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A MESSAGE FROM
OUR PRESIDENT
Hello Pennsylvania School Nutrition Hero’s,
The last two years have changed the world as we knew it. During
that time, we have identified new ways to serve students, learned
how to operate various technology outlets to host and attend
meetings, and shared many success stories. The unsung heroes of
the state have made the School Nutrition Association of
Pennsylvania boast in pride. Being a member of SNAPA provides
engaging opportunities to connect with peers and partners that
only the bonds of networking create. This year will bring many
more challenges with the supply chain and staffing shortages but
SNAPA will be here every step of the way to offer guidance and
support.
School nutrition professionals across the nation have received attention like never before. With
the extension of the Seamless Summer Option school meals have become essential so that
students can continue to learn. The opportunity to serve everyone a no cost reimbursable meal
has become a reality because of the pandemic. School food service programs have geared up
for the long haul, and as always, continue to deliver wholesome meals. As the School Nutrition
Association of Pennsylvania President, I look forward to showcasing all the amazing
contributions you offer the students and districts of our great state.
As President, I look forward to working with the current board to engage existing members,
reconnect with those who did not renew their membership, and recruit new members. I
encourage each of you to invite a peer that is not a member to participate in SNAPA by
attending a chapter meeting or a regional food show.
I am excited and honored by the opportunity to serve as your President. I also want to thank
you for the support and advocacy you have shown for the issues which SNAPA continues to fight
for. Without your efforts and commitment, we would not be successful.
Looking ahead to the future, plans are developing at this time for the SNAPA 2022 Annual
Conference at the Spooky Nook in Manheim, Pennsylvania.
This conference is positioned to be a major event in the history of the organization. We will keep
you posted on this event as well as continuing educational opportunities such as SNAPA
Teaches Tuesdays and SNAPA Connects.
Sincerely Yours,
Dimitra Barrios
2021-2022 President
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PDE/PROJECT PA FARM TO
SCHOOL UPDATE
Elaine McDonnell & Audrey Hess
Pennsylvania Harvest of the Month
Pennsylvania Harvest of the Month (PA HOM) materials including posters, fact
sheets, newsletters, recipes, and more are now available for all 15 PA HOM items
on the PA HOM website - www.paharvestofthemonth.org. Newest additions to the
site include preschool activity sheets and recipes for Child and Adult Care Food
Program sponsors. Resources are also available related to local procurement,
produce safety, and taste-testing. If you are implementing PA HOM, share your
story through the submission of a Promising Practice and it will be published on
the PA HOM website. The project team is currently working with 10 Pennsylvania
School Food Authorities to develop standardized recipes for selected PA HOM
items. When completed, these recipes will be included on both the PA HOM
website and the Institute of Child Nutrition’s Child Nutrition Recipe Box.

