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Dear P&C

Updated Proposal

Welcome to Bells!  It would be my absolute dream to have our canteen facilities 

put to great use and serve the students and staff at our school. .  I have worked 

alongside my parents in the everyday running of lunch bars and delis for over 20 

years and would love the opportunity to put that knowledge into our Canteen.

I have been a parent of Mount Lawley Primary School (MLPS) for the past nine 

years and currently have a Year 4 boy, James and Year 1 little girl, Zoe.  My 

eldest, Michael, graduated in 2018 as Head Boy.  Our family has nothing but fond 

memories of the school.  I have always been involved in my children’s education 

whether it be by helping in class, school excursions, covering books in the 

Library, preparing and selling on Toasty Tuesday’s, helping with preparations of 

class assemblies and for the past two years helping with preparation of props and 

staging for the school’s Performing Arts shows

I have great passion for our “little” school, the children, staff and the parents.

On that note, I would love to see our Canteen be put to good use.  I would 

manage the Canteen two days a week (suggested Wednesday and Friday) 

seeking the assistance of other parents on a volunteer basis.  

Mount Lawley is a wonderful School, which has such a community feel.  I believe 

a canteen will enhance that community spirit and further improve the staff and 

student experience.  The kitchen space at the school is ideal for a canteen and in 

some ways is not being fully utilised for the benefit of all.

I have recently received my Criminal History Check Certificate and I am in the 

process of applying for my Working with Children check.  Subject to the approval 

of this proposal, I will apply for my Working with Food permit.

I have taken the time to research school canteens, met with other public 

school canteen managers and have put together a healthy and nutritious 

menu.  My philosophy for the menu, is one of simplicity and to create a tasty 

food experience for our students, whilst always meeting the health 

guidelines published by the Western Australian School Canteen Association 

(WASCA).  

On a personal note, my children have now reached an age where I am 

looking for the next challenge and stimulation in my life, and this venture is 

a perfect opportunity to deliver a great service to the school and its 

students. 

Thankyou for your time and for the opportunity to open Mount Lawley 

Primary Schools very first on-site Canteen…..Bells!

Yours sincerely

Belinda Gambitta

UPDATED
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C O N S U L T A T I O N

A note from the P&C President

This revised proposal has greatly benefitted from community consultation and the input of many passionate 

parents. 

The original proposal was presented to the P&C on Thursday 7 November 2019. The P&C Executive then 

reviewed the proposal in detail, spending more than 6 hours in detailed discussion, and generating almost 

30 different questions covering operations, finances etc. The questions were shared with the proponent 

(Belinda) and the school. Please refer to the separate Q&A document to see all those questions, and their 

answers!

The P&C was updated at its next Meeting (Thursday 5 December 2019) and it was agreed that a 

Community Consultation session would be held. The Community Consultation occurred on Wednesday 11 

December when a group of parents met to discuss the proposal. The group shared their current family 

arrangements regards school lunch, and then talked about four key canteen topics (identified by the P&C 

Exec) which were: Sustainability, Menu, Days of Operations, and Finances. There were many great 

comments and suggestions put forward. And everyone who attended the consultation indicated their 

support for the canteen.

In addition to the Community Consultation, other local schools were contacted for additional detailed 

briefings on their canteen arrangements. There were also consultations with WACSSO (the P&C’s 

representative and advisory body), WACSA (the WA School Canteen Assoc), the City of Stirling, and 

various government agencies (Fair Work Australia, WA Wageline, and the Australian Tax Office). There 

were also further detailed consultations involving the proponent, the P&C Treasurer, the P&C President, 

the school Principal, and the school Administration.

In addition to the direct consultations, there were also some written submissions (thank you), and lots of 

informal verbal feedback, passed through the P&C and the school.

All consultations were essential in allowing the proposal to be tested, validated, and improved. Thank you 

to everyone who took part.

Bradley Farrell

President

Mount Lawley Primary School P&C Association

Consultation process

NEW

Thank you !

