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President’s Message 
Fall 2019 SNAPA Happenings 

Welcome Back to another wonderful, fun-filled school year. Starting a new school 

is never without its challenges, but we are school food service professionals and 

we know “how” to get things done! Congratulations on a successful start of the 

2019-2020 school year!  

Our 2019 Annual Conference was held in Hershey Pennsylvania and focused on A 

Coordinated Approach to Putting our Students First. What does that really mean? Simply put, it means 

utilizing your resources to make students in Pennsylvania our #1 priority.   So many of you do this 

effortlessly. We build and maintain strong work relationships with our school administrators, faculty and 

staff, our business & industry partners, our state agency, and our SNA/SNAPA network!  They are all 

within arm’s reach to contribute to the success of your program. We work together to create abundant and 

vibrant school gardens, active wellness teams, and much needed weekend food programs. These programs 

would not be successful without us working together in a coordinated approach. The best tool we have is 

our resources, human, technical, online, and our amazing association!  

The SNAPA website is a great source of information. As a member, you get access to previous recorded 

webinars that are presented by industry professionals that provide proven tips & tricks of the trade. Don’t 

forget you also get the latest copy of Monday Morning newsletter, filled with valuable and useful 

program resources.  The SNAPA Happenings magazine is posted (and delivered to your email address on 

file) on our website for members to find interesting articles that help improve your program. One of the 

best resources SNAPA provides is our annual conference and Hershey was fantastic!  I look forward to 

seeing you in August at the 2020 annual conference at the Kalahari! Another great SNAPA resources is 

our local Chapter meetings.  Chapter meetings are a great place to network with your colleagues who 

share the same experiences, vision and knowledge. Let’s be honest, who doesn’t like to share their proven 

successes in their cafeterias! That’s the greatest thing about school food service professionals, there is no 

competition, we love to share successes!  

Thank you to every one of our wonderful members who always PUT Pennsylvania Students First!  

Wishing you all a successful 2019-2020 school year.  

Evora Nichole Taylor 

2019-2020 SNAPA President  



Fall 2019 4 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association Of 
Pennsylvania

2019 - 2020 Board of Directors
Executive Committee

Business & Industry

Board of Directors

Evora Nichole 
Taylor

President

Nicole Melia
Past President

Todd Holmes
Red Gold

Senior B & I 
Partner

Jennifer Riegle
Peterson Farm

B & I Partner

Dimitra Barrios
Vice President

Christopher Dunn
Nutrition Education/ 

Professional
Development

Kim Schneider
Tyson Foods, Inc.

B & I Partner

Kristan Delle
2020 Annual 

Conference Chair

Gina Giarratana
President-Elect

James “Jace” 
Cameron

Membership/
Nominating

Sue Eichelberger
Manger 

Representative

Curtistine Walker
Secretary/
Treasurer

Gerry Giarratana
Public 

Communication

Pamela Gallagher
Executive Director

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 



Fall 2019 5 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

The School Nutrition Association of Pennsylvania 

 2019-2020 Board of Directors 

Welcomes you to the  

2019 Annual Conference—Hershey, PA 
Executive  Committee 

James  “Jace” Cameron 
Membership/Nominating 

Evora Nichole Taylor 
President

Gina Giarratana 
President- Elect

Curtistine Walker 
Secretary-Treasurer 

Pamela Gallagher 
Executive Director 

Board of Directors 

Nicole Melia 
Past President 

Christopher Dunn 
Nutrition Education/
Professional Development 

Gerry Giarratana 
Public Communication 

Sue Eichelberger 
Manager Representative 

Todd Holmes 
Red Gold 
B & I Representative 

Laura Frye 
Region 1 Representative 

Beverly Hendricks 
Region 2 Representative 

Randi Mongiello
Region 3 Representative 

Kelsey Gartner 
Region 4 Representative 

Karin Marlin 
Region 5 Representative 

Business & Industry 

Jennifer Riegle 
Peterson Farms 
B & I Representative 

Joyce Weber          Chef Justin Tech 
Region 7 Representative   Region 8 Representative 

Angela DeSarro 
2019 Annual 
Conference Chair

Allison Kimmel 
Region 6 Representative 

Randy Walker 
Public Policy and Legislative  

Kim Schneider
Tyson Foods, Inc.
B & I Representative 

Dimitra Barrios 
Vice President

Kristan Delle 
2020 Annual 
Conference Chair 

Laura Frye
Region 1 

Representative

Randi Mongiello
Region 3

Representative

Kelsey Gartner
Region 4

Representative

Karin Marlin
Region 5

Representative

Chef Justin Tech
Region 8

Representative

Joyce Weber
Region 7

Representative

Allison Kimmel
Region 6

Representative

Beverly Hendricks
Region 2

Representative

Board of Directors (Continued)



Fall 2019 6 

 

 

 

 

 

 

 

SNAPA receives 
the 2019 

President’s Award 
of Achievement 

 
 

 

 

Pennsylvania attends 2019 Annual 
National Conference in Saint Louis!  

 

 

~ANC 2019 ~  
Learning ~ Networking ~ 

Professional Development~  

 

SNA President Gay Anderson and SNAPA President Nichole Taylor 
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*Left to Right Back Row: Past President- Past President- Valerie B. Nartowicz, MS, RD, SNS, B&I Partners Don and Carol 
Gilbert, Executive Director- Pamela Gallagher, MBA, SNS.   *Left to Right Front Row; Director of the Year- Lori McCoy, MDA, 
RD, SNS, 2019-2020 President Elect- Gina Giarratana and 2019-2020 President- Nichole Taylor 
 
 

Food Service Director 

Colonial School District  

2019 

 Director of the Year  

Lori McCoy, MDA, RD, 
SNS  

 

 

SNA President Gay Anderson and SNAPA Director of the Year, Lori 
McCoy, MDA, RD, SNS 
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• Meeting Regulations
• Menu Planning

• Commodity Drawdown
• Diversion Planning

Our Education Specialists can assist in:

Don’t just keep up... 
         get ahead!

For more information, please contact KeyImpact Sales & Systems, Inc. 
Scot Klick: sklick@kisales.com  |  Jennifer Mauro: jmauro@kisales.com 
Greta Askew: gaskew@kisales.com
www.kisales.com  
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SNAC Bites Questions or feedback? Please contact hafunkhouser@schoolnutrition.org 
 

October 2019 

 

 
 

SNAC Bites 
October 2019 Edition 

Welcome to the October 2019 issue of SNA Communication (SNAC) Bites! SNAC Bites highlights new SNA programs and 
news, and provides content for your state association publications, chapter meetings and social media channels. In some 

cases, the content will need to be customized for your state association’s needs, should you decide to use the below 
stories. 

 
Here are this month’s headlines: 

1. Envision Your Future: Register for #SNIC2020 Today! 
2. Share Your NSLW 2019 Playlist with Parents! 
3. Count ‘Em, Five Webinar Wednesdays this October 
4. New School Meal Bills Introduced to Congress 
5. ERS Publishes Report on Household Food Security in United States in 2018 
6. FNS Publishes Evaluation for Direct Certification with Medicaid for Free and Reduced-Price 

 
1. Envision Your Future: Register for #SNIC2020 Today! 
Join us at #SNIC2020 in California’s beautiful Coachella Valley from January 12-14. 2020 and experience three 
days of unparalleled learning, networking, collaboration and cutting-edge ideas for school nutrition operators 
and industry partners. Designed to help you grow school nutrition programs, you’ll learn new strategies to boost 
your creativity, gain innovative insights, hone your leadership skills and put the most innovative ideas in school 
nutrition into practice. 
 
