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Welcome – introduction - 
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Presenter Notes
Presentation Notes
Based in chch, uc & ucsa
Covid – large proportion of revenue from hospitality – hard hit
Started Feb 2020 – covid revenue dried up overnight
Reliance on revenue & profits generated from f+b - diversify



KA ORA, KA AKO
“Live & Learn”

• NZ Government initiative
• Deliver a healthy and nutritious 

lunch to communities facing 
greater socio-economic barriers

• Piloted with in-school kitchens 
and chefs in each school

• Rapid rollout
• Government tender by region
• End-to-end solution required 

including distribution & waste 
management

• Maximum price
$5 small | $7 large

• Menu must be compliant with 
Ministry of Health nutritional 
criteria

Presenter Notes
Presentation Notes
Nz govt
Pilot background
Aligns with our strategic goals of helping students succeed and belong + extends our existing catering operations
Rapid rollout mid sept 2020 tender
Region canterbury 3,500 tender
Price sensitivity – all inclusive
MOH compliant – Dr. Anna Howe Human Nutrition & specialising in Child Health.



NUTRITIONAL REQUIREMENTS
Traffic Light System approach – Green, Amber & Red

All meals must be minimum 75% green, no more than 25% amber & contain no red items
Amber items can be used no more than twice per week

White Rice
White Bread Products

White Pasta
Processed Meats / Seafood

Standard Mince
Icing

Sausages
Full fat dairy products

Standard Cheese
Fried ingredients

Brown Rice
Wholegrain Bread Products

Wholegrain Pasta
Lean Meats (fat removed)

Beans
Lentils

Vegetables
Tofu

Fish (steamed / baked)
Reduced fat dairy (small 

quantities)

Baked Products (under 40gm)
Items with HSR <3.5

Low fat, unsweetened dairy 
products

Chicken with skin
Sushi

Lite coconut cream / milk
Cooking oil

Items exceeding energy limits

Presenter Notes
Presentation Notes
Green, amber & red – 75 / 25 / 0
Vegemite sandwiches etc.




MENU
PLANNING

SUPPLIERS 
NOTIFIED 
OF MENU

MEAL 
PRODUCTION

DELIVERY

DISTRIBUTION 
‘SCHOOL LIAISON’

WASTE 
REMOVAL 

DAILY

DAILY 
REPORTING

BUILDING OUR 
MODEL

TASTY MEALS
Healthy, Nutritious & Appetising

SUPPORTING LOCAL
Using local suppliers & producers

HIRING LOCAL
Using staff from within school 
communities

END-TO-END MANAGEMENT
Delivering all aspects internally

SUSTAINABILITY
Minimising waste generated at 
all levels

INFORMED DECISION MAKING
Having the data to continuously 
improve our service offering

Presenter Notes
Presentation Notes
Healthy, Nutritious & Appetising
Graduated exposure
Replicate well known meals
Supporting local
- Vetting suppliers, capability, provenance.
Hiring local
- Offering employment within the communities 
Full end to end management
- Delivery drivers, own vehicles, school liaisons, daily waste removal
Sustainability
- 100% compostable. – working with a local composting facility.
Informed decision making
Dedicated online portal
Daily reporting




BROADER OUTCOMES
Supporting the next generation of tertiary 
students

• Distributing leftover meals within the 
community

• Delivering leftover meals to tertiary 
students with priority on those on the 
foodbank recipient list

• College of Health – real world education 
opportunities

• Connection with UC
• Connection with UC clubs
• Employment with the school 

communities
• Student employment

Profits are used to directly benefit current 
and future generations of students, and 
ensure they succeed in tertiary education.

Presenter Notes
Presentation Notes
Competing with national & international catering companies
Compass, spotless, asm global, even subway
Had to set ourselves apart 
Charity approach
Wouldn’t be here talking about this if we hadn’t been successful : 3,500 meals p day. – that photo was day 2’s lunch



THREE WEEK 
FITOUT
• $200,000 setup budget
• COVID shipping delays
• All electrical & plumbing work
• Vehicle acquisition
• Extraction & air circulation
• Recruiting, onboarding & training 

a team of 37 staff

Presenter Notes
Presentation Notes
- Run down warehouse soviet era! – access from 11 jan – had to be operational on 1 feb.
8 roll in combi ovens
2 pass through sterilisers
Sinks, hand basins, hot water cylinders, associated plumbing & drainage
Alto shams, upright chillers
Commercial racking
Robocoupes, potato peeling machines, vegetable slices
Offices, break rooms,
300+ cambros for lunch delivery
4x 20 foot containers of compostable packaging (to start)
Forklifts, elevators, pallet lifters,
40 s/steel benches
Kitchen sundry equipment, knives, chopping boards, 200+ gastronome trays
Fleet of 5 delivery vehicles

MEANWHILE – recruiting, onboarding & training a team of 37 staff.

