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At this year’s SNA Legislative
Action Conference (LAC) in
Washington, DC, the theme of the
conference was essentially about
relief. Relief? Huh? Well, as you
know, we are all coming to the end of
a school year of extreme regulation
changes. Our delegation of 30+
individuals from Massachusetts, who
attended the conference March 3-6,
2013, was given the charge to ask
Congress for relief this year. SNA
was not requesting any money or
increases for our programs, which is
especially important, considering the
federal government is going through
the sequester with massive federal
budget cuts. (Fortunately, the school
meals programs have been spared
from these dramatic cuts!)
The four issues of relief that
we talked with our Senators and
Representatives about were: (1)
make the elimination of the weekly
limits of grains and meat/meat
alternates a permanent change; (2) to

ask for a delay of implementation of
the changes to the school breakfast
program until we all figure out
the lunch meal pattern; (3) to ask
Congress to amend Section 205 (the
portion of the HHFKA which mandates
that school food authorities annually
increase their paid meals prices,
regardless of their financial status of
their programs) to apply to only those
districts with a negative fund balance;
(4) asked Congress to require the
USDA to establish a consistent
national policy on how to address the
debt related to unpaid meal charges.
SNA did a great job of identifying
these issues that impact all of our
programs on some level, I’m sure you
would agree.
We experienced a good amount of
bi-partisan support for our proposals.
In fact, there are companion bills
in the works, both in the House
(HR1303) and Senate (S427), which
address the grain/meat/meat alternate
flexibility issue, and propose that
1

districts have control over setting
their meal prices on a local level, as
needed. We are hopeful that these
bills will pass to give us some “relief”
and make our work lives a bit easier!
The closing session of LAC 2013
featured presentations from Senators
Thad Cochran (R-MS), John Hoeven
(R-ND), and Representative Marcia
Fudge (D-OH). It was so rewarding
to witness members from “both sides
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Conference Update

STRETCH…Extend Excessively

by Sylvana Bryan, Professional Development Chair

by Jane McLucas, President SNA of Mass.

Save the date for the 62nd Fall
Conference and Food Show; Oct
29-30, 2013 held at The DCU Center
in Worcester. This two day conference
is all about raising professionalism in
our school nutrition programs. We offer
many exciting educational sessions
designed to promote professional
and personal growth as well as a
high quality food show. Along with the
following educational sessions, come
have some fun and relax with fellow
school foodies and check out the Do’s
& Don’ts of school food fashion.
Featured Sessions
• Dale Carnegie Trainers
Presenting:
Communication Skills; How to Have
a Conversation with Anyone and
Building: Trust and Credibility and
Respect
• Standardized Recipes Made
Easy:
Learn about a new recipe tool
developed by the John Stalker
Institute.
• Nutrition Promotions:
Find easy affordable ways to link
classroom and cafeteria nutrition
promotion.
• Get The Scoop on Business
Etiquette and Dress from
Juanita Ecker:

Employees’ appearance, attitude
and behavior are direct reflections
of your School Nutrition Program.
• Breakfast Challenge How to
Increase Participation:
Right in time for the USDA
Breakfast Challenge get great tips
from local Nutrition Directors.
• JSI Cycle Menu Tool Kit:
Learn all about the 4-Week Cycle
Menu developed by JSI using
results of the Statewide Student
Meal Preference Survey.
SNA Annual Meeting
August 14, 2013
DCU Center, Worcester
This year’s annual meeting will
be held in conjunction with the John
Stalker Institute’s Summer Institute.
Come and learn more about SNA of
Mass. as we review this year’s work
and outline the initiatives for 20132014. After presentations we will
break up into our various committees
and start to prepare for the new
school year. This is a good time to
see what our committees are up
to and find the perfect opportunity
for you to engage and make your
voice heard! After the work, we will
have a reception/dinner (registration
required) and install the 2013-2014
SNA of Mass. board members.

