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1. Did you know that the national
School Nutrition Association
(SNA) is hosting their Annual
National Conference in Boston
July 12-15th, 2014?
2. Become a member of SNA and
attend the best conference
that includes a food show,
educational sessions, and
networking with food service
peers from all over the country.
3. The conference will include
high profile speakers that will
inspire and empower you to
lead.
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4. With the growing crisis of
childhood obesity, the conference
will give you the tools to help
address this challenge with new
menu items and strategies for
introducing healthy foods that sell.
5. Members of SNA of Mass. will be
able to qualify for scholarships
to attend the conference. Your
chapter delegate will have all of
this information.
6. Plan now to be at the SNA Annual
National Conference in Boston
2014 and attend the greatest
conference of your career. Do it
for yourself and the children you
serve everyday.
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Off and Running…
by Jane McLucas, SNS, President, SNA of Mass.
This summer at the JSI Summer
Institute, our keynote speaker,
Katie Wilson, Executive Director of
the National School Food Service
Management Institute (NSFMI), spoke
to us about taking one step at a time.
That we can conquer these new
regulations, we can cross the hurdles
of offer vs. serve, and we can win, if
we are willing to wear the right shoes.
Well, I can tell you I’m in my sneakers,
because we are off and running.
Ms. Gail Koutroubas left some
mighty big sneakers to fill when she
accepted the President’s award at SNA
Annual National Conference (ANC) this
year for the state of Massachusetts, for
the second year in a row! We should all
be proud of the accomplishments of our
membership. We have worked hard,
we have raised the bar, and continue
to be asked by SNA National, “What is
going on up there in Massachusetts?”
Who would have thought back
in 2010 when I decided to run for
election and chose my campaign
slogan to be “Moving Massachusetts
Forward” that we would end up where
we are now?
It is truly an exciting time to be in
School Nutrition, and can I tell you
the Presidency has not been boring
so far. Right out of my comfort zone,
I have spoken to reporters, done my
first television interview, and met with
legislators on Capitol Hill. I hope I can
make you all proud of your choice in
me as President.
This year will be full of challenges.
Challenges are not easy but they make
us better at what we do. We all are
working with a new meal pattern, offer
vs. serve has changed, and we are
incorporating more fruits and veggies
than we ever have before. We are in
the spotlight, being asked questions
and looked to for answers. What better

place to be when we are putting
the kids first. They are the reason
we all do what we do, they are
the reason we come to work, and
the reason we work so hard at
what we do.
I believe that we all make a
difference. We are the front line
servers who are asking the kids
to take the fruit or vegetable
every day, the manager who
is trying to figure out what
information needs to get onto that
6 cents form, and the director
who is trying to fit everything into
those 2x3 blocks on the calendar
menu and still make it pretty
enough to adorn the front of
every refrigerator in town.
We are exposing kids to
Jane McLucas, SNA of Mass. President
foods they have never tried,
but make them strong. We
be in Boxborough.
are working with our school
Henry Ford said, “If everyone is
communities to build strong wellness
moving
forward together, then success
policies. We are building relationships
will take care of itself.”
with partner organizations to help
I truly believe we will all be
support school nutrition programs,
celebrating
our successes this year
and we are telling Washington and the
and
Moving
Massachusetts Forward!
State House what we are doing.
I want you to celebrate every
success! If it is the second grader
who took roasted chick peas (and ate
them), to the high school student who
said “that fresh baked whole grain roll
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What’s New in School Nutrition?

Chapter Happenings

by Lucinda Ward, RD, SNS, Director of Food & Nutrition, Triton Regional School District

by Kristin Morello, SNS, Vice President of SNA of Mass.

The Healthy Hunger Free Kids
Act (HHFKA) was signed into law in
December of 2010. With it came some
new regulations specifically aimed at
schools who participate in the national
school meals programs. This legislation
was created in an effort to improve
children’s health and help combat
childhood obesity by improving the
nutritional quality of school meals,
increasing the opportunity of physical
activity, and creating a better overall
nutrition environment in schools.
As a result of the HHFKA, there is a
new meal pattern that goes into effect
this school year and has directors
nationwide wondering how it is going
to impact their budget and participation
rates. The new meal pattern requires
several changes in the menus for all
school lunch programs including:

This year, SNA of Mass. has a
wonderful group of Delegates and
Delegates-elect. What’s a Delegate
you say? Your Delegates bring the
association’s mission, vision and
goals to individual members at the
Chapter level through educational
programs while promoting the
association to various constituencies
in their Chapters. Delegates act as
the members’ liaison to the Executive
Board, communicating their needs and
concerns.
Meet your 2012-2013 Delegates
and Delegates-elect:

