Apply for the Annual National Conference (ANC)
First Timer Grant
by Janice Watt, Membership Chair
Every year SNA of
Massachusetts selects one lucky
member to attend the School
Nutrition Association’s Annual
National Conference (ANC.) The
conference, which is held every
July, will be held this year in
Kansas City, Missouri July 14 to
17. SNA of Mass. funds the entire
trip, including the cost of the
flight, hotel and registration.
What’s so great about ANC?
Well, the food show alone is
enough to knock your socks
off! It is the spot to see the
newest food and equipment
(and anything else school food
service related that you can
think of) which manufacturers

are featuring. There are many
excellent educational sessions
held every day, and SNA always
has top notch, famous keynote
speakers to inspire us! Perhaps
the best reason to attend ANC is
the opportunity to meet thousands
of your peers from around the
country to share and take away
some good ideas. It is four days of
celebrating the important work that
we do, while providing education
and inspiration to make us better
at what we do!
The application process
is simple. We are looking for
individuals who have never
attended ANC. You must be a
member, and more points are

given in the scoring rubric to those
members who have volunteered
in some way for SNA. Extra points
are also given to those individuals
who are certified or credentialed.
All of these considerations are yet
another reason to become certified,
as well as do your part to help
our volunteer run association. We
love to see managers and/or line
personnel apply for this grant!
Applications are due by April 1,
2013. You can find the application
on the SNA of Mass. website at
www.schoolnutrition.info. If you
have any questions, please contact
Janice Watt, Member Services
Chair at 508-278-8644, or jwatt@
uxbridge.k12.ma.us.
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The USDA & SNA of Mass. Celebrate HealthierUS School
Challenge (HUSSC) Champions – Making a Difference
by Solomon Mezgebu and Mary Jo McLarney, USDA
The SNA of Mass. in partnership
with the USDA NERO celebrated the
work of school nutrition programs
in Massachusetts who successfully
met the USDA’s HUSSC standard
of excellence in nutrition and
physical activity at the SNA of Mass.
61st Annual Fall Conference. The
afternoon session started with a lively
panel discussion of Mass. HUSSC
champions; Rose Goddard, Mary
Leslie, and Ruth Griffin moderated
by USDA SNP Nutritionist Mary Jo
McLarney. The panelists shared
their experiences as School Nutrition
Directors and their strategies to
successfully meet the HUSSC and
implement the requirements for the
new NSLP Meal Pattern. Panelists
emphasized the importance of using;
variety, staff training, taste tests,
imagination, ingenuity, marketing,
communication, persistence,
customer service, community

collaboration and the power of a
positive attitude to introduce the
changes. Winners of the “Show off
your best line” photo contest were
announced and recognized for the
beautiful work which they had done
to improve the marketing and visual
appeal of fruits and vegetables to
meet the meal pattern.
USDA NERO Administrator James
Arena-DeRosa in his address to the
conference attendees echoed the
importance of community partnership
to promote more nutritious school
menus. He acknowledged, not only
the work of the HUSSC awardees, but
the efforts of all the school nutrition
professionals and the central role
which they play in the lives of children
to ensure that students are offered
healthier, more nutritious foods in the
lunch line. He asked the audience
to take their knowledge beyond
the cafeteria and continue to be

258 Harvard St., PMB 283
Brookline, MA 02446

See our website for
more conference
photos and materials

champions of healthy school meals
by talking to parents, students and
teachers about the benefits of the new
meal standards and the importance of
physical activity.
The ceremony concluded with
a sparkling apple cider celebration
as the USDA acknowledged and
applauded the work of the HUSSC
School Champions who have taken
a leadership role to create healthy
school environments to allow children
to live healthy, happy, productive and
successful lives. The following Mass.
School Districts received their HUSSC
(continued on page 2)
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Extra Six Cents per Lunch Reimbursement Available
by Melissa Hope RD, SNS, member of the SNA of Massachusetts Nutrition Committee
By now, schools should have
implemented the updated meal
pattern requirements as outlined in
the Healthy, Hunger-Free Kids Act
of 2010 (HHFKA.) School cafeterias
are offering the types and amount of
food described in the handy reference
Final Rule Nutrition Standards in the
National School Lunch and School
Breakfast Program (www.fns.usda.
gov/cnd/Governance/Legislation/
dietaryspecs.pdfs.) And food and
beverages sold or served anywhere
in the school during the day must
meet the Massachusetts School
Nutrition Standards for Competitive
Foods and Beverages.
While our customers enjoy fresh,
healthy meals and better options for
snacks and drinks, districts are planning
for the impact the new laws may have
on school finances. As students’ tastes
adjust to new foods, there could be
fluctuations in revenue and there are
additional costs associated with making
program changes.
In order to help schools meet the
new nutrition standards, the HHFKA
provides an additional reimbursement
of six cents per lunch to school food
authorities (SFAs) certified by their
state agency to be adhering to the new
meal patterns. The reimbursement
funds became available October 1,
2012 and while there is no deadline for
applying for certification, all SFAs must
do so at some point. The performancebased reimbursement may motivate

