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TSCA Workshops and Food Expo
The Workshops and Food Expo that were held on 
Saturday 11 and Sunday 12 August at Wrest Point 
Casino were very successful. The Weekend workshops 
and Food Expo was opened by the Patron of the TSCA 
Mrs Marg Lennon.

We would like to thank the 
canteen managers and teachers 
who attended, with some travelling 
from as far as the North West 
for the weekend in bad weather. 
Some people couldn’t make it due 
to road closures from flooding. 

It was my first TSCA 
Conference and Food Expo and 
it was great to actually put faces 
to names. We have had a lot of 
positive feed back and will take 
all suggestions on board for future events. A comment 
that came through again and again were that it was 
better having the workshops on at separate times to the 
Food Expo as there was time to visit and talk to the Food 
Company reps and taste the FOCiS registered products. 
If you have any comments or suggestions please email 
or phone me.

All three workshops were very well received. I would 
like to thank on your behalf the presenters who gave up 
there Saturday to make the weekend a success. Paul 
Garnsey and Eric Johnson who jointly ran the Food Safety 
workshops and Monique Reardon (Consultant Dietician 
CNU) and Alison Ward (Consultant Dietician CNU) who 
jointly ran the Why Diets Don’t Work workshops.

Of the three workshops 
everyone’s favourite was the 
cooking demonstrations (We 
all love to taste the food!!).  
I would like to specially thank 
our cooking demonstrator 
Cheryl MacNeil who was 
amazing and tireless. Cheryl 
donated her time all day 
Saturday and also spent all 
Friday preparing for Saturday. 
Alison Le Bis also did an 
amazing job compiling the 
recipe booklets.

The recipes were so successful that one Primary 
made the Vegie slice the following week and it was so 
successful that next time they will make twice as much. 
The recipe for the Easy Vegie Slice is included on page 4 
of this newsletter, for those unable to attend.

Robyn Davies TSCA Project Manager

Food Safety Workshops
The Food Safety workshops were  run by Eric Johnson 

(Principal Food Safety Advisor DHHS) and Paul Garnsey 
(Environmental Health Officer Brighton Council). 

The groups looked at the training program called 
FoodSafe produced by the 
Institute of Environmental 
Health which most Local 
Councils also have available 
on loan to canteen staff. It was 
explained that Environmental 
Health Officers are more than 
happy to be contacted to 
offer advice and to help with 
Canteen Managers gaining the 
skills and knowledge needed 
to run a canteen.

For an updated EHO 
contact list, please contact Alison in the South and Glenys 
in the North/NorthWest.

There was also a Food Safety stand at the Food Expo 
on the Sunday which 
was well patronised 
by canteen staff.  If 
you would like a set 
of the Food Safety 
posters for only $10 
please contact the 
office or your regional 
Cool CAP Project 
Officer.
Glenys Nicholls, Cool 
CAP Project Officer 
Nth/NW

Monique Reardon and Glenys Nicholls 
“manning” the Food Safety site.

Eric Johnson presenting at the 
Food Safety Workshops.

Mrs Lennon opening the 
TSCA Workshops and 
Food Expo.

Cheryl & Alison demonstrating 
the easy to prepare recipes.

Healthy Bones Week Winner
St Aloysius Primary School 
student Kate Newton, is 
the national winner of 
the Healthy Bones Week 
competition.

Kate won a mountain 
bike and bike equipment  
for herself and $2000 for  
St Aloysius Primary School.

Congratulations Kate.
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Alison Le Bis

Cool Canteens Project Officer (Sth)
Tel:  6223 8023
Email: alebis@tascanteenassn.org

Glenys Nicholls

Cool Canteens Project Officer (Nth/NW)
Tel: 6424 4273
Email:  nichollsfamily@keypoint.com.au

Kathleen Shaw, Acting Senior Advisor, Food Safety Public & Environmental Health Service
Department of Health & Human Services.

Keep our Children Healthy and Safe!
Minimise the time foods in your canteen are kept in the 
Temperature Danger Zone.
Harmful bacteria can grow in foods when they are kept between 
5C and 60C.
• Heat and thaw foods quickly: using small containers will help. 
• Take care not to pack hot foods next to cold foods. 
• Discard food that has been in the Temperature Danger Zone for 

longer than four hours in total (includes both, preparation and packing 
time and the time it takes to deliver prepared food to your customers). 

