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DEAR TASTEBUDS’ PARTNER: 
 
Welcome to Tastebuds’ Guide for Student Nutrition Program Success! We are pleased to present this 
guide to assist you in your role of leader of participating in the student nutrition program in your school or 
community! 
 
By being part of Tastebuds’, Hamilton’s Student Nutrition Collaborative, you are part of a city-wide effort 
that currently feeds more than 25,000 students daily through 130 programs in more than 109 locations. 
The Tastebuds Guide was designed to equip volunteers with information and resources to guide student 
nutrition programs towards success. Keep it close by for reference! 
 
In addition to this guide, the Tastebuds’ team is here to support you and your nutrition program. Please 
do not hesitate to contact your Community Development Worker should you have any suggestions, 
questions, or concerns. 
 
Thank you for helping Hamilton students in “sprouting healthy relationships with food!” 
 
 

 
 
Patti McNaney, Manager 

 

 
 

 

Tastebuds’, Hamilton’s Student Nutrition Collaborative 
350 King Street East, Suite 104, Hamilton, ON  L8N 3Y3 

Office: 905.522.1148      Fax: 905.522.9124 

Email: info@tastebudshamilton.ca 

Website: www.tastebudshamilton.ca 

 

Facebook: www.facebook.com/HamiltonTastebuds/  

Twitter: @TastebudsSNC 

Instagram: @tastebudshamilton 

 

                               
 

Tastebuds is funded in part by the Ontario Ministry of Children, Community and Social Services and administered regionally by 

Haldimand-Norfolk R.E.A.C.H. 

mailto:info@tastebudshamilton.ca
http://www.tastebudshamilton.ca/
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ABOUT TASTEBUDS 

 
TASTEBUDS, HAMILTON’S STUDENT NUTRITION COLLABORATIVE is a 

partnership of community agencies and community members that supports and facilitates 

student nutrition programs for children and youth in Hamilton. Tastebuds offers breakfast, 

morning meal, lunch, and snack programs to students in Hamilton schools and community-

based facilities. 

 

OUR VISION 

 

All students in Hamilton have universal access to healthy 

foods in schools and community environments to improve 

student success, support healthy growth, development, and 

lifelong eating habits. 

 

OUR MISSION 

 

Our inclusive program engages students in enjoying healthy 

meals and snacks in a welcoming school setting. 

 

Tastebuds is committed to collaborating with our partners and student voices to continually 

work towards sprouting healthy relationships with food. 

 

Our collaborative model is strengthened by caring funders, positive leadership, dedicated 

volunteers, kind hearted communities and passionate support from our schools. 
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FREQUENTLY ASKED QUESTIONS 
 
 

What is a Student Nutrition Program? 

 

It is a program that provides students with a healthy breakfast, morning meal, snack and/or 

lunch to students before or during each school day. 

 

Why do students participate in Student Nutrition Programs?   
 

Students participate in Student Nutrition Programs for many reasons. They may: 

 

 Lack healthy food options at home 

 

 Lack parental supervision at home 

 

 Be running late 

 

 Desire to share a meal in a communal setting that a classroom or program can provide 

 

 Be unable to eat upon rising 

 

 Have a long journey on a bus before school begins leading to them being hungry upon 

arrival 
 

 Benefit from learning nutrition education  

 

Students from all economic backgrounds are encouraged to participate and enjoy eating 

together in a positive environment.  

 

How many Student Nutrition Programs are there in Hamilton?  

 

There are approximately 137 programs operating across the city every day in 111 locations. 

 

Who participates in Student Nutrition Programs?   
 

Students from ages 4 to 18, parents, school staff members, and community volunteers. 

 

Where do students access Student Nutrition Programs? 

  
Student Nutrition Programs are held in elementary schools, secondary schools, Section 23 

school programs and community-based facilities.  
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When do Student Nutrition Programs happen?  

 

Each program decides what is best for the students, the volunteers and host staff. Programs 

might choose to serve breakfast before school, a morning meal (in-class after school starts), an 

A.M. snack, lunch, or a P.M. snack. 

 

Who implements and coordinates Student Nutrition Programs? 

 

Every program is different. These programs are run mostly by volunteers, such as parents, 

teachers, school staff, and community members. They form a Student Nutrition Program 

Committee which may include parents, community members, school staff or representatives 

from community and faith-based agencies.  The committee is responsible for applying for 

funding from Tastebuds and working out the daily needs of the program. 

 

How are the Student Nutrition Programs in Hamilton funded?   
 

Programs are partially funded by the Province of Ontario through the Ministry of Children, 

Community and Social Services. Tastebuds’ also assists programs in raising funds through 

partnerships with local businesses and charities.  

 

The program has a universal approach at each site providing all students with the opportunity 

to participate in the program regardless of their ability to pay. Some programs may ask parents 

to pay a small fee if they are able or take part in fundraising. No student is turned away based 

on their family’s ability to pay, fundraising efforts, or volunteering with the program. 

 

Do Student Nutrition Programs provide other benefits to the community?  

 

Yes, these programs provide meaningful volunteer and work experience to parents and other 

community members. Many of the programs’ volunteers include new Canadians engaging with 

their child’s school and public society for the first time in a way that is meaningful for them and 

helps build their own capacity and social connections, often teaching new skills which may lead 

to employment opportunities.  
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THE TASTEBUDS TEAM 
 

 

 Patti McNaney, Manager 

(905) 522-1148, Ext. 116 

pmcnaney@sprc.hamilton.on.ca  

 

 Bhairavi Kumar, Community Development Worker 

(905) 522-1148, Ext. 105 

bkumar@tastebudshamilton.ca 

 
5T 
 

 

 Breanne LeMaitre, Community Development Worker 

(905) 522-1148, Ext. 104 

blemaitre@tastebudshamilton.ca 

 

 

 Janae Court, Community Development Worker 

(905) 522-1148, Ext. 106 

Jcourt@tastebudshamilton.ca 

 
 

 
  

mailto:bkumar@tastebudshamilton.ca
mailto:bkumar@tastebudshamilton.ca
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STARTING A PROGRAM 
 

GETTING STARTED IN 8 STEPS 
 

1. ARRANGE A MEETING WITH TASTEBUDS 
 

Visit www.tastebudshamilton.ca/resources to download or print the New Student 

Nutrition Program Application, then contact Bhairavi Kumar, Community 

Development Worker, to discuss starting a student nutrition program. 

 

 Call (905) 522-1148, Ext. 105 

 Email bkumar@tastebudshamilton.ca  
 

2. DETERMINE YOUR STUDENTS’ NEEDS 

 

Discuss with parents/guardians, school administration, and staff which type of program 

will best serve your students. Funding, volunteer support, and available facilities will play 

a large role in determining your program. 

 

3. CHOOSE A PROGRAM AND ENSURE A SAFE ENVIRONMENT FOR 

SERVING AND APPROPRIATE LOCATION FOR PREPARING FOOD 

 
Refer to Choose a Program on Page 11 to determine the type of program best for 

your students. Make sure your school has the facilities for the program you choose.  For 

example, do not choose a lunch program if you do not have a kitchen space. 

 

City of Hamilton Public Health Inspectors will want to know: 

 

 How will food be prepared and served? 

 

 What kitchen equipment will be needed (ex. refrigerator, storage, cooking and 

serving equipment, tables and chairs, garbage disposal and recycling bins)? 

 

 Where will food be served (classroom, cafeteria, gym, community centre)? 

 

 Will menu items be served in dishes or are they individually packaged? 

 

 Will dishes and utensils be washed or disposed? 

 

 What measures are in place to reduce or avoid accidental anaphylactic exposure? 

 

 What measures are in place in case of an emergency? 

http://www.tastebudshamilton.ca/resources
mailto:bkumar@tastebudshamilton.ca
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4. FORM A COMMITTEE 

 
A local program committee should be established to oversee the administration of the 

program at the local site.  Involvement should include the school principal, teachers and 
other staff, parents/caregivers, students, volunteers, and Public Health professionals. 

Consider the role of each member by looking at the jobs that may need to be done: 

 

 Fundraising 

 

 Record keeping and monthly reporting  

 

 Budgeting and menu planning 

 

 Preparing food 

 

 Ordering or shopping for food 

 

 Food safety training   

 

 Cleaning 

 

 Attending meetings and workshops 

 

 Coordinating volunteers 

 

 Communicating with parents and making community contacts 

 

 Marketing or advertising the program 
 

5. BUDGETING 

 

The amount of funding needed to run a program will depend on: 

 

 The number of students participating in the program 

 

 The number of days per week the program runs 

 

 The type of food or meal being served (breakfast, lunch or snack) 

 

 The type of equipment needed for start-up (fridge, stove, microwave) 

 

 The type of dishes and serving containers you wish to use (disposable or re-

usable) 

 

 The type and amount of cleaning and sanitizing products you use 
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 The amount of donated food you might receive  

 

 The amount of financial support you receive from parents and the community 

 

See Page 22 for budgeting information. 

 

6. FUNDRAISING AND PARTNERSHIPS 
 

These may include: 

 

 Local businesses (supplies, food donations) 

 

 Church group, faith centres and clubs 

 

 Parent groups and alumni associations 

 

 Government (municipal and provincial, MCCSS) 
 

 Volunteer agencies  

 

 Food distributors and wholesalers 

 

See Page 71 for fundraising information. 
 

7. PROMOTION 
 

 Send information home to parents and guardians describing your program to gain 

support, volunteers, and to encourage community contribution. 

 

 Use morning announcements to promote the student nutrition program. 

 

See Page 15 for program promotion ideas. 

 

8. START YOUR PROGRAM! 
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CHOOSE A PROGRAM 
 

Use this section to determine the best program type for your demographic.  The apple and 

broccoli represent the Vegetable and Fruit food group; the bread represents the Grain 

products food group; the carton of milk represents the Dairy and Alternatives products food 

group; and, the egg represents the Meat and Alternatives food group. 
 

BREAKFAST 

 

A meal served to children and 

youth prior to the start of the 

school day. 

3 FOOD GROUPS 

 

+  + OR  

MORNING MEAL 

 

A meal served to children 

and youth in the first part of 

the school day once school 

has officially started. 

3 FOOD GROUPS 

 

+  + OR  

SNACK 

 

A snack can be served in the 

morning or afternoon. 

2 FOOD GROUPS 
 

+  OR  OR  

LUNCH 

 

A meal served to students 

in the middle of the school 

day. 

3 FOOD GROUPS 

 

+  +  OR  
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FOOD GRANTS ELIGIBILITY 

FOR STUDENT NUTRITION PROGRAMS 
 

Provincial funding for the program is allocated to local program providers for purchasing 

nutritious food for students.  A program, for the purposes of being eligible for government 

funding, is not site-based but meal-based.  A program is a breakfast, morning meal, lunch or a 

snack program. 

 

UNIVERSALITY 

 

 The program is available to all students regardless of their socioeconomic background and 

ability to pay. 

 

 All students are made to feel welcome and the program does not stigmatize or single out 

students from low-income families. 

 

PROGRAM OPERATION 

 

 Enhanced programs are expected to operate a breakfast and/or morning meal every day. 

 

 Non-enhanced student nutrition programs are encouraged to operate at least 2 days per 

week. 

 

PARENTAL CONTRIBUTIONS AND LOCAL FUNDRAISING 

 

 The program will inform parents of the costs associated with the program delivery. 

 

 Parents will be asked to contribute based on their ability to pay. 

 

 Local fundraising and partnership development with community sponsors is required to 

fund the program. 

 

NUTRITIOUS FOOD IN A SAFE ENVIRONMENT 

 

 The foods offered (whether purchased or donated) are nutritious and follow the Student 

Nutrition Program Nutrition Guidelines (2016). 

 

 The foods offered are inclusive and sensitive to the faiths and cultures of the children and 

youth and their families. 

 

 Student Nutrition Program facilities must follow public health regulations relating to food 

premises. 
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 Student Nutrition Programs must have an awareness of anaphylaxis management and, 

have measures in place to reduce the risk of accidental exposure and to respond 

appropriately in an emergency.  

 

LOCAL PROGRAM COMMITTEE 

 

 A local program committee is established to oversee the administration of the program at 

the local site. 

 

 Membership on the committee should include but is not limited to:  the school principal, 

teachers and other staff, parents, students, volunteers, public health personnel and other 

interested stakeholders. 

 

 The committee will be responsible for applying for funding, fundraising, approving the 

menus and budget, communicating with parents and coordinating volunteers. 
 

FINANCIAL ACCOUNTABILITY 

 

 School Based programs are required to have an umbrella category called “Student 

Nutrition Program” within the school’s banking software.   Community based programs 

are required to have a separate bank account in the local program committee’s name. 

 

 The program will complete monthly online activity reports utilizing the regional web-

tracker system. 

 

 The program will provide monthly financial reports detailing how the funds were spent.  

 

 The program responds to all requests for additional information as required. 

 

 Receipts must be kept on site. 

 

DATA PROVISION 

 

 The program will provide data to the local service provider Tastebuds and/or Haldimand-

Norfolk R.E.A.C.H including the number of children and youth participating at a site and 

the number of meals/snacks prepared;  

 

 The program provides the local service provider Tastebuds and/or Haldimand-Norfolk 

R.E.A.C.H with information identifying additional sources of program funding (e.g. parents, 

caregivers, corporate sponsors, charities, volunteers, in-kind donations etc); and 

 

 The program responds to all requests for additional information as required. 

 

  



  PAGE 15 

PROGRAM TYPES 

 

 Programs are meal-based not site-based. 

 

 

 The following programs will not be eligible to receive funding for student nutrition 

programs: 

 

 Child care facilities because they are mandated to provide meals to the children they 

serve;  

 

 Community based programs, both licensed and unlicensed, that provide before and 

after school programs; and 

 

 Community Kitchens 
 

BUDGETING 

 

 Provincial funding for Student Nutrition Programs may contribute a portion of the total 

costs incurred by the local program.  

 

 The program will need to demonstrate that additional contributions are being provided by 

parents/caregivers as well as identify other sources of donations such as local charities and 

corporate sponsors. 
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PROMOTION AND EDUCATION 
 

Promoting your program is very important – it is the way that you engage the school 

community, find staff and parent support and attract students to your program!  Be sure to 

promote your student nutrition program to all students; inclusivity is one of our values!  We 

promote Tastebuds’ and we’d like you to promote Tastebuds’ as well! 

 

PROMOTING TO ELEMENTARY STUDENTS 

 

 Morning announcements 

 
 Student made signs, artwork and more 

 

 Bulletin board notices 

 

 Taste test geared towards students 

 

 Get input and ideas from students for menus 

 

PROMOTING TO SECONDARY STUDENTS 

 

 Providing “entertainment” (have band play at breakfast, play music, videos). 