Business Administrators and School
Food Service Directors to make
needed nutrition changes as soon as
possible.
School Food Service Directors
complete the certification documentation
for the extra six cents per meal. The
process, as outlined in Child Nutrition
Reauthorization 2010: Questions and
Answers Related to the Certification of

As students’ tastes adjust to new
foods, there could be fluctuations
in revenue and there are
additional costs associated with
making program changes.
Compliance with the Meal Requirements
for the National School Lunch Program
2nd Revision is as follows:
• SFA submits certification
documentation to State agency
• State agency makes a certification
determination within 60 days
• State agencies conduct validation
reviews of 25 percent of certified
SFAs in School Year 2012-2013
• Certified SFAs must annually attest
to ongoing compliance with the meal
patterns through SY 2014-2015
• Ongoing compliance with the meal
pattern requirements is monitored
during administrative reviews

Certification materials may be found
at www.fns.usda.gov/cnd/Governance/
Legislation/6centsmaterials.pdf. SFAs
submit one week of menus, menu
worksheets including food items and
quantities and a nutrient analysis
or simplified nutrient assessment of
calories and saturated fats. If state
agencies certify a SFA during a
scheduled review, the agency may
conduct the nutrient analysis.
The extra reimbursement for each
lunch served is ongoing and begins
at the start of the month during which
the certified lunches are served,
using regular monthly reimbursement
procedures. Reimbursement rates
are adjusted annually according to
the national average payment rates,
the first adjustment occurring in July
2013. There is technical assistance
for schools that need help applying for
certification. SFAs that do not apply for
the extra six cents certification must
still be in compliance with the updated
meal patterns. If noncompliance is
determined during the three year food
service review process, these schools
remain ineligible for the extra cash
assistance.
Business Administrators should
work with their School Food Service
Directors to capture this additional cash
assistance. Make the necessary food
service changes to become a “six cents
certified” school and budget now for the
additional revenue which is sure to be
significant. N

HealthierUS School Challenge
Continued from page 1
Chicopee Public School District
Joanne Lennon

Fitchburg Public Schools
Jill Lucas

Lincoln Public Schools
Cathleen Higgins

Bellingham and BlackstoneMillville Schools
Jeanne Sheridan

Blackstone Valley Regional
School District
Mary Leslie & Martha Pellegrino

Quincy Public School District
Joanne Morrissey

Milton Public Schools
Jackie Morgan

Bourne School District
Cindy Lucas Terra

Blackstone-Millville School District
Jeanne Sheridan

Needham Public Schools
Ruth Griffin

Andover School District
Gail Koutroubas

Central Berkshire School District
Rose Goddard

Be a nutrition champion and apply for
the HUSSC at http://www.fns.usda.gov/
tn/HealthierUS/index.html N

awards and joined an elite group of
just over 4% of schools nationwide
who have met the HUSSC.
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Let it snow, let it
snow, let it snow…
by Jane McLucas, President
Ok, I realize not everyone is like me,
and wishing for snow. Ok, so I may be in
the minority. But one of the highlights for
the winter for me is the opportunity to go
play outside on the bright white snow and
make fresh tracks down the mountain on
my skis.
It’s rising early to get to the mountain
before it gets busy. Making it up to the
higher elevations on the mountain and
making fresh tracks down the trails. It’s
the feel of the fresh air on your face
and your cold nose underneath your
goggles. It is the new trail you take and
the excitement of what is up ahead or
really down below. You may fall, or wipe
out in my case, but you get back up, dust
yourself off and continue down the trail.
I think of this year as that new
fallen snow, and the opportunity to
make fresh tracks with our customers.
The new guidelines have created
new opportunities for us to work with
our customers. They have given us
talking points to speak to our students,
faculty, and parents about. They have
encouraged us to try new vegetables
and to shake up our menus. They have
made us look for new menu items. They
have made us reach out to our industry
partners for help. They have sometimes
made us mad, but we have overcome the
hurdles to make it work.
In December, the USDA gave us some
flexibility with grains and proteins, which
made those black diamond trails just a
little easier to make it down the mountain.
Each time we take the lift to the top of
the mountain we are willing to go just a
little further or take the harder trail. We
do that with our work too, once we have
conquered the new item or made a recipe
work, it’s off to the next thing, to make it a
success too. We may go back to coast on
those good trails, like great menu items,
we want to revisit them, tweak them and
make them work too.
So be proud of what you have
accomplished. We have all tried the new
trail, we have made fresh tracks, and our
customers are trying new items and eating
healthier. We may still have some trails to
cover, but we are well on our way.

