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About Healthy Kids 
Healthy Kids Association has been promoting and influencing healthy food choices for children since 1991. We operate 
as a health promotion charity across Australia, and we are the primary source of advice on healthy food choices for 
around 3,200 schools in NSW and the ACT.

Healthy Kids believes that teaching healthy eating habits at a young age can change a person’s life for the better and 
we aim to educate and empower families, children and school canteens to make the healthiest food choices possible. 
Our nutrition philosophy is one of balance, that promotes the five core food groups, variety and mindful eating.

We provide a wide range of services targeting parents, children, teachers, the food industry, other health promotion 
organisations and government departments and our vibrant and resource-rich website is viewed as a trusted source of 
information across the country.

As a membership association, Healthy Kids supports and assists thousands of school canteens to implement a healthy 
and profitable canteen strategy to positively impact the choices children make about food, and we engage our 
members through our website and multiple communications and publications and events throughout the year. We 
also provide many resources for teachers and schools that aim to promote and educate students on healthy eating.

We work closely with food and beverage manufacturers to encourage the development and registration of foods that 
meet the NSW and other state/territory government’s criteria, and we support school canteens to develop menus 
using these products through our comprehensive Buyers’ Guides which are released annually. 

Healthy Kids is a trusted authority when it comes to distributing messages about 
healthy eating and giving kids and families the opportunity to make good, healthy 
food choices.

For bookings and information call 02 9876 1300
or email info@healthy-kids.com.au
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Healthy Kids Website
The Healthy Kids website is the number one resource for information on health for children across NSW, ACT and 
the rest of Australia. Monthly advertising opportunities are available, with ads featured in two places on most 
pages of the Healthy Kids website.

• Website average monthly users: 54,000
• Website average monthly page views: 125,000

HKA Online
HKA Online is the members only section of our website which provides schools and canteen managers with a 
wealth of information on how to stock and run a healthy school canteen - including regular recipes featuring 
seasonal ingredients as the hero of each dish. In early 2019, HKA Online will introduce the “Healthy Kids Kitchen” 
which will feature recipes and “how to” videos which can be sponsored by feature products.

What’s New This Month
Our Product Registration Scheme currently runs annually, but products that miss the boat can still apply to be 
registered and listed on the “What’s new this month” page. Opportunities are available to include a product 
image and blurb on this page which will also feature in our monthly newsletter.

Find out more about our digital advertising opportunities and rates on page 8!
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Digital channels
eNewsletters
We send regular, targeted eNewsletters. Our database is 
highly engaged and includes close to 10,000 schools, health 
promotion officers, parents and educators. Our Members 
eNews is sent once a month, with information specifically 
for schools and canteens, and regular targeted 
eNewsletters are also sent to teachers, parents and local 
health districts. Our communications have a consistently 
high open rate, which is generally between 35-50%.

Social media
Healthy Kids has an active presence on Facebook, Twitter 
and Instagram with over 10,000 social media followers. 

Find out more about our digital advertising opportunities 
and rates on page 8!
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Healthy Kids Association has been promoting and influencing healthy food choices for children since 1991. We operate 
as a health promotion charity across Australia, and we are the primary source of advice on healthy food choices for 
around 3,200 schools in NSW and the ACT.

Healthy Kids believes that teaching healthy eating habits at a young age can change a person’s life for the better and 
we aim to educate and empower families, children and school canteens to make the healthiest food choices possible. 
Our nutrition philosophy is one of balance, that promotes the five core food groups, variety and mindful eating.

We provide a wide range of services targeting parents, children, teachers, the food industry, other health promotion 
organisations and government departments and our vibrant and resource-rich website is viewed as a trusted source of 
information across the country.

As a membership association, Healthy Kids supports and assists thousands of school canteens to implement a healthy 
and profitable canteen strategy to positively impact the choices children make about food, and we engage our 
members through our website and multiple communications and publications and events throughout the year. We 
also provide many resources for teachers and schools that aim to promote and educate students on healthy eating.

