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Almost Famous
by Lynn Petrowksi, President SNA of Mass.

I’ve always wanted to become famous. As I embarked on
my career in the field of Nutrition I often told my friends

that I would become a “real famous dietitian.” Well folks
I am neither famous, nor a dietitian but this year I take
on the role as representative of over 650 nutrition

professionals across the state of Massachusetts. I’d say
that honor is pretty close to my goal of almost 25 years
ago.

SNA of Massachusetts is an organization run almost
exclusively on the commitment of its member volunteers.
Bringing opportunities for education and career

professional growth. SNA’s partnerships with

advancement to our members is not our full time job.

organizations such as the John Stalker Institute, Mass.

networking, camaraderie, and professional growth

Harvard School of Public Health, and the New England Dairy

had the opportunity to travel to Washington D. C.,

to achieve and maintain all levels of certification.

ideas, experiences and learning how to achieve SNA’s

In August we began a school district owned memberships

am excited this year to join forces with our very talented

levels. School District owned membership or SDMs are a

Koutroubas as Vice President, Jane McLucas as Treasurer,

move forward in our organizations. The member services

focus for the upcoming year is on serving our individual

committee chair has all the information you need on SDMs

of SNA is an integral part of your own personal and

both general and directors meetings will provide members

We do not get paid but instead reap the benefits of

through attendance at meetings and conferences. I have
Colorado, California, and Las Vegas, Nevada sharing
Mission: “To advance good nutrition for all children.” I
executive committee: Janice King as President-elect, Gail
and Susan Sacks as Executive Director. Together our

members. Becoming a certified or credentialed member

Department of Elementary and Secondary Education,

Council help to provide you with educational opportunities

program that is sure to increase membership in SNA at all
great way to involve all levels of child nutrition staff as we
committee under the leadership of Sheila Parisien as

and the overall certification process. At the chapter level
with educational sessions linked to key areas for

certification. Long standing partners, the John Stalker
Institute has developed two new educational sessions
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have worked to bring the training to you-so be sure to
watch for meeting announcements in your area.

I know you will want to attend the upcoming fall conference
at the Best Western Royal Plaza Trade Center scheduled for
Continued on page 5
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Welcome to Nutrition Information and Resources
from the SNA of Mass. Nutrition Committee
by Mary Jo McLarney

The School Nutrition Association of Massachusetts Nutrition Committee is pleased to introduce a
Nutrition Information and Resource web portal to its membership. The web portal is a collection of
information compiled by members of the SNA Nutrition Committee designed with the purpose to
assist SNA members in their search for nutrition information. The site can be accessed by
entering the SNA home page and clicking on Nutrition Resources. We will send all members an
email blast with a link once this is up and running later this month. The site is comprised of three
categories:


Nutrition 101



Special Diets and Food Allergies



Nutrition Education and Resources

Each section contains a list of corresponding web based links along with a brief description of
information that can be accessed at that site. Simply click on the link and you will be sent directly
to the website. You can also type in a search word for each section that will identify all links which
contain the search word to expedite your search.
The Nutrition Information and Resources Web Portal was designed as a dynamic resource. The
goal is to continue to update and improve the information available as a result of member use and
comments. The success of the web portal directly hinges on member feedback.
Please exit the portal via the (X) Exit Website to provide comments on any information that you were not
able to find or additional resources that you feel would improve the site. The site will be maintained,

monitored and updated by Nutrition Committee members. We look forward to continue to improve the
access of information available. Enjoy!
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Are You a Future Leader?
by Kristin Morello, SNS

If you are an SNA member who is CERTIFIED or CREDENTIALED, have been in school nutrition for 3 years or more, AND
know that you have the interest in shaping the next generation of SNA, you ARE A FUTURE LEADER! Did you know that for
the past three years, SNA has been hosting a conference specifically for future leaders? Traditionally, this conference has

been in conjunction with the National Leadership Conference. This invitation only conference inspires and motivates while
helping mold future leaders for our volunteer organization.

I had the pleasure of attending this conference in 2009 and I am changed due to my attendance. “Leadership is a matter of
how to be, not how to do it”, writes Frances Hesselbein, former CEO of the Girl Scouts of the USA, in Hesselbein on

Leadership. That was one of the most impacting lessons that I learned this year. Knowing that you don’t have to be the

most intelligent, worldly, educated person in a room to be a leader encouraged me to think about how I could BE more and
thus make an impression on others to serve.