USDA Food Conference and
Exhibits
December 13, 2013
Boxborough Holiday Inn
Join SNA members at this
very informative conference that
focuses on USDA Foods. This one
day conference will provide you
with updates from Katie Millett and
Marion Browning, MA Department of
Elementary and Secondary Education,
and learn firsthand about upcoming
changes in the commodity surveys.
Don’t miss the exhibit show of the
USDA Food Processors as you
prepare for the 2014-15 surveys.
This year the conference will also
include updates from an expert panel
on Disaster Preparedness and hear
how your peers have dealt with recent
disasters in their districts. Come and
learn what the protocols are when
a disaster is pending and start your
school plan before it is necessary. N

“The most important trait that a
person can have, in my opinion, is
the ability to make friends; or the
ability to see the best in a person.”
- Dale Carnegie

LAC of 2013
Continued from page 1

SNA National Leadership Conference, Savannah,
GA, April 2013. Left to right: Kristin Morello,
Susan Sacks, Lucinda Ward, Sheila Parisien,
Sylvana Bryan, Judy White, Katie Millett

of the aisle” support what we do
for millions of American kids every
day: provide healthy, nutritious
school meals.
As the recipient of the LAC
First Timer Grant, I was thrilled
to personally witness the process
of how our government works (I
should have paid better attention
in my high school history lessons,
way back when…but, it all came
back to me!) There is nothing
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Verb: to extend something excessively
so that the shape is permanently
altered, or be extended.
Wow, have we stretched this year!
We have permanently changed the
school nutrition world!
I have stretched, been pulled,
pushed, and poked! We have come
up against some great changes this
year that have made us stretch,
push, pull, and just dive right in! The
Healthy Hunger Free Kids Act didn’t
give us much of a chance to relax this
year. We had no other choice than
to step up to the plate, and just do it.
We jumped right in and rose to the
challenge. We were counting grains
by the .25, rounding up and down,
and thinking this is not what I learned
in math class! We were trying to find
a burger we could add cheese to,
and where we could find a 1.75 oz
roll? We were looking at breading on
chicken, and wondering if it was going
to need to be whole grain, this year
or next. We were wondering what
would increase my calories on the six
cents verification tool, without adding
any saturated fat, or grain. We have
addressed the challenges, we have
jumped the hurdles, and we have
come a long way!
Just think of the new vegetables
the children in MA are eating today,
versus last May. I know we kept
saying it, and not believing it, but it
happened. They are eating more fruits
and vegetables! We have figured out

Jane McLucas, President, SNA of Mass, speaking at the Mass. Legislative Breakfast, March 2013

a way to make it look good, we have
tried new recipes until it tasted good,
and now it is making its way onto our
students lunch trays.
We have worked with our partners
and they have helped with the new
regulations, and continued support
from the Department of Public Health
has delayed the chocolate milk
regulation for another year.
The children of Massachusetts
have a better chance today, because
of what we have done! I want you to
continue to celebrate your successes,
small or large. I want you to look

Save the Date
that makes you feel more patriotic
than to be right at the pulse of our
nation’s Capitol, and it is equally
wonderful to be heard and supported
by our lawmakers. I encourage those
individuals who have never attended
the Legislative Action Conference
to make it a personal goal and try
to attend LAC at least once in your
career. It is an experience like no
other! N

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)

SNA of Mass. 62nd Annual Fall
conference and food show
October 29-30, 2013
DCU Center
Worcester, MA
SNA USDA Foods Conference
and Exhibits
December 13, 2013
Holiday Inn
Boxborough, MA
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back and see where we have come
from, and then look ahead to where
you want to go. This is no time to
slow down. There are more hurdles
on the horizon. We still have to wait
for the federal a la cart regulations,
and see how they are going to affect
us here in Massachusetts. We have
to watch and see the results of our
march on the hill, if congress will
permanently eliminate the maximums
on grains and proteins. A new focus
on breakfast is here, and we need to
recognize the importance of it, and
the new meal pattern for that meal.
We will face each challenge, head
on, and we will work together to
make the school nutrition programs
in Massachusetts the best in the
country.
I want to take a moment to
thank all of you for the wonderful
opportunity to represent you this year.
It has been an honor and privilege. I
wish those who follow, as wonderful
an experience as I have had, and I
encourage more to get involved. You
really do get more than you give!

Food for Thought

Food for Thought

Scituate Food Service to the Rescue!

