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2-year terms, which has allowed
the association to benefit from
experience, but also resulted in
burnout during the fourth year. A
three-year term will address both of
these issues.
2. Replace wording of “Association
Handbook” to “Policies & Procedure
Manual” throughout the bylaws.
To avoid confusion with other
handbooks developed for use
by Board members and to be
consistent with the name of the
actual document.

Left to right: Row 1: Janice Watt, Tom Houle, Jane McLucas, Catherine Donovan, Judy White,
Kristin Morello, Sylvana Bryan, Susan Sacks, Lucinda Ward Row 2: Michelle Selman, Melody
Gustafson, Maria Hall, Jeanne Sheridan, April Liles, Ann Marie Beaupre, David Nichols, Deb
Mugford, Ed Gilbert, Mary Palen, Susan Petrola, Maura Crowley, Kim Smyth, April Laskey

Updates from the Board
by Sylvana Bryan, Vice President, SNA of Mass.
In an effort to keep SNA of Mass.
members informed, we have developed
this new section in our newsletter called
“Updates from the Board”. This month
we will focus on recent bylaw changes
and the proposed changes planned for
this year.
Before I get too far ahead of
myself, let me explain that the School
Nutrition Association of Mass. has
four governing documents; Mission
Statement, Articles of Incorporation,
Bylaws, and Policies. The mission
statement is a statement of purpose
and informs members as to the reason
the organization exists. The article
of incorporation, sometimes referred
to as the charter or constitution, are
the primary rules governing the
management of a corporation. A
bylaw is a rule governing the internal
management of the organization.
Bylaws cannot supersede local, state
or federal laws. And a policy interprets
the governing documents and is
usually maintained in the form of a

policy manual.
Members will be informed of any
proposed changes in these governing
documents through this newsletter
article and through our SNA of Mass.
website. Last year during the SNA of
Mass. annual meeting our members
voted to remove all references to the
House of Delegates (HOD). As you
remember the HOD voted on bylaw
changes during our Annual meeting.
The rationale behind this vote was to
allow all SNA of Mass. members to
vote on bylaw changes or any other
association business during our annual
meeting. The SNA of Mass. Annual
Meeting this year will be part of Fall
Conference, held during breakfast on
Wednesday, October 29th, 2014 (day
two of conference).
This year proposed changes:
1. Increase the Industry Council Chair
term from two years to three years.
Recent practice has been for the
Industry Representative to serve two
1

3. Reference the “Policies and
Procedure Manual” when
referencing the process for
establishing quorum.
There is no current language in
the bylaws on how to establish a
quorum at the Annual Meetings.
Adding the following language:
“The process for establishing that a
quorum has been reached shall be
set out in the Association Policy and
Procedures Manual”, provides the
specific process to be established
as a policy and procedure.
For detailed description of the
proposed changes with actual wording
as it will appear in our Association
Bylaws Manual visit our website at
www.schoolnutrition.info. N
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Chapter Happenings
by Kristin Morello, SNS, President-elect, SNA of Mass.
The education continues throughout
the year and your area Delegate and
Delegate-Elect have been hard at work
scheduling informative and exciting
educational opportunities in your area.
Take a look at the opportunities below
and put these in your calendar today!
Chapter Director Meeting on
SURVEYS: How do I create and
use surveys to gain insight into my
customers and my business. Work with
Mary DeLai, Assistant Superintendent
for Finance and Administration, Reading
and MASBO President-Elect, to learn
about developing questions that will
not only gain you needed information
but also inform the survey taker. Begin
to discuss the analysis of the survey
results to make informed decisions. We

will have 3 available classes throughout
the state.
1

Wednesday, Feb. 12
Westfield

2&3

Thursday, March 20, 1pm
Nashoba

based upon the documentary film about
Pike’s Place Fish Market in Seattle,
Washington. Learn how the workers
at Pike’s have turned work that many
would consider to be grueling, into
a fun and engaging workplace and
how you can incorporate the FISH!
Philosophy into yours!

