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President’s 
Message
Whether there’s still piles of snow on the ground or you’re 
skipping through a field of flowers, Spring has officially 
arrived, and along with it comes a renewed energy that 
Summer is just around the corner. It has been the never 
ending winter this year and Spring fever is at its height in our 
kitchens. But the long awaited Summer is almost here and that 
means it’s time to register for the SNAPa annual conference!

We have so many exciting events and speakers planned for 
this years big event! One event we’re really proud of is SNAPa 
Gives Back. SNAPa Gives Back is an annual event we hold at 
our annual conference where we partner with an organization 
to provide a service to the local community. In past years, the 
SNAPa Board of Directors has organized events with local 

food banks and shelters, feeding hundreds of community members. This year, we are opening the doors for 
all SNAPa members to participate in our Give Back Program by holding a blood drive right at the Convention 
Center on July 30th during Pre-Con. This event has the power to help so many people in the community. To 
participate, schedule an appointment to give blood at centralbloodbank.org!

A large focus in this years program is Farm to School. For the first time ever we will have a Farm to School 
Resource Center where SNAPa members can share and collect ideas. See what other schools around the state 
have been growing and help your colleagues grow their program as well! You’ll get information from the source 
as the USDA offers amazing presentations with all the latest information. We’re also very proud to have our 
very own National SNA President-Elect, Doug Davis present to us! Doug is the Food Service Director of the 
Burlington School District in Burlington, Vermont and a true pioneer of the Farm to School movement. We are 
thrilled to have him attend our conference this year!

Our keynote speaker for the annual conference is Leslie Bonci. Leslie is a Registered Dietitian and nutrition 
consultant for many organizations, such as, The National Dairy Council, General Mills, Gatorade and Ready 
Nutrition. Leslie previously worked as the sports dietitian for the Pittsburgh Steelers, Pittsburgh Pirates and 
the Pittsburgh Penguins-and is currently the nutrition consultant for the Kansas City Chiefs, Carnegie Mellon 
University athletics, and the Pittsburgh Ballet Theatre! Leslie has appeared on the Today Show, Dr. Oz and 
currently has a local weekly television and radio segment. We’re very excited for Leslie to join us and hear her 
insights.

And as always, no one can miss the biggest and best food show in Pennsylvania. This is one of the best days 
of the year! The convention floor will be packed with all of our amazing Business and Industry Partners 
highlighting the latest and the greatest that they have to offer. Come meet our partners, get inspired and bring 
what you’ve learned back to charge up your new school year. 

See you this summer, in the City of Bridges!

MELISSA HARDING, PRESIDENT
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EVORA NICHOLE Taylor is the Food Service Director for the Upper Perkiomen School 
District. She previously served as the Director of Food Service for the Chester Community 
Charter School in Chester. At CCCS, she worked to create new policy and procedures and 
raised the bar for both students and staff. She administered the Wellness Program, started 
and oversaw the Back-Pack program, and worked as the assistant teacher in the after-school 
cooking program.
Prior to joining CCCS, Evora was the Sous Chef at the Travertine Grill just outside of Palm 
Springs, California, where she quickly rose through the ranks. As the Sous Chef, she created 
unique menu items and plate presentations while standardizing recipe production to maintain 
consistent cuisine and guest satisfaction.
Nichole earned her culinary arts degree from The Art Institute in Dallas, Texas in 2002 and her Bachelor of 

Science in Business Administration from Full Sail University in 2011. Currently she is set to 
complete her Master’s Degree in Business Administration with special focus on Project 
Management, from Southern New Hampshire University in 2017.

Gina Giarratana has been the Director of Nutritional Services at the Pennridge School 
District for the past seven years.  She also supervises the Upper Bucks County Technical School. Previously, 

she was the Foodservice Director at the Southern Lehigh School District as well as a Foodservice Director with 
the Archdiocese of Philadelphia. Prior to schools, she and her husband Gerry owned and operated several 
different restaurants. She is a graduate of the Pennsylvania State University with a degree in Hotel, 
Restaurant, and Institutional Management.  Gina is an active SNAPa member. She has served as the president of her 
local chapter, as well as being the 2017 Annual Conference Chair.  Gina and Gerry reside in Springtown with their 
two youngest children, Julia, 20 and Matthew, 16.

Nicole Melia, RD, LDN is a registered dietitian and has been the Food Service Supervisor at Great Valley 
School since 2013.  Nicole also served as the Nutrition and Garden Coordinator at Great Valley from 2009 
through 2011.  Nicole worked as a consultant for school food nutrition programs in Pennsylvania.  Nicole 
served on the School Nutrition Association of Pennsylvania’s Board in various positions such as 2014 
Conference Committee, 2015 Conference Chairperson, 2016 Northeast Regional Conference Chair and now 
the incoming 2018 President!   Nicole also serves on the American School Business Officials committee as the 
Food and Nutrition Content Area Leader. She has held various positions with the School Business Officials 
such as on the Food Service Committee and as a Conference Liaison. Nicole is a dietetic program preceptor 
for the University of Delaware, Immaculata University and various other programs. She is currently working 
on her Masters in community Nutrition at West Chester University.  In her spare time, Nicole’s favorite past 
times are yoga, baking and traveling.  Nicole loves spending time outdoors, camping, hiking and fishing. Nicole 
showers her puppy, Frank with puppy love.  Nicole is looking forward to her SNAPA presidency and making a 
difference for all school nutrition professionals across the great state of Pennsylvania.