Cafeteria Collaboration Pays Off

by Shaun P. Hubbard, Director of Food Service, Scituate Public Schools

by Missy Hope RD, SNS, SNA of Mass. Nutrition Committee member

Food service professionals working
in school nutrition share a common
bond of care for the well being of
the students. In schools across the
country, when the bell rings for lunch,
students rush to the cafeteria to enjoy
a good meal, some camaraderie, and
a brief respite from their studies. They
are greeted with a smile and a warm
welcome. Lunch period to lunch period,
day by day, year by year we provide a
consistency; our product is not just the
food we serve but the manner in which
it is served. Customer service is not
just a mantra, it is second nature. There
are Fortune 500 companies that spend
substantial money on training programs
striving for the level of service and
commitment that our food service teams
provide. There is a level of commitment
and professionalism that staff who work
in our school kitchens provide on a
consistent basis.
I would like to share a story of a
group of extraordinary woman who
went above and beyond to help their
community in a time of need. These

women are all part of what some call
the Greatest Generation. Most people
in their age bracket are well into
retirement, these women consistently
put in a solid work day preparing food,
serving students, and washing dishes...
they are our beloved lunch ladies.
What makes this story unique is that at
Scituate High School, three of them are
sisters. Their maiden name is Dunlap.
Elizabeth Dwyer, Viola Holbert, and
Caroline Morris all live in Scituate and
all work in the SHS cafeteria.
The town of Scituate, Mass. is a
small, picturesque, New England seaside
community. During the summer months
it has a bustling harbor and beautiful
beaches. On February 8, 2013 a
Nor’easter, a powerful storm classified as
a Blizzard named Nemo came ashore.
The Governor of Massachusetts, Deval
Patrick initiated a State of Emergency
which prohibited residents from driving.
Overnight the winds raged, sustaining
wind speeds of over 75 miles an hour
for multiple hours. Tall pine trees and
big oak trees snapped as if they were

wooden toothpicks by the hundreds,
other trees were uprooted toppling over
in all directions. Heavy, wet snows piled
up quickly totaling over 2 feet, with snow
drifts reaching higher. Then came the
storm surge with expansive high tides.
The Atlantic Ocean overtook sea walls
and preventative measures and brought
extreme coastal flooding. Power outages
swept the region, many homes lost the
electricity and heat. Emergency crews;
police, firefighters, and the National
Guard were activated to help. The high
school became the command center for
the coordination of relief efforts.
The Scituate High School was
designated a town emergency shelter.
The effects from the storm and power
outages lasted for six days. Being the
winter month of February it didn’t take
long for temperatures inside people’s
houses without heat to drop below 40
degrees. Families with younger children,
senior citizens, residents and their pets,
anyone in need, were evacuated to the
High School shelter. The high school was
equipped with its own generator. The

Some residents were evacuated to the high school shelter.

There were many power outages from trees on wires.

Left to right: Caroline Morris, Viola Holbert, and Elizabeth Dwyer
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light shone out of the darkness similar to
the town’s lighthouse offering refuge.
The shelter is managed by a
collaborative effort called The Scituate
Alliance for Natural Disaster Services
(SANDs). The call went out, could the
High School staff feed a increasing,
revolving, undetermined population
for the next few days, breakfast, lunch
& dinner; whatever was needed? The
high school staff responded with a
definitive Yes! With the same genuine
care & concern the three sisters
moved into action doing what they do
best. They prepared healthy meals,
hot & cold meals, and saw to the
community needs. Bowls of hot soup
served with a smile greeted residents
as they arrived from their displaced,
cold & weary journey. It seemed like a
unlimited supply of coffee & tea flowed
shared by all, guests and emergency
personnel alike. At the height of the
storm over 200 people were efficiently
fed through the dinner line. Meals were
prepared and served by professionals
eager to help. More members of the
food service team were brought in and
worked in shifts around the clock. The
schools maintenance staff also played
a vital role. Employees of the Scituate
Public Schools system helped clear
snow, set up cots and blankets, empty
trash, and keep the shelter clean and
sanitary. Over the span of a few days
the shelter provided a safe environment
for its residents. The community came
together to help. When the storm
subsided, volunteers and donations of
supplies came from local businesses
and concerned neighbors.
I would like to extend a sincere
Thank You for the staff and volunteers
for their gracious hospitality. The SANDS
group, all emergency personnel, and
the NStar power workers efforts cannot
be understated. As I am writing this, our
town is experiencing another powerful
coastal storm. Schools have once again
have been canceled and the shelter has
been reopened. In many school districts
when there is no school the food service
team does not report to work. In our
town there are three special sisters, and
a few other amazing team members
who move into action. The town’s
people can take comfort in knowing that
they are there. N

