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A MESSAGE FROM

OUR PRESIDENT

As | am writing this today, | 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 -4
obstacles to ensure that every child was fed. | am so very éj
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—Dboth personally and
professionally. Yet despite all the uncertainty, School Nutrition

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
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LEGISLATIVE ACTION CONFERENCE

SNAPA members joined school
nutrition professionals from across
the country March 8-10, in this
year's virtual Legislative Action
Conference. Members had the
opportunity to engage in a variety
of professional development
opportunities on grassroots |

advocacy, lessons learned from COVID-19, and hear updates from the United
States Department of Agriculture. Additionally, participants heard remarks
from Secretary of Agriculture, Tom Vilsack and a surprise presentation from
actor Matthew McConaughey.

This year's virtual conference also included training and discussion around
the School Nutrition Association's 2021 Position Paper. This year's position
paper highlights critical issues within the school nutrition world including our
hope of extending free school meals to all students, emergency financial
relief for school meal programs, USDA Foods Entitlements & Administrative
Expense (SAE) funds, and regulatory burdens. To learn more about SNA's
2021 Position Paper visit their website at schoolnutrition.org.

Perhaps most meaningful, SNAPA members had an opportunity to utilize the
2021 SNA Position Paper and advocacy training in engaging with 17
legislators from across Pennsylvania through SNA's first ever "Zoom the Hill"
event. These conversations focused on the importance of extending free
meals for all students and the positive health and economic implications of
doing so. We are so thankful to our legislators and their staff for meeting
with SNAPA members and engaging in this extremely important dialogue that
will positively impact students and
families all over.

The 2021 Legislative Action
Conference was a great way for
SNAPA members to learn, grow,
and advocate for our members and
our students. For information on
this conference and legislative

resources visit schoolnutrition.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/
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THE VULCAN SCHOOL

COMBI
EASY+AB-C

The Vulcan School Combi. Designed for simple operation.

Set temperature and time. |t sets the perfect humidity.

o
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4 Star Reps proudly represents Yulcon ond the following fectured brands. m

Dowr To Prerecriow,
ﬂ‘ {-.._}__,_‘:rj_“.} d ] r‘/:;’
&,})L‘ LALER ) B REVERAGE AIR
ETLAY METAL eparmE—— e

Sl Vulcanequipment.comy Combi
S ncerta 800.514.2028

TN

B Vilkan


https://www.4starreps.com/

GOT CHOCOLATE MILK? INCREASE MEAL PARTCIPATION!

By: Dimitra "Mimi" Barrios

The American Dairy Association North East awarded Woodlyn
Elementary School a Chocolady Hot Chocolate Milk machine.
As an extra bonus to assist with serving more students

delicious hot chocolate milk, two additional Cambro insulated
beverage dispensers were provided at no cost to the district.

Prior to the pandemic, Woodlyn Elementary offered heated
chocolate milk during breakfast to encourage student
participation. Fat free chocolate milk was heated on the stove
top and served in 8 oz. portion cups (and topped with a lid) to
meet the USDA milk requirements as part of a reimbursable
meal. Students were excited to receive warmed milk as part
of their meal, and more students began participating in
breakfast at Woodlyn Elementary School. This information
was shared when entering the American Dairy Association
Chocolady Hot Chocolate Milk machine contest.

The Chocolady Hot Chocolate Milk machine has made it possible to offer hot chocolate milk
to students during lunch. The machine is easy to use and heats and holds up to forty, 8 oz
cups of milk. Students view the machine as a novelty and are excited to receive hot chocolate
milk with their meal. By slightly heating the chocolate milk and calling it hot chocolate milk,
simple marketing techniqgues encourage and enhances milk consumption. The end goal is met
by creating happier students and increasing meal participation.

A hot chocolate milk schedule was created and provides a lunch period rotation schedule to
make it easy for Food Service staff to implement and continue the hot chocolate milk program
as part of a reimbursable meal.

Ten School Districts in the North East have been awarded the Chocolady Hot Chocolate Milk
machine prize package.

The American Dairy Association North East goal is to assist and support districts while
helping to keep students engaged and excited about school meals.
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Marketin

School Nutrition Departments work har [;are meals to
students every day- now take the time to show it off!

Marketing Medias: Why Market Your

Pt Program?
Website
Digital Signage « Change customer perceptions &
Social Media + Educate your customers

i « Own your story
Email
Phone Notification + Be proud of the work you do!