Hesselbein’s book was only one medium used which enthused me to look forward and envision my part in the future of the
SNA. I had the distinct pleasure to work with some great current SNA leaders and Past Presidents. Access to national

leaders allowed me to ask questions in a candid fashion so I could really “see” myself in a position of leadership and find a
clear focus on what that could mean for me personally and professionally.
The only criticism of the Future Leaders Conference of 2009 is that it was not combined with the National Leadership

Conference and thus was shortened by several days. I think the amount of information and networking possible, with the
caliber group I had the pleasure with which to attend, was immeasurable. The small contact I had with them affected me in
a way that I could not have imagined. I have made many friends that I will keep in touch with and look forward to seeing at
future National Leadership Conferences.
If you have the “bug” and want to see if you have a future in SNA, keep an eye out for the announcement of applications for
Future Leaders Conference 2010 and send in your application!

LOCALLY GROWN FRUITS AND VEGETABLES MAKE STUDENT MEALS HEALTHIER, TASTIER
During Massachusetts Harvest for Students Week (921-9/25), which is coordinated by the Amherst-based Massachusetts

Farm to School Project in conjunction with the Massachusetts Department of Agricultural Resources (DAR), Massachusetts
schools, colleges and universities from across the state provided students with fresh, nutritious meals prepared with foods
produced on Massachusetts farms.

Food service staff, teachers, students, and public officials from dozens of Massachusetts schools celebrated with special
meals and events to display the value of locally grown food. Many students shuck their own corn, and harvest the apples that
were then served in cafeteria meals, while others planted seeds for future harvests.

The number of public school districts in Massachusetts that purchase locally grown foods grew from fewer than ten to more
than 200 since 2003. In the 2008-09 school year, 63 percent of students enrolled in public schools were in a district that

served local foods. Massachusetts colleges and private schools have also greatly increased their locally grown food offerings,
as 49 schools purchased local foods for student meals during the last school year.
The Massachusetts Farm to School Project – an initiative sponsored by the DAR and the Farm Bureau Agricultural Preservation
Corporation – coordinates the weeklong celebration with help from the School Nutrition Association of Massachusetts and
support from the Boston Foundation, Project Bread, and the Whole Foods Market of Hadley.

Page 4

Membership Updates

FOOD FOR THOUGHT
encouraging them to join SNA. This is also the perfect time

by Sheila Parisien, SNS

to take advantage of the new SDM option. Get your

School District-Owned Memberships
Are Here (SDM)

membership for a year for yourself. If you recruit 4 or more

A school district-owned membership (SDM) is a

membership that is owned by your school district in an
employees name but is transferable to another employee

if the employee with the membership leaves your district.

applications in by Oct. 31 and be eligible for a free

new members, you’ll also be added to a national drawing

for great prizes. Be the key that unlocks the door to good
nutrition for all children.

Credentialing Exam

The benefit is that your district always has employees

SNA of Mass. will be hosting the credentialing exam in

students and it doesn’t cost the district extra money and

Program of SNA was created to enhance the professional

professional development for the new employee at no

you must have a minimum of two years of higher education

benefits as individual memberships except no

credentialed, contact Julie Dougal at jdougal@hwrsd.org or

with membership to help them do their best for their

time when an employee leaves. This benefit is instant
extra cost to your district. SDMs have all the same

correspondence goes to the members home, it all comes
to the school address you provide for each member.

Tracking down individual memberships in a district has
always been a time consuming challenge, but no more.
With SDM all membership renewal forms go directly to

Boxborough on January 11, 2010. The Credentialing

image of school nutrition personnel. To take this exam,

or 60 college credits. For specific details on how to become
413-596-9011.