As school food service leaders
continue to address child nutrition
mandates, the time is right for school
business officials to partner with their
food service directors. New nutrition
requirements and limited resources
for schools and families have created
what many food service professionals
consider the greatest professional
challenge in their careers.
Collaborating to create a healthy
school nutrition atmosphere can
help you attract positive attention to
your program and identify additional
revenue and cost-containing ideas.
Many initiatives are available to
support school nutrition programs
with funding, equipment and
promotional help. The Healthier US
School Challenge rewards schools
with monetary incentives and
community recognition (teamnutrition.
usda.gov/HealthierUS/index.html.)
The National Dairy Council and NFL
Fuel Up To Play 60 offer funds, fun
promotions and prizes to students
who are eating healthy and getting
active. Grants for nutrition education
in the classroom and new cafeteria
equipment are widely-available.
Some school officials appeal to local
service and fund-raising organizations
to help with new purchases such as
salad bars, then recognize the donors
with a special thank-you celebration.
Take a positive approach to selling
your healthy school nutrition program
to students and families for increased
program participation and sales.
Reinvent cafeteria serving and dining
areas using lost -cost decorating
tricks such as fresh, colorful paint,
new lighting and comfortable seating
arrangements. Market your program
using the school website and other
tools such as the Tray Talk program
which emphasizes the benefits of
school meals (www.traytalk.org.)
Since it takes a while for
customers to adapt to changing
times, visit students in their
classrooms and club meetings to
explain and promote new menu items.
Take some free, healthy food samples
to taste and ask the students about
their food preferences. Many school
districts have Registered Dietitians
or Nutrition Educators who represent
5

the cafeteria and serve as a nutrition
resource for the community as well.
Seek out positive press for your
school nutrition accomplishments.
Creative cost-containment is
essential now. Speed–scratch cooking
is a food service trend which combines
fresh ingredients with prepared
convenience items, for example using
purchased pre-cut fresh vegetables
on the salad bar combined with
homemade salad dressings and
locally-baked bread. Using some
already prepared ingredients for
speed-scratch cooking decreases
our emphasis on more expensive
purchased menu items and allows time
for food service employees to adapt to
scratch cooking techniques again.

New nutrition requirements and
limited resources for schools
and families have created what
many food service professionals
consider the greatest professional
challenge in their careers.
Make sure your school takes full
advantage of the USDA commodity
foods offered every month. Work
with your private food, beverage and
equipment vendors as well to seek
out new products proven popular with
children and the vendors may help
you promote the new items too. New
equipment such as portable food
bars for quick grab and go breakfast
options will yield new sales and meal
reimbursements, offsetting the initial
cost of the equipment. And providing
school nutrition employees the proper
training and equipment to get their
jobs done will pay off with improved
customer service and reduced
employee turnover.
Reach out to other school districts
as well. Check out the USDA Best
Practices Sharing Center for School
Food Authorities
(www.healthymeals.nal.usda.
gov;best-practices.) Choose a couple
of new ideas to try in your schools
and share your own successful food
service advice as well. N
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Time to Plan September Menus

We Have Some Wonderful News!

by Simca Horwitz, Mass. Farm to School
Planning already for next fall? We
hope you’ll sign up for Mass. Farm
to School Project’s Harvest of the
Month campaign which promotes a
different Massachusetts-grown crop
each month in school cafeterias
across the state, from September 2013
through February 2014. Our goal is
to encourage healthy food choices
by increasing students’ exposure to
seasonal fruits and vegetables while
also supporting local farmers and
building excitement about school
lunches.
Deborah Jeffers, Salem Public
Schools Food Services Director is
excited about Harvest of the Month.
She thinks it’s a wonderful program
that helps make the connection
between where food is grown and
how it gets to the plate. “Kids in
Salem don’t have opportunities to see
farms in their daily lives, but they are
now beginning to understand what it
means to eat fresh. They’re seeing
the whole apple and making the

by Judy White, SNA of Mass. President-elect

connection that food comes from the
farm, not pre-sliced and packaged.”
For participating schools like Salem,
the Farm to School Project will provide
free technical assistance sourcing the
featured crops from local farms. We’ll

also mail gorgeous posters, trading
cards and “I tried it!” stickers for use
in cafeterias. Promotional materials
(press release templates, newsletter
text, and recipe cards) as well as
access to resources for curricular
connections and home activities
(like home-scaled recipes, nutrition
information, taste testing activities and
more) will also be available.
K-12 schools agree to locally
source and serve the featured crop
a minimum of two times during the
month; display and distribute our
Harvest materials and connect Mass.
Farm to School Project with others
in the school community about
Harvest of the Month opportunities
at home and in the classroom. More
info about Harvest of the Month
and Harvest for Students Week
(happening this year from September
30 – October 4) and a participation
agreement can be found at http://
www.massfarmtoschool.org/programs/
harvest-of-the-month/. N