4&5

TBD

Chapter Date, Time & Location

Chapter Date, Time & Location

Chapter Meetings:
Finding the Fun @ Work with FISH:
Come back to us, and JSI, in the
winter and get ready for some FUN.
Learn how to create great customer
relationships, encourage innovation,
teamwork and fun at work using the
FISH! Philosophy.
This workshop is
Food for Thought

Fall 2013 Conference Awards

Linda Vienneau, Super Lunch Hero,
Merrimac

Shelley Aubuchon, Heart of the Program
Award, Chicopee

1

Tuesday, March 25, 3:15pm
TBD

2

Wednesday, Jan. 29, 4pm
Wachusett

3

Wednesday, March 12, 3pm
Andover

4

Thursday, Jan. 16, 3:30pm
Westwood

5

Tuesday, March 18, 3:30pm
Attleboro

Meals in the Morning: School
nutrition teams, led by directors,
are invited to learn how to become
advocates for school nutrition. This
communications training, focused on
school breakfast, will equip you and
your staff with the skills needed to make
a compelling case for your school meal
program. Training will include audience
specific messaging and attendees
will receive tips and resources to help
start or expand breakfast and increase
participation. Speak with your area
specialist from our Platinum Patron
sponsor and partner, New England
Dairy and Food Council to help you
with all of your planning.
Chapter Date, Time & Location

Stephanie Barstow, Louise Sublette Award,
Uxbridge

Jane McLucas, President of the Year,
501-1000 members

Janice King, Mass. Director of the Year,
Quaboag

Dennis McAlary, Key Impact Sales and
Systems, Industry Member of the Year
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1

TBD
East Longmeadow

2

Tuesday, Feb. 25, 3:00 pm
Fitchburg

3

TBD

4&5

Wednesday, Feb. 26, 3:30 pm
North Attleboro

We are excited to see you this
winter and spring and are hopeful
that these sessions will meet your
educational needs. Let us know of any
other topics that are on your must have
list and we will work to provide those
at future sessions! N
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Keep Up the Good Work: Resolutions for
Child Nutrition and Food Service Programs
by Judy White, SNA of Mass. President
May I share a few New Year’s
Resolutions for you to consider in Child
Nutrition and Food Service Programs
for 2014?
• Enjoy the moment: Take a moment to
watch a lunch or breakfast in action
during meal service. Tell the staff some
great things they are doing. The line
is decorated beautifully, the entrée
is fresh and hot, fruit and vegetables
are displayed with great eye appeal,
students are enjoying and eating all of
the yummy components and all of the
staff is smiling at their customers.
• Attend Professional Development
and invite your staff. School
Nutrition Association offers low cost
Professional Development trainings
for you and your staff right in your
local area. The one I am attending is
customer service based on Fish, The
Fish Market in Seattle’s Pike Peak
Store. The training is inspiring and
not to be missed. Visit our website
www.schoolnutrition.info for times and
locations.
• Invite yourself into a classroom and
meet with some students. Share
with them what your job is all about.
Teach them how to write a menu and
have them submit ideas to you. My
neighbors in the 5th grade come and
visit me and ask questions about lunch
ideas. They want to serve lunch and
guess what? Many of them will serve
lunch this February and March. I like
my new friends and neighbors. I am
going to sit at their lunch table too.

Plainville 5th graders serving up lunch. They are so proud of themselves!

• After attending the USDA foods
conference sponsored by SNA,
make sure you are in touch with your
emergency management team. Keys,
fuel in the generator, and if cooks are
needed, who can cook and get to
your kitchen via snow and ice filled
roads. Those are all the questions we
need answers to in 2014.
• Find a neighboring director that has a
great program. Visit the kitchen, read
the menu and see how the operation
works. Compliment the staff on their
work. You can learn something new
from all kitchens. Bring a manager
with you on your trip.
• Check out the John Stalker Institute
Website (www.johnstalkerinstitute.
org) and check out a new recipe or
find your farm to school cookbook
and try a new vegetable or entrée.