Certification
SNA Certification is continuing to rise. Becoming certified

the Director to process.

raises your professional status and is attainable for all

How to sign your employees up for SDM

higher education. Contact your chapter delegate/elect or a

make up one category, managers make up another

information.

time, SNA is offering a special discount for districts that

If you have any questions about membership benefits

Employees must be in the same category. Kitchen staff
category. Directors are not eligible for SDM. For a short
take advantage of SDMs. For every 5 new staff you sign

up, you get one free new staff membership, that’s 6 for

the price of one. For every 5 new managers you sign up,
you get one new free manager membership. This offer
only applies for new memberships. When you transfer

current members to the SDM option, you won’t receive a
free membership, but you will realize all the benefits of

SDMs. For more information on SDMs, contact our office,
your chapter delegate/ elect or a member of our
membership committee.

Fall Membership Drive is Underway
The theme for this year’s membership drive is “You Are
The Key To Membership Success. There is no better

recruiter than a present satisfied member. Unlock the key
to success for your peers that are not yet members by

levels of school nutrition professional with or without
member of the membership committee for more

please contact us and we will help you or find someone
who can. Thank you for being the key to our success!
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Volunteer’s Corner
by Sue LaCasse

This is a new segment in the newsletter where we plan to highlight the accomplishments of volunteers across the state. Our
first submission is from Ms. Susan LaCasse, a kitchen manager from Chicopee Public Schools. Susan has been a member of
SNA for the past eight years and shares her experiences below. Thank you Susan for making a difference in our organization!
Did you know that SNA of Massachusetts is made up of all volunteers? From the President to the Delegate-elect we all

volunteer to make the Association work. Becoming active and involved in SNA conferences, chapter meetings, newsletters
and Directors roundtable discussions adds so much to each individual. It helps build self-confidence and you learn new skills.
You can share your knowledge and experiences while you learn from others and bring new ideas to the workplace. Being
involved and making professional contacts is rewarding work.
Your efforts do not go unnoticed. Your accomplishments are brought to the attention of your Superintendent of Schools;

opening his/her eyes to the importance of each individual’s accomplishments. If you use your talent the rewards you reap are
endless.
As for me when I began volunteering for the SNA it opened many doors. I was able to serve on the Nutrition Advisory Council,
won an award and was able to have an all expense paid trip to Colorado to attend a leadership conference. I feel it has given
me the opportunity to grow in my position from Cafeteria Helper to Middle School Manager. I have also received a

scholarship to attend the Legislative Action Conference in Washington D.C.; that was quite an eye opener. Being a member of
SNA has also given me exposure to special events such as food shows and workshops. I have gained a significant amount of
self-esteem. I could never have gone as far as I have in Food Service without the SNA. Join today and use this opportunity to
empower yourself and others!
Almost Famous continued from page 1

October 27 & 28 in Marlborough, Massachusetts. SNA National President Ms. Dora Rivas will be joining us on Tuesday night to
provide us with a national update. In addition our keynote speaker is Dr. Keith Ayoob, who is an expert in the field of

childhood obesity. Dr. Ayoob’s practice is based in New York City and he has appeared on several nationally televised
programs. I believe that this conference will be one of the best yet, so be sure to access our website at

www.schoolnutrition.info to register today.

On January 11, 2010 Massachusetts will be hosting a credentialing exam in Boxborough. This exam will allow individuals to
achieve the status of SNS-school nutrition specialist. Watch for more information to be distributed on this exam as there are
specific requirements that need to be met prior to registering.

I would like to remind you that the spring schedule of events has changed. In looking at members needs we have scheduled a
“Commodity Connection” meeting in Boxborough on January 12, 2010. This one day event will consist of a food show and

educational sessions, replacing the spring conference. This date change will allow all commodity processors to showcase their
products prior to the DESE commodity diversion deadlines. In March, we have scheduled two separate regional “speed dating”
sessions in order to reach a larger audience at the chapter level.

SNA of Massachusetts is your premier organization, here to address the ever-changing needs of its members. So with that I set
forth in my role as president for the upcoming year. I would love to hear from you as you attend events across the state. I will
be in attendance at all of the conferences and hope to see you at your chapter meetings. I can also be reached via e-mail at:
lpetrowski@fallriverschools.org. Remember this is your organization and together we will continue to advance our mission.
We need, and I appreciate, your support. Have a great year. Am I famous yet? Almost.
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Help us recognize the

Timetable:

outstanding work of

March 1 – entry must be received by your state president

school nutrition personnel!
The national School Nutrition Association award program is

December 1 – letter of intent due to SNA state president
March 15 – state presidents submit state winner to SNA
regional director

HEART OF THE PROGRAM AWARD

a great opportunity to highlight the outstanding and

Employees influence the quality of school nutrition

eligible for many awards and honors that recognize their

cooperation, work attendance, creativity, participation in

recruitment and professional development.

