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PreSiDenTS MeSSage

SNAM Members:

As we begin the 2014-15 academic year, I want to thank each of you 
for your contribution, time, and commitment to our organization. Your 
willingness to continually expand and improve our services for the well-
being of Michigan’s kids makes me both humble and proud.

Last year was a banner year in many respects, not the least of which is our 
unparalleled statewide training classes. The task force did an outstanding job 

delivering a comprehensive curriculum that keeps our members at the top of their professional 
rungs and our association strong.

Another highlight of 2013-14 was the host of awards SNAM brought home from the Annual 
National Conference (ANC) National Conference in Boston. We had many spotlight moments 
at the Red Carpet Ceremony, where we received the Membership Goal Award, the Increasing 
Membership Award, the Credentialing 55 Award, and the Thelma Flanigan Gold Award. As your 
president, it is gratifying to see your efforts be rewarded and recognized on a national level.

We have also worked hard at lobbying for flexibility with meal patterns such as Smart Snacks, 
whole grain, sodium, and mandating the selection of a fruit or vegetable. SNAM has a strong 
presence and voice with our legislators, and we have already started the conversation on 
Reauthorization for 2015. I am confident we will meet the challenges ahead of us as we always 
have—with high priority to doing what is best for kids.

May you all have successful school openings, with lots of smiles and excitement to work together 
again. Let me be the first to welcome you back and invite you to our Annual Conference in 
Acme, MI, as we celebrate 60 Years of Resilience and Brilliance.

It has been a privilege serving as your president and working alongside you to make a difference 
in school nutrition. Thank you for your trust and support in allowing me to represent you. I will 
always treasure our friendship.  

ExECUTIVE BOARD

karen biSSeTT, PreSiDenT
kriSTen henneSSeY, PreSiDenT elecT
Marla MOSS, vice PreSiDenT
Marla ernST, SecreTarY
Terri SincOck, TreaSurer/MSbO liaiSOn
June baileY, SnS, hiSTOrian, 
ParliaMenTarian
Shari bOck, nuTriTiOn chair
MarY kurkOWSki, MeMber ServiceS chair
Marie McnaMara, cOMMunicaTiOnS chair
gaYle MOran, inDuSTrY chair
TanYa nOfS, legiSlaTive chair
June alTOM, PrOfeSSiOnal DevelOPMenT 
chair anD chair Of area rePS

REPRESENTATIVES

SuSan MaccauSlanD, area i
DaviD anDreJkO, area ii
ManDY SOSnOWSki, area iii
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Maureen OuvrY, area vi
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brenDa garlanD, area Xii

STAFF
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WWW .SchOOlnuTriTiOn .Org

karen biSSeTT • SnaM PreSiDenT
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Welcome to the 2014-15 School Year! All around the state, food service professionals are 
busy implementing the Smart Snacks standards into school meal programs. We also have 
the added challenge of working with other school groups to ensure that these standards are 
being followed district wide during the school day. Fostering partnerships helps to ensure 
that we work together to provide healthy snack choices for hungry students. The days of 
giant chocolate chip cookies are gone and we must find new ways to win over students with 
our healthy snack options. Taste testing and student selection of options is one way to turn 
your student body into mini marketers. Popcorn, baked chips and small whole grain cookies 
will soon become the normal snacks for students. In a short 5 to 6 years, we will have middle 

school students that have never seen a giant chocolate chip cookie at school!

In this fall edition of First Hand News, we bring you the schedule for the Annual Conference being held again this 
year at the Grand Traverse Resort and Spa in Acme, MI. Please take advantage of the early bird registration fees 
and get your hotel reservations in early to ensure that you get your preferred room type. This year’s conference 
promises to be educational and fun for everyone! 

The SNAM bylaws change of the election of officers moved this event to the Annual Conference. We have 
included ballot and candidate information for your review to provide you with the necessary tools to make an 
informed vote for officer positions.

A new feature in this edition is the District Profile. We are debuting this feature with Port Huron Schools in St. 
Clair County and will continue to feature a different district with each edition. You may be solicited, but should 
you like to volunteer for this feature, just send a quick email to the editor!

We have also included several articles about what has been going on around the state since the spring edition 
was published. We are always looking for articles about district events. Are you hosting a taste testing of Smart 
Snacks for your students or implementing a new program? Take lots of pictures (both portrait and landscape 
oriented) and write a paragraph or two about what you did and send it in. It’s that easy to get your district 
statewide recognition for the great things that you do every day!  
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neW SchOlarShiPS available fOr STaTeWiDe 
Training claSSeS

United Dairy Industry of Michigan (UDIM) and the School Food Service Training Task Force announce the 
creation of a new scholarship program for persons who would like assistance with the fees for classes taken 
through the Statewide Training Program. Applications for the scholarships can be found on the SNAM 
web site, snam@michigansna.org under forms and publications. Restrictions/limitations will be listed with 
the application form. For more information please contact the Professional Development Chair at SNAM 
professionaldevelopment@snamichigan.org  
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Hello,

It’s been a great summer and I hope you’ve found time to rest and relax. As you prepare 
to welcome back the kids and perform the vital role you have in preparing them to learn 
through good, nutritious meals, I want to thank you for your support of SNAM over the 
last year. The organization is strong and I am excited for the future.