Evora Nichole Taylor
President-Elect 2018-2019

WELCOME TO OUR 2018-2019 
SNAPA BOARD MEMBERS

Nicole Melia, RD, LDN
Incoming President 2018-2019

Gina Giarratana
Vice President 2018-2019
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Allison Kimmel, MS, RD, LDN is the Nutrition Services Director at Marion Center 
Area School District.  She received her Bachelor’s Degree in Nutrition Sciences from 
the Pennsylvania State University and her Master’s Degree in Food and Nutrition 
from Indiana University of Pennsylvania.  
Prior to schools, she worked in the clinical field as a Clinical Dietitian for 
Extendicare at long term care facility in Clearfield, PA, and with Sodexho as both a 
Clinical Dietitian in Lancaster, PA, and a Patient Services Manager in St. Marys, PA.  
She is a member of the Academy of Nutrition and Dietetics, the AND School 
Nutrition DPG, and the School Nutrition Association.  
In her free time, Allison enjoys the outdoors, camping, and skiing with her husband 
Matt and daughter Morgan.  She loves baking, a country fair, and Penn State 
football.   

 2017-2018 Board of Directors 
 

Melissa Harding President 

Nicole Melia President Elect 

Nichole Taylor Vice President 

Curtistine Walker Secretary/Treasurer 

Pamela Gallagher Past President/ Executive Director 

Sue Eichelberger Manager /Employee Representative 

James "Jace" Cameron Membership Services/Nominating Chair 

Christopher Dunn Nutrition Education/Professional Development Chair 

Gerry Giarratana Public Communications Chair 

Randy Walker Public Policy and Legislation Chair 

Gina Giarratana Scholarships and Awards Chair 

Laura Frye Region 1 Representative 

Paul H. Schmid Region 2 Representative 

Kristan Delle Region 3 Representative 

Kelsey Gartner Region 4 Representative 

Karin Marlin Region 5 Representative 

Jillian Meloy Region 6 Representative 

Joyce Weber Region 7 Representative 

Justin Tech Region 8 Representative 

Georgine Miley Senior B&I Partner 

Glenn Eaton B&I Partner 

Todd Holmes B&I Partner 

Elizabeth Henry Annual Conference Chair 

Vonda Cooke Pennsylvania Department of Education 

Caryn Long Earl Pennsylvania Department of Agriculture 
 

Allison Cloak Kimmel, RD, LDN
2018-2019

Region 6 Representative
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PLATINUM PARTNERS
THANK YOU FOR 

YOUR CONTINUED 
SUPPORT! 

Please tell our advertiser you saw their ad 

in SNAPA Happenings, they will thank you 

and so will we.
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Director of the Year
Nicole Melia, RD, LDN

Manager of the Year
Ruth Smith

2018
Award Winners

Congratulations to Nicole Melia, the School Nutrition          
Association of  Pennsylvania’s Director of  the Year.  Nicole 
was nominated and selected by SNAPA as the Director 
of  the Year due to her relentless commitment to her 
students, staff, faculty and administrators at Great Valley 
School District in Malvern.  Nicole enhanced the program 
at Great Valley by interacting regularly with students, 
working with Farm to School initiatives and leading her 
cooperative buying group in procurement best practices. 
Nicole conducts innovative training programs for her staff  
and is a mentor to aspiring team members.  Nicole is a 
Register Dietitian and believes that good nutrition starts in 
kitchen and she supports her core belief  by hosting a farm 
share in her school district. Her support of  the summer 
feeding program bridges the school feeding gap by feeding 
students all summer long! Nicole has been involved in the 
School Nutrition Association of  PA for many years, serving 
as conference chair, exhibits chair and soon to be President 
of  our association. We are so very proud of  Nicole’s 
accomplishments and wish her the best of  luck in her career 
and as our next state president. Congratulations Nicole. 

Congratulations to Ruth Smith, Food Service 
Manager at Frankstown Elementary School 
in Hollidaysburg Area School District.  Ruth 
is a level 3 certified SNA Manager.  Ruth has 
36 years’ experience in school food service.  
Ruth’s enthusiasm for her job is apparent the 
minute you walk into her school.  There are 
elaborate decorations that make students love 
their dining experience.  Students, teachers, 
parents, food service staff, and administrators 
alike admire and respect Ruth for her practical 
and positive outlook at school food operations. 
She is a dedicated and confident leader.  Ruth 
is generous with her knowledge, sharing her 
experience with staff through mentoring and 
training. Ruth is highly organized which 
helps her manage a super-efficient operation. 
Ruth takes her career very seriously by 
attending SNAPA conferences faithfully and 
she was a Regional Award winner more than 
once. Ruth is a motivator; always thinking 
about someone other herself.  She supports 
the school’s “Giving Tree”, “Grandparents 
Day”, “Kindergarten Registration” and most 
importantly, Ruth was key in creating an 
“Angel Fund” for students with negative 
account balances.  This school nutrition 
manager is a perfect choice for SNAPA’s 
Manager of the Year award.  
Congratulations Ruth!

Edward J. Schindel 
Scholarship

The family of Edward J. Schindel has established this 
scholarship as a lasting memorial in his honor.  The 
scholarship is for a graduating senior who intends to 
pursue a career in a food service related field and must be 
recommended by an active SNAPa member.
The 2018 E.J. Schindel SNAPa Scholarship winner is 
Nathan Hessler.  Nathan attends Pennridge High School 
as well as the Upper Bucks County Technical School for 
Culinary Arts.  In the fall, Nathan will attend Johnson and 
Wales University in the Culinary Arts Program.  
In the future, Nate hopes to open his own restaurant as well 
as to create a non-profit organization to teach people how to 
cook nutritious meals!