Stella Maris Primary Goes from  
BRONZE To SILVER!!

Julie Clousen receiving Stella Maris’ SILVER Cool CAP  
Award from Cool CAP Project Officer Glenys Nicholls.

We know that the review process can be time consuming that is 
why review is now every three years with an annual follow up of 
all accredited schools (more details in the February newsletter).

As well as completing the Cool CAP review process 
Stella Maris has go from BRONZE to SILVER which is a huge 
achieve. Congratulations to Julie Clousen (Canteen Manager) 
and the School’s Canteen Committee on their SILVER Cool 
CAP Award.

It’s GOLD and BRONZE for 
the township of Exeter!!

Tasmanian School 
Canteen Assoc 
AGM 
You are invited to be on the TSCA 
Board and Committee.

The TSCA Board meetings are 
held every two months either on a 
Monday or a Thursday from 3.30 to 
5.00pm (only 1.5 hrs 6 times a year).

We urgently require new TSCA 
Board members. We are aware 
of how busy our canteen staff; 
parents, teachers and corporate 
members are. But we need your 
help without it we do not have a 
strong Board to support the Cool 
Canteen Accreditation Program.  
For more information and or a 
nomination form contact Robyn 
Davies on 6223 8023.

Exeter Primary is Amazing!! They have achieved the highest standard of 
GOLD Accreditation with Cool CAP. They were one of the first schools to 
achieve BRONZE accreditation in 2002 and have now achieved GOLD!!! 

As we all know that is a huge achievement and involves many people from 
the school community. We would like to single out the Canteen Manager, 
Debbie Mohr, Canteen Manager and Carol Fuller the retired Assistant Principal 
for their dedication and perseverance in achieving GOLD.

Still in Exeter, Exeter High has achieved BRONZE Accreditation. We are 
aware of how difficult it is to “Green Up” secondary student’s menus. At a 
recent social gathering of canteen volunteers at Exeter High, it was found that 
8 women, who no longer have children on campus, together have achieved 
110 years voluntary service at the school canteen since 1986. Amazing!!!

Strong bonds of friendship have been formed over these years, as all 
canteen managers know, without voluntary help, their canteen doesn’t 
operate. Exeter High School has a great volunteering program. They may 
not have an abundance of volunteers, but those 
available are willing, reliable and greatly appreciated. 
The canteen is self supporting and without the 
dedicated volunteers this would not be achievable. 
Congratulations to Ann (CM) and her dedicated team 
– Well Done.

We look forward to seeing photos of Exeter 
Primary’s and Exeter High‘s Cool CAP Awards 
presentations in the February 2008 newsletter.
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Australian International Foods 
joins Cool CAP

The Darshan range of registered 
products has joined Cool CAP RPL. 

The registered fried rice is 
available in the flavours of bacon 
and vegetarian (250 gms x 24 / 
box) and croquettes come in beef 
temptation, chicken mediterranean 
and vegetable delight (100 gms X 18 
/ box). For Tasmanian distributors go 
to Category 6 Mixed Foods Hot and 
Cold Prepared Dishes on either Cool 
CAP RPL or FOCiS RPL.

Brooke from Australia International Foods 
displaying the registered Darshan fried rice 
and croquettes at the Food Expo in Hobart.

A Reminder to all Under 
Review School Canteen

We really need those 12 school canteens that are 
Under Review to please complete and send in your 

update Cool CAP application ASAP, so that we can assess your 
canteen for re’ accreditation. 

We will be contacting all under review school early in Term 3 to assist 
with the Cool CAP review process. If you have any questions please call 
the TSCA office on 6223 8023.

       TSCA  
Membership
Well it is that time again. This 
past financial year has gone so 
quickly!! Your TSCA membership 
is due as of the 1 July 2007.  We 
already have 84 financial TSCA 
Members for 2007-2008 and it is 
only September!!! So keep those 
renewals and new memberships 
coming in….

Remember that your school 
needs to be a TSCA financial 
member 
  If your school is working towards 

Cool CAP Accreditation you need 
to be a financial member of the 
TSCA.

