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A MESSAGE FROM
OUR PRESIDENT

Professionals have found ways to meet the current challenges in productive ways. Our programs
have shifted, adapted, adjusted, and then re-adjusted multiple times during this year to keep up
with the ever-changing environment. Trial and error have become part of our daily routine. When
something doesn’t quite work the first time, we pivot by being flexible and moving on to try
something else. We are starting to let go of the way “it was” and have begun to embrace the “new
normal” that lies in front of us.

SNAPA continues to be committed to helping guide you through these uncharted waters. This
year we have provided our members with virtual training opportunities with our “Teaches
Tuesday” series and our Monday Morning Newsletters. In 2021, we added our newest sessions
titled “SNAPA Connects”—a way for our members to virtually “connect” with one another by
fostering a safe space to chat, listen, and learn from each other. Each month I look forward to
seeing and learning from my colleagues!

In March, we had over eighteen Pennsylvania constituents representing our great state attend
SNA’s Legislative Action Conference. We successfully “met” with seventeen different senators
and representatives to discuss the benefits of Universal Free Meals for All.

The Annual Conference Committee is busy planning our first ever virtual conference: Designed
with You in Mind, to be held July 27-29. Be on the lookout for more information about the agenda
and registration soon.

Lastly, one positive thing that happened this year is that School Nutrition Professionals have
gained the respect of parents, community members, administrators, school boards, and district
staff. It is known now that we are more than just “Lunch Ladies”—WE ARE TRUE HEROES!!
Thank you to each one of you for putting the children of Pennsylvania first.

Gina Giarratana
2020-21 SNAPA President

As I am writing this today, I cannot believe that an entire year
has passed since the pandemic began. In just twelve months,
we all have had to overcome unknown and unprecedented
obstacles to ensure that every child was fed. I am so very
fortunate to be able to work with all of you—the AMAZING
School Nutrition Professionals of Pennsylvania!

It is quite rare that so many people, from all different parts of
the world, have shared the same experience as the global
pandemic. Its effects continue to ripple through our lives,
forcing us to rethink everything we do—both personally and
professionally. Yet despite all the uncertainty, School Nutrition 
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SNAPA members jo ined school
nut r i t ion profess ionals  f rom across
the country  March 8-10,  in  th is
year 's  v i r tua l  Legis la t ive Act ion
Conference.  Members had the
oppor tun i ty  to  engage in  a var ie ty
of  profess ional  development
oppor tun i t ies on grassroots  

LEGISLATIVE ACTION CONFERENCE

advocacy,  lessons learned f rom COVID-19,  and hear  updates f rom the Uni ted
States Depar tment  o f  Agr icu l ture.  Addi t ional ly ,  par t ic ipants  heard remarks
f rom Secretary  of  Agr icu l ture,  Tom Vi lsack and a surpr ise presentat ion f rom
actor  Mat thew McConaughey.  

This  year 's  v i r tua l  conference a lso inc luded t ra in ing and d iscuss ion around
the School  Nutr i t ion Associat ion 's  2021 Posi t ion Paper .  Th is  year 's  pos i t ion
paper  h igh l ights  cr i t ica l  issues wi th in  the school  nut r i t ion wor ld  inc lud ing our
hope of  extending f ree school  meals  to  a l l  s tudents ,  emergency f inanc ia l
re l ie f  for  school  meal  programs,  USDA Foods Ent i t lements & Admin is t ra t ive
Expense (SAE) funds,  and regulatory  burdens.  To learn more about  SNA's
2021 Posi t ion Paper  v is i t  the i r  websi te  at  schoolnut r i t ion.org.

Perhaps most  meaningfu l ,  SNAPA members had an oppor tun i ty  to  ut i l ize the
2021 SNA Posi t ion Paper  and advocacy t ra in ing in  engaging wi th  17
leg is la tors  f rom across Pennsylvania through SNA's f i rs t  ever  "Zoom the Hi l l "
event .  These conversat ions focused on the impor tance of  extending f ree
meals  for  a l l  s tudents  and the pos i t ive heal th  and economic impl icat ions of
do ing so.  We are so thankfu l  to  our  leg is la tors  and the i r  s ta f f  for  meet ing
wi th  SNAPA members and engaging in  th is  ext remely impor tant  d ia logue that

wi l l  pos i t ive ly  impact  s tudents  and
fami l ies a l l  over .  