Congratulations 
from 

the School Nutrition Association of Pennsylvania
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GOLD PARTNERS
THANK YOU FOR YOUR CONTINUED 

SUPPORT! 
AccuTemp Products, Inc.
Acosta Sales & Marketing
Auntie Anne’s
Asian Food Solutions
Ateeco, Inc. / Mrs. T’s
Bake Crafters
Barry Food Sales
Berks Packing Co
Bernard Food Industries, Inc.
Bridgford Foods
Bush Brothers & Company
Cargil
Catallia Mexican Foods
Chortles-Raisels
ConAgra Foodservice
CURRAN TAYLOR, INC.
David’s Cookies
Diversified Foods, Inc
Domino’s Pizza Smart Slice
Domino’s
Don Pancho Tortillas
Dr Pepper Snapple Group
E S Foods
Ecolab Inc
Ekon-O-Pac

Feesers, Inc.
First Quality (Pureau)
Foster Farms
Galliker’s Dairy
Giorgio Foods, Inc.
Global Food Solutions
Hadley Farms
Harris School Nutrition Solu-
tions
Heartland School Solutions
Hershey Creamery Company
Hershey’s Ice Cream

Highliner Foods
Integrated Food Service
IPS Rebates
Jennie-O Turkey Store
Juice Bowl
K12 Services, Inc.
Kent Precision Foods Group
Kent Precision Foods Group
Kikkoman
Knouse Foods
Kunzler & Company Inc
Lamb Weston
Lori Beckwith Consulting
M&B Products
M.K. Food Service Equipment, Inc.
Maid-Rite Specialty Foods, LLC
McCain Foods
McTague Associates
Mealviewer
Michael Foods
Mickeys Wholesale Pizza
Milford Valley
Moccia Enterprises, Inc.
Mondelez International
Morabito Baking Company
Nordon/PKE
Old Neighborhood Foods
OnPoint Commercial Services
PA Beef Council
Pacific Northwest Canned Pear 
Service
Paragon Foods
Peak Sales & Marketing, Inc
Penn Jersey Paper
Pennsylvania Beef Council
PepsiCo Foodservice
Peterson Farms Fresh, Inc.

Pinnacle Foodservice
Prime Food Sales & Consulting, 
LLC
PrimeroEdge
Rational USA
Ruiz Foods
Rutter’s Dairy Inc
S&F Foods Inc.
Schmid Dewland & Associates
School Nutrition and Fitness
Seashore Fruit & Produce
Service First Food Sales & 
Distribution, Inc.
Silver Springs Farm, Inc.
Simplot
Snyders Lance Inc
SR Rosati, Inc.
Super Bakery, Inc.
Swiss Premium Dairy
Tabatchnick Fine Foods, Inc
Talking Rain Beverage Co.
The Rutter’s Companies
True Food Service Equipment 
Inc.
Turbo Air
Turner Dairy Farms, Inc.
Tyson Foods
United Soybean Board
Upstate Niagara
US Foods Altoona
Windsor Foods
Zink Foodservice
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region 3

A warm welcome from Region 3! Region 3 proudly represents 635 SNAPA members (213 of whom 
are dedicated SNA Members!!!) and is led by 3 amazing chapters: Chapter 7- Central and Upper 
Bucks County, Chapter 21- Southeastern PA and Chapter 33- North Montgomery County. My name 
is Kristan Delle and I work as the Regional Representative for this fine group, serving the regions 
interests on the SNAPa Board of Directors. I’m honored to have the opportunity to share highlights 
of the amazing things our region has worked hard to achieve this school year and invite everyone to 
join the fun! 
Spend the whole day feeding our kids? Hungry? We know- let’s eat!!! There’s is always a spread 
at our chapter meetings.  We love our meetings and joining together over a meal. Check out this 
delicious dinner for the annual Christmas Celebration from Chapter 7!  Learning and earning those 
CEU’s doesn’t have to be boring.  We also love getting together to share our ideas, learning some 
tricks of the trade….and having a little fun too! Here Chapter 21 is showing their teamwork skills 
and inner Elsa’s in this “Snow-Lady” competition and Chapter 33 is involved in a fierce game of 
School Lunch Jeopardy!
We were also able to have a regional meeting this year where we held a Serv-Safe class and 8 lucky 
members got their test for free! 
These are just a few highlights of all of the hard work that the Chapter leadership across the 
region dedicated their time to bringing our members. We hope that you’ll be able to check out all 
of the great meetings we’ve held this year when we see our Chapter Books at this year’s Annual 
Conference! Interested in becoming a part of our region or know someone who is? Email Kristan! 
Kdelle@udsd.org HAVE A GREAT SUMMER! SEE YOU AT THE CONFERENCE!
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Employees from three school districts attended the Chapter 4 meeting along with the staff 
members at Karns City High School on March 13th.  Ole Irish Eyes were smiling as members 
enjoyed a wonderful dinner by Bernard Foods, St. Patrick’s Day festive decor and time spent 
networking with each other throughout the evening.  A presentation on Block Grants and 
SNAPa membership was presented by Region 7 Representative, Joyce Weber.  Congressman, 
Mike Kelly sent a detailed letter showing support of the National School Lunch Program.  
President, Farrah McKinley, read the heartwarming & proactive letter received by Congressman 
Mike Kelly to the chapter members.  Members were interested in how the block grant could 
impact their operations and learned how the SNA School Meal Block Grant Calculator could 
give them accurate accounting figures to share with their district’s business managers and 
congressman on what the financial impact would mean to their individual school district.  The 
biggest take away from the meeting was to step up and reach out to your local representatives to 
Stop the Block! 

