November 10, 2021
Inquiry into the response of Western Australian schools to climate change
The Western Australian School Canteen Association is a not-for-profit, health promotion
charity based in Western Australia, formed in 1994. Since 2006, with support from the
Departments of Health and Education WASCA has assisted schools to implement the Western
Australian Department of Education's Healthy Food and Drink policy. The Healthy Food and
Drink policy is a whole school approach to healthy eating whose scope includes what occurs
both inside and outside the classroom.
Regardless of whether a school is public, catholic or independent, the Western Australian
School Canteen Association provides services to all schools that seek our assistance. Our
submission is focused on the response of school canteens to climate change.
a. The co-benefits of climate action in schools
What we eat affects both our physical and mental health and the environment. To address
climate change and the obesity epidemic we must transform the food system. Schools on
their own cannot solve climate change or the child obesity epidemic but it cannot be
resolved without them. Children and adolescents consume 19-50% of their daily energy
requirements at school and spend more time there compared with any other environment
outside of the home. Schools can support climate change and healthy eating habits both in
and outside the classroom.
In 2017-18 6.3% of Australian children aged 2-17 years met the recommended serves of
vegetables [1]. At the same time discretionary foods (energy-dense, nutrient poor foods
such as sweet biscuits, chocolate, snack foods, fried potato products, ice cream and pastries
that are predominantly packaged) accounted for 41% of children’s energy intake at age 1418 [2].
Foods associated with the greatest negative environmental impacts such as ultra-processed,
nutrient poor, over packaged foods and red and processed meat are often both overconsumed and associated with the greatest increases in disease risk. At the same time foods
associated with the greatest health benefit such as vegetables often have the lowest
environmental impact and are under consumed. Positive climate actions in schools from the
canteen to the classroom could benefit both physical and mental health and guard against
climate change.

b. Climate change mitigation and adaptation actions currently being undertaken in
schools, and the benefits they are achieving
We are aware of a number of actions being undertaken in school canteens to mitigate their
impact on the climate. This includes but is not limited to:
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Requesting students supply their own reusable cutlery rather than the canteen
supplying single use cutlery
Switching from single-use plastic cutlery for non-plastic single-use cutlery such
as bamboo
Switching from plastic straws to paper straws
Switching from polystyrene cups to compostable cups
Serving icecream in a cone or compostable cups
Producing their own icypoles which are free of plastic-wrapping
Switching from single-use plastic cutlery and serving containers to reusable
cutlery and containers
Avoiding plastic wrap wherever possible
Purchasing juice in recyclable containers rather than being served in plastic cups
Not selling water bottles and promoting the use of the school’s water fountains
instead
Not using lids or spoons when serving food in cups such as soup
Recycling bread tags and depositing soft plastics at Coles which offers soft
plastic recycling
Using reusable containers wherever possible to purchase food e.g. using reusable bags to purchase fruit and vegetables loose rather than pre-packaged,
bringing containers to the Deli to purchase meats rather than having them
wrapped in disposable plastic
Purchasing milk and ice-creams in cartons rather than plastic packaging
Banning fruit juice boxes
Contacting their local council to request a reduction in fees for waste and
recycling collection
Laminating paper for recording sales data and then entering this into a computer
Labelling foods with the date it was opened or prepared on and using a first in,
fist out method of rotation
Participating in containers for change
Using a produce garden both for educational purposes and to reduce food miles
Starting a worm farm and composting.
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