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Assessing the current situation
Section 2 outlined how the committee can gain a clear
understanding of what is required of a Smart Choices
school tuckshop and gather relevant resources for use
in assessing the current situation.
This section includes:
• a guide to assessing the tuckshop menu against
the requirements of the Smart Choices strategy
• the Tuckshop Improvement Checklist that can be
used to review a range of tuckshop management
practices and identify areas for improvement.

Assessing the tuckshop menu
Before assessing the current tuckshop menu you may
wish to review the PowerPoint presentation (on the
CD-ROM located in the back of Smart Choices Tool Kit).
This will help in understanding the requirements of the
Smart Choices strategy.
Provide a copy of the tuckshop menu to each
committee member. Look at each food or drink listed
on the tuckshop menu and those available in other
areas of the school including vending machines,
fundraising and school sporting facilities.

Key elements of success
•

•
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The committee has used the Food and Drink
Spectrum to identify the foods and drinks that
fit into the RED, AMBER and GREEN categories.
The committee has used the Tuckshop
Improvement Checklist to stimulate discussion
and identify practices the tuckshop does well
and those that could be improved.

Section 3 Assessing the current situation

Assessing the tuckshop menu
Step 1 — Identify foods and drinks that fit
into the RED category
To decide whether a food or drink fits into the RED
category use the following sections of Smart Choices
— Healthy Food and Drink Supply Strategy for
Queensland Schools.
• Types of foods that fit into RED, listed on page 13.
• The Ready Reckoner on pages 19–23. Look for
those foods that have RED or AMBER symbols in the
‘Likely part of the Food and Drink Spectrum’ column.
• If, after looking at the information on these pages
it is still unclear as to whether a product fits into
the RED category, look at the Nutrition Information
Panel on the label of the product and compare this
information with the correct food or drink category
on the Occasional Food and Drink Criteria Table
(page 15). The information on reading food labels
on pages 16 to 17 may be helpful at this point.
• When looking at a snack food or drink, use the
serve size sold in the tuckshop as this may differ
from the size of the serving of food or drink listed
on the label.

Step 2 — Identify foods and drinks that fit
into AMBER and GREEN categories
Once all foods that fit into the RED category have been
identified, see pages 9 and 10 of Smart Choices for
details about the types of foods that fit into GREEN and
highlight these foods. The remaining foods will fit into
AMBER.

Step 3 — Look at the overall mix
Now that all foods and drinks have been identified
as GREEN, AMBER or RED look at the overall mix of
foods available in the tuckshop and across the school
environment.

Step 4 — Discuss your findings
Discuss the number of RED foods and drinks that
will be limited in their supply to no more than two
occasions per term. Consider the number and sales
volume of GREEN and AMBER foods. The tuckshop’s
mark-up schedule can be helpful as it shows the sales
volume of each item.

TIP Use RED, ORANGE and GREEN coloured pencils or highlighters to shade where food and drinks on
the menu fit within the three categories.

19

Tuckshop Improvement Checklist
In addition to reviewing the types of foods and
drinks offered for sale through the tuckshop,
successful implementation of the strategy requires
careful attention to a number of other matters. While
the following Tuckshop Improvement Checklist
identifies the key elements for success to achieve
a Smart Choices tuckshop, it also identifies other
areas in the school environment where food and
drink is supplied. The Smart Choices committee

can explore and discuss each one, identify areas for
improvement and plan any changes needed.
If the tuckshop’s practice meets the key element
described, then a tick should be entered in the ‘yes’
column. If it is not met or only partially met, comments
need to be entered into the ‘Areas that need
improvement’ column following committee discussion.
(See the example below.)

Tuckshop Improvement Checklist
Key elements of success

Yes

Areas that need improvement (provide details)

SMART CHOICES committee
A functioning Smart Choices committee, with
representation from the staff, students and parents
is operating in the school.
The committee is well informed about the Smart
Choices strategy and has accessed all relevant
resources.
The committee regularly communicates information
to the school community about the Smart Choices
strategy and the school’s plans for change.

Tuckshop menu
Sales volume figures from the tuckshop mark-up
schedule show that foods and drinks that fall into
the GREEN category dominate the menu.
Tuckshop staff are well informed about the Smart
Choices strategy and have access to information
about healthier food products.
Healthier food and drink choices are offered at
prices students can afford.
The tuckshop prices healthier choices competitively.
The tuckshop has reliable, regular access to
healthier food and drink products.
The tuckshop menu is planned with student input
and includes food and drink choices acceptable to
the students.
The tuckshop offers foods and drinks at breakfast,
recess and lunch in response to the needs
identified in the school.
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The committee consists only of tuckshop
volunteers. Needs broader school community
representation.

Key elements of success

Yes

Section 3 Assessing the current situation

Tuckshop Improvement Checklist (continued)
Areas that need improvement (provide details)

Promotion
The tuckshop offers daily/weekly specials that are
well promoted and feature healthy foods and ‘meal
deals’.
Feedback is sought from members of the school
community when introducing new foods.
Healthier food and drink choices are well promoted
to students.
The menu is clearly displayed in the tuckshop and
advertised to students, parents and carers.

Management issues
Standard procedures are available in a written
form for all paid staff and volunteers.
Tuckshop tasks are organised in the most efficient
way.
There are enough serving areas to prevent long
queues at recess and lunchtime.

Food safety and hygiene
Food safety is a key part of the tuckshop’s operation.
The tuckshop convenor has obtained appropriate
training in safe food handling to meet legislative
requirements.
Foods are stored and served safely at the correct
temperature.
The tuckshop has a food safety plan.

Tuckshop staff
There are enough staff (paid or volunteer) to run the
tuckshop efficiently.
The staff have a clear understanding about their
role in the tuckshop.
The tuckshop staff are valued and viewed as part of
school staff.
continued over page
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Tuckshop Improvement Checklist (continued)
Key elements of success

Yes

Areas that need improvement (provide details)

Tuckshop equipment
The tuckshop has adequate equipment to prepare
and serve foods and drinks in line with the strategy.

School environment
If desired, two ‘occasions’ per term have been
identified as occasions when food and drink from
the RED category is to be supplied by the school.
Vending machines advertise and stock only foods
and drinks that fall into the GREEN or AMBER
categories.
Students receive nutrition messages throughout
the school that are consistent and reinforce each
other (e.g. fundraising, classroom rewards).
The tuckshop models the nutrition education
messages students have been learning in the
classroom.

Fundraising
All foods and drinks used in fundraising activities
are from the GREEN or AMBER category unless the
activity has been designated as one of the two
occasions per term when foods and drinks from the
RED category are supplied.

Sections 4 and 5 provide tools and hints on ways to prioritise and take action on the areas identified for
improvement in the Tuckshop Improvement Checklist.

Check your progress
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•

The current tuckshop menu has been assessed
against the requirements of the Smart Choices
strategy.

•

Foods and drinks that fit into the RED category
have been identified.

•

Current tuckshop practices have been evaluated
against the key elements of success identified
in the Tuckshop Improvement Checklist.

•

Areas for improvement have been discussed
and documented on the checklist.