Systems

Bl.l“d a Brand Canva & PiktoChart
Easily create custom graphic
What do you stand for? : S
Create a mission/vision for your lmages.dn (_)QDS‘ .
department and build on that. Free (with paid options and
4CHOOL Ay, ) ) additional features).
= "'--'-F.;_._‘ “‘1%. Consistency is key! Canva offers K-12 free
\ qﬁ Name d
| = Social Media Handles upgrade.
“ g Tagline Plenty of free images to

Fonts & Colors

choose from.




Brief

Save long details for parent

Create . handbooks.
marketing Energetic

* Don't be afraid to have a voice,
pleces that and make it fun!
resonate Frequency

- ¢ Email: Ix/week
WIth your « Social media: 5x/week

a Udience_ — ' » Website: update every few
months at a minimum.
« Posters: change out or move
around each month
When Designing:
« Use your district/department color
palette.
e Only use up to two fonts.
* [nclude pictures of real people
when possible.
« Negative Space Is okay.
* Remember, people have short
attention spans, make it eye
catching, but easy to read.

What should

Marketing Ideas

I pOSt? Your daily, weekly, and monthly
menus
"""" Events in your cafeterias
Feature your cafeteria staff
= Reminding parents how to apply
5 m——v for free and reduced meals.
ek ‘.‘.1,.;:1-?-':‘: ;:::';.'1."---"--7-'-"':" * Sneak peek behind the cafeteria
o ... : =] line.
é_} '_--E!; i Showcasing a meal or salad bar
o line.
ﬂ: * Share photos of your cafeteria.
Tools & Resources Twitter Sc:hufal Nutrition Asauciati_ﬂn
Instagram Mo Kid Hungry Best Practices Center
Facebook Institute of Child Nutrition
Canva Facebook Groups- School Nutrition Professionals,

PiktoChart School Meals That Rock
Follow Usl @SNAofPA



Fruit Bowls’

in 100% Fruit Juice

% Sunshine Fer All*

Features & Benefits
¥ Credits as % cup fruit per
USDA Meal Pattern Requirements H/!{,[é/”ﬂ/,/’lm//l///
L

IZ( Individually-sealed for grab n’ go convenience é

IE( Shelf stable and ready-to-eat, no prep needed <
o Packed in 100% fruit juice

IZ( Contains 30% DV of Vitamin C
Ii( Buy American Compliant *

100-3890000443-6 100-3890000442-9
PACK SIZE: 36/4 02 PACK SIZE: 36/4 02

Source: 1. Compliance with and Enforcement of the Buy American Provision in the National School Lunch Program," USDA, 2017.
35658 1/21 ® TM& ©2021Dole Packaged Foods, LLC

ondelez K-12 OFFERINGS FOR THE —=

¢ International @ 2021/2022 SCHOOL YEAR //;;
SNACKING MADE RIGHT QL

Get High Marks —
for Great
Tasting Snacks

Discover a delicious variety of safe, -
prepackaged K-12 snacks from the brands
trusted by kids and parents.

SCHOOL
NUTRITION
ASSOCIATION
- forbrie


http://www.dolefoodservice.com/channels/schools
https://www.mondelezinternational.com/

Thankful for all that
you do to nourish the
children of
Pennsylvania.
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DOES YOUR CONVECTION OVEN BAKE AT OPTIMUM
PERFORMANCE?

Does your oven not bake correctly? Are you rotating the pans? Does one side
bake faster than the other side?

Quick overview of the operation of a convection oven. Unlike a conventional oven,
heated air circulates with a fan. When hot air is blowing across the food, instead
of just surrounding it, the food cooks quicker because it is constantly removing
the insulation barrier of cold air surrounding the food. Circulating air speeds up
the rate of heat transference that naturally occurs when the air from two different
temperatures converges. For this reason, the temperature set point is normally 25
degrees cooler than a conventional oven.

There are two things that can affect the cooking performance of an oven and both
are easy to check, calibrations and level. It is best to level first.

Most cooks can check the level of their ovens. For best results, the oven needs to
be level front to back and left to right. Using a 12-inch level, check the level on
the oven racks, not the top. If the oven is not level, you will need some help
leveling it. If your oven has legs, then there are leveling feet than can be adjusted
using tongue and groove pliers. If your oven is on casters, then it will be a little
more challenging to find a level spot. Even if you have adjustable casters, you will
need to locate and mark the spot on the floor where the oven needs to be
positioned. If you cannot get the oven level with the casters, then your best bet is
to change to legs with leveling feet.

Checking calibration is simple and can also be done by most cooks. Get an oven
thermometer, like a Taylor 3506 (100 to 600F), which costs about $5. Place it
inside the oven as close to the center, both left to right and front to back. Close
the doors, turn the oven on, and set the thermostat to 350F. Allow the oven to
pre-heat and stabilize. If you have windows in your oven turn the light on and
observe the oven thermometer temperature. The temperature should be plus or
minus 10F of the set point. Opening the door of an oven can cause ~50F of
temperature loss, so minimize opening the door during this check and during
cooking. Check your owner manual for information on calibration, in some cases
your in-house maintenance team can calibrate your oven.