We work closely with food and beverage manufacturers to encourage the development and registration of foods that 
meet the NSW and other state/territory government’s criteria, and we support school canteens to develop menus 
using these products through our comprehensive Buyers’ Guides which are released annually. 

Healthy Kids is a trusted authority when it comes to distributing messages about 
healthy eating and giving kids and families the opportunity to make good, healthy 
food choices.

For bookings and information call 02 9876 1300
or email info@healthy-kids.com.au

Members Magazine
The Healthy Kids Members’ Magazine is printed and 
distributed to our members across NSW in Schools Terms 1 
and 3 each year. It is filled with resources, information, tips 
and recipes to assist with the operation of successful and 
healthy school canteens and is a highly valued resource for 
schools, canteen operators and P&Cs.

Products which have been registered with Healthy Kids 
can be advertised via our Members Magazine (subject to 
state/territory guidelines). Find out more about our 
magazine advertising opportunities and rates on page 9!

TIP: IF YOU WANT THE CHICKEN STILL IN LARGE PIECES COOK FOR ONLY 5-6 HOURS.

CHICKEN CACCIATORE -SLOW COOKER
GREEN (ACT & SA) / Everyday (NSW)  Makes 20 serves

ENERGY 
470.6kJ 

213.5kJ
PROTEIN 

13.2g 
16.0g

FAT (TOTAL) 
1.3g 

0.6g 

- SATURATED 
0.2g 

0.1g
CARBOHYDRATES (TOTAL) 9.5g 

4.3g 

- SUGAR 
3.3g 

1.5g
SODIUM 

152.7mg 
69.3mg

FIBRE 
3.1g 

1.4g

PER SERVE 220.4g PER 100g

Nutrition information: Cottage Pie

WINTER WARMERS

FOOD WASTE
So often we have food in surplus, left over from the 

delicious meals we’ve cooked up during the week. 

COTTAGE PIE   AMBER (ACT & SA) / Occasional (NSW)  Makes 16

The leftover veggies, a stale loaf of bread, or overripe 

apples don’t need to be thrown away; they have the 

potential to be transformed into delicious and nutritious 

meals for your canteen, or your family.
Food waste is becoming a global issue, but on the 

homefront it can be increasingly expensive to throw away 

excess food. 
We’re to help you make smarter choices in the kitchen, 

Ingredients:
• 2 tablespoons canola oil• 1 large onion, diced• 2 teaspoons garlic, minced• 2kg Beef mince• 3 Small carrots, finely diced• 1 Zucchini, diced• ¼ Cup Barbeque sauce – salt reduced

Method:
1. Pre-heat oven to 180c2. Heat up a pot and add the oil, place in the onions and garlic and cook till soft.3. Place in the mince and cook till brown, this will take about 10 minutes.4. Add the carrots and zucchini and stir well.5. Then add the barbeque sauce, Worcestershire sauce, the tin of tomatoes and stir, add the beef stock and cook on medium heat for 10-15 minutes.6. When the pie meat is thick and ready, add the pea, 

capsicum and corn mix and cook for a further 3 minutes.
7. Place in a long deep tray ready to add the potato.

• ¼ Cup Worcestershire sauce• 1 x 400g tin diced tomatoes• 1 Litre of salt-reduced beef stock
• 4 Cups pea, capsicum,  corn mix

• 10 desiree potatoes

For the potatoes 1. Peel and dice the potatoes and place them in a pot of water.
2. Boil the potatoes till they are soft, strain and mash them.3. Spread the mash potato over the pie and bake in the oven on 180c for 15 minutes or until the potato is golden.