Pennsylvania Farm to Child Nutrition Summit
The first-ever Pennsylvania Farm to Child Nutrition Summit
will be held in 2022. The summit is tentatively scheduled for
February 23rd at the Farm Show complex in Harrisburg but,
given pandemic-related concerns, organizers are discussing
the possibility of delaying the summit until later in the year
and possibly identifying a more open-air location. The
purpose of the summit is to facilitate peer-to-peer learning
and networking among Child Nutrition Program (CNP)
operators, establish connections between CNP operators and
producers, and showcase farm to child nutrition “best
practices.” The summit planning committee is looking for
engaging speakers who have a farm to child nutrition
experience to share or who want to engage the audience in
discussion around a farm to child nutrition topic. Presentation
proposals are currently being accepted through the Project
PA website.
Culinary Training Sessions
Four 2-day culinary training sessions are planned for the summer of 2022. Dates
and locations are to be determined. These hands-on sessions designed to help
school food service employees plan, prepare, and present attractive meals that
students will enjoy will be led by Chef Bill Scepansky of Smart Partners, LLC. PA
HOM items will be featured in many of the recipes prepared during these
sessions. Any school that is represented at these sessions will be eligible to apply
for a $2,500 mini-grant to extend the lessons learned at the sessions in their
schools. More information about these sessions will be shared in early 2022.
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UPDATES FROM THE PA DEPARTMENT OF
AGRICULTURE, BUREAU OF FOOD ASSISTANCE
Caryn Long Earl, Director
Distributor Contract Changes and USDA
Foods Considerations: As everyone is now
aware, the new 5-year Distributor Contracts for
USDA Foods were put into place as of July 1,
2021. Gold Star Foods was awarded the contract
for Regions 1-7, and Share Food Program retains
the contract for Region 8. Both of these
distributors are working to develop and roll-out
online ordering platforms in the coming months,
which should both modernize and simplify the process of ordering NSLP Brown
Box products from the distributors and also provide a real-time look at what
products are currently on each individual School Food Authority’s account at the
distributor.
Unfortunately, USDA Foods are not immune to the supply chain disruptions that
schools have otherwise been experiencing in procuring needed foods and other
supplies. In an effort to keep our SFAs as updated as possible on order status,
delivery dates, and cancellations, our office will now be issuing monthly updates
to the Gold Star and Share Delivery Calendars. These calendars will be sent out
via email and will be available for viewing on PA Meals.
For those in Regions 1-7 receiving product from Gold Star Foods, it is important
to remember that each truckload of USDA Foods that is delivered to the
distributor is now being allocated amongst schools in 62 counties. This means
that, while you may receive more frequent allocations, as more trucks are coming
into this distributor, each individual allocation will be much smaller than what you
may have received in previous years.
Processing: As a reminder, if schools are interested in changing the distributor
from which they receive processed product containing USDA Foods, we ask that
they notify our office PRIOR to obtaining product from the new distributor. These
changes can be made quickly, will update on the computer systems overnight, and
will be effective the next day. Failure to request this change before obtaining the
product could potentially result in the inability to receive the Net off Invoice (NOI)
product discount.
Flexibility! As we have already learned, flexibility will be the key buzz word for
the 21-22 school year as it pertains to the school lunch program. We encourage
school food authorities to continue to be as flexible as possible this year. For
instance, if you have the space to safely store additional quantities of food, you
may want to consider taking advantage of biweekly instead of weekly delivery. Or,
if a processor you routinely work with can’t fulfill your orders for a period of time,
you may want to consider switching to a different processor.
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 800-4682433 or RA-Fooddist@pa.gov.
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The National School Lunch Program (NSLP) serves nearly 30 million children every school
day. President John F. Kennedy created National School Lunch Week (NSLW) in 1962 to
promote the importance of a healthy school lunch in a child’s life and the impact it has
inside and outside of the classroom.
During this annual weeklong celebration, SNA members and students around the country
celebrated in their cafeterias, schools and districts with special menus, events, student
activities and more.
The 2021 NSLW theme WILD About School Lunch invited creative and fun new menu items
while appealing to the universal popularity of animals and nature to appeal to students in
all grade levels.
Haven't had a chance to celebrate yet?
NSLW 2021 was scheduled for October 11-15 by an act of Congress, but if your district is
observing a holiday or teacher workday during that week you can anytime!
Congratulations to Kelly Renard of Dover Area School District for being selected as
the winner of our National School Lunch Week Celebration raffle!

New Hope-Solebury
School District
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Pittsburgh Public Schools' Food Service
Department tied together the ideas of
National School Lunch Week and Smoothie
Tastings. During the September Chapter
23 meeting the American Dairy Association
Rep. Robin Duff demonstrated smoothies
and shared samples. Staff were
encouraged to share tastings with the
students during the National School Lunch
Week as a fun discussion and engagement
with students. The staff was "Wild" to put
their talents on display with chocolate
banana smoothies, exciting tiger cub
cuties, and a safari to explore.

Elementary School Students in the Tulpehocken Area
School District participated in a "Wild About School
Lunch" Coloring Contest!

State College ASD elementary staff went Wild for School Lunch with a cafeteria
decorations contest. Students went wild when they found their lunch lines
turned into jungles and African savannas!

Celebrations took place in all the Hatboro-Horsham School District cafeterias
on Friday, October 15th. Students that participated in lunch received prizes,
free snacks and more! The school community helped decorate the cafeteria
based on this years theme “Wild about School Lunch”. The Superintendent and
District Administrators came out and helped serve meals and spend time with
the students during their lunch period.

