HEALTHY SCHOOL LUNCHES PROGRAMME.
Who are we?
Compass Group is the market leader in food catering services in New Zealand and a trusted partner of the Ministry of Education. We have a
passion for great food and great service and look forward to providing your school with our delicious food offering.
We provide food and support services across five market sectors; Education, Hospitals & Senior Living, Corporate & Leisure, Business &
Industry and Defence, Offshore & Remote.

What are we offering your school?
From kindergarten to colleges and universities, we provide innovative, nutritious dining solutions that help support academic achievement at the
highest levels. We endeavour to show students that healthy eating can be tasty and fun. We are working with your school to provide hot and cold
lunches to the students on a daily basis.

How will we deliver?
Compass has partnered with Mainfreight, a specialist provider and market leader in logistics and transport, to transport and deliver your lunches
to your school’s designated drop off point or perhaps even to the class room door, ready to be served. The delivery window is between 9am and
11am every morning.
The below is a sample menu to demonstrate what students can expect for their regular lunch options:

Monday

Butter Chicken with Steamed Rice

Tuesday

Roast Chicken, Tabbouleh & Garlic Yoghurt Pita

Wednesday

Roast Beef, Tomato Chutney & Salad Sandwich

Thursday

Chicken Cacciatore, Gourmet Potatoes & Green Beans

Friday

Chicken, Walnut, Apple & Baby Spinach Pasta Salad

Transportation of school lunches
Lunches will be dellivered by Mainfreight in a cambro as pictured below. A cambro is an insulated box in which we use to carry hot foods to
ensure they stay in the food safety zone, above 60°C. They can also be used to keep foods cool, ensuring the food inside hot or cold, will be
received as fresh as if it had just been prepared. These Go-Boxes can hold up to 20 hot boxes at one time. In addition to this, they are made of
insulated polystyrene that remain warm during transport, without the need to use hot water (as done previously). This allows us a safer, more
efficient packaging and distribution system for the Healthy School Lunches Programme.

46L Cambro insulated food transporting box

An example of a packaged hot meal that will be
delivered to your school ready for consumption

Packaging and food waste
As a leading food service business, we focus on where we can have the biggest positive impact on the global food system and the environment.
To ensure our impact on the environment is minimal or positive, Compass utilise best practice waste management initiatives throughout our
business including diverting food waste away from landfill through composting.
The School lunches will be individually portioned and packaged in sustainable, single-use disposable packaging from our existing partner,
BioPak. Packaging by BioPak is created with materials that are bio-based, annually renewable and sustainably sourced. All BioPak products
are certified carbon neutral. The carbon emissions associated with the production, transport and disposal of our products are calculated by the
Carbon Reduction Institute and offset through the purchase of carbon credits.

Nutrition education | Beyond the kitchen
We believe that good nutrition is an important part of leading a healthy lifestyle. Serving great food is really only the start. We want to go beyond
that by partnering with schools and Kura to make a valuable contribution to supporting young people’s wellbeing, learning and development. The
programme encompasses our Eat, Learn, Live philosophy; healthier food, healthier lives and healthier futures, supporting pupils on their journey
through education and beyond. The ‘’Beyond the Kitchen’’ programme contains six cross-curricular modules centered on health and wellbeing:
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How we will make it work
Alistair Dickie, Ross Maclean, Louis De Lange, Roy Montgomery, Steve McClay and Julie Ward will be visiting your schools from the 7th - 18th
December to engage with your school and the Ministry of Education on the deliverable plan.