region

Chapter 4 Butler County

Members of Food for Thought met on February 13, 2018 at Brownsville Area High School.  
Special thanks to Amy Keeler for hosting the meeting & providing a delicious dinner.  The 
educational session was the changes necessary for the meal charge policies, the anti-shaming 
regulations.  Round the table discussions were very interesting as members brought their 
district’s policies to share with other districts.  Many variations were found and discussed as 
members shared what local board members have chosen as their response to the latest changes 
in school code.  It was interesting to hear that each district reported that their current bad debt 
is at least double what the amount it was this time last year.  The public awareness of the new 
school code has provided some families with an excuse for not paying their debt to the district.  
There is no recourse for families that choose not to pay for their child’s meals. Time had passed 
so quickly that we wished we had more time to stay and continue discussing this important 
topic more. A shout out to General Mills and Waypoint for donating gift baskets for the chapter 
meeting. 

Food for Thought Chapter
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spotlight on
PDE Welcomes New School Nutrition Programs Manager
Jennifer Jarrett.  My passion for food runs deep! The daughter of a Culinary Arts Instructor and a 
School Food Service Director, I learned the ropes of the food service industry from an early age. 
Just shy of fourteen, I began my first unofficial job as an Assistant to the Chef for a summer 

children’s cooking program.  I was responsible for setting up the student work stations, cleaning the dishes/
kitchen and making sure that the students handled equipment safely. I loved seeing how eager these children 
were to learn kitchen techniques and try new foods. I learned a lot from the experience and have continued 
working in the food service industry ever since.  
I have experienced practically every role in food service, having worked in restaurants, hotels, private catering, 
public and boarding school food service, and assisted living. I attended the New York Institute of Technology 
and obtained a BS in Nutrition Science and later attended Johnson and Wales University and graduated with an 
AS is Culinary Arts.  
Most recently, I have been with PDE, DFN for two and a half years, and started in Field Services as a Regional 
Supervisor.  I began my role as School Nutrition Programs Manager mid-August of 2017 and have been enjoying 

all that comes with managing the School Nutrition Programs here in Pennsylvania.  

The last weeks of the school year and summer meal programs offer many opportunities to connect Pennsylvania 
children with Pennsylvania-grown and produced food. Distributors may carry more local products as they come 
into season in Pennsylvania. Ask them what is available from local sources. Also consider farmer cooperatives 
and food hubs, as well as direct purchases from farms (including at farmers markets and farm stands), as sources 
of local foods. If there are gardens in your school or district, there may be crops to feature in school or summer 
meals or taste-tests. In addition, spring and summer are ideal times of year for farm field trips. 
USDA offers resources for farm to school and farm to summer at https://www.fns.usda.gov/farmtoschool/farm-
school. There you can find guidelines and suggestions for procuring local foods as well as incorporating school 
or summer program garden produce into program meals. For updates on farm to child nutrition programs, sign 
up for The Monthly Harvest, the e-newsletter of the Pennsylvania Farm to School Network, at 

https://farmtoschool.us17.list-manage.com/subscribe?u=38b1a6ffcd1a56282ad39958e&id=cd884dcbcc
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Healthy Summer Meals for Kids

Learning does not end when school lets out; neither does the need for good 
nutrition. The Summer Food Service Program (SFSP) was created to ensure 
that children in low-income areas could continue to receive nutritious 
meals during long school vacations, when they do not have access to school 
lunch or breakfast. Unfortunately only about 20% of the children that 
receive free and reduced meals during the school year are served during the 
summer. You can help close this gap by: 
     Becoming a Sponsor of the SFSP, 
     Becoming a Site for SFSP or 
     Becoming the vendor for your community organization churches, park 
& recreation location, libraries, community pools, etc. 
Contact RA-SFSP@ pa.gov or 1-800-331-0129 SFSP for information on how to apply. 
Remember the Healthy Hunger-Free Kids Act of 2010 requires all School Food Authorities (SFAs) to inform families 
about the availability and location of free meals for students over the summer months through the Summer Food 
Service Program (SFSP) and the Seamless Summer Option (SSO), regardless if the SFA is not participating in the 
Summer Meals Program.

USDA Foods: While one school year is still coming to a close, as you know, at the Department of Agriculture, we are 
already preparing for the 2018-2019 school year. As of mid-April, all orders for USDA Foods for the 2018-2019 school 
year have been submitted. A huge thank you to all of you who diligently worked to get your orders submitted to us in 
a timely manner. If you have any outstanding questions or concerns regarding these orders, please contact us.

DoD Fresh: As part of the USDA Foods ordering process, schools were asked to indicate if they wish to use USDA 
Foods entitlement dollars to buy fresh fruits and vegetables. Use of this program is a great way to acquire quality, 
fresh produce that is not otherwise available through USDA Foods. For the upcoming school year, we are excited to 
announce that more than 70 new school districts have opted to take advantage of this program. With the addition 
of those new schools, $5.2 million has been reserved for use with DoD Fresh in 18/19 – double the amount of fresh 
produce ordered though this program just two years ago.

DoD Fresh/SFSP Pilot: We are also excited to announce that we will be piloting the use of DoD Fresh in the Summer 
Food Service Program during the summer of 2018. Approximately 10 schools, who currently participate in DoD 
Fresh during the school year, have been selected to participate in this pilot program this summer. We are excited 
to have been approved by USDA to operate this pilot, and look forward to hopefully being able to expand its use in 
subsequent years.

