ELLINGTON PRIMARY SCHOOL
FOOD AND CANTEEN POLICY
OBJECTIVE:
This policy provides clear procedures and expectations by the ELLINGTON PRIMARY SCHOOL where canteen operators, management,  School Heads and teachers are to collaboratively engage towards the provision  of  healthy  food  and  beverages  in  the  school  canteen  and  to  promote healthy food environment in the school as well as promote healthy eating practices for the health and well being of the students in the school.
PROCEDURES:.
1.   Relevant  The School canteen Committee shall consist of the following   members:   
i) Head of School (Overall incharge)
ii) Assistant Head of School (if applicable)
iii) School   Manager
iv)  Canteen operator
v)  HPS (Health   Promoting Schools) Teacher   
vi)  7 Parents and Teachers Association representative
vii)  Students'  Council  representative
2. The committee shall be responsible for the following:
· Providing  suggestions  and   improvement  of nutritious food items and beverages sold  in  the school  canteen.
·   Ensuring    strict compliance  to this EPS  School Canteen Policy
·   Monitoring of canteen  in terms of hygiene,   menu,  food,   beverages to ensure  students'   nutritional   needs as well as OHS guidelines are met.
·   The  Committee  shall   schedule a minimum of one meeting per school  term to discuss the accomplishment    on the responsibilities.
3.  Any arrangement for the operation  of a canteen  in a school   shall be governed by a written  agreement  between the school   and  the  canteen  contractor  or operator.
 Heads  of  Schools    shall    ensure   that  the  relevant   documentation    such  as memorandum    of agreement,  school  canteen    hire  and   registration     of  food business   shall  first   be  formalized    between  the   school   and   a  canteen operator before the school canteen becomes operational.
4.   The canteen operator shall ensure that all legal requirements  concerning the canteen operation are met     before operating the school canteen.   It  shall be the duty of the Head of School to verify  and confirm all the legal requirements before the canteen business commences including displaying  the Health and Business licence.
5.  It shall be the responsibility  of the School Head to monitor that the canteen contractor  does not sell food and beverages that have a high  content of fat, salt,  oil and sugar.
6. Any  school  canteen  contractor  or operator  found  to  be in violation  of this Policy or selling prohibited items shall be given a written warning on the first instance and any repetition will result in termination of the agreement after a thirty (30) days notice.


School  Canteen  and OHS

7. The  canteen  operator  shall  clearly  display  the  Occupational   Health  and Safety compliance  certificate and the business registration  certificate  on the inside wall of the canteen.  The Head of School shall monitor and   ensure strict compliance to this requirement.
8.  Under the Occupational  Health and Safety (OHS)  Act:
i. The canteen contractor shall take all reasonable  steps  to  protect  the health,  safety  and welfare  of canteen operators.
ii.   Canteen operators shall not take any action that would create risks  to the health and safety of themselves or any other individuals at or near the workplace. 
iii.  All accidents shall be recorded and must be  reported to the Head of School at the earliest.
9.   Employees  must  report  any  hazardous  circumstances     which  they encounter  regarding   the  canteen   to  the  Head  of  School   who  must actively   address   the    concerns   and   inform  the   School    Canteen Committee.

10.  Roles and  responsibilities   of Head of School is to ensure the following:

· A school canteen committee is established  and functional.
·  The canteen services comply with relevant  legislation  and health requirements
· agreements are in place  and conditions  are met when students are on  work experience  placements  with  the canteen operator.
· The canteen has a valid  business license.
·    The provision   of services by the  canteen operator shall be aligned to the "Food  Safety  Act-  2003,   Food  Safety  Regulations -  2009 and School Canteen Policy".
· The facilities and premises provided to the canteen operator are OHS compliant   and safe.

11. Health and Safety Requirements
· Canteen operators must be aware of and must meet all  the   legal  obligations and standards including:
·  Safe food handling  practices.
·   Health  and hygiene   requirements of food handlers.
· Advisory or warning statements next  to or in  connection   with  food containing allergens            

12. Non-complying Heads of School and Canteen Operators
  School  Heads  found to be in breach of this Policy shall be disciplined   and dealt with accordingly  by MoEHA procedures.







APPENDIX   1

LIST OF PROHIBITED  FOOD ITEMS AND BEVERAGES
Foods and  Beverages under  this  category include but  is  not  limited to  the following:
1.       Deep-fried foods like  bhajia,  bara,  gulgula,  doughnuts
2.   Pastry-based e.g.   sausage rolls or crumbed/battered hot foods like fish (as in fish and chips)
3.   Savoury snack foods - crisps,  chips,  biscuits
4.    Ice-creams and ice  confections - chocolate-coated and ice-creams,  ice blocks, sun pops
5.   Cakes, muffins, sweet pastries, slices.
6.   Sweets (lollies,  chocolates, jelly beans) or any other form of confectionery
7.   Home-made sweets such as barfi, jalebi,  gulab jamun,  toffee,  fudge
8.   Tamarine lolly and tamarine chutney with peas (fried or boiled)
9.   Chinese lollies and skins,  mango skin powder
10. Processed salted and cheese snacks
11.  Uncooked noodles - all noodles sold in canteens should  be cooked prior to being sold
12. Sugar-sweetened drinks that include fruit-flavoured drmks.sports drink, cordials.
13. Biscuits
14. All Fizzy drinks
15. Chewing gum except sugar free gum.
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APPENDIX  2

LIST OF APPROVED FOOD ITEMS AND BEVERAGES

Foods and Beverages under this categoryincludebut is not limitedto the following:

1.       Boiled or baked:  root crops (cassava,  dalo,  kumala),  vudi,  breadfruit;  and cereals such as whole meal bread,  rice and roti.
2.    Stir  fried or boiled vegetables (bele,  cabbage,  rourou,  chauraiya,  bean,  pumpkin,
tomatoes,  carrot,  corn);   fresh salads including lettuce,  cucumber,  tomatoes, capsicum  and carrots.
3.    Fruits in  season and widely  available  (banana,  orange,  mango,  pineapple,
mandarine,  pawpaw,  guava,  apple,  watermelon).
4.    Legumes like split peas and toor dhal.
5.    Meat (with skin and visible fat removed) and poultry,  fish and eggs.
6.    Nuts in season (vutu,  ivi, peanut),  bean and  popcorn.
7.    Milk
8.    Water
9.    Sugar free drink