ZUCCHINI AND CHEESE LOAF 
GREEN (ACT & SA) / EVERYDAY (NSW) 
Makes 12 serves

ENERGY 
470.6kJ 

213.5kJ
PROTEIN 

13.2g 
16.0g

FAT (TOTAL) 
1.3g 

0.6g 

- SATURATED 
0.2g 

0.1g
CARBOHYDRATES (TOTAL) 9.5g 

4.3g 

- SUGAR 
3.3g 

1.5g
SODIUM 

152.7mg 
69.3mg

FIBRE 
3.1g 

1.4g

Nutrition information: Chicken CacciatorePER SERVE 220.4g
PER 100g

Ingredients:
• 1 kg potatoes, cut in quarters • 1 kg Chicken breast, chopped• 2 tablespoons of minced garlic• 1 large onion, diced• 2 large carrots, peeled and sliced chunky

• 2 Small green capsicums, diced
• 1 x 400g bottle of passata• 1x 410g tin crushed tomatoes• 1 teaspoon dried mixed Italian herbs

• 2 cups Chicken stock• 1 tablespoon ground black pepper
• 2 cups Button mushrooms, sliced (not to thin)

• 2 Zucchinis, halved and sliced• ¼ bunch, chopped parsleyMethod:
1. Pace all the ingredients except the mushrooms 

and zucchini in a slow cooker and stir well, until 

combined.
2. Place the lid on the slow cooker and cook on low 

heat for 7 hours. 3. After 7 hours add the mushrooms and zucchini 

and cook for a further 30 minutes or until the 
vegetables are soft.4. Remove from the slow cooker and place in 

serving dishes and garnish with parsley to serve.

Ingredients:
• 2 carrots, cut in  ¼ length ways (Batons)• 3 large zucchini grated• 1 onion, diced• 1 cup wholemeal  self-raising flour• 5 eggs lightly beaten• ½ cup reduced fat  grated cheese

ENERGY 
614.21kJ 

401.1kJ
PROTEIN 

6.6g 
4.3g

FAT (TOTAL) 
7.8g 

5.1 

- SATURATED 
1.4g 

0.9g
CARBOHYDRATES (TOTAL) 10.7g 

7.0g 

- SUGAR 
2.8g 

1.8g
SODIUM 

141.8mg 
92.6mg

FIBRE 
3.7g 

2.4g

PER SERVE 153.1g PER 100g

Nutrition information: Zucchini & Cheese Loaf

Method:
1. Line a loaf tin with baking paper and pre-heat oven to 180°c.

2 Cook the carrot batons till just soft, set aside.
3 In a large mixing bowl combined grated zucchini, diced onion, flour, eggs, 

cheese, peas, canola oil, herbs and pepper and mix until well combined.

4. Place half the mixture in the loaf tin and then lay the carrot batons on and 

add the remainder of the zucchini mix.
5. Bake in the oven for 50 minutes until the loaf is golden and eggs are cooked.

6. Allow to cool for a few minutes before slicing.

• ½ cup frozen peas• ¼ cup canola oil• ½ cup parsley, chopped
• ½ cup mint, chopped• 1 teaspoon cracked black pepper

to reduce food waste and transform your leftovers into 

show-stopping meals. Those extra chopped-up carrot 

sticks you prepared for morning tea snacks can be 

thrown into a Pasta Al Forno, and the week’s leftover fruit 

can be made into a delicious Crumble. Using leftover fruit 

and vegetables doesn’t have to be hard, and sometimes 

it makes some of the most delicious meals of the week. 

Check out these recipes for turning food waste into 

winter warming wonders.  
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You have spoken!

Thank you to all who participated in our NSW 
School Canteen Buyers’ Guide Survey in April 
and May. 
It was great to see that 76% of those who responded use 
the Guide when planning your menu! We received so much 
useful feedback. For example, when we asked you to tell us 
the barriers that stop you from using the Guide and to share 
your thoughts on how we could improve it, the majority of you 
told us that you prepare food from scratch and you’d like to 
see more recipes in the Guide. Lots of you also told us that 
the products listed in the Guide aren’t available in your area or 
can’t be bought from your chosen distributors. We also learned 
that some of you feel pressure from students or parents to 
sell products not listed in the Guide or are concerned that 
selling the products listed in the Guide might lead to decreased 
profitability. Your feedback will be invaluable for addressing 
these issues and planning future issues, to ensure the NSW 
School Canteen Buyers’ Guide publication remains as valuable 
and useful as possible. 