Commodity Processing Specialist: As many of you are aware, our previous Commodity Processing Specialist, 
Amanda Wasko, left the Bureau in January to accept a promotion with the Department of Transportation. Since 
that time, we have been working to identify and select a replacement to fill that vacancy. We are close to making a 
selection, and hopefully by the time you read this article, we will have been able to send out an announcement to each 
of you notifying you of a new contact here in the Bureau.

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.

Update from the PA Department of Agriculture
Caryn Long Earl, Director, 
Bureau of Food Distribution
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Lake Wallenpaupack’s Brenda Zeiler and East Stroudsburg’s 
Denise Flynn visit Congressman Tom Marino in Washington DC 

to advocate for quality school nutrition programs in Pennsylvania.

Union City SD’s Food Service 
Director, Krista Byler and 
Freedom Area SD’s  Food Service 
Director, Randy Walker meet with           
Congressman Mike Kelly to discuss 
ways to simplify burdensome child 
nutrition mandates.

The School Nutrition 
Association of Pennsylvania 
partners with local industry 
members to advocate for 
strengthening vital, historic child 
nutrition program.  Specifically, 
by opposing any effort to block 
grant school meal programs, 
provide 6 cents in USDA foods 
for every breakfast served and 
to continue to simply overly 
burdensome mandates to 
improve efficiencies and reduce 
costs.  Pictured here from 
right to left; Mark Schneck, 
Sales Representative from 
Ruiz Food K12 Foodservice, 
James Cameron, Food Service 
Supervisor, Montgomery County 
Youth Center, Congressman 
Ryan Costello (6th District), 
Nicole Melia, Food Service 
Supervisor, Great Valley SD and 
Evora Nichole Taylor, Upper 
Perkiomen SD. 

Congressman Glenn Thompson 
(5th District), Vice Chairman of 
the House Agriculture Committee 
meets with Krista Byler, FSD 
from Union City SD, Pamela 
Gallagher, Executive Director for 
the School Nutrition Association 
of Pennsylvania and Travis Folmar, 
FSM in State College Area SD.  At 
the meeting, the Congressman 
presented Travis Folmar with a 
congressional commendation 
for the work we do everyday that 
benefits PA school students.
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The School Nutrition Association of Pennsylvania awarded eight Legislative Action 
Conference (LAC) scholarships to committed SNA members.  The scholarships 

strengthened Pennsylvania’s presence at this important annual conference. Award 
recipients reflect on their experience...

LAC is an excellent overview of how our political 

system works.  Big things can be accomplished 

when all SNA Members speak as one…

Randy Walker, FSD Freedom Area SD

Everyone should go to LAC at least once during 
their career.  The speakers were interesting and 

informative and the support from our industry 
partners was great.  So nice to see that so many 

people care about what we do every day…
Karin Marlin, FSD Mechanicsburg SD

LAC is one of the best professional conferences 
I’ve ever attended. The topics that are focused 
upon are the most pertinent to our operational 

needs and success…
Dimitra Barrios, FSD Chichester SD

LAC was a great opportunity to network with 
colleagues and vendors from across the state and throughout our country, learning more about 
the obstacles we face and the importance of 

having a voice for our students.  And topping the experience was a visit to Capitol Hill.  Our chance to share what changes are in front of us and how it will play out to our children.  We can’t forget the children of today are our leaders of tomorrow…Sue Bahnick, FSD, Northern Lehigh SD

My experience at LAC was utterly amazing! The 
passion about school nutrition and the eagerness 

for legislative involvement was palpable during 
the entire conference…

Sara Fries, Assistant Director, Colonial SD
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SNA Updates
May 2018

SNA Certificate Program 
New Bridge Level Launching in July 2018.  Are you ready for the launch of the new Level 2 Certificate in School 

Nutrition? The SNA Certificate Program helps provide professional growth for over 19,000 school nutrition 

professionals across the country. The new Level 2 will launch in July 2018 and will serve as a “bridge” between 

the current Level 1 and Level 2. The goal of this new level is to help members have a more realistic professional 

development path.

Ethics are Critical to Your Program
In today’s world, ethics and ethical behavior have never been more important. There seems to be no end of 

coverage on the people who are getting it wrong. Which is why it’s critical that school nutrition professionals get 

it right. Check out SNA’s new online ethics training module and find out why over 240 people have taken this 

course.  To learn more and to review purchasing options, visit www.schoolnutrition.org/ethics.

May is a Memorable Month for Webinars!
We all want to be the best versions of ourselves, and whether you like it or not, if others around you perceive 

you as emotionally unavailable, your other strengths may be overshadowed. Join us May 9 to explore emotional 

intelligence (EQ) and how improving your EQ can allow your best qualities to shine through. Later in the month, 

we explore two additional webinars, gleaning insight into training a generationally diverse staff on May 16, and 

preparing for emergencies on May 23. Lucky us, there are five weeks in May, so we will finish off with a popular 

topic from LAC earlier this year:  procurement ethics on May 30. Learn more about all the webinars SNA has to 

offer visiting www.schoolnutrition.org/webinars. 

Read the Latest Nutrition Research From the Journal of Child Nutrition & Management
Is it possible to incentivize eating fruits and veggies? What role does taste play in a student’s food decisions and 

eating experiences? What are some specific issues that rural nutrition professional face when operating their meal 

programs? In the latest edition of the Journal of Child Nutrition & Management, these questions, and more, are 

answered with in-depth, and thorough research articles. 