I’d like to take a moment, also, to thank Karen Bissett for her awesome tenure as president 
of SNAM. Karen has guided the organization through some of the most challenging times 

that SNAM has experienced. She served a longer than normal term, she helped coordinate and structure the 
SNAM/MSBO relationship and she has represented Michigan Food Service members across Michigan, and 
at the national level, in an exceptional way.

Karen has vision and passion and put in many extra hours in her role as president of SNAM. It has been my 
privilege to work with Karen through the first year of the MSBO partnership. Her great spirit and innovative 
mind have helped make our first years together successful.

This issue includes the Annual Conference information. It is going to be another great event. You will not 
want to miss it. We are going to have exceptional educational content, along with another great food show 
– and we’re going to have fun!

Please don’t delay in getting registered.

You’ll also notice we have a slate of volunteers who are running to help lead SNAM through the next years. 
Please take time at the conference to vote for these folks who are making the choice to get involved with the 
organization.

Thanks again for a great year. I am looking forward to the upcoming year and all that we’ll accomplish 
together. Thanks for this opportunity. Call anytime.  



fall 2014 firST hanD neWS8

l’anSe creuSe OfferS MObile OPTiOn
fOr SuMMer fOOD PrOgraM

cheSTerfielD eleMenTarY iS STaTiOnarY SiTe

T he L’Anse Creuse free lunch program will go mobile this 
summer in an effort to reach more children.

L’Anse Creuse Food and Nutrition Service Supervisor Tanya 
Nofs said that due to decreased participation in the district’s 
free summer lunch program at a Harrison Township school last 
year, she developed an idea in conjunction with the district’s 
transportation department to use buses as mobile lunch units.

“The summer lunch program was not a huge success, 
unfortunately. So instead of the kids coming to us, we are going 
to go to the kids,” Nofs said.

These sites were selected in accordance with program guidelines, 
which require the meals to be served within a certain radius of a 
Sumer Food Service Program meal site, according to Nofs.

Nofs said the meals for the mobile program are prepared at a 
Clinton Township school at the south end of the L’Anse Creuse 
Public School District, put into insulated food transporter units 
and transported to two different locations. One bus driver and 
one lunch server will be present on the vehicle, which will be 
identified with the Meet Up and Eat Up signage, she said. Special 
needs buses will be utilized for the mobile program, as they have 
space in the back that can accommodate portable tables and 
chairs.

“We are hoping to increase the numbers this time by going to the 
kids instead of the kids coming to a facility,” Nofs said. “Most kids 
in need depend on school transportation to get to school, where 
there is a meal. In the summer there is no transportation and they 
can’t go anywhere.”

Students will enter the busses to obtain meals and can eat them on 
the bus or next to the bus on outside picnic tables, she explained.

“The law says food must be consumed on site,” Nofs said.

In addition to the mobile units, lunches will be available in the 
Chesterfield Elementary School located at 25925 23 Mile Road 
in Chesterfield Township. Lunches prepared at this location will 
be served Monday through Friday from 11:30 a.m. to 12:30 p.m.

Nofs said this is the fourth year the district has partnered with the 
U.S. Department of Agriculture to offer free lunches while school 
is out.

According to the USDA Food and Nutrition Service website, Food 
and Nutrition Service is an agency of the USDA and administers 
the Summer Food Service Program (SFSP) at the federal level. 
State education agencies administer the program in most states. 
Locally, SFSP is run by approved sponsors, such as school districts, 
local government agencies, camps, or non-profit organizations. 
Sponsors provide free meals to children at a central site and 
receive payments from the USDA through their state agencies for 
the meals, according to the website.

The Program was established to ensure that low-income children 
receive meals that meet federal nutrition guidelines while school 
is out. Program guidelines indicate a site is eligible if at least half 
of the children come from families with incomes at or below 185 
percent of the federal poverty level, making them eligible for free 
and reduced-price school meals.

The free meals are available to children 18 and younger. They 
are also available to the disabled up to age 26 who are enrolled 
in an educational program for the mentally or physically disabled 
that is recognized by a state or local public educational agency. 
“Students are not required to show identification or otherwise 
illustrate proof of need,” Nofs said.