All of your favorite education formats are back—general sessions featuring visionary speakers, 60-minute 
concurrent breakout education sessions on hot topics, fast-paced 30-minute Ideas@Work sessions on singular 
innovations and industry-hosted Innovative Solutions Sessions. Plus, we’re offering some fantastic new learning 
opportunities! Take part in roundtable meet-ups on hot topics, incredible offsites and experiences throughout 
the conference, and professionally guided Learning Circles for you and up to eight of your peers. Plan to come a 
day early for pre-conference sessions! 
 
Registration is now open—kick off the year of perfect vision with us and register for #SNIC2020 today! 
 
2. Share Your NSLW 2019 Playlist with Parents! 
There’s only a little time left to amplify your engagement with parents before National School Lunch Week 2019! 
Remember that SNA’s resources are available to help you share what’s on your #SchoolLunchPlaylist. Download 
the SNA NSLW 2019 Toolkit as well as share the NSLW 2019 Infographic (available in English and Spanish) to get 
the word out to parents. Create more buzz by inviting parents to enjoy school lunch with their child on National 
Take Your Parents to Lunch Day (Wednesday, October 16, 2019), or any other day that works for them. 
 
Encourage them to review the school lunch menu and keep the conversation about healthy eating going outside 
of the cafeteria. You can also encourage them to follow the SNA TrayTalk Facebook page and blog for school 
lunch innovations and success stories. 
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SNAC Bites Questions or feedback? Please contact hafunkhouser@schoolnutrition.org 
 

October 2019 

 

 
 

 
3. Count ‘Em, Five Webinar Wednesdays this October 
Kitchen staff in small districts often go beyond the call of duty because their devotion to the students sometimes 
outweighs available resources and funds. On October 9, join us for ANC Ideas@Work: Small District? Make the 
Most of Your Resources, where one district director will share how she rewarded her dedicated staff by 
entrusting them with more decision-making power, creating greater buy-in and professional growth. 
 
Then on October 16, Best of #ANC19: Redesign Your Serving Line is one simple way to increase participation 
without breaking the bank. Hear from two states that implemented new food arrangements and service line 
designs to entice kids to eat healthier reimbursable meals. On October 23, Best of #ANC19: News You Can Use- 
Recent Updates in USDA Research (and Why You Need It) will dive into why the USDA collects School Food 
Authority (SFA) data, and how they are putting it to use. Then, on October 30, join Best of #ANC19: Simple 
Solutions for Handling Change with Bart Christian, who always finds a way to encourage and motivate those who 
may need a reminder of why their work is so important. He’ll give you the tools you need to re-engage at school 
(and at home). Find all open registrations here: Upcoming Live Events 
 
 

4. New School Meal Bills Introduced to Congress 
Two new bills impacting school nutrition programs were introduced in September 2019:  

• Rep. Susan Wild (D-PA), Rep. Brian Fitzpatrick (R-PA), Rep. Debbie Dingell (D-MI), Rep. David Trone (D-MD) 
and Rep. Don Bacon (R-NE) have introduced H.R. 4259, the Schools Preventing Hunger in At-Risk Kids 
(SPARK) Act, a bipartisan bill that extends categorical eligibility to over 400,000 children who currently live 
with grandparents or in other arrangements such as kinship care. 

• Rep. Jim McGovern (D-MA) and Rep. Rodney Davis (R-IL) introduced H.R. 4265, the Healthy Breakfast Help 
Kids Learn Act of 2019 which would strengthen and expand the School Breakfast Program (SBP) by proving 
additional federal support to those schools participating in the SBP. 

 
5. ERS Publishes Report on Household Food Security in United States in 2018 
On September 4, the U.S. Department of Agriculture’s (USDA) Economic Research Service (ERS) published 
Household Food Security in the United States in 2018, a report that covers household food security, food 
expenditures and use of Federal food and nutrition assistance programs for 2018. A food-insecure household is 
defined as a household that has difficulty providing enough food for all their members due to a lack of resources 
at some point during the year. USDA monitors the extent and severity of food insecurity in U.S. households 
through an annual, nationally representative survey sponsored and analyzed by USDA’s ERS. 
 
Overall Findings:  

• The 2018 prevalence of food insecurity declined, for the first time, to the pre-recession (2007) level of 
11.1 percent. 

• In 2018, 88.9 percent of U.S. households were food secure. The remaining 11.1 percent (14.3 million 
households) were food insecure. 

• In 2018, 4.3 percent of U.S. households (5.6 million households) had very low food security, not 
significantly different from 4.5 percent in 2017. 

• In households with children, children were food insecure in 7.1 percent of U.S. households (2.7 million 
households) during 2018, not significantly different from 7.7 percent in 2017. Households with food 
insecurity among children were unable at times to provide adequate, nutritious food for their children.  
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SNAC Bites Questions or feedback? Please contact hafunkhouser@schoolnutrition.org 

 
October 2019 

 

 
 

 
 
6. FNS Publishes Evaluation for Direct Certification with Medicaid for Free and Reduced-Price 
The Food and Nutrition Service (FNS) published the report: Evaluation of the Direct Certification with Medicaid 
(DCM) for Free and Reduced-Price Meals (F/RP) Demonstration. This report evaluates the ability of individual 
states and school districts to identify and directly certify eligible students for free or reduced-price meals by using 
information from Medicaid data files. This report describes the implementation process and explores the effects it 
has on certification, participation, Federal reimbursements and State administrative costs. FNS evaluated these 
new demonstrations to assess the means and resources used, the challenges encountered in conducting data 
matches, the impacts on student certification and overall participation in National School Lunch Program (NSLP) 
and School Breakfast Program (SBP), and the costs associated. Read the full report here. 
Overall Findings:  

• Direct certification through Medicare resulted in an incremental increase in the number and percentage 
of students certified for free and reduced-price meals, but effects varied across states.  

• Changes in certification rates had mixed, limited effects on participation rates. 
• Direct certification also had mixed impacts on Federal reimbursement costs. 
• Implementation was generally successful, but timelines for implementation were longer than expected 

due to the complexities of conducting data matches. 
• State administrative costs were modest; most of the costs were associated with startup expenses. 
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For more information, please contact:  
National Food Sales, Inc.  1-800-762-4517 

For over 80 years, Berks has been  
providing customers with quality meats. 

Check out their large selection of hot dogs, 
deli meats and more today! 

FOOD INDUSTRIES, INC. ®

Low in Sodium
Gluten Free 
Highest in Quality
Low Cost per Serving
Low Labor Preparation

K-12 School Lunch Specialties

Goto Bernardfoods.com to learn more!

Gravies . Sauces . Seasonings
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Keynote Speaker – Laura Schroff 
An international and #1 bestselling author and 

keynote speaker. Since the launch of her books, An 
Invisible Thread, An Invisible Thread Young 

Readers’ Edition, An Invisible Thread Christmas 
Story, Angels on Earth, Laura has become a 

passionate and compelling voice on the power of 
acts of kindness and human connections.  

In Hershey, she shared her personal 
story about love, compassion and 

paying it forward!  

 

 

 

 

 

 
 
 

SNA’s President Elect 
Reginald Ross 

Swore in our 2019-2020 Board of Directors,  
spoke about the importance of SNA 
memberships in challenging times and held a 
breakout session on marketing your program!  

 

 

Left to Right: SNAPA President- Nichole Taylor, Keynote Speaker- Laura Schroff 
and SNA President Elect Reginald Ross 
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SNAPA’s President 
Evora Nichole Taylor 

Welcomes members to the 2019 Annual 
Hershey 

Conference! 

A Coordinated 
Approach – Putting 

Student’s First in 
Pennsylvania! 
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SNAPA 
DIRECTOR OF THE YEAR 

LORI MCCOY- COLONIAL SCHOOL 
DISTRICT 

SHARES WORDS OF WISDOM AND 
APPRECIATION!  

 

THE SCHOOL NUTRITION ASSOCAITION OF PENNNSYLVANIA  
2019-2020 

BOARD OF DIRECTORS 

Left to Right: Susan Eichelberger, Allison Kimmel, Kelsey Gartner, Randi Mongiello, Randy Walker, Justin Tech, Curtistine Walker, 
Gerry Giarratana, Dimitra Barrios, Chris Dunn, Evora Nichole Taylor, Gina Giarratana, Jace Cameron, Nicole Melia, Todd Holmes, 
Kim Schneider, Jennifer Riegle, Angela DeSarro, Pamela Gallagher, Kristan Delle.  
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GINA GIARRATANA- SNAPA PRESIDENT 

ELECT- HAS FUN INTRODUCING 
AWARD WINNERS! 

 
INDUSTRY BOARD MEMBER- TODD HOLMES IS 
A FANTASTIC MASTER OF CEREMONIES!  
WINNERS! 

 
PRESIDENT EVORA NICHOLE TAYLOR 
GETS THIS PARTY STARTED WITH A 

WARM WELCOME AND A MOMENT OF 
SILENCE BEFORE DINNER. 
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Exhibits 
Extraordinaire!  
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For more information, please contact:  
National Food Sales, Inc.  1-800-762-4517 

Jennie-O makes it easy for kids to eat well 
with a large variety of tasty turkey products. 

Be sure to check out these new items 
coming soon! 

Fully Cooked 
All Natural  

Turkey Sausage Patty 
#613835 

White Turkey Frank 
#611818 

Buffalo Turkey 
Snack Stick All 

Natural 
#207430 

Fully Cooked  
Turkey Taco Meatloaf 

#614810 

Fully Cooked Traditional 
Turkey Meatloaf

#614710

All Natural Uncured  
Sliced Turkey Ham 

#256835 

For more information, please contact:  
National Food Sales, Inc.  1-800-762-4517 

Juice Bowl provides healthy and  
delicious juices, teas, and sparkling 

juices! 

*Wide assortment of flavors and sizes
*100% juice and natural teas are USDA

“SMART SNACK” compliant 
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Everything we do at Tyson Foods starts with our purpose – to raise the world’s
expectations for how much good food can do. 

Our purpose gives us direction to positively impact the world by making a di�erence in
the environment, our workplace, in the communities where we work and serve and in
animal welfare to sustainably feed the world together. Five key objectives will
help us deliver safe, a�ordable, sustainable food for generations to come:

 

Environment – We develop bold, outcome-
based targets across several environmental
focus areas for our direct operations and
supply chain as well as targeting material
compliance with regulations.

 

Workplace – We foster a workplace where
Team Members are safe, healthy and
empowered to excel; with competitive
compensation and benefits, which
cultivates workplace retention.

• Reduce greenhouse gases (GHG) by
  30% by 2030
• Reduce water intensity by 12% by 2020

• Build a highly engaged team with a
  10% increase in retention
• Aspire to o�er English as a second
  language and financial literacy training
  to all employees

Communities – We build strong
communities where we work and live by
reducing food insecurity and enhancing
Team Members’ stability, resiliency and
quality of life through programs like
Upward Academy.

• In 2015, pledged $50 million in cash or
  in-kind to fight hunger by 2020

For more information, visit www.tysonfoods.com/sustainability

Sustainability Overview

 

Food – We deliver high levels of food safety, work closely with
independent farmers to reduce human-use antibiotics and o�er
and communicate new benefits across key business segments.

Animal Welfare – We deliver excellence in animal health,
handling and humane harvesting through leading-edge, third-
party monitoring and continuous improvement through research
and pilot projects.• Sustainably o�er protein and food products that consumers want
• Deploy the most transparent welfare practices in foodservice

Launched 359 new products in 2018 & invested $114
million in R&D

Partnered with Environmental
Defense Fund on two pilot programs
that will help improve nutrient
management on 500,000 acres
of corn

Reduced OSHA recordables by
22% from FY2017 to FY2018

46,065,388 servings to
ease hunger since 2015

Began full disclosure of six key animal welfare indicators
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Singer Equipment Co.
Foodservice Equipment & Supplies

Singer partners with high-quality manufacturers to bring you incredible discounts!
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For more information, please contact:  
National Food Sales, Inc.  1-800-762-4517 

Silver Springs Farm is a family owned company located in 
Harleysville, PA. They offer a variety of delicious and  

quality products. 
*Beef and Chicken Sandwich Steaks

*Meatballs
*Beef Crumbles
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feeding kids today
   for a successful tomorrow

Unlike most pizza crusts, KB Pizza par-baked crusts are handmade.  
Our lengthy aging process ensures a consistent taste and texture, every time. 

               To learn more, visit
www.kbpizza.com.

a delicious 
    fresh dough       
           pizza
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Trends in 
Pennsylvania’s Dairy 

Industry 
 
Dr. Carol A. Hardbarger 
PA Milk Marketing Board 
September 2019 
 
As I pondered what to write for this article 
on trends in the dairy industry, I received 
an email from The Hershey Store urging 
me to “celebrate Milton Hershey’s Birthday 
with Something Sweet!”  Milton Hershey was born on September 13, 1857, and I doubt if there 
are many in the United States or around the world who do not recognize his name.  The heritage 
of Hershey Foods is tied to the dairy industry in Pennsylvania; indeed, in 1903 Hershey started 
building his company in Derry Township, PA, because of the abundance of available fresh milk 
to make his milk chocolate.  Many don’t realize that his innovative use of fresh milk to make 
confections began before 1900 when he manufactured caramels in Lancaster County. 
 
Throughout Pennsylvania’s early history, dairy animals were kept on farms to provide families 
with fresh milk to drink and to make butter and cheeses.  Industrialization at the turn of the 
century resulted in a migration of rural residents to the cities and a way to deliver a healthy and 
commercially viable product to city residents was needed.   
 
Today, Pennsylvania’s dairy industry has come a long way.  The Commonwealth ranks 6th 
nationally in total dairy production, 2nd in the number of small dairy farms, and 4th in the number 
of processing plants.  While agriculture is Pennsylvania’s biggest business, dairy is the largest 
area of agriculture in the state.  Things have changed, though, and many farmers are selling their 
farms or herds and milk consumption is declining.  How do these changes affect things in our 
state given not only the economic but nutritional value of dairy products? 
 
First, consumers are increasingly health conscious and can often be swayed by advertising that 
touts the benefits of plant-based milk alternatives; some consumers resist dairy and other animal 
products because of perceived cruelty issues.  It is imperative that all of us who believe in 
benefits of dairy nutrition for children and others state the facts.  Dairy, through yogurt bacteria 
and kefir, is considered one of the best vehicles for carrying probiotics into the body.  We know, 
also, that yogurt can help improve lactose digestion for those found to be intolerant. Dairy 
protein in the form of whey has significant nutritional benefit as it is one of the best sources of 
branched-chain amino acids, which have been shown to stimulate muscle protein synthesis.  It is 
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no wonder that whey sales volume increases year after year.  And regular fluid milk contains 
nine essential nutrients, most of which must be added to plant-based alternatives.  
 