USDA FNS Releases Final Rule on Processing Donated Foods
The United States Department of Agriculture’s (USDA) Food and Nutrition Service (FNS) has issued a Final Rule 

on Revisions and Clarifications in Requirements for the Processing of Donated Foods. FNS issued a proposed 

rule for public comment January 5, 2017. SNA submitted comments to USDA FNS on March 6, 2017, requesting 

additional resources and training to address the needs of all stakeholders involved.

The Rule requires multi-state processors to enter into National Processing Agreements to process donated foods 

into end products, permits processors to substitute commercially purchased beef and pork of U.S. origin and of 

equal or better quality for donated beef and pork, and streamlines and modernizes oversight of inventories of 

donated foods at processors. It is effective July 2, 2018.
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SNA Updates
May 2018

USDA FNS Announces PLE Guidance for SY 2018-19
As part of FY 2018 spending bill, Congress provided that only school food authorities (SFAs) with a negative 

balance in their school foodservice account as of January 31, 2018, will be required to raise prices for paid lunches 

under the Paid Lunch Equity (PLE) provisions in the Richard B. Russell National School Lunch Act.  Read USDA’s 

memo.

U.S. House Agriculture Committee Farm Bill 
The U.S. House Agriculture Committee held a markup of the 2018 Farm Bill on Wednesday, April 18. Among 

other provisions, Title 4 of the bill legislates nutrition programs such as SNAP and National School Lunch 

Commodities. The five-hour discussion centered around changes to SNAP, including new work requirements and 

elimination of Broad-Based Categorical Eligibility, which may impact school nutrition program direct certification 

in some states.

According to a Center on Budget Policy and Priorities report, the Congressional Budget Office has indicated that 

265,000 students will be impacted by the elimination of Categorical Eligibility and resulting loss of access to SNAP. 

No longer directly certified through SNAP, parents of these students will be required to complete an application 

and reestablish access to free school meals.

The bill passed Committee by a vote of 26-20. Committee Chairman, Rep. Mike Conaway, stated that he plans 

to bring the bill to the House floor in May for a full vote. The farm bill covers five years of funding and policy 

changes and is due for reauthorization in 2019. SNA continues to monitor progress on the bill and urge House and 

Senate Agriculture Committee members to push for an expansion of USDA Foods to support the School Breakfast 

Program as part of the bill.

Have You Visited the Food Allergy Resource Center?
We have food allergy experts on standby for your most pressing food allergy questions. Visit SNA’s Food Allergy 

Resources Center to ask a specific question you’ve always been curious about. You will receive a reply from a 

dedicated National Peanut Board Food Allergy Expert. You will also find food allergy webinars, FAQs and tons of 

reliable resources from the associations, academies and networks you trust most. 

Feeding Bodies.
Fueling Minds.
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Chapter Meeting Photo Montage
Let the good times roll!
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In 2014, masters in dietetic administration in hand, Kristan Delle was a brand-new director stepping 

into a district that had not had a foodservice director in over a year and had been doing poorly before 

that. “The meals-per-labor-hour was outrageous. All the managers retired, and among the cook/em-

ployees, there were too many staff and many of them were long tenured-30, 40 years.” She needed to 

get a plan in place, pronto! 

The first order of business was getting the numbers that would identify specific problems and point 

the way to solutions. “I believe that data fuels reality,” Delle explains. “Otherwise, we’re going to shade 

our perceptions, especially of things we don’t like to do.” She implemented new technology and used 

the power of Google to get numbers that would allow her to change the culture from “practice over 

protocol to protocol over practice.” Delle and her new managers “were locked in for clays to identify 

the data points.” 

The numbers told the talc: There were a lot of changes to make. “I needed a strategic plan, with buy-in 

from the team,” says Delle. “I told them,  

‘I don’t want to focus on what we were doing in the past.’ The first thing is to get compliant and re-

member the mission: feeding kids. That was the underlying question as we looked at every data set: 

‘What’s our goal? To feed kids-to feed more kids:” 

Delle concedes that the process was, essentially, a good, old-fashioned SWOT analysis (see page 36). 

“We looked not just at the things that weren’t working, but the ones that really were. ‘When we fo-

cus on the successes, it allows us to do more things that will be successful.” Positive change has been 

steady. It includes new cycle menus, a new bid and more meaningful projects. 

ADVICE 
“One of the best things about school nutrition is that we’re all here to help,” notes Delle. “It’s really 

important to hear what colleagues are doing and the ways they’ve learned to be efficient. Reach out 

to local districts: What types of information do you use to make decisions? What types of software? 

What kinds of reports? Don’t go solo.” 

The next priority is to “Get everything you can out of the data,” Delle urges, while cautioning, “But 

don’t bore your team to death with the data sets. Make the numbers applicable: ‘Here’s the problem, 

here’s the goal. How do we get from one point to the other?’” Then brainstorm. “Put it all out there,” 

she recommends, noting that afterward, the team can determine the top items to focus on, always 

connecting back to the mission. 

And the final secret to strategic planning success? According to Delle: “Don’t be married to bad ideas 

just because they were in the plan. If it’s not working, redo the plan!” SN 

Originally Published in SNA’s Nutrition Magazine, February 2018.

KRISTAN DELLE, RD 
Director of Food Services • Upper Dublin School District • Maple Glen, Pa. 

A strategic plan is a series of purposeful steps,
thought out reflectively and in advance, to achieve a defined goal ...

This is the why of strategic planning.