A special acknowledgement and thanks to 

each of the following for their contribution 

during the consultation process.

• Cavelle Monck

• Lisa Freegard

• Jennifer To

• Tiffany Elt

• Brooke Marshall

• Trent Everitt

• Eric Brain

• Mei-Ling Day

• Steve Day

• Renae Huntley

• Thelma Tassone

• Leah Helean

• Anna Dang

• April Jolly

• Naomi Putland (Highgate Canteen)

• Karen Boyle (Inglewood Canteen)

• Jemma Plaisted (Inglewood P&C)

• Chris Jordan (Coolbinia P&C)

• Karl Posa (City of Stirling)
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The canteen will run two days a week. This is a good basis on 

which to start the service, as it requires only a modest volunteer 

commitment (compared to 3/4/5 days). In future we can examine 

the addition of a third day (but lets get 2-days working first!). The 

proposed days are Wednesdays and Fridays - which are proven 

days of higher demand. A critical change in this revised proposal is 

that an online lunch service will still be available on non-canteen 

days. This means that parents will be able to "order a lunch" on any 

school day.

K E Y  U P D A T E S  F O L L O W I N G  C O N S U L T A T I O N

Our aim is to create a sustainable canteen. All packaging will be 

bio-degradable, as will be the utensils. Bottled water has been 

removed from the menu. Where leftovers occur, these will be 

converted into a product for the next sales day, or disposed of 

inline with sustainability principles. This is consistent with leading 

practice in the catering industry. The canteen will work with the 

school’s Sustainability Committee to ensure we meet the waste-

wise guidelines. When future vegetable gardens are established 

through the Nature Playground Project, we will examine the 

potential for including school-grown produce in the canteen menu.

Sustainability

Menu

Days of Operation 

Canteen Financials

The menu has been developed very carefully, informed by: the 

WASCA Guidelines, discussion with canteen managers at nearby 

primary schools, and consultation with MLPS parents. The menu 

offers staff and students a range of nutritious food choices that 

meet (in fact exceed) the "healthy choice" requirements for school 

canteens. The pricing is affordable, while also ensuring the canteen 

is financially viable. The menu will naturally adapt and change as 

the food preferences of our customers become clear. Based on 

recent consults with parents, we are confident that the starting 

menu will “hit the spot”. 

The financials have received significant scrutiny, and the canteen 

financial model has been fully updated, with multiple scenarios 

prepared. Please refer to the detail later in the document. 

In working on the financials the objectives have been (i) to ensure 

attractive pricing on the menu while (ii) ensuring the canteen makes 

a small operating surplus each year. It is important to recognise 

that the objective of the canteen is to provide a great nutritious food 

service; the canteen is not meant to be a major source of P&C 

fund-raising. This approach is consistent with all other local 

canteens consulted. Please also refer to the separate note from the 

P&C President regards Toasty Tuesday.

NEW



BELLS  |  5

Quite a bit of pre-work has been done in relation to approvals and 

certifications.

 Dept of Education. The school has confirmed that the key (and 

only) approval required is that of the School Principal. No other 

Departmental approvals are required.

 City of Stirling. The city's inspector conducted a preliminary site 

visit in early March, and advised that the canteen "could open 

tomorrow". The relevant paperwork has been submitted 

("Application for registration of a food business") and approval is 

expected very soon (before the end of Term 1).

 Food handling requirements. WACSA have confirmed the food 

handling requirements are

• the Canteen Manager must complete the “Traffic Light" and 

“I’m Alert” courses (Belinda currently sitting on-line testing)

• volunteers in the Canteen must be given the "I'm Alert" food 

handling guidelines and a verbal briefing at the start of their 

first shift.

K E Y  U P D A T E S  F O L L O W I N G  C O N S U L T A T I O N

The P&C have proposed that the initial canteen sub-committee 

comprise: the President, the Treasurer, the Canteen Manager, and 

one other P&C member (a parent). The initial sub-committee was 

therefore proposed to be: Bradley Farrell, Jennifer To, Belinda 

Gambitta and April Jolly.