Second, consumers clamor for new and interesting flavored milk products.  The industry is 
responding with alcohol-infused ice cream, flavored butters and milks, and spicy marinated 
cheeses.  Think of “Earl Gray Tea with Shortbread Cookies” ice cream or coffee with cheese 
cubes melting much like a marshmallow!  Consumption of these products is rising even while 
fluid milk consumption is declining.  Dairy companies are attempting to “think outside the box” 
to compete with plant-based alternatives because dairy products are more nutritious and less 
expensive to produce.  Here in Pennsylvania several of our milk processors market special 
flavored milks for limited times—peanut butter chocolate, orange creamsicle, eggnog, chocolate 
peppermint and cookies and cream, to name a few. 
 
Third, good research and communication have put higher fat foods back in style, including dairy 
products.  Foods with natural fat content require less processing and usually contain fewer 
additives.  Whole milk sales have increased and if Congress passes the legislation designed to 
allow whole milk back in schools, we believe consumption among children will begin to rise.  
Sales of full-fat cheeses and butter are also increasing at a steady pace.  
 
I urge everyone to become a Pennsylvania dairy advocate.  It isn’t trendy, but it is smart:  Smart 
nutrition for our children and families, smart for our seniors, and smart for our economy. 
 
For more information, please contact me at chardbarge@pa.gov. 
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Nominations are due by February 15, 2020
Please contact Pamela Gallagher at 717-732-1100

executivedirector@snapa.org 

For more information and details on 
qualifications, 

please visit www.schoolnutrition.org/awards
*Check SNA website for details

Awards for School Nutrition Professionals

Nominate a colleague you admire!
SNA Awards Program
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MINH® MAKES IT EASY TO GIVE YOUR 
KIDS THE ASIAN FLAVORS THEY CRAVE.

 YOU 
 JUST MADE 
HIS DAY

LEARN MORE ABOUT HOW 
MINH® MAKES IT EASY AT

SCHWANSFOODSERVICE.COM/K12MINH
OR CALL 1-888-554-7421

Scot Klick /Key Impact Sales
Greta Askew/Key Impact Sales

Jennifer Mauro/ Key  Impact Sales
800-804-3663
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THE ART OF 
PANCAKES.
A FUN FOOD 

TO EAT!

www.dwbfoodservice.com
Linda Benyo

National Sales Manager (East)
Phone: 864-363-2841    

Email: lbenyo@dwb.net
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BAVARIAN

HAM

BAVARIAN

HAM

New 
Arrivals
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Our Mission: Founded in 1996, the Greater Philadelphia Coalition Against 
Hunger strives to build a community where all people have the food, they need 
to lead healthy lives. The Coalition connects people with food assistance 
programs and nutrition education; provides resources to a network of food 
pantries; and educates the public and policymakers about responsible 

solutions that prevent people from going hungry.  

Wolf Administration announced its food security plan, “Setting the Table: A Blueprint to for a Hunger-
Free PA.” The plan lays out the administration’s goals of providing all Pennsylvanians with access to 
healthy, nutritious food, which will improve their well-being, health, and independence. One of the 
key goals of the Blueprint is to increase access to and participation in school breakfast programs for 
students who are eligible for free and reduced -price lunch at school. 

 

The Pennsylvania Nutrition Education Network facilitates communication 
among individuals and organizations engaged with improving nutrition in 

our communities. We work to ensure that effective, evidence-based, appropriate 
nutrition resources - primarily for low income populations - are available across the 
state. 

 

The Pennsylvania Farm to School Network is a group of state agencies, 
nonprofit organizations, and other leaders committed to leveraging collective 
resources in order to collaboratively advance and promote farm to school 
efforts across the Commonwealth. The Network is here to support food service 
directors with sourcing local foods for child nutrition programs. Check out our 
map, sign up for our newsletter, register for PA Preferred Day and/or reach out 
to Kelsey Porter at kporter@thefoodtrust.org. 

Partner Organizations ~ Useful Resources 
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Pops with A Purpose. 
 

Mompops are Pops with a Purpose. 
Our purpose is to provide fresh, tasty, 
wholesome treats for everyone to 
enjoy even if you have food allergies 
or dietary restrictions.   We only use 
natural ingredients in our ice-pops 
which includes fruit - no juices or 
concentrates. Our smart snack* 
approved pops are free of the top 12 
allergens, Certified Vegan, 
manufactured in a dedicated peanut 
and gluten free facility in PA, 
NonGMO, Certified OU Kosher, & we 
use only a dash of organic agave 
nectar to sweeten. Each pop ranges 
from 2-7g of carbs and sugar and 
calorie range is 10-25.  Due to the 
low carb nature of our pops they are 
enjoyed by many individuals who 
have diabetes.  In fact, our 
philanthropic focus is the JDRF 
(Juvenile Diabetes Research 
Foundation) where we are fortunate 
enough to put smiles on so many 
children’s faces through our local 
partnerships.  
 
Today, Mompops is proudly a 

Certified Women Owned Small Business.  We were founded nearly a decade ago by a 
mother and son team committed to creating a tasty natural treat that everyone could 
enjoy regardless of dietary restrictions and food allergies.  The "Mom" is a retired 
schoolteacher who saw the increase in food allergies, diabetes diagnosis, and the rise 
of obesity in children and new she needed to create a better option.  Our convenient 
portion-controlled treats are great for kids and consumers who want a refreshing treat.   
 
Locally sourced! We make all of our pops in a dedicated allergen friendly facility located 
in Kennett Square Pennsylvania. 
 
*excludes Chocolate Sea Salt 
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•	 Huge selection	of	ice	cream	treats	to	meet	everyone’s	tastes	that	will	boost your sales and profits.

•	 Exceptional customer service	that	surpasses	our	competition	and	saves you time and money.

•	 Complete	freezer	program	at	NO charge to you*

•	 Smart	Snack	approved	items	from	a	family-owned	company that cares	about	children’s	nutrition.

©PRODUCTS OF HERSHEY CREAMERY CO. — NOT AFFILIATED WITH HERSHEY’S CHOCOLATES *Must meet volume requirements



Fall 2019 38 

 

Thank you to the Pennsylvania Beef Council and 
the Masonic Village Farm 

FARM TO CAFETERIA TRAY BEEF IMMERSION 
EXPERIENCE 

Bedford, PA – The 
Pennsylvania Beef Council 
(PBC) has been a long time 
member and sponsor of the 
School Nutrition Association 
of Pennsylvania (SNAPA) to provide school foodservice 
professionals beef resources from recipe inspirations to 
farm immersion events. SNAPa is the statewide 
organization that is committed to advancing the quality of 
child nutrition programs through education and advocacy.  

SNAPA’s annual conference took place in Hershey, PA July 
28-31 attracting nearly 400 attendees.  The PBC staff was 
able to take a group of 100 SNAPa members who chose to 

partake in a field trip to a local farm on Tuesday, July 30th.  The group was made up of dietitians, school 
lunch program decision makers and cafeteria staff representing 59 school districts from across the state. 

The group spent the evening at the Masonic Village Farms which spans across approximately 500 acres. 
The farm includes 150 mature cows and the capacity to feed 300 head of cattle in their feedlot facility. 
The farm has garnered national recognition for their commitment to Beef Quality Assurance practices 
and their dedication to sustainability efforts. They are stellar stewards of both their land and animals. 