By Scarlett Smout

Finally, some of you also said that you didn’t know how to 
access the Guide. If that’s you, take a look on our website 
for an online version or give us a call to request a hard copy. 

Advertising jobs and positions
Having difficulty getting canteen staff and volunteers? Get the word out by advertising with 
Healthy Kids Association, and we’ll do the hard work for you! Simply send us your ad, we’ll 
jazz it up and post it on our website and social media pages. Best of all, our members get a 
discounted advertising fee. If you’d like to advertise a position,  
contact us at info@healthy-kids.com.au. 

Aussie kids are not eating enough fruit and 
vegetables. Here’s how you can do your bit to 
improve our nation’s health:
• Include more vegetables in your sandwiches, wraps, rolls and 

burgers 

• Add extra fruit and vegetables into your recipes

• Promote fruit and vegetables by making them look good, 
pricing them cheaply and placing them at eye level

FRUIT & VEG UP YOUR CANTEEN

New menu  
check service
Schools in NSW are now able to have their canteen 
menu checked to determine how they are faring with  
the NSW Healthy School Canteen Strategy. 

To start this process, go through the Ready, Set,  
Choose Action List then complete an application form 
– both of which are available at healthyschoolcanteens.
nsw.gov.au. Looking for more support? If you are a 
primary school, or K-10/12 school, contact your local 
health promotion officer. Secondary schools can call the  
NSW School Canteen Secondary School Support line  
on (02) 9876 1300 or 1300 724 850 if you’re calling form 
outside of Sydney.

The NSW Secondary High School Support Line!
Rest assured, NSW secondary schools! Healthy Kids are here to help with the launch 
of our Secondary Schools Support Line. Our knowledgeable and helpful team will be 
on hand to answer any questions related to the NSW Healthy School Canteen Strategy 
such as:

- What food and drink items you can put on your menu
- How to fill out a NSW Healthy School Canteen Menu Check Service application form
- Maximum serving sizes of certain food and drink items
- Where to find the Health Star Rating for packaged Occasional food and drink

You can access the support line on (02) 9876 1300 or on 1300 724 850  
(outside of Sydney).

Who you gonna call?

Calling all Canteen Managers
Please share with us information on the 
Distributors you use in your school canteen! 
We recognise that Distributors are a very 
important part of the school canteen market 
and we see them as having a vital role in 
implementing a Healthy School Canteen 
Strategy as they are the ‘middle man’ 
between the food manufacturers and the 
school canteen. Our plan is to reach out to 
Distributors this year to ensure they know 
about the Healthy School Canteen Strategy 
and are aware of their importance in making 
it happen. Please email us on info@healthy-
kids.com.au with Distributor names and any 
contact details you have.

Recipes Galore!
Looking for recipes for your Canteen? Here at 
Healthy Kids, we want to help you bring healthy 
and nutritious food to the children you serve. 
Healthy Kids has a bank of over 200 canteen-
approved recipes, that are simple to make and 
even more delicious for kids to enjoy. They’re only 
available to our members, so take a look here: 
https://healthy-kids.com.au/school-canteens/
the-menu/canteen-recipes/ If you have any 
questions please call or email us on: 

p: (02) 9876 1300 or  
1300 724 850 (Outside Syd. Metro area),  
E: info@healthy-kids.com.au.
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Buyers’ Guide
The Buyers’ Guide is the annual result of our comprehensive and trusted Product Registration 
Scheme and contains a listing of all the products which have been  registered according to the 
school canteen guidelines in each state/territory. For the food industry, it really takes the hard 
work out of promoting products to schools because more than 8,000 canteen managers will 
know exactly how your product meets healthy school canteen guidelines and if it can be used on 
their menus which serve more than 3 million children across Australia.