Nicole Tuttle is a freelance reporter. She can be contacted at 
ntuttle.reporter@sbcglobal.net.  
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bY charlene PizziMenTi

Maconce Elementary students start their school day coming into 
the cafeteria to find a grab and go breakfast and a smile from Mrs. 
Lisa who greets them as they come through the serving line. Lisa 
Allor is the Elementary Cook at Maconce Elementary and she 
has made this breakfast program shine way beyond my highest 
expectations. 

Lisa has recruited volunteers to help set up the breakfast line so 
students can easily identify each breakfast offering and pick their 
components then head off to the classroom in a timely manner. 
Students take their breakfast to their classroom and eat there during 
morning announcements. This routine gives Lisa the control of 
seeing each student coming through the line to make sure they 
have a complete breakfast and record on our system, making it 
very efficient. Students come right off the bus to the cafeteria and 
within 15 minutes, Lisa has served all students, averaging between 
210-230 breakfasts. 

Mrs. Lisa knows all the students by name helping get her students 
out fast!

Lisa Allor stands next to Iva Graighton and Dody Hoef who both 
volunteer to package all the breakfast components ahead of time 
and assist during the breakfast. These volunteers have contributed 
so much to the universal breakfast and we are so appreciative of 
their time. On the serving line you can see how organized it is 
showing pictures of what breakfast items are available for students 
so they can easily see what choice they want to take. 

Lisa Allor always has a smile and she makes sure she has a good 
variety for the students. This morning she was baking a breakfast 
pizza for the students. 

Maconce Elementary is so fortunate to have a great kitchen duo! 
Food & Nutrition Staff, Lisa Allor and Melisa DeVlaminck do 
an awesome job together providing healthy meals for Maconce’s 
students and staff. Below is a picture of them in the cafeteria taking 
a minute to have fun with the students.  
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WhO iS nOrMan Teller anD Where 
DiD The cOOkbOOk cOMe frOM?

During the 1950’s in Michigan, two school lunch groups were 
formed. One group was called the Michigan School Lunch 
Association which started in 1951 and included Clara Sweet, a 
future MSFSA President. The second group was ASFSA (now 
SNA), and in 1953 they had the goal of becoming affiliated 
with the national association. Winning Pendergast was the fifth 
President of American School Food Service Association in 1950-51 
and worked with this group.

April 1956, was when Norman Teller, Chief, School Lunch 
Division, Michigan Department of Education, called a statewide 
school lunch meeting at Michigan State University to discuss 
combining the two groups. The presidents of the two groups, 
Leona Brockway of Michigan School Lunch Association and 
Claude Elmore of Michigan School Food Service Association, 
represented their groups and after discussing the advantages and 

disadvantages of a single group, agreed to merge. The resulting 
association was officially named the Michigan School Food Service 
Association (now SNAM). 

At one time, many school food service kitchens had a blue Norman 
Teller cookbook on its shelf. Norman E. Teller, Chief MDE, was a 
great supporter of school lunch and was respected by school lunch 
professionals throughout the state. Upon his death, MSFSA wanted 
to recognize his efforts to improve the program and decided to 
prepare and print a cookbook “In Memoriam.” Norman Teller felt 
good and standardized recipes were valuable tools in improving 
the lunch program. The recipes include master mixes for cakes 
and a good lasagna recipe, although I’m sure the fat content is 
higher than 30%. A copy will be at the Annual Conference in 
the Education Room. I wonder how many of you still have one 
somewhere in your kitchen?  

chilD anD aDulT care fOOD PrOgraM aS a 
reSOurce funDing fOr SchOOlS

The Child and Adult Care Food Program (CACFP) provides federal 
funds to pay for nutritious meals and snacks for eligible child and 
adult non-residential facilities. The funding for nutritious meals 
and snacks from the CACFP assists schools to improve the quality 
of their programming and their meals and snacks by freeing up 
other funding streams for curricula, teachers, supplies, etc., while 
assuring children and youth are nourished and ready to learn. 

Did you know both Head Start and Great Start to Readiness 
programs in your school qualify for participation in the CACFP? 
There are some differences between the two programs. The federal 
Head Start Program is a child-focused program with the overall 
goal of increasing the school readiness of young children in low-
income families. Head Start programs are automatically eligible to 
participate in the CACFP as they serve children from birth to age 
five and their families up to 130% of the federal poverty level. The 
CACFP specifically provides nutritional meals for all children at 
the free rate. 

The Great Start Readiness Program (GSRP) works to ensure all 
children birth to age eight up to 185% of the federal poverty level, 
especially those in highest need, have access to high-quality early 
learning and development programs so they enter kindergarten 
prepared for success. Like the Head Start Program, the CACFP 

specifically provides funding for meals and snