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Legislative Action Conference 2012

School Nutrition Association Goes to Washington
by Legislative Action Committee, Anne Marie Stronach, Legislative Chair, SNA of Massachusetts
32 Massachusetts School Nutrition
Association members attended
the SNA 40th Legislative Action
Conference in Washington, DC in
early March 2012. The delegation
included Nutrition Services Directors
from across the state representing
both urban and suburban districts
along with 9 industry members
and ESE representatives including
Director of Nutrition, Health and
Safety, Katie Millett as well as Doreen
Iovanna.
They were attentive to the
distinguished presenters such as
Senator Pat Roberts (R-KS), a
ranking member of the Agricultural
Committee and Charlie Cook,
editor and publisher of The Cook

Political Report. All speakers spoke
compellingly about the challenges
of implementing the new USDA
regulations for child nutrition programs,
the progress and success of the
increased serving of whole grains
and fresh fruits and the most recent
notoriety of our programs due to the
HHFKA, HUSSC, Let’s Move, and the
list goes on. More importantly, they
reinforced the focus of ensuring our
students’ preparedness for academic
success and reminded us that we
encourage strong life long eating
habits to decrease health risks and the
related costs which face our country.
The highlight of this year’s
conference was the implementation
of the Healthy Hunger-Free Kids Act
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(HHFKA) of 2010 (Public Law 111296) which was enacted in December
2010. Phase 1 of this act is effective
this July with Phase 2 effective July
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2013. It is important to note that
summer meals programs operating
this summer will not be subject to
these regulations.
It was also a great opportunity
for the delegation to meet with our
national leaders to increase their
awareness of our successes in
Massachusetts School Nutrition
Programs, collaborate with them
regarding the proposed guidelines
of the HHFKA, and bring our new
state competitive foods law to their
attention. While the delegation was
able to meet with all of our districts,
Senator John Kerry brought some
members to the Senate Floor,
and Senator Scott Brown stopped
in to say hello. Congressman
Jim McGovern, member of the
Agricultural Committee, our
champion, Congresswomen Niki
Tsongas, member of Armed Services,
Congressman John Tierney,
member of Education & Workforce,
Congressman Richard Neal, member
of Ways & Means, Congressman
Barney Frank, member of Financial
Services, Congressman William

Keating, member of Homeland
Security all took the time to meet with
members of the delegation personally
to discuss the new statute. They too
acknowledge the importance of our
work due to the link between school
nutrition, academic achievement,
good health, and national security.
We can all easily understand the
links between good nutrition and
academic achievement. However,
during the course of the presentation
and delegation meetings, the links
between good nutrition, escalating
health concerns such as type 2
diabetes and eating disorders, as well
as the ever increasing cost of health
care became effortlessly apparent.
They urge us to do more to combat
the challenges that face us and
break the barriers which impede the
progress within child nutrition.
The group expressed to our
leaders, their appreciation of
the legislative support for child
nutrition programs which will allow
schools to improve the nutritional
environment, reduce unrelated /
indirect costs expenses, increase

the reimbursement rate and make
other important changes to the
programs such as Section 105 which
expands grants for school breakfast;
Section 205 which discusses “Equity
in School Lunch Pricing”; Section
243 which is relevant to the Farm to
School program; Section 307 which
allows the Secretary of Agriculture
to determine which expenses can be
incurred as well as many others.
We support the growing body
of evidence which indicates that
poor nutrition and obesity along
with the lack of physical activity
are associated with lower student
achievement! Your School Nutrition
Professionals encourage your
involvement to ensure these new
regulations are implemented school
wide in order for students to receive
the full benefits of better health and
to enhance the potential for increased
student academic performance.
Working to be Part of Academic
Improvement!
– The Legislative Committee of
SNA of Mass

