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Policy Statement:

Green School is committed to providing food and beverage choices that reflect the ethos of the school 
and diversity of our community. Food and beverage choices at Green School reflect the educational 
goals and values of the school to complement student learning and promote healthy and sustainable 
lifestyles.



Policy 

Scope:

This policy applies to all members of the Green School community and, in particular, operations staff and on-campus vendors 
responsible for the sourcing, preparation and sale of food and beverages.

Reason: 

Guiding principles on the provision of food and beverage offerings is necessary to ensure that there is common understanding 
and shared expectations around what will and will not be available. Setting these parameters informs the sourcing and 
preparation of all on campus food and beverages and supports students to make healthy food and beverage choices. 

Related Policies:

● Food Hygiene and Handling 
● Vendors and Suppliers 
● Green Procurement



Principles

1. Food is to be primarily sourced from the Green School gardens. This may be supplemented by locally sourced produce, 
as part of our commitment to supporting local communities and enterprises and to reducing ‘food miles’. 

2. Food items purchased by the school are to be produced sustainably and, where locally available, organically.
3. Menus will include local cuisine influences and will reflect availability of seasonal produce.
4. Food choices will be nutritious and will cater for vegetarian choice. 
5. The school will provide food and beverage offerings at a price point that reflects the diversity of the school community. 
6. Food and beverage offerings provided exclusively by the school are to be cost effective for the school to supply. 



Procedure

Green school takes an integrated approach to food services, which complement school programs and activities. Sustainable and 
healthy food choices and a healthy lifestyle are promoted through food offerings, curriculum teaching and learning and 
community participation. 

Curriculum, Teaching and Learning 

The growing, supply and preparation of sustainable and healthy food choices are reflected in various programs in the school 
curriculum. Through the planting, growing and harvesting of food in the Early Years and Primary School, through to studies into 
GMO issues, the production of meat and permaculture courses in the Middle and High School, Green School will continue to 
evolve its food related education programs.  Animal husbandry, including caring for school animals and feeding food scraps to 
the animals, are also ongoing elements of our food related education program.  Regular opportunities for students to be 
involved in the kitchen to prepare and sample food and the expansion of the ‘garden to table’ program are included in the Green 
School learning program. 

School Food Ethos and Offerings 

A variety of nutritious food offerings will be made available daily, catering for vegetarian and non-vegetarians, with a regularly 
changing menu.Where possible, and when cost effective (see point 6 in Principles), food will be sourced from local suppliers, 
including the school and classroom vegetable gardens, aquaponics gardens, Bamboo Village gardens and the Green Camp 
gardens. It is the School’s intention to source produce from these gardens to support their further development and reinforce 
the connection between the plants students see and are involved in growing and the food they are eating.



School Lunch

School lunch offerings will include a carbohydrate (wholegrain wherever possible), a range of vegetable choices (usually raw and 
cooked options) and a vegetarian and non-vegetarian protein option. Fruit will feature as part of every lunch menu.

Wherever possible, organic fruit and vegetables will be sourced. In some instances, local organic options are not available and 
the school will seek to balance offerings in a varied and interesting menu with the current limitations of organic fruit and 
vegetable supplies. 

The menu will be influenced by the culture and cuisine of Bali. Seasonal availability of produce and the expertise of kitchen staff 
will also influence the dishes and snacks available. The menu will primarily consist of mix of Indonesian inspired and western 
dishes, using locally sourced ingredients. In recognition of our commitment to being local and respecting local tradition and 
custom, a full Indonesian buffet option is to be available daily for school lunch. 

Free-range/organic meat and eggs are to be sourced where available and financially viable. Locally produced herbs and spices 
are used as the basis to flavor foods. Offerings from the school lunch menu will be low-salt and will not contain any artificial 
flavorings or additives (see ‘Banned-items’ list below). 



