
There were two significant factors that contributed to requesting the services of Jocelyn Ashcroft from 

Tuckshop and Canteen Management Consultants.  Firstly, our school (Bulimba State School) tuckshop had 

been unprofitable for a number of years and the menu was uninspiring and many of the food and drink 

items were unhealthy.  Secondly, the school was fortunate to have the Stephanie Alexander Kitchen Garden 

Program (SAKGP) introduced into the school curriculum and the support from the school community was 

overwhelming.  This enthusiasm raised many issues and concerns about the deficiencies of the school 

tuckshop.  The demand to have a service that mirrored similar principles of the SAKGP (i.e.  healthy and fresh 

meals) gained a lot of momentum from the school community.  As a result the tuckshop sub committee 

recommended to the P&C that significant changes needed to occur for the service to remain financially 

viable and to offer a food and drink service that was compliant with existing government regulations 

including the Smart Choices Healthy Food and Drink Supply Strategy.    

 

The service that Jocelyn provides was recommended to the Bulimba State School P&C by EQ.  In essence the 

service is both comprehensive and supportive. The service commenced with meetings with the main 

stakeholders of the service (i.e. P&C Tuckshop subcommittee, P&C Executive, Convenor, Principal, and 

several teachers, students and parents) to establish an understanding of the complex and interrelated issues 

that had contributed to the service being unprofitable and unappealing for an extended period of time.  A 

significant amount of time (3 days) was also spent observing the tuckshop operation, reviewing the financial 

systems, policy and procedures manual, staffing arrangements and administrative practices unpinning the 

operation. At this point in time Jocelyn advised the Tuckshop Committee of the most significant issues and 

within a short period of time provided a comprehensive report detailing all of the requirements and 

deficiencies. This plan formed the basis of a comprehensive 'to do' list which provided focus and direction 

for the tuckshop committee to commence its redevelopment.   

 

The process of changing the service has been both challenging and rewarding. Throughout the period of 

change Jocelyn has been willing to offer additional support and advice.  As a result of the changes the school 

community now enjoys a menu more appealing to students, teachers and school administrative staff.  Plans 

are also underway to expand the service to incorporate fresh fruit, vegetables and herbs that are grown and 

harvested in the school gardens by the students.  I would thoroughly recommend Jocelyn's service to any 

school tuckshop struggling with a path forward - her knowledge, skills and advice were invaluable. 

 

Regards 

 

Lynda Kempnich 

Bulimba State School P&C 