Fall 2012 SNA of Mass. Conference
Auction Donors
Special thanks to each of these companies listed below that generously
donated items or funds to our auction during the recent Fall 2012 SNA of
Mass. Conference.
With you help we raised over $2,000 to fund scholarships for our
members! We appreciate your support.
Advantage Waypoint
Cargill/Sunny Fresh
Conagra
Costa
Country Pure
Domino’s
Food for Thought
French’s Food Service
General Mills
Giorgio
Infusion
Integrated Food Service
Mansfield Paper
McCain Foods
New England Ice Cream

Pepsico
Polar Beverages
Preferred Meal Systems, Inc.
SNA Chapter One
SNA Chapter Two
SNA Chapter Three
SNA Chapter Four
SNA Chapter Five
Sunbutter
Sysco
Thurston Foods
Trident Seafood
The Artsworks Shop
Yankee Marketers

Save the Date
SNA Legislative Action Conference (LAC)
March 3-6, 2013
JW Marriott Hotel, Washington DC
SNA Annual National Conference 2013
(ANC)
July 14-17, 2013
Kansas City, MO
SNA of Mass. Annual Meeting
August 14, 2013
DCU Center (held in conjunction
with the JSI summer institute)
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SNA of Mass.62nd Annual Fall
conference and food show
October 29-30, 2013
DCU Center
Worcester, MA
USDA Conference
December 13, 2013
Holiday Inn
Boxborough, MA
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School Nutrition Association Seeking Award
Nominations for Outstanding Food Service Employees
by Janice Watt, Membership Chair
Do you have an exceptional
employee working in your school’s
food service operation? If yes,
please consider nominating them for
one of the annual School Nutrition
Association Awards. The award
applications are due March 1, 2013.
School nutrition employees are the
unsung heroes of the school, and don’t
often get recognized. They are hard
working individuals who interact with
the majority of students, every single
day, and are an integral part of the
school community, because hungry
kids can’t learn! It is a wonderful way
to recognize their work, and it is great
way to build the reputation of your
food service department.
SNA offers awards in each
category: Director of the Year, Louise
Sublette Award for managers/lead
cooks, and Heart of the Program

SNA of Mass. Executive Board. Front left to right:
Katie Millett; Mary Leslie; Catherine Donovan,
SNS; Judy White; Jane McLucas, SNS; Kristin
Morello, SNS; Janice Watt, SNS; Mary Palen.
Rear left to right: Susan Sacks; Anne Marie
Beaupre; Ed Gilbert; April Laskey, SNS; Susan
Murray, SNS; Michelle Selman; Dawn LaVallee;
Sylvana Bryan, SNS; Lynn Petrowski, SNS;
Melody Gustafson; Diane Zak, SNS; Jeanne
Sheridan, SNS; David Nichols; Lauren Mancini,
SNS; Gail Koutroubas

Award for line staff. For all awards,
your staff person must be a member
of the Massachusetts School Nutrition
Association, and must also be
certified through the SNA.
The Director of the Year Award
requires that the person be employed
as a school food service director for
at least 10 years (service does not
have to be continuous at one district).
Preference is given to those directors
credentialed as School Nutrition
Specialists, but those who are
certified through SNA are certainly
eligible. The areas which the award
considers are program enhancement,
staff development, and how the
individual is involved in the school,
community and the School Nutrition
Association.
The award for kitchen managers
is named after the dedicated food
service worker, Louise Sublette, of
Tennessee, who was an employee
of school food service for 43 years.
Sublette believed that the success of
the school nutrition program depends
on those professionals who work
in school nutrition programs. This
award encourages managers to come
up with a special idea to help the
school’s nutrition program grow. If
you have a “star” manager who has
shown creativity and drive to improve
the program, consider nominating
them for the Louise Sublette Award of
Leadership Excellence.
The Heart of the Program Award
is designed for non-management
food service employees. If you have
a special general kitchen employee

