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 Great news - we now have 50 

accredited school canteens 

 
Term 3 is here already and we are looking 
forward to helping you adjust your menu’s to 
a winter version – if you haven’t done so  
already.  Soups and casseroles are a great way 
to provide simple, vegie packed menu items 
at your school. 
 
Unfortunately, the latest nutrition research 
on childhood health indicates that children 
are only eating 1 and a half serves of vegies a 
day ( where a serve is a cup of green leafy 
vegies or ½ cup sweet corn). Our children 
should be getting 5 serves of vegies a day!! 
 
 
 
 
 
 
 
 
 
 
 
 

So, whilst they are at school why not try      
making some great vegie soups such as  
pumpkin or potato and leek or a hearty         
minestrone.  These three soups are really easy 
to make in bulk and would be using seasonal, 
low cost, nutrient packed ingredients.  
Teamed up with a bread roll would add some 
good carbohydrates to provide an energy 
boost. 
Visit our website www.tascanteenassn.org.au 
for three great vegie packed soup recipes. 

TSCA and ASCA 
Most schools will have had correspondence 
from an organisation called ASCA over the 
past 10 months or so.  This organisation’s 
main focus is providing a great buying service 
for schools ranging from classroom equip-
ment – art, computers, etc, to canteen equip-
ment and some food products – mainly     
amber and red rated products. The TSCA is 
not affiliated with ASCA, although we do talk 
with them.  The TSCA aims to  support all 
schools with healthy food options in their 
canteen and with a whole school approach to 
healthy eating.   
 
The TSCA has a canteen accreditation       
program that provides robust structure for 
schools to address menu options as well as 
food safety.   
 
The TSCA is supported by both the Depart-
ment of Education and Department of Health 
and Human Services through funding and            
numerous in-kind support. It is a shared goal 
of the departments and the TSCA to provide 
nutritious healthy food and drink options to 
our children.  
 

Service Feedback 
In the coming months we will be asking 
schools and canteen managers to provide the 
TSCA with feedback on the quality of service 
we provide.  We would like to hear from as 
many of you as possible (good or bad feed-
back) which will assist us in creating the best 
service possible to you all. Look out for the 
survey request as it hits your school. 

Fruit and Vegie Month  
24 August – 18 September 
Why not celebrate this 4 weeks of fruit 
and vegetables with ramping up your 
menu with added ingredients.  Baked 
spuds with bolognaise sauce (crammed 
with vegetables)  or bruschetta potatoes – 
a baked spud or sweet potato with oven 
roasted cherry tomatoes, shredded basil 
and smooth low fat ricotta cheese. Take a 
photo of your creation and post it on the 
TSCA facebook site. 
 
With this newsletter you will receive the 
nomination form for our School Canteen 
Awards for 2015.  Please consider        
nominating your school, Canteen Manager 
or Canteen Volunteer for one of three 
categories: 
 
Minister’s Award – a whole school                
approach to healthy eating 
 
Canteen Manager/Volunteer Award 
 
Sustainable School Canteen Award 
 
There are some great prizes to be won. 
Complete the nomination form with the 
required details and send it in to us.     
Email: kirsty@tascanteenassn.org.au 
Post:  TSCA, P.O Box 169, Sandy Bay.              

TAS 7006. 
 

Article by Julie Dunbabin 

 A great winter warmer of pumpkin soup topped 
with yogurt  
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New Product Information 

The TSCA would like to welcome its newest corporate members, Ashgrove Cheese and Nichols Poultry, who have submitted 
the following products for assessment against the National Healthy School Canteen Guidelines.    

Category Manufacturer Product Name Flavour/Variety Pack Size 

Drinks Ashgrove Cheese Flavoured Milk Strawberry 300mL 

Chocolate 

Coffee* 

GREEN 

Category Manufacturer Product Name Flavour/Variety Pack Size 

Cheese Ashgrove Cheese Cheddar Cheese  30g 

Chicken Products Nichols Poultry Chicken Tenders Plain 180g 

Salt and Pepper 160g 

Chessy 180g 

AMBER 

What is the Health Star Rating system?  

Supermarkets provide so many food options, but as shoppers we don’t always have the time to read all the information and 

understand the differences on offer. The Health Star Rating (HSR) system was designed by Australian and state and territory 

governments in  collaboration with industry, public health and consumer groups. It is a front of pack labelling system to help 

shoppers make healthier choices on packaged foods.  

