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The Characteristics of International School  

• Wide range of nationality 

• International Curriculum  

• International community  

• Variety of culture  

 



References guideline  
for School Food  

More than 80%   
of population are 

world wide 
nationality  



“The school has a responsibility to ensure that wherever possible we 
provide healthy eating choices for all students. In practice, this means that 

we have taken a number of steps to ensure that we serve the minimum 
amount of ‘unhealthy options’. We regularly work with academic staffs to 

ensure that healthy eating is also promoted within the classroom and 
children understand the food choices that are  given them.” 

Policy statement of School Food service 

A Guide to School Food Services at Bangkok Patana School 2017/2018 



Introducing  
The International  
School Food Service School 

Academic 

Curriculum and 
Academic staffs 

Business  

Food service 
Department 

School food 

Primary school Secondary School Snack bars 

Catering 

School’s events (e.g., 
meeting, assembly) 



Planning 

Developing 

Monitoring 

- Plan food and nutrition programs 
for the School 

- Plan the weekly menu for the 
canteen 

- Plan culinary training program to 
school food service 

- Plan paperwork for weekly snack 
purchasing. 

  

Role of School Dietitian/Nutritionist 



Role of School Dietitian/Nutritionist 

Planning 

Developing 

Monitoring 
- Develop the policies for school 

food 
- Develop and adjust the 

recipes for healthy and 
balanced nutrients.  



Planning 

Developing 

Monitoring 

Role of School Dietitian/Nutritionist 

- Monitor the overall school 
food, make sure they are 
aligned with the school’s 
policy. 
 

- Monitor the school food 
quality and food hygiene.  



School Foods 
 School lunch 
 School Snack bars 

School Community 
 Academic staffs 
 student delegates 
 Parents/guardians 
 School’s publication 
 



The Buffet 
School 
Lunch 



School Lunch 

Foundation 
Stage 

(ages  2+ to 5+ )  

Primary 
School 

(ages 5+ to 11+) 

Secondary 
School 

(ages 11+ -18+) 



Weekly menu public in school’s website 

Nursery 

Primary  
canteen 



Secondary  
canteen 

Weekly menu public in school’s website 



School 
nutritionist 

Food service 
manager Head Chef 

The weekly menu will be released two 
weeks in advance for handing to chef 

and food service manager to help 
considering with the cost and overall 

the menus.  

Menu Cycle 



 
 Cultured food (Western foods ,Indian foods, Thai Foods) 
 Colouring  
 Type of meats (e.g. Poultry, pork, beef, fish, seafood) 
 Type of foods (spicy, plain  ) 
 Balanced diet (e.g., % of fried foods, High saturated-fat food.) 
 Enough source of protein (plant or animal protein) 
 Frequency, variety of foods 
 Eating behaviour (primary student, secondary student) 

 

Things to consider for menu cycle 





Pros and Cons 

• Wide range of foods : it is easier and more cost effective to provide 
guests with a variety of choices, helpful since people have so many 
types of allergies and dietary restrictions. 

• fewer labor for service :  the operation only needs a few staffs to 
monitor the service to check for refills and observe how everything 
goes. 

• Controllable food choices : the given menus will be controlled by 
considering with the balanced nutrients and to be in the budget.  

 



 High unintended food waste : Buffets also require larger quantities of 
prepared food and it’s unpredictable whether or not the consumers will like 
the foods on any given day.  

 Uncontrollable portion size : it is self-serve service which mean students 
can refill their foods whenever they want.  

  Staff alert : staff need to closely observe not only the refilling the dishes, 
but also maintaining hygiene standards. 

 Longer queue : individuals might take  a moment to choose on the buffet  
and it might cause  

Pros and Cons 



Vegetarian dish 
(Thai omelet) 

Meat dish 
(Chicken Curry) 

Steamed 
Vegetables 
(mini salad 
bars) 

Nursery-Foundation stage lunch 



Nursery-Foundation Stage Lunch 

Foundation stage : classroom sitting lunch 
Teacher and staffs sit closely with student while lunch time, ensuring that student 
get enough nutrients for their daily needs. 