Farm Manager, Frank Stoltzfus, and Herd Manager, Scotty Miller led the group through the farm tour 
sharing what they do day-to-day to ensure their cattle are taken care of properly and how nutrition 

plays into a quality beef product. The group was able to view both the 
cow-calf operation as well as the feedlot. The evening ended with an 
open Q&A session and a beef dinner before loading the school buses 
to head back to their convention.  

“This was a great opportunity to share the faces behind beef with 
those that help to feed and nourish the next generation. We are 
grateful for the association’s interest in learning more when it comes 
to the beef community and look forward to working together in the 
future,” said Nichole Hockenberry, Director of Marketing and 
Communications, PA Beef Council.”  

To learn more about the Pennsylvania Beef Council, visit 
www.pabeef.org. 

Media Contact: Nichole Hockenberry, 814-623-2698; 
nhockenberry@pabeef.org.  
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9/16/2019

Game Day Meals launched at Mt. 

Lebanon High School

Reprinted with persmission  Harry Funk Sep 11, 2019   Updated Sep 13, 2019

Harry Funk/The Almanac

State Agriculture Secretary Russell Redding and Mt. Lebanon High School Principal Brian McFeeley cut a ribbon for the ceremonial 
launch of Game Day Meals.

Harry Funk
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For anyone who had to endure soggy french fries, burger buns and pizza crusts for their school

lunches, cafeterias have changed for the better.Guests for a recent event at Mt. Lebanon High School learned  

rsthand when sampling menu items such as Korean beef over brown rice with stir-fried vegetables and 

boneless, skinless grilled chicken sandwiches.

The occasion was the kicko�, complete with a 

ribbon cutting, for Game Day Meals, a program to 

provide nutritious o�erings featuring locally 

sourced food. The objective is to o�er 

performance-boosting meals Fridays to 50,000 

students in Pittsburgh-area schools.

Nolen Fetchko, Mt. Lebanon food service director, 

and Joe Beaman, University of Pittsburgh director 

of dining services, worked on developing the 

program, which has been joined by PA Preferred as 

a partner.

The state Department of Agriculture sponsors PA 

Preferred to identify and promote food and 

agricultural products grown, produced or 

processed in Pennsylvania, and the department’s 

secretary, Russell Redding, visited Mt. Lebanon for 

the Game Day Meals launch.

“You cannot feed a hungry mind on an empty stomach,” he told a group of students prior to partaking in a 

Korean beef lunch. “It takes a lot of energy to think and to act, to be great performers as students, but also 

great performers on the  eld. I think that’s a really important connection that you make here through Game 

Day Meals: That nutrition is critical to a strong performance.”

The program features meals planned by University of Pittsburgh dietitians, and Auburn Weisensale, director 

of nutrition for the university’s athletic department, has spoken with Mt. Lebanon students about the 

importance of eating properly, providing many recommendations for how to do so.

“The school is doing something here that they’ve entrusted to many, to make sure that you receive great 

nutrition,” Redding said to students during his visit. “You can perform at your peak, whether you’re on the  

eld or in the band room or in the classroom.”

Harry Funk/The Almanac

State Agricultural Secretary Russell Redding is pictured with his 
Game Day Meal at Mt. Lebanon High School.
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9/16/2019 Game Day Meals launched at Mt. Lebanon High School | News | thealmanac.net

Harry Funk/The Almanac

From left are Joe Beaman, University of Pittsburgh Director of Dining Services; Timothy Steinhauer, Mt. 
Lebanon School District Superintendent; State Rep. Dan Miller, D-Mt. Lebanon; Nolen Fetchko, Mt. Lebanon 
Food Service Director; and Pennsylvania Secretary of Agriculture Russell Redding.

Staff writer Harry Funk, a professional journalist for three-plus decades, has been on the staff of The Almanac since 2015. He has a 
bachelor’s degree in journalism and master of business administration, both from Indiana University of Pennsylvania. 

Call Barry Foods today - 215.646.9771 · www.barryfoods.com (web) · john@barryfoods.com (email)    
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Red Gold is a registered trademark of Red Gold, LLC. Elwood, IN

So Many Reasons to Love  
Red Gold® Barbecue Sauce!

Finally, a Barbecue Sauce product line for K12 operators that exceeds all of your requirements, 
unmatched by competition! Available in new #10 plastic, resealable jugs with a free pump 

in each case. Other convenient options include the 1.5 gallon dispenser pouch 
and the 1 oz. dunk cup. 

For a free sample and more info, visit k12tomatoes.com

SNA 
PATRON
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AFC Lancaster Lions was founded in 2015 by former Harrisburg City 
Islander Brian Ombiji and is Lancaster, PA’s highest tier professional 
soccer development team. Its men’s side competes in the United 
Premier Soccer League. AFC Lancaster Lions also operates the AFC 
Lancaster Lions Foundation, which provides an opportunity for 
Lancaster youth to participate in soccer as a productive, safe 
afterschool activity. Lancaster Lions’ youth development program 
emphasizes sport as a pathway to higher education; several 
youths who have been part of the program have played for their 
high school team and gone on to college soccer careers.  
 

The Central Pennsylvania Food Bank has partnered with AFC 
Lancaster Lions for over two years to provide nutritious lunches and dinners 

at no charge to the program or the participating children. Utilizing the CPFB’s 
sponsorship of the Child and Adult Care Food Program during the school year and the Summer 
Food Service Program in the summertime frees money in AFC Lancaster Lions’ budget that 
would otherwise have been spent on food, 
which enables them to purchase more 
equipment or attend more tournaments than 
a club of their size otherwise might. Through 
this mutually beneficial partnership, the CPFB 
is also able to reach many at-risk children who 
likely would not attend other afterschool 
programs. 

By: Morgan Flood 
Youth Programs Associate 
Central Pennsylvania Food Bank 
mflood@centralpafoodbank.org 

Lancaster Lions Summer Soccer Team Lancaster Lions Summer Soccer Team 

SNAPA gives back with super fun games and gifts for the players! 
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First Lady Frances Wolf and Governor’s Food Security 
Partnership Highlight Importance of Charitable Food 
Organizations 

September 03, 2019 

Harrisburg, PA – First Lady Frances 
Wolf and top officials from each of 
the six state agencies from the 
Governor’s Food Security 
Partnership today joined Feeding 
Pennsylvania and the Central 
Pennsylvania Food bank to 
highlight the importance of 
charitable food organizations and 
the Supplemental Nutrition 
Assistance Program (SNAP), the 
nation’s most important anti-

hunger program, during Hunger 
Action Month. The Governor’s Food 

Security Partnership includes the departments of Aging, Agriculture, 
Community and Economic Development, Education, Health, and Human Services. 

“Tom and I are so proud of the progress the Food Security Partnership has 
made towards eradicating hunger – we have taken an active approach to 
ensuring all Pennsylvanians have access to nutritious food by encouraging 
public, private and non-profit partners to share best practices and support 
existing programs,” said First Lady Frances Wolf. “But, as we all know, there 
is still more work to be done. There are still far too many Pennsylvanians – 
over two million – who are unsure of where they will find their next meal. 
That is why it is so important to bring awareness to the issue of food 
insecurity — not only during Hunger Action Month, but all year long.” 