At Dover, the Wellness Committee combined with NSLW to be Wild about
Wellness and School Lunch. The Dover school nutrition team did not
disappoint! We decorated, dressed up and tried new menu items, despite the
food shortages and everyone had a Wild time! Throughout the week we
featured morning announcements offing the students "Nutrition Nuggets" and
"Wellness Wisdom". High School and Middle School students were invited to
participate in an art and writing contest as well, by showing or telling us about
their favorite wild animals, physical activity and school meal and what may
happen when all of those things collide one day in the cafeteria with all their
friends! Winners receive a $25.00 or $50.00 gift card to our District School
Store, The Red Zone!

Congratulations!
Northeast Region Director of the Year!
Curtistine Walker
Pittsburgh Public Schools, PA
Congratulations to SNA's Northeast Region
Director of the Year, Curtistine Walker.
Curtistine is the Director of Food Service for
Pittsburgh Public Schools and has been in the
school food service industry since 1994.
Curtistine has served as an influential leader in
her school district as well as through SNAPA.
Thank you, Curtistine, for your continued
support of students and school nutrition
professionals across the state!
Read more about this recognition!

Pennsylvania Director of the Year!
Megan Schaper
State college Area School District, PA
Congratulations to SNAPA's Director of the
Year, Megan Schaper. Megan has been the food
service director at the State College Area School
District since 1993. Megan was also the
Pennsylvania Director of the Year and Northeast
Region Outstanding Director of the Year in
2012. She has served multiple terms as a
regional representative on the SNAPA board and
has also served in the capacity of legislative
chair. She was the program chair for the 2014
SNAPA annual conference. She has served in all
leadership positions of her local chapter.
Congratulations Megan! Thank you for your
continued support of SNAPA!