 





THE BUFFET-LUNCH STYLE  
For Primary Canteen and Secondary Canteen 



 Salad Bar 

1 Western 

2 Western 

3 Vegetarian Western 

4 Potatoes 

5 Steamed/Baked Vegetables 

6 Thai 

7 Thai 

8 Vegetarian Thai 

9 Vegetarian Thai 

10 Soup 

SECONDARY CANTEEN PRIMARY CANTEEN 
Salad Bar (Sweet Corn, California, Ham) Salad Bar 

Baked Pork Spicy Mexican-หมอูบซอสแม็กซกินัสไปซี่ Baked Pork Spicy Mexican-หมอูบซอสแม็กซกินัสไปซี่ 

Baked Fish Pineapple Salsa-ปลาอบซอสซลัซา่สปัรด Baked Fish Pineapple Salsa-ปลาอบซอสซลัซา่สปัรด 

Mushroom Quiche - คิชเห็ด Mushroom Quiche - คิชเห็ด 

Mashed Potatoes - มนัฝร่ังบด Mashed Potatoes - มนัฝร่ังบด 

Steamed Mixed Vegetable-ผกัรวมนึง่ Steamed Mixed Vegetable-ผกัรวมนึง่ 

Baked Chicken Thai Herbs-ไก่อบสมนุไพร Sautéed Chicken with Garlic - ไก่ผดักระเทียม 

Shrimp Paste Rice with Condiment - ข้าวคลกุกะปิ Fried Squids - ปลาหมกึชบุแป้งทอด 

Sautéed Green Bean & Carrot - ผดัถัว่ลนัเตาแครอท  Sautéed Green Bean & Carrot - ผดัถัว่ลนัเตาแครอท  

Sautéed Textured Vegetable Protein - ผดัพริกโปรตีนเกษตร Sautéed Textured Vegetable Protein -ผดัพริกโปรตีนเกษตร/ข้าวผดัเจ 

Winter Melon Soup  - ต้มจืดฟัก Noodle Soup Stewed  Chicken - ก๋วยเต๋ียวน า้ไก่ตุ๋น 

BUFFETS LUNCH MENU 



PRIMARY CANTEEN 



SECONDARY CANTEEN 



School Snack bars 



Snacking time! 
student have 3 times 
daily to access the 
snack bars 
-morning break 
-lunch 
-after school 



The Snack bar Standards 

The Snack Bar Standards can be used 
as a tool to  classify commercial foods 
and snacks by their nutrient profile fit 

in to the traffic light categories and 
can reflect the matter nutrient 

component in each group 



GROUP OF 
COMMERCIAL 
FOODS  

 

 

 

SNACKS 
  Bakery 

Ice-Cream  
Crisps 

 

DRINKS 
Milk-based*  

 

DRINKs  
Non milk-

based* 
 

HOT FOODS 
Sticky rice 

Sandwiches 
Toasties 
Hot dog  

 

1 
2 

3 

4 



SNACKS  Total score note 

Green 9 or more - 

Amber 8-4 - 

Red 3-0 
scores 0 point in three 

areas  

*DSR= Daily sugar recommendation 30 gram/day 

SNACKS 
  Bakery 

Ice-Cream  
Crisps 

 

Energy and Nutrient  Scoring 

Excellent 
(2 point) 

Average 
(1 point) 

Poor 
(0 point) 

Energy  
(kcal/serving size) 

≤150 >150 ≥200 

Total fat (g) ≤4 >4 ≥8 

Saturated fat (g) ≤1.5 >1.5 ≥3 

Trans fat (g) 0 - 

Added Sugar (%DSR) ≤40 >40 ≥61 

Sodium (mg) ≤200 200 ≥251 



The snack bars standards help to ensure 
 the offered commercial foods are suitable 
 for school’s snack bar and create the healthy environment 



School Community 
 Academic staffs 
 student delegates 
 Parents/guardians 
 School’s publication 

 



The student delegates are  representative for all  students in school.  
Their opinions are helpful for improving the school foods.  



The more they 
involve the more 
they accept the 

given food choices 



Chris and Victoria’s healthy snack 





NUTRITION  
BOARD 



School’s 
newsletter 

Patana news is school’s 
newsletter, publishing 

every Friday. Food 
service can send an 

informational content to 
subscriber (including 

parents) 



Thank you 
for your attention 

Contact me 
FB : Jiraprapa Boonpan 

email : jiraprapa_bp@hotmail.com 