“Go The Extra Mile” when necessary. These qualities are

Want to learn more about the awards and scholarships your

Employees who are preparing and serving food are the

important programs SNA members undertake. Members are
achievements in school foodservice, membership

food service personnel may apply for as a member?
Download individual applications or the entire program
booklet for everything you need to know about these

programs by customer service, interest in young people,

professional growth and training and their willingness to
used to evaluate the Heart of the Program Award entries.

Heart of the Program.

This award is intended to recognize non-management

honors

staff. Foodservice/Nutrition and Child Care Employee

ms=Awards) Spread the word about SNA’s awards and help

to win this award. A Foodservice/Nutrition or Child Care

schools!

school or a kitchen that serves more than one school.

LOUISE SUBLETTE AWARD OF LEADERSHIP EXCELLENCE

employee in the school or childcare center. These

(http://www.schoolnutrition.org/Content.aspx?id=176&ter
recognize the great work SNA members do for your

IN

SCHOOL NUTRITION

Foodservice/Nutrition manager members of SNA know that
every special idea they use often improves the child

nutrition program in their school. The award is given to the
person who has taken a special idea, developed it into a
goal and used that goal to help the school's nutrition

program grow. By sharing these "success stories" good
ideas can spread across the country and make school
nutrition programs better.
Only Foodservice/Nutrition and Child Care Manager section
members who are SNA certified may apply for this award. A
Foodservice/Nutrition Manager/Head Cook/Assistant

staff members, excluding managers, may be nominated
Employee staff member is one who is assigned to one

Nominations must be originated and submitted by any
employees may select one person who meets the criteria
described on the nomination form to represent their
school at the state level. You cannot nominate or

recommend yourself for the Heart of the Program Award.
Timetable:

September 1 - nomination forms and judging criteria will
be available

March 1 – all entries must be received by state affiliate
presidents

March 15 – all state winning entries must be received by
SNA regional directors

April 15 – regional winner will be selected
May 15 – national winner will be selected

Manager and Child Care Manager section member and is

OUTSTANDING DIRECTOR OF THE YEAR

Foodservice/Nutrition Manager/Head Cook/Assistant

School nutrition directors are responsible for all aspects

a central kitchen that serves more than one school. Child

training, marketing, as well as championing the benefits

or name care center provider. The person may have

community, and the public. SNA has established award

employed as a supervisor on a system-wide basis.

and front-line school foodservice workers who prepare

paying SNA membership dues within the

Manager section is one who is assigned to one school or to
Care members must be a provider with a child/day/family
responsibilities for more than one school but cannot be

of foodservice operations, including budgeting, staffing,
of these programs to students, the education

programs to recognize the contributions of managers

and serve meals to students. This award recognizes the
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valuable contributions of school nutrition directors who
ensure the success of foodservice programs.

This award is intended to recognize school nutrition
directors at the district level. The person’s supervisor,

staff or peers may submit nominations. Self-nominations
will not be accepted. A director may be nominated if he
or she meets the following criteria:



Director of school nutrition for at least ten years.
Member of SNA and their state association for
the past five years



Served in at least one position on the state or
national executive board or on an SNA national
committee or state committee.



Involved in their community by sharing their
foodservice and nutrition knowledge and
expertise.



SNA Certified. Credentialed as a School Nutrition
Specialist (SNS) is preferred.

Timetable:

September 1 – nomination forms and judging criteria will
be available

March 1 – all entries must be submitted to SNA state
presidents

March 15 – all entries must be submitted to SNA national
March 31 – state winning entries sent to regional
representatives

Early April – regional winners selected and sent to SNA
national by April 15

May 15 – national winner is selected
Kristin Morello received the Northeast Director of the
Year Awarad from SNA national president Katie Wilson,
July 2009

More Than a Carton of Milk:
The Ongoing Efforts within Massachusetts
School Systems To Feed Our Kids Well
by Jamie Mullen, Dietician, school nutrition intern

Childhood obesity continues to be an ongoing problem in
our country and many organizations, groups and parents

have made great strides towards addressing the issue. But
of course when it comes down to it, when there is a

problem in our country, human nature always seems to
seek out and ask the question: Who do we blame? Where
do we point the finger?