The 2021 Legis la t ive Act ion
Conference was a great  way for
SNAPA members to  learn,  grow,
and advocate for  our  members and
our  s tudents .  For  in format ion on
th is  conference and leg is la t ive
resources v is i t  schoolnut r i t ion.org!  

https://schoolnutrition.org/uploadedFiles/2_Meetings_and_Events/LAC_2021/Pages/2021-Position-Paper-Talking-Points.pdf
https://schoolnutrition.org/meetings/lac/2021/resources/


Pi t tsburgh Publ ic  Schools  Food Serv ice
Depar tment  jo ined forces wi th  loca l  par tners
to ce lebrate Nat ional  School  Breakfast  Week
wi th  the i r  th i rd  annual  breakfast  poster
contest .  Sponsors of  th is  event  inc luded
Genera l  Mi l ls ,  Super  Bakery,  The Amer ican
Dairy  Associat ion Nor theast ,  and Eat  N’  Park.
Par tner ing organizat ions donated t ime and
pr izes to  encourage s tudents to  par t ic ipate in
the ar t  compet i t ion theme “Score Big wi th
School  Breakfast ! ”  

PPS’s Ar t  Depar tment  created a rubr ic  for
judging the creat ive ar twork submi t ted by the
students.  Submiss ions were grouped in to
three categor ies:  Grades K-2,  Grades 3-5,
and Grades 6-12.  Ar twork was judged by s taf f
f rom PPS and the i r  par tners on cr i ter ia  o f
content  or ig ina l i ty  and re levance to  theme.
On the f i rs t  day of  NSBW, a l l  the submiss ions
were publ ished onl ine to  be v iewed by a l l .  

The ce lebrat ions cont inued through the week as
Former Pi t tsburgh Steeler  Franco Harr is  o f
Super  Bakery a lso prov ided s igned footbal ls  and
a cameo appearance v ideo c l ip  h igh l ight ing the
impor tance of  a  nut r i t ious breakfast .  Mayor  Bi l l
Peduto congratu la ted par t ic ipants  and thanked
them for  he lp ing spread the impor tance of  eat ing
a heal thy breakfast .  Winners were announced
throughout  the week.

Winners received an assor tment  o f  pr izes that
inc luded donated b ikes,  g i f t  cards,  and ar t
suppl ies!  A l l  s tudents  who received Grab n ’  Go
meals  that  week took home a “Score Big wi th
School  Breakfast ”  water  bot t le  donated by
Adagio Heal th !  Super in tendent  Dr .  Hamlet  a lso
was enthus iast ic  to  see the s tudents ’  ar t  and
share in  the fest iv i t ies .   “Celebrat ing heal thy
food wi th  our  s tudents is  the best  par t  o f  my
job! ” .

NATIONAL SCHOOL BREAKFAST WEEK IN PITTSBURGH
 

Submitted by Angela Dessaro

The school lunch heroes at Pittsburgh Beechwood were also in attendance to help congratulate these
two contest winners and to help celebrate National School Breakfast Week! 

 
View the poster submissions and the video clips of Franco Harris and Bill Peduto at our website here:

https://www.pghschools.org/Page/5598.

https://www.pghschools.org/Page/5598


https://www.4starreps.com/


B y :  D i m i t r a  " M i m i "  B a r r i o s

The Amer ican Dai ry  Associat ion Nor th East  awarded Woodlyn
Elementary School  a  Chocolady Hot  Chocolate Mi lk  machine.
As an ext ra bonus to  ass is t  wi th  serv ing more s tudents
del ic ious hot  chocolate mi lk ,  two addi t ional  Cambro insu lated
beverage d ispensers were prov ided at  no cost  to  the d is t r ic t .   