CLICK HERE TO SUBMIT A NOMINATION
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FRESH EYES
Dimitra "Mimi" Barrios, SNAPA President
The beginning of the school year is always so hectic and trying. Now that things have
hopefully had a chance to settle and become more routine, have you had the chance to think
about how your customers view your food service program?
Many times, we get caught up in the daily tasks of the operation and we fail to look at what
are customers see on the serving lines each day. Included is a daily check list of helpful tips
to share with school nutrition professionals so that the last student receives the same service
as the first student.
1. Are the correct daily menu options posted and easy to read?
a. Are new menu items or options identified and highlighted? Are samples given when a
new menu item is introduced; in doing so, success is more probable.
2. Is a monthly menu posted in the cafeteria?
3. Food is the STAR. Is the serving line free from visible distractions such as:
a. oven mitts
b. towels
c. chemical spray bottles
d. plastic wrap/foil that has been removed from pans
e. bread twisty ties and empty bread bags
f. disposable glove boxes
g. spotted, fingerprinted, or smeared, stainless, glass and/or sneeze guards
h. items used to replenish between lunches (i.e., compartment tray cases, extra bread,
chips boxes, condiment or plastic ware cases)
i. remove visible tape or any sticky substance
j. preparation mess (i.e., soiled utensils and smallware’s, crumbs, empty dirty pans, trays,
and lids)
k. personal items of any type (i.e., water bottles, personal note books)
l. pen/pencil caddy, daily HACCP logs, production sheets
*Most of the items listed can be easily tucked behind and/or below the serving line and out of
the customers eye sight so that food remains the STAR of the line.
4. Are serving lines full and fresh? Food must be replenished throughout the meal period.
This does not mean that the same hotel pan is continually refilled with spaghetti sauce so
that the crusty dark red dissipating sauce line is the highlight of meal service. Back-up half
pans of sauce must be filled before each meal service to eliminate the buildup of cooked
sauce lines.
5. Are the proper hotel pans being used for meal service? A good example of this is French
fries being served in a 2-inch, full hotel pan rather than a 4-inch, full hotel pan. The best
choice is a 2-inch, full hotel pan because the fries will maintain their structural form much
better because less weight will be stacked on them. Fries will be crispier because there will be
more air circulating between the fries rather than creating a clump of mushy fries; which
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students despise. Some servers prefer to use deep hotel pans to save on the number of
times that the pan must be filled throughout meal service. This is a typical mistake that will
compromise food quality and customer satisfaction.
6. Are cold items cold and hot items hot? A good example of this is when bottled beverages
are stored at room temperature, but served ice cold. Has proper planning occurred so that
beverages have been transferred from the store room to the refrigerator so that beverages
are ice cold BEFORE service begins? If not, what is being done to change the process to
ensure that beverages are served ice cold?
A hot example is pizza that has been cooked on a sheet pan and transferred to a hotel pan
for service from a heated well to stay hot. Many employees cut corners and serve pizza
directly from a sheet pan because it is easier. They lay the sheet pan on top of the serving
wells but the wells cannot maintain the cooked pizza temperature that is not directly being
heated by the hot wells. Pizza served from a sheet pan that does not have a heat source
maintaining the temperature of the hot food will again compromise food quality and
customer satisfaction.
7. Be sure that frozen 4 oz. juice is defrosted before placing on the serving line. Most
students do not enjoy receiving frozen juice, contrary to what some school nutritional
professionals may say. Students that receive frozen juice as part of their meal do not have
enough time for juice to defrost before the meal period ends.
Juice cases should be taken out of the freezer and placed under refrigeration at least three
days prior to meal service. To ensure juice will defrost in one day, remove the juice from the
cardboard box and place a single layer on a sheet pan in the refrigerator.
8. Don’t forget the sauce. Are condiments being offered that coincide with the menu and
student preferences? If chicken nuggets are on the menu, is ketchup, BBQ sauce, and honey
mustard being offered? If ranch dressing is the most popular dressing, never run out of
ranch dressing. Offer at least two other dressings to satisfy all students that enjoy leafy green
salads. Food service professionals must be mindful to not impose personal preference on
menu options. Generational menu preference sway eating habits and vary from year to year.
9. Separate foods by colors to create clear and concise differences between options. The
bright pops of color are eye appealing and will draw customers in and expedite speed of
service. Separate green apples, red apples, and oranges in different serving vessels. Another
best practice is to place one flavor of a popular a la carte item to fill one shelf rather than
displaying it on two or three shelves (only taking up a row or two) on one display rack. Not
only does this assist customers in identifying their preferred choice, the cashier/server can
quickly find the item being ordered and can refill the rack easily.
10. Place food and beverage in an orderly manner in a serving vessel or display area.
Examples of presentable items may be shingled chicken patties, sausage links lined like
soldiers facing the same way, fruit cups in straight rows, bottled water with the label facing
the same direction and in a straight row.
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11. Turn display lighting on in beverage coolers, and on serving lines. Highlight the food so
that the customers can see how good it looks.
12. Label all prepackaged meal items with a typed label. Avoid the use of hand written labels
or signs; they do not appear professional or well thought-out. Reprint or redo signs that
display incorrect information or are damaged in any way.
13. Is staff presentable and in a uniform that is neat and clean. Are aprons clean, is hair
properly restrained, and are gloves changed regularly?
14. Service with a smile! If and when possible, learn the customers names. A person’s name
is like music to their ears.
Being prepared and paying attention to details makes a difference. Take the time to view the
serving line from the customers point of view. Stand alongside the students in the food court
to identify areas that can be improved or that may need additional attention during service.
Listen to what the customers are saying about the offerings and pay attention to what they
can see. Take action on the good and the bad so that your program is constantly evolving
with the everchanging needs and wants of the students.

Do's

Don't
s
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Supply Chain Crisis
The supply chain crisis affecting the U.S. economy has now
hit school cafeterias and lunchrooms nationwide.
Many schools are struggling to feed students as delays and
supply shortages still continue.
Dimtra Barrios, the director of food service at the Ridley
School District, said, "it’s a daily battle" for schools.
"We are hoping that deliveries arrive so that we don’t
have to adjust our menu to ensure that our students receive meals," she told FOX Business' Jeff Flock.
Nutrition is a vital necessity for students of all ages. With a lack of food, students' learning and
development could also suffer.
There's also a supply shortage as well. Plates and serving trays are also in low inventory, especially fivepart compartment trays.
Although these items seem simple, they are essential in lunchrooms, especially for young kids who
need something easy to hold to prevent accidents and spills.
In addition to shortages, delays in deliveries also pose a problem for schools and directors.
If schools don’t receive their delivery on time, school officials have to come up with a quick solution.
Barrios says she goes to grocery stores and large warehouse suppliers to "get whatever we can get
our hands on to make it happen for our students to receive meals."
Like Barrios, many have had to find their own transportation to and from grocery stores and
warehouses to make this happen, which also comes at a cost.
"We’re hoping that at some point we’re able to receive more reimbursements to subsidize that
difference in the increase of goods right now," Barrios said.
"Hopefully we continue to receive deliveries, they come on a regular basis, and they have the items
that we need," she concluded.
If the crisis persists, students nationwide could struggle both educationally and developmentally.