  Please send in your TSCA 
membership renewal or 
application form to the TSCA 
asap. The 2007-2008 TSCA 
membership form is included 
with the handouts in this 
newsletter.  You can’t miss 

it is yellow!!

Woolworths and 
their Fresh 
Food Kids label

Registered 
Product List 
Sept 2007
The updated Tasmanian Registered 
Product List for September 2007 is 
an insert with this newsletter. 

Please replace the June 2007 list 
with the updated list.

Updated 
Registered 
Product List 

Please replace your FOCiS May 2007 RPL with the latest updated version 
(an insert in this newsletter). We often hear from canteen managers that 
they can’t source the Registered products. As you can tell we have more 
Tassie distributors of the FOCiS registered products added to our list since 
May 2007.  We have also re formatted the list to make it easier to read and 
make changes.

Please note that all new companies and products are in italics. We will 
continue to update the Tasmanian distributors contact details each newsletter 
on the latest FOCiS registered product list.

Cool CAP

Woolworths have recently produced three 
advertisements under the Fresh Food Kids label.  

These are already being aired on television and 
you may have seen them. They have also developed 
a website for use by children and parents  
www.freshfoodkids.com.au – which is worth a look.
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Easy Vegie Slice

Ingredients
4 slices of wholemeal bread
1 Tab polyunsaturated margarine
4 slices of lean ham
1 small onion
1 small zucchini
1 Tab self raising flour
2 teas finely chopped parsley
2 eggs
½ cup of grated reduced fat cheese

Method
•  Cut crusts off the bread and spread  

one side lightly with margarine.
•  Arrange spread side up in the bottom  

of a shallow dish.
•  Cut the ham into small pieces, put  

into a bowl.
•  Grate the onion and zucchini.  

Add to the bowl.
•  Add eggs, flour, parsley and cheese. 

Stir well.
•  Beat the eggs with a fork and eggs  

to the mixture.
•  Spoon mixture over the bread, cover 

with microwave safe plastic wrap.
•  Microwave on Med-High for 8 mins.
•  Serve hot or cold with salad.

TSCA contact details:
Robyn Davies

TSCA Project Manager
Office:  Room 3, 1st Floor, McDougall Building, 

Ellerslie Road, Battery Point, Tasmania 7004
Post:  PO Box 169, Sandy Bay, Tasmania 7006
Tel: 6223 8023
Mobile: 0427 280 928
Email: rdavies@tascanteenassn.org.au

Alison Le Bis

Cool Canteens Project Officer (Sth)
Tel:  6223 8023
Email: alebis@tascanteenassn.org

Glenys Nicholls

Cool Canteens Project Officer (Nth/NW)
Tel: 6424 4273
Email:  nichollsfamily@keypoint.com.au

The Tasmanian School Canteen Association would like to acknowledge 
the support and sponsorship of this newsletter by Corporate Express.

Corporate
Express

Design & 
Layout by

TSCA Workshops and Food Expo    TSCA meetings 
upcoming dates 
Please put in your diary
TSCA AGM November 
2007 Meeting 
When – Thursday 8 November 2007
From 3.15pm – 4:30pm - Followed 
by afternoon tea.
Where – the McDougall Building  
1st Floor Meeting Room 2.

TSCA Christmas Dinner 
All Welcome
When – Thursday 13 December 
from 6.30pm BYO.
Where – at Darjoh’s Thai restaurant 
Bellerive Quay.

TSCA Board Meeting 
When – Monday 5 March 2008
From 3.15pm – 4:30pm - Followed 
by afternoon tea.
Where – the McDougall Building  
1st Floor Meeting Room 2.

Cool CAP Update Thank you to all the schools and the increased number of secondary 
schools who have joined the Canteen Accreditation Program during 2007. 
We now have a total of 83 schools participating in Cool CAP. As well there 
are 32 accredited canteens, which include 12 canteens that are under 
review.

We would like to welcome to the Cool CAP program the following new 
schools (since June 2007) Blackmans Bay Primary; Goodwood Primary; Green 
Point Primary; Sacred Heart Geeveston and Gagebrook Primary. We look 
forward to assisting you and your canteen committee with your Cool CAP 
application during the next twelve months.

Continued from page 1