We ask ourselves “Is it the target marketing by the food
industry, the sedentary lifestyle of the ‘video game addicts’
or the rising cost of food, with the cheapest choice not

necessarily being the healthiest choice?” Although there are
many factors involved, these are some of the more
prevalent issues that crop up in conversation.
Thankfully, there seems to be some light shining through
those clouds. Let me let you in on a little secret: school

lunch programs are not making your child fat! Contrary to
common stigmas and beliefs, school lunch programs

provide your child with well balanced meals every day.
Schools systems in Massachusetts follow USDA guidelines
for meal planning. In traditional meal planning (depending
upon the age group) this means meals must contain 8

servings per week of bread, and each day: 2 oz meat/meat
alternate, 2 servings of fruit/veggie greater than or equal
to ¾ cup and 8 ounces of milk.
Schools also follow the Dietary guidelines for Americans,
which according to the USDA includes eating a variety of
foods (grains, fruits, vegetables, etc), a diet with 30% or

less of calories from fat and less than 10% from saturated
fat as well as a diet moderate in sugars and salt.
Wait a second…did they just use the words variety and

moderate? Why not use the word low and restrict foods like
sugary desserts? Well, what is restricting and categorizing

foods as “good” and “bad” teaching our kids? It is certainly
not teaching our kids about balanced eating. When eating
is not balanced and foods are said to be off limits we fear

the rise of disordered eating or other psychological issues
with food.

Continued on page 8
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Catton of Milk continued from page 7

As a Dietetic Intern at Massachusetts General Hospital I was lucky to be able to spend a week doing a rotation at Braintree
Public schools under the supervision of Registered Dietitian and Food Service Director Megan Aardema. For years I was the

student eating at the lunch table and now I was behind the scenes and let me tell you a lot of hard work goes into making
those kids happy and eating healthy!

The reality of school food service is that what is considered healthy does not always sell and to top it all off there are always

budgetary restrictions as well. This can be challenging, but through creativity and balance a happy medium can be met. When
I worked with the Braintree school lunch menu, certain patterns stood out to me. For instance, I noticed that pizza day is only
once a week and dessert is not on the menu everyday.

I also saw that when dessert was offered it included things like Apricot Crisp, Animal Crackers or one cookie. Desserts are
portioned and are far from a heaping serving of double fudge chocolate cake. A la carte dessert options are offered, but

generally meet A-List guidelines. The school system also uses fresh fruits and vegetables, with bowls of fruit available and a
wonderful salad bar at the high school. Whole wheat pasta is also being used at the elementary level. Milk is also provided at

every meal, which is a great source of protein, calcium and other vitamins and minerals. In essence, eating healthy is possible
without comprising kid’s tastes!
The nutritious options are there, but what about food safety? In working with the Braintree School system, Hazard Analysis
and Critical Control Points (HACCP) are always followed. The US Food and Drug Administration defines HACCP as “ a

management system in which food safety is addressed through the analysis and control of biological, chemical, and physical

hazards from raw material production, procurement and handling, to manufacturing, distribution and consumption of the
finished product.”
In reality, schools are not always new and state of the art and yes, things can go wrong, but the Board of Health visits and

gives 3 inspections yearly in Braintree. Well-trained employees and a food service director make sure these HACCP guidelines
are followed everyday. This way food is handled properly and kept at safe temperatures until consumption—although I can’t
guarantee or say the same for the sandwich sitting in that locker!

In these hard economic times, price is certainly important. Believe it or not, it’s the best deal in town unless you were looking
for that heart clogging 99 cent Whopper. Meals in Braintree cost $2.00 at the elementary school level and range from $2.25
to $2.50 for the middle and high school age. Certainly families may also be able to qualify for free or reduced lunch prices.

When you buy school lunch you don’t have to worry about paying extra for all that fancy packaging for convenience items or

those additional utensils, napkins and brown bags. See the table provided n page 10 for nutrition and cost comparisons.