May I suggest carrot fries or chicken
scampi? Write it on your next month’s
menu and enjoy.
• I know I sound like a broken record
but plan on attending the Annual
National Conference sponsored
by the National School Nutrition
Association in Boston this July 13
through July 16th. SNA of Mass has
two opportunities for you to get free
money through our grant program.
The grants are posted at our website,
www.schoolnutrition.info and print
them out, fill them out and fax them
in by March 11, 2014. My 2014
resolution is that I see you all at the
conference.
Please contact me, Judy White,
President of SNA of Mass., anytime
at whitej@wrentham.k12.ma.us or my
office phone is 508/384-5430 N

ANC 2014 Grant Applications are due March 11!
SNA of Mass. members have an opportunity
to apply for two grants to help cover the
registration fee for the SNA Annual National
Conference, coming to Boston July 13-16,
2014.
A Chapter Grant (up to $200) and a grant
from SNA National (1/2 off a full registration for
those willing to volunteer during the conference)
are available and due to our office March 11,
2014. Applications are easy and can be found

on our website page http://schoolnutrition.
info/anc-boston-2014.htm.
For information on our state chapters and
delegate contact information click on our site:
http://www.schoolnutrition.info/chaptermap.htm
Consider buying our ANC 2014 canvas
bag as part of our fundraising initiative for
this spectacular event for only $20. Contact
your delegate to order your bag today! N
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Comparing Standards
by: Maria Hall, MSRD, SNS, School Nutrition Association of Massachusetts’ Nutrition Committee Chair
Massachusetts has received a lot of
attention over the past year in relation
to the sale of competitive foods in the
school nutrition environment. The new
state regulations brought students’
health and well-being into focus while
challenging school districts financially.
Having been one of the first states
to implement regulations around
competitive foods caused a number of
challenges in the first year. Districts were
faced with implementing a new set of
standards without many best practices
to reference. In addition, the industry
didn’t have time to catch up, leaving very
limited products for schools to purchase
that met the new set of regulations.
This caused increasing concern over
financial losses that would result from
decreased competitive food sales.
Other barriers faced by school nutrition
operations included increased food cost
associated with healthier food options as
well as implementation cost of the new
standards. These unique challenges

didn’t go unnoticed and governmental
changes occurred to provide flexibility to
allow more time for the development of
products that fit within the new standards.
Massachusetts has come a long
way in a year. Currently there are
many new products on the market that
meet the new standards. The John
Stalker Institute offers a list of vending
and snack products that meet the
Massachusetts Nutrition Standards
referred to as the A-List. This list is
a great tool your School Nutrition
Directors can use when planning
what healthy snacks to incorporate
back into your program. All the while
improving your bottom line without
impacting the nutritional integrity of your
meals program. There are also many
complementary support and training
programs available to aid with the
training and implementation of these
new standards.
As many of you are aware the
Federal Government has recently

released a proposed national standard
referred to as the Federal Regulations
Nutrition Standards for all Foods Sold
in Schools. This proposed rule is similar
to the Massachusetts’ standards as it
also sets standards for food offered
in schools throughout the country.
Although similar, the national proposed
standards are less strict than the MA
standards. If the national standards are
voted into law MA schools will still need
to follow the stricter of the regulations.
See the comparison guide below
to familiarize yourself with how
Massachusetts standards compare to
the new proposed National standards.
The School Nutrition Association of
Massachusetts welcomes your feedback
on the comparison of regulations to
help the SNA of Massachusetts Board
determine what and if any legislative
action/suggestions should be proposed
to Massachusetts legislators regarding
our current State completive food
regulations. N

Massachusetts Nutrition Standards
For Competitive Foods and
Beverages in Public Schools

Smart Snacks in Schools –
Federal Proposed

Exemptions in Smart Snacks
in Schools

Competitive Foods:

Competitive Foods:

Competitive Foods:

• Calories: Shall not exceed 200 calories
per item. Exception: A la carte entrees
shall not exceed the calorie count of
comparable National School Lunch
Program (NSLP) entrée items

• Calories: 200-calorie limit for snacks/side
dishes, 350-calorie limit for entrees
(unless exempt as NSLP/SBP entrees)

• Entrees (not side dishes) exempt from
nutrient standards only on day served
in NSLP/SBP and following day and in
the same or smaller portion size

• Total fat: Calories from total fat must
be at or below 35% per item. Excludes
nuts, nut butters, seeds and reducedfat cheese in a portion size up to 1 oz.
• Saturated fat: Calories from saturated
fat must be at or below 10% per item.
Excludes nuts, nut butters, seeds and
reduced-fat cheese in a portion size up
to 1 oz

