
A healthier Officeworks,  
one Morsl at a time

The case for improving staff  wellbeing  
with healthy self-service cafés 



The adage ‘you are what you eat’ is a truism that people are familiar with 
across the world. As with most proverbial sayings, there is merit to the 
notion that healthy eating and wellbeing are interconnected, and modern 
medical research has expounded on this relationship even further. 

Yet whilst the benefits of  eating well are commonly 

understood, there are barriers that prevent people 

from doing so. One such barrier is accessibility to 

healthy food options in the workplace. This can prove 

particularly challenging for those employed in sectors 

such as logistics and warehousing, where facilities are 

often distanced from city centres and employees work 

variable hours and long shifts. 

This paper discusses the overarching consequences of  

an unhealthy workplace, and conversely, the benefits 

that can be realised from good nutrition and wellbeing. 

In particular, it examines the effects of  an unhealthy 

lifestyle on worker productivity with insights as to why 

a healthy workforce can improve employee output, 

engagement and morale.

Furthermore, this paper presents a solution in the form of 

Morsl, a fully automated, self-service café – 
otherwise known as a micro market –  
that provides convenient healthy eating 
options in the workplace. 

Importantly, it provides a case study example of  the 

success Officeworks has seen after installing Morsl into 

two of  their Customer Fulfillment Centres. 



The costs of an  
unhealthy workplace

There is a wealth of  evidence to support 
the relationship between a nutritious, 
balanced diet and overall health and 
wellbeing. The Australian Dietary 
Guidelines recommend that Australians 
eat a wide variety of  nutritious foods from 
the five food groups every day to prevent 
chronic illness1. 

Despite these guidelines, research shows that over half  of  
employed Australians do not eat a balanced diet2. In fact, 
67% of  Australian adults are either overweight or obese 
and diet-related chronic conditions are among the leading 
causes of  death and disability in Australia3. 

Additionally, the link between diet and mental health 
has become increasingly apparent, with several studies 
suggesting a connection between diet quality and risk of  
depression4. This has particular importance, considering 
one in five Australians have reported having a mental 
health condition5. 

At a macroeconomic level, the costs of  an 
unhealthy diet are substantial. Productivity 
losses due to preventative disease costs 
Australia up to an estimated 15.6 billion 
annually6. And mental ill-health costs the  
Australian economy approximately $60 billion a year7.

What does this mean for the warehousing and logistics 
industry? An industry report published by SuperFriend in 
2020 revealed that the transport, postal and warehousing 
industries had the lowest overall thriving workplace 
index score of  any other sector8. A significant change is, 
therefore, needed that supports the wellbeing and mental 
health of  these workers.

According to the National Mental Health and Wellbeing 
Roadmap 2021 published by the Healthy Heads in Trucks 
& Sheds Foundation, employees in the warehousing 
and logistics sectors commonly experience high levels 
of  fatigue due to long hours and shift work, which 
negatively impacts their mental health and energy levels. 
The industry-led roadmap proposes employers reduce 
risk factors such as fatigue and mental health pressures 
by making wellbeing a priority and building better 
workplace culture9. 

What’s the value proposition to employers?  

The Health and Productivity Institute of  
Australia states that employers who promote 
health and wellness are more likely to 
retain their staff  within 12 months, increase 
employee morale and engagement, reduce 
absenteeism and presenteeism, improve 
productivity, creativity and innovation, reduce 
injury and advance employee relations10.



Opportunities to improve workplace wellbeing 

While there is recognition among 
organisations that healthy employees 
make for healthy business, the path to 
worker wellbeing is fraught with obstacles. 
One of  those key challenges is access 
to healthy food options – a problem 
especially intrinsic to the logistics and 
warehousing sector. 

This has been one of  the driving forces behind Morsl, 

a fully automated, self-service cafe for inside the 

workplace. 

“It can be exceptionally difficult for people working in 

the logistics and warehousing sector to maintain healthy 

eating habits,” explains Karla Borland, Founder and 

CEO of  Morsl. “Employees in these roles tend to do 

shift work, have short breaks, and the facilities in which 

they work are in industrial zones where there are few 

choices.”

In addition to the above reasons, Karla points out the 

issues associated with having a café onsite.

“Whether an employer seeks an external café business 

or attempts to offer an in-house cafeteria, the fact is that 

it’s incredibly challenging for these operations to cater 

for the wide-ranging needs of  staff,” she expands. “How 

can a cafeteria be expected to open round the clock for 

those on shift work? What about catering to specific 

dietary requirements such as halal, vegan, lactose or 

gluten-free options?”

