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How would you spend $300 to 
support healthy eating in your 
school canteen? 

Context / introduction 

Chaffey Secondary College (CSC) is a vibrant multi-

cultural school offering a broad and challenging 

curriculum for years 7 to 10 with a student population of 

approximately 600.  

The school is centrally located in the heart of Mildura in 

close proximity to many fast food outlets, which influence 

staff and student food choices.  

Objectives 

 Make the canteen a more inviting and friendly area 

for students and staff to gather and enjoy a meal 

resulting in an increased patronage of the 

canteen seating area. 

 Trial new healthy food options that are more 

multicultural and align with the School Canteens 

and Other Food Services Policy.   

 To increase the sales of the new and healthier 

canteen made items (green and amber options) 

and reduce the sales of unhealthy (red) items. 

  

 

Introducing new menu items 

Chaffey Secondary College submitted five menu items for 

HEAS assessment

 Spaghetti Bolognese (AMBER) 

 Roast Pumpkin Quiche (GREEN) 

 Beef Lasagne (AMBER) 

Summary  

Initiative Healthy School Canteens Incentive 

Opportunity. 

Aim Healthy Together Mildura offered up to 

$300 to support the introduction of new 

healthy food options (green and amber) in 

the school canteen. 

Rationale To encourage schools to trial something 

new, to boost a healthy eating culture within 

the school with minimal risk of failing. 

Partners Healthy Together Mildura (HTM), Healthy 

Eating Advisory Service (HEAS), Chaffey 

Secondary College. 

Links to           

state policy / 

initiatives 

Commit to working together with HTM to 

have new menu items assessed by HEAS 

according to School Canteens and Other 

Food Services Policy.   

Links to local 

policy / 

initiatives 

Menu assessment required to meet the 

Healthy Eating and Oral Health priority area 

of the Healthy Together Achievement 

Program. 

Resources $300 

Outcomes An increase in sales of healthy menu items 

(green and amber) and a reduction in sales 

of unhealthy menu items (red). A 

compilation of 13 HEAS approved recipes 

for other schools in the region to access 

and the beginning on Healthy School 

Canteens Recipe Collection which can be 

accessed via the HTM website. The school 

actively working towards preparing their 

canteen menu for HEAS assessment.  
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 Meatball Sub (AMBER) 

 Sweet and Sour Chicken (AMBER) 

**These recipes can be found online: http://healthytogethermildura.com.au/healthy-school-canteen-recipe-collection 

As these recipes stand they are approved by HEAS to be served in all Victorian school canteens and align with the 

Department of Education and Training’s School Canteens and Other Food Services Policy. 

Using technology to enhance the environment  

Part of the incentive money received was put towards improving the atmosphere of the school canteen and making it a 

more inviting and friendly environment for students.  The school purchased a new stereo system for the canteen that 

would sit inside the kitchen.  The school canteen is equipped with indoor and outdoor seating areas that allow the 

accommodation of large crowds all year round and for the stereo system to be played in both areas at one time. The 

stereo system has been effective in creating extra foot traffic to the canteen and in turn assisted with the introduction of 

the new canteen menu items and improving sales.  

The new stereo system was also effective in boosting the morale of canteen staff. The staff mentioned that they were 

happier and more energised at work while listening to music when preparing food for the day. They noted that they were 

more patient and friendly to the students. They allow students to plug into the stereo system and play appropriate music 

at lunch times which not only boosts the mood of the students but draws more patronage to the canteen where the 

healthy food items are sold.    

 

Impacts and outcomes 

Resourcing and incentives $300 from HTM to purchase sandwich press, slow cooker and stereo system. 

Shared information Recipes (x5) submitted to HEAS for assessment and shared with HTM to include as 

part of the Healthy School Canteen Recipe Collection (online). 

Collaborative relationships The school working with HTM in consultation with HEAS to review the recipes and 

create a ‘healthy’ version of the recipe. HTM created recipe cards for the school to send 

home with students for families to trial. 

Continuous communication A strong relationship has developed between CSC and HTM.  Positive feedback and 

sharing of recipes and ideas by CSC canteen managers Janet and Wendy. The student 

response to the new menu items has been very positive. Additional healthy hot and cold 

food options have been suggested for future introduction to the menu. 

HTM support HTM provided support through continual advice and 3 face-to-face meetings.  Methods 

for evaluation were collaboratively developed.  

 

Lessons learned 

Questionnaire 

A sample of 5 staff and students were randomly selected to complete a questionnaire with the aim of obtaining feedback 

on the new canteen atmosphere and menu items. 