Snack Offerings

Snack options must be varied and offered at various price points. The following parameters provide the framework within which 
a diverse range of snacks and beverages may be prepared and offered:

● Food and beverages should contain moderate sugar/sweetener levels.  
● Highly sweet offerings such as cakes, donuts and brownies may only be served on only one day of the week so as not to 

be seen as an ‘every-day’ food for young children. Half-size or mini portions should be made available to cater for 
younger students. 

● Sweet, baked foods should NOT be available for sale before school commences at 8.15 and must NOT dominate the 
range of choices.  

● Fried foods such as samosas should be served in a moderate portion size. Eg 125g max
● A large range of fresh fruit and vegetable offerings is to be included daily, such as fruit kebabs, fresh juices and fresh fruit 

slices.  
● Fresh juices and low-sugar mixed drinks (such as ice tea and fruit slushies) are to be available, as well as cold and 

room-temperature drinking water to refill bottles within the Green Warung area.
● A fresh fruit snack is to be offered in Early Years, daily at morning snack time. 



Restricted Items

The following items are NOT to be served in any food products. This includes food where the preparation is outsourced: 
● NO Palm oil.  
● NO MSG.  
● NO Artificial colors, flavors and sweeteners.

All forms of refined sugars are to be used minimally in any recipes, including beverages. All menu offerings are to be low in 
sugar. As a guide, this means less than 5 grams of sugar per 100 grams. 

No processed or pre-packaged snack foods will be made available for sale. The provision of other, approved, food and beverage 
vendors on campus, complements the service provided directly by the school by offering additional choice and alternatives 
including raw/vegan lunch and snacks. (See Vendors and Suppliers Policy) 



Pricing and Serving of Food and Beverages 

A set price for the school lunch plate will be in place and clearly communicated. The pricing will reflect viability for the school and 
community expectations, taking account of the varying financial situations of the diverse school community. 

A choice of portion size for school lunch offerings will be made available to cater to different student and community member 
age groups and appetite and to minimise food waste. 

Students and staff are given priority service at lunchtime and at snack time. Parents are to be absent themselves from the 
warung during snack break and the heart of school food service area until 12.45. After this time, parents and other community 
members are welcome to purchase a snack or lunch plate. 

Primary School students may not purchase items from the Green Warung or any other on-campus vendor prior to the sounding 
of the second lunch gong. This is to ensure they eat their school or home-packed lunch prior to purchasing snacks and/or drinks.

Food and beverages are to be prepared and served in compliance with the Green School Food Handling and Hygiene Policy. (See 
Green School Food Handling and Hygiene Policy) 



Labeling of Food and Beverages

Price 

All pricing food and beverage must be clearly visible next to the displayed item, where applicable. Pricing will also be indicated 
on a menu board.

Food origin 

Organic and/or free range food and beverage is utilised, wherever possible and as more competitively priced organic produce 
becomes available in Bali. In order to enable consumers to make informed choices, food will be labeled as organic or free range 
where applicable, particularly meat and eggs. Vendors must be able to identify the source of produce to verify. If not labeled as 
such it will be the assumption that the produce is non-organic and/or factory farmed.

Food choice

All vegan food offerings (including school lunches) will be labeled to create awareness and to cater to vegan community 
members.



Community involvement 

The sale of food or beverages from outside vendors on campus is not permitted unless formal approval is given by Green 
School. Fundraising efforts such as bake sales and the sale of food at community events, such as the Farmers Market is 
permissible but is to be monitored by the relevant coordinators and Operations Department. 

From time-to-time, menus are to be reviewed in consultation with the community. Student, staff and parent feedback is 
welcome and will inform to continuous improvement of our food and beverage offerings within the parameters of this policy

Implementation approach 

The implementation of this policy will be transitional. Full implementation is expected by end Semester Two, 2017. 

This policy is subject to annual review. This initial food policy will be built upon over the next two years, with a focus on 
addressing consumption of meat, dairy and eggs and sugar and will seek to address transparent pricing and labelling.

Implementation