Creating A Strategic Plan
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spotlight on

SNAPa’s First-Ever Farm to School Resource Center
For the first time ever, SNAPa will be hosting a Farm to School Resource Center at the Annual Con-

ference taking place in Pittsburgh from July 30 – August 2, 2018 at the David L Lawrence Convention 

Center. Join us on Wednesday August 1 while we consult with experts from USDA, PA Dept of  Agri-

culture, and PA Dept of  Education on Farm to School best practices. Learn about state-wide Farm to 

School efforts from The Food Trust and local organizations like the Pittsburgh Food Policy Council.

 

Does your school do awesome work in Farm to School? We want to hear about it! Consider showcasing 

your work at our Farm to School Resource Center on Wednesday August 1 from 11:30-1pm. Share your 

efforts with your colleagues and motivate others to start a program of  their own! To secure a space in 

the Farm to School Resource Center and to learn more, please contact Elizabeth Fisher at efisher1@

pghboe.net. 
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Regional Award
Recipients
Each year SNAPa members have the opportunity to apply for a “Regional Award” to attend that year’s Annu-

al Conference. The regional award recipient receives recognition at the President’s Dinner and two nights’ 

accommodations (double accommodations) at the Annual Conference’s headquarters hotel (SNAPa pays for ½ 

the room rate) 

This year’s Regional Award recipients:

Region 2 – Lyudmila Liao, East Stroudsburg Area School District:  Lyudmila believes that properly handling 

food and consistent food quality are key ingredients for school foodservice. She is always looking to learn ways 

to better serve her students and grow her knowledge of  foodservice. 

Region 3 – Lori McCoy, Colonial School District:  Lori feels that teamwork with her staff  is a vital component 

of  effective foodservice.  Lori displays teamwork not only with her staff, but with the teachers, administrators, 

and community also.

Region 4 – Christine Medagila, Great Valley School District: Chris believes that providing healthy and appeal-

ing menu choices along with the presentation of  the items are key for a successful program. 

Region 5 – Jean Linnemans, York Academy Regional Charter School:  Jean believes that students should re-

ceive the best possible healthy meals along with a large variety of  fresh fruits daily and makes the school day 

enjoyable for students as well as staff.

Region 6 – Tammy Boyd, Kiski Area School District: Tammy promotes good eating habits and manners to 

students by preparing nutritious foods and greeting them with a smile when they come through the line.

Region 7 –Judy Howcroft, South Fayette Township School District: Judy takes pride in her job by thinking 

“outside the box” and coming up with new ideas for her middle school.  Recently, Judy featured a new “create 

your own” yogurt bar!

Region 8 – Mary Ratay, Seneca Valley School District: Mary believes that the students are our customers and 

is always available to answer their questions.  She works closely with the teachers, administrators, and sports 

teams to provide special menus for events and banquets.

Congratulations to the regional 

award winners as well as the 

other applicants!  SNAPa is proud of  

all the work that you do to enhance 

your programs and the service to 

your students!
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spotlight on

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

Mark Grenell, Trish Bangs, and Anna Wollwert 
E-Mail: grp-pennsylvaniamarket@itwfeg.com

BAXTER
MINI RACK OVEN  
with a 
self-contained  
patented  
steam system.

TRAULSEN
MILK COOLER
with top mounted 
forced air system and 
 lowest self-service 
access point

TRYING TO LOWER ENERGY CONSUMPTION 
WITHOUT SACRIFICING RESULTS?

STOP BY BOOTH 100 TO BRIDGE THE GAP BETWEEN  
ENERGY EFFICIENCY AND QUALITY RESULTS

HOBART
HS SLICER
with removable 
knife for easy 
cleaning

HOBART 
CLeN CONVEYOR
DISHWASHER 
ENERGY STAR®  
certified for
sustainable  
operation 
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The School Nutrition Association of Pennsylvania 
Annual Conference 2018 – Pittsburgh, PA 

Schedule-at-a-Glance 

*Schedule is subject to change 
 

 
 

Monday, July 30, 2018  Pre-Conference 
Must register for Pre-Conference sessions in advance 
8:00AM 4:00PM   Registration 

8:00AM 3:00PM   SNAPA Gives Back Blood Drive- Sponsored by Central Blood Bank 

8:30AM 5:30PM   ServSafe Class & Exam 

8:30AM 12:30PM  CPR & First Aid 

8:00AM 11:00AM  SNS Credentialing Exam 

10:00AM 3:00PM   SNAPa Board of Director’s Meeting  

12:30PM 4:30PM   Administrative Review Survival 

1:30PM  4:30PM   Turner Dairy Farm Tour & Paragon Fresh Food Farm Tours  

 
Tuesday, July 31, 2018 

8:00AM 4:00PM   Registration for both Professional & Business members 

9:00AM 12:00PM  Training and Leadership for Chapters (TLC) 

12:00PM 4:30PM   Exhibitor Set-Up 

1:00PM  2:30PM   Welcome and First General Session 

2:30PM  2:45PM   Break 

2:45PM  3:45PM   Breakout Sessions 
     Managing Lunch Shaming and Meal Debt- Director’s Track 
     Summer Meals- Best Practices- Director’s Track 
     Farm to School Initiatives with USDA 

Camp Delicious, Hands-on Culinary Demo  
 

4:00PM  5:00PM   Repeat Non-Director Track Sessions 
     Farm to School Initiatives with USDA 

Camp Delicious, Hands-on Culinary Demo 
 

4:30PM  6:00PM   Three Rivers Reception – Directors Only 
 

6:00PM  8:30PM   President’s Reception and Dinner 

9:00PM     Bingo- Sponsored by Key Impact 
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The School Nutrition Association of Pennsylvania 
Annual Conference 2018 – Pittsburgh, PA 