With all you must do to feed the children, watching your product in the ovens
should not be on your list of things to do. Make calibration and level check part of
your monthly cleaning and preventative maintenance check list so you can free
yourself to do more important things in the kitchen.



Refresh and refocus in 2021!
We want to help!

Virtual and In Person Training
Manager, Staff & Director Training
¢ Financial Analysis
e ServSafe™ Classes

e Consulting

Schedule Back-to-School In-Service Now!

Gﬂben‘ Cunsumng

..... g the Seads of F

chgilbert.com 717-229-6619 info@chgilbert.com



http://chgilbert.com/

KEYIMPACT

Sales & Systems, Ine.

Menu Solutions for
Today’s Needs

Our Education Specialists can assist in:
Commodity Drawdown & Monitoring
Diversion Planning & Samples
Menu Planning & Recipes
Grab & Go Foods
Take & Bake Foods

S

PATROMN

cargill

LT FIZEA SYPPLIER

S Saaminy Fresh
1.':-' - lx
:'-—;* e :.-:.1:; "'i.'T
e FOSTER - , i
e . FARMS., e
FOODSERVICE ] = oot i~

For more information, please contact Keylmpact Sales & Systems, Inc.

Chris Jones - Western PA - cjones@kisales.com
Greta Ashew - Eastern PA - gaskew@kisales.com

www.kisales.com | nm@


https://www.kisales.com/
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PENNSYLVANIA HARVEST OF THE MONTH
UPDATE AND GRANT OPPORTUNITY

The roll-out of the Pennsylvania Harvest of the Month (PA
HOM) program began last August and now materials are
available for download on the PA HOM website to promote
15 Pennsylvania-grown items. These “ready-to-use”
materials include fact sheets, family newsletters, table
tents, posters, and other signage. You can also find links
to local producers, sample social media posts, information
about local procurement regulations and produce safety,
materials to use to conduct taste-tests, and standardized
recipes that are being entered into PrimeroEdge.

While this has not been an easy year to start something new like PA HOM, these resources
are available for when timing fits for your school nutrition program to take advantage of
them. For inspiration from schools and other settings that have found ways during the
pandemic to implement PA HOM, see the In Action tab of the website.

Three PA HOM webinars have been offered through the SNAPA Teaches Tuesdays webinar
series. These webinars provided an overview of the program and featured Chef Bill
Scepansky who discussed how to select, handle, and prepare each PA HOM item. Webinar
recordings are available on SNAPA’s website.

Look for additional PA HOM and farm to school learning opportunities at this summer’s
SNAPA conference.

GRANT OPPORTUNITY

Are you interested in one-on-one consultation with a chef to assist in the development of
standardized recipes during the 2021-2022 school year that will be made available to
schools nationwide? Through funding from a 2021 USDA Team Nutrition Training Grant,
the Pennsylvania Department of Education, Division of Food and Nutrition and Project PA
(Penn State) are announcing the availability of grants for school food authorities of up to
$8,000 to develop recipes for selected PA HOM items. Funded schools will work with the
project team, including Chef Bill Scepansky (Smart Partners, LLC), to follow a USDA
recipe development process and will attend a culinary training session in the summer of
2022 to learn how to prepare all of the resulting recipes. The recipes will be featured on
the PA HOM website and included in the Institute of Child Nutrition’s Child Nutrition
Recipe Box. The grant application deadline is April 30, 2021.

For more information and to download an application form, go to the PA HOM
website: www.paharvestofthemonth.org.
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Benefits of

READY-TO-EAT
CEREAL

At Broakfast, Cereal is the #1 Source
of Whele Grain

Americans are still missing out on whole grains.
9 out of 10 Americans (adults and children) are
not getting the recommended 3 servings of

whole grain each day. At breakfast, cereal is the Children Who Eat Cereal Have
#1 source of whole grain. Cereal is particularly Higher Nutrient Intakes and
important for whole grain intake for kids and d

teens at breakfast, contributing over 50% of Overall Better Diets

whole grain intake at breakfast.’! Children who eat cereal get more of

important nutrients, while not eating

more calories, saturated fat, added sugar,
- or sodium.' The chart below shows the

60%-— TEC 58% percent difference between 2-18 year old

children who eat cereal and those who do

Chart 1: Parcent contribution of foods to whole grain intake at breakfast
70% -

P not eat cereal.
40%
30% i E Percent differe
205 = 'E year old children
ettt ;ﬁ 5 compared to those
iz e eat cereal
e 412v
\Q 72% more Vitamin D
Who iz Eating Ready-To-Eat Cereal? \e 69% more Iron
Children ages 2-12 proportionally consume the most
RTE cereal of any age group, with over 40% eating \c 58% more Vitamin A

cereal on any given day.’

