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Ministry of Education

Ka Ora, Ka Ako
Supplier Assurance Document










Food Safety within Ka Ora, Ka Ako
All food provided within the Ka Ora, Ka Ako programme is required to meet the legislative requirements of the Food Act 2014.  
This document contains forms and declarations that must be completed and returned to The Commercial Manager before commencing supply of lunches, and as part of your regular supplier reviews.
This document is supported by the Supplier Compliance Check, which should be returned with this document, and a supplier site visit.
Supplying accurate and truthful information is an important part of ensuring safety for our ākonga and to protect the programme from reputational risk. You are responsible for ensuring the accuracy of all information supplied.
Use the checklist below to ensure you have supplied everything we require. 
1. Supplier Assurance Checklist
	☐	The Completed Supplier Assurance Document

	☐	A copy of your Food Control Plan registration certificate

	☐	A copy of your Food Control Plan

	☐	A copy of your latest verification report

	☐	Evidence of simulated recall 

	☐	All documents requested for the compliance check



2. Ministry of Education Key Contacts
	Wendy Galvin
Commercial Manager
	Email: wendy.galvin@education.govt.nz


	Andrew Gibson
Director of Strategic Programmes
	Email: andrew.gibson@education.govt.nz 

	Sara Lake
Senior Advisor – Food Safety
	Email: sara.lake@education.govt.nz




3. Food Safety References
The Food Act 2014
Food Regulations 2015
Ka Ora, Ka Ako Food Safety Page (with link to MoE Food Control Plan)
Simply Safe and Suitable Food Control Plan
Custom Food Control Plans
Guidance for Investigations and Recalls

4. Supplier Details
	Supplier Name
	

	Head of Compliance / Food Safety
	

	Phone Number (mobile preferred)
	

	Email address
	



5. Approved Food Safety Certificates
The Ministry of Education requires that all suppliers of lunches within Ka Ora, Ka Ako hold a registered and verified Food Control Plan (FCP) with an appropriate scope. 
The approved Food Control Plans are:
· The Simply Safe and Suitable Template FCP registered with the local council/territorial authority.
· The Ministry of Education Template FCP registered with the Ministry for Primary Industries (MPI), for internal schools and Iwi/Hāpu providers.
· A Custom Food Control Plan registered with MPI.
· A National Programme 3 for suppliers with limited scope (e.g. reheating only).

Please indicate below which certification you hold 
	☐	Simply Safe and Suitable tFCP

	☐	Ministry of Education (Ka Ora, Ka Ako) tFCP

	☐	Custom FCP

	☐	National Programme 3

	☐	Not yet registered
Please complete the rest of this document and contact the commercial manager for interim approval.



Enter your FCP details below
	FCP Registration Number
	

	Verifier
	

	Date of last verification
	

	Registered Scope of Operations
	



Scope of operations must be appropriate to meals provided (e.g. ready-to-eat meals and snacks, eat-in premises, caterer, reheating as relevant to operations). Please supply a copy of your FCP, FCP certificate and most recent verification report with this document.

6. Special Diets and Allergen Management
Ka Ora, Ka Ako providers are required to safely cater for the most common allergens as well as religious and ethical diets. The specific allergens are milk products, egg, peanut, tree nuts, sesame, fish, shellfish, kiwifruit, wheat, and soy. Providers must be able to cater for vegetarian, vegan and halal students.
Please indicate in the table below which allergens are present at your site and whether they can be safely managed with your allergen management procedures.

	Allergen
	Not on Site
	On Site, controlled through an allergen management system
	On Site, not controlled / may be present in meals

	Peanuts
	☐	☐	☐
	Almonds
	☐	☐	☐
	Brazil Nuts
	☐	☐	☐
	Cashews
	☐	☐	☐
	Hazelnuts
	☐	☐	☐
	Macadamias
	☐	☐	☐
	Pecans
	☐	☐	☐
	Pine nuts
	☐	☐	☐
	Pistachios
	☐	☐	☐
	Walnuts
	☐	☐	☐
	Crustacean
	☐	☐	☐
	Molluscs
	☐	☐	☐
	Fish
	☐	☐	☐
	Milk
	☐	☐	☐
	Egg
	☐	☐	☐
	Wheat
	☐	☐	☐
	Soy
	☐	☐	☐
	Sesame
	☐	☐	☐
	Lupin
	☐	☐	☐
	Kiwifruit
	☐	☐	☐