The HSR can appear on the front of food packages in a number of ways, for example:    

      or           

How is the Health Star Rating worked out?  

The HSR system uses a calculation to rank packaged               

foods from half a star (least healthy) to five stars (most 

healthy). By comparing the stars on similar packaged foods, 

you can make a healthier choice.   The more stars, the 

healthier the choice. The star rating is calculated by looking 

at the amount of energy, sodium, saturated fat and total 

sugars in 100g or 100mL of a food, as well as the amount of 

fruit, vegetables, nuts or legumes. In some foods, the 

amount of protein, calcium and dietary fibre are also taken 

into  account. 

 

What food does the Health Star Rating apply to? 
The HSR applies to packaged food that has a Nutrition          
Information Panel (NIP). You won’t see the HSR on fresh           
unpacked foods such as fruit and vegetables, single            
ingredients not meant to be eaten on their own  such as 
flour or spices and flavourings such as vinegar. 

 

How can the Health Star Rating be used?  
The HSR can be used to compare similar packaged foods at 
a glance. Use the HSR system to compare similar packaged 
foods that are likely to be found side by side in the super-
market - for example comparing one muesli bar with an-
other; or one yoghurt with another. The more stars, the 
healthier the choice.  

 
The HSR system is voluntary and some food                         
companies may choose not to include it on their products.  

* is for high schools only 



HELPING KEEP TASSIE KIDS HEALTHY! 

 

Important dates com
ing up 

The HSR is one tool to help canteen managers 
make healthier choices  
The HSR system is just one tool to assist canteen managers 

choose healthier products for their canteen menu. The HSR 

system uses similar criteria to the National Healthy School 

Canteen guidelines, but these are not the same. It is more 

important to check products for the school canteen against 

the  National Healthy School Canteen guidelines which are 

available on the Tasmanian School Canteen Association     

website and in the School Canteen Handbook (2014)- also 

available from our website.   

It is also important to include packaged foods as only a small 
component of the menu and include a wide range of GREEN 
foods (everyday foods from the Australian Guide to Healthy 
Eating) which are often not in a package!  

These everyday foods include: 

grain (cereal) foods, mostly wholegrain and high in fibre 

vegetables and legumes/beans fruit  

milk, yoghurt , cheese (and alternatives); and  

lean meat and alternatives.   

 
Where can I go to for more information?  
Health Star Rating website: 

www.healthstarrating.gov.au 
Choice magazine website: www.choice.com.au/food-

and-drink/nutrition/food-labelling/articles/health-
star-ratings-faq.  

 Lisa Kingston has also 
joined the TSCA team 
and  is working as a  
Project Officer based 
in the south with Jen 
Lea and our Executive 
Officer Julie Dunbabin.  
Lisa is a trained chef 
and has also worked as 
a canteen manager 
and therefore knows 
the practicalities            
involved with running 
a school canteen.  
A big welcome to both 
of you. 

Term 4:  
CANTEEN NOMINATION FORMS 
Due 25th September 2015 
 
NETWORK FORUMS  
We will be holding networking               
sessions around the state in Term 4. 
Your Project Officer will be in touch to 
let you know when one is happening in 
your area.  

Term 3:  
WORKSHOPS 
Please put these dates in your diary. 
Times: 2-4pm 
NORTH WEST:  
11th August  
Ashgrove Cheese, Elizabeth Town 
SOUTH 
18th August  
Ogilvie High School    
                    

CANTEEN  AWARD NOMINATIONS  
ARE NOW OPEN - great prizes to be won. 

 The TSCA would like to    
welcome two new Project 
officers to the team.              
Katrina  is working on a 
project “What's in your 
lunch box?” based at            
Glenorchy Primary School.  
 
This is an exciting  project 
that that aims to  explore 
foods from other cultures 
and share  a variety of 
foods with the whole 
school community.  