Overall, it is similar to the old saying: you can lead a horse to water but you can’t make him drink. School food service can
provide nutritious food in ways that are fun and delicious, but there is always the chance that it may go right in the bin. Instill
good eating patterns and balanced choices in your kids at home too! Continue to be a role model and set good examples
with your own health. The hardworking school food service employees are working with you, not against you.
With the Town of Braintree setting a solid example, I can confidently say that School Food Service systems are looking out for
the health and well being of your children. In a society where money makes the world go round, it’s not often that you can
say the same for other food service organizations.

Continued on page 10
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CONFERENCE CORNER

MARK YOUR CALENDARS

The Fall 09 conference (10/27-28) is just around the corner!
Back by popular demand is the lip sync contest! Last year’s

acts will be tough to beat but get your act together and contact
Martha Murray Martha_murray@campbellsoup.com to register today!
Our educational program includes quality sessions on cost
savings ideas, effective communications, farm to school,
allergies, technology tips for a paperless office, disaster

preparedness, a legislative update and a look at resources to
help you and your “customers” access a variety of advocacy

resources for school nutrition. The SNA national president,
Dora Rivas, will be our guest along with Dr. Ayoob as our

keynote speaker. And let’s not forget the fantastic food show
and our annual auction, both promise to be bigger and better

than every before. Plan to shop both on the show floor (we are
working with vendors to bring deals to the floor) and support
SNA of Mass. at the auction!

January 12, 2010 we will have the Commodity Connection at
the Boxboro Holiday Inn, to allow you to see all the products
prior to all commodity deadlines. We will start the day with
education sessions including Scott Noyes as our keynote

speaker to talk about at the Art of Effective Communication,
sponsored by the John Stalker Institute. Learn more about

personal wellness from Dr. Elizabeth Wood whose session is
sponsored by the New England Dairy Council. Get up to date

on the commodity program with ESE and join Ken Watt for some
cooking demos with commodity products. This year’s

commodity show will include more vendors due to the timing in
January – so get ready to make the most of this one day event!
Even without a spring conference we will still offer you a chance
to hear from your vendors in 12 minute segments. We are

bringing speed dating with your vendors to the local level with
two regional events; March 18 in Stoughton and March 24 in

Auburn.. Keep an eye on our website www.schoolnutrition.info

and your mail as details develop.

And don’t forget your chapter general meetings and director
roundtables. We will have all meetings posted on our website

under Chapter meetings and you will receive flyers and emails
from your delegates and delegates-elect. Take advantage of

these local opportunities to learn more about your profession
and to network with your peers!

SNA of Mass. Fall Conference and Food Show 2009
October 27-28, 2009

Best Western Royal Plaza and Trade Center
Marlborough, MA

SNA Credentialing Exam
Monday, January 11, 2010
12:00 – 4:00

Boxborough Holiday Inn
SNA of Mass. Commodity Connection
January 12, 2010

Boxborough Holiday Inn
Boxborough, MA

SNA Legislative Action Conference LAC
February 28 - March 3, 2010
JW Marriott

Washington DC
Regional Speed Dating
March 18, 2010, Stoughton
March 24, 2010, Auburn

SNA Annual National Conference 2010
July 11 – 14, 2010
Dallas, TX

SNA of Mass. Annual Meeting
August 2010

Date and location to be determined
SNA of Mass. Fall Conference and Food Show 2010
October 26-27, 2010

Best Western Royal Plaza and Trade Center
Marlborough, MA
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Carton of Milk continued from page 8

Food Group
Milk

Ham and Swiss with Fruit
Roll up
Oscar Meyer Lunchables
Swiss Cheese

Meat/Meat Alternative
Grains

Ham
Crackers

Fruit
Vegetables

-

Sugars/Fats

Fruit Punch Flavored Juice
Drink Blend
Original Fruits Naturally and
Artificially Flavored Candy
$3.00

COST

258 Harvard St., PMB 283
Brookline, MA 02446

Register Today!
Fall Conference and Food Show
October 27 and 28, 2009
Best Western Royal Plaza
Marlborough, MA

Chicken Fajita
Braintree School Food
Service
Milk
Cheese
Chicken Fajita
8” Wrap
Rice
Raisins
Lettuce
Tomato
Salsa
Corn
$2.00