Canteen Sub-committee

Volunteers

Approvals

Finding volunteers will be a key task of the Canteen Sub-

committee. Advertising for volunteers will occur in the lead-up to 

the official opening. The great news is that we already have parents 

who have put up their hand to work in the Canteen. This starting list 

includes: April Jolly, Thelma Tassone, Kimberley Farrell, Erica 

Welsh and Renae Chambers. This is before we have even 

advertised across the community. 

Further information on volunteer arrangements are explained in the 

Q&A document that accompanies this proposal.

NEW
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K E Y  U P D A T E S  F O L L O W I N G  C O N S U L T A T I O N

A note from the P&C President

Starting up the Canteen will mean that Toasty Tuesday as we know it will end. 

The reason is that continuing Toasty Tuesdays would impact negatively on 

canteen patronage, and it would soak up valuable parent volunteers. The good 

news is that the Canteen menu deliberately includes toasties so kids wont miss 

out. Even better, they can get it all year (not just in Terms 2 and Terms 3). 

Regards the Toasty Tuesday profits … it is true that it was a very good fund-

raiser for the P&C. The P&C will come up with new fundraising activities to offset 

the ‘loss’ of the Toasty Tuesday  revenue stream. I point out that the P&C has 

been successfully operating at MLPS for more than 30 years. We have had 

Toasty Tuesday for only 2 years. We can be very confident of replacing the 

Toasty Tuesday dollars with new P&C fundraising.

In preparing this note I consulted with the P&C Social & Fundraising Leader and 

with the school Principal. As part of that consultation the Principal gave in-

principle support for the P&C running a Colour Run every second year. This 

would give us excellent fund raising, and is much loved by the kids.

Bradley Farrell

President

Mount Lawley Primary School P&C Association

Toasty Tuesdays (and its fund-raising)

NEW
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E X E C U T I V E  S U M M A R Y  - W H Y  B E L L S ?

1

2

3

4

MLPS is a wonderful school with an excellent community and friendly 

feel. A canteen would further assist to enhance our wonderful school.  

Food is often what brings people together and the simple and warm 

philosophy which I have for Bells Canteen will achieve this. We know 

that the parents and students are “craving”  a canteen like Bells.

School community spirit

My previous commitment and involvement in school activities both 

during and after school hours has never waned. I feel strongly about 

providing a childhood which is full of fun, good health and 

friendships.  The P&C can rest assured that my personal nature is 

one that is warm but encourages structure.  This is why this 

opportunity excites me so much.  

My warm and friendly nature 

I have developed a proposed menu which offers students variety and 

simplicity, while meeting the WASCA regulations.  The proposed 

pricing is affordable but ensures the viability of the canteen.  A menu 

needs to be adaptable and I would be open to suggestions by the 

P&C Canteen Sub-committee.

A simple but enticing menu

In putting forward this proposal I have invested countless hours to 

reassure the P&C that Bells is a well researched concept. Key 

suppliers have been approached, ordering systems developed and I 

have engaged extensively with other school canteens. I have also 

spent time talking to the P&C Exec and to other interested parents, 

and have worked hard to take on board all of the great feedback 

provided. Bells is ready to go, and I can’t wait!

Ready to hit the ground running

5 A Sustainable Canteen

Our aim is to create a sustainable canteen. All packaging will be bio-

degradable, as will be the utensils. Bottled water has been removed 

from the menu. Where leftovers occur, these will be converted into a 

product for the next sales day, or disposed of inline with 

sustainability principles. This is consistent with leading practice in the 

catering industry. The canteen will work with the school’s 

Sustainability Committee to ensure we meet the waste-wise 

guidelines. When future vegetable gardens are established through 

the Nature Playground Project, we will examine the potential for 

including school-grown produce in the canteen menu.