Congresswoman Niki Tsongas

Congressman John Tierney

Representative George McGovern

Senator John Kerry
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Your Association
by Gail Koutroubas, President, SNA of Mass.
What a year it has been! We have
reached new heights because of all of
you!
Our association has become
a resource for all of our members,
directors, managers, line staff, industry,
brokers, manufacturers, business
managers, superintendents, principals,
students, nurses, school boards,
teachers, support personnel and parents.
All of our accomplishments are due
to the commitment of our school nutrition
personnel throughout the state. These
committed leaders have served on your
association board and committees in
the past and present and will continue
to serve in the future. Each and every
volunteer has contributed to make us the
association that we are today. We are
full of ideas, challenges, change, and
partnerships; and we pledge to reach
out and help one another whenever
necessary. This is what makes us an
exceptional association.
We have much to look forward to
over the next few years including the
implementation of the new look of
our program and working to develop
wellness policies that nurture the
well-being of our staff, students, and
ourselves. We need to be role models
in our cafeterias for our students by
promoting and modeling good eating

habits and teaching the importance of
fresh fruits and vegetables in our diets.
We need to do our part in reversing the
obesity trends that hinder young adults
in our schools and communities. We
have to remember that “Can’t Is Not An
Option.”
As I reflect back on my many years
in school nutrition and serving on
boards both in New Hampshire and
Massachusetts, I know that the work
that our association does on a day
to day basis has tremendous value.
Celebrating our 60th Anniversary was
one of the most rewarding experiences
in my career. The people I have met
and places I have visited have positively
influenced my programs over the years.
It has truly been an amazing opportunity.
If you are just starting out on this
exciting career path, I urge you to get
involved in our association. You will get
back far more than you could ever give.
The opportunities will be endless and
fulfilling.
Over the past year, we have trained
150 school nutrition employees in
Saturday hands on workshops. We
brought the national idea of innovation
stations to our state training where
an additional 140 school nutrition
employees taste tested recipes that meet
the HUSSC requirements. We offered

opportunities at both our conferences
to learn about the new look of school
nutrition programs. At our USDA Foods
Conference, our manufacturing partners
highlighted items that meet or exceed the
new standards. Our chapter delegates
and delegates-elect have worked
tirelessly planning and organizing chapter
meetings in partnership with JSI and
manufacturers throughout the state. Over
the past year, a group of School Nutrition
Directors along with our SNA of Mass.
board advisor, Katie Millett, have met
with a group of allied organizations from
across the state to collaborate in the roll
out of the new Massachusetts standards.
Our partners have been meeting on a bi
-monthly basis to exchange information
that will address our challenges.
As our association moves into
the next chapter, we all need to be
committed to our profession by working
together to fulfill the nutritional needs
of our students, staff and ourselves.
The health and wellness of our future
generations depends on it.
In closing, I want to thank you for the
opportunity to serve as your president
this past year; it has truly been a
rewarding experience for me. All of you
have given me so many opportunities
and for that I am truly grateful.
Regards,

SNA of Mass. Industry Member of the Year Award
The George Maloney Industry
Member of the Year Award was
established to recognize the efforts
of an individual industry member
who has demonstrated exemplary
support to SNA of Massachusetts,
SNA members and their professional
community. The award is given
annually to an individual who is
engaged in the sale of products or
services to members of SNA and
who has made especially outstanding
contributions to the advancement of
the child nutrition profession.

Nominations may be submitted
by any SNA of Mass. member in
good standing. Nominators may
submit only one nomination for
consideration. Additional nominations
will not be considered. The recipient
of this honor will be recognized during
the Annual Conference.
Nominations must be received
by September 15th. Please visit our
website; www.schoolnutrition.info to
download a nomination form or send
an email to info@schoolnutrition.info
requesting the nomination form.
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Eligibility Criteria:
• Nominee must be employed by
a current SNA Industry Member.
• Nominee must have maintained
membership in SNA for the past
three consecutive years.
• Current SNA Board members are
not eligible for nomination.
Past recipients include; George
Maloney, Shelley Hill, Kim
Imbornone, Susan Cowmeadow
and Karen McDonald.
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Chapter Meeting Highlights
www.schoolnutrition.info
The School Nutrition Association
of Massachusetts is geographically
broken up into Five Chapters. During
the year meetings are held to provide
education for our members in all areas
of food service, provide networking
opportunities, support and inspire all of
us that serve children. Please visit our
website www.schoolnutrition.info to
learn about upcoming chapter meetings
and get familiar with the tremendous
amount of resources available.
Chapter One
Liz Wheeler, Chicopee Schools,
wheeler21@charter.net and Diane Zak,
Hadley Schools
We are so happy to report that
our fall cooking demonstration was
a success. The favorite recipe was
the wheat berry salad. The recipe is
posted on our website. 70 food service
professionals also attended a session
called Innovative Strategies to Increasing
Participation. The favorite idea to come
from this session was placing fruit in
different locations along the serving line.
On May 2nd we will learn about cooking
with herbs and spices.
Chapter Two
Mary Leslie, Blackstone Valley Reg.
Tech., mleslie@valleytech.k12.ma.us
and Carla Tuttle, Milford
Our last chapter meeting “Cooking
with Herbs and Spices” went very well.
We had a recipe contest and schools
brought a side dish they made from
commodities. This was a great meeting
for sharing and participation (we had 5