 

 Pick student leaders to serve on an advisory board. Give them the responsibility of 

researching student perceptions and barriers, proposing solutions, and helping food 

service staff and school administrators to implement changes. 

 

 Identify student clubs that can be helpful; art club, marketing club, cooking club, Healthy 

Action Team, etc. 

 

 Encourage sports team captains to hold team breakfasts for spirit and health promotion. 

 

 Ask the student council to survey the student body to find out where students eat, what 

their favourite breakfasts are, and what it would take to get them to eat at the nutrition 

program. 

 

 Involve faculty in breakfast activities (staff sing-alongs, costumes, talent show, etc.). 

 

 Serve free breakfast to all staff on opening day or once a month. 

 

 Name breakfast items after local school heroes (students or staff). 
 

 Offer foods that appeal to older students. Consider: 

 A bagel bar; let students prepare their own. 

 Healthy foods like fruits, yogurts and breakfast bars for fitness-conscious students. 

Check out these great videos! 

 

Tastebuds Promotional Video: 

https://youtu.be/sjgyDcexBh4 

Nora Frances Henderson’s 
Nutrition Program: 

http://youtu.be/5rFYNjjETtQ 

 

http://youtu.be/5rFYNjjETtQ
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 Develop a version of the “competition’s” best-selling breakfast items. 

 

PROMOTING TO TEACHERS AND STAFF 

 

 Ask science teachers, home economic teachers, coaches and physical 

education teachers to help promote the student nutrition program. 

 

 Suggest that coaches require breakfast (or meet during breakfast) at least once a week. 

 

 Provide teachers with the weekly student nutrition program menu. 

 

 Encourage teachers to use breakfast time for tutoring, conferences, etc. 

 

PROMOTING TO PARENTS/GUARDIANS 

 
It is important to promote to parents/guardians because they are a valuable resource when it 

comes to program support and potential volunteers. 

 

 Send letters home (see Page 18) 

 

 Mentions in public relations materials, such as newsletters (see Page 20) 

 

 

CHANGING THE SCHOOL CULTURE AT SHERWOOD 

By Michael Murkovich, Student Services 

 

Sherwood Secondary is a proud member of Tastebuds. The need for a healthy breakfast is a known 

fact for all students. From the outside, our school and community might not seem like there is a high 

need. However, that was not the case or point. We have always found that there are students that 

needed food, so we would deal with them on a per person basis. 

 

However, through the Tastebuds program we were able to offer breakfast to everyone. Some 

students don’t have the time to eat or forget. Some may not have enough food at home. Some may 

feel more comfortable eating with their friends. There are many reasons students might participate 

in a student nutrition program. 

 

Our Tastebuds program has created universal access to healthy student nutrition at Sherwood and 

has now been adopted as school culture. Teachers and staff greet students as they come in both the 

front and back doors and hand out breakfast items as they walk by. The numbers of students 

participating each morning has climbed steadily since we started last spring. The program helps to 

facilitate breaking down barriers and stigmas around eating. 

 

Our partnership with Tastebuds and the community has provided the nutrition that will lead to 

healthy eating and success for our students that will last their whole lives. 
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BRANDING, LOGOS, AND NAMING YOUR PROGRAM 
 

Tastebuds, Hamilton’s Student Nutrition Collaborative, rebranded in June 2013, shedding our 

old moniker “Hamilton Partners in Nutrition.” Since rebranding as Tastebuds’, we have 

attracted thousands of dollars in donations – which find their way to you!  

 

Including “Tastebuds” in the name of your program will help people identify student nutrition 
programs across Hamilton as supported by Tastebuds; this will attract more funding and 

ultimately help support your program. Some examples are: 

 

 Tastebuds Breakfast Club 

 

 Breaker High’s Tastebuds Snack Program 

 

 Tastebuds Lunch Group 

 

Programs are welcome to use Tastebuds branding within their programs, and our logo can be 

downloaded at the following web address: 

 

www.tastebudshamilton.ca/logo 

 

By using the Tastebuds logo, you agree to adhere to our vision, mission, and values. Other than 

proportional re-sizing, the logo may not be modified in any way. 
 

 

http://www.tastebudshamilton.ca/logo
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PARENT/GUARDIAN RECRUITMENT LETTER 
 

Below is a sample letter template to assist your school or community agency with recruiting 

parents and/or guardians for your student nutrition program.  Alter the text in bold to be 

specific to your program. 

 

 
Dear Parent/Guardian: 

 

Did you know that, next to you, schools have the most impact on shaping children’s eating 

habits? Or that, children spend as much time at school as they spend in any other environment? 

Research has found a strong relationship between nutrition and learning. Students who have 

access to a nutrition program in their school or community perform better in the classroom. 

The energy provided by a nutritious meal keeps children alert and able to learn, increases 

attention spans, and decreases disruptive behaviours. Nutrition programs also provide students 

with the chance to develop healthy eating habits that will stay with them in the years to come. 

 

Your child will now have the opportunity to enjoy a healthy meal with friends in a fun and 

convenient way! With support from Tastebuds, Hamilton’s Student Nutrition Collaborative, we 

will be operating a breakfast/morning meal/snack/lunch program # times a week starting 

on date!  

 

As a parent, there are many ways you can help make sure that this student nutrition program 

will be a success! The program will be open to all students regardless of their family’s ability to 

contribute. 

 

Government funding can provide a portion of the total cost of the program. The remaining 

costs are covered by fundraising, parental contributions, and donations from businesses and 

community groups. Financial contributions are necessary to keep the program afloat. The 

average meal costs approximately $0.75 to $1.00/student per day. This means that a program 

can cost up to $250.00 a week if 50 children are coming each day. Even a small monthly 

contribution can go a long way. 

 

As a parent, another way you can support our nutrition program is by donating your time. Even 

an hour per week will make a difference. Volunteer tasks can include picking up groceries, set-

up, cleaning, preparation, or supervising the students. If you are working full-time and not able 

to come in to the school while the program is running, you can still help by writing letters 

requesting donations, planning and running fundraisers, or sending thank you letters to donors. 

 

If you are interested in contributing to our student nutrition program, please contact our 

Program Coordinator, name at email and/or phone number. 

 

Thank you for your consideration and helping us sprout healthy relationships with food! 

 

Sincerely,  

 

Program Coordinator/Principal 
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PROMOTIONAL POSTER 
 

Promote your program on-site with our Student Nutrition 

Program Info poster.  Post around the school or community 

centre with information filled out to inform students of the 

available nutrition program, what time it is, where it is, and what’s 

being served! 

Visit www.tastebudshamilton.ca/resources to download this 

poster, or contact your Community Development Worker for a 

laminated version that you can rewrite on using dry erase 

markers! 

 

Poster size is ledger (11” x 17”) but can be reduced to legal or 

letter size. 

 

CLASSROOM DELIVERY: USING THE BIN SYSTEM 
 
Below is a sample card from Earl Kitchener School, developed by their volunteer team. The 

cards are laminated and placed inside the bins delivered to each classroom with morning meal 

each day. This card makes all staff and students aware of allergies, student numbers, classroom 

locations and student nutrition program processes and procedures at the school.  

 

[Enter School / Program Name] Nutrition Program 

 

Classroom 104      •      Grade 4 

Teacher Ms. McGonagall      •      Students 29 

 

 Return your bin to the Staff Room by 2:30 p.m. for cleaning. 

  

 Perishable leftovers should be consumed within 2 hours or returned to the fridge. 
 

 More food is available for students who need it in the fridges. 

 

 Packaged food can be returned to be reused. Portions cannot be reused. 

 

 Return this card with your bin so it can be reused. If any of the information on the card 

needs to be updated please contact [Enter Email Address].  

 

Things to Watch: 2 diabetic students, and 1 peanut allergy 

http://www.tastebudshamilton.ca/resources
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TEXT FOR PROMOTIONAL MATERIALS 
 

Use the text below for promotional materials (ex. flyers, newsletters, e-blasts) to promote 

your student nutrition program to parents/guardians or potential volunteers. Feel free to 

customize, and be sure to edit the text in bold to be specific to your program. 

 

Did you know that, next to you, schools have the most impact on shaping children’s eating 

habits? Or that, children spend as much time at school as they spend in any other 

environment? Research has found a strong relationship between nutrition and learning. 

Students who have access to a nutrition program in their school or community perform 

better in the classroom. The energy provided by a nutritious meal keeps children alert and 

able to learn, increases attention spans, and decreases disruptive behaviours. Nutrition 

programs also provide students with the chance to develop healthy eating habits that will stay 

with them in the years to come. 

 

Your child will now have the opportunity to enjoy a healthy meal with friends in a fun and 

convenient way! School Name will be operating a Tastebuds breakfast/morning 

meal/lunch/snack program as of start date and running on 

Monday/Tuesday/Wednesday/Thursday/Friday! 

 
If you’re interested in learning more about this program or would like to volunteer, please 

contact us at (555) 555-5555. 
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Below is a sample informational pamphlet based on the great work of student nutrition program coordinator Mary Craig at St. Patrick Catholic 

Elementary School. This pamphlet is a great way to fundraise for your school and communicate the value of student nutrition programs to parents 

and the community. 
 
 

         
 
 

If you require assistance calculating these costs, contact your Community Development Worker. 
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PROGRAM OPERATIONS 
 

BUDGETING AND FINANCIALS 
 

We are going to calculate your program’s weekly, daily and per serving budget. First, let’s look 

at the range of costs for different snack and menu plans.  

 

FOOD COSTS 

 

Depending on whether you have a snack program (2 food groups) or a meal program (3 food 

groups), and whether you can do prep in the facilities that you use, your budget per serving is 

probably between $0.30-$0.75. 

 

 SNACK MEAL 

No prep With prep No prep With prep 

 

1 clementine 

($0.20) 

Dry cereal 

($0.30) 

Ziploc bag 

($0.01) 

cucumber slices/ 

mini carrots 

($0.14) 

cheese chunks 

($0.22) 

Ziploc/cup 

($0.02) 

1 clementine 

($0.20) 

yogurt tube 

($0.37) 

Dry cereal 

($0.30) 

Ziploc bag 

($0.01) 

cucumber slices/ 

mini carrots 

($0.14) 

cheese chunks 

($0.22) 

3-4 Wheat Thins 

($0.06) 

Ziploc/cup 

($0.02) 

$ PER 

SERVING 
$0.51 $0.38 $0.88 $0.44 

 

whole banana 

($0.19) 

whole grain 

crackers 

($0.07) 

3-4 apple 

wedges with 

cinnamon 

($0.11) 

4 whole wheat 

crackers 

($0.07) 

Ziploc/cup 

($0.02) 

whole banana 

($0.19) 

cheese string 

($0.36) 

whole grain 

crackers 

($0.07) 

raspberries 

/blackberries 

($0.19) 

cup of yogurt 

($0.10) 

crushed cereal 

or granola ($0.06) 

cup and spoon 

($0.03) 

$ PER 

SERVING 
$0.26 $0.20 $0.62 $0.38 

AVERAGE 
$ PER 

SERVING 

$0.39 $0.29 $0.75 $0.41 

 

See Page 49-51 for more costed menu plans.  
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YOUR PROGRAM BUDGET  

 

Please enter in the details for your program here:  

 

 
Your program: 

 

Example program:  

Stars Hollow Elementary 

Type of 

program: 

 Snack (2 food groups) 

No prep 

Weeks in 

operation: 

 

 

34 weeks 

Days served 

per week: 

 

 

2 days 

Students 

participating: 

 

 

185 students  

Tastebuds 

funding sources: 

 
 

 

 

 

MCCSS Funding: $3,100 

School 

fundraising: 

 

 

 

 

 

Local church donation: $142 

Parental contributions: $176 

 

Total food 

funding: 

 

 

$3,418 

Fundraising 

goal: 

 $1,510 

 

Where do these numbers come from?  

- Your Grant Renewal in June  

- Visit webtracker.ca/snp >> “Client Reports” tab >>” School Details” tab >> At the 

bottom of the page you’ll see “Funding Detail.” Here you can see all Tastebuds funding 

that you have received.  

- If you find more or less students participating in the program than expected, please let 

your CDW know.  

 

Some considerations: 

- You may want to build September startup costs into your budget, if you can afford it 

- Do not save money! Your balance at end of the year should only be enough to get you 

through 6 weeks of the program in the fall. 

- Your budget and money is yours – if you go negative, that’s your account, not 

Tastebuds’.  
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Now let’s do the math!  

 

Example program: Stars Hollow Elementary 

 

$3,418 
÷ 

34 
= 

$100.53 

food funding weeks weekly budget 

     

$100.53 
÷ 

2 
= 

$50.27 

weekly cost days daily budget 

     

$50.27 
÷ 

185 
= 

$0.27 

daily cost students budget per serving 

 

Your program:  

 

 

___________ ÷ 

 

___________ = 

 

_____________ 

food funding weeks weekly budget 

     

 

___________ ÷ 

 

___________ = 

 

_____________ 

weekly cost days daily budget 

     

 

___________ ÷ 

 

___________ = 

 

_____________ 

daily cost students budget per serving 

 

If your program’s “budget per serving” is too low to fulfill your grant requirements while 

meeting nutrition guidelines, you will need to do some fundraising.  

 

The averages on page 23 are taken from menus that Tastebuds staff have designed. Choose an 

average snack/meal cost that you can comfortably budget with to find out what your fundraising 

goal is.  
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SETTING A FUNDRAISING GOAL 

 

Now let’s do more math!  

 

Example program: Stars Hollow Elementary  

 

This program is doing a no prep snack, so they need around $0.39 per serving.  

 

$0.39 

- 

$0.27 

= 

$0.12     

goal budget 

per serving 

budget 

per 

serving 

additional 

funds 

needed 

per 

serving 

    

         

$0.12 

x 

185 

x 

2 

x 

34 

= 

$1509.60 

additional 

funds 

needed per 

serving 

students days weeks fundraising 

goal 

 

Your program:  

 

 

_______ 

- 

 

__________ 

= 

 

_________ 

    

goal budget 

per serving 

budget per 

serving 

additional 

funds 

needed per 

serving 

    

         

 

________ 

x 

 

________ 

x 

 

________ 

x 

 

________ 

= 

 

________ 

additional 

funds 

needed per 

serving 

students days weeks fundraising 

goal 

 

See Page 71-76 for fundraising ideas.  
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DIRECT DEPOSIT 

 

Along with the application form, student nutrition programs 

are required to complete and submit a Direct Deposit 

Form.  Programs will receive all their Tastebuds’ related 

funding via direct deposit to the bank account of the school or 

community agency. 