Watch the full interview with
our very own Dimitra "Mimi"
Barrios!

*Above article is from Fox Business. Visit Foxbusiness.com to read this article and see the full interview.

SAVE THE DATE!

MOTIVATE, STRENGTHEN AND INSPIRE

2022 SNAPA ANNUAL CONFERENCE
"MOTIVATE, STRENGTHEN AND INSPIRE"
July 25-28, 2022
Spooky Nook Sports Complex and
Warehouse Hotel
Manheim, PA
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2021 SNAPA FOOD SHOW
SNAPA is excited to be back in-person! This year's first food show took place on
November 2, 2021 at Ridley High School. A special thank you to all of our
members and partners that made this event possible! SNAPA members had the
opportunity to visit with more than 30 Business and Inustry partners. Attendees
also had the opportunity to hear from the Pennsylvania Department of Education
on supply chain issues and the Annual Financial Report (AFR).

SNAPA Teaches Tuesdays are a great way to brush up on various skills, network with
colleagues and earn CEU credits! Join us each month as we learn from industry
professionals from across the state. We have a great line up of speakers and topics in the
coming months.
As a reminder you can view all previous webinars at SNAPA.org/webinars!
We look forward to seeing you at our next Teaches Tuesdays!

Don't Forget! SNAPA membership dues are only
$25 with SNA membership!
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TAKE PRIDE IN SCHOOL MEALS: CHILDREN GET
THEIR HEALTHIEST MEALS AT SCHOOL!
Lesley Shiery, MS, RD, General Mills Bell Institute of Health & Nutrition
Whether it’s kicking the day off with breakfast or refueling at lunch, school meals
provide the nutrition kids need to set them up to learn, play and be active. And,
you don’t have to look far in nutrition research to see school meals indeed are
delivering on good nutrition.
In a recent study from Tufts University looking at meals consumed by Americans,
1
schools were found to be the healthiest place kids were eating! The study
compared foods from the grocery store, restaurants and other sources and
showed school meals gave kids more whole grains, fruits, greens and beans, and
less sugar sweetened drinks, refined grains, added sugar and saturated fat.
Of course, this should come as no surprise as this isn’t the first study to show the
nutrition benefits of school meals. The
U.S. Department of Agriculture’s (USDA)
2
School Nutrition and Meal Cost study similarly showed that breakfasts and
lunches consumed by kids in the School Breakfast Program (SBP) and the National
School Lunch Program (NSLP) were more nutritious and better align with Dietary
Guidelines compared to breakfasts and lunches of those kids who did not
participate.
At lunch, kids participating in NSLP got more whole grain, dairy and veggies and
fewer calories, calories from total fat and saturated fat compared to kids who
didn’t participate. And, at breakfast, kids got more whole grains and less refined
grains and empty calories when compared to non-participants.
Even better, eating school meals more frequently during the week can improve
intakes of food groups and nutrients. A study 3 looking at the frequency of eating
school meals showed those kids eating school breakfast every day compared to 0
to 4 days per week got more fruit, fiber, whole grains, dairy and calcium. Kids who
ate school lunch everyday versus those who ate it less frequently consumed more
dairy and calcium.
Kids often fall short on many of the nutrients and food groups school meals are
providing. All kids above
age four fall short on meeting the recommended 3 cup
4
equivalents of dairy. When
it comes to whole grain, 9 out of 10 kids don’t meet
5
the recommendations. This can lead to falling short on important vitamins and
minerals like calcium and vitamin D from dairy and fiber from whole grains. So, it’s
only fair to say getting more kids to eat school meals could lead to better diet
quality and nutrient intakes!