The NSW Buyers' Guide is printed and sent to around 3,000 schools in NSW at the beginning of 
Term 1 each year. A digital version is also available on the Healthy Kids website. 

The Buyers' Guide for six other states (ACT, NT, QLD, SA, TAS and VIC) is available online only at 
the Healthy Kids website.

Products which have been registered with Healthy Kids can be advertised via our printed NSW 
Members Magazine and also in each of our digital magazines (subject to state/territory 
guidelines). Find out more about our Buyers Guide advertising opportunities and rates on 
page 9!
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Using the Healthy Kids 
“Registered product” logo

The Healthy Kids “registered product” logo is a trusted 
symbol and one of the huge benefits of registering your 
product! 

All products which have been registered in the Healthy Kids 
Buyers Guide can use this logo in their advertising. 

Please note, the logo cannot be used on product packaging.

The use of this logo is governed by a policy and is subject to 
the signing of a licence deed agreement. 

Contact us for more information on how you can use the 
logo to promote your product.
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Print rates

!"#$%&'()*+'*,-&. /01234544
6788'9):& /213;4544
<)8='9):& />1?;?544

@7).A&.'9):& /B>4544
!"#&.A'=8C&. DEF

!"#$%&'()*+'*,-&. /01234544
6788'9):& /213;4544
<)8='9):& />1?;?544

@7).A&.'9):& /B>4544
!"#&.A'=8C&. DEF

!"#$%&'()*+'*,-&. /31GB4544
6788'9):& /01H?4544
<)8='9):& /210GG544

@7).A&.'9):& />123?544
!"#&.A'=8C&. DEF

!"#$%&'()*+'*,-&. /21>H4544
6788'9):& />1BG4544
<)8='9):& />123?544

@7).A&.'9):& /;3?544
!"#&.A'=8C&. DEF

!"#$%&'()*+'*,-&. /21>H4544
6788'9):& />1BG4544
<)8='9):& />123?544

@7).A&.'9):& /;3?544
!"#&.A'=8C&. DEF

!"#$%&'()*+'*,-&. IJF
6788'9):& IJF
<)8='9):& IJF

@7).A&.'9):& IJF
!"#&.A'=8C&. IJF

!"!"#$%&''(#)*+,--+#./0-12#3/45-2

6$7#8++/*(#$%&''(#)*+,--+#./0-12#3/45-
K9.$"A')"%',"8$"&'-&.#$,"#L

8++/*(#$%&''(#)*+,--+#./0-12#3/45-2
9'1#8):;#6:;#<=>;#$8;#:8$#*+5#?@)
K%,M"8,)%)(8&',"8$"&',"8CL

6$7#8++/*(#$%&''(#)*+,--+#./0-12#3/45-
K9.$"A')"%',"8$"&'-&.#$,"#L
86>
8++/*(#$%&''(#)*+,--+#./0-12#3/45-2#9'1
FNI1'OI1'@PQ1'RF1'IFR')"%'S!N
K%,M"8,)%)(8&',"8$"&',"8CL

A-*(,&0#B452#C-DE-12#C*F*G4+-#H#:-1D#I

A-*(,&0#B452#C-DE-12#C*F*G4+-#H#:-1D#J T78C'24>GT7"&'24>GF7:7#A'24>G

O,-&U(&.'24>G R&9A&U(&.'24>G R&9A&U(&.'24>G

O,-&U(&.'24>BO,-&U(&.'24>BT)"7).C'24>G

T)"7).C'24>GQ&*&U(&.'24>B6&(.7).C'24>G

O,-&U(&.'24>BT)"7).C'24>G O,-&U(&.'24>B

O,-&U(&.'24>BO,-&U(&.'24>BT)"7).C'24>G

K/E(4%*,4'+ L-(-*2-#5*,- .''M4+F#5-*5(4+- 81,N'1M#5-*5(4+- $4G- K14%-#O-P#3$:Q

9



Specifications

Final artwork should be supplied as a press-ready (high res, CMYK) PDF

Full Page with Bleed
210mm wide x 297mm high
+ 3mm bleed

Half Page
190mm wide x 135mm high (no bleed, no printers marks)

Quarter Page
92mm wide x 135mm high (no bleed, no printers marks)

Print

All artwork must be approved by Healthy Kids before publication. 