Pr ior  to  the pandemic,  Woodlyn Elementary of fered heated
chocolate mi lk  dur ing breakfast  to  encourage s tudent
par t ic ipat ion.  Fat  f ree chocolate mi lk  was heated on the s tove
top and served in  8 oz.  por t ion cups (and topped wi th  a l id)  to
meet  the USDA mi lk  requi rements as par t  o f  a  re imbursable
meal .   Students were exc i ted to  receive warmed mi lk  as par t
o f  the i r  meal ,  and more s tudents  began par t ic ipat ing in
breakfast  a t  Woodlyn Elementary School .  Th is  in format ion
was shared when enter ing the Amer ican Dai ry  Associat ion
Chocolady Hot  Chocolate Mi lk  machine contest .

GOT CHOCOLATE MILK? INCREASE MEAL PARTCIPATION!

The Chocolady Hot  Chocolate Mi lk  machine has made i t  poss ib le  to  of fer  hot  chocolate mi lk
to  s tudents dur ing lunch.  The machine is  easy to  use and heats  and holds up to  for ty ,  8  oz
cups of  mi lk .  Students v iew the machine as a novel ty  and are exc i ted to  receive hot  chocolate
mi lk  wi th  the i r  meal .  By s l ight ly  heat ing the chocolate mi lk  and ca l l ing i t  hot  chocolate mi lk ,
s imple market ing techniques encourage and enhances mi lk  consumpt ion.  The end goal  is  met
by creat ing happier  s tudents and increas ing meal  par t ic ipat ion.

A hot  chocolate mi lk  schedule was created and prov ides a lunch per iod rotat ion schedule to
make i t  easy for  Food Serv ice s taf f  to  implement  and cont inue the hot  chocolate mi lk  program
as par t  o f  a  re imbursable meal .

Ten School  Dis t r ic ts  in  the Nor th East  have been awarded the Chocolady Hot  Chocolate Mi lk
machine pr ize package.  

The Amer ican Dai ry  Associat ion Nor th East  goal  is  to  ass is t  and suppor t  d is t r ic ts  whi le
help ing to  keep students engaged and exc i ted about  school  meals .  
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http://www.dolefoodservice.com/channels/schools
https://www.mondelezinternational.com/
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https://www.mccain.com/


Quick overv iew of  the operat ion of  a  convect ion oven.  Unl ike a convent ional  oven,
heated a i r  c i rcu la tes wi th  a fan.  When hot  a i r  is  b lowing across the food,  instead
of  just  surrounding i t ,  the food cooks quicker  because i t  is  constant ly  removing
the insulat ion barr ier  o f  co ld  a i r  surrounding the food.  Ci rcu lat ing a i r  speeds up
the rate of  heat  t ransference that  natura l ly  occurs when the a i r  f rom two d i f ferent
temperatures converges.  For  th is  reason,  the temperature set  po int  is  normal ly  25
degrees cooler  than a convent ional  oven.

There are two th ings that  can af fect  the cooking per formance of  an oven and both
are easy to  check,  ca l ibrat ions and level .  I t  is  best  to  leve l  f i rs t .

Most  cooks can check the leve l  o f  the i r  ovens.  For  best  resul ts ,  the oven needs to
be level  f ront  to  back and le f t  to  r ight .  Us ing a 12- inch level ,  check the leve l  on
the oven racks,  not  the top.  I f  the oven is  not  leve l ,  you wi l l  need some help
level ing i t .  I f  your  oven has legs,  then there are leve l ing feet  than can be adjusted
using tongue and groove p l iers .  I f  your  oven is  on casters ,  then i t  w i l l  be a l i t t le
more chal lenging to  f ind a leve l  spot .  Even i f  you have adjustable casters ,  you wi l l
need to  locate and mark the spot  on the f loor  where the oven needs to  be
posi t ioned.  I f  you cannot  get  the oven level  wi th  the casters ,  then your  best  bet  is
to  change to  legs wi th  leve l ing feet .