UPDATED
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Parents will access the QuickCliq app, whereby 

lunch orders will be required to be placed before 

8.30am on canteen days. Bells will be created as 

a vendor on the app with its own menu and 

prices. Parents are able to easily select the 

products for the day and make payments through 

the app. QuickCliq charge the parents 19 cents 

per order for the use of their app. QuickCliq also 

takes a 2.7% commission on the sales. The net 

proceeds (the order receipts less the QuickCliq

charge) will be deposited directly into the P&C 

nominated bank account. 

The canteen will be open at recess also. 

Students will be required to cash purchases 

during recess.  The procedure for cash receipts 

will follow the same procedure which is currently 

being carried for Toastie Tuesday. Proceeds will 

be dual counted and the cash will be provided to 

school administration, kept in the safe and 

banking is performed on a weekly basis. 

Each morning, the canteen manager will print 

out the lunch orders from QuickCliq. 

The lunches will be prepared and placed in a 

paper bag which marks the name of the student 

and the lunch order itself.  

The lunches will be placed in a basket assigned 

to each classroom. 

A classroom representative(s) will collect the 

basket 5 minutes before lunch and take it back 

to the classroom for distribution. 

Supplies can be separated into two categories:

• Certain suppliers will be on a credit account basis, these will typically 

be the larger suppliers of goods such as your milks, frozen foods 

etc. Most of these suppliers will deliver directly to the school. 

Depending on protocols required by the P&C and the suppliers 

themselves, orders can be made by way of formal purchase 

requisitions which documents the approved order itself. We 

envisage that the canteen manager will have authority to make 

these orders to ensure that ordering is efficient and timely. The 

invoices will be validated and paid by the bookkeeper (see item 6, 

below). 

• Certain supplies will need to be purchased and picked up by the 

canteen manager. This will typically be the fresh produce such as 

bread, fruit and vegetables. The canteen manager will have access 

to a direct debit card which will be used to make these purchases 

(this was recommended by other canteen managers). Receipts will 

be maintained for each of these. The P&C will have full control as to 

the amount of funds kept on the debit card. 

Most suppliers will deliver to the school during 

school hours. However, some of these deliveries 

will take place on non-canteen days. 

Arrangements will be made with either admin staff 

or the school caretaker to provide access to the 

delivery driver on those days.

L U N C H  D E L I V E R I E S S U P P L I E S  AN D  P AY M E N T S

DELIVERIES

The canteen manager will be responsible for 

maintaining and cleaning the kitchen on 

canteen open days. A professional cleaner will 

be engaged to thoroughly clean/disinfect the 

canteen twice a year.

CLEANING

In line with other local schools, a volunteer bookkeeper will be required 

to assist with the canteen accounts: invoices, payments, payroll, ATO 

returns, reporting, and stock-takes. The business model does include an 

allowance for paying a part-time bookkeeper if a volunteer cannot be 

found. The bookkeeper will work under the direction of the P&C 

Treasurer. The canteen manager has the responsibility of ensuring the 

invoices, receipts etc. are appropriately maintained to facilitate the easy 

preparation of accounts by the bookkeeper.

ACCOUNTING AND PAYROLL 

D A Y  T O  D A Y  O P E R A T I O N S

In this section I provide the P&C with an overview of how we expect to run the canteen.  This operational management has been developed 

through visits to other school canteens, discussions with numerous suppliers and discussions with parents around what would work well. 

S T U D E N T  O R D E R S  1 2 3

4 5 6

UPDATED
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R I S K  A N A L Y S I S

This section identifies the key risks and burning questions of the P&C and the risk mitigation or preventions put in place to avoid these situations. 

