
MAKYBE RISE
PRIMARY SCHOOL

LOCATION: Baldivis (50km South of Perth CBD)
CLASSIFICATION: Primary school
TYPE OF SCHOOL: Public School
STUDENT POPULATION: 1,000
DAYS OF OPERATION: Three days per week

SCHOOL PROFILE Contact: Katie Kingston

(Canteen Manager)



STORY: 
I began my journey at Makybe Rise Primary School as a new parent after moving here from the UK.  I
started volunteering in the canteen as a way to get to know the school community. Volunteers were
crucial to the running of the canteen and as with many schools sourcing volunteers was proving a
struggle. I loved volunteering and I knew that if I committed to a set number of hours a week the
canteen and my children would reap the rewards. After a few months of regular volunteering the P&C
were in a position to hire an assistant, I applied and and got the job! A few months later I transitioned
into the managers position when the previous manager left to go overseas.

While the canteen boasted a 94% green menu, when I took over my assistant Laura and I knew there
had to be more cost effective and healthier ways to feed all our students.  Plus with 100% online sales
the canteen didn’t have much of a 'presence' with teachers, parents and students. The hard
work commenced as we looked at new ideas to see what we could progressively change.

Laura and I met on numerous occasions and held brain-storming sessions. We spent many a night
searching the internet and cook books for cost effective, delicious, home made recipes. A parent at our
school donated a huge freezer – we filled it! We have a special item each term such as our Minion
jelly cups, Santa fruit hats and Lego jelly with fruit. Some days we cannot keep up with the demand
and have to limit the availability of some of our specials. Other changes included:

processed/pre-packaged food was replaced with home
made items
we poach our meat in house
make trips to the bakery each day for fresh baked bread 
make our own sushi 
our fruit is delicious
our pikelets are a hit 
we pop our own popcorn.  

One of our proudest achievements is our gluten free menu. We
now offer most items with a gluten free option.  A local
businessman, and Grandfather of our school purchased us a
complete set of kitchen equipment for preparation of the
gluten free items. Being a coeliac himself, he understood our
need. Our gluten free menu has made a difference for so many
students.  

Laura and I are now employed for 3 days a week and our
orders have doubled. We volunteer our time on non-trade days
to cook for the masses. We are feeding approximately 50% of
the students on a weekly basis. Some Fridays we are preparing
orders for 300+ students. It’s busy. It’s crazy. But we love it!

Laura and Katie in the canteen



TAKE HOME MESSAGE: 
Effective time management combined with
enthusiastic staff and volunteers allows us to
create delicious homemade items from locallty
sourced produce. We support happy, well fed
children and staff.    
                                                                               
                                  

SCHOOL COMMUNITY LINKS:  
Making small changes to start with
  - We walked around the school grounds and handed out samples to students, parents and teachers
  - We took to social media and heavily promoted the canteen
  - Knocked on the doors of the classrooms and introduced ourselves to staff members
  - Regularly sent food samples to the front office
  - Enlisted student leaders to help deliver crates of food to the classrooms
  - Did our very best to develop a working relationship with each and every student and teacher.
We were given uniforms that match those of the teaching staff, and name badges to boot. We were
now a part of the school! The smells and laughter coming from the Canteen have made our kitchen
'the place' to be. Parents and teachers alike pop in to say hello, have a coffee and many order lunches
or meals to take home. The canteen is a hive of activity. We opened our hatch to offer drinks and
healthy snacks to parents for sports carnivals and our annual fun run. We have become an integral
part of the school and parents will now approach us and have a chat about the menu.  We offer
assistance in creating accounts online. We will help in any way we can. 

Renee, Katie and Laura