21% more Calecium
Chart 2: Frequency of consumption of RTE Caraal \c e

\¢ 10% more Fiber

A40%
= \c 60% more Whole Grain
27%
. 16% i . \G 27-103% more B-Vitamins

2-5Y 412 1318 Y 19-49Y 069 TO+ Y
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Cereal Intake Encourages Milk Consumption

Owverall, 88% of people consume cereal with milk, with the percent
higher for teens and adults (20%) and slightly less for children (76% for
young children and 83% for children 4-12 years old). The chart below
shows the percentage of milk consumed with ready-to-eat cereal 2

Table 1: Percentage of ready-to-eat cereal consumed with milk

-

Over 75% of

- 677 1540 992 5076 children eat cereal
with milk on any

Percant 75.6%  826%  902%  90.2% given day

Ready-To-Eat Cereal Eaterz Overall Consume
More Dairy Productz Than Non-Cereal Eaters

Chart 3: RTE ceroal oaters consume at least 25% more dairy products than non-eaters?®

Children 4-12 Y Teans, 13-18 Y Adults 19+ Y
sy ) R ) — T -
2 zervinga/day 2 sarvings/day 1.5 sarvings/day
o VY e N P NE Y N8
2 5 servings/day 2.9 servings/day 2.2 servings/day

Children Who Eat Cereal Do Not Have Higher Added
Sugar Intake Than Children Whe Do Not Eat Cereal

For children ages 2-5, there is no difference between added sugar intakes of cereal eaters and non-cereal eaters, but as
children grow, you begin to see a difference.’ For children 13-18 years non-cereal eaters have significantly more added
sugar intakes than cereal eaters.' The chart below shows added sugar intake for cereal eaters and non-cereal eaters.

Chart 4: Added sugar intake between cereal eatars and non-eaters!

M RTE Eaters MW Mon-RTE Eaters
100%

B&% 85%
80% 7% 68% 715 IR
60% 4?% 4:«'%
A0%
200
0%
ES‘I" 412Y 1318 Y 1949y 50-69Y TO+Y
S References:
Ll 1. NHANES 2013-2014
b Ready-to-eat cereal eaters are ahead nutritionally. They have. .. 2. NHANES 2011-2012

Higher quality dists
ore vegetables, fruits, whole grains, dairy and good fats
dium and added SUQArs
Get more nutrients and are more likely to have nutritionally adequate dists

3. Digtary Guidelines for Americans 2015-2020

\@ Ready-to-eat cereal encourages milk consumption

\@ Ready-to-eat cereal is a key source of whole grain bell institute

OF HEALTH AND NUTRITION
GEMERAL MILLE

b Dietary guidelines recognize ready-to-eat cereal as an example ‘
of nutrient-dense foods that can fit into healthy eating patterns®
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: S B SHADY BROOK
Sunny Fresh FARMS' i

Let’s talk
versatility

Discover creative applications for our versatile,
protein-rich turkey and egg products. Breakfast,
lunchor snack, Cargill has your back!

FEATURED PROTEINS:

Shady Brook Farms® Turkey Crumbles, Turkey Sausage
Patties, Turkey Patties, Turkey Pot Roast and Thick-Cut
Oven-Roasted Turkey Breast.

Sunny FresH® Whole Grain Cinnamon Glazed French Toast
Sticks, Fiesta Cheese Omelet, Grilled Scrambled

Egg Patty, Turkey & Cheese EggStravaganz&

Tortilla Wrapped Omelets and Eggs ASAPP

Hard Cooked Eggs.

Powering
K-12
kids with

Learn more Protein

Learn more about our products at cargillk12.com,
sunnyfresh.com and k12.shadybrookfarms.com.

And check out our Twitter page for the latest product news
and announcements. Follow us at @Cargill_K12Food!