1. Establishment of menus for three
distinct grade groups (K-5, 6-8 and
9-12)
2. Separation of the fruit and vegetable
component
3. Requirement that vegetable
subcategories (dark green, red/

orange, bean/legume, starchy, and
other) are offered weekly
4. Requirement that 50 percent of
the bread/grains offered must be
whole grains
5. Requirement that milk can only be
fat-free flavored or unflavored and
low-fat (1%) unflavored
6. Established maximums for meat/
meat alternate portions, bread/
grains portions, and total calories
7. Requirement that commercial foods
must be trans-fat free
8. Established sodium reduction
guidelines and timeframes
9. Requirement that students must
select either a fruit or a vegetable
with meals to be considered
reimbursable.
The meal pattern has not been
changed in over fifteen years and with
change comes unfamiliarity and the fear
of the unknown. Positive support and
encouragement from administration,
school committee members, staff,
parents, students, and the community
are imperative for the success of the

2012-2013 Executive Committee (left to right): Catherine Donovan, Treasurer; Kristin
Morello, Vice President; Judy White, President-elect; Jane McLucas, President
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program. The opportunity lies with how
directors handle these regulations.
Offering new varieties of fruits
and vegetables can be an exciting
adventure and add some intriguing
options for a nutrient packed lunch
menu.
The Institute of Medicine (IOM)
research indicated the average schoolaged child’s diet is lacking fruits,
vegetables, and whole grains. Filling
these nutrient gaps is essential to our
children’s health. The challenge, as we
all know, is getting children to eat these
vital nutrients. I believe we can make
this happen. It can take up to 15 times
before some people will like a new
food, so it will take continuous exposure
before it will happen. Many directors
have crossed this bridge before when
the Reauthorization Act of 2004 was
passed and they started incorporating
a variety of fruits, vegetables and whole
grains into their menus. And then, just
like now, once the initial shock of seeing
new healthier foods on the menu wears
off, it will not only be accepted but
expected. Making this all fit together in
a package that still maintains customer
satisfaction will be challenging. There
will be a lot of trial and error with the
new menu items, recipe modification
and alterations, and taste testing will
be on-going until food combinations
and flavor profiles are acceptable.
Communication will be essential in
this process.
There is a light at the end of the
tunnel though since these regulations
are not optional, and districts have
until June 2013 to fully comply with
them. Once certified by the USDA, a
school district will receive an additional
six cents for every reimbursable meal
claimed from the date of certification
forward. Although it doesn’t cover the
entire anticipated expense of the new
meal pattern, something is better than
nothing. Rome wasn’t built in a day,
and we certainly know it wasn’t built
by one person. These changes won’t
be implemented overnight either and
they require a team effort in supporting
these mandatory changes for program
success. For more information about
these new regulations please visit
www.fns.usda.gov. N

Chapter 1 Delegate Diane Zak, SNS
and Delegate-Elect Ann Marie Beaupre
Chapter 2 Delegate Mary Leslie and
Delegate-Elect Jeanne Sheridan, SNS

Chapter 3 Delegate Bonnie Kitsakos
and Delegate-Elect April Laskey, SNS

have already been scheduled so look
for an invitation to an event on one of
the following dates…
Chapter 1 - October 2
Chapter 2 - October 4

Chapter 4 Delegate Dawn LaVallee and
Delegate-Elect Ed Gilbert

Chapter 3 - September 25

Chapter 5 Delegate Susan Murray,
SNS and Delegate-Elect Michelle
Selman

Chapter 5 - November 1

This group has been working
diligently with both our Industry Patrons
and our Educational Partners to develop
and schedule essential trainings in each
of our Regions called Chapters. To find
out which Chapter you belong, look at
the map provided below.
Our first Educational Session comes
to you direct from the Department of
Elementary and Secondary Education
with their own Linda Fischer. Dates

Chapter 4 - October 16

You will also have opportunities
to meet and network at the Chapter
Meetings. We are in the process of
scheduling sessions on Personal
Wellness, Assertiveness with your coworkers, Director’s sessions on Nutrition
and Marketing your Program and even
a possible Saturday session.
We look forward to seeing you at
the sessions and working with you to
have a most successful 2012-2013
School Year! N

School Nutrition Association of Massachusetts
CHAPTER MAP
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How to Maximize Your Food Show Floor Visit

An Open Letter to School Food Service Vendors

by David Nichols, SNA of Mass. Industry Chair

by Judy White, President-elect of SNA of Mass.

