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           July 2010
Almost school holidays and the days are getting longer. We’ve even started having bursts (and even days) of sunshine!  Remember, now is the time to plan your summer menu and start offering more salads and fruits. This newsletter has some good news from Streets - who are launching a very different, great tasting new paddle pop - and from Fresh 2U, who keep getting great raps from schools ordering F&V from them.

ASCA EXPO

Remember to keep Weds 24th November free for the ASCA Expo – which will be bigger and bolder than previous Expos.  While we held an Expo earlier this year, we have decided to trial holding the Expo at the end of the year so you can be aware of all the great new products, great deals and offers available to you for the following New Year.  Venue and further details will be detailed in the first newsletter of next term, so watch this space!
Welcome Peta Gillespie
We’d like to welcome Peta Gillespie to ASCA.  Some of you may know Peta, who was an extremely competent Business Manger at Mount Clear College, Ballarat.  Peta joins us with a wealth of experience working with schools and assisting with the running of a very successful Canteen at Mount Clear. Peta will work with us in assisting schools whose Canteens are struggling, will provide some helpful tools that will assist you more clearly understand the day to day profitability of your canteen and will also work with ASCA in a variety of capacities with Business Managers at member schools.  Welcome on board Peta! 

Supplier Information
Streets Ice Cream
We have lots of great news from Streets for next term. The Paddle Pop “Elemagika” Lick A Prize promotion commences September 27th.  Streets promise us this Lick A Prize is bigger and better than ever before, with more prizes, more winners and more excitement.   Streets Lick A Prize has always been a hit with students and with Streets investing over $2 million to support this promotion, it’s bound to be incredibly popular again. So make sure you place your pre orders for Paddle Pop promo stock with the Streets telesales team.  A Streets Lick A Prize brochure is also attached to this newsletter and contains all the details.

Streets are also releasing a new Paddle Pop Flavour – Solar Flare. Solar Flare is a unlike any other Paddle Pop. It has an Orange Berry Blast that students won’t be able to get enough of.

Please note Paddle Pop’s new Solar Flare will be available mid 
October & is classified as Amber nationally.
Fresh2U

Our newest supplier, Fresh 2U has proven to be a wonderful supplier.  Schools using Fresh 2U for their Fruit and Vegie needs are giving us glowing reports about their price, product and service.  In order to “tempt” more schools to look at this wonderful service, Fresh 2U have kindly offered to donate some product boxes to schools next term so that schools can sample the quality and service available.  If any schools are “considering” using Fresh 2U, we suggest your ring the 1800 help desk to register your interest in going on the list for a sample box.  
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The profit per unit on a 375ml Soft drink is 5124

The profit per unit on a 450ml Soft drink is $1.86

Most teenagers prefer the 450ml size bottle over the 375ml can and you make 66% more profit on a 450ml
bottle than on a 375ml can

Speak to your local Coca-Cola rep if you would like a fridge decal to boost sales of 450ml bottles




CHanges to Food Standards Laws
As at July 1, there have been some amendments to the Food Act, which affects all food premises in Victoria. 

DO NOT PANIC – the impact on you and your canteen will be minimal. 
When your canteen is due for re-registration, you may find that your canteen is given a new "classification".  Under the new system canteens will be deemed in most cases to be Class 2, as you sell potentially hazardous foods (e.g. cold meat, pasta, sandwiches)

 

	Class 2
	Canteens preparing and serving potentially hazardous food (located in schools, workplaces, sporting clubs, uni/TAFE, physical disability centres, drug and alcohol rehabilitation centres).
	Service sector / 
Community group


 

Your canteen still requires a Food Safety Supervisor, and paid staff are required to have a minimum of a Food Safety for Food Handlers Certificate.  Please note that any Food Safety Training done after 2002 is "perpetual" - and does not require renewal.
If your staff require training or upgrading, online Food Safety Training is available at Quality Online Training:  www.qot.com.au or via your local Adult Education Centre or Tafe College.

 

For more information you can view the Victorian Government Health website - http://www.health.vic.gov.au/foodsafety/
Consultants Corner 

Costing your summer salads and sandwiches!  

With the cost of fresh foods rising, it is important that you look at costing the food you are hand preparing – rather than “guessing” - as we all often do!!  Here is an example of how to go about it.
	caesar salad

	ingredients
	quantity
	cost
	method

	cos lettuce
	3
	
	Wash lettuce, drain and cut into bite sized pieces.