entries.) A group of directors visited
a vendor and toured the facility of
producing, manufacturing and shipping
our products to our schools. We are lucky
to have such great industry partners.
Chapter Three
Bonnie Kitsakos, Pentucket Regional
School, bkitsakos@prsd.org and
April Laskey, Billerica
At the recent Chapter 3 meeting
at Andover High School, Chef Jimmy
proposed a challenge in the fashion
of the hit TV show “Chopped.” He
randomly divided the group of food
service specialists into teams of 5
people. The entire group was given a
list of four “must have” ingredients to
create a meal. The ingredients were:
grilled chicken dippers, garbanzo beans,
brown rice, and cranberries. They had
30 minutes to come up with an entree
and a side dish.
The teams pulled through creating
seven different “palatable to kids”
meals. Everybody did a wonderful job,
and every plate was not only delicious,
but pleasing to the eye. There were
three judges, Chef Jimmy himself, a
second grader, and a high school boy.
These kids were awesome - every
“lunch lady’s” dream child - willing to try
everything!
The winner: the cranberries were
cooked on the stove with sugar and
water until they became a lovely sauce
which was strained. The chicken was
coated in the sauce. The brown rice
was cooked and cooled and used as a
cold salad which included the required

garbanzo beans as well as cucumber,
red onion, fresh cilantro, fresh dill, and
the dressing consisting of olive oil,
vegetable oil, and orange juice. The
plate was garnished with a cucumber
pinwheel. The winning team members
each received a gift card!
Chapter Four
Lisa Leon, Douglas Schools,
lleon@douglas.k12.ma.us and Dawn
Lavellee, Wrentham
What a great year we have had so
far! Our fall cooking demonstration at the
new Quincy High School voted on the
Wheat Berry Salad as our favorite. Our
Chapter Meetings at the new Newton
North High School (Production Records)
and the new Walpole High School
(Beans and Grains) drew huge crowds.
Raffling off a free membership was a
huge win at our meetings.
Our next meeting will take place in
May and will include Chapter 5. Check
the website for dates and details.
Chapter Five
Irene Ekstrom, Marshfield Public
Schools, iekstrom@mpsd.org and
Susan Murray, Duxbury Schools
Highlights of our Chapter Meetings
have been visiting the new Hanover
High School for our fall cooking
demonstration. “Cooking with Herbs and
Spices” drew a large crowd for our March
meeting at Marshfield High School. We
have had great crowds this year because
our food service professionals love to
learn new ideas and how to keep our
customers happy and healthy. N

HUSSC in Massachusetts: We are in the process of creating a page on our website highlighting the Mass. schools that have met the HUSSC
Challenge that will include more photos and details on these outstanding achievements. We will send an email blast with a link to all members once
this section is completed. Left: Pierce Middle School, Milton; Right: Blackstone Regional Valley Tech. Congratulations to all of you!
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SNA of Mass. Works with Partnering Organizations
by Ruthy Olney, SNS, SNA of Mass. Public Relations Chair
The Mass. Department of Public
Health in consultation with the Mass
Department of Elementary and
Secondary Education, established new
nutritional standards to be implemented
at all Massachusetts’ schools effective
August 1, 2012.
All principals recently received a
copy of Healthy Students, Healthy
Schools: Guidance for Implementing
the Massachusetts School Nutrition
Standards for Competitive Foods and
Beverages. The guide is available at:
http://www.mass.gov/eohhs/docs/
dph/mass-in-motion/school-nutritionguide.pdf.
These new guidelines are not just
for School Nutrition Directors. These
new regulations are key to promoting
a culture of wellness that will have a
positive impact on student learning.
We need the support of all school
administrators and parents to work
with their School Nutrition Directors
and school lunch program managers.
The School Nutrition Association
of Massachusetts has joined with
the ACT FRESH partnership in an
effort to promote and educate our
communities.