In 2008 I wrote an article about
working a food show. With the
upcoming SNA of Mass. Fall Show on
Oct 23 at the DCU Center, it seemed
appropriate to send out a condensed
version of that article as a reminder to
be prepared for this year’s show.
What you can expect:
• 120 or more booths
• 120 or more sales people
(remember, we’re just people! LOL)
• Lots of samples to taste (come
hungry)
• Point of Sale and Nutritional
Information to gather (bring a bag)
• New products for your menu; fresh
ideas to keep the students coming
back for more
• Products to meet the New Regs;
manufacturers understand your
challenges and are producing
products to meet these needs.
• Systems to streamline your
programs; computer systems,
equipment, POS
• Commodity information and product
availability; manufacturer and
broker reps are the experts!
• (for Equipment) Capital expense
planning and emergency
replacement planning
• Updated guidelines for energy
management, NSF standards, and
NFPA standards.
• DEALS!! When it’s a buying show,
opportunity for cost savings are
tremendous

More than meets the eye:
• Programs; some vendors can
offer programs for the school year.
Sometimes you just have to ask the
question!
– What’s a program you might
ask? It could be ongoing rebates,
allowances, premiums or special
pricing (Keep in mind; volume
drives these programs)
• Developing relationships with your
vendors – the better we know you;
the more we understand your needs
which leads to more effective sales
calls in the future
– How many times have you said,
“That sales person is nice, but
they waste my time with things
I don’t need!” Educate us on
YOUR needs
What the Vendors get out of the show:
• The obvious – sell a product!!
• Meet prospective customers
• Educate you about products; the
features and benefits
• Educate you more about our
company and the benefits of doing
business with us
• Discuss programs that help meet
long term goals
• Develop and expand existing
relationships for the future
• Did I mention selling a product?
(okay, so we can be pushy
sometimes…but it’s only because
we are passionate about what we
do and believe in our products)

Ideas to make your food show visit
efficient:
• Rejoice in being out of the norm –
it’s still work, but it’s different walls!
• Wear comfortable clothing, especially
foot wear. (Think of it as exercise –
wear your pedometer)
• Develop a Food Show Plan
– Assign your staff specific goals
– chicken, cookies, equipment,
whatever your needs are
– Have them gather POS – make
sure they know what you are
looking for
– Ask for appointments to get more
in-depth information or do a
cutting with students
– Empowering your staff has
multiple benefits – automatic buy
in from the staff and more time
for you to work the booths you
want to.
• Review the Floor plan prior
to attending the show. Go to
www.schoolnutrition.info. Find
the Food Show information and
download the show floor layout.
• Meet with Staff to review the goals
• Keep the focus, we all love to chat
about current events, just keep
an eye on the time, it will go by
fast!

Dear Vendors,
Thank you for showcasing your
products and supporting the School
Nutrition Association of Massachusetts.
I could not do my job with you and my
association. I wanted to share some tips
for selling your products or equipment.
Here is what some directors are saying:
• Mary Leslie
Millbury Public Schools
I do like it when you can “walk” into
the booth. It seems like when you
talking over a table you’re being
“talked” to. You can interact better,
it seems more personable to me.
The table can be set back and the
salespeople greet you, show you all
the products.
• Jeanne Sheridan
Bellingham Public Schools
For me, I would like to see any new
products spotlighted and in light of

the new regulations, I want to know
any nutritionals. I don’t want to see
products without distribution. I would
like from the vendor a single bulleted
sheet of new items with specific
distributor codes that will make it
easy to buy the product. If not the
‘pile’ goes in a drawer and is later
discarded. I have never viewed food
shows as buying events but rather
as an opportunity to be exposed to
items that could work in my school.
• Ruth Griffin
Needham Public Schools
I want all product information available
(including nutritionals). I want to
know where I could get it (from which
distributors) and I don’t want to be
lied to about that, for example being
told that Company X will be carrying
it when they really don’t. I don’t want
a sales pitch and over enthusiasm

to see me. I want to hear how the
product is working for others.
• Mary Ann Reynolds
King Philip Regional HS
I look for someone that seems honest!
I have a tendency to shy away from
the “super-salesman” type. I like it
when they give you an honest opinion
about the product, know the price of
the product, and in these trying times,
know if you can use the product or
not. I rely on their expertise seeing
that I am still a bit green.
• Judy White
Wrentham and Plainville Schools
Network with us after the show at the
reception. You can remind me on what
great products you have and what
is working in other districts. Do not
miss our Comedy Show this year with
Christine Hurley. She is the funniest
comedian I have ever heard. N

Above all; know that we (your
vendors) are at the show to help you
with your needs. We look forward to
seeing you there! N

Save the Date
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

SNA Legislative Action
Conference (LAC)
March 3-6, 2013
Washington DC

Check our website

SNA Annual Conference 2013
(ANC)
July 14-17, 2013
Kansas City, MO

across the state!

www.schoolnutrition.info
for dates and details for
our chapter meetings

Massachusetts wins multiple awards at the Annual National Conference July 2012. Congratulations!