For more infarmation contact

Greta Askew, Key Impact Sales & Systems
p:1-800-524-1188 gaskew@kisales.com



https://cargillk12.com/
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YOUR FRUIT SOLUTION FOR CLASSROOM,

CAFETERIA, & CURBSIDE FEEDING!

v A safe & portable option for
all mealtimes

v Great for breakfast, lunch,
& supper - in the classroom
or on-the-go

v Made from fresh USA-grown
& packaged apples

v Ready-to-Eat

v Smart-Snack approved

PETERSON FARNS | e
=== APPLE QC==) APPLE i SLI : }(wﬁ' " -

S‘LiCES

e ) | Y FOR MORE INFORMATION, CONTACT
' JENNIFER RIEGLE, 570-778-4744
JRIEGLE@QPETERSONFARMSINC.COM

WWW.PETERSONFARMSINC.COM/K-12

Pllisbury™ Cheesy Pull-Aparts are an exclting,
grab ‘n go solutlon for students eatlng In the
lunchroom, classroom or at home. -

« 2 oz. equivalent grain + 2 meat alternate nutrition

General Mills

Convenience
& Foodservice

* Individually wrapped ease for eating across dayparts L
+ Minimal handling—simply heat & serve a

* TWO exciting flavors: Italian Cheeses & Garlic and

Southwest Queso Flavor Learn more at GeneralMillsCF.com/K12


http://www.petersonfarmsinc.com/k-12/
https://www.generalmillscf.com/k12

UPDATE FROM THE PENNSYLVANIA
DEPARTMENT OF AGRICULTURE

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

Waiver for SY 2021-2022 NSLP USDA Foods Entitlement Calculations: Pennsylvania has taken
advantage of the USDA option to elect a waiver for determination of USDA Foods Entitlement
Calculations for NSLP for SY 2021/2022. Thank you to all of the schools who responded to our
recent survey, voting overwhelmingly to recommend that we take advantage of this waiver. Here
is what this waiver means for you:

1.The SY 2020-2021 final assigned entitlement level will be carried forward and will be the
basis for the preliminary SY 2021-2022 entitlement level. This means that preliminary SY
2021-2022 entitlement values will continue to be based on SY 2018-2019 lunch counts.

2.FNS will once again forego the annual entitlement reconciliation process in November 2021.
This means that SY 2020-2021 entitlement will not be reconciled to actual SY 2020-2021
lunch counts and that the SY 2021-2022 final assighed entitlement value will continue to be
based on SY 2018-2019 lunch counts.

3.In November 2022, reconciliation will resume as normal. In other words, FNS will plan that
SY 2021-2022 USDA Foods entitlement will be reconciled to actual SY 2021-2022 lunch
counts and a corresponding positive or negative balance will be carried over into SY 2022-
2023 entitlement.

USDA Foods Ordering: While one school year is still coming to a close, as you know, at the
Department of Agriculture, we are already preparing for the 2021-2022 school year. As of March
15th, 78% of all schools have submitted at least a portion of their orders for USDA Foods for the
2021-2022 school year. For all items, other than fruits or vegetables, we plan to open the
commodity catalog during the second and third quarter of the school year. This will give you
additional opportunities to use any unspent Entitlement you have left over from ordering. If you
have any outstanding questions or concerns regarding these orders, please contact us.

Processing: As a reminder, there is no carryover of processing pounds in Pennsylvania. Per our
“Processor Inventory Policy,” which is available as a resource on PA Meals, any unused pounds
will be swept from school accounts at the end of the school year. This policy has been a
success in lowering our on-hand inventory and we will continue to implement this sweeps policy
next school year.

Distributor Contract Changes: The new 5-year Distributor Contract for USDA Foods was put out
for bid earlier this 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
Invitation for bid will be issued soon.

Regions 3 and 7 were awarded once again to Keyco Distributors. Beginning on July 1, 2021,
charges for either pick-up or delivery from Keyco will be $3.38 per case. Region 8 has been
awarded to Share Food Program. As of July 1, 2021, delivery charges from Share will be $3.82
per case. Pick-up charges from Share will be $3.00 per case ($2.50 per case for the
Philadelphia SD).

Questions? As always, we are here to assist you with any USDA Foods needs. Please feel free
to reach out to us at any time if you need assistance at 800-468-2433 or RA-Fooddist@pa.gov.



mailto:RA-Fooddist@pa.gov

SNAPA .
Teaches Tuesdays @

SAVE THE DATE!

Diversity and Inclusion in School

Nutrition Register at
Presenter: E. Nichole Taylor SNAPA.org/webinars
May 18, 2021

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!

O f

School Nutrition
@SNAofPA Association of @SNAofPA
Pennsylvania- SNAPA

www. SNAPA.org



https://www.snapa.org/Webinars
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‘ HDBAHT,

We’'re Proud to Support Your

K-12 School OPERATIONS

We set the standard for five-star quality and superior value that all other commercial
dishwashers are judged by. It's a distinction we've earned over many decades by
engineering dishmachines that lead the industry in wash performance, food safety,
operational efficiency, and lifetime value; complete with teamwork you won't find
anywhere else.