Among all the challenges you have faced over the past year and are facing
currently to feed children, take a moment to take pride in the work you do
providing nourishing meals to children when they need it most.
1 Liu J, Micha R, Li Y, Mozaffarian D. Trends in Food Sources and Diet Quality Among US Children and Adults, 2003- 2018. JAMA Netw
Open. 2021;4(4):e215262. doi:10.1001/jamanetworkopen.2021.5262
2 School Nutrition and Meal Cost Study: Volume 4 – Student Participation, Satisfaction, Plate Waste, and Dietary Intakes. Available at:
https://fns-prod.azureedge.net/sites/default/files/resource-files/SNMCS-Volume4.pdf
3 Au LE, Gurzo K, Gosliner W, Webb KL, Crawford PB, Ritchie LD. Eating School Meals Daily Is Associated with Healthier Dietary Intakes:
The Healthy Communities Study. J Acad Nutr Diet. 2018 Aug;118(8):1474-1481.
4 National Dairy Council. NHANES 2011-2014. Data Source: Centers for Disease Control and Prevention, National Center for Health
Statistics, National Health and Nutrition Examination Survey Data. Hyattsville, MD: U.S. Department of Health and Human Services.
http://www.cdc.gov/nchs/nhanes.htm
5 NHANES 2015 - 2016
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Vonda Ramp, Pennsylvania Department of Education
The Pennsylvania Department of Education, Division of Food and Nutrition (DFN),
has issued several communications and conducted presentations regarding the
supply chain issue. Below is a synopsis of information that DFN has
communicated:
• Communication to superintendents/chief administrators and business managers
regarding potential supply chain issues:
https://www.education.pa.gov/Schools/safeschools/emergencyplanning/COVID19/messages/July2021/Pages/July27.aspx
• Emergency Procurement-prior approval from DFN not required. For more
information see:
www.fns.usda.gov/tn/dynamic-school-environment-supply-chain-issues.
• Meal Pattern Waivers. See PEARS Download Forms, COVID-19 Section.
• COVID 19 Response #100: USDA Fiscal Action Waiver related to Supply Chain
Issues. See PEARS Download Forms, COVID-19 Section.
Best practices for schools to consider:
• Limit variety on menu
• Be flexible for hours/days that SFA is willing to receive orders
• Decrease number of drop/delivery sites
• Increase lead time for placing orders
• Consider smaller/local vendors/distributors to help fill gaps/need
Schools should try to avoid:
• Messaging that will deter participation (encouraging students to pack) and could
create program or student stigma, which could have negative program impacts
that last far beyond the supply chain issue
• Panic buying (overordering) from distributors, large box stores or grocery stores
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Calendar of Events
NOVEMBER 2021

SNAPA Food Show: Altoona, PA - November 15

DECEMBER 2021

SNAPA "Teaches Tuesdays" - Tech Tips and
Tricks - December 14

JANUARY 2022

School Nutrition Industry Conference (SNIC):
San Antonio, TX - January 16-18

MARCH 2022

SNA Awards Nominations Due - March 1
Legislative Action Conference: Washington, D.C.
- March 6-8
National School Breakfast Week - March 7-11

MAY 2022

School Lunch Hero Day - May 6

JULY 2022

SNA Annual National Conference: Orlando, FL July 10-12
SNAPA State Conference: Manheim, PA - July 2528

October 2022

National School Lunch Week - October 10-14
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THANK YOU TO OUR PARTNERS!
DIAMOND

PLATINUM

GOLD

SILVER

BRONZE
4 Star Reps
Acosta Food Service Marketing
Affinity Sales
AJ Letizio
Apple and Eve
Berk Foods
Bernard Food Industries, Inc

Bridgford Foods
The Core Group
Darlington Snacks
Eddy Foods
Food Safety Solutions
M2 Foodservice Representatives

Maid-Rite Specialty Foods, LLC
Marathon Enterprises/Sabrett
Morabito Baking Company
Prime Food Sales & Consulting, LLC
Rich Products
S & F Foods

Tabatchnick Fine Foods, Inc.
Tasty Brands
TITAN - A LINQ Solution
TriMark SS Kemp
Uncle Ben's- Mars
Yangs 5th Taste

