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Background

Foodcore Nutrition Services Inc. is a not-for-profit health promotion charity dedicated to improving
nutrition and food service standards across Western Australia. As the peak body representing school
canteens in WA, we have extensive experience working with schools to enhance food environments and
promote access to nourishing meals.

We recognise the important role school canteens play in fostering a healthy school culture and contributing
to community wellbeing through the creation of welcoming, inclusive, and positive spaces.

Many school canteens also serve as venues for broader community activities and services beyond
traditional food provision. Foodcore believes that, with appropriate planning, acknowledgment of risks, and
clear communication, co-use of school canteen facilities can be effectively managed and beneficial for all
parties. This submission specifically addresses the community use of canteen facilities in public schools.

(1) Benefits and risks of community use of public school facilities

Benefits include:

- Enhanced service provision within a familiar and safe environment for children (e.g. Out of School
Hours Care programs).

- Strengthening the role of schools as community hubs.

- Convenience for parents, carers, and students.

- Establishing clear, evidence-based shared-use procedures can foster effective partnerships between
schools and community organisations.

- Kitchen facilities can be hired by local catering businesses or used for cooking classes, generating
potential passive income for P&C associations or schools.

Risks to consider:

- Food safety and allergen management: Shared use increases the risk of food contamination or
allergen exposure, particularly if other users (e.g. Out of School Hours Care providers) do not adhere
to the same food safety or allergy management standards.

- Security and stock control: Measures must be in place to protect canteen-owned stock and
equipment, and reciprocally safeguard community users’ materials.

- Cleaning responsibilities: Clear agreements are required regarding routine cleaning tasks (e.g.
mopping floors) and larger maintenance tasks (e.g. exhaust hood cleaning), including allocation of
associated costs.

- Access and security: Responsibility for granting access to school grounds, locking facilities, and
ensuring proper use of the canteen must be clearly defined.



- Insurance and liability: For P&C-operated canteens, insurance coverage falls under the P&C. However,
ambiguity arises when facilities are used by external parties. Incidents such as accidental freezer
disconnection resulting in stock loss highlight the need for explicit procedures and accountability for
damages or replacement costs.

(2) Patterns of community use across WA

Currently, there is no statewide database or mapping of school canteens, their operational structures, or
community use arrangements. Establishing such a database would provide valuable insight into best
practice models and opportunities for shared use.

Foodcore understands that collaboration between the Department of Education and the Department of
Communities is being explored to improve data sharing related to school facilities and Out of School Hours
Care providers.

(3) Current policy framework and other arrangements that guide community use

Foodcore provides advisory services to schools, canteens, and Out of School Hours Care providers regarding
the shared use of food service facilities. Compliance with Food Safety Standards and the Food Act is
essential for all users.

Additionally, the Department of Education’s Student Health in Public Schools Policy and Procedures require
that all food service operations within schools complete minimum food safety and food allergen training.

(4) Barriers to maximising community use

The absence of clear, agreed-upon protocols for shared use of canteen facilities remains a significant barrier.
Without documented procedures covering safety, cleaning, insurance, and accountability, co-use
arrangements can lead to misunderstandings and operational challenges.

(5) Opportunities to enable increased use of public school facilities

- Leverage Foodcore’s membership network, advisory services, and training programs to facilitate
safe and mutually beneficial co-use of canteen facilities.

- Develop best practice guidelines for shared use of school canteens, including minimum training
requirements such as, Accredited Food Safety Supervisor certification; Food Handler training ; and
All About Allergens training.

(6) Approaches taken to promote community use of school facilities by non-government schools, and in
other jurisdictions

NA

Conclusion

Foodcore supports the exploration of increased community use of school facilities, including canteens,
provided that appropriate policies, procedures, and training frameworks are in place. With clear governance
and risk management, shared use can enhance community engagement, improve service delivery, and
contribute to healthier and more connected school communities.