 

These deposits will show up as “SPRC Hamilton-

Wentworth”.  If a program switches banking institutes or 

bank accounts, it is the responsibility of the program 

coordinator or principal to inform Tastebuds’ as soon as 

possible, and submit a new Direct Deposit Form.  A void 

cheque must be included for confirmation of banking details. 

 

These forms are available on the Tastebuds’ website in the 

resources section: www.tastebudshamilton.ca/resources  
 
 
 

FINANCIAL REPORTS 
 

 

Starting in September 2016, each program will be required to 

submit their financial statements monthly to their Community 

Development Worker. 

 

If your program operates out of a school, this will be from 

your school accounting software. If your program operates 

out of a community organization, this might be an Excel 

Spreadsheet, Cashnet, or Quicken document. 
  

http://www.tastebudshamilton.ca/resources
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MONTHLY REPORTING 
 

Reporting is a requirement set out by the Ministry of Children, Community and Social Services 

(MCCSS). Information programs need to share includes: 

 

 Days you operated 

 
 Number of meals or snacks prepared per day 

 

 Overview of expenses and revenues (grants, fundraising, etc.) 

 

 In-kind donations 

 

Programs do their monthly reporting through Webtracker. Webtracker is a web-based 

reporting system that is managed by Haldimand-Norfolk R.E.A.C.H., the lead agency.  It was 

established to increase ease of reporting for student nutrition programs – moving away from 

past paper reporting. 

 

Webtracker can be accessed at www.webtracker.ca/snp and login information is provided by 

Tastebuds.  

 

Programs are asked to complete their monthly reports before the 2nd of the next month (ex. 

September data entered by October 2nd). Feel free to go in as many times before the 2nd to 

add or update your data. Tastebuds staff will send programs an e-mail as a reminder at the end 

of the month.  

 

We also require a monthly financial report from each program by the 2nd of the month. This 

should be from your school or program’s official accounting software and should show all 

money in and all money out between the 1st of the month and the 30th/31st of the month. 

 

 

 

When a new program is established, the program coordinator will meet with a Community 

Development Worker for webtracker training. However, if you forget your training and need 

to report in a pinch, please see steps in the next section. 

  

YouTube Tutorial Video 

www.youtube.com/watch?v=s9dGzihHjto 

http://www.webtracker.ca/snp
http://www.youtube.com/watch?v=s9dGzihHjto
http://www.youtube.com/watch?v=s9dGzihHjto
http://www.youtube.com/watch?v=s9dGzihHjto
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1. To begin, log into webtracker using the 

username and password that has been 

provided for your program. 

 

Although we recommend using Internet 

Explorer as your internet browser, 

Webtracker can now be accessed 

through other browsers including Firefox, 

Google Chrome, and Safari. Please keep 

in mind that many of these browsers will 

routinely update or change their security 

settings which may impede your access to 

the system. 

 

Webtracker can also be accessed using devices other than your desk top computer i.e. 

tablets and mobile devices.   

 

NOTE: English is the default language. You can select French in the drop down box.  

 

 

2. Next, choose a reporting month. Select the Monthly Entry tab. Here, you will find a 

list of the current school year’s months. Double click the month you want to report on. 
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3. Once selected, the monthly report will open and you are able to enter information. 

When entering the data, move the cursor instead of hitting the enter key. By default, 

the tabs are green. You will notice once you begin to enter data the tabs changes to 

yellow as a reminder to save your data. 

 

NOTE: There is a calendar posted to help you calculate the number of days the program 

operated. This calendar is for reference only.  Double clicking on a date does not populate a 

field in the report.  

 

 
 

 

The Days Operating column is where you enter the number of days your program 

operated that month. Don’t forget to account for P.A. days, holidays, and snow days, 

etc. 

 

For the Meals/Snack Prepared column, enter the data in the row for the type of 

program(s) you operate and leave the rest blank. Enter the typical number of meals or 

snacks you prepare per day. Total school enrollment should not be used for reporting 

this data.  

 

Example: If you operated from Monday to Friday (5 days) and the meals/snacks prepared from 

Monday to Friday was 25, 29, 31, 35, 30 then enter 30 in the report for that week (the 

average). Do not enter 150. 
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4. Section B. Program Expenditure is to summarize how much was spent that month. 

It is broken down into categories and a section is provided for notes (for your memory 

and to share with Tastebuds). If you used gift cards, add the amount spent using gift 

cards to the amount spent from your nutrition account and input this number into the 

amount section. In the details section, include a note of how much of the total amount 

was spent using gift cards.  

 

 
 
 

5. Use section C. In-Kind Donations to record volunteer hours and the number of 

volunteers who helped operate the program (for school staff, this is the hours outside 

their regular duties). Enter the typical number of volunteers for each type of program 

and the average hours they help per day. Record donated items, such as food and 

equipment, and the value it would’ve cost to purchase directly.  

 

 

 
 

6. In section D. Internal Financial Contributions, only input funding received at 

the school level. 
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7. Once your report is complete, go to section E. Sign Off. If you do not enter your 

name, the report will not save. You can save while completing the report, but must 

complete section E. Sign Off every time to do so. 
 

 
 

Review your information, and then return to the top of the webpage and select Save or 

Save & Close.  You may print off a copy of this report for your records. 

 

 

More in-depth instructions can be found at 

www.tastebudshamilton.ca/resources 

 

 

 

  

http://www.tastebudshamilton.ca/resources
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MONTHLY REPORTING TRACKING SHEET  
 

If desired, use this template to track your program’s numbers by hand throughout the month 

before final webtracker reporting.  Additional blank copies of this template are available for 

download and print at www.tastebudshamilton.ca/resources  

 

A. NUMBER OF MEALS or SNACKS SERVED 
Please enter the average number of meals or snacks prepared per day and the number of days 

in operation per week. 

 DAYS BREAKFAST MM AM SNACK LUNCH PM SNACK 

WEEK 1       

WEEK 2       

WEEK 3       

WEEK 4       

WEEK 5       
 

B. PROGRAM EXPENDITURE 

Please enter the dollar value and description for each item purchased in the month. 

 AMOUNT DESCRIPTION 

FOOD AND SUPPLIES   

EQUIPMENT   

PURCHASE OF GROCERY 

VOUCHERS  
  

 

C. IN-KIND DONATIONS 

Volunteer Hours: Please enter the number of volunteers and hours per day per volunteer. 

 DAYS 
# OF 

VOLUNTEERS  
HOURS PER DAY 

WEEK 1    

WEEK 2    

WEEK 3    

WEEK 4    

WEEK 5    

    

 
 

http://www.tastebudshamilton.ca/resources
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Donated Items: Please enter the dollar value and description for each item received in the 

month. 

 AMOUNT DESCRIPTION 

1. FOOD   

2. EQUIPMENT   

3. EGG FARMERS OF CANADA 

COUPONS 
  

4. BCC JUICE ($1.99/CARTON)   

  
 

D. FINANCIAL CONTRIBUTIONS 

Please enter the dollar value and description from each group in the month. 

 AMOUNT DESCRIPTION 

1. PARENTAL   

2. CORPORATE   

3. COMMUNITY    

4. FUNDRAISING   

5. PRESIDENT’S 

CHOICE CC 
  

6. OTHER   
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ANNUAL SITE ASSESSMENTS 
 

Each school year, student nutrition programs undergo a site assessment by a Community 

Development Worker.  Site assessments are completed at program locations and reported 

through webtracker. Completed site assessments are available any time by program 

coordinators. 

 
Within the site assessment rubric, the performance objectives for each quality standard are 

divided into four levels of progression. These levels are as follows: 

 

Beginning Performance characteristics reflecting a beginning level of performance. 

Developing 
Performance characteristics reflecting development and movement 

toward mastery of performance. 

Accomplished Performance characteristics reflecting mastery of performance. 

Exemplary Performance characteristics reflecting the highest level of performance 

 

During site assessments, Community Development Workers will be assessing aspects such as: 

 

 Program Details 

 Program type (breakfast, morning meal, lunch, snack) and days operating 

 Delivery and food risk level 

 Foods Served 

 Quality Standard 

 Universality 

 Nutrition 

 Contributions and fundraising 

 Program committee 

 Financial accountability  

 Data provision 

 Prep time and serve time 

 Adherence to safe food handling practices 

 

Programs are assessed on each quality standard. Next steps and recommendations will be 

provided by Community Development Workers to assist student nutrition programs. 
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Additional site assessments and/or other resources, tools and supports may be implemented to 

guide the effective development and delivery of your student nutrition program.  

 

YEAR END CHECKLIST 
 

Use the checklist below to help with wrapping up a program for the summer break. Additional 

copies of this checklist are available for download at www.tastebudshamilton.ca/resources. 
 

REPORTS / RECEIPTS 

 Complete June monthly on Webtracker report  

 Send September 1– June 30 financial reports to your Community Development Worker 

 Ensure that all receipts are in order and can be accessed for audits  

 Complete the online grant application renewal though Webtracker 

 Pick your target start date now for the next school year 

VOLUNTEERS 

 Get feedback from volunteers: 

 How can we make the program better for next year?  

 What worked and what did not? 

 What needs to be improved?  

EQUIPMENT 

 Take inventory – list what you have and whether it is in good working order 

 List items that need to be replaced or repaired 

 Share a wish list for next year with families, friends, businesses, faith communities, etc. 

 Set up a cleaning day for all of the equipment, cupboards, bins, etc. 

 If empty, leave fridge, dishwasher and freezer unplugged with doors left open 

FOOD 

 Check expiry dates on food stored in cupboards.  Anything that will expire over the 

summer, donate to a food bank or to a summer school program within your school board 

or community. 

 No food items should remain in the fridge or freezer in case of a power outage 

http://www.tastebudshamilton.ca/resources
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 All grain products such as cereal and crackers remaining over the summer should be 

stored in sturdy plastic containers with sealed lids  
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GRANT RENEWAL PROCESS 
 
Near the end of the school year, programs are required to complete a grant renewal to receive 

funding the following September. Grant renewals are submitted on webtracker. Programs must 

complete their May webtracker report before they can begin their renewal. Contact your 

Community Development Worker if you require assistance completing your grant renewal.  

 

1. Log into webtracker (www.webtracker.ca/snp) and select the Renewal tab, then select 

the renewal year. 
 

 

 
 

2. Once you’ve selected the renewal year, a new page will show seven tabs: Contact 

Details, Financial Information, GF Voucher, Program Menu, Support Documents, 

Training/Certification and Sign Off and Submit. Review all information in the Contact 

Details tab to confirm if it is correct. If there are changes needed to the Contact 

Details section, update names and emails. Once complete, be sure to save. If any 

changes are needed to the School Details or Program Delivery Details sections, please 

contact your Community Development Worker.  
 

 
 

http://www.webtracker.ca/snp
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3. The next tab to complete is Financial Information. Sections A, B and C are 

calculated based on the webtracker monthly report entries from September to May. 

Review this information and contact your Community Development Worker if you 

notice any changes that need to be made.  

 

Section D is the only section in the Financial Information tab that must be completed 

by the program coordinator. Please input the current bank balance and current grocery 

card amount. Once you complete this section, select save. Section E will be 

automatically calculated.  
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4. The next tab is the Grocery Foundation Voucher tab. Grocery Foundation 

Vouchers reduce costs of food products by approximately 50% and must be redeemed 

in participating retail stores (Food Basics, Foodland, FreshCo, Longos, Metro and 

Sobeys). To complete this tab, program coordinators must indicate whether they are 

interested in receiving these vouchers, which vouchers may be useful to their program 

and provide information on previous voucher usage. Once completed, select save.  

 

 
 

5. In the Program Menu tab, input your current menu. Be sure to include all 

foods served and serving sizes if possible. Save your progress, then move onto the 

next section. 
 

 
 

6. The Support Documents tab contains documents that need to be reviewed 

and understood by the program coordinator and the individual (principal, executive 

director, etc.) who will be signing off on the final section, as the signing off of the 
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application is acknowledgement they understand and agree to the aforementioned 

documents. Feel free to print off these documents for review, filing, or reference. 
 

 
 

7. In the Training and Certification tab, indicate the participation of current 

program coordinators or volunteers in various training initiatives. In addition, input 

the names and certificate expiration dates of all volunteers who have completed their 

safe food handling certification. Select save when this section is completed.  
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8. For the final section, Sign Off and Submit, input the name and position of the 

individual who will be authorizing the final submitted renewal application. This must 

either be the principal or executive director. If you are ready to submit, select save then 

submit. Once you submit, you will not be able to make changes. If you are not ready to 

submit the renewal application, press save.  

 

Remember to save and print a copy of the completed renewal application for your own 

records. 
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MENU PLANNING AND NUTRITION 
 

PROVINCIAL NUTRITION GUIDELINES 
 

The Student Nutrition Program Nutrition Guidelines, updated in 2016, are the definitive 

guidelines for menu planning.  

 

These guidelines are to assist Student Nutrition 

Program providers in selecting nutritious foods for 

breakfasts, lunches, morning meals and snacks. 

Serving nutritious foods and beverages promotes 

good health and healthy eating habits in children and 

youth, and helps them to be ready to learn. 

 

The Nutrition Guidelines follows Canada’s Food 

Guide and are standard for all student nutrition 

programs across the province. 

 

These guidelines are available for viewing, downloading, and printing on the Ministry of 

Children, Community and Social Services website (www.children.gov.on.ca) or on the 

Tastebuds website (www.tastebudshamilton.ca/resources). They are available in both English 

and French.   

 

NOTE: Chocolate milk and juice are not recommended. They have been taken off the SERVE list 

because of their sugar content. Please see page 11 and 15 in the Student Nutrition Program Nutrition 
Guidelines. 
 

NUTRITION GUIDELINES POCKET GUIDE 

 
 

The Nutrition Guidelines Pocket Guide is a quick easy reference 

tool for choosing foods to serve in student nutrition programs. 

 

This resource interprets the Student Nutrition Program Nutrition 

Guidelines (2016). Download this brochure at 

www.tastebudshamilton.ca/resources 

  

http://www.children.gov.on.ca/
http://www.tastebudshamilton.ca/resources
http://www.tastebudshamilton.ca/resources
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ONTARIO’S SCHOOL FOOD AND BEVERAGE POLICY 
 
The School Food and Beverage Policy (PPM150) is different from the guidelines for student 

nutrition programs. For example, the allowance for ten special food days does not apply to 

student nutrition programs.   