Checking ca l ibrat ion is  s imple and can a lso be done by most  cooks.  Get  an oven
thermometer ,  l ike a Taylor  3506 (100 to  600F) ,  which costs  about  $5.  P lace i t
ins ide the oven as c lose to  the center ,  both le f t  to  r ight  and f ront  to  back.  Close
the doors,  turn the oven on,  and set  the thermostat  to  350F.  A l low the oven to
pre-heat  and s tab i l ize.  I f  you have windows in  your  oven turn the l ight  on and
observe the oven thermometer  temperature.  The temperature should be p lus or
minus 10F of  the set  po int .  Opening the door  of  an oven can cause ~50F of
temperature loss,  so min imize opening the door  dur ing th is  check and dur ing
cooking.  Check your  owner  manual  for  in format ion on ca l ibrat ion,  in  some cases
your  in-house maintenance team can ca l ibrate your  oven.

Wi th a l l  you must  do to  feed the ch i ldren,  watch ing your  product  in  the ovens
should not  be on your  l is t  o f  th ings to  do.  Make ca l ibrat ion and level  check par t  o f
your  month ly  c leaning and preventat ive maintenance check l is t  so you can f ree
yoursel f  to  do more impor tant  th ings in  the k i tchen.

Does your  oven not  bake correct ly?  Are you rotat ing the pans?  Does one s ide
bake faster  than the other  s ide?  

 

DOES YOUR CONVECTION OVEN BAKE AT OPTIMUM
PERFORMANCE?



http://chgilbert.com/


https://www.kisales.com/


Whi le th is  has not  been an easy year  to  s tar t  someth ing new l ike PA HOM, these resources
are avai lab le for  when t iming f i ts  for  your  school  nut r i t ion program to take advantage of
them. For  insp i ra t ion f rom schools  and other  set t ings that  have found ways dur ing the
pandemic to  implement  PA HOM, see the In  Act ion tab of  the websi te .

Three PA HOM webinars have been of fered through the SNAPA Teaches Tuesdays webinar
ser ies.  These webinars prov ided an overv iew of  the program and featured Chef  B i l l
Scepansky who d iscussed how to se lect ,  handle,  and prepare each PA HOM i tem. Webinar
record ings are avai lab le on SNAPA’s websi te .  

Look for  addi t ional  PA HOM and farm to school  learn ing oppor tun i t ies at  th is  summer ’s
SNAPA conference.  

G r a n t  O p p o r t u n i t y
 

Are you in terested in  one-on-one consul ta t ion wi th  a chef  to  ass is t  in  the development  of
s tandard ized rec ipes dur ing the 2021-2022 school  year  that  wi l l  be made avai lab le to
schools  nat ionwide? Through funding f rom a 2021 USDA Team Nutr i t ion Tra in ing Grant ,
the Pennsylvania Depar tment  o f  Educat ion,  Div is ion of  Food and Nutr i t ion and Pro ject  PA
(Penn State)  are announcing the avai lab i l i ty  o f  grants  for  school  food author i t ies  of  up to
$8,000 to  develop rec ipes for  se lected PA HOM i tems.  Funded schools  wi l l  work wi th  the
pro ject  team, inc lud ing Chef  B i l l  Scepansky (Smart  Par tners,  LLC),  to  fo l low a USDA
recipe development  process and wi l l  a t tend a cu l inary t ra in ing sess ion in  the summer of
2022 to  learn how to prepare a l l  o f  the resul t ing rec ipes.  The rec ipes wi l l  be featured on
the PA HOM websi te  and inc luded in  the Inst i tu te  of  Chi ld  Nutr i t ion ’s  Chi ld  Nutr i t ion
Recipe Box.  The grant  appl icat ion deadl ine is  Apr i l  30,  2021.
 
For  more in format ion and to  download an appl icat ion form,  go to  the PA HOM 
websi te :  www.paharvestof themonth.org.