Katrina Marino - Project Officer 

Lisa Kingston - Project Officer 

http://www.healthstarrating.gov.au
http://www.choice.com.au/food-and-drink/nutrition/food-labelling/articles/health-star-ratings-faq
http://www.choice.com.au/food-and-drink/nutrition/food-labelling/articles/health-star-ratings-faq
http://www.choice.com.au/food-and-drink/nutrition/food-labelling/articles/health-star-ratings-faq


Ingredients:  
12 potatoes 
4 x 200g punnets Perino tomatoes 
2 tbs olive oil (for potatoes) 
1.5 tbs olive oil (for tomatoes) 
2 tbs balsamic vinegar 
1/2 cup chopped basil 
500g smooth ricotta 
 

Method: 
To bake potatoes place on a baking tray lined with baking pa-
per and brush with olive oil. Bake at 200°C for 1 hour or until 
tender. 
Place tomatoes on a baking tray and drizzle with olive oil and 
balsamic vinegar. Bake at 200°C for 10 minutes or until just 
tender. Allow to cool slightly and mix with the basil.  
Once potatoes are cooked and tender cut a deep cross into 
the top and squeeze to open. Spoon the ricotta over the    
potatoes then top with the tomato mixture.  
 
Option: Sprinkle with parmesan cheese. 

 

August 2015 

 
This initiative is funded by 

 the Tasmanian Government by the Crown 
through the  Department of Health and             
Human Services 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 

DHHS 
Public Health  Services 
 
Kate De Paoli 
Monique Reardon 
Natasha Meerding 

P 03 6223 8023 (SOUTH) 03 6334 4836 (NORTH/NORTHWEST) 

E kirsty@tascanteenassn.org.au  W www.tascanteenassn.org.au 

M PO Box 169, Sandy Bay TAS 7006 

S Rm 3, 1st floor McDougall Bldg, Ellerslie Road, Battery point TAS 7004 

TSCA Staff 
Julie Dunbabin 
Executive Officer 
Jen Lea 
Lisa Kingston 
Katrina Marino 
P.O. South 
Maria Scanlon 
P.O. North/North 
West 
Kirsty Grierson 
Administrator 
 

Bruschetta Potatoes - makes 12 serves 

 

Currently accredited 

Overdue for Reaccreditation  

  

Cheap snack ideas 
As promised at the snack 
workshop at our Expo in 
March, each term in our 
newsletter, we will share one 
of the recipes that were 
‘brain-stormed’ on the day.  
The apple chip recipe below comes from  Linda Mulley 
from Our Lady of Lourdes Catholic Primary school in  
Devonport. They charge 20 cents for a 7g bag (6-7 chips). 
 

Apple Chips 
One apple makes approximately 23 chips 
 

Method 
Pre-heat the oven to 90º C. Line a baking tray with baking 
paper. Slice apples very thinly – a mandolin will make this 
job much easier.  Place the apple slices on the baking tray -    
there is an option here to sprinkle apples with cinnamon if 
desired. Bake for 1 ½ hours. Turn the apple slices over,  
return the tray to the oven and cook for a further 1 ½ 
hours. 
 
Remove the chips from the oven and allow to cool – the 
chips will crisp up on cooling. 
 
Store in an airtight container. Apples can last up to 2 weeks 
in sealed bags. 

Albuera St Primary School  
Andrews Creek Primary School 
Blackmans Bay Primary School  
Exeter Primary School  
Goulburn St Primary School  
Hillcrest Primary School  
Holy Rosary Catholic School 
Huonville Primary School  
Lauderdale Primary School  
Lindisfarne Primary School  
Margate Primary School  
Miandetta Primary School  
New Norfolk Primary School  
Norwood Primary School  
 

Princes St Primary School 
Romaine Park Primary School  
Rosetta Primary School  
Somerset Primary School  
Scotch Oakburn Jnr School  
South Hobart Primary School  
St Brigid’s Catholic School - 
Wynyard  
St Leonards Primary School  
West Ulverstone Primary School  
Woodbridge District High School 

 

Brighton Primary School  
Clarendon Vale Primary School  
Glenorchy Primary School  
Goodwood Primary School 
Howrah Primary School  
Immaculate Heart of Mary 
Mowbray  Heights Primary 
Ogilvie High School  
Our Lady of Lourdes 
St Virgil’s Senior School  
Windermere Primary School  
Winnaleah District High School 

Austin’s Ferry Primary School  
Deloraine Primary School  
Lilydale District School  
Sheffield District School  
St Patrick’s College  
Trevallyn Primary School 

Bagdad Primary School  
Bicheno Primary School  
Burnie Primary School  
Montello Primary School  
New Town High School  
St Joseph’s Catholic School     
St Helens District High School  