Our ACT FRESH partners include:
• Elementary School Principals
Association
• Secondary School Principals
Association
• Mass. Association of School Boards
• School Superintendents Association
• Association of School Business
Officers
• Mass. School Nurses Association
• Athletic Directors Association
• Action for Healthy Kids
• Mass. Public Health Association
• Mass. Dept. of Public Health
• Mass. Dept of Elementary and
Secondary Education
• School Nutrition Association
• New England Healthy Weight
• Healthy Weight Task Force - Lowell
Health Alliance
• Worcester Food and Fitness Policy
Advisory Council
• Live Well Springfield
• Boston Public Health Commission
• Mass. Association of Student
Councils

•
•
•
•
•

Parent Teacher Association
New England Dairy Council
Project Bread
Harvard Pilgrim Health Care
Worcester Food and Fitness Policy
Advisory Council
• Live Well Springfield
Currently, members of the executive
board are working with the Nurses
Association and the Association of
School Business Officers to prepare
a power point presentation to share
with school administrators and the
parent community. Our association will
be presenting the new standards to
business managers and their school
nutrition directors at the May 15th
Business Administrators pre-conference.
We encourage school nutrition directors
to attend with their business managers.
School Nutrition Association of
Mass. encourages and offers your
staff the opportunities to participate
in trainings. In addition, we will build
awareness through our newsletters,
web conferences and shared successes
to make an easier and cost effective
transition to the new standards. N

Dr. Sonya Elder named 2012 Brookline Woman of the Year
Each year the Brookline
Commission for Women recognizes
a Woman of the Year at the annual
“Women Who Inspire Us Awards
Ceremony.” From this year’s
deserving nominees, Dr. Sonya
Elder, Director of Food Services for
the Brookline Public Schools, was
named as the 2012 award winner.
The Brookline Commission
for Women selected Dr. Sonya
Elder, Director of Food Services
for Brookline Public Schools, as
the award recipient for her work
to pioneer healthy food choices
for children and the planet. Dr.
Elder promotes sustainability by
purchasing locally-produced fruits
and vegetables and started the

Make It Meatless program. Dr. Elder
has greatly improved school nutrition
in Brookline, starting with revolutionary
changes to the most popular foods.
Thanks to Dr. Elder, Brookline parents
may rest assured that their schools are
providing the healthiest possible meals
for their children and the community.
Dr. Elder began working as
Director of Food Services in 2009
after completing a Ph.D. in Nutritional
Biochemistry from Tufts University.
She also earned her undergraduate
degree in Biology from Stanford
University. She and her husband
have been Brookline residents for the
past nine years and now have two
young children.
Dr. Elder was formally named
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2012 Woman of the Year at
the Brookline Commission for
Women’s 20th Annual Women
Who Inspire Us Awards Ceremony
on March 29.
The mission of the Brookline
Commission for Women is to
support women in all aspects of their
lives and to promote the cultural,
racial, and economic diversity of
Brookline. One of the Commission’s
goals is to bring Brookline’s women
together and celebrate their
contributions to the community.
For more information, please
contact BCW Co-Chair Casey
Hatchett at 617-730-2734 or
email Casey_Hatchett@town.
brookline.ma.us
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SNA 40th Legislative Action Conference, March 4-7, 2012
by Catherine Donovan, SNS, Director Hamilton-Wenham School District
Ruth Griffin, RD, SNS, Director Needham Public Schools
The School Nutrition Association
of Massachusetts (SNA) generously
voted to award two grants to the SNA
40th Legislative Action Conference
(LAC) in Washington, D.C. to two
members who had not attended before.
The recipients were Ruth Griffin,
RD, SNS, Director, Needham Public
Schools, and Catherine Donovan,
SNS, Director, Hamilton-Wenham
Regional School District. They were
asked to share their experiences.