W H A T  M I G H T  G O  W R O N G  R I S K  M I T I G A T I O N  

The canteen runs at a loss Based on the conservative forecasts, I expect the canteen will make a small profit. The key dependency will be the 

take up of the canteen by the students and to a lesser extent the staff. Measures put in place will include:

• A simple menu and competitively priced 

• Ease of ordering will ensure repeat business

• Promotion of the canteen including newsletters, mentions at assemblies, in class information sessions and a 

memorable opening day

There are no parent volunteers to 

help with the canteen

Having discussed the canteen with parents, the support is there including some who are willing to help out as 

volunteers. Whilst we have not yet advertised for volunteers we already have a group who have volunteered to take 

on canteen shifts. These are: Thelma Tassone, Erica Welsh, Kimberley Farrell, April Jolly, and Renae Chambers.  

Advertising will deliver more. Later, we can explore the concept of Community Volunteers (in use at Highgate) where 

local senior citizens volunteer to come and work a shift a week in the canteen.

There is a fire in the canteen The kitchen will be equipped with a fire extinguisher and fire blanket. The manager will be trained in first aid and 

occupational health and safety procedures.

Students purchase products they 

are allergic to 

We have consulted with WACSA, the Principal and with other schools to ensure we understand our responsibilities in 

regards to allergies. Ultimately it is up to parents to ensure that their child continues to observe safe eating – as they 

do already, every day at school. To support parents and their children, we will use QuickCliq’s built in feature to list 

the ingredients for each regular lunch menu item. For recess and special items, allergen information will be 

communicated as required. 

Students forget to order lunch In the event the student does not have money or orders have not been placed, normal school policy will apply and the 

student will be referred to the front office. 

Students don’t like the menu Low risk. The proposed menu is simple and contains classic items which children will be enticed by. Other than the 

frozen products, all of the produce used will be fresh. 

UPDATED
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P R O P O S E D  M E N U  

BELLS WEDNESDAY & FRIDAY
RECESS: 10.30 - 11.30

LUNCH: 12.30 - 1.10

CANTEEN MANAGER: BELINDA GAMBITTA – 0411 478 474

LUNCHES (to be purchased on-line)

SNACKS (over the counter purchase)

Toasties Cheese 4.00

Ham and Cheese 4.50 Vegetable Sticks with Hummus 2.00

(carrots / cucumber / celery)

Sandwiches (wholemeal bread) Ham and Cheese 4.00

Fresh Whole Fruit

Fresh Fruit Salad

1.00

2.00

(Wraps $0.50 extra) Vegemite 2.50 Yoghurts Vaalia Kids  - vanilla/strawberry 140g 2.50

Vegemite and Cheese 3.00 Vegemite Scrolls 2.00

Salad* 4.00

Mini English Muffins (toasted nacho sauce and cheese)

Mini English Muffins (toasted baked beans and cheese)

2.00

2.00

*Lettuce, Tomato, Cucumber, Carrot Banana Bread 1.00

Popcorn 0.60

Pizzas Ham and Cheese 4.00

Margarita 4.00

Pasta Lasagna 5.00

Macaroni and Cheese 5.00

DRINKS

Sushi (ordered in) Chicken 6.50

Tuna 6.50

Vegetarian 6.50 Milk Pauls Trim (Plain) 150mls 1.50

Milk OAK Mini Shake 250mls (Strawberry/Chocolate) 2.50

Fried Rice (Gluten Free) 5.00 Fruit Juice Harvey Fresh 250mls (Orange/Apple) 2.00

Beef Pies 4.50

Sausage Rolls 4.00

Tomato Sauce 0.50

Soups (seasonal) Pumpkin with Crusty Bread 4.50

NB: This menu is compliant with the Department of 

Education’s Healthy Food and Drink policy and is Allergy 

Aware. 

Minestrone with Crusty Bread 4.50

UPDATED
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F I N A N C I A L  S U M M A R Y

A financial model was developed to determine prices and profitability. 

The model has been compiled adopting a set of assumptions, through 

discussions with other school canteen managers in the area and their 

experience with take up by the students. The model has been reviewed 

by the P&C Treasurer.

Multiple scenarios were prepared and analysed. See slide 13 for a view 

of all scenarios developed. 

Key assumptions in the financial model:

• The model has been developed and validated for a full school year 

(January-December) and assumes a Second Avenue population of 

460 students and 40 staff. 