• Total fat <35% of calories
• Saturated fat <10% of calories, with
several exemptions including reduced
fat cheese and part-skim mozzarella
• Trans fat: Less than 0.5 grams (trans fat
free) per serving
• Sodium: 230-mg limit for sodium in
snacks/sides (200 mg beginning
2016/17), 480-mg limit for entrees
(unless exempt as NSLP/SBP entrees)

• Trans fat: Less than 0.5 grams (trans
fat free) per serving

• Sugar: <35% of weight from total
sugar

• Sodium: No more than 200mg of
sodium per item. Exception: A la carte
entrees shall not contain more than
480mg of sodium per item

• Grain: must include 50% or more
whole grains by weight, or have whole
grains as the first ingredient.

• Sugar: Calories from total sugars must
be under or equal to 35% per item.
A public school may provide: non-fat
or low-fat yogurt, including drinkable
yogurt, which contains a maximum
of 30 grams of total sugars per 8 oz
packaged serving (3.75g/oz). 100%
fruit and/or vegetables with no added
sugar are exempt. Fruit products
containing fruit + fruit juice and/or

• Be a grain product that contains 50
percent or more whole grains by weight
or have as the first ingredient a whole
grain; or

Must meet the standards above plus:

• Have as the first ingredient one of the
non-grain major food groups: fruits,
vegetables, dairy or protein foods (meat,
beans, poultry, seafood, eggs, nuts,
seeds, etc.); or
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• Fresh and frozen fruits and vegetables
with no added ingredients except water
are exempt from all nutrient standards
• Canned fruits with no added
ingredients except water, which are
packed in 100% juice, extra light
syrup, or light syrup are exempt
from all nutrient standards.
• Canned vegetables with no added
ingredients except water or that
contain a small amount of sugar for
processing purposes to maintain
the quality and structure of the
vegetable are exempt from all
nutrient standards.
• Reduced fat cheese (including partskim mozzarella) is exempt from the
total fat and saturated fat standards.
• Nuts and seeds and nut/seed butters
are exempt from the total and saturated
fat standards.
• Products consisting of only dried
fruit with nuts and/or seeds with no
added nutritive sweeteners or fats
are exempt from the fat standards.

Food for Thought
Massachusetts Nutrition Standards
For Competitive Foods and
Beverages in Public Schools (Cont.)
water, with no additional ingredients
added, are exempt
• Artificial sweeteners: No food shall
contain artificial sweeteners
• Caffeine: No food shall contain more
than trace amounts of caffeine
• Grain-based product: must meet
Mass. Dept of Public Health
definition of whole-grain rich
• Packaged items: may contain
no more than one serving per
package

Smart Snacks in Schools –
Federal Proposed (Cont.)

Exemptions in Smart Snacks
in Schools (Cont.)

• Be a combination food that contains ¼
cup of fruit and/or vegetable; or

• Seafood with no added fat is exempt
from the total fat standard.

• For the period through June 30, 2016,
contain 10 percent of the Daily Value of
a nutrient of public health concern based
on the most recent Dietary Guidelines
for Americans (i.e., calcium, potassium,
vitamin D or dietary fiber). Effective July
1, 2016, this criterion is obsolete and may
not be used to qualify as a competitive
food; and
• If water is the first ingredient, the second
ingredient must be one of the food items
above.
Note: Use of accompaniments is limited
when competitive food is sold to
students in school. The accompaniment
must be included in the nutrient profile
as part of the food item served and meet
all proposed standards.

Competitive Beverages:

Competitive Beverages:

(Only the following beverages are allowed)

• Flavored milk must be fat-free

• Milk: Only low-fat (1% or less) and
fat-free (skim), flavored or unflavored
milk; limit serving size to maximum 8
fluid ounces. Shall not exceed 22 grams
of sugar/8oz and contain no artificial
sweeteners and no more than trace
amounts of caffeine

• May not exceed 8 oz portion for
elementary and 12 ounces in middle
and high school grades