The goal of the conference is to gain
support from legislators for SNA issues.
SNA National determines the issues.
They are discussed at the conference
and attendees are briefed on how to
discuss them with the legislators.
This year’s issue paper included five
issues:
1. Unpaid Meal Charges owed to
School Food Authorities (SFA - Food
Service Departments). We asked

Congress to establish a consistent,
national policy on how to address
the debt incurred by the unpaid meal
charges.
2. Sharing the costs of collecting
income data which SFA does
for free and reduced priced
meal eligibility. We asked for a
mechanism for sharing these costs
among the other programs that use
our data.

2012-2013 SNA of Mass. Board of Directors
President
Jane McLucas
Norwood Public Schools
President-elect
Judy White
Wrentham/Plainville School Districts
Vice President
Kristin Morello
Reading Public Schools
Treasurer
Catherine Donovan
Hamilton-Wenham Regional School
District

Delegate-elect
Jeanne Sheridan
Bellingham & Blackstone Millville
Schools
Chapter 3
Delegate
Bonnie Kitsakos
Pentucket Regional School

Legislative Chair
TBD
Membership Chair
Janice Watt
Uxbridge Public Schools

Chapter Four

Nutrition Chair
Lauren Mancini
Somerville Public Schools

Delegate
Dawn LaVallee
Wrentham Public Schools

Chapter One

Delegate-elect
Ed Gilbert
Stoughton Public Schools
Chapter Five

Delegate-elect
Ann Marie Beaupre
Belchertown Schools

Delegate
Susan Murray
Duxbury Schools/Chartwells

Chapter Two

Delegate-elect
Michelle Selman
North Attleborough

Delegate
Mary Leslie
Blackstone Regional Valley Tech.

Industry Council
David Nichols
Food for Thought Brokerage

Delegate-elect
April Laskey
Billerica Public Schools

Past President
Gail Koutroubas
Andover Public Schools

Delegate
Diane Zak
Hopkins Academy

Exhibits Chair
Mary Palen
Wilmington High School
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Professional Development Chair
Sylvana Bryan
Taconic High School
Public Relations Chair
Melody Gustafson, Monson Public
Schools
DESE Representative
Katie Millett
Dept. of Elementary and
Secondary Education
Executive Director
Susan Sacks
Business Management Solutions
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3. Ten cents in breakfast
commodities. School Breakfast
has never received USDA food
(commodity) support. We asked
for this funding to help support
the all-important School Breakfast
Program.
4. Food Service Management
Company contracts to be
standardized and monitored by
USDA.
5. Indirect Costs. We asked
that Congress follow up with
the Secretary of Agriculture
to guarantee that only those
expenses “necessary to provide
meals under the School Lunch
Act” are paid from the school
food service account and
that appropriate regulations
are implemented to ensure
compliance.
The conference program was rich and
engaging, and included:
• First Timers’ Session - to learn what
it is all about
• Keynote address by a political
analyst: An insiders look at
Washington
• Strategic plan - The SNA 2012
Issue Paper
• USDA, SNA presentations about:
– The New Meal Pattern
– Implementation of the
many other aspects of the
Healthy, Hunger-Free Kids
Act, including Local Wellness
Policies
– USDA foods update
• Review of the Issue Paper and

•
•

preparation for “Charge to the Hill”
After Capitol Hill visit day… states
briefly reported their experiences
A panel discussion by three former
Secretaries of Agriculture regarding
Agriculture and Nutrition Programs:
Challenges and Opportunities.