Cheaper than a cafeteria, healthier than a vending 
machine… and more convenient than a food truck 
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Grab and Go –
catering to short breaks

✕ ✓ ✓ ✓

Available 24/7 ✕ ✓ ✓ ✕

Fresh food ✓ ✓ ✕ ✓

Adaptable to changes in staffing 
numbers  

✕ ✓ ✕ ✓

No physical contact ✕ ✓ ✓ ✕

Customized to staffing needs ✓ ✓ ✕ ✕
Cost Significant Minimal Minimal Zero

Space Requirements Large Small - Medium Small Zero

As a result of  these obstacles, Karla notes that onsite cafés 

often fall short on providing a dining service that caters to staff  

equally. Furthermore, the choices tend to be less than healthy.    

“These operators face the challenge of  having to produce 

meals in large quantities and at affordable prices,” he says. 

“For rush hours when you might have a significant number of  

people come for lunch, preparing individual meals may just not 

be possible. Which is why hot food options are often cooked in 

advance, and are high in fat, carbohydrates and sodium, similar 

to what might be on offer at a fast-food chain restaurant. These 

meals have appeal but are not particularly healthy.”

The other traditional alternatives are vending machines and 

food trucks.  

“But these aren’t viable alternatives,” Karla contends. “Vending 

machines lack fresh food options and are usually stocked with 

unhealthy snacks. Food trucks could certainly be healthier but 

their convenience is limited given they are only onsite for a 

short period of  time during the day.”

Enter Morsl. A solution that is pioneering  
the way that employees in these 
industries have access to healthy food.



A self-service café that caters 
to widespread tastes in the workplace

“Available 24/7, our micro markets make 
it quick and easy for employees to access 
food and lead a healthier eating lifestyle,” 
enthuses Karla. “We’re cheaper than a 
cafeteria, healthier than a vending machine 
and more convenient than a food truck.”

Importantly, Morsl addresses a very real need – for employees 

to be healthier. 

“Better health is not just about the individual, the company 

they work for, or the industry they work within,” Karla advises. 

“Helping employees be healthier equates to them being 

happier and more productive. The flow-on effect of  this has 

implications at a much broader level.” 

So, what is Morsl exactly and how does it work?

Morsl is a healthy, micro market in the workplace that 

is available 24/7. It works off  a cashless system, where 

employees scan their item at the self-service kiosk and either 

pay by card or account. Morsl accounts are easy to set up and 

are accessed with fingerprint technology. 

Each Morsl micro market is customised to suit its individual 

workplace location and offers a curated range of  over 1,000 

fresh food items, including ready-to-eat meals, sandwiches, 

wraps, snacks and drinks. 

Karla highlights the importance of  providing a tailored  

product range.

“It’s critical that each Morsl market caters to its specific 

workplace environment and employee preferences. We work 

with management to ensure we’re stocking the best selection 

for their staff, and are catering to those employees’ dietary 

requirements,” she says. “We also operate by the 80/20 

principle, believing that in order to be healthy and balanced, 

you eat foods that are better for you 80 per cent of  the time, 

and the remaining 20 per cent is about indulging without 

any guilt. Therefore, our Morsl markets include ‘treat’ or 

‘indulgence’ items.”

Another attractive feature is that Morsl take care of  the 

installation and ongoing management of  the market, making 

it hassle free for employers. This includes regular maintenance 

and cleaning, as well as real-time monitoring for security, and 

the reporting of  purchasing trends.

“Morsl actively works to prevent menu fatigue with a constant 

rotation of  ready meal supplies and fresh food offerings.,”  

says Karla. “We work with employers to ensure we’re 

constantly updating the product selection and keeping it 

interesting for their employees.”  

Moreover, the Morsl self-service cafés boast modern, modular 

designs that are custom-fit to each workplace breakroom. 

“Each Morsl market has a sophisticated look that matches 

today’s trendy cafés. It’s essential that the food on display is 

appealing and that people can navigate the products and the 

corresponding nutritional information easily,” Karla explains. 

Furthermore, Karla reiterates the importance of  Morsl 

providing a fully automated, self-service and cashless food  

and drink option in a time where social distancing and 

cleanliness is vital.

“We can’t ignore the impacts of  COVID-19. If  anything,  

it’s more important than ever to ensure employees  

working in these essential industry roles have access to  

good food to keep them healthy,” she emphasises. 

“Morsl provides healthy, fresh food options 
in a safe, secure and convenient way.” 



