P&C MANAGED SCHOOL CANTEENS AND THE FRESH TASTES @  SCHOOL NSW HEALTHY SCHOOL CANTEEN STRATEGY.
_________________________________________________

The Federation of Parents and Citizens Associations NSW is a committed partner in the implementation of the Fresh Tastes@ at School NSW Healthy School Canteen Strategy. 
CHILDHOOD OBESITY SUMMIT
The impetus for the Fresh Tastes@ at School NSW Healthy School Canteen Strategy came from the NSW Government Childhood Obesity Summit held in September 2002. The P&C Federation was a key participant in the Summit and supported all recommendations. The Summit aimed to fully explore the possible reasons for the sharp increase in childhood overweight and obesity over the past twenty years and propose a broad range of solutions. By the end of the Summit, delegates had proposed 145 resolutions to address the problem. These covered a whole range of strategies across government and community agencies including NSW Health, Department of Education and Training, Department of Sport and Recreation, Department of Local Government, Department of Community Services, Roads and Traffic Authority, Ministry of Transport and the Department of Infrastructure, Planning and Natural Resources.
RESOLUTION 3.14 
Summit Resolution 3.14. related to school canteens. It stated:

That it be ensured that no canteens sell high fat or high sugar foods or drinks through over-the-counter sales, vending machines, special events or contractors. This may be achieved by: (a) legislation; (b) policy directives; (c) support or incentives for school canteens; and/or (d) other means.
Following the Summit, the Nutrition and Physical Activity Branch of NSW Health established the School Canteen Advisory Committee (SCAC) to progress Resolution 3.14. The SCAC comprises representatives from the Department of Education and Training, NSW Health, NSW School Canteen Association, a canteen manager, a student representative, an independent nutritionist, Federation of Parents and Citizens Associations NSW, Catholic Education Commission, Independent Schools Association, Primary Principals Association, Secondary Principals Council, Council of Catholic School Parents.

FEDERATION POLICY
At Federation’s 2003 Annual Conference it also passed into policy a resolution (5.17) that endorsed the role of Federation on the SCAC. It stated:

P&C Federation should liaise with the Department of Health and Education in its attempts to improve the quality of foods sold at school canteens. The recommendations of the Department on  matters of nutrition, meal planning and food preparation hygiene should be given maximum publicity to both improve the nutritional value of canteen food and to improve the general diets of children.
While supporting the implementation of the strategy the Federation is also mindful that canteens are given appropriate time to ensure its successful implementation. To this end the 2004 Annual Conference passed the following Action Item under Section 5 of Federation’s policy:

Action Item 6: That P&C Federation calls upon the State Government to extend the mandatory implementation period, due to the Departments delay in providing sufficient information on the Fresh Taste NSW Healthy Canteen Strategy and the limited amount of consultation and guidance at a local P&C and parent level. 

POLICY APPROACH 
The SCAC endorsed a policy approach for improving the nutritional value of food and drinks sold in school canteens in NSW. This became incorporated into Priority Area 1 Healthier Schools of the NSW Government Action Plan 2003-2007: Prevention of Obesity in Children and Young People, which was approved by Cabinet in early August 2003.

The Department of Education Training (DET) who administers government schools and previously provided schools with canteen guidelines, moved to a policy position making it mandatory for DET schools to provide food choices consistent with the Australian Dietary Guidelines for Children and Adolescents. 
The policy required schools to plan for phasing in the Fresh Tastes @ School Strategy during 2004 with the target implementation date of Term 1 2005.   The mandatory policy means that all foods that do not meet the nutrition criteria will be limited for sale to two occasions only per term (such as on a ‘mufti day’). These foods are termed “red” or occasional foods. 
Non-government schools strongly endorse and participate in this Strategy.
THE NATURE OF SCHOOL CANTEENS
The majority of school canteens in public schools are operated by the Parents and Citizens Associations (P&C) with the remainder being run by the school or a contractor. Most schools, whether they have a school run or P&C run canteen, have a School Canteen Committee. The vast majority of canteens rely heavily on voluntary labour with some supplementing the volunteer effort with employed staff. 
School canteens are one of the major take away food markets in the state. A child who regularly purchases breakfast, snacks and lunch from the school canteen consumes a substantial portion of their daily intake from this source.
Moreover, school canteens that provide nutritious food support the nutrition and health information taught in the classroom within the Personal Development, Health and Physical Education (PDHPE) syllabus.
SUPPORT FOR THE STRATEGY
Federation views its support for the implementation of the Strategy as a vital part of the range of services it offers these canteens. Services include phone advice, the Canteen Management Manual, insurance coverage and updated information on healthy food through the P&C Journal. 

In addition the School Canteen Advisory Committee has prepared and distributed to schools significant resources to assist schools to meet the requirements of the Strategy.  These are:

The Canteen Menu Planning Guide. The Guide offers a new way of designing school canteen menus, and aims to make the job of designing a nutritious menu easier. Information is provided about the nutritional value of foods, selecting the most appropriate food choices and the nutrient criteria for identifying foods that need to be restricted in their sale. 

Two copies of the Canteen Menu Planning Guide were forwarded to each school in May 2004.

Useful components of the Guide are the Canteen Menu Planner Model which uses a colour spectrum to categorise foods as to their suitability for regular sale in school canteens and the ‘Occasional' Food Criteria
 which is used to determine if a food is at the ‘red’ end of the spectrum and not suitable for regular sale. The Ready Reckoner also contained in the Guide provides information on the foods commonly sold in school canteen and the segment of the Canteen Menu Planner where they are most likely to fit.   
Both these components can be downloaded separately from the NSW Health Website: http://www.health.nsw.gov.au                                                                                                                                 
The Fresh Tastes @ School Toolkit. The toolkit is designed to provide members of the committee with user-friendly tools to assist them to plan, promote, manage, implement and review a Fresh Tastes canteen in their school. Among the many practical tools are the Canteen Improvement Checklist, an Action Planner and the Phasing in New Foods Template.  Case studies are also included that provide tips and ideas from schools that are working towards a Fresh Tastes canteen.
One copy of the Fresh Tastes @ School Toolkit was forwarded to schools in October 2004.
‘Healthy Kids’ Products Canteen Buyers Guide 

A key partner in the strategy, the NSW School Canteen Association (NSW SCA) has received government funding to support its work in assisting school canteens. It has worked closely with manufacturers and suppliers of foods to school canteens over the years and especially during 2004 to produce the ‘Healthy Kids’ products Canteen Buyers Guide that lists all commercial products registered with NSWSCA that meet the nutrient criteria. 
The Canteen Buyers Guide was sent to all NSW schools in November 2004. Updates will be available twice yearly after 2005.
The NSWSCA website 

The NSW School Canteen Association, funded by NSW Health since its inception in 1991, received enhanced funding as part of the Fresh Tastes Strategy to expand its range of services and resources to members. 
One highly recommended resource containing loads of practical information is the Association’s website www.schoolcanteens.org.au. As well as information about how to become a member, participate in the Canteen Awards Program or register a product, it has many facts sheets on a range of topics, the Healthy Kids Calculator, recipes, school case studies, alternative fundraising ideas, notice of canteen network meetings and useful links to other sites. 
P&C Journal

Federation distributes the P&C Journal four times per year to all its affiliated P&C Associations. Since the Childhood Obesity Summit it has published regular information in support of the Fresh Tastes @ School Strategy. 
The Australian Dietary Guidelines for Children and Adolescents.

A pictorial diagram outlining the guidelines and showing clearly the types of food, high in nutritional value, is available for your canteen by phoning 1800 020 103 (ext 8654) for a copy to be mailed FREE to your school.