WASH PERFORMANCE

0 Hobart commercial dishwashers deliver best-in-class wash performance and versatility for a consistent
Hobart Clean that removes more tough food soil, improves customer satisfaction, and protects
vour reputation.

FOOD SAFETY

1 Help ensure sanitization to NSF standards every time you wash, with advanced features like
temperature assurance, automatic deliming, and onboard safeguarding systems that help to prevent
operators from washing without proper temperatures or chemicals.

OPERATIONAL EFFICIENCY

il Easy to use dishmachines help operators save time while saving you money. Exclusive technologies
cut time on prescrapping and dish machine cleaning, giving your teams more bandwidth while
optimizing your operations.

LIFETIME VALUE

0 Hobart commercial dishwashers offer the highest lifetime value available, thanks to superior reliability
and the lowest water, energy, and chemical consumption. Year after year, your dishmachine investment
will consistently deliver results that save you time, resources, and money.

TEAMWORK

I Our team stands firmly with yours from day one. From comprehensive product training and convenient
digital resources to a nation-wide service team that's ready to help whenever you need it most, we've
always got your back—rack after rack.

For more information on these and other Hobart , Traulsen & Baxter products, please contact:

Trish Bangs ~ Mark Grenell ~ Jason Zeboris
T17-319-2222 ~ 412-726-9400 ~937-405-3544
patricia.bangs@hobartcorp.com ~ mark.grenell@itwfeq.com ~ jason.zeboris@itwfeg.com



https://www.hobartcorp.com/

LEARN EDUCATE ADVANCE DEVELQP

to succeed.

3 CEUS

earned for completing Module 1: LEARN
to Master Difficult Conversations

Training for

School Nutrition

Professionals

ey sNE
SCHOGL
for everyone NUTRITION

FOUNDATION

GET STARTED AT

www.schoolnutrition.org/LEAD

OPEN

to all school
nutrition
professionals
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WITH YOU IN MIND

2021 SNAPA Annual Conference

July 27-29, 2021 — SCHOOL
0 5 NUTRITION
- ASSOCI‘ATION

0
“ Join us July 27-29, 2021 for the first ever ‘
SNAPA Virtual annual conference. Additional
o Details and registration information will be ‘
emailed to all SNAPA Members

Serving Your Mission
Moving Forward to SY21-22

Look Here For Our Product Portfolio, Recipes Featuring Core ltems,
Versatlle Menu Solutlons, Packaging Solutions & Marketing Support

@

Connect With Us n ’ TysonK125chools i _.: : TYS(;H

#servingyourmission #feedingthefuture

www.tysonk12.com K12

£202 Tyson Foods, Inc. Trademarks and registened trade-marks are owned by Tyson Foods, Inc. or its subsidianies, or ussd under lioceree. Semng YD'I.II' MiSSiUﬂ


https://www.tysonfoodservice.com/your-channel/k-12
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STUDY FINDS THAT CHILDREN'S HEALTHIEST
MEALS COME FROM SCHOOL CAFETERIAS

A new study has found that school meals
are often the healthiest meals children
eat each day. Researchers studied the

diets of over 20,000 students and nearly .
40,000 adults between 2003 and 2018 V
and found that poor nutritional quality i

food consumed from schools declined
from 55% to 24% over this period.
Outside of schools, researchers studied
meals from grocery stores, restaurants,
worksites, and other sources finding that
foods consumed at schools provided the
best mean quality of major sources.

The research to investigate patterns and trends in diet quality comes at a
time when disparities in nutritional quality of foods from sources such as
grocery stores, restaurants, schools, and other sources, are not well
established. Results found that diet quality of foods consumed from grocery
stores increased modestly in children and adults, with smaller changes for
restaurants among children. Changes for restaurants among adults were not
statistically significant; the same was true of worksites. Food quality from
other sources worsened. The largest improvement in diet quality was in
schools, with the percentage with poor diet quality decreasing from 55.6%
to 24.4%, mostly after 2010, and with equitable improvements across
population subgroups. For more information on this study view the full
report here.

School food quality by household income among youths
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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.

“l 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, | 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!"”

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.

“Every once in a while, | 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. | 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.”



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
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,
| 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.

“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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PRE-PACKAGED PIZZA!

We are here to help simplify your meal preparations.
This easy to prepare single serve pizza comes in Ovenable & Microwavable packaging.

Great look, taste and delicious aroma GUARANTEED!

BREAKFAST & LUNCH

Large selection!

Getan A+

in lunch!
Ace school meals
with 1iCombi® Pro
and Vario®.