 

The Ministry of Education’s School Food and Beverage Policy requires healthier food and 

beverage choices to be offered for sale in Ontario’s publicly funded elementary and secondary 

schools. You can download the policy from the Ministry of Education website: 

 

English - www.ed.gov.on.ca/fre/healthyschools/policy.html  

French - www.ed.gov.on.ca/fre/healthyschools/policy.html  

 

MENU PLANNING IDEAS 
 
SERVING TIPS 

 

 Welcome students by putting a sign on your door (see promotional poster on Page 19) 

 

 Have adults eat with the children when possible to help teach students table manners and 

to encourage students to try new foods 
 

 Avoid waste by encouraging children to take smaller portions and return for more if 

they’re still hungry 

 

 Show enthusiasm for the foods being served, regardless of personal preferences 

 

 Cut or break up small food like grapes and nuts, especially for young children as small 

foods can be a choking hazard. 

  

 Personalize the space with student-made art and signs 

 

 Set up a self-serve station for high school students, or pass out items from a cart  

 

 

EASY MEAL IDEAS 

 

 Microwaved oatmeal with milk and chopped apples 

 

 Apple wedges with cheese cubes or cheese wiggles 

 

 Yogurt mixed with fruit (fresh, frozen, or canned with water) and granola 

 

http://www.ed.gov.on.ca/fre/healthyschools/policy.html
http://www.ed.gov.on.ca/fre/healthyschools/policy.html
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 Add oatmeal to pancake mix to increase the whole grain content 

 

 Roll up pancakes and fill them with chopped fruit 

 

 Serve whole grain pancakes with a frozen fruit puree instead of syrup 

 

 Blend a ripe banana into your French toast egg and milk mixture 

 

 Served fruits and veggies right out of the freezer bag 

 

 Banana split: place banana halves on either side of a dollop of yogurt & sprinkle with 

chopped fruit and crunchy whole grain cereal 

 

 

SCHOOL MASCOT MIX 
 

Consider gathering student, parent or staff volunteers once a month to 

mix up some mascot mix. Use your school mascot to name a fun mix of 

cereals and crackers that fulfill nutrition guidelines (i.e. Grange Grizzlies 

Mix). 

 

If volunteers can get together once a month to mix cereals in a big 

bowl and portion out into snack bags, the nutrition program will have a 

non-perishable grain item on hand to serve once a week.  

 

Products that meet nutrition guidelines: 

 

 Multigrain Cheerios 

 Shreddies 

 Quaker Oatmeal Squares Cereal  

 Goldfish Cheddar Made with Whole Grain 

 Quaker Life Original Cereal 

 

To make Mascot Mix for 160 students at ¾ cup (30g) each:  

 

PRODUCT SIZE COST* QTY TOTAL 

Ziploc Brand Snack Bags Count of 90 $3.67 2 $7.34 

Goldfish Whole grain 180 g $1.97 4 $7.88 

Multigrain Cheerios Family size 560 g $6.00 2 $12.00 

Life Cereal 450 g $4.00 2 $8.00 

Dried Cranberries 1.9 kg bag $11.99 1 $11.99 

TOTAL 47.21 
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*Cost at Walmart as of January 2016. If purchasing cereal at full price, this snack will cost $0.30 

per student. Parent donations and grocery store sales can bring this cost down!  

 

SCHOOL CEREAL DRIVE 

 

Consider giving parents a list of cereals that fulfil nutrition guidelines in your monthly school 

newsletter. Many parents would add a box of cereal to their weekly grocery shopping 

(especially if it is on sale) if they were asked and knew what to look for.  

 

This also provides students with a way to contribute – they can bring the box of cereal to 

school and bring it down to the office. They’ll know they’re contributing to their school’s 

universal nutrition program! 

 

 

APPROVED CRACKERS, CEREAL BARS AND CEREALS 

 
Product formulations may change. For current nutritional facts and ingredient line information, 

check product packaging. 

 

Brand Product/Flavour 
Serving 

Size 

Sugar 

(g) 

Sodium 

(mg) 

First 

Ingredient 

Allergy 

Info 

Limits  30g 8 140mg 
Whole 

Grain 
 

Crackers 

Boul Grissol 
Rusks 60% Whole 

Wheat  
3(28g) 1 140 

Whole 

Wheat 

Flour 

Nut free 

facility 

Christie  Triscuits Low Sodium  6(29)  54 

Whole 

grain 

Wheat 

 

Christie  
Triscuits Balsamic & 

Basil  
6(29)  138 

Whole 

grain 

Wheat 

 

Christie  
Triscuits Cracked 

Pepper & Olive Oil  
6(29)  138 

Whole 

grain 

Wheat 

 

Christie  

Triscuits Whole Grain 

Brown Rice & Sweet 

Potato  

6 (29g)  90 

Whole 

Grain 

Brown Rice 

 

Christie  
Triscuits Whole Grain 

Brown Rice & Red Bean  
6(29g)  120 

Whole 

Grain 

Brown Rice 

 

Christie  
Triscuits Rosemary & 

Olive Oil  
6(29)  130 

Whole 

grain 

Wheat 
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Brand Product/Flavour 
Serving 

Size 

Sugar 

(g) 

Sodium 

(mg) 

First 

Ingredient 

Allergy 

Info 

Great Value  
Wheat Crackers Black 

Pepper & Olive Oil  
6(30g)  90 

Whole 

Grain 

Wheat 

 

Great Value  Woven Wheats  7(30g)  98 
Whole 

Wheat 
 

PC  
Pita Crackers Chia & 

Quinoa  
9(28) 1 130 

Whole 

Grain 

Whole 

Wheat 

Flour 

 

Ryvita  Whole grain crisp bread  3(30)  90 

Whole 

Grain Rye 

Flour 

 

Ryvita  
Whole Grain Rye Crisp 
Bread - Rye & Oat Bran  

3(30)  22 

Whole 

Grain Rye 
Flour 

 

Ryvita  
Whole Grain Rye Crisp 

Bread-Dark Rye  
3(30)  90 

Whole 

Grain Rye 

Flour 

 

Ryvita  
Whole Grain Rye Crisp 

Bread-Light Rye  
3(30)  60 

Whole 

Grain Rye 

Flour 

 

Ryvita  
Whole Grain Rye Crisp 

Bread-Multigrain  
3(33)  60 

Whole 

Grain Rye 

Flour 

 

Corn Tortilla Chips 

Tostitos  
Low sodium Rounds 

Tortilla Chips  
24(30g)  84 Corn  

Cereal Bars 

Quaker  
Supergrains Oats & 

honey  
1(26g) 4 90 

Whole 

Oats 

peanut 

free 

facility 

Quaker  Bumbleberry  1(26g) 5 55 
Whole 

Oats 

peanut 

free 

facility 

Quaker  Apple Fruit Crumble  1(26g) 7 50 
Whole 

Oats 

peanut 

free 

facility 

Quaker  
Raspberry Fruit 

Crumble  
1(26g) 7 45 

Whole 

Oats 

peanut 

free 

facility 

Taste Nature  Granola key Lime Pie  1(35g) 7 50 
Whole 

Grain Oats 
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Brand Product/Flavour 
Serving 

Size 

Sugar 

(g) 

Sodium 

(mg) 

First 

Ingredient 

Allergy 

Info 

Nature 

Valley  

Oatmeal Breakfast 

Cinnamon & Brown 

Sugar  

1(35g) 8 125 
Whole 

Wheat 
 

Nature 

Valley  

Trail mix fruit & Nut 

Bars  
1(35g) 7 65 

Whole 

Grain 

rolled Oats 

contains 

almond, 

peanuts 

Kashi  
Whole Grain Bars 

Honey Almond Flax  
1(35g) 5 115 

Rolled 

Whole 

Grain Blend 

contains 

almonds, 

peanuts, 

may 

contain 

tree 

nuts 

Cold Cereals 

Compliments  Bran Flakes  
3/4 cup 

(30g) 
3 130 

Whole 

Wheat 
 

Gen Mills  
Fibre 1 Crunchy 

Original  

1/2 cup 

(31g) 
0 110 

Whole 

Grain 

Wheat 

 

Gen Mills  Kix Berry Berry  
1 

cup(28g) 
6 140 

Whole 

Grain Corn 
 

Gen Mills  
Fibre 1 Honey Clusters 

(cont. sucralose)  

1/2 cup 

(27g) 
3.5 135 

Whole 

Grain 

Wheat 

 

Gen Mills  Cheerios Multigrain  
1 cup 

(29g) 
6 113 

Whole 

Grain Oats 

Gluten 

Free 

Gen Mills  
Cheerios Yellow Box 

Original  

1 cup 

(28g) 
1 140 

Whole 

Grain Oats 

Gluten 

Free 

Kashi  
7 Whole Grain Honey 

Puffed  
1 cup 7 0 

Whole 

Hard Red 

Wheat 

 

Kashi  Go Lean Original  
1/2 cup 

(29g) 
4 57 

Whole 

Hard Red 

Wheat 

 

Kellogg’s  Special K Granola  
1/4 cup 

(27g) 
5 52.5 

Whole 

Grain Oats 
 

Kellogg’s  
All Bran Cranberry & 

Clusters  

1/2 cup 

(26g) 
6 110 

Whole 

Grain 

Wheat 

 

Kellogg’s  Just Right  
1/2 

cup(30g) 
5 134 

Whole 

Grain 

Wheat 

 

Kellogg’s  Spoon Sized Shredded 2/3 cup 0 0 Whole  
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Brand Product/Flavour 
Serving 

Size 

Sugar 

(g) 

Sodium 

(mg) 

First 

Ingredient 

Allergy 

Info 

Wheat  (30g) Grain 

Wheat 

Kellogg’s  Speck Protein  
1/2 

cup(25g) 
4.5 125 

Whole 

Grain Oats 
 

Kellogg’s  
Shredded Wheat & 

Bran spoon sized  

3/4 

cup(35g) 
0 0 

Whole 
Grain 

Wheat 

 

Natures Path  Sunrise Crunchy Maple  
2/3 cup 

(30g) 
7 130 

Whole 

Grain Corn 

Meal 

 

Nature's 

Path  
Kamut Puffs  

2 cups 

(32g) 
0 0 

Whole 

KAMUT® 

khorasan 

wheat 

 

PC/Blue 

Menu  
Multigrain O's  

1 cup 

(30g) 
6 120 

Whole 

Grain Oat 

Flour 

May 

contain 

Tree 

nuts 

PC  Wheat Squares  
1/2 cup 

(25g) 
3 100 

Whole 

Grain 

Whole 

Wheat 

 

PC  Puffed Wheat  
2 cups 

(30g) 
0 10 

Whole 

Wheat 
 

PC Organics  7 Reasons Multigrain  
1/2 cup 

(30g) 
2 60 

Organic 

Whole 

Wheat 

Flour 

 

PC  Bran Flakes  
3/4 cup 

(30g) 
2 120 

Whole 

Grain 

Whole 

Wheat 

 

Post  Original Shreddies  
1/2 cup 

(27g) 
4.5 100 

Whole 

Grain 

wheat 

 

Post  Honey Shreddies  
1/2 cup 

(28g) 
6.5 100 

Whole 

Grin 

Wheat 

 

Post  
Honey Bunch of Oats 

Honey Roasted  

2/3 cup 

(30g) 
6 140 Corn  

Quaker  
Shredded Wheat 

Muffets  

2 

Muffets 

(42g) 

0 0 
Whole 

Wheat 
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Brand Product/Flavour 
Serving 

Size 

Sugar 

(g) 

Sodium 

(mg) 

First 

Ingredient 

Allergy 

Info 

Quaker  Oatmeal Squares  
1/2 cup 

(30g) 
4.5 113 

Whole 

Grain Oats 
 

Quaker  Life Multigrain  
3/4 cup 

(30g) 
5 105 Oat Bran  

Weetabix  Grain Shop  
1/2 cup 

(30g) 
4.5 113 

Whole 
Grain 

Wheat 

 

Weetabix  Whole Grain Original  2 (35g) 2 130 
Whole 

Wheat 
 

Hot Cereals 

Gluten 

Freeda  
Instant Oatmeal  

1 pack 

(50g) 
1 0 

Certified 

Gluten 

Free Oats 

Gluten 

Free 

PC  Regular Instant  
1 pack 

(28g) 
0 75 

Whole 

Grain 

Rolled Oats 

 

Quaker  Regular Instant  
1 pack 

(28g) 
0 100 

Whole 

Grain 

rolled Oats 

 

Quaker  
Apple/cinnamon Lightly 

Sweetened  

1 pack 

(29g) 
4 140 

Whole 

Grain 

Rolled Oats 

 

Quaker  
Gluten Free Rolled 

Oats  

1/3 cup 

(30g) 
0 0 

Gluten 

Free Rolled 

Oats 

 

Quaker  
Quick, Steel cut, Large 

Flake, One Min Oats  

1/3 cup 

(30g) 
0 0 

Whole 

Grain 

Rolled Oats 
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ABOUT SERVING SIZES 

 

In school environments that serve students from Kindergarten to Grade 8 and in secondary 

schools, portion sizes should be adjusted to be age-appropriate and prevent waste. For 

examples of what one serving of food looks like, as per Canada’s Food Guide, please see the 

Provincial Nutrition Guidelines (page 22). Please know that these are meant as a guide only.  

 

All children should be encouraged to pay attention to their natural hunger and fullness cues. 

 

Additional servings are always available to students in a non-stigmatizing environment. 

 

Morning Meal or Breakfast (3 food groups): $1.75 per student 

Snack (2 food groups): $1.00 per student 

 

BREAKFAST – 3 FOOD GROUPS 

A meal served to children and youth prior to the 

start of the school day. +  + OR  

MORNING MEAL – 3 FOOD GROUPS 

A meal served to children and youth in the first 

part of the school day once school has officially 

started. +  + OR  

SNACK – 2 FOOD GROUPS 

A snack can be served in the morning or after 

school. +  OR OR  

LUNCH – 3 FOOD GROUPS 

A meal served to students in the middle of the 

school day. +  + OR  
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FOOD COSTING FOR LOW-MEDIUM RISK PROGRAMS 
 
Morning Meal or Breakfast (3 food groups): $1.75 per student 

Snack (2 food groups): $1.00 per student 

 

The following menus and food costing template uses these food costs. You can see in the 

templates below that preparation reduces food costs greatly. See Page 11 for food groups to 

serve according to program type. 

 

LOW RISK – MORNING MEAL OR BREAKFAST 

FOOD GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

VEGETABLE 

OR FRUIT 

Dried fruit 

(.12 per) 

2 different 

whole berries 

($0.17) 

whole banana 

($0.19) 

portion cup of 

grapes 

($0.17) 

mixed berries 

($0.19) 

DAIRY 
Yogurt tubes 

(.37 per) 

Pour  yogurt 
into portion cup 
(.10 per) 

cheese string 

($0.36) 

milk 

($0.45) 

Cheese wiggles 

(.30) 

GRAIN OR 

MEAT & ALT. 

