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Business Continuity Plan (BCP)
For suppliers, iwi and hapū partners and internal model lunch providers
We have developed a framework to support Healthy School Lunches programme suppliers, iwi and hapū partners and internal model lunch providers to plan for any events that could occur out of nowhere! Having a plan in place is great to support you to consider what your responses might be ahead of time.
What is Business Continuity Planning?
A business continuity plan is your backup plan for when an unplanned event occurs that impacts your day-to-day operations. It is developed ahead of time and outlines the steps to take before, during and after an event.
Together, your Business Continuity Plan (BCP) and Food Control Plan (FCP) are a power couple for minimising risk.
What could go wrong?
Over the last few years, a global pandemic and some devastating weather events have caused major disruptions. Among other things, disasters like these can result in:
Communications outages meaning staff cannot perform their work effectively 
(e.g. power outage, cell coverage lost, emails down)
Supply chain issues 
(e.g. kai being unavailable or reduced availability)
Staff not being able to come to work meaning a shortage in workers 
(e.g. displaced communities, illness, transport failure, strike)
Damage to buildings or infrastructure 
(e.g. school or kura closures due to issues with access, power or sanitation. School or Kura needed as a recovery centre)





But it’s not just the big things that happen that can cause disruption to the provision of a daily nutritious lunch for ākonga.
We have created the following template with examples to help get you started with your own backup plan and recommend working through this together. Doing this will ensure appropriate responses are identified and everyone is clear on what needs to happen if the plan were to be actioned.
Friendly reminder: The purpose of the Healthy School Lunches programme is to provide ākonga with a healthy lunch. Wherever possible, aim to continue to serve these lunches to support ākonga.
BUSINESS CONTINUITY PLAN (BCP)
	Scenario
	Example Response action
	Example Additional actions
	Priority Communications
	Last Reviewed

	Power outage
	Not opening chillers / freezers (short term)
Access emergency generator.
Move food to alternative cold storage to maintain safe temperature control.

	Contact power provider to learn when they expect to resolve the issue. 
Refer to Food Control Plan to ensure response keeps food safe and suitable.
Stock up on fuel for generator.  Option of solar generator if ongoing risk.

	Notify school / kura , staff and ākonga  about the situation particularly if there will be a delay to lunch provision.
Contact your senior advisor who can support to source an approved supplier or potentially another internal kura or school as back up for lunches

(We recommend Including contact details of key personnel. Confirm they are still correct each time you review)

	July 2025

(We recommend reviewing this plan together with your school or kura regularly)

	Anticipated staff shortage 
(virus going around, planned transport disruptions etc.)
	Prepare meals ahead of time. Frozen ready-made or shelf ready meals to heat up.
Utilising a local approved supplier or internal school / kura as a backup

	Clearly label with precise defrosting and cooking instructions.
Option to have ready-made cold meal (roll, cold meat & salad, and fruit) that can be put together easily.
Contact details of approved supplier or another internal model kura or school added to BCP for staff to contact them as back up to provide lunches. 

	Contact your senior advisor at MoE.  They can assist kura / schools to contact an approved supplier or potentially another internal kura or school to provide lunch for an agreed period, if needed.
Notify school / kura, Inform staff, ākonga and whānau of situation

	July 2025

	Equipment failure
	Appropriate insurance cover.  Warranty and / or contact details of service repair
Alternative cooking facility e.g. marae, community centre, sports club.
Alternative storage solutions e.g. temperature-controlled container.
Alternative menu – cold lunches depending on equipment failure

 
	Regularly service equipment to maintain warranty. 
Connect with the local community to develop a network of support.
Refer to Food Control Plan to ensure response keeps food safe and suitable.
 


	Contact distributor (warranty) or service repair
Update school / kura, staff, ākonga and whānau of any menu changes 

	July 2025

	School or kura is isolated
	Keep shelf stable meals onsite as emergency reserves.
	Stock rotation. Check stock levels and best by dates regularly.
	Update school/ kura, staff, ākonga and whānau
Advise your senior advisor at MoE (can support)


	July 2025

	Unplanned school closure
	Re-distribution of kai throughout local community to avoid waste.
	Connect with the local community to develop a network of support.
	School / kura. School staff, ākonga and whānau.
Advise your senior advisor

	July 2025

	Challenges with supply chain
	Plan together with food wholesalers what the ‘Plan B’ that can be supplied e.g. alternative ingredient or pre-made/ partially produced meals
Use local food sellers
Use back up kai reserves, ready-made frozen or shelf ready food 

	Understand food wholesalers’ logistical agility in events to support planning
	Regular check ins with food wholesaler to keep informed of foreseeable issues
Keep kitchen staff informed
Inform school, kura, school staff, ākonga and whānau if changing menu
	July 2025

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	



Friendly reminder: The safety, health and welfare of kaimahi (employees) and ākonga (students) are the most important things to consider when deciding on your response.
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