Came in under budget at $186,348.90




Presenter Notes
Presentation Notes
Looks quite different– OnCampus is our catering brand - 



Presenter Notes
Presentation Notes
Not always smooth sailing
Vehicle – hot pot – add 20gm extra to each meal – you’re 80kg out : never has a meal been late, or misdelivered. Client always unaware.
One of our first meals – beetroot – white shirts – “the strawberries are delicious”



Presenter Notes
Presentation Notes
Steep learning curve – now on the ‘greatest hits’
Now at 4,600 meals daily
2x hot meals per week
All halal & Nut free

Scale – 
Dietary Requirements
Main categories, vegan, vegetarian, egg free, dairy free, no seafood, 



Presenter Notes
Presentation Notes
Dietary requirements cont. 
&&&
300 of them



Presenter Notes
Presentation Notes
Beef meatball sub
Never had eaten pineapple before – “this is the most delicious thing I’ve ever eaten”. Can I take some home for my mum to try.
Chicken wrap
Chicken croissant
Build your own nachos
Deconstructed rice ball



Presenter Notes
Presentation Notes
Leftover meals distributed within the school communities
Girl who takes three meals home daily – for family : wrote us a letter with her dinner menu suggestions

Any meals not distributed are returned to UC – distributed to UC students with priority going to those on the food bank recipient list
Moe – gone within 2 min
Outside term time – food bank



STUDENT 
ENGAGEMENT

Popcorn machines
Role Models
Golden Tickets

Lunch Monitors
Lucky classes
Themed Days

‘Tidy Kiwi’
Celebration Events
Recruitment

Presenter Notes
Presentation Notes
Popcorn – Girl who was having the best day (first time it really hit me)
Canterbury – Crusaders eating lunches with the kids



Presenter Notes
Presentation Notes
Pink Shirt Day (cards + cupcakes)
Race Unity Week
Lowest wastage class (sushi)



Presenter Notes
Presentation Notes
Golden Ticket
Easter prize pack
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Presentation Notes
Supplied:
Well known DJ
Photographer
Waitstaff
Lighting, sound & Production
Catering Equipment
THEN students couldn’t attend. – no formalwear  35 suits / 30 formal dresses



Presenter Notes
Presentation Notes
During covid – we were able to provide meal packs to families – at peak 700 p week.

A family from one of our schools called the school after they opened their parcel and were so appreciative. Refugee family that had come to NZ and said they finally feel like they “belong here”
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“Thank you UC Chefs Thank you. Thank you so much for giving our school stuff to eat. Before you guys gave us food I wasn’t able to eat anything. My favourite meal is the rice balls. I just can’t say how much I am thankful. Also my parents say they are grateful”
DREW THE UC LOGO
Survey:  Mother who had 6 children, thanked us as they weren’t going to school and she couldn’t afford to give them food to go to school. And she wrote to say it’s changed the family dynamic and they’re now all going to school and getting the education she didn’t get
Parent who’s daughter wouldn’t go to school and now she can’t keep her home even when she’s sick – going for the lunches.




Compost
81%

Recycling
6%

General Waste
13%

SUSTAINABILITY

• 86.6% waste diversion from 
landfill

• Composted locally and 
used by Canterbury 
Farmers

• >50% reduction in 
synthetic fertiliser usage

• Waste compaction 
reduced carbon emissions

• Education programme: 
‘Tidy Kiwi’

• Visits to composting 
facility

• Finalist : Hospitality New 
Zealand – Best 
Environmental / 
Sustainable Business

Presenter Notes
Presentation Notes
Last year – this year we’re above 90%
Waste diversion from landfill >64 tonne
Waste compaction – 5.28tonne per month carbon reduction – equivalent of 13 cars being taken off the road
Tidy Kiwi – education programme



KA ORA, KA AKO

SETUP

$186,348

FY21 REVENUE

>$3,000,000

BUDGET

+$30,000

YEAR 1 ROI

157%

PROFIT MARGIN

16%

Presenter Notes
Presentation Notes
Throughout COVID Commercial Division has continues to return a profit despite 



FY 2022 $4.9 million

FY 2023 >$6.4 million

KA ORA, KA AKO

COMMERCIAL

2019 $3.5m p.a

2022 >$10.5m p.a

200% revenue growth 
despite the adverse 
impacts of COVID-19

Presenter Notes
Presentation Notes
On track 2022
Forecasting 2023
Have reached capacity of our existing production facility
Approved by MoE to take on another 7,500 meals
Looking to other regions
By end of 2023 will have generated more than $2.6 million in profits (without taking on additional schools)
Our commercial division in 2019 had a steady annual turnover of ~3.5m pa, this year we’ll turnover more than $10.5 million, Ka Ora Ka Ako has played a significant part in that.
Despite the adverse impacts of COVID, lockdown etc, the commercial division has remained profitable throughout the last two years.
Allowed us to continue to fund and add new services and staff to the organisations’ existing services. We’ve also been able to maintain 2018 pricing in all cafes and outlets and absorb price increases due to a lesser level of reliance on this revenue.



MINISTRY OF 
EDUCATION 
INTERIM 
REPORT
SUMMARY

• ‘large benefits’ for all learners in respect of the types of 
food available and consumed

• large gains’ in fullness for learners who previously had 
insufficient food, with these learners, on average, 
feeling an 20% fuller after lunch than before the 
programme

• ‘large gains’ in mental wellbeing by the most 
disadvantaged learners

• a statistically significant reduction in the proportion of 
learners with low health quality of life

• significant improvements for learners, on average, in 
terms of their overall heath quality of life, as well as in 
their physical and emotional functioning.

Presenter Notes
Presentation Notes
The MoE uses the UCSA model as the example for suppliers nationwide
At the end of 2021, all schools had the option to elect…. Only major supplier where 100%
We have featured more in the Prime Ministers briefings than any other supplier
School that used to have high absence rate – reduced to less than 5%



MEALS SERVED

1,000,000+
FREE LUNCHES TO UC 

STUDENTS

40,000+
JOBS CREATED

37
TONNES OF COMPOST

100+

QUESTIONS?

YEAR 1 ROI

157%

Presenter Notes
Presentation Notes
Few of my favourite stats - 
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