Cereal Mix: 3 
cereal blends 
mix with dried 
fruit (.11per) 

2 tbsp. granola 

topping 

($0.06) 

whole grain 

crackers 

($0.07) 

cereal bar 

($0.32) 

whole grain 

crackers 

(0.07) 

CONSUMABLES 
Ziploc bag 

($0.01) 

cups/spoons 

($0.03) 
  

Cups  

(0.02) 

TOTAL COST 

PER SERVING 
$0.61 $0.36 $0.62 $0.94 $0.58 

 

LOW RISK – SNACK 

FOOD GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

VEGETABLE 

OR FRUIT 

Dried fruit 

(0.12 per) 

2 different 

whole berries 

($0.19) 

whole banana 

($0.16) 

portion cup of 

grapes 

($0.17) 

1 clementine 

($0.20) 

DAIRY  
yogurt cup 

($0.41) 
  

cheese string 

($0.36) 

GRAIN OR 

MEAT & ALT. 

Cereal Mix 

3 cereal blends, 

mix with dried 

fruit (.11per) 

 

whole grain 

crackers 

($0.07) 

dry cereal 

($0.18) 
 

CONSUMABLES 
Ziploc 

($0.01) 

cup 

($0.02) 

Ziploc 

($0.01) 

cup 

($0.02) 

Ziploc 

($0.01) 

TOTAL COST 

PER SERVING 
$0.24 $0.62 $0.24 $0.37 $0.57 
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MEDIUM RISK – BREAKFAST OR MORNING MEAL 

FOOD GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

VEGETABLE 

OR FRUIT 

3-4 apple 

wedges with 

cinnamon 

($0.11) 

whole banana 

($0.19) 

cucumber slices/ 

mini carrots  

($0.14) 

raspberries 

/blackberries 

($0.19) 

2-3 orange 

wedges 

($0.14) 

DAIRY 
cheese string 

($0.36) 

milk 

($0.45) 

cheese chunks 

($0.22) 

cup of yogurt 

($0.10) 

cheese chunks 

($0.22) 

GRAIN OR 

MEAT & ALT. 

4 whole wheat 

crackers 

($0.07) 

cup of cereal 

($0.12) 

3-4 Wheat Thins 

($0.06) 

crushed cereal 

or granola (as 

topping for 

parfait) ($0.06) 

cereal bar 

($0.30) 

CONSUMABLES 
Ziploc/cup 

($0.02) 

bags 

($0.01) 

Ziploc/cup 

($0.02) 

cup and spoon 

($0.03) 

Ziploc/cup 

($0.02) 

TOTAL COST 

PER SERVING 
$0.56 $0.77 $0.44 $0.38 $0.68 

 

MEDIUM RISK – SNACK 

FOOD GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

VEGETABLE 

OR FRUIT 

3-4 apple 

wedges with 

cinnamon 

($0.11) 

whole banana 

($0.19) 

cucumber 

slices/mini carrots  

($0.14) 

raspberries 

/black berries 

($0.19) 

2-3 orange 

wedges 

($0.14) 

DAIRY  
yogurt tubes 

($0.37) 
 

Yogurt poured 

into a cup 

($0.10) 

 

GRAIN OR 

MEAT & ALT. 

4 whole wheat 

crackers 

($0.07) 

 

 

Hummus ($0.09) 

 

 

 

3-4 Wheat 

Thins crackers 

($0.06) 

 

CONSUMABLES 
Ziploc/cup 

($0.02) 
 

Ziploc/cup 

($0.02) 

cup and spoon 

($0.03) 

Ziploc/cup 

($0.02) 

TOTAL COST 

PER SERVING 
$0.20 $0.56 $0.25 $0.32 $0.22 
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SAMPLE MENU WITH BUDGETING AND ORDERING LIST 
 

MEDIUM RISK – MORNING MEAL PROGRAM 

FOOD GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

VEGETABLE 

OR FRUIT 

3-4 Apple 

wedges with 

cinnamon 

$0.11 per serving 

Whole Banana 

$0.19 per 

serving 

4 cucumber 

slices/3 mini 

carrots  

$0.26 per serving 

raspberries /black 

berries ½ cup 

(¼ cup each kind) 

$0.22 per serving 

2-3 Orange 

wedges 

$0.14 per 

serving 

DAIRY 
Cheese wiggles 

$0.30 per serving 

Yogurt tubes 

$0.37 per 

serving 

Cheese wiggles 

$0.30 per serving 

¾ cup of yogurt 

$0.17 per serving 

Cheese wiggles 

$0.30 per 

serving 

GRAIN OR 

MEAT & ALT. 

4 whole wheat 

crackers 

$0.07 per serving 

3-4 Triscuits 

$0.07 per 

serving 

Hummus  

$0.12 per 

serving 

Crushed cereal or 

granola (as 

topping for 

parfait) 2 table 

spoons 

$0.06 per serving 

Hard-boiled 

egg $0.25 per 

serving 

CONSUMABLES 
Ziploc/cup 

$0.02 per serving 

Ziploc/cup 

$0.02 per 

serving 

Ziploc/cup 

$0.02 per serving 

Cup and spoon 

$0.03 per serving 

Ziploc/cup 

$0.02 per 

serving 

TOTAL COST 

PER MEAL 
$0.50 $0.65 $0.70 $0.47 $0.71 

This costing is based on vendor prices in Winter 2016 for 475 students. Food prices fluctuate weekly and yearly. 

 

ORDERING LIST 

LOCOCO’S WHOLESALE MZ FOODS 

PRODUCT SIZE COST PRODUCT SIZE COST 

Cheese wiggles 

Spoons 

Cups (5 oz) 

Ziplock bags 

Triscuit 

crackers 

Hard-boiled 

eggs (144 pack) 

 

 

 

 

6 cases 

1 case 

1 case 

2 cases 

2 cases 

 

3 cases 

 

 

 

 

 

 

430.80 

16.77 

113.04 

20.82 

80.54 

 

109.53 

 

 

 

 

 

Yogurt tubes 

Yogurt bags 

Whole grain Premium Plus crackers 

Bananas 

Blueberries 

Oranges, seedless 

Strawberries 

Apples, MacIntosh 

Cucumber, English 

Carrots, mini 

Hummus 

 

 

8 cases 

4 cases 

2 cases 

3 cases 

2 cases 

2 cases 

1.5 cases 

2 cases 

2 cases 

1 case 

16 

containers 
 

184.00 

144.00 

104.00 

78.00 

50.00 

72.00 

36.00 

80.00 

28.00 

38.00 

56.00 

 

TOTAL: $771.50 TOTAL: $870.00 

TOTAL COST: $1641.50 • $328.30 PER DAY (5 DAYS) • $0.69 PER MEAL (475 STUDENTS) 

 

In a non-stigmatizing environment, additional servings are always available to students. Please 

scale the serving size/purchasing size up or down to accommodate your students’ appetites.   

 

For help with menu planning or budgeting, please contact your Community Development 

Worker.  



   

BLANK MENU TEMPLATE 

 

FOOD 

GROUP MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 
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FOOD SOURCING & CENTRALIZED FOOD PURCHASING 
 
Student Nutrition Program Coordinators can source the food for their program from a variety 

of different locations. All food donated or purchased for your student nutrition program must 

follow the provincial Student Nutrition Program Guidelines and come from an approved 

source. 

 

You might choose a place because it is cheaper, because you’ve developed a relationship with 

the vendor, or because they deliver and it is convenient for your volunteers.  

 

Every vendor, farm, caterer, wholesaler or distributor must be approved before a student 

nutrition program purchases food from them. To submit a vendor for approval, please contact 

your Community Development Worker. 

 

VENDORS ON WEBTRACKER 

 

Vendors on Webtracker have demonstrated that they are taking the necessary steps to meet 

safety guidelines for producing and distributing food. These vendors have been approved by our 

regional Food and Logistics Coordinator. 

 

TRANSPORTATION OF FOOD 

 

When transporting food from a grocery store please consider the following recommendations 

 
 Food should be delivered directly to the SNP site. 

 

 Transport vehicles should be clean and well-maintained. 

 

 Perishable and refrigerated products must be kept cool during transit. 

 

 Produce must be loaded and stored to minimize physical damage and risk of 

contamination. 

 

 Food products and non-food items should be kept in separate areas of the vehicle. 

 

Please contact your Community Development Worker for any of the following: 

 

 To submit a food vendor for approval 

 For assistance with placing orders online 

 With concerns about the quality of products or about expired products; do not dispose 

of any product before receiving instruction from your Community Development 

Worker to do so 

 Anything related to centralized food purchasing 
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SAMPLE WEEKLY E-MAIL ABOUT CENTRALIZED FOOD PURCHASING 

 
The online ordering system opens at 12:00 pm on Mondays (or on Tuesdays at 12:00 pm, if a 

holiday falls on the Monday). Food orders should not be entered until the weekly e-mail has 

been received from Alison Miller or a Community Development Worker.  

 

 

Good morning: 
 

The prices have been updated on Webtracker and you can now place your weekly orders. 
 

NEW THIS WEEK: 

  

  

Reminders: 

       Please aim to place your order by end of day Tuesday, as WebTracker locks out at 12:00 noon on 

Wednesday. 

       Link to WebTracker ordering: www.webtracker.ca/snp  

       $100 minimum order for Lococo’s, MZ Foods and OSNS. Drummond Farms – 1 bag. Half 

quantities on produce ONLY with vendors (not Drummond). 

       No guarantees of delivery times. Lococo’s only: Upper schools Monday, lower schools Tuesday. 

       If this is your first time ordering, registration may be required. Please talk to your Tastebuds 

CDW. 

       If you receive product that is unsatisfactory, please contact Alison Miller within 48 hours. Please 

keep the unusable product until instructed otherwise. 

       If you are sending us email correspondence, please include the name of your school. 

       For produce items we will request a credit or replacement if 20% or more of that product is 

unusable. 

  

Thank you for your participation and Sprouting Healthy Relationships with Food! 
 
 
To order online (Lococos, MZ Foods, OSNS and Drummond Farms) please visit 
http://webtracker.ca/snp with the username and password you received from your CDW. 
 
 
 

VENDOR 

 
 

MZ Foods  

Drummond 

Farms 

ORDER 

MINIMUM 
$ 100.00 $100.00 $100.00 1 bag of apples 

DEADLINE Wednesday 12:00 p.m. Wednesday 12:00 p.m. Wednesday 12:00 p.m. Wednesday 12:00 p.m. 

DELIVERY 
Upper schools: Monday 

Lower schools: Tuesday 
Monday Monday Monday 

 

http://www.webtracker.ca/snp
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 If you receive product that is unsatisfactory, please contact Tastebuds as soon as possible and do 
not dispose of the product unless instructed to do so. 
 

 Delivery times are not guaranteed.  Please contact us if you haven’t received your order by the 
end of program hours. 
 

 Please double check your orders before submitting. 
 

 Please do not contact vendors directly.  
 

Thank you for your participation and continuous support in Sprouting Healthy Relationships with Food! 
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ORDERING AND DELIVERY PROCEDURES 

 
LOCOCO’S WHOLESALE 

 

Lococo’s Wholesale not only offers food and drink, 

they also offer consumables (spoons, bowls, etc) and 

delivers directly to schools. Programs order 

conveniently through Webtracker. 

 

ORDERING AND DELIVERY 

 

 All programs must submit a Credit Application to Lococo’s prior to ordering.  No orders 

will be processed without this. 

 

 Visit www.tastebudshamilton.ca/resources to download the application form. 

 Leave banking information blank, this application is for invoicing purposes only. 

 Once completed, submit the form to your Community Development Worker. 

 

 Once programs receive email to indicate updated prices, orders can be placed from 

Monday to Wednesday noon (excluding statutory holidays). 

 Orders must be a minimum of $100.00 

 Orders are typically delivered the following Monday or Tuesday (delivery times are not 

guaranteed). 

 Please do not write out cheques before receiving invoice from Lococo’s (amounts may 

change due to backordered items).  Once invoice is received, send payment via cheque to: 

 

Lococo’s Wholesale Ltd. 

4167 Victoria Avenue 

Niagara Falls, ON  L2E 6V2 

 
SAMPLE PRODUCT LIST 

FOOD ITEM CASE SIZE COST 

Fruit / Veg Mini Carrots "L" 40 / 12oz bags $32.00 

Fruit / Veg Salad Spring Mix 3 x 1lb bags $10.00 

Fruit Apples, Royal Gala "L" 100-113 count per case $50.00 

Fruit Bananas, Yellow 40 lb / 125 per case $24.00 

Fruit Clementines 5lb case $6.00 

Fruit Grapes, Red Seedless 18lb case $38.00 

Fruit Juice Boxes - APPLE (Oasis) 32 units/case $10.38 

Grain Bagel, Country Goodness - MULTIGRAIN (Oakrun) 14 packs with 6/in each pack $21.08 

Grain Cereal Bars, APPLE CINNAMON (Gramma Garrets) 96 units / case $63.60 

Meat / Alt. Eggs, Hard Boiled (Burnbrae Farms) 144 eggs / case, 12 x 12 eggs $37.50 

Supplies - Bags, 3"x5" BULK PACK bags, zip 1000/PKG $10.85 

 

  

http://www.tastebudshamilton.ca/resources
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MZ FOODS 

 

MZ Foods is a Hamilton-based company that delivers food directly to schools.  

 

ORDERING AND DELIVERY 

 

 Place orders on webtracker from Monday (after receiving online ordering email to 

indicate updated prices) to Wednesday noon (excluding statutory holidays). 

 

 $100 minimum order, and items can be ordered per unit or per case. (Prices are subject 

to change without notice). 

 
SAMPLE PRODUCT LIST 

FOOD ITEMS CASE SIZE COST 

cheese strings 30 units $12.00 

2% milk each $0.50 

1% milk 4 litre each $5.60 

whole wheat dinner rolls 12 $3.49 

bananas 40 lbs $22.00 

red grapes 18 lb $30.00 

honey dew 6-8 $16.00 

blueberries 12 $24.00 

raspberries 12 $30.00 

English cucumber (12) $10.00 

spring mix 3 lb bag $10.00 

grape tomatoes 12/case $18.00 

 

 

ONTARIO STUDENT NUTRITION 

PROGRAM SERVICES 

 

Ontario Student Nutrition Services (OSNS) is a 

company that delivers food directly to schools. Orders 

are placed via Webtracker, between Monday at noon 

and Wednesday at noon (as per the weekly e-mail).  

 

ORDERING AND DELIVERY 

 
 Visit feedingkids.ca, click on Registration, and fill out the simple online registration 

form.  You are now registered to place orders; you do not need to repeat this step. 