who has influenced the quality of your
program by giving good customer
service, showing interest in young
people, cooperation, work attendance,
creativity, participation in professional
growth and training and their
willingness to “Go The Extra Mile”
when necessary, then the Heart of
the Program Award is for them! There
is at least one of these individuals in
every district!
We are very proud of our 2012
award winners: Catherine Donovan,
Director of the Year, Hamilton
Wenham Schools; Mary Leslie, Louise
Sublette Award, Blackstone Valley
Regional Technical School; and
Lillian Muise, Heart of the Program
Award, Manchester Essex Schools.
These very deserving women are
an inspiration and a fine example for
others of how to go about going the
extra mile for the students we serve.
Their districts have also enjoyed the
benefit of positive attention that such
awards generate, both locally and
nationally. It is a fantastic morale
builder!
We are all busy, but taking the time
and effort to nominate individuals is
perhaps the best compliment you can
ever pay an employee. The award
applications can be found online
at http://www.schoolnutrition.info/
professional-development-awards.
htm. If you have any questions about
the application process or to find out
if your employee is certified, please
contact Janice Watt, Member Services
Chair at 508-278-8644, or jwatt@
uxbridge.k12.ma.us. N

Needed: YOUR Creative Nutrition
Promotion Ideas!

SNA of Mass. Executive Committee. Left to
right: Susan Sacks; Catherine Donovan, SNS;
Judy White; Jane McLucas, SNS; Kristin
Morello, SNS

Does your school/district have a great low or no-cost nutrition promotion
strategy that works wonders? The professional development committee
is looking to showcase nutrition promotion ideas, tips and tricks at the Fall
2013 Conference and we want to hear from you. Please send your favorite
marketing/promotion strategy to Lucinda Ward (LWard@trsd.net) and Sheri
Kasper (SKaper@newenglanddairy.com) no later than March 31, 2013.
Let us highlight and recognize the imaginative, fun ways you’re promoting
nutrition within your program and district!
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The Search
is On –
Chapter Fashion
Competition

Fall 2012 Conference Awards

by Diane Zak, Chapter 1
Delegate and professional
development committee
member
The Professional Development
Committee is now working on the
conference for fall 2013. We would
like to include a “Fashion Show” on
Tuesday evening showcasing some
of our “best dressed” School Nutrition
Departments!
With this in mind we are asking
each Chapter to start a competition
this spring where directors may
submit photos of their workers to
be considered for “best dressed”
to the delegate and delegate-elect
for your area. The present delegate
and delegate-elect, along with the
incoming delegate-elect will review
the photos and select a representative
for their chapter that will be in the
fashion show next October!
All photos will need to be labeled
with the school district and submitted
by May 24, 2013.

Lillian Muise, Heart of the Program,
Manchester Essex

Gail Koutroubas, President of the Year for
Associations with 500-1000 members

Gina deBettencourt, 20 year member pin

Catherine Donovan, Mass. Director of the
Year, Hamilton-Wenham

Chapter 1 please submit to:
Diane Zak, S.N.S. Hadley Public
Schools 131 Russell St, Hadley,
MA 01035

Mary Leslie, Louise Sublette Award,
Blackstone Valley Technical School

Sherri Doucette, New England Dairy and
Food Council, Industry Member of the Year

Sue Silvia, Photo Contest Winner, Bellingham
Memorial Middle School

Lisa Luce, Photo Contest Winner, Delaney
School, Wrentham

Catherine Donovan accepting for Annette
Mattern, Photo Contest Winner, Bessie Buker
School, Hamilton-Wenham

STARR club membership awards, from left to
right: Megan Ahrenholz, April Laskey, Janelle
Madden, Bernie Novak, Kristin Morello,
presenter Jane McLucas

Chapter 2 please submit to:
Mary Leslie, Millbury Public Schools,
58 Elmwood St., Millbury, MA
Chapter 3 please submit to:
Bonnie Kitsakos, Pentucket Regional
School, 22 Main St., West Newbury,
MA 01985
Chapter 4 please submit to:
Dawn LaVallee, Wrentham Schools,
120 Taunton St., Wrentham, MA
02093
Chapter 5 please submit to:
Susan Murray, SNS, Nauset Middle
School, 70 Route 28, Orleans,
MA 02653
Any questions please contact
Diane Zak at dzak@hadleyschools.
org or (413) 582-6444.
See you on the runway!!! Let’s all
dress for success! N
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Fall 2012 Conference Dinner

Fall 2012 Conference Dinner
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