4

5

Food for Thought

Food for Thought

The New Nutrition Laws: Serving Up Food Service Success

SNA Scholarships Get a Makeover!

by Melissa Hope, RD, SNS, SNA of Mass. Nutrition Committee

by Janice Watt, SNA of Mass. Membership Chair

When Massachusetts students
returned to school this fall, they found
more healthy food choices in our school
cafeterias. Effective August 2012,
schools must meet tough new federal
and state nutrition laws, ensuring that
meals as well as all food and beverages
sold or provided anywhere in the school
during the school day are healthy, wellbalanced and provide students all the
nutrition they need to succeed at school.
Broadly speaking, the USDA
Healthy, Hunger Free Kids Act (HHFKA)
includes standards for school meals
while the Massachusetts law is more
about competitive or snack-type foods
and beverages in schools, such as
those served in school stores or vending
machines. The laws contain additional
stipulations for physical education, food
safety, local wellness policies, farm to
school activities and more.
There is an early financial incentive
for your district to comply with the new
meal patterns for school meals. An
additional six cents per meal served will
be added to the reimbursement rate for
schools that demonstrate compliance
according to the “Directions for Menu
Worksheet” on www.fns.usda.gov.
Start a dialog now with your
Principals, Business Administrators,
and school personnel about everyone’s
role in creating a healthy school
environment. Do your teachers serve
food in the classroom? Any food
and beverages served or sold on
school property during the school day

(classroom parties and fund-raising
activities) must meet strict nutrition
standards requiring smaller snack
portion sizes, no added sweeteners or
artificial sweeteners and no fried foods.
Fat free or 1% milk, water and 100%
fruit juice are the only beverages that
can be sold or provided in schools. Your
cafeteria menus should now reflect
weekly offerings of dark green, bright
orange and red vegetables and limited

Mary Leslie delivers an education session;
On the Front Lines of School Nutrition”,
at the Annual National Conference in
Denver 2012.

2012-2013 delegates and delegates-elect
2012 Annual meeting board installation (left
to right): Diane Zak, Ann Marie Beaupre,
Mary Leslie, Jeanne Sheridan, April Laskey,
Bonnie Kitsakos, Dawn Lavallee, Ed Gilbert,
Susan Murray

Broadly speaking, the USDA Healthy,
Hunger Free Kids Act (HHFKA)
includes standards for school meals
while the Massachusetts law is more
about competitive or snack-type foods
and beverages in schools, such as
those served in school stores or
vending machines.
starchy vegetables such as potato puffs.
High schools students need to receive
larger portions of fruit and vegetables
and at least half of the bread and grain
dishes on all school menus should
be made from whole grains. Drinking
water must be available to students at
no cost, i.e. working water fountains,
especially where meals are served
during meal service.
School nutrition departments may
now need additional financial and
administrative resources such as menu
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analysis software to analyze compliance
with the new nutrition standards.
Massachusetts School Nutrition
Specialists, Registered Dietitians and
professional chefs are available to
consult with your food service leaders
about menu writing, recipe development,
nutrient analysis and staff training.
The School Nutrition Association of
Massachusetts (www.schoolnutrition.
info) is a nationwide leader providing
school nutrition resources. The
Department of Public Health and
Massachusetts DESE provided schools
with a useful tool, “Healthy Students,
Healthy Schools: Guidance for
Implementing Massachusetts School
Nutrition Standards for Competitive
Foods and Beverages.” Ideas for
complying with the federal Healthy
Hunger Free Kids Act are found on www.
schoolnutriton.org/LegislativeAction.
In future articles we will explore the
financial implications of implementing
the new nutrition standards as well
as creative ideas for meeting those
challenges. In the meantime, we
know that creating a healthy school
environment leads to improved
academic achievement, better
school attendance and reduced
health care costs. U.S. Secretary of
Agriculture Tom Vilsack even relates
child nutrition to our national security
and the competitiveness of the U.S.
education system globally, saying that
our students “cannot be well educated
unless they are well fed.” N