In Pennsylvania, approximately 1.53 million Pennsylvanians experience chronic 
hunger. About 437,000 low-income children are experiencing food insecurity. 
Food insecurity means not having access to reliable and nutritious meals. 
Since hunger and health are deeply connected, the effects of inadequate food 
are profound. Those effects include increased risks for chronic diseases, 
higher chances of hospitalization, poorer overall health, and increased 
healthcare costs. 

“More than one million people around Pennsylvania do not know where they will 
get their next meal,” said Human Services Secretary Teresa Miller. “For these 
people, food insecurity is their daily reality. However, programs like SNAP 
and charitable food networks help working adults, people with disabilities, 
older adults, and children access food and expand their purchasing power so 
they do not have to choose between paying for a doctor’s appointment or 
replacing an old pair of shoes and being able to eat dinner.” 

On average, children whose families utilize SNAP are healthier than kids 
whose families qualify for SNAP but are not enrolled in the program. These 
kids go on to have higher graduation rates, increased adult earnings, and 
improved health outcomes in their adult life. Older adults who are enrolled 
in SNAP are healthier, hospitalized less and are less likely to go to a 
nursing home. 

In addition to SNAP helping curve healthcare costs, SNAP helps local 
economies. In May 2019, the United States Department of Agriculture (USDA) 
published a study on the influence of SNAP redemptions on the economy and 
county-level employment in the time leading up to, during, and after the 
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Great Recession. This study found that SNAP redemptions could have a greater 
economic stimulus impact than many other forms of government spending per 
dollar spent, especially during a recession, because they are paid directly 
to low-income individuals. For instance, the grocery subsidies deliver food 
directly to tables along with a financial return into rural supermarkets and 
small businesses in those communities. 

There are over 10,000 authorized retailers that participate in SNAP across 
Pennsylvania. These retailers redeemed about $2.6 billion in SNAP benefits in 
2018 according to the United States Department of Agriculture. SNAP also 
provides support for programs like SNAP 50/50, where non-profit organizations 
leverage their funding with matched funds from the federal government to 
provide career-specific skills training for people receiving SNAP benefits. 

In 2016, the Governor’s Food Security Partnership released Setting the Table: 
A Blueprint for a Hunger-Free PA. The Blueprint was developed through robust 
stakeholder engagement. With the Hunger Blueprint as a guide, the Governor’s 
Food Security Partnerships and charitable food partners have made significant 
impacts in our communities in the past three years. The role of charitable 
food organizations played an essential role in improving access to local food 
resources and increasing awareness of food insecurity. 
Feeding Pennsylvania is a partnership formed among eight of Pennsylvania’s 
Feeding America member food banks. Through this partnership, they serve 
nearly two million low-income individuals annually by distributing more than 
160 million pounds of food across Pennsylvania. The mission of Feeding 
Pennsylvania is to assist members in securing food and other resources for 
themselves and for people in need and to provide a collective voice on the 
issues of hunger and food access. 

“There are 1.53 million Pennsylvanians facing hunger and nearly half a 
million of them are children,” said Jane Clements-Smith, executive director 
of Feeding Pennsylvania. On behalf of the entire charitable food network, we 
would like to thank Governor and First Lady Wolf for their commitment to 
addressing hunger. Feeding Pennsylvania is proud of have been at the table 
since the conception of the Governor’s Food Security Partnership, and we 
continue to work closely with the administration to ensure that every 
Pennsylvanian has access to nutritious food.” 

Charitable food networks around the commonwealth do important work every day 
to help Pennsylvanians experiencing hunger, but they cannot end food 
insecurity alone. The combination of charity and government assistance 
programs are necessary to help bridge the meal gap. 

The Wolf Administration will be visiting local charitable food organizations 
across the commonwealth during Hunger Action Month to highlight local 
resources and initiatives as well as learning from volunteers and staff and 
talking to people who are experiencing hunger. The partnerships between the 
Wolf Administration and local food networks work together to maintain a 
critical safety net. 

For more information on the Governor’s Food Security Partnership and food 
assistance programs, visit www.dhs.pa.gov. 
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Reprinted with permission from PABA Daily Edition- August 
14, 2019  

Goats provide district with eco-
friendly maintenance 

Norwin School District is turning is an alternative 
solution for maintaining rough terrain on the district’s 
steep, hilly landscape. Since July 31, a herd of seven 
goats from Nuisance Wildlife Solutions has been taking 
care of the shrubbery typical machinery can’t reach, 
increasing the safety of students and staff and ensuring 
an attractive campus. According to a district news release, 
the solution is also likely to cut down on reseeding, since goats also eat most of the seeds that 
weeds and other vegetation leave behind. It also is expected to help reduce the district’s ongoing problem 
with groundhogs by removing some of ground cover the animals prefer. 

The goats are in a fenced area to separate them from people on campus and are being cared for the 
Nuisance Wildlife Solutions staff. Signage has been posted to discourage people from disturbing the 
“working” goats. 

Using goats for landscape maintenance where rough terrain exists has a number of advantages, said 
Norwin Superintendent Dr. Jeff Taylor. “It is a cost-effective practice that doesn’t jeopardize employee 
safety and, because herbicides are not used, it is environmentally friendly. I anticipate that other school 
districts will be interested in exploring this solution for steep, overgrown areas on their properties.” 
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NOW 2 GRAINS EACH!
Favorite cereals They’re

here!

1The NPD Group/SupplyTrack®, RTE Cereal in K-12 channel, 12 months ending July 2018, in $, cases & pounds; #1 25% Less Sugar  
 Cinnamon Toast Crunch™, #2 25% Less Sugar Cocoa Pu�s™, #3 Lucky Charms™

• Students’ favorite flavors: #1, #2 and #3 most popular K-12 cereal brands!1

• Cup has room for students to add milk.

• Great for breakfast in the classroom, or as grab ‘n go items.
• Gluten-free and CACFP-eligible options in portfolio.  

Five top K-12 cereals,1 now available in 2 oz. 
equivalent grain cups

TM
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Partnering for Success:  Working with Community Organizations to Advance Your  
Farm-to-School Program. 

 
By Malik Hamilton1, Sarah Buranskas2, Dawn Plummer3, and Victoria Thurmond4  

 

A Food Service Director 

(FSD) is never without a to-do list 

longer than can be accomplished in 

the few hours available each day.  

Menus must be written, food 

ordered, and costs managed.  So 

when a representative of a local 

advocacy group comes by or calls 

and asks about how much local food 

you are serving, and if you are 

working directly with any farmers, or 

providing some sort of nutrition 

education in the cafeteria and the 

classroom for students, it can quickly take the wind out of your sails and leave you wondering if 

you’ll ever find the time to address it all.             The good news is that you don’t have to do all 

the heavy lifting on special programming like Farm-to-School.  There are organizations in your 

community that are eager to take the reins and help you get programs like these planned, 

organized, and implemented free of charge and with nothing more than on-going input from you.             

  

During School Year 2017-2018, alongside our then dietitian and menu planner, I met with 

representatives of the Pittsburgh Food Policy Council and Grow Pittsburgh to discuss the 

feasibility of applying for a United States Department of Agriculture (USDA) Farm to School 

Grant. Our department understood the need and benefits of such a program, but we feel we’re 

doing good if we can manage a five-thousand-dollar grant for grab-n-go carts and a blender.   