 

 Minimum order of $100.00 

 
 

  

http://www.feedingkids.ca/
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DRUMMOND FARMS 

 

Drummond Farms is an apple orchard located in Waterdown. The apples are locally grown, 

hand-picked and non-waxed. They will be small, firm, crunchy eating apples and the varieties 

will change (orders may include a mix of Empire, Ambrosia, Golden Galas, Royal Gala, Spartan, 

Crimson Crisp, Golden Delicious). 

 

ORDERING AND DELIVERY 

 

 Place orders on webtracker from Monday (after receiving online ordering email to 

indicate updated prices) to Wednesday noon (excluding statutory holidays). 

 

 Minimum order of one bag of apples 

 

 
 

 

 

FRESH CO. 

 

Fresh Co. is a chain grocery store that offers Tastebuds 

programs a 5% discount. Fresh Co. offers a large variety of 

products, price matching, direct billing to schools, and has five 

locations in Hamilton. 

 

 Programs that use Fresh Co. will receive a loyalty card, which is scanned at the end of 

checkout to get the 5% discount. 

 

 
SAMPLE PRODUCT LIST 

PRODUCT BRAND SIZE 

Frozen Mixed Berries Compliments 1.5 kg 

Frozen Mixed Vegetables Signal 2 kg 

100% Whole Grain Wheat Bread Dempster's 675 g 

Spoon Size Shredded Wheat Post 525 g 

2% milk Sealtest 4 L 

Drinkable Yogourt Danino 8x93 g 

Flaked Light Tuna SkipJack low sodium Cloverleaf 170 g 

Large Grade A Eggs Compliments 12 

Omega 3 Large Grade A Eggs Compliments 12 

Veggie Chicken Burger Yves 300 g 

Hummus Summer Fresh 300 g 

Wildberry No Sugar Added Jam Smuckers 310 mL 

Honey Compliments 500 g 

Classic Yellow Prepared Mustard Compliments 400 mL 

 

 

FRESH CO. LOCATIONS 

 

Barton & Gage 

869 Barton St. East 

 

Upper Gage & Fennell 

601 Upper Gage Avenue 

 

Barton & Strathearne 

1565 Barton St. East 

 

Rymal & Upper Gage 

905 Rymal Rd. East 

 

Queenston & Nash 

700 Queenston Road 
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WHOLESALE CLUB 

 

Wholesale Club is a Loblaws store which sells products in 

both singles and bulk. The store is open to the public (no 

membership required) and they will set-up a charge account 

to bill the school directly. In addition to food products, the Wholesale Club also sells kitchen 
items. 

 

 To set-up direct billing, visit the store to pick-up a house charge account form. Once 

submitted, it may take up to three weeks to be finalized. 

 

 If you’ll be buying the same foods each week, standing orders can be arranged with the 

store manager 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

LOCATION 

 

Barton & Nash 

2255 Barton St. East 

For additional information, please contact: 

Tabatha Fuller, Manager 

(905) 561-4502 
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ORDERING ON WEBTRACKER 

 

1. Login into webtracker using your program’s username and password. 

 

2. Once logged in, select the Orders tab, once open, click on the plus sign (+). 

 

 

 
 

3. Now select your vendor from the tabs.  Registration, ordering, and delivery information 

for each vendor are outlined on Page 56. 

 

 
 

Once you select your vendor, you can begin inputting the quantities of items you want 

from the products list. As you enter quantities, you will notice webtracker does the 

total calculations for you. Once complete, select Save & Close. 
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PRINTING YOUR ORDER 
 

1. You may want to print your order for your records and for comparison when the 

delivery arrives the following week. To print your order, go to Client Reports and 

select Purchase Summary. 

 

 
 

Once this screen opens, select your Order Start and Order End date. This populates 

a calendar, making date selection easier. Choose the day you placed the order, or two 

dates for all orders within those dates.  Select the Vendor then click the green Show 

button. 

 

 
 

2. The orders within the date range that you have selected will populate. From here, you 

can select either the green Print button, or the green To Excel button. The To Excel 

button will open a Microsoft Excel spreadsheet, complete with your order information, 

which you can save on your computer. (Please note that, when saving, you must select 

the file type of Excel Workbook or other spreadsheet document).  
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VOLUNTEER MANAGEMENT 
 

PROGRAM COORDINATOR RESPONSIBILITIES 

 

Program coordinators oversee volunteers and ensure the completion of required tasks (school 

boards or community environments will have their own requirements for volunteers). Student 

nutrition program volunteer responsibilities may include: 

 

 Ensure that the correct foods are bought, properly stored and accounted for 

 

 Prepare nutritious meals and create weekly menus 

 

 Ensure that a safe and appropriate facility is being used 

 

 Draw up and adhere to a budget 

 

 Seek, screen, train and schedule volunteers 

 

 Ensure that the location and equipment is set-up for the program and cleaned up once the 

program wraps up for the day 

 

 Ensure proper participant allergy information is collected 

 

 Record the number of meals or snacks prepared  
 

 Have a backup for days that you are not available or ill 

 

 Plan and implement fundraising events to help cover the costs of the program 

 

 Attend workshops held by Tastebuds 

 

 Track daily program expenses and submit receipts weekly or monthly 

 

 Complete and submit monthly reports online and on time 
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VOLUNTEER MANAGEMENT AT LAKE AVENUE & W.H. BALLARD 
 

Lake Avenue School and W.H. Ballard School are supported by The Creek Community 

Church. Volunteer Christine Tennant coordinates both programs, including volunteers. Some 

aspects that make volunteer placements and retention a success for them include: 

 

 Boldly asking for help: working in the 

community helps them meet like-minded 

people who they can ask for support. They 

also ask for help from people they already 

know and partner with their allies at the 

schools. 

 

 Thinking outside of the box on what 

volunteers can contribute: the aim is to fit 

the volunteer to a role that works for them 

and supports the program, not on filling a 

schedule. 

 

 Using volunteers’ strengths and motivations: volunteers help with specific tasks but it 

goes beyond this. With one school, they’ve paired volunteer mentors with students. 

Peer support is important.  

 

 Being flexible and patient: volunteer dynamics occasionally need resolution.  Having a 

clear understanding on roles but flexibility and grace has helped resolve issues. 

 

 Training volunteers: Clearly defining volunteer roles and outlining where to get 

information if there are issues. Information is posted to increase communication and 

transparency. 

 

 Respecting the value of all involved: they are open to input and volunteers developing 
connection and accountability. They honour the process and spirt of the school they 

serve. 
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RECRUITMENT 

 

A cheerful, reliable, dedicated individual who loves children is the type of volunteer your 

nutrition program needs. Depending on the size and needs of your program, you may need two 

volunteers for every 15 children. Here are some suggestions on how to recruit the right 

people.  

 
STRATEGIES 

 

 Be specific on what people will be doing, when their help is needed and how they are 

contributing to the program overall 

 

 Look for your target market – who has the extra free time and the motivation to want to 

help student nutrition programs 

 

 Advertise in grocery stores, bulletin boards, etc. to find those perfect candidates 

 

 Ask people personally – this gives people a big incentive to say yes   

 

 

WHERE TO LOOK FOR VOLUNTEERS  

 

 Connect with Parent/School Council  

 

 Chat with parents and guardians on the playground 

 

 Local churches, or faith communities 

 

 Seniors Centre 

 

 Post on a volunteer recruitment website 
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WHO ARE TASTEBUDS VOLUNTEERS? 

 

 Students (including high school co-op students) 

 

 Principals 

 

 Educational Assistants 

 

 Teachers 

 

 Secretaries 

 

 Parents 

 

 Grandparents 
 

 Community members  

 

 Local service groups 

 

 McMaster and Mohawk students 

 

 

AFTER RECRUITMENT 

 

 Introduce them to the school principal, office staff, janitorial staff, your program staff and  

other members of the school community 

 

 Give them a tour of the school and be sure to point out fire exits, washrooms, where to 

find janitorial help and of course the important locations to the program 

 

 Go over the school’s volunteer policy 

 

 Go over their job description and guidelines in detail, and answer any questions they may 

have 

 

 Review safety procedures including WHIMS, safe food handling guidelines, emergencies, 

and anaphylaxis 

 

 Review school schedule including bell times and important dates 

 

 Explain communications procedures 

 

 Review contact numbers 

 
 Explain donation procedures 
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 Provide them with the Tastebuds Guide and Provincial Nutrition Guidelines (2016)  
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VOLUNTEER GUIDELINES 
 

It is important to develop guidelines for your volunteers so that they know what is expected of 

them. These guidelines can be tailored to your specific nutrition program and the volunteers 

involved. Some examples are: 

 

 Keep any personal information shared by students confidential 

 

 Wear a name tag so that students can call you by name 

 

 Be enthusiastic about all food served, regardless of your personal food preferences 
 

 Dress appropriately  

 

 Inform the coordinator immediately if there is a question about the freshness or quality of 

the food 

 

 Do not attend if you are sick. Inform the coordinator as soon as possible or find another 

volunteer to take your place 

 

 Learn safe food handling practices; acquire certification, or work with someone who is 

certified 

 

 Follow school policy for visitors and volunteers 

 

USE THE SPACE BELOW TO BRAINSTORM VOLUNTEER GUIDELINES: 
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SAMPLE VOLUNTEER POSITION DESCRIPTIONS 

 
TITLE NUTRITION PROGRAM COOK 

DESCRIPTION A volunteer to prepare breakfast, and participate in menu planning. 

SKILLS 

REQUIRED 

Able to follow a recipe 

Experience in cooking and preparing food 

Police Vulnerable Sector Check required 

Safe Food Handling certification an asset 

TIME(S) Minimum of 1 hour a week 

 

TITLE PROGRAM GREETER 

DESCRIPTION 
Welcome students to the program, assist with sign-in if needed, interact with students, and 

ensure they leave on time for class or recess. 

SKILLS 

REQUIRED 

Able to create a positive atmosphere 

Comfortable engaging with children 

Police Vulnerable Sector Check required 

TIME(S) Minimum of 2 hours a month 

 

TITLE GENERAL HELPER 

DESCRIPTION 

The general helper will ensure room is ready prior to arrival of students, ensure adequate 

supply of food, dishes, and cutlery is placed out, and ensure the room is cleaned and 

orderly after program ends. 

SKILLS 

REQUIRED 

Able to follow directions and use own initiative 

Able to lift tables and chairs 

Safe Food Handling certification an asset 

Police Vulnerable Sector Check required 

TIME(S) Minimum of 4 hours a month 

 

RETENTION 
 

It is important to show appreciation for your volunteers. In order to prevent people from 

leaving your Student Nutrition Program ensure that volunteers feel that: 

 

 Their time is well spent 

 

 Their individual talents are being used 

 

 Their roles and tasks are well defined 

 

 They’re supported by the school community 

 

 They are given opportunities to learn and grow 
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 Their contributions are recognized 

 

Another important factor in volunteer retention is their engagement. Feedback forms, 

comment cards, and evaluation forms draw volunteers into the program and help them develop 

an attachment to the program. Motivation is another key ingredient of volunteer retention as it 

creates confidence and preparedness.  

 

RECOGNITION 
 
Volunteers are the foundation of any successful student nutrition program and thus deserve 

recognition for their work. As a program coordinator, you should: 

 

 Give them lots of encouragement 

 

 Communicate how important they are to the 

program and the people involved 

 

 Make sure volunteers share in the success of the 

program 

 

 Thank them regularly and frequently (and remind 

the students to thank them as well) 

 

 Invite your volunteers to attend Tastebuds’ Volunteer Appreciation Events 

 

 Go to www.tastebudshamilton.ca and download our customizable Certificate of 

Appreciation for your volunteers, try printing on cardstock and laminating for a 

professional finish!  

  

POLICE SCREENING 
 
Police checks are an important safety measure for anyone that is volunteering.  

 

Vulnerable Sector Screening is intended for individuals being employed or volunteering 

with persons, who because of their age, disability or other circumstances, whether temporary 

or permanent are: 

  

(a) in a position of dependence on others or  

(b) are otherwise at a greater risk than the general population of being harmed by a person in a 

position of authority or trust relative to them. (i.e. working with children, the elderly, sick or 

infirm). 

  

http://www.tastebudshamilton.ca/
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Some schools cover costs of police checks as a strategy to retain and recognize their 

volunteers. If this is the case, be sure to communicate this to volunteers. There is a fee for 

checks with Hamilton Police Services Hamilton Police Services have a turnaround time of 

approximately 30 days for checks. 

 

You may also obtain a Vulnerable Sector Screening (VS) online by visiting: 

 

www.policesolutions.ca/checks/services/hamilton  

 

Below is a sample letter for volunteers regarding police screening. 

 

To Whom It May Concern: 

 

RE: POLICE CHECK INSTRUCTIONS 

 

A police check is required for any person volunteering at any public or separate school in Hamilton.  You do 

not require a Police Check if you have already handed one in at your school.  

 

Two forms are required to issue a Police Check 

 

1. Vulnerable Sectors Consent:  Form is available at the school or at your local Police Department. 

Criminal Background Check:  Form is available only at your local Police Department. 

 

Please present yourself in person at your nearest Police Department.  Provide them with two pieces of 

identification, one of which is photo I.D.  Example:  Driver’s License and Birth Certificate 

 

Hamilton Police Station 

155 King William Street 

Hamilton, ON  L8N 4C1 

 

$15.00 – $25.00 Fee   Exact Cash, Debit, Visa or Master Card 

Please allow 15-30 minutes to register at the Police Department. 

Police Checks may take 8-12 weeks to be issued. 

  

http://www.policesolutions.ca/checks/services/hamilton
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FUNDRAISING 
 
The Ministry of Children, Community and Social Services will fund a portion of the total food 

costs for your student nutrition program. The rest of the money and supplies that are needed 

for the program to function will come from your own fundraising efforts. Remember, people 

give to those who ask. You may have to ask a lot of people before you start to see any return. 

Don’t be discouraged. Keep on asking; there are many people out there who will want to 

donate and contribute to the program’s success!  

 

 

FIRST STEPS TO SUCCESS 

 

 Estimate start-up costs - costs per meal or snack and overall program costs 

 Budget – in order to determine how much money you need to fundraise 

 Create a fundraising plan 

  

 

HEALTHY FUNDRAISING POLICY 

 

Please keep in mind that all fundraising activities held on school property must follow the 

School Food and Beverage Policy. 

 

The School Food and Beverage Policy is a by-law that sets nutrition standards for food and 

beverages sold or distributed in publicly funded elementary and secondary schools in Ontario. 