 

The ro l l -out  o f  the Pennsylvania Harvest  o f  the Month (PA
HOM) program began last  August  and now mater ia ls  are
avai lab le for  download on the PA HOM websi te  to  promote
15 Pennsylvania-grown i tems.  These “ ready- to-use”
mater ia ls  inc lude fact  sheets ,  fami ly  newslet ters ,  tab le
tents ,  posters ,  and other  s ignage.  You can a lso f ind l inks
to loca l  producers,  sample soc ia l  media posts ,  in format ion
about  loca l  procurement  regulat ions and produce safety ,
mater ia ls  to  use to  conduct  taste- tests ,  and s tandard ized
rec ipes that  are being entered in to Pr imeroEdge.  

PENNSYLVANIA HARVEST OF THE MONTH
UPDATE AND GRANT OPPORTUNITY  
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https://cargillk12.com/
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http://www.petersonfarmsinc.com/k-12/
https://www.generalmillscf.com/k12


The SY 2020-2021 f ina l  ass igned ent i t lement  leve l  wi l l  be carr ied forward and wi l l  be the
basis  for  the pre l iminary SY 2021-2022 ent i t lement  leve l .  Th is  means that  pre l iminary SY
2021-2022 ent i t lement  va lues wi l l  cont inue to  be based on SY 2018-2019 lunch counts.  
FNS wi l l  once again forego the annual  ent i t lement  reconci l ia t ion process in  November 2021.
This  means that  SY 2020-2021 ent i t lement  wi l l  not  be reconci led to  actual  SY 2020-2021
lunch counts and that  the SY 2021-2022 f ina l  ass igned ent i t lement  va lue wi l l  cont inue to  be
based on SY 2018-2019 lunch counts.  
In  November 2022,  reconci l ia t ion wi l l  resume as normal .  In  o ther  words,  FNS wi l l  p lan that
SY 2021-2022 USDA Foods ent i t lement  wi l l  be reconci led to  actual  SY 2021-2022 lunch
counts and a corresponding pos i t ive or  negat ive balance wi l l  be carr ied over  in to  SY 2022-
2023 ent i t lement .  

Waiver  for  SY 2021-2022 NSLP USDA Foods Ent i t lement  Calcu lat ions:  Pennsylvania has taken
advantage of  the USDA opt ion to  e lect  a  waiver  for  determinat ion of  USDA Foods Ent i t lement
Calcu lat ions for  NSLP for  SY 2021/2022.  Thank you to  a l l  o f  the schools  who responded to  our
recent  survey,  vot ing overwhelmingly  to  recommend that  we take advantage of  th is  waiver .  Here
is  what  th is  waiver  means for  you:

1.

2.

3.

 
USDA Foods Order ing:  Whi le  one school  year  is  s t i l l  coming to  a c lose,  as you know,  at  the
Depar tment  o f  Agr icu l ture,  we are a l ready prepar ing for  the 2021-2022 school  year .  As of  March
15th,  78% of  a l l  schools  have submi t ted at  least  a  por t ion of  the i r  orders for  USDA Foods for  the
2021-2022 school  year .  For  a l l  i tems,  o ther  than f ru i ts  or  vegetables,  we p lan to  open the
commodi ty  cata log dur ing the second and th i rd  quar ter  o f  the school  year .  Th is  wi l l  g ive you
addi t ional  oppor tun i t ies to  use any unspent  Ent i t lement  you have le f t  over  f rom order ing.  I f  you
have any outs tanding quest ions or  concerns regard ing these orders,  p lease contact  us.

Process ing:  As a reminder ,  there is  no carryover  of  process ing pounds in  Pennsylvania.  Per  our
“Processor  Inventory  Pol icy , ”  which is  avai lab le as a resource on PA Meals ,  any unused pounds
wi l l  be swept  f rom school  accounts at  the end of  the school  year .  Th is  po l icy  has been a
success in  lower ing our  on-hand inventory  and we wi l l  cont inue to  implement  th is  sweeps pol icy
next  school  year .  
 
Dis t r ibutor  Contract  Changes:  The new 5-year  Dis t r ibutor  Contract  for  USDA Foods was put  out
for  b id  ear l ier  th is  year .  As of  March 15,  2021,  contracts  for  Regions 3,  7 ,  and 8 have been
awarded.  Contracts  for  Regions 1,  2 ,  4 ,  5 ,  and 6 have not  yet  been awarded,  and a new
Inv i ta t ion for  b id  wi l l  be issued soon.