2012-2013 committee chairs 2012 Annual
Meeting board installation (left to right): Katie
Millett, David Nichols, Janice Watt, Sylvana
Bryan, Lynn Petrowski, Melody Gustafson,
Mary Palen

Ladies, if you’ve ever gone for
a makeover, you know how good
you feel about yourself afterwards.
(gents, you know the same feeling
when you get great haircut!). The
SNA of Massachusetts has given our
scholarships an update and makeover!
We’re sure that when you take
advantage of these generous benefits
of membership, you will feel good about
yourself far longer than a makeover
lasts: makeup washes off…education is
forever!
The SNA Board of Directors have
designed the scholarships that SNA
offers, Monya Gellar and Professional
Development, to be more flexible AND
have increased the award amounts
significantly!
The Monya Gellar Scholarship is
designed for non-degree type courses,
such as Servsafe, Healthy Edge, Nutrition
Fundamentals (all courses which can
help you attain SNA certification, by the
way). But, we encourage you to think out
of the box for your educational needs:
the Monya Gellar Scholarship can now
be used for online courses, workshops or

seminars, even conference registrations!
The best part is that you can potentially be
awarded up to $1000 per year…this is a
BIG increase from the previous maximum
award of $250! The courses must be
school food service related, of course.
Ideas for eligible subject areas that you
may be interested in are nutrition, culinary,
management, sanitation, technology,
health/wellness or operations, but the list
isn’t limited to just those topic areas.
The Professional Development
Scholarship was originally designed for
individuals who are enrolled in a formal
degree program related to school food
service at a college or university. The
change that has been made is that it
can now also be used for certificate
programs (such as the Framingham State
University’s Certificate of Excellence).
Courses must be taken from an
accredited institution of higher learning.
The dollar amount of these scholarships
has been doubled: you may now apply for
up to $1000! SNA realized the high cost
of education, and responded with this big
increase in award amounts.
Professional standards for school

food service personnel are going to
become a reality very soon, as it has
been included in the Healthy, Hunger
Free Kids Act. It is not too soon to start
thinking about what educational area
you need to brush up on or want to
learn more about. We can all improve
in some area, and we encourage all
members to be lifelong learners! Not
having the money for education should
not be an excuse…take advantage
of the generous scholarships that are
available.
Here’s the fine print: to be eligible for
either scholarship, you must have been
an SNA member for at least 2 years and
both require letters of recommendation.
SNA has also increased the lifetime
awards per person to a maximum
of $5,000, so you can apply for and
potentially receive scholarships every
year until you hit the cap of $5,000!
Scholarship applications are due
April 15th. Please go to the SNA of
Massachusetts website for scholarship
applications, or pick one up at SNA
meetings
Give your brain a makeover! N

Managers Tips: Dealing With Owed Lunch Monies
by Theresa Fitzsimmons, Leonard School, Lawrence
Here at the Leonard School in
Lawrence MA, which I’m sure is
not unlike other communities, the
poverty level (24.3%) is above the
nation average (12.3%). These
percentages are for 2010. Not a lot
of students at the Leonard pay for
their meals but some of those that
do are finding that income to pay for
meals is hard to come by some days
with the ever growing expense of
daily living. We try our best to help
those in financial need with filling
out a free/reduced priced lunch
application, which can be done
not only at the beginning of each
school year but any time during the
year when their household income
changes for whatever reason.

Trying to take away the stigmatism
that free lunch is only for “poor” people
or a lower class citizen is a challenge
but something that needs to be
accomplished. We try to make sure that
every child eats daily and when we see
that a student/students haven’t come
in for a day or two we’ll approach them
discretely to see if everything is okay,
making sure that the reason they’re
not coming in is because they have no
money to pay (if this is the case). The
lunch program has given the individual
schools here in Lawrence the ability
to generate letters for the parents in
regard to their child/children owing lunch
money. When necessary, the parent
liaison will call home to see what issues
may be occurring. In some cases it’s
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simply a matter of a student being
given lunch money but spending the
money to pay for their lunch at the
neighborhood store and purchasing
chips, candy, soda and the like
instead of a well balanced meal
at school. Open communication
between the school and parent is an
important step to assuring that their
child/children is properly taken care
of while in our care.
By the end of every school
year we here at the Leonard
manage to receive all the money
that a child/children owes for
their lunch because of the open
communication that every staff
member has with parents/guardians
and students.