 

School fundraisers that occur on school premises must follow these nutrition standards. The 

standards do not apply to fundraising activities that occur off school premises. In keeping with 

the values of promoting healthy lifestyles, however, you are encouraged to organize fundraisers 

that promote healthy eating and healthy living. 
 

 

WHO TO ASK FOR DONATIONS 

(MONETARY OR IN-KIND) 

 

 Parents 

 Local Unions 

 Community Service Clubs 

 Church groups or faith communities 

 School staff and council 

 Local clubs 

 Businesses/corporations 

 Foundations 

FUNDRAISING IDEAS 

 

 Sell poinsettias or wreaths at Christmas 

 Student Price Card (SPC) cards 

 Penny sales 

 Auctions 

 Coin drive – bring in your change 

 Canadian Tire money drive 

 Use proceeds from your milk program 

 Pizza and Pita Pit days 

 Food drives 
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APPLY FOR GRANTS 

 

 

METRO GREEN APPLE FUND  

 

The Metro Green Apple School Program aims to encourage young 

Ontarians to develop healthy eating habits by taking part in 
completing a project proposed by their school that will have a 

positive impact on their home, school or community. Metro will 

award $500,000 in grants, of $1,000 each, to elementary schools and 

high schools in Ontario. 

 

Many student nutrition programs in Hamilton have successfully applied for this grant to use 

towards the cost of food in their schools.  

 

For more information, visit http://www.greenapple.metro.ca  

 

 

PRESIDENT’S CHOICE CHILDREN’S CHARITY 

 

PC Children’s Charity provides grants for school-based student 

nutrition programs in Canada. They offer both School Nutrition 

Grants and School Equipment Grants. The School Nutrition Grant 

aims to supplement existing funding with a goal of providing higher quality nutrition for 

students. To be eligible for this grant, programs must occur within a publicly funded elementary 

or secondary school and run a universal meal program 4 days/week, 30 weeks/year.  

 

The School Equipment Grant can be used to purchase equipment required to prepare food and 

adhere to safe food handling practices. To be eligible for this grant, programs must be recipients 

of the PC School Nutrition Grant.  

 

For more information, visit https://www.presidentschoice.ca/en_CA/community/pccc/apply-for-

funding.html  

 

 

PURCHASE VOUCHERS THROUGH THE GROCERY FOUNDATION 

 

The Grocery Foundation offers a voucher program to 

elementary schools in Ontario.  Significant reductions of 50% 

or more on food products are made through the generous 

suppliers and retailers.  The voucher program is a great way 

for student nutrition programs to save on the cost of 

food.  There are a variety of delicious foods to choose from 

that will provide kids with the nutrition they need to thrive each school day – all at half or 

below half of the retail price! 

http://www.greenapple.metro.ca/
https://www.presidentschoice.ca/en_CA/community/pccc/apply-for-funding.html
https://www.presidentschoice.ca/en_CA/community/pccc/apply-for-funding.html
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HOW TO PARTICIPATE:  

 

Only schools that have been approved to order may do so.  

 

If a school wishes to participate, they can contact the Grocery Foundation directly at (416) 

515-8165 or email vouchers@groceryfoundation.com and request to be added to the waiting 

list. The list will be reviewed periodically throughout the school year with Lead Agencies. 

 

To order, each school or program must have a Username and Password to sign in and order. 

Vouchers are only available through online ordering http://vouchers.groceryfoundation.com 

 

 

WALMART COMMUNITY GRANT 

 
Walmart Canada provides Community Grants of $1000 to 

execute a community project or activity. Grants are awarded on a 

quarterly basis.  

 

For more information, visit https://www.walmartcanada.ca/community-giving/corporate-giving 

  

mailto:vouchers@groceryfoundation.com
http://vouchers.groceryfoundation.com/
https://www.walmartcanada.ca/community-giving/corporate-giving
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FRESH FROM THE FARM: HEALTHY FUNDRAISING 

FOR ONTARIO SCHOOLS 

 
Since 2013, over 300 Ontario schools have successfully piloted 

Fresh from the Farm. In total, they collectively distributed over 2.7 

million lbs of fresh, Ontario-grown fruit and vegetables to Ontario 

families and raised more than $1.1 million for school initiatives.  

  

 All publicly-funded Ontario schools are eligible to participate 

 

Note, only select schools in some boards are eligible due to 

geographical limitations. Participation is based on existing local expertise and capacity currently 

in place through the delivery of complementary programming. 

  

Ontario-grown Fruit and Vegetables For Sale 
 Vegetable Bundle-$14 (5 lb potatoes, 3 lb carrots, 3 lb yellow onions, 3 lb sweet 

potatoes) 

 Apple Bundle-$15 (8 lb bag of Empire apples) 

 

Everybody Wins! Fresh from the Farm is committed to delivering: 

 Ontario-grown fruit and vegetables! 

 Opportunities for learning about agri-food and healthy eating in the classroom! 

 Support for Ontario’s farmers and the local economy! 

 Leadership, by aligning with Ontario’s School Food and Beverage Policy and Ontario’s 

Local Food Act, 2013! 

 Great profit for schools- 40% of all sales go directly to the school! 

 

Key Dates 

 May 6-September 27: School Champion enrols the school and orders the toolkit 

 September 3: Students being to fundraise 

 October 11: Deadline for orders/changes to orders 

 November 4-December 5: Deliveries to schools. 

  

For more information: www.freshfromfarm.ca/home.aspx  

 
Email: contact@freshfromfarm.ca 

 

 

 

 

 

 

http://www.freshfromfarm.ca/enrol.aspx
http://www.freshfromfarm.ca/home.aspx
mailto:contact@freshfromfarm.ca


  PAGE 78 

 
GROW A SEED: GARDEN KIT FUNDRAISER 

 
Grow a seed’s organic microgreen garden kits are an easy, eco-friendly way to raise funds for 

your school nutrition program. 

Get a healthy margin while you introduce this fun growing experience to people of all ages - 

those with a green thumb, and even those without! You’ll bring a smile to their faces when they 

harvest their delicious baby veggies in just 7 - 10 days. 

And don’t forget, garden kits also make a great gift idea! 

 Hamilton-based company. 

 Website: https://growaseed.garden/  

 

 
 

REMOVE 

https://growaseed.garden/
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NORA FRANCES HENDERSON’S FUNDRAISING 

 

Events are a popular form of fundraising. While they can be great money makers for the 
school, they can also be time consuming and expensive. The success of events depends on 

careful planning.   

 

The nutrition team at Nora Frances Henderson has 

figured out a process that works for them. Their team 

has an aggressive team leader who does not hesitate to 

knock on any door. Their purpose is to spread the 

word about their nutrition program and attract more 

donors. You need to convince your supporters that 

your program is worthy of their time and money. 

 

Here are a few pointers based on Nora Frances 

Henderson’s fundraising: 

 

 Set a fundraising goal before the start of the school year: It is easier to work 

with a definite number than a moving target. Contact existing donors and new ones 

every June. 

 

 Pitching their program to the funders: Use social media, newsletters, and direct 

mail to connect with funders. When you approach them, have program facts available 

and a story to go with it. 

(Ex.  Nora Frances runs a morning meal five days a week all year feeding 350 kids every 

day. It costs $14,000 to do so. A donation of $200 will provide milk for 200 kids twice a 

week.) 

 

 Donation size does not matter: Nora Frances’s nutrition team believes in setting up 

a relationship with their funders. Donations of all sizes and shapes are welcome. 

 

 Give thanks: At the end of the school year Nora Frances invites all its funders to see 

their program in action. They give you a tour of the facility, serve some snacks, and 

thank their partners with a certificate. One of the most oft heard complaints from 
contributors to charitable fundraising events is, “they never even said ‘thank-you.” Make 

sure that the organization takes the time to send thank you notes to everyone who is 

involved, including contributors, volunteers, staff, and vendors. Acknowledged donors 

feel appreciated. 
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HOW TO ASK FOR DONATIONS 

 

 Cold calls to potential donors. 

 

 Mail or deliver by hand a donation request letter with program information, a 

photo of your Student Nutrition Program and local marketing material.  Follow up a week 

later to see they have the information package and if they have any questions. Find out 

when they will be making a decision on the letter and when you can call them back. Thank 

them for their time. 

 

 Face to face meeting or presentation - This will work well if you have a special 

connection to the individual that you are requesting a donation from. Collect donor 

information ahead of time and ask questions to match their interests regarding supporting 

the program. Avoid distractions; be direct and to the point. Remember to have good eye 

contact, tone, and try not to appear nervous. Be prepared to explain clearly how 
donations will be spent. Tell them about the success of your program through quotes 

from teachers, students, or principals. 

 

 Connect with your Community Development Worker - We can assist with 

presentations and funding requests.  

 

WHAT FOOD DONATIONS TO ASK FOR 

One of the ways to support your program is by holding a Food Drive or by finding a partner 

organization to hold one on your program’s behalf. Be specific about the type and even the 

brand that you want, since not all products will meet the nutrition guidelines. Create a list that 

can be posted at local churches, businesses, offices, or mailed to grocery stores or other food 

suppliers. 

 

See Page 43 for a list of non-perishable items that fit nutrition guidelines. 
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HAVE INFORMATION READY 

To assist with requesting donations, have program information on hand to present to potential 

donors: 

 

 Illustrate the need for your student nutrition program. 

 Know how many children use the program and how many meals or snacks are served.  

 Know exactly how you will use the money that you are asking people to donate.  

 This information can be verbally communicated or typed up into a newsletter to be e-

mailed or mailed to prospective donors. 

 

Example of a fundraising ask to send home to parents:  

 

The Big Ask 

     

1 A second fridge $600.00 

2 1 crockpot to make soup for lunch program $39.99 

3 20 new bins to deliver food to the classes  $100.00 

4 2 blenders to make smoothies $120.00 

5 10 containers to hold left over food in  $100.00 

6 50 plastic bowls from IKEA for cereal  $15.84 
7 Electric meat slicers for cutting cheese and cucumbers $100.00 

8 Tea towels and dish cloths $30.00 

9 20 insulated cooler bags to deliver milk products in $100.00 

10 Good set of knives for cutting up produce $50.00 

 TOTAL: $1,255.83 

 HST: $163.25 

 GRAND Total: $1,419.08 

     

Therefore, if 100 people in our school each gave $14.19 we would meet our target goal! 
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RECOGNITION 

 

Create a paper brick wall, or apple tree!  

 

For a donation to the program (perhaps $14.19 as in the example on the previous page), 

families can have their name on a brick for the current school year.  

 

 

  

 

 

 

 

 

 

 

 

 

 

Thank you for helping to lay a strong foundation for our Student 

Nutrition program 
 

TIPS FOR SUCCESS 

 Put together a fundraising team and share the workload right from the start. 
 

 Take photographs! These photos are great for next year’s publicity. The photos are also 

great to include in ‘thank you’ letters to donors and to include in letters asking for 

donations. Remember to obtain permission from those being photographed. 

 

 Say ‘thank you’ to your volunteers, participants, and donors. 

 

 Work with students and staff in the school to advertise the event – get art students or 

graphic design students to create posters. Challenge business students to come up with a 

marketing campaign. 

 

 Advertise well in advance. Put up posters around town at least one month ahead. Write 

articles for local papers and include photographs. Use local radio or TV stations to 

promote fundraisers, and involve students in the fundraising process. 

Smyth-Chan 

Family 

Hassan Family 
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SEVEN WAYS TO SAY THANK YOU! 

 

Don’t forget to thank everyone involved in the fundraiser. Say THANK YOU SEVEN times:  

 

 E-mail (include photos) 

 

 Phone calls 

 

 Card (perhaps even made and hand written by 

students) 

 

 Something for the wall: photo, art work or 

certificate of recognition 

 

 Send them any publications they are mentioned in 
(i.e. School newsletter)  

 

 Shout out on social media or your website  

 

 Invite to a celebration or recognition event 

 

 Go to www.tastebudshamilton.ca and download one of our customizable Certificates of 

Appreciation for your donors; try printing on cardstock and laminating for a professional 

finish!  

  

When sending thank you letters to donors include information about how successful the 

fundraiser was – how much money was raised and for what the money will be used. 

  
 

  

http://www.tastebudshamilton.ca/
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SAMPLE FUNDRAISING LETTER 
 

Remember to alter text in bold to be specific to your program before sending out. 

 

Dear Donor: 

 

We are very excited to announce the start of our annual fundraiser for School or Community Agency 

Name. Our goal is to raise enough funds to purchase item/raise funds for/support our student nutrition 

program. 

 

Your support through monetary donations/gift cards/food donations is greatly appreciated and will go a 

long way in helping us reach our fundraising goal. 

 

All proceeds raised and donated go directly back to the students and to help sprout healthy relationships with 

food. 

 

We thank you for taking the time to consider supporting School or Community Agency. For further 

information, please contact our program coordinator at (555) 555-5555.   

 

Sincerely, 

 

Program Coordinator/Principal 

 

 

 

SAMPLE THANK YOU LETTER 
 
Remember to alter text in bold to be specific to your program before sending out. 

 

Dear Donor: 

 

The students and dedicated volunteers of the student nutrition program at School or Community Agency 

Name would like to thank you for your generous contributions. 

  

Without the support of donors like you, our fundraiser wouldn’t have been a success. Thank you for helping us 

to meet/exceed our goals! 

 

All proceeds from this fundraiser will be applied directly to our student nutrition program, which in turn goes 

directly to our students. 

 

Once again, thank you for your very generous contributions and support in helping to sprout healthy 

relationships with food! 

 

Sincerely, 

 

Program Coordinator/Principal 
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FOOD SAFETY 
 
Food safety is very important for student nutrition programs. Safe food practices prevent 

foodborne illness. Tastebuds wants to support you and your volunteers in any way possible to 

ensure the wellbeing of all of those involved with student nutrition programs.   

 

TRANSPORTING OF FOODS 

All hazardous foods must be transported in refrigerated units or in coolers with ice packs to 

maintain temperatures at 4°C or lower or at -18°C or lower for frozen food. 

 

RECEIVING 

 All foods must come from an approved source. 

 

 All suppliers must be government inspected. 

 

 Inspect all incoming merchandise to ensure food is in good condition and containers are 

not damaged or have broken seals. 

 

 Ensure cans are dent-free. 

 

 Check the temperature of incoming foods. 

 

 Refrigerated foods must be at 4°C (40°F) or lower.  Frozen foods must be at -18°C (0°F) 

or lower. 

 

 Check best before/expiry dates on foods.  

 

STORING 

 All hazardous foods (meats, eggs, and dairy products) must be stored in a refrigerator or 
freezer. 

 

 Foods such as fresh fruits and vegetables may be stored in a refrigerator or freezer. 

 

 Once cut, fruit and vegetables must be stored in the refrigerator. 