Please tick which religious/ethical diets you can safely provide
	☐	Vegan

	☐	Vegetarian

	☐	Halal

	☐	Kashrut (kosher)

	☐	Halal

	☐	Other (specify):



Do you hold any certifications/endorsements for special diets (e.g. CoeliacNZ certification, FIANZ Halal certification)? If so, record them below

Record below the name and contact details for the person that holds overall responsibility for allergen management at your facility
	Name
	

	Position
	

	Phone number (mobile pref.)
	

	Email address
	


Please confirm the following:
	Our registered Food Control Plan contains allergen management procedures that are checked by our verifier.
	☐
	
Please tick to confirm you have identified the risks presented by allergens and created procedures that address those risks during these operational steps: 


	Purchasing
	☐
	Inwards Goods / Receiving Goods
	☐
	Storage
	☐
	Production
	☐
	Packing
	☐
	Labelling
	☐
	Transport and Delivery
	☐



7. Notification Process for Incident Reporting
Where there is a food safety incident, notifications to MoE and NZFS must be included in your investigation, following the procedure and timeframes below.
Issue identified



Is there illness, suspected illness or physical harm?

Y

Illness: Notify your local PHU
Contact details here

Harm: Email food.compliance@mpi.govt.nz


Within two hours

N


Has there been
a failure of your FCP leading to
food that is unsafe 
or unsuitable?


Notify your verifier per Food Regs 34
Y



Notify your MoE Senior Advisor, or the SA - Food Safety sara.lake@education.govt.nz
Mob: 027 923 219
N




Within 48 hours

Provide initial report to MoE with investigation summary so far



Within an agreed timeframe
[image: ]


MoE assessment and feedback
Provide final report to MoE showing root cause analysis, preventative and corrective actions.


Incident Close Out
MoE notifies school




8. Recalls	Comment by Kimberly Holdaway (Kim): Request evidence of simulated recall in past 12 months 
At any point in a food safety investigation, it may be deemed necessary to recall product to ensure consumer safety. Your FCP must include a recall procedure. There is detailed guidance on conducting a recall here. For help with recall decisions phone New Zealand Food Safety 0800 00 83 33.
If the decision is made to undertake a recall, in addition to the notifications included in section 6 you must advise MPI (food.recalls@mpi.govt.nz) and MoE (sara.lake@education.govt.nz) within 24 hours.
Businesses operating under the Food Act must undertake a mock/simulated recall every 12 months.  Please provide evidence showing you have conducted a simulated recall in the last 12 months.
9. Packaging
Please confirm the following:
	☐	All packaging used for school lunches is certified food grade.

	☐	All packaging used for school lunches meets the contractual requirements for sustainability.

	☐	All packaging used for lunches has been validated as suitable for the type of food provided in it.



List your packaging suppliers below:
	Supplier
	Type of Packaging provided

	
	

	
	

	
	

	
	

	
	



10. Competencies
If any of your staff or management hold food safety or risk management training certificates or qualifications, please record the details below.
	Name
	Qualification/Cert/Training

	
	

	
	

	
	

	
	

	
	



11. Declarations
	I confirm that the information provided in this document is, to the best of my knowledge, true and accurate.
	☐
	I agree to notify the Commercial Manager as soon as possible if anything in this document changes. This includes, but is not limited to: FCP expiry or de-registration, change of premises, change of ownership.
	☐
	I understand and will comply with the actions and reporting requirements for handling food safety incidents and in the event of a recall.
	☐
	I agree to notify the Commercial Manager as soon as possible if we receive an ‘unacceptable’ outcome for a verification.supp
	

	I understand that as part of due diligence MoE may arrange to visit our facility for the purposes of auditing our suitability to supply lunches for Ka Ora, Ka Ako.
	☐


	Company / Kitchen Name
	

	Authorised Representative Name
	

	Position / Job Title
	

	Signature
	

	Date
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