Regions 3 and 7 were awarded once again to  Keyco Dis t r ibutors .  Beginning on Ju ly  1,  2021,
charges for  e i ther  p ick-up or  de l ivery  f rom Keyco wi l l  be $3.38 per  case.  Region 8 has been
awarded to  Share Food Program. As of  Ju ly  1,  2021,  de l ivery  charges f rom Share wi l l  be $3.82
per  case.  P ick-up charges f rom Share wi l l  be $3.00 per  case ($2.50 per  case for  the
Phi ladelphia SD).

Quest ions? As a lways,  we are here to  ass is t  you wi th  any USDA Foods needs.  P lease fee l  f ree
to reach out  to  us at  any t ime i f  you need ass is tance at  800-468-2433 or  RA-Fooddis t@pa.gov.

 

By: Caryn Long Earl, Director, Bureau of Food Assistance

UPDATE FROM THE PENNSYLVANIA
DEPARTMENT OF AGRICULTURE

mailto:RA-Fooddist@pa.gov


@SNAofPA @SNAofPA

www. SNAPA.org 

SAVE THE DATE!
Diversity and Inclusion in School

Nutrition 
Presenter: E. Nichole Taylor

May 18, 2021

Register at
SNAPA.org/webinars

School Nutrition
Association of

Pennsylvania- SNAPA

Miss a previous webinar?
Visit SNAPA.org/webinars to

view all of our previous
webinars! 

Follow us on social media for the latest
SNAPA news and events! 

https://www.snapa.org/Webinars
https://www.snapa.org/Webinars


https://www.hobartcorp.com/




2021 SNAPA Virtual
Annual Conference

J U L Y  2 7 - 2 9 ,  2 0 2 1

S N A P A . O R G / ( 7 1 7 ) 7 3 2 - 1 1 0 0

J o i n  u s  J u l y  2 7 - 2 9 ,  2 0 2 1  f o r  t h e  f i r s t  e v e r

S N A P A  V i r t u a l  a n n u a l  c o n f e r e n c e .  A d d i t i o n a l

D e t a i l s  a n d  r e g i s t r a t i o n  i n f o r m a t i o n  w i l l  b e

e m a i l e d  t o  a l l  S N A P A  M e m b e r s

https://www.tysonfoodservice.com/your-channel/k-12


A new study has found that  school  meals
are of ten the heal th iest  meals  ch i ldren
eat  each day.  Researchers s tud ied the
diets  of  over  20,000 s tudents and near ly
40,000 adul ts  between 2003 and 2018
and found that  poor  nut r i t ional  qual i ty
food consumed f rom schools  dec l ined
from 55% to 24% over  th is  per iod.
Outs ide of  schools ,  researchers s tud ied
meals  f rom grocery s tores,  restaurants ,
works i tes,  and other  sources f ind ing that
foods consumed at  schools  prov ided the
best  mean qual i ty  o f  major  sources.  
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STUDY F INDS THAT CHILDREN'S HEALTHIEST
MEALS COME FROM SCHOOL CAFETERIAS

The research to  invest igate pat terns and t rends in  d ie t  qual i ty  comes at  a
t ime when d ispar i t ies  in  nut r i t ional  qual i ty  o f  foods f rom sources such as
grocery s tores,  restaurants ,  schools ,  and other  sources,  are not  wel l
estab l ished.  Resul ts  found that  d ie t  qual i ty  o f  foods consumed f rom grocery
stores increased modest ly  in  ch i ldren and adul ts ,  wi th  smal ler  changes for
restaurants  among ch i ldren.  Changes for  restaurants  among adul ts  were not
s tat is t ica l ly  s ign i f icant ;  the same was t rue of  works i tes.  Food qual i ty  f rom
other  sources worsened.  The largest  improvement  in  d ie t  qual i ty  was in
schools ,  wi th  the percentage wi th  poor  d ie t  qual i ty  decreas ing f rom 55.6%
to 24.4%, most ly  a f ter  2010,  and wi th  equi tab le improvements across
populat ion subgroups.  For  more in format ion on th is  s tudy v iew the fu l l
repor t  here.  