 

 Foods that are delivered and intended to be stored frozen must be held in the freezer at  

-18°C or colder. 

 

 Store food 15cm off of the floor and keep storage areas dry, well-ventilated, well-lit and 

thoroughly clean. 

 

 Rotate your stock: first in means first out.  
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 Use thermometers for fridges and freezers. 

 

 Keep your fridge at 4°C or lower 

 

 Keep your freezer at -18°C or lower 

 

 Cold foods should only be removed from the fridge prior to preparing and serving.  

 

 Keep chemicals used for cleaning and sanitizing completely separate from food.    

 

 Store cups upside down in cupboards and keep all utensils and dishes in closed cupboards 

 

TIME AND TEMPERATURE 

 Keep hazardous foods out of the Danger Zone (4°C – 60°C) except during preparation 

and service.  Once hazardous food has been delivered to classrooms the temperature 
must be maintained at 4°C or colder or consumed within 2 hours of preparation. 

 

 Thaw food products in the fridge, under cold running water or in the microwave. 

 

 Cook high risks foods (i.e. ground beef) to its appropriate internal temperature (71°C or 

higher). If other hazardous foods are prepared (i.e. chicken) please contact Public Health 

Services to request a food temperature chart. 

 

 Cool food as quickly as possible using shallow containers or an ice bath. 

 

 Reheat hazardous food products quickly to their original cooking temperature using a 

probe thermometer to verify. 

 

PERSONAL HYGIENE 

 Do not handle or prepare food if you are ill. 

 

 Hair must be suitably confined. 

 

 Avoid wearing nail polish when handling food to 

prevent contamination. 

 

 Wear single service non-latex gloves if you have a 

sore or bandage on your hand. 

 

 Wash hands using the 6-step method after using 

the washroom, after sneezing/coughing into your 

hands, after taking out the garbage, after smoking, after handling raw meats, after handling 

common allergy-risk foods, and before preparing and serving food.  
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WAYS TO PREVENT CROSS-CONTAMINATION 

 Store raw meats on the bottom rack of your fridge to prevent raw meat juices from 

dripping onto other food items. 

 

 Cover all food items in the fridge. 

 

 Use tongs, ladles, lifters and scoops when serving food and use a separate utensil for each 

food item. 

 

 Use proper “taste-testing” methods – transfer a small portion of the food to a bowl and 

use a clean utensil to taste. 

 

 Use separate cutting boards for different food items (ex. one board for meats and another 

for vegetables and fruit). If only one cutting board is available ensure that it is cleaned and 

sanitized in between food items.  
  

CLEANING AND SANITIZING  

 Wash, rinse and sanitize utensils, equipment, cutting boards and counters after use. 

 

 Use School Board approved sanitizers and check the concentration with test strips.  

 

 Remove garbage regularly. 

 

 Contaminated food may smell and look fine. Never taste or serve food that you believe is 

not safe.  If in doubt, throw it out. 

 

DISHWASHING BY HAND 

 

Two-sink method for equipment/utensil cleaning (ie. Cutting boards, pots, serving 

utensils) 

 

1. Sort, scrape and pre-rinse dishes. 

 

2. Sink 1 – Wash in hot water and detergent.  Start with cups and cutlery, then move on to 

plates, serving dishes, serving utensils, and equipment. 

 

3. Sink 1 – Rinse dishes under running water of tap, with water flowing into Sink 1. 

 

4. Sink 2 – Sanitize the dishes by immersing them in a solution of water and sanitizer at a 

temperature not lower than 24 C for at least 45 seconds. Use test strips to check the 

concentration of the sanitizer. 

 

5. Air dry the dishes. 
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Three-sink method for multi-service utensils (ie. Glasses, cutlery, plates that are 

not disposable) 

 

1. Sort, scrape and pre-rinse dishes 

 

2. Sink 1 – Wash in hot water and detergent.  Start with cups and cutlery, then move on to 

plates, serving dishes, serving utensils and equipment. Change the water frequently. 

 

3. Sink 2 – Rinse the dishes in warm water.  Change the water frequently. 

 

4. Sink 3 – Sanitize the dishes by immersing them in a solution of water and sanitizer at a 

temperature not lower than 24 C for at least 45 seconds.  Use test strips to check the 

concentration of the sanitizer. 

 

5. Air dry the dishes. 
 

 

USE OF CHLORINE BLEACH AS A FOOD SANITIZER: Many facilities no longer 

allow chlorine-based chemicals on site. Please check with your facility’s operator to 

determine what sanitizer is suitable.  
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SAFE FOOD HANDLER CERTIFICATION 
 

It is a requirement that all medium and high-risk Student Nutrition Programs have 

one person who has their Safe Food Certification onsite during food prep every 

day. This applies to your program if you are doing any chopping, cutting, or cooking. If you are 

serving low-risk foods (whole fruit and prepackaged items) then it is recommended but not 

required.  
 

Volunteers can get their Safe Food Handling Certification by writing the exam at sessions the 

City of Hamilton offers. Some schools will reimburse volunteers for the cost of the exam; 

check with your school to find out if this is offered. There are 2 options: 

 

 Self-study and writing the exam at one of the sessions organized by the city. Cost is 

$12 per person. The manual for study is available online in multiple languages. 

 

 Attend the full day course and take the exam at the end. Cost is $57 per person. The 

manual is provided in-class. 

 

Visit the link below for The City of Hamilton’s website to see exam dates, course dates, 

registration information, and to download or print the manual: 

  

http://www.hamilton.ca/operating-business/health-requirements-inspections/food-handler-

requirements-and-training 

 

We ask that all volunteers who become certified contact your program’s Community 

Development Worker with proof of certification for our records.  

 

 
 

  

http://www.hamilton.ca/operating-business/health-requirements-inspections/food-handler-requirements-and-training
http://www.hamilton.ca/operating-business/health-requirements-inspections/food-handler-requirements-and-training
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EQUIPMENT/FACILITY REQUIREMENTS 

 

All food ingredients must come from an approved source and food must be prepared on site. 

 

MENU REQUIREMENTS 

LOW RISK: Serving only non-
hazardous food; no preparation; 
disposable dishware and cutlery 
used 
 
Examples: Whole fruit (not cut 
or peeled), muffins, bread, rolls, 
crackers, prepackaged foods 
(granola bars, dry cereals, juice 
boxes) 

 One hand sink with hot and cold running water equipped with 
soap and paper towels for washing of hands and cold water for 
washing of whole fruit. 

 
 Adequate storage facilities away from chemicals and 

environmental hazards. 
 
 Adequate refrigeration if perishable items are being served (i.e. 

Milk and milk products) 

 
MODERATE/HIGH: Serving 
perishable foods and/or foods 
that require preparation; 
disposable dishware and cutlery 
used 
 
Examples: Sliced/chopped fruit 
or vegetables (e.g., apples, 
oranges, carrots, cucumber), 
eggs, sandwiches, chili 
 
 
 
 
 
 

 A two-compartment sink (one compartment can serve as a 
hand sink) equipped with hot and cold running water and soap 
and paper towels 

 
 Appropriate cooking facilities, if applicable 
 
 A refrigerator with a thermometer that is maintained at 4ºC or 

less 
 
 All food preparation surfaces are in good repair and easily 

cleanable 
 
 Adequate food storage facilities away from chemicals and 

environmental hazards. 
 
 Sliced fruit and vegetables are placed in individual disposable 

containers (e.g., paper muffin cups) and are served within 2 
hours of slicing 

 
 It is recommended that the program coordinator be food safety 

certified as per City of Hamilton By-Law 07-245. 

 

Programs using multi-use dishware and cutlery must have: 

 

 A three-compartment sink to be used for both hand washing and dish washing, OR 

 

 A two-compartment sink to be used for both hand washing and dish washing (with a 

pail/dishpan serving as the third compartment), OR 

 

 A mechanical dishwasher and one sink for hand washing 

 

 For more information or specific advice, contact 

City of Hamilton Public Health Services at (905) 546-2489 
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ALLERGIES AND ANAPHYLAXIS 

 
Anaphylaxis is an acute allergic reaction to an antigen (e.g., 

a bee sting) to which the body has become hypersensitive. 

Anaphylaxis can potentially cause death, but is usually 

avoidable. Measures must be in place to reduce the risk of 

accidental exposure and to respond appropriately in an 

anaphylactic emergency. 

 

Please refer to your school board or community agency’s 

Allergy and Anaphylaxis Policy for guidelines. A useful 

resource for volunteer is Anaphylaxis in Schools and 

Other Settings – 3rd Edition, which is available for 

download on www.tastebudshamilton.ca or by visiting 

www.anaphylaxis.org, for emergency protocols, 

avoidance strategies, recommendations and training and 

communication information.  

 

For programs outside of a school in community settings, please register students with food 

allergies and refer for strategies on how to do this.  

 

SAFE FOOD HANDLING OF FOODS ASSOCIATED WITH ALLERGIES 

 

CROSS CONTAMINATION OF ALLERGENS: Passing of an allergen from one item of 
food to another. This can occur through: 

 

 Foods: Placing assorted sandwiches (one of which is a peanut butter) on the same serving 

tray 

 

 Equipment: Using the same cutting board for veggies and cheese 

 

 Hands: Touching peanuts, handing out fruit, without washing your hands in between  

 

RISK MANAGEMENT 

 

STORAGE 

 

Here are some ways to reduce cross contamination when storing allergens: 

 

 Designate specific storage shelves to allergens 

 

 Store allergens on lower shelves in case of spills 

 

 Colour code equipment and containers  

 

http://www.tastebudshamilton.ca/
http://www.anaphylaxis.org/
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PREPARATION 

 

Here are some ways to reduce cross contamination during your food preparation: 

 

 Separate allergen-containing food from regular food and ensure foods are prepared 

separately 

 

 Ensure utensils and work surfaces are cleaned and sanitized in between preparation 

 

 Always wash your hands after you’ve come into contact with foods containing allergens 

 

 Wash, rinse, and sanitize (using School Board approved sanitizers) any equipment, 

utensils, and surfaces an allergen may have come into contact with 

 

RISK IDENTIFICATION 
 

Children with allergies have a personal responsibility to take care of themselves – they should 

be identifying themselves, asking the right questions and making sure they have the necessary 

medications on hand. However, we can’t expect these kids to live in a bubble – they have a 

right to be safe like everyone else. That is why it is important for you to create a safe 

environment for them. Read food labels, keep safe food handling practices in mind to avoid 

cross contamination, and know who is at risk. Below are some tips to help with risk 

identification: 

 

 Use different colours or a visible sticker on their name tag 

 

 Use different coloured plates or place mats 

 

 Post a photo with child’s name and allergen information on a visible wall or classroom 

snack bin 

 

 Visit www.tastebudshamilton.ca/resources and download our Anaphylaxis Emergency 

Plan and complete for every student that has an identified allergy 
  

http://www.tastebudshamilton.ca/resources
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PARTNERS AND FUNDERS 
 

 

Social Planning and Research Council of Hamilton 

www.sprc.hamilton.on.ca  

 

Ministry of Children, Community and Social 

Services (MCCSS)  

www.children.gov.on.ca/htdocs/English/index.aspx  

 

Haldimand-Norfolk R.E.A.C.H. 

www.hnreach.on.ca  

 

Grocery Foundation 

https://groceryfoundation.com/  

 

Hamilton-Wentworth District School Board 

www.hwdsb.on.ca  

 

Hamilton-Wentworth Catholic District School 

Board 

www.hwcdsb.ca  

 

Breakfast Club of Canada 

www.breakfastclubcanada.org  

 

Breakfast for Learning 

www.breakfastforlearning.ca  

http://www.sprc.hamilton.on.ca/
http://www.children.gov.on.ca/htdocs/English/index.aspx
http://www.hnreach.on.ca/
http://www.hwdsb.on.ca/
http://www.hwcdsb.ca/
http://www.breakfastclubcanada.org/
http://www.breakfastforlearning.ca/
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Community Action Program for Children 

www.capc.hamilton.on.ca  

 

ArcelorMittal 
www.corporate.arcelormittal.com  

 

FirstOntario Credit Union 

www.firstontariocu.com  

 

Tiger-Cats Football 
www.ticats.ca  

 

Egg Farmers of Ontario 

www.eggfarmersofontario.ca  

 

Hamilton Community Foundation 
www.hamiltoncommunityfoundation.ca 

 

MZ Foods c/o Zarky’s Fine Catering 

www.zarkys.com 

 

Lococo’s Wholesale 
www.lococos.ca 

 

Drummond Farms 

http://drummondfarms.ca/ 

 

McMaster University 

www.mcmaster.ca  

http://www.capc.hamilton.on.ca/
http://www.corporate.arcelormittal.com/
http://www.firstontariocu.com/
http://www.ticats.ca/
http://www.eggfarmersofontario.ca/
http://www.hamiltoncommunityfoundation.ca/
http://www.lococos.ca/
http://www.mcmaster.ca/
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Mohawk College 
www.mohawkcollege.ca  

 

Kiwanis Club of Hamilton East Inc. 

www.kiwanishamilton.com  

 

Egg Farmers of Canada 

https://www.eggfarmers.ca/ 

 

 
Public Health, City of Hamilton 

 
Training Resources: 

 

Student Nutrition Ontario: Volunteer 

Management  

https://vimeo.com/311451134/51d77acbc5  

https://vimeo.com/311451579/bc4f77dafa  

https://vimeo.com/311453474/d7f078cb17  

https://vimeo.com/311454383/6f3eebf55b  

https://vimeo.com/311454980/915a950fda  

  

Student Nutrition Ontario: Safe Food Handling  

https://vimeo.com/311449502/608a0c4ca5  

https://vimeo.com/311450050/f6ce3c1afd  

https://vimeo.com/311450565/23bef2ae3f  

  

Ontario Dietitians in Public Health (ODPH): 

Student Nutrition Program Resources  

https://www.odph.ca/student-nutrition-program-

resources-1  

Module 1: Introduction to Student Nutrition Program 

Nutrition Guidelines  

Module 2: Food and Beverage Choice Tables  

Module 3: Menu Planning and Shopping  

 

 

  
 

http://www.mohawkcollege.ca/
http://www.kiwanishamilton.com/
https://vimeo.com/311451134/51d77acbc5
https://vimeo.com/311451579/bc4f77dafa
https://vimeo.com/311453474/d7f078cb17
https://vimeo.com/311454383/6f3eebf55b
https://vimeo.com/311454980/915a950fda
https://vimeo.com/311450050/f6ce3c1afd
https://vimeo.com/311450565/23bef2ae3f
https://www.odph.ca/student-nutrition-program-resources-1
https://www.odph.ca/student-nutrition-program-resources-1