• Canteen to operate 2 days per week (Wednesday and Friday)

• 15 hours work for Canteen Manager each week, being 9am to 2pm 

on open days and 5 other hours during the week (for food prep, 

ordering, accounting, general admin etc). Canteen Manager paid at 

the relevant federal award rate of $29.16 per hour. The payroll line 

entry includes compulsory superannuation at 9.5%, and an accrual for 

compulsory long-service-leave.

• Financials assume 39 operational weeks (a school year is 40 weeks). 

This allows for 2 lost “canteen days” due to calendar clashes. For 

example, when a faction sports day occurs on a Friday, or when a 

public holiday lands on a canteen day (eg Anzac Day). 

• QuickCliq fees only payable for orders placed online, so cash sales at 

recess do not attract that fee. Assume 5/7 goes through QuickCliq.

• Mark-up percentage (150%) has been calculated in the financial 

model (refer Appendix for details).

• Average student spend of $7 informed by modelling, research and 

consultation. Staff expected to spend higher, hence $8.

• Revenue will be supplemented with special sales aligned to formal 

and informal school celebrations for example: Anzac Day, Harmony 

day, Italian Day, where the canteen will offer special themes/foods

SCENARIO D $

Revenue – student

Revenue – staff 

Revenue – special events

36,855

3,120

3,000

Cost of sales (17,190)

Wages (incl super) (18,679)

Long service leave (provision) (415)

QuickCliq fees (771)

Insurance (590)

Bookkeeping (1,540)

Other running costs (e.g cleaning, packaging) (2,000)

Profit 1,790

The profit would be $3,330 if the bookkeeping can be done by a volunteer. The 

model is most sensitive to the take-up of the canteen by the students, as most 

other inputs are relatively fixed. Accordingly the promotion of the canteen and 

the quality of service and food is critical to ensure the take up is maintained and 

then grown, over time.

• Student take-up is a key variable. Scenario D numbers (55 students on 

Wed and 80 students on Fri) are very achievable numbers:

• Coollbinia, similar size as us, do 80 orders on Fridays and average 

40 orders on the other days of the week, but they are open 5 days a 

week so their demand is spread where we are only open two days, 

hence our Wednesday number is 55.

• Toasty Tuesdays typically did 130-140 orders every week (in just 

one day). We can expect to get a lot of that custom, which supports 

the 135 in the model, over two days (55+80).

UPDATED
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D E T A I L E D  F I N A N C I A L S

NEW

A financial model was developed to determine prices and profitability. Costs have been obtained via quotes received from a variety of 

supplier. Selling prices have been developed and compared to other offerings (for example, the existing School Lunch Online service). 

Purchased items are expected to have the lower margins than prepared lunches such as sandwiches and toasties. 
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D E T A I L E D  F I N A N C I A L S

NEW

The canteen is profitable under the most likely scenarios: D, E, F.

Scenarios G and H are shown for completeness but are highly unlikely. Scenarios A, B, C are optimistic.   
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Item $

Pie Warmer (840)

Freezer (1,200)

Shelving (Walk in Fridge) (300)

Utensils, pots/pans, etc (300)

Menu board (300)

Total (2,940)

C A P I T A L  C O S T S

NEW

The capital costs are not built into the financial model, which 

focuses on the profitability of the service in a typical year.

The capital costs are best considered as a once-off cost to 

establish a new P&C service. Similar to how we purchase portable 

barbeques, as a once-off capital outlay.
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A P P E N D I X  – P O L I C E  C L E A R A N C E
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A P P E N D I X  – F U T U R E  A P P R O V A L S  R E Q U I R E D  

The following approvals will be required before opening the canteen. Upon acceptance of this proposal, these approvals and applications will 

be completed.

Working with Children Check


Application for registration of a food business  - City of Stirling

Foodsafe Food Handler registration 



Contact 

Belinda Gambitta
0411 478 474

gambitta@optusnet.com.au