We knew we simply didn’t have the time or free labor hours to write a proposal, implement, and 

                                                
1 Purchasing Supervisor for Food Service Department Pittsburgh Public Schools 
2 Project Manager, Pittsburgh Food Policy Council 
3 Executive Director, Pittsburgh Food Policy Council 
4 Garden Coordinator and Educator, Grow Pittsburgh  



Fall 2019 55 

manage a two-year grant that could be worth hundreds of thousands of dollars.  If something 

like this was going to happen, we knew we were going to need help. 

Prior to this meeting the district had a working relationship with Grow Pittsburgh, wherein Grow 

Pittsburgh built gardens in nineteen of the district’s fifty-four schools.  In the course of this work 

Grow Pittsburgh provided material support, and garden education to garden teams (made up of 

parents, teachers, and staff) at those schools through a two-year train the trainer program.  

Since 2016, the Pittsburgh Food Policy Council, whose members include food growers, school 

garden and nutrition nonprofits, anti-hunger advocates, and many others, had collaborated with 
the Harvard Food Law & Policy Clinic and Pittsburgh Public Schools to publish “The Pittsburgh 

School Food Environment: Strengths and Opportunities in the Pittsburgh Public School District”5. 

This report outlined action steps that school food stakeholders could take together, specifically at 

PPS. The steps suggested that expanding on existing work with Grow Pittsburgh, collaborating with 

additional non-profits, and examining our opportunities for local purchasing, freezing, and storage 

would move PPS towards a best practice school food environment. Based on this report, and 
substantial feedback from pertinent stakeholders, we developed a collaborative proposal to the 

USDA Farm to School Grant Program to implement a comprehensive farm to school initiative in our 

district. In July 2018 Grow Pittsburgh was awarded a one hundred thousand-dollar two-year 

grant on behalf of Pittsburgh Public Schools to further our districts efforts to increase Farm to 

School purchasing, training, and education - and that was the easy part.  As we have worked to 

implement the planned pieces of the grant, we’ve learned some key lessons. 

Take your time and work out all the foreseeable kinks first.  This grant is highly competitive, 

requires a lot of paperwork, background knowledge, collaboration, and time. If the deadline for 

grant submissions is just a few months away - wait for the next one!  We would advise that 

you’ve worked out the who, what, where, when, and how to the point of being implementation 

ready before you apply for the grant. 

Take a lot of very clear notes. One of the primary complications of the grant has been staff 

turnover.  Various staff transitions meant that grant tasks had to be reassigned and explained. 

New staff hires required a transition period with a steep learning curve, which shifted the overall 

timeline. These were not grave issues over the course of the project, but certainly a lesson 

learned to take meticulous notes during the planning sessions when grant components are 

initially brainstormed.  

Celebrate your wins! As we have implemented various pieces of the grant, we have come to 

learn that good work is valued more when people know it is happening. We have made a 

                                                
5 https://bit.ly/2mCkFix 
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conscious effort throughout this process to celebrate successes and lift up the good work as it 

happens, but the more you can include this work in your budget and staff time the more 

momentum you will build across your community. 

Overall the experience of working with these two outside partners and advocates has started a 

Harvest of the Month program in our district, connected us with resources that may have taken 

us much longer to identify on our own, and opened the door for future collaborations across 

outside organizations and within the District. All we did was help open doors and give feedback 

while our community partners did the heavy lifting benefitting our staff, and more importantly, 

our students. 
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Our premium lines of chilis, taco fillings, sauces, pastas, and  
proteins make it simple to menu a variety of craveable options  
like burrito bowls, spudz bowls, ramen bowls, and mac bowls. 
 
Learn more about our products and explore our My Way Café  
bowl concepts and recipes at www.jtmfoodgroup.com.

Premium Three 
Bean Chili (#5383)

• PLANT FORWARD
• ALLERGEN FREE

• GLUTEN FREE

BETTER
build a

bowl

Lisa Pline • (443) 994.7203 • lisapline@jtmfoodgroup.com

Bonnie Dean • (215) 646.9771 • bonnie@barryfoodsales.com
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Happy National Farm to School Month! 
 

October is National Farm to School Month, a time to lift up the connections happening 
all over the country between students and local food. Whether you’re an educator, farmer, 
food producer, parent, student, food enthusiast or advocate, everyone can celebrate! 

 
Here are three easy ways you can kick off National Farm to School Month today:  

1. Explore our national calendar of Farm to School Month events and see what 
celebrations are taking place in your community. Hosting an event? Add it to our 
calendar. 

2. Download free National Farm to School Month materials and resources, 
including our Farm to School Month Celebration Toolkit, stickers, posters, coloring 
sheets, bookmarks and more. Share these materials to help spread the word about 
farm to school. 

3. Shout out about farm to school and share what you’re doing for National Farm to 
School Month with the hashtags #F2SMonth and #farmtoschool on social media. 
We'll be re-sharing our favorite posts from you all month! 

4. National Farm to School Month is a time to be inspired, get involved, and take 
action to grow farm to school and farm to ECE efforts in your community. No action 
is too small, and there are 31 days to take advantage of! Be sure to check out our 
blog all month long for inspiring stories and to discover new resources. And, keep 
reading below to find actions you can take this October - like attending a webinar, 
hosting a site visit, and making sure your local SFA director has submitted the Farm 
to School Census - to make an impact. 

Explore more ways to celebrate 
 

Explore more ways to celebrate 

 

Thank you to our 2019 National Farm to School Month Sponsors and Supporters: CoBank, U.S. 
Highbush Blueberry Council, and our National Farm to School Month Partners.  
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Upcoming Webinars 
 

 

  

 

 

 

 

  

Bring Farm to School to Life with Highbush 
Blueberries 
This Thursday! October 3 // 1-2pm ET 
October is the perfect time to host a farm to school 
event to celebrate healthy, local food in the cafeteria, 
classroom and beyond! On this webinar, Nutrition 
Consultant Dayle Hayes, MS, RD, will lead a panel 
discussion with three schools that have used the 
Highbush Blueberry Farm to School Playbook to put 
together successful nutrition celebrations with 
blueberries. This webinar is hosted by the National 
Farm to School Network and sponsored by the U.S. 
Highbush Blueberry Council. Register here. 
 

 

 

 

 

 

 

 

  

Kids Win and Farms Win: What Do We Know About 
the Impacts of Farm to School 
November 7 // 1-2pm ET 
Advocates claim that 'kids win, farmers win, and 
communities win' from policies, programming and 
initiatives that promote farm to school. However, what 
do we know about the extent to which this is true? 
Recent research funded by the USDA's National 
Institute of Food and Agriculture provides interesting 
insights into the kids win and farms win impacts of farm 
to school efforts. This webinar, featuring researchers 
from Colorado State University and University of 
Illinois, will highlight recent and ongoing research and 
important areas for future farm to school work. 
Register here.  
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Happening Now: 2019 Farm to School 
Census 

USDA Food and Nutrition Service (FNS) has officially launched its 
third Farm to School Census! This important survey is out and in the 
hands of more than 18,000 School Food Authorities (SFAs) across 
the country. The Farm to School Census is the only national survey 
that examines school districts’ farm to school activities. It's a 
valuable measure of the effectiveness, scope, and reach of farm to 
school activities nationwide, and information gathered through the 
Census helps improve farm to school efforts at all levels. We want 
your hard work to be counted!   

If you are with an SFA, please make sure that you complete your 
Farm to School Census survey as soon as possible. If you are 
working in a school and doing important farm to school related work, 
make sure that you share that information with your local SFA 
director.  For more resources and information on this fall’s Farm to 
School Census effort, visit USDA FNS's Community Food Systems 
Farm to School Census Resources page. Learn more here 

 

.  
 