Find out more: k=12foodservice.com

RATIONAL

Call Mike Rykaceski @ 412.860.2655

MikeR@sesco.biz
336 Christine Dr Aliquippa, PA 15001

CN Labeled & USDA commodity approved.
www.nardonebros.com

PAGE 30

For more information contact

our regional:
Vincent Nardone

Vinnie@nardonespizza.com

Ice-O-Matic


https://nardonebros.com/
http://sesco.biz/
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M

MAXWELL-MCcKENNEY

MANUFACTURERS REPRESENTATIVE

REPRESENTING CATEGORY LEADING BRANDS

= HENKELMAN |RINOX

robot ¢ coupe’
B & Vitamix

www.maxmck.com | 856-310-0700

GRAB-N-GO,
TAKE & BAKE,
TRADITIONAL
CAFETERIAITEMS

Whatever you want,

we have what you need!

With more choices and creative options, Conagra Foodservice
and Waypoint's dedicated K-12 teams are here to help with
flexible meal items for these difficult fimes. Whether you're

in need of pre-portionad, individually frozen, packaged
products or looking for microwave instructions we've gof you

covered. The K-12 dedicared reams at Conagra Foodservice and
Waypoint are here to support you with commodity needs, bids,
product information and so much more.
we're here, ready 1o serve you!

wr

P .u_
For More Information, .sb?

Confact Your Waypolnt Rep. Angle Ferguson gz S& e | ﬁ WAYPOINT
= | %
b

Angle.Ferguson&ASMWaypoint.com : q
CONAGRA
1'484'797'8361 FOODSERVYICE  © conagraBrands inc. All rights reserved,



https://asmwaypoint.com/
http://www.maxmck.com/

Looking to Advance Your School
Nutrition Career? Join SNA!

HERE'S HOW SNA
MEMBERSHIP SUPPORTS
YOUR CAREER:

¢ Supportive community of
colleagues to share best

¢ Certificate and credentialing
programs to enhance your

practices career
¢ Free live & on-demand * Meetings and conferences
webinars tailored to your needs

¢ Educational and conference e Advocacy and legislative
scholarships efforts

L]

More information at . . SCHOOL
Feeding Bodies. NUTRITION

www.schoolnutrition.org/join Fueling Minds:  Association
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. . SCHOOL
Feeding Bodies.  ©° . ~rC o 20

THERE ARE MANY Fueling Minds." AssociaTion
GREAT BENEFITS OF
BELONGING TO SNA

TAKE ADVANTAGE
OF THE TOP 10...

Belonging to the School Nutrition Association is a smart
investment in your program and your career.

www.schoolnutrition.org



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

The Pennsylvania Department of Education (PDE), Division of Food and
Nutrition, in collaboration with Project PA (Penn State), is offering an

“Orientation to School Food Service Operations (Part 2)” as a series of webinars.
These sessions are designed to provide critical information to help new (and
aspiring) school Food Service Directors, and/or those responsible for Food
Service Operations, to be successful in their positions. However, because these
sessions are being offered virtually, they are open to anyone at any stage of
their school food service career.

The webinar topics and dates are listed below. For more information and to
register go to: www.projectpa.org. Registration is free. After you register you will
be sent a webinar link and passcode via e-mail. Prior to each webinar, slides
and handouts will be sent to registrants via e-mail. Professional development
credits will be provided for each webinar. Attendees will receive a certificate
documenting participation.

Financial Management Expanding School Breakfast
April 27,2021 May 4, 2021

10:00am- 11:30am 1:00pm-2:00pm

Personnel Management- Part 1 Farm to School

April 28, 2021 May 5, 2021

10:00am- 11:00am 10:00am-11:00am

Personnel Management- Part 2 Professional Standards

April 28, 2021 May 5, 2021

1:00pm- 2:00pm 1:00pm-2:00pm

Environmental/Biosecurity Management Wellness Policies

April 29, 2021 May 6, 2021
10:00am-11:00am 10:00am-11:00am
Effective Marketing of School Meals ®
April 29,2021
1:00pm-2:00pm .
Register at:
School Nutrition Programs' https;//wwwpro]ectpa,org
Food Safety Compliance
May 4, 2021

10:00am-11:00


http://www.projectpa.org/
https://www.projectpa.org/
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OMAKELUNCHTIME =, Z
THEBESTTIME.  ~ = (

Our versatile cheese products are made to work not only in your kitchen, but in
whatever format they are served. Because we know your passion is to delight kids with
the food they eat, and ours is providing you the tools to do that.

Farmer. Ouned For more Information, check out
LAND O LAKES
FOODSERVIGE ©2021 Land O'Lakes, Inc.