 

https://jamanetwork.com/journals/jamanetworkopen/fullarticle/2778453?utm_source=For_The_Media&utm_medium=referral&utm_campaign=ftm_links&utm_term=040921


After making tens of thousands of bagels a day in
hot tub-sized mixers, baking for a school district
might seem like a piece of cake.

But there’s no coasting for Jim Nolte, a professional
baker whose creations have risen to fame within the
State College Area School District. Retired from a
commercial career, he throws himself into his work
for the district’s bake shop as he once did for bagel
companies and his own bagel shop.

“I just have a great time in the bakery, pumping all
the stuff out,” he says. “It’s a joy knowing so many
kids love the baked goods.”

One item in particular has achieved districtwide celebrity status, thanks to the weekly meal
distributions to families begun last year. His chocolate chip banana bread continues to garner
rave reviews on social media with tales of siblings fighting for the prized slices in the bagged
meals.

“At first, I was surprised to see that type of goodie in the bag but both my kids jumped up and
down and squealed for joy,” Lisa Marzka says. “They both said, ‘These are the best!’ ”

“Every once in a while, I come up with a recipe on the first try that nails it, and that’s one of
them,” he says.

The bread came about because State High was offering packaged regular and chocolate
banana bread. For a baker, that just wouldn’t do. At the Delta Program, where Nolte started
with the district, his coveted scones had included a banana chocolate chip. Why not, he
reasoned, return to that well for a freshly-baked banana bread choice?

“Jim has always approached his job with a lot of passion and commitment,” Food Services
Director Megan Schaper says. “He would not be happy to just come to work and do his job.
He likes to make our customers happy. I don’t think there has ever been a day since Jim
started working for SCASD that he hasn’t thought about how he could improve on something
we are doing to make the food or the experience in the school cafeteria better for students.
He’s regularly trying new recipes or evaluating something that we are purchasing to see if can
make it in-house and better.”

By: Chris Rosenblum

A BAKER'S IMPACT

Nolte’s repertoire extends to all sorts of
delectable treats — pretzels, muffins, scones,
pumpkin bread intended just as a seasonal time
but kept on by popular demand. He’s currently
thinking about adding biscuits for chicken
breakfast sandwiches. But his now-famous
banana bread remains his personal favorite. He
based his version on a recipe supplied by
colleague Brenda Gibson and her mother, Betty,
but due to word-of-mouth advertising, it’s
becoming his signature item.



experiences, and we're able to meet their expectations when we have staff of this caliber.”

But among all the culinary expertise at SCASD, Nolte’s knowledge and background stand out.
He started baking at age 11 in a New Jersey bakery, going on after college to a 35-year
career in production and management with Manhattan Bagel and Einstein Bros. Bagels.

In 2010, after about a decade in State College owning a bagel shop and working for a caterer,
he found himself bored by retirement. He answered an opening for a SCASD position, and
has enjoyed his second act ever since, as much for the daily conversations as the pleasure of
making people happy one bite at a time.

“Students love Jim,” Schaper says. “When he moved to the high school from Delta, he was
insistent that his job duties included face time with kids. He didn't want to strictly work in the
bake shop without time to interact with students.”

Marzka marvels that her school district has a professional baker, especially when she recalls
the “boring, reheated frozen prepared items” of her school days. “The baked goods taste
wonderful and have notes of comfort,” she says. “When students eat the items he has baked,
I hope they can not only taste the difference but also feel the care that went into it. There is
just something magical about fresh baked, rather than manufactured.”

In a school district, the magic includes tweaking recipes to meet federal nutritional
requirements. Whole wheat flour helps items be 50 percent whole grain as mandated.
Applesauce reduces fat and sugar. Nolte has become adept at devising substitutions without
sacrificing taste, no small task sometimes.

Nolte belongs to a talented staff that includes
three chefs and others with extensive restaurant
experience, an unusual bonus for the school
district.