• Milk Substitutes: same as milk.
Must meet USDA definition of a milk
substitute
• 100% Fruit and/or Vegetable Juice: No
added sugar; limit serving size to 4 fluid
ounces. No artificial sweeteners and no
more than trace amounts of caffeine.
Juice + water products can exceed 4
fluid ounces; however, the amount of
juice in the product cannot exceed 4
fluid ounces.
• Water: May contain natural flavorings
and/or carbonation. No added sugars,
sweeteners or artificial sweeteners. No
more than trace amounts of caffeine

• Sports drinks cannot exceed 40
calories (and are only available in high
school)
• Plain or plain carbonated water
• 100% fruit/vegetable juice (max 8 oz
elementary,
max 12 oz secondary); may be
diluted with water (with or without
carbonation) with no added
sweeteners but must still be provided
at max serving size noted above
High Schools only:
• Other beverages <5 calories/8 oz or
<10 calories/20 oz (max 20 oz) (diet
sodas)
• Other beverages <40 calories/8 oz or
<60calories/12 oz (max 12 oz) (sports
drinks)
Elementary, middle school beverages
caffeine-free (exemption for trace natural
amounts)

Fundraising/Booster Sales/Etc.

Fundraising/Booster Sales/Etc.

• Standards above do not apply; up to the
discretion of the school

• State agencies set frequency for
specially slowed food, beverage sales for
“infrequent school-sponsored fundraisers”
• Exempted fundraiser foods or beverages
may not be sold in competition with
school meals in the food serving area
during the meal service

Timing:
• Foods or beverages sold or provide
30 minutes before the beginning of the
school day to 30 minutes after the end
of the school day
• Foods or beverages in vending
machines must comply at ALL times

Timing:
• Only affect foods and beverages SOLD
during the school day

Bold italics = indicate where regulations differ
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• Dried whole fruits or vegetables; dried
whole fruit or vegetable pieces; and
dehydrated fruits or vegetables with no
added nutritive sweeteners are exempt
from the sugar standard.
• Dried whole fruits, or pieces,
with nutritive sweeteners that
are required for processing and/
or palatability purposes (i.e.,
cranberries, tart cherries, or
blueberries) are exempt from the
sugar standard.
• Sugar-free chewing gum is exempt
from all of the competitive food
standards and may be sold to
students at the discretion of the
local educational agency.
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Special thanks to each of these companies listed below that
generously donated items or funds to our auction during the Fall
2013 SNA of Mass. Conference. We appreciate your support!
Accutemp
A.J. Letizio
American Bean Co.
Barilla
Bernard Foods
Bongards Creameries
Cargill/Sunny Fresh
Cargill-Turkey
Chortles
Costa Fruit and Produce
Dave Swain Associates
David Fox Photography
Dick and Jane Baking Co.
ES Foods
Food for Thought Brokerage
Garelick Farms
General Mills
Hadley Farms
Hidden Healthies
JTM Food Group
Kittredge
Learning ZoneXpress

VOTE

Los Cabos
Mansfield Paper
McCain Foods
Michael Baher Products
National Food Group
New England Ice Cream
Pepsico
Perdue/King’s Delight
Polar Beverage
Proview Foods
Sal’s Pizza
S.A. Piazza and Associates
Schwan’s
School Nutrition Fitness – Michael Borges
SFS of New England
Sysco
The Artworks Shop
The Father’s Table
Thurston Foods, Inc.
Trident Seafood
Wat-aah
Judy White

Save the Date
SNA Legislative Action Conference
(LAC)
March 2-5, 2014
Washington DC
SNA Annual National Conference
2014 (ANC)
July 13-16, 2014
Boston, MA
SNA of Mass.
63nd Annual Fall conference and
food show
October 28-29, 2014
DCU Center
Worcester, MA
SNA USDA Foods Conference and
Exhibits
January 28, 2015
Boxborough Holiday Inn
Boxborough, MA

This year vote in the SNA of Mass. elections via an electronic/web ballot. If we have your email address,
you will receive an email linking you to the electronic ballot early April. You can also log onto our website
www.schoolnutrition.info and follow links to place your vote. The following executive board positions are on the ballot: Vice
President, Treasurer and Chapter Delegates-elect. If you have any questions or problems voting, please contact the SNA
office 617-734-8822 or by email info@schoolnutrition.info.

258 Harvard St., PMB 283
Brookline, MA 02446

See our website for
more conference
photos and materials
www.schoolnutrition.info

