bui lding a stronger,  more connected school  food
system that  suppor ts the health ,  wel lbeing,  and learning of  chi ldren and young people.  We are grateful  for  the col laborat ion,  shared knowledge,  and col lect ive passion
that  each of  you br ings.  Thank you for  contr ibut ing to a future where every chi ld has access to nutr i t ious,  inclusive ,  and sustainable school  food.

KEEP THE CONVERSATION GOING OUR SPONSORS & SUPPORTERS

PLATINUM SPONSOR

GOLD SPONSOR

PATRON

We are honoured to have Her Excel lency the Honourable
Barbara Baker AC,  Governor of  Tasmania,  as our Patron.

This in i t iat ive is  funded by the
Crown through the Depar tment of
Health and the Depar tment for
Education,  Chi ldren and Young
People.

TASMANIAN GOVERNMENT

FOCIS wi l l  be providing updates on the Summit
and ongoing discussions about the future of
food in schools.  I f  you would l ike to be kept in
the loop,  please scan the QR code and we wi l l
add you to the mai l ing l ist .

Stay in touch with FOCIS:  
https://www.focis.com.au

or School  Food Matters:

https://www.schoolfoodmatters.org.au 
Link at  bottom of page to jo in us on Facebook

AMBASSADOR
Jul ie Dunbabin -  2026 Senior  Austral ian of  the Year 
for  Tasmania,  Churchi l l  Fel low 2018,  Founder 
of  the School  Lunch Program.

https://www.focis.com.au/
https://www.schoolfoodmatters.org.au/
https://www.schoolfoodmatters.org.au/
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