 “Having people with this training, experience and
talent has been invaluable in elevating the quality of
the food that we serve in the high school,” Schaper
says. “We are able to prepare food from scratch with
layers of flavors and great visual appeal. Students
today have much more sophisticated tastes and food

“Some items it’s harder to do, some easier
to do,” he says. “With all of the bananas in
the banana bread, that was easy to do.
Chocolate chip muffins, that’s easy to do.
But when you get to blueberry muffins or
our coffee cakes, espresso coffee cake,
snickerdoodle coffee cake, it’s harder with
those because the base formula is so clean,
it’s hard to make a full substitution.”

Not that anyone can tell the difference — and to
Nolte, that’s as satisfying as a full tray fresh from
the oven.

Photos by Nabil Mark
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https://nardonebros.com/
http://sesco.biz/
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https://asmwaypoint.com/
http://www.maxmck.com/
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The Pennsylvania Depar tment  o f  Educat ion (PDE),  Div is ion of  Food and
Nutr i t ion,  in  co l laborat ion wi th  Pro ject  PA (Penn State) ,  is  o f fer ing an
“Or ientat ion to  School  Food Serv ice Operat ions (Par t  2) ”  as a ser ies of  webinars.
These sess ions are des igned to  prov ide cr i t ica l  in format ion to  he lp new (and
aspi r ing)  school  Food Serv ice Di rectors ,  and/or  those responsib le  for  Food
Serv ice Operat ions,  to  be successfu l  in  the i r  pos i t ions.  However ,  because these
sess ions are being of fered v i r tua l ly ,  they are open to  anyone at  any s tage of
the i r  school  food serv ice career .  

The webinar  top ics and dates are l is ted below.  For  more in format ion and to
regis ter  go to :  www.pro jectpa.org.  Regis t ra t ion is  f ree.  Af ter  you reg is ter  you wi l l
be sent  a  webinar  l ink  and passcode v ia  e-mai l .  Pr ior  to  each webinar ,  s l ides
and handouts wi l l  be sent  to  reg is t rants  v ia  e-mai l .  Profess ional  development
credi ts  wi l l  be prov ided for  each webinar .  At tendees wi l l  rece ive a cer t i f icate
document ing par t ic ipat ion.  

Financial Management
April 27, 2021

10:00am- 11:30am

Personnel Management- Part 1
April 28, 2021

10:00am- 11:00am

Personnel Management- Part 2
April 28, 2021

1:00pm- 2:00pm

Environmental/Biosecurity Management 
April 29, 2021

10:00am-11:00am 

Effective Marketing of School Meals
April 29, 2021

1:00pm-2:00pm

School Nutrition Programs' 

Food Safety Compliance
May 4, 2021

10:00am-11:00

Expanding School Breakfast
May 4, 2021

1:00pm-2:00pm

Farm to School
May 5, 2021

10:00am-11:00am

Professional Standards 
May 5, 2021

1:00pm-2:00pm

Wellness Policies 
May 6, 2021

10:00am-11:00am

ORIENTATION TO SCHOOL FOOD SERVICE OPERATIONS
 (PART 2)-  WEBINAR SERIES

http://www.projectpa.org/
https://www.projectpa.org/
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https://www.landolakesfoodservice.com/channels/k12/
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https://www.schwansfoodservice.com/tonys/
https://jjsnack.com/
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https://www.starliperassociates.com/


Rebuilding Together: Back to School Virtual
Summit - May 4-6

National School Lunch Hero Day - May 7

SNAPA Teaches Tuesdays- May 18

SNAPA Connects-May 20 

SNA Annual National Conference: Virtual - July
12-15

SNAPA State Conference: Virtual - July 27-29

National School Lunch Week - October 11-15

School Nutrition Industry Conference - San
Antonio, TX -  January 16-18

National School Breakfast Week- March 7-11

SNA Annual National Conference: Orlando, FL -
July 10-12

SNAPA State Conference: Spooky Nook Sports,
Manheim, PA - JULY 26-29

MAY 2021

JULY 2021

October 2021

January 2022

March 2022

JULY 2022

Calendar of Events
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