The School Nutrition Association
will be holding their Annual National
Conference (ANC) in Boston 2014!
The date is July 13-16, 2014. Why
attend Annual National Conference
in Boston? It is an exciting four days
highlighting the very important work
you do everyday!
There will be over 90 educational
sessions during the conference,
highlighting topics from employee
development, budgeting, how to handle
sensitive issues and what individual
schools are doing.
There will be over hundred of
venders at the food show. They include
hands on educational sessions, food
tasting, and the newest equipment
available for your kitchens, serving
lines and cafeterias. Vendors have
samples of all products available
and most run contests with amazing
prizes. If you have attended our state
association conference and food show
you will be amazed at the size of this
food show!
This is also an amazing time to
connect with food service employees

from all over the country. We are
expecting to have over 10,000
members at this conference.
The School Nutrition Association of
Mass. is offering an amazing deal for
chapter members. Each Chapter will
be awarding 25 grants – up to $200
each. Award winners will use this grant
towards the conference registration

Each Chapter will be awarding
25 grants up to $200 each. Award
winners will use this grant towards
the conference registration.
fee. This opportunity is open to line
staff, managers and directors. The
only stipulation is that you must be
a member of SNA. Attend a Chapter
Meeting in your area for more
information.
In addition to this offer the National
School Nutrition Association is offering
half off a full conference price if you

volunteer for eight hours during the
conference. Volunteering would be
done in two – four hours sessions.
Volunteers will be needed at the
registration center, at the hotels,
at transportation areas and at the
Seaport Convention Center during the
conference.
Each Chapter Delegate and
Delegate-elect will have all the
information you will need to apply
for the SNA of Mass. Grant and the
National half off registration fee.
Grant information will be available
for the start of the 2013-2014 school
year. The completed application is
due March 15, 2014. Members will
be notified by April 15th if you qualify
for the grant and yes you can apply
for both. This would make your
conference almost FREE!!!
We hope you are as excited as we
are about both of these opportunities.
For more information contact Judy
White, President-elect of School
Nutrition Association of Mass. at
whitej@wrentham.k12.ma.us or
508-699-1329. N

SNA of Mass. Legislative Breakfast
March 2013

Resources from SNA National
CN Marketplace – Online Buyers
Guide
Are you interested in new products
or services for the 2013/14 school
year? Is there a specific piece
of equipment you need or want
to replace? If so then check out
SNA’s CN Marketplace, the most
comprehensive search tool for
school nutrition, right at your
fingertips! http://thecnmarketplace.
com/
Order SNA’s Little Big Fact
Book: Updated for 2013!
School nutrition is a highly
complex foodservice segment, and
it’s more than a little challenging
for anyone new to this profession
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or industry to get up to speed
quickly. SNA’s Little Big Fact Book:
The Essential Guide to School
Nutrition can help.
This comprehensive overview
features facts and figures about
the federal programs, USDA
Foods, the school market and
a variety of hot topics. And the
2013 edition has been developed
to reflect the latest at-press-time
changes. From the implications
of new nutrition standards to
the variations in school district
administration, this 40-page
resource is a must-have for
new foodservice directors/
managers, school administrators,
foodservice brokers, manufacturer
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marketing/sales teams, state/
national legislators and media
representatives.
Visit www.schoolnutrition.org/
bookstore for pricing details and to
place your web order today.
STEPS Challenge
There are only two STEPS
Challenges left! Visit www.
schoolnutrition.org/steps to
download your tracking sheets for
April and May. There’s still plenty
of time to earn points and prizes.
And if you’re a fan of STEPS, don’t
worry – year two of the program
launches at ANC Kansas City! Stay
tuned for more details about what’s
to come in 2013-2014.

