APPLICATION FOR CANTEEN STALL IN SENG KANG SECONDARY SCHOOL

IMPORTANT NOTES:
1. The completed form is to be submitted to the school before the closing date.
2. Basic requirements for application to operate a canteen stall:

a.
b.
c.

d.

Able to provide good service and quality food at reasonable prices;

Able to observe high standard of food and personal hygiene;

Must be able to be in personal attendance at the stall during the whole of its operation
hours and;

Other criteria as set by the school.

A. TYPE Of STALL (Please tick in the appropriate box provide and indicate the type of food items to be sold)

|:| Non Halal — Noodles Chinese cuisine

Please fill in the attached price list.

Do note processed food is only allowed to be sold on Wednesday.

Please use separate sheet if there is insufficient space.

B. PARTICULARS OF APPLICANT

Name (as in NRIC): Singapore NRIC No: (Pink/Blue)*
S
Address (as in NRIC): Age : Sex: Tel/HP No:

F/M*
Marital Status :
Single/Married/Divorced/Widow/Widower*

Occupation : Income (Per
Postal Code month):
C. CATERING EXPERIENCE
Years of experience in catering: Certificate of Basic Food Hygiene Course:
Yes/No*

Past catering experience:

If you had ever been appointed as a school canteen stallholder, please complete the following:
» Name of the last school served :
o Years of Service : Date of last day of service :

o Reasons for leaving:




D. PARTICULARS OF FAMILY MEMBERS(s) AND /OR DEPENDENTS IN THE SAME HOUSHOLD

NAME AGE RELATIONSHIP OCCUPATION | GROSS INCOME

E. PARTICULARS OF FAMILY MEMBERS(s) AND /OR DEPENDENTS IN THE SAME HOUSHOLD WHO ARE
CURRENTLY CANTEEN STALLHOLDERS IN OTHER SCHOOLS

NAME NRIC NAME OF SCHOOL SERVICE PERIOD (EG
2013 TO PRESENT)

F. DECLARATION

I declare that the information given in this application is true and correct and agree to abide by decision of
the School Management.

Signature of Applicant: Date:




2025 Healthy Meal School Programme (HMSP) Price List

Stall 4 (Noodles Stall - Non Halal)

Processed
Bento Set Howitis (Airfried)/ Day Prices
prepared Non-
processed

There will be 4 possible methods to sell;
Noodles with meat and

Heavy Meal vegetables in corporated - $
1. The Noodles (plain) + meat and vegetables - Small
2. The Noodles (plain) + meat and vegetables - Large

Noodles with meat and

Light Meal vegetables sold separately
3. The Noodles (with meat/protein and vegetables) incorporated Small Plate $
4. Other light options (example fishball soup) (1 meat, 1 Veg + Fruit)

Large Plate $

(1 meat + 2 Veg) OR
(1 meat + 1 Veg +

1 Others+ Fruit)

* Noodles will be allowed to be sold in half and full portions ( to ensure portion is measured by bowl)
* Noodles stall will have the option of incorporating the vegetable and meat within the dish at a responsible
amount (they are to propose cost)

* ONE portion of meat/ protein and ONE portion of vegetable/ others for Small Set
* ONE portion of meat/ protein and TWO portions of vegetable/ others for Large Set

* Any additional to the small of large set of extra meat/protein or vegetable/ others will be charged
according to the price list below.
* ALL PROCESSED food will be restricted to Wednesday Only

* A slice or piece of fruit must be added to the bento set regardless of whether the students eat.
* None of the items will be allowed to be sold individually

How it is Processed /
Types of Food repared Non- Day Prices Remarks
prep processed

(Heavy Meal) Noodles

eg. Pork Dumpling Noodles + . ) Mon and
brocoli + Fruit Boiled Non-processed Thurs 2.5/ 3.00 Small/ Large




Processed /

How it is ,
Types of Food 0 Non- Day Prices Remarks
prepared
processed
Meat
eg. Chicken Chop Air-fried Processed
eg. Chicken Cutlet Pan Fried Non-Processed Wed Only
Vegetables
Fruits
Others/ Side
eg. Spicy Wonton (8 pieces)
eg. Egg
Small portions
. with meat and veg
(Light Meal) incoporated
Priced lower.
eg. Wantons air fried Non-Processed ALL $1.20