/A WANTS YOU...
TO BE A STAR!

Recruit and retain members to become
part of SNA’'s exclusive Star Club!

www.schoolnutrition.org/starclub

The SNA Star Club is brought to you by:

Dedicated Members—Building the Future of SNA! @

Foodservice



https://www.landolakesfoodservice.com/channels/k12/
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TONY'S® LETS YOU OFFER
EVERY KID A PIZZA OF THEIR
VERY OWN.

Janine Schwalb LEARN MORE ABOUT  §
?1;32;-?11':'1@5 . TONY'S® PERSONAL PIZZASAT iy
anine.Schwa chwans.com SCHWANSFOODSERYICE.COM  § -
E SCHWANS

OR CALL 1-388-554-7421

ITEM CODE | PRODUCT DESCRIPTION | sizE | PACK | GRAINS
Bavarian Bakery™ - Made with 513 Whole Grains
: 9553 | Bovarian Stk Soft Pretzel Muggets Sor. | 256 | 2Grain
o ' 9554 | Bevarian Siyle Soft Pretzel Twists 220z | 100 | 2Gmin
2021 2022 9555 | Bavarian Style Soft Pretzel Twst- LW | 240z | 100 | 2Grmin
o SUPERPRETZEL* 51% Whole Grain Scft Pretzels
£ 5 30115 | Soft Pretzel Fries | 330z. | 381 | 2Gmin
Scheol Feodservice [imr
40407 | Maple Brown Supar Bar 2.50z 48 2 Grain
New Prod“ets 40408 | Chacolate Cream Chip Bar 250z | 48 | 2Grain
40409 | Calebaiion Bar 250z | 48 2 Grain
. : READIBAKE *51% Whole Gruin BeneFIT* Mini Bar
s .. g AT 40457 | Chocolate Cream Chip Mini Bar 1250z | 96 1 Grain
40458 Calebration Mini Bar 1.250z Ll 1 Grain
READIBAKE * Crunch ' Crave Crackers
2049190 h_Spiq.rQ.les-:n Jdoz | 100 | 2 Grain
2049191 | Pizza Vboz | 100 | 2Gmin
2049192 | Origind léoz | 100 | 2Grain
2049193 | Chumo loz | 160 | 1Gmin
2049194 | Origindl loz | 160 | 1GCrain

FOR MORE INFORMATION, PLEASE CONTACT:

Mary Jo Corey | 619.607.0164 | mjcorey(@|jsnock.com
Lou Delboldt | 610.476.9732 | Idelbokdt@coregroupsales.com
Linda Vento | 412.853.3277 | hento@coregroupsales.com

i BeneEIT
L = — : .
ITEM 2 9553 FoumnaTion EECDQHBOL

www. jjsnockfoodservice.com « BO0U989.9534 k140


https://www.schwansfoodservice.com/tonys/
https://jjsnack.com/
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NUTRITION

ASSOCIATION eLearning On-Demand 24/7

55 on demand webinars, two
self-paced elLearning modules, one
frain-the-trainer module.

SNA's new Training Zone provides you
with a personal user profile where you
can view all the online trainings you've
completed.

Print your certificate when you've
completed your training or come back
later. All of your certificates are saved
on your account,

Access the Training Zone using your
computer, phone or tablet.

Get in the Zone—
https://schoolnutrition.org/trainingzone /

O




e Contact Eric Starli
e—— = | S TA R L ] P E R for si:'env:sits :11": S]}EC;-I[-:E::"HIIIS
& ASSOCIATES RHENIn-E0

eric@starliperassociates.com
starliperassociates.com

CLASSROOM DELIVERY _
KITCHEN HELPERS g

_"!n*lsa

ﬂ Insulated Extruded
Sidewall Utility Cabinet
#109-1840
Using Food File Bins and
Kold Keeper for safety

QuikTherm™
Convection/Retherm oven
#RO-151-FWUA-18DX

Kold Keeper
#K-1218

M
u Meal Serving Cart
#H-339-264

Mobile Pan Rack Hot Bag Hot Bag - Cater
#275-70-1820KD #CHBE #CHB6-1220

CRES COR OFFERS CLASSROOM DELIVERY SOLUTIONS: [ "* E "

= Temporary or long-term hot and cold holding RES O’?,=
» Mobile storage and transport =
= OFf the grid OR on the grid

fand even ventless cooking options) WWwWWwW.crescor.com

i-}*{%##;a‘i"-‘



https://www.starliperassociates.com/
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Calendar of Events

MAY 2021

JULY 2021

October 2021

January 2022

March 2022

JULY 2022

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