Massachusetts had a delegation
of 32 members “charging to the hill”
on Tuesday. In total, our groups were
able to meet in person with 9 of our
11 congressmen. We were told a
number of times how much legislators
appreciate that we take the time
to come to Washington to discuss
our important programs and issues.
Whenever possible, invite politicians
to your schools so they can see the
good and important work we are
doing. Feeding kids is a bi-partisan
issue!
“I really enjoyed the opportunity
to network with my peers from around
the country. It was great to see that the
issues we deal with every day equally
affect students and food service staff
from all parts of the United States. I
also was impressed by Marshal Matz,
attorney for SNA, who explained
in an entertaining way, our issues,
governmental procedures, and the
experience of going to the hill and
meeting with our congressmen. Make
sure to read Marshal Matz’s monthly
Washington Watch column in our
School Nutrition magazine.
Thanks to the SNA of MA Executive
Committee and LAC committee for
organizing us and keeping us on
track; there was a lot going on and we
could have easily gotten lost or been

sidetracked! One of the highlights was
the get together after our hill visits so
we could share our experiences.”
– Catherine Donovan
“I had heard great things about
the LAC conference for years from
members / friends who have attended,
and have considered going for the
past few years. It wasn’t until the
scholarship opportunity that I decided
this was the year for me to go. I’m so
thankful for SNA’s encouragement
by way of the grant because the LAC
conference was fantastic! I’m not a
“political person”, so being exposed to
and participating in the inner workings
of SNA National’s Washington
organization, Capitol Hill, Senators,
Representatives, their aides, USDA
leaders, etc. was amazing. I learned
a lot. It was great spending time
with and getting to know the other
Massachusetts members.
We were busy from dawn to “waypast-dusk”, and it was all good, from
the night tour of the DC monuments,
to the fantastic conference sessions,
to the dinner and the Gala, and of
course, meeting and talking with
Congressmen. The hotel was classy,
I had a great roommate, and it was a
blast. NOT relaxing… but invigorating
and addictive. I think I’m hooked!”
– Ruth Griffin
Both of these scholarship recipients
would encourage all SNA of Mass.
members to start saving their pennies,
renegotiate their contract, apply for
scholarship opportunities or do whatever
they need to do, in order to attend next
year’s LAC, March 3–6, 2013. N

Save the Date
SNA Annual National Conference
2012 (ANC)
July 15 - 18, 2012
Denver, CO
SNA of Mass. Annual Meeting
August 15, 2012
Best Western Royal Plaza,
Marlborough, MA

SNA of Mass.
61st Annual Fall Conference
and Exhibits
October 23-24, 2012
DCU Center, Worcester, MA
SNA of Mass.
USDA Food
December 12, 2012
Holiday Inn, Boxborough, MA
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SNA Legislative Action Conference
(LAC)
March 3-6, 2013
Washington DC
SNA Annual Conference 2013
(ANC)
July 14-17, 2013
Kansas City, MO

Manager’s Tips
by Peg Huckins, Manager Argenziano School, Somerville
the students. Then wash the produce
for the week and put in pans so you
know it is washed. This will save time
during the week.
• Delegate duties in the kitchen and
rotate jobs so everyone knows the
routine whether it is working at
the register, checking in produce,
taking temperatures, filling up the
• First thing in the morning, when
three compact sinks or checking the
opening up, walk around to all fridges/
strength of the sanitizer. That way, if
freezers and take the temperatures
anyone is ever out, someone can step
on your HACCP logs. This way you
in and fill that role.
know everything is running at the right
temperature and the food is safe.
• Check that you have everything
• Have a production plan for the day
you need for the following day. Prep
whatever you can the day before so
and go over it with your staff. This will
you will be ahead.
ensure everyone knows what their
duties are for the day.
• Forecast your production for the month.
• When the produce comes in check it
Then on your monthly menu, write what
you actually served for that day. That
right away. Make sure everything you
way in the future, you can look back
receive is fresh and can be served to
Hello, my name is Peg Huckins. I am
the Manager at the Argenziano School
in Somerville. In 2010, my school was
awarded Gold Status as a HealthierUS
School. Below are some tips I use to
ensure my kitchen runs effectively and
efficiently.

258 Harvard St., PMB 283
Brookline, MA 02446
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and know your count for that meal.
• Make the serving line visually
appealing. Kids eat with their
eyes. One way to do this is by
putting out a variety of fruits
including oranges, apples
and pears.
• A few minutes before lunch is
going to be served, take a final
walk around the kitchen. Clear
away any dirty dishes, throw
away any bags or boxes and
wipe down the line so when
the students walk in they see a
clean, organized kitchen.
• Take pride in your kitchen and
your staff will too. Treat people
fairly and with respect.
I hope you find this information
helpful.