Schedule-at-a-Glance 

*Schedule is subject to change 
 

 
 

Wednesday, August 1, 2018 
7:00AM 8:00AM  Breakfast Kiosk (Cash Only) 

7:00AM 12:00PM  Exhibitor Registration and Exhibit Set-Up 

8:00AM 9:15AM  Breakout Sessions 
     Local Procurement with PDE- Director’s Track 
     Powering Up with Plant-Strong Entree 
     Effective Employee Management- SNA Course 
 

9:15AM 9:30AM  Break 
 

9:30AM 10:45AM  Meet the People Behind the Beef- Director’s Track 
Powering Up with Plant-Strong Entrée 
Effective Employee Management- SNA Course 
 

10:45AM 11:00AM  Break 
 

11:00AM 11:30AM  Annual Meeting of the Members   
     Review of the Past Year- Accomplishments & A Look to the Future 
 

11:30AM 1:00PM   Farm to School Resource Center 
 

12:00PM 1:00PM   Exhibits Preview Directors Only  
 

1:00PM  3:30PM   Exhibits Open to All 
 

3:45PM  4:00PM   Basket Raffle 
 

6:00PM  9:00PM   Gateway Clipper River Cruise Sponsored by Zink Foodservice  
 
 
Thursday, August 2, 2018 
 
8:00AM 9:00AM  Legislative Action Update – Director’s Track 

Penn State Extension Vegetable Literacy  
 

9:15AM 10:15AM  USDA Commodity Updates – Director’s Track 
     Farm to School Fun with Doug Davis (SNA) 
 

10:15AM 10:30AM  Break 
 

10:30AM 11:00AM  Childhood Obesity 
 

11:00AM  12:00PM  PDE Updates with Vonda Cooke 
Conference Closes- Thank you!  
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School Nutrition Association of Pennsylvania
2018 Annual Conference

David L. Lawrence Convention Center
Pittsburgh, PA

July 30, 2018-August 2, 2018

Join us in the City of Bridges for 
SNAPA’s Best in West Conference!  

Register on line at www.snapa.org or completed the registration form on the next page.
Program Highlights:

Pre-Con Events						      Conference Events		
SNAPA Gives Back Blood Drive				   Fantastic General Sessions
ServSafe Class and Exam					     Farm to School Initiatives
Administrative Review Survival				   Super Breakout Sessions
Production and Farm Tour				    Franco Harris Photo Event
								        Gateway Clipper Cruise
								        Back by Popular Demand - BINGO
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P I T T S B U R G H ,  P A

We look forward to seeing you at the 2018 SNAPA Annual Conference that will be held in 
Pittsburgh, PA on July 30 – August 2, 2018 in the Westin Convention Center. This conference is 
a great way to continue your education, get new ideas for menus at the trade show as well as 

participate in round-table discussions. The theme for this year’s conference is building bridges, 
which is what you will have the opportunity to do as you network and build your business.

Take in the beautiful sights and sounds of Pittsburgh. Join your colleagues and friends for casual 
dining and drinks while cruising on Pittsburgh’s 3 rivers on Wednesday, August 1st, from 6-9 PM!

Registration for this event is FREE for SNAPA professional members. 
Dinner and two free drink tickets are included.

Join Zink for a Riverboat Cruise 
on Pittsburgh’s 3 Rivers!

Conference registration is now open!

Sponsored by:

Sign up for this lively evening out when you complete your conference registration.
Space is limited so register today.
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MEMBER INFORMATION 

Name 

Name on Badge 

Address 

City 

State Zip 

Phone 

Email 

SNAPA/SNA Member ID # 

Register for Pre- Conference Sessions, Monday, July 30, 2018 

CPR/First Aid 8:30 am- 12:30 pm (4) CEU Will attend 

ServSafe Class 8:30 am - 5:30 pm (8) CEU        Will attend 

$165- Make check payable to SNAPA, includes book, material, instruction and 

exam 

Administrative Review Survival 12:30 pm -4:30 pm (4) CEU  Will attend 

SNS Credentialing Exam 8:00 am – 11:00am SNS Credentialing Exam - Registration for this exam must be done online at 
www.schoolnutrition.org Proctored by Carol Gilbert 

Annual SNAPA President’s Dinner, Tuesday, July 31, 2018, Guest $100.00 
 Yes, I will attend  Chicken   Pasta 

  Yes, I have Guest.  Name_______________________  Chicken   Pasta 

Gateway Clipper Event, Wed, August 1, 2018 6-9 pm (Limited guest passes available, guest will be placed on wait list) 

   Yes, I will attend  Yes, I have Guest.  Name______________________________ 

Conference Registration 

   Full Conference- Free to SNAPA members Guest Registration- Food Show $25.00 

Name ____________________________ 

   Non-SNAPA Member $150.00        One Day- Free to SNAPA Members 

Payment Information 
         Check Enclosed   Make checks payable to “SNAPA” Check #___________ enclosed 

  Credit Card Payment Card #______________________________ 

Name on Card 

Address 

City 

State Zip 

Expiration Date _______________ Security Code __________ 
Amount $ Add 4% Credit Card Convenience Fee $ 
Total Amount $ 
Signature 

2018 ANNUAL CONFERENCE REGISTRATION FORM 
THE SCHOOL NUTRITION ASSOCIATION OF PENNSYLVANIA 

DAVID L. LAWRENCE CONVENTION CENTER, PITTSBURGH PA 
JULY 30TH- AUGUST 2ND  

Mail to: SNAPA
1121 North Bethlehem Pike, Suite 60-227, Spring House, PA 19477
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