As the Workplace Experience Manager at Officeworks, it is Claire Johnson’s responsibility to 

ensure teams members across the country have a positive experience in their physical working 

space. This extends to the onsite food and drink options available to staff  in their Customer 

Fulfilment Centres (CFCs).

“The health, safety and wellbeing of  our team members is our absolute priority at Officeworks, 

and with that, we wanted to find an option that would give our team access to healthy, nutritious 

food,” explains Claire when discussing the motivation behind choosing Morsl. “We previously 

relied on having an externally run café on the premises. However, with Officeworks team 

members working all hours of  the day and all days of  the week, we couldn’t expect that café 

would stretch its operating hours to suit all times. This meant that often a vending machine or 

fast-food chains were the only options in the vicinity, leaving little choice for a healthier option.” 

Officeworks have installed Morsl in both their Victorian and New South Wales CFCs where team 

members are packing and preparing customer orders in a warehouse environment. 

Claire says Morsl met many of  the requirements Officeworks had for an onsite food and drink 

supplier.

“Morsl ticked a lot of  our boxes. There is the ability to be flexible in line with the working 

patterns of  our team members. This includes regularly changing the product range to ensure 

variety and a high standard of  freshness and nutrition, as well as incorporating a few options to 

accommodate those who prefer something less than healthy,” she explains. 

“There was also a reassuring level of  security provided with the ability to monitor for theft or 

misuse. And with community at our heart, we were impressed that all unsold items are given to a 

community partner that Morsl has a relationship with.”

The internal feedback has been emphatically 
positive. Claire cites Morsl’s response to 
feedback and flexibility as a particular 
advantage. This was illustrated in Morsl 
bringing a staff  favourite to the Officeworks 
market shelves: the meat pie. 

“Overall, there has been a positive response to the product range and availability provided 

by Morsl. In particular, Morsl’s ability to introduce new product lines following feedback, for 

example, meat pies,” Claire expounds. “In addition, there is a treat section for those ‘pick me up’ 

moments when a healthier alternative might just not cut it!”    

THE OFFICEWORKS EXPERIENCE: A MORSL CASE STUDY



Officeworks employee Ollie Piazetta says the Morsl market has made eating at work more 

convenient.

“Since the market has been open,  
I’ve found myself  less tired because  
there’s always something to refuel on,” 
 says Ollie. “The product range is very  
good, and I like the variation. There’s  
a lot of  healthy food.”

Meanwhile, Jaedee Fowell remembers the time before the Morsl market was installed when she 

had to drive 10 minutes away just to get a fast-food meal.

“It would cut my break time in half  and it was a hassle every time whereas the Morsl market is 

really convenient,” she explains. 

“I’ve been eating way healthier because 
there’s fresh juices, protein shakes and really 
nice sandwiches to choose from. Having 
it here is stress-free, if  you forget lunch, 
you know you’re all good, there’s always 
something good to choose from in the fridge.”

Employee feedback – such as Ollie’s and Jaedee’s testimonies – is central to the Officeworks 

company culture and operations. In fact, the decision to install the Morsl markets in the first 

place came as a direct result of  feedback around limited quality food options.

“Being able to fulfil this request shows our team members we’ve listened and value their 

feedback,” stresses Claire. “The location of  our CFC sites is industrial and therefore, options 

were previously limited. We pride ourselves on listening to and understanding our people and 

this change emphasises that as a focus.”

Importantly, Morsl provides an end-to-end solution – from the installation, to the day-to-day 

operational management, to the site security and reporting. 

“It is a relatively self-sufficient operation – meaning our team members can focus on their 

roles and know there are meals and snacks available, no matter the time,” Claire concludes. 

“Our experience with the Morsl team is that they are always easy to liaise with and very 

receptive to our feedback. We receive regular reporting on the market which we can 

review, such as which items were the biggest hit for the month. This reporting also shows 

us that there is still a strong demand from our team members for the market offerings.”
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A healthier workplace for your employees,  
one Morsl at a time.
It makes good business sense to be proactive about employee health and wellbeing 

– and a large part of  that is ensuring staff  have access to healthy eating options. 

Morsl offers companies a hassle-free fresh food and beverage solution that caters to 

widespread tastes and specific dietary needs. As a self-service, automated market, 

it is intrinsically safe and convenient to have onsite. And it is changing the way 

companies such as Officeworks can provision their employees in a healthy fashion, 

impacting their wellbeing, one Morsl at a time.

www.morsl.com.au
Email: karla.borland@morsl.com.au 

Phone: 0405 242 113
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