Participants were asked the following: 

1. To rate their satisfaction with the five new menu items trialled: All participants indicated that they were ‘mostly 

satisfied’ to ‘delighted’ with each of the new canteen menu items.  
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2. Which other ‘hot food’ items they would like to see introduced: Participants responded with the following 

suggestions; butter chicken, apricot chicken, spaghetti bolognaise spuds, loaded spuds, vegetable mix and 

chicken burgers. 

3. Which other ‘cold food’ items they would like introduced:  Participants responded with sushi and salads. 

4. Rate the atmosphere of the school canteen (a rating of 1 would indicate that they strongly disagree with the 

changes made, 3 would indicate that they were unsure and 5 indicated that they strongly agree that the 

atmosphere of the canteen had improved): The average rating was a 3-5 response from participants which 

indicates a positive response to the atmosphere of the canteen.  

5. Would they volunteer time to assist in the canteen: Only one participant indicated that they would be interested in 

volunteering.  

Profit & Loss Margins 

Each of the new menu items trialled provided a profit margin for the school canteen. Table 1 below shows the initial cost 

of purchasing the raw ingredients, the yield of each recipe with suggested serving sizes and the return in sales of these 

items. The figures suggest that serving meals in smaller portion controlled sizes yields more profit as opposed to larger 

unhealthy serving sizes that do not contribute to the canteen making a profit on the item.  

Further explanation of how these figures were estimated and general comments on each recipe were also provided by 

the canteen managers (see Profit & Loss Summary Table for more information). In the comments section of this 

document you will notice that these recipes allow for left overs to be frozen and stored to avoid minimal wastage and loss 

of money, the purchase of containers to have multiple use, and the base of meals to be used in multiple ways such as 

the Bolognese sauce in the making of Lasagne and in the Meatball Subs.   

 

Table 1. Chaffey Secondary College Profit and Loss Summary 

Cost of raw  ingredients Yield and serving sizes Profit and loss margins 
Spaghetti Bolognese 
Cost = $41.50 (including containers) 

7 x 500g serve  
16 x 220g serve  

500g serve @ $5.00 per serve = 
$35.00 (LOSS) 
220g serve @ $3.50 per serve = 
$56.00 (PROFIT) 

Beef Lasagne 
Cost = $41.50 
(including containers) 

36 x 220g serve  220g serve @ $3.50 per serve = $126 
(PROFIT) 

Meatball Sub 
Cost= $32.00 

12 x Long rolls 
18 x Dinner rolls 

Long roll @ 5.00 per serve = $60.00 
(PROFIT) 
Dinner roll @ $3.50 per serve = $63.00 
(PROFIT) 

Sweet & Sour Chicken 
Cost = $44.00 
 

26 x 220g serve   220g serve @ $3.50 = $91.00 
(PROFIT) 

Roast Pumpkin Quiche 
Cost = $20.00 

10 small tart tins  1 tart tin or small serve @ $3.00 = 
$30.00 (PROFIT) 

 

 

Conclusion 

The healthy school canteens incentive opportunity was effective in Chaffey Secondary College’s approach to providing a 

healthier canteen menu. The key to its success can be attributed to the canteen manager’s persistence and enthusiasm 

towards encouraging a healthy eating culture within the school. The canteen staff were creative in using foods that they 

knew students would be familiar with (such as mince meat and rice) given their cultural backgrounds and trialled new 

menu items that were appetising to their audience.  The new recipes were all prepared onsite which gave the canteen 

staff full control over the nutritional content of the food, the ability to include more fresh produce in their recipes, and 
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control over the budget. The menu items are still being trialled as a ‘daily special’ which adds to the excitement of the 

new item only being available to try once per week.  

The feedback from staff and students was very positive and encouraging. Students have responded well to the changes 

in the canteen atmosphere which has resulted in increased patronage of the canteen on a daily basis for both the food 

and social aspect. Anecdotally, the healthy school canteens incentive opportunity has had a positive effect on the mental 

health and wellbeing of the staff members who work in the canteen and has left them inspired to continue introducing 

new healthy menu items over the summer months. The next step for Chaffey Secondary College is to establish a health 

and wellbeing team focused on a whole-school approach to healthy eating, and making the healthy choice the easy 

choice for staff, students and families.  

 

 

 

Spaghetti Bolognese (AMBER) - Small 220g serve 

recommended. 

 

 

 

 

 

 

 

Roast Pumpkin Quiche (GREEN) - 1 piece per serve with 

salad recommended. 

 

 

 

 

 

 

 

 

 

Sweet and Sour Chicken (AMBER) - Small 220g serve 

recommended. 

 

 

 

 