  

  

 

 

   

 

National Calendar of Farm to 
School Events 

Looking for farm to school trainings, conferences 
or networking opportunities happening near you 
throughout the year? Check out our national 
calendar of farm to school events to see what’s 
upcoming in your community. Have an event to 
add? Use the green “submit event” button to 
send us your event details. New opportunities 
are added on an ongoing basis, so check back 
often! 
 

  

This Week in Farm to School 

Looking for more frequent updates about the 
latest happenings and opportunities in the farm 
to school movement? Every week, we share a 
roundup of farm to school funding opportunities, 
webinars, events, research, resources, policy 
news, job opportunities and media stories in our 
This Week in Farm to School blogs. Find them 
posted every Tuesday at 
farmtoschool.org/thisweek.  
 

 

 

 

 Donate 
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Invite Your Legislators to See Farm to School in Action 
Congress Is In Recess Sept. 30 - Oct. 14 

 
Congress is currently in recess, which means now through Oct. 14, members of Congress are 
back in their home states. With October being National Farm to School Month, there's no better 
time to arrange a site visit with your legislators to show them the impacts of farm to school in 
action. Here are several great tip sheets about hosting an on-site visit with legislators:  

• Child Nutrition Site Visit Guide (Food Research & Action Center)  
• Cafeteria Site Visits 101 (School Nutrition Association)  

 Legislators to the Lunchroom Guide (Upstream Public Health)  

Can't quite commit to organizing a site visit for policymakers this month? There are other ways 
you can support farm to school policy! Take two minutes to endorse the Farm to School Act of 
2019 (S. 2026, H.R. 3562) and Kids Eat Local Act (S.1817, H.R. 3220) to encourage members 
of Congress to provide the federal dollars needed by community-led initiatives. Click below to 
learn more about our priorities for the next Child Nutrition Reauthorization and find more ways to 
get involved in policy advocacy. 

Learn More 

 

National Farm to School Network and the National Sustainable Agriculture Coalition are partnering to advance farm to 
school priorities in the next Child Nutrition Reauthorization, with the shared goal of supporting stronger communities, 

healthier children and resilient farms.  
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  Let Your Imagination Soar with Grab-and-Go Creations  
  

The delay in implementing the next phase of sodium restrictions until the 2024–25 school year gives 
you more time to adjust menus. Use this opportunity to get creative with your grab-and-go offerings 
through the use of customization stations, chilled sauces and innovative recipe twists. 
 
Customization stations aren’t new, but now is a good time to refresh or expand them to see what 
seasonings and low-sodium options students are drawn to. “You may find it easier to make flavor 
adjustments back of the house, or you could opt to have a customization station where students can 
add their own spice to food,” says Susie Berglund, Land O’Lakes senior culinary product specialist, 
K12 Foodservice. “See what works best for your students and for your line.”  
 
Get creative with bento boxes 
Bento boxes are a fun trend that provides students with freshness and variety. You can create any 
number of combinations of meat or a meat alternate, fruit, vegetable and grain. For example, combine 
Land O Lakes® Colby Jack Cheese Sticks, tuna or hummus, apple slices, baby carrots and whole-
grain pita sections for a grab-and-go alternative. Likewise, a Chilled Pasta Salad With Sweet Sriracha 
Chile Sauce pairs with red grapes and Land O Lakes® Reduced Fat Mild Cheddar Cheese Cubes for 
a beautiful bento box.  
 
And here’s where creativity comes in. “We showed one school district a sweet sriracha sauce that 
traditionally we’ve served hot on sandwiches or as a dip,” says Berglund. “But then we chilled it and 
made it into a sauce for an Asian-inspired pasta salad. The district staff wondered if they could make 
a pasta salad using other chilled recipes like Three Ingredient Queso. The answer was yes! It’s easy 
to get creative with our sauces in both hot and cold applications with a variety of flavor profiles.”  
 

 

 
Chilled Pasta Salad with Sweet Sriracha Chile Sauce is the main component of this fun bento box. 
 
Use functional, flexible cheese sauces 
Land O’ Lakes cheese sauces give you the option to have one SKU that can be used in many 
different ways and in a variety of recipes. You can heat our sauces, create several flavor profiles from 
them and then chill them to portion into bento boxes.  
 
For example, add dill and onion powder to Land O Lakes® Ultimate White Cheese Sauce, chill and 
portion it as a dip for fresh vegetables. “High school students are especially interested in these 
flexitarian options,” says Berglund. “They’re not vegetarians, but they do want more plant-forward 
alternatives, such as vegetables, fruits or grains, served with a dip to enhance flavor.” Dill with 
Ultimate White Cheese Sauce is just one example of the many Land O’Lakes K12 sauce recipes that 
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fit well in a flexitarian, plant-forward menu.  
 
Dill with Ultimate White Cheese Sauce works as a dip for students who prefer a flexitarian option. 
 
Balance out line time 
Students have short lunch periods, so if they can grab a bento box, they can get to their seats and 
eat. “Having bento boxes available as a grab-and-go option gives students the opportunity to avoid 
longer lines and start eating right away,” Berglund notes. “Balancing lines by giving students the 
option to pick up a grab-and-go lunch, get something a la carte or opt for a hot lunch increases variety 
and allows them to get their food in a more timely manner.”   
 
Explore bento box ideas in our recipes section today and discover how grab-and-go options can 
help you offer a speedy, creative and flavorful lunch experience. 
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APR .
21

2020
Strategic Planning Meeting
Kalahari - Mt. Pocono

Calendar of Events

MAY 
1

2020

APR.
22

2020

JULY
12 - 14
2020

APR. 30 
- MAY 2

2020

AUG.
3-6

2020

AUG.
2

2020

School Lunch Hero Day

2020 ANC
Nashville, TN

National Leadership Conference
Tempe, AZ

2020 SNAPA Annual Conference
Kalahari, Mt. Pocono

Board of Directors Meeting
Kalahari - Mt. Pocono

Board of Directors Meeting
Kalahari - Mt. Pocono
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Calendar of Events

DEC.
6-8

2019

OCT.
14-18
2019

JAN.
12 - 14
2020

NOV.
6

2019

FEB.
6

2020

MAR.
2-6

2020

MAR.
8-10
2020

NERLC
Mystic, CT

National School Breakfast Week

National Legislative Action Conference
Washington DC

National School Lunch Week

School Nutrition Industry Conference
Indian Wells, CA

Board of Directors Meeting
1:00 pm Homewood Suites - Hershey, PA

Board of Directors Meeting
Conference Call
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ZEE ZEES FRESH NEW ADDITIONS  
& DEPENDABLE FAVORITES 
New Items Stepping Up To The Plate:
Glacierz™ Frozen Juice Cups • Whole Grain Birthday Cake Bars • Taco Hummus Cups

Tried & True Products On Deck:
Applesauce & Fruit Cups • Nutrition Bars • Hummus Cups • Dried Fruit • Grahamz® • Sunflower Kernels

 Zee Zees® are part of the National Food Group Family 

Check out our online shopping experience - it’s easier than ever
Up-to-date inventory, downlaodable order guides & 24/7 online access    

Ask me for a login and password today

Contact Dave Roman for samples or more information
droman@nationalfoodgroup.com  |  248.560.2322
www.ZeeZees.com · 800.886.6866
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 A Coordinated Approach 
Putting Students First

~ Fall 2019 ~