	Eggs
	10
	
	boil eggs, and cool rapidly.

	low fat dressing
	200ml
	
	divide lettuce ham, egg wedges, cheese and croutons evenly into 20 salad containers.

	shredded ham-low fat
	350g
	
	

	low fat shredded tasty cheese
	1 cup
	
	drizzle with dressing and refrigerate till serving.

	low fat croutons
	300g
	
	

	fork and container
	
	
	


Total cost of ingredients $


Number of serves: 


Cost per serve $ 


 (ie Cost of ingredients divide by the No of serves)

Selling price per serve $          (eg cost per serve + mark up 50-100%)

Profit per serve $


 (ie Selling price per serve – cost per serve)
Date last reviewed:  


Simple Tasty Recipes 
Here is a very “primary friendly” version of a modern menu favourite.

Sandwich sushi 
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Makes  24
Ingredients 

· 8 slices sandwich white or wholemeal bread, crusts removed 

· 310g can creamed corn 

· 4 large thin slices double smoked ham 

· 1 small carrot, peeled, grated 

· 1 small Lebanese cucumber, peeled, cut into long strips 

· 200g can tuna in oil, drained, flaked 

· 2 tablespoons mayonnaise 

· 2 to 3 iceberg lettuce leaves, washed, dried, finely shredded 

· 1 small avocado, cut into long strips
Method
1. Place bread onto a flat surface. Use a rolling pin to flatten bread slightly. Spread corn over 4 slices, leaving a 2cm strip free of filling along 1 edge. Top with ham, carrot and cucumber. Roll up to enclose filling. Cut each sandwich into 3 rounds. 

2. Place tuna and mayonnaise into a bowl. Mix gently to combine. Arrange lettuce over remaining 4 slices of bread, leaving a 2cm strip free of filling along 1 edge. Top with tuna mixture and avocado. Roll up to enclose filling. Cut each sandwich into 3 rounds. 
Wrap all sandwiches in plastic wrap. Store in the fridge until ready to serve.  Serve 2 or 3 neatly sliced rounds in a zip lock bag, or use as easy over the counter sales.

Summer Pasta

1 kg penne pasta

1 ½ - 2 cups of frozen peas & sweet corn

1 punnet of cherry tomatoes cut in halves

1 jar of organic tomato sauce (optional)

Top with some grated cheese.

This can be prepared the day before and then frozen (without tomatoes)

Makes about 13 – 15 flat containers and can be sold for between $3 – 5 depending on the added ingredients

Innovative Suggestion

One of the primary schools we work with has implemented a novel idea that will particularly work well in Summer.  They organise a couple of parents to help sell ice-creams at the end of school for 15 minutes. This proved a real winner for both the students and their parents. The students could walk home from school with an ice cream, supporting the canteen and not the local shops. The volunteers were organised through the parent body at the school and the money is taken straight to the office.

This certainly helped the canteen’s profits.

GOOD BYE AND GOOD LUCK (and welcome!)
Farewell to Dianne Robbins, canteen manager at Ballarat High School.  Every happiness in your more sedate future!
We also farewell Maree Phin, who has retired from her position at Ballarat Secondary College – East Campus.  Enjoy smelling the roses Maree.

Farewell to Elizabeth (Betty) Parker from Viewbank College who left at the end of Term 2, and welcome Cate Frampton (previously Doncaster East Secondary College) who has taken over as Chef of Viewbank College and has had a great start with Term 3.

Retired Kaye Findlow Business Manager Scoresby Secondary College 

Welcome Brenda Barker-Cooper Business Manager (previously at Parkdale College) 
We also farewell Kerry Scott, Canteen Manager and Welcome Sallyanne Brown to  Campberwell Anglican Girls Grammar.

CONTACT US

As always, we are available to help.

Zone 1 
(Melbourne’s West to the Hume Highway):

Lynn Kelsall
Phone: 0407541105

lynnkelsall@asca.com.au
Zone 2 
(Hume Highway round to the Princess Highway)

Kerry Danks-Guy

Phone: 0417 742 055

kerrydg@asca.com.au
Zone 3 
(Princess Highway to Mornington Peninsula)

Rosemary Schlittler

Phone:  0417 743 553

rosemaryschlittler@asca.com.au
Business Development Manager

Loretta Coughlin

Phone: 0417 742 666

loretta@asca.com.au
Coca Cola


Did you know??? 