Full page with bleed

Half page

Quarter
page

Website
Final artwork should be supplied as web-ready JPEG, GIF or PNG 
(there is no video or sound capability) and no larger than 400KB.

Box ad
Max 276px x 400px 

Banner ad
Max 468px x 60px

Box ad

Banner ad

eNewsletter
Final artwork should be supplied as web-ready JPEG, 
GIF or PNG (there is no video or sound capability) and 
no larger than 400KB.

Banner ad
Max 600px x 300px 

Banner ad

Social media
Social media images should be supplied as web-ready JPEG, GIF or 
PNG and no larger than 400KB.

Image post
1200px x 628px image post

What’s new
Product images should be supplied as web-ready 
JPEG, GIF or PNG and no larger than 400KB.

Product images
Max 276px x 400px 

Product 
image
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The conditions listed below are an excerpt from our advertising guidelines. For a full copy of the guidelines, please contact Healthy 
Kids Association.

Advertising Cancellation Policy
Bookings are only valid once a signed booking form has been received. Once a booking form has been received, an invoice will be 
issued and must be paid by the due date. Failure to do so will result in removal of the advertisement from the publication and a 
cancellation fee of 50%. Once the booking deadline has passed, companies cannot cancel their advertisement without payment of the 
50% cancellation fee. Once the material deadline has passed companies cannot cancel their advertisement without full payment of 
the booking.

Product restrictions
Food and drink products must be registered with Healthy Kids to be advertised through Healthy Kids.  For products featured in recipes 
in “HKA Kitchen”, all food items will be reviewed to ensure they meet nutritional guidelines. Non-food companies that have products 
and/or services suitable for school canteens may also advertise with HKA following an approval process.

Advertisement Approval
ALL proposed reproductions of the Healthy Kids Registered Product Logo or references to Healthy Kids Registered Products, Healthy 
Kids or to the Healthy Kids Association (HKA) on advertising material (for example: display material, point of sale material, print 
advertising, educational or training materials, media releases, editorials and recipes and information published on websites) must be 
submitted to Healthy Kids Association for approval in writing, prior to printing and distribution. Please allow plenty of time for 
advertisement approval prior to your printing or publication deadline, as you may be required to make amendments to the 
advertisement before approval can be given. To speed up the approval process, please follow the guidelines in this document.

Approval of advertisements will be valid for the current period of registration only. Should approval not be sought prior to production, 
Healthy Kids may enforce full recall and correction of any materials. Any changes or amendments to a previously approved 
advertisement must be submitted  for approval.

Healthy Kids reserves the right to not approve any material bearing the Healthy Kids Registered Product Logo, or referring to HKA in 
any way, or which is for use in a HKA publication, or on the HKA website. An advertisement may not be approved if (this list is not 
exclusive):

• The advertisement does not follow the Healthy Kids Advertising Design and Wording Guidelines outlined in this document
• The Conditions of Use of the Healthy Kids Registered Product Logo are not adhered to (see Part C)
• The Healthy Kids name is misused
• Healthy Kids deems the advertisement misleading in any way
• Foods not permitted by state government healthy school canteen guidelines are used in association with Healthy Kids Registered 
    Products, the Healthy Kids Registered Product Logo or the Healthy Kids name
• The advertisement does not align with the Healthy Kids mission to promote and influence healthy food choices for children
• The advertisement does not comply with the Food Standards Code Nutrition, Health and Related Claims (Standard 1.2.7).

Conditions
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For bookings and enquiries:
To enquire about advertising with Healthy Kids or to book:

Phone: 02 9876 1300
Email: info@healthy-kids.com.au

© Copyright Healthy Kids Association 2019

Prices are subject to change and are current as at 19 November 2018.


