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Acknowledgement: 
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Disclaimer: 

Every canteen is different and all 

advice and information should 

be carefully considered in light 

of your specific circumstances. 

 

Contacting ACTSCA 
Representative: 

Web:  www.focis.com.au 

Email:   dll.actsca@optusnet.com.au 

 

This is Fact Sheet 3.2 from Series 3 Profitability and Costing 

 

Good presentation of food 

Cheap and cheerful food with lots of colour and aroma is a sure 

way to attract sales.  Big colourful platters of fruit, trays of tasty 

cheese and tomato muffin pizzas, golden brown pikelets and 

cheese scones are full of goodness and value for money and they 

look and smell great. 

Variety of food 

Alternatives to pies and sausage rolls could be wraps, pizzas, 

hamburgers, pasta dishes and other savoury foods using low-fat 

ingredients and made on the premises if possible. Use your 

imagination and go for foods in season for tasty additions to the 

menu. 

Impeccable hygiene 

Always use gloves and tongs and wear a clean butcher’s type 

apron (without pockets) and keep all hygiene practices up-to 

scratch. 

Be cheerful 

Nobody wants to work with an overbearing or cranky boss!  Try to 

encourage a happy, positive and gossip-free workplace. 

Special days 

These need careful pre-planning so that you don’t end up with a 

nervous breakdown at the end of the day!  Through the school 

newsletter, ask for extra volunteers to help out.  Don’t forget to 

acknowledge the hard work of the helpers in the newsletter 

afterwards and, as an extra encouragement, publish the amount 

raised for the school.  See ACTSCA’s Fact Sheet 1.2 Planning 

Special Theme Days for extra ideas and advice. 

Regularly check on value for money 

Prices and mark-ups should be checked regularly.  Monitor your 

costs and volume of sales continuously to make sure you are 

using an appropriate mark-up.  See ACTSCA’s Fact Sheet 3.1 

Making a Profit in the School Canteen for a detailed explanation of 

how to work out the price markup on different types of foods. 

Be realistic 

Remember that a healthy diet can include occasional treats.  Work 
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within the nutrition guidelines, but maintain some flexibility in your outlook and planning.  You can 

“green up” foods to improve their nutritional value.  For example, sell chicken nuggets with a 

salad; add grated vegetables to hamburger patties. 

Build your menu around available equipment 

Don’t make life too hard on yourself - if you don’t have equipment or supplies that you need, ASK!  

Many suppliers offer freebies such as fridges or freezers.  Appeal to parents for unwanted 

equipment in good condition that could be suitable for canteen use (but be careful – for your own 

safety and legal liability, it is best not to take in second-hand electrical equipment).  Ask for paper 

towels, tea towels, cleaning cloths, detergents, and non-perishable pantry essentials from parents 

who are unable to volunteer their time. 

Be positive 

Make sure your canteen is a place of good food, good smells and good vibes and you’ll be on the 

path to success. 

 

 

 

 

 

 

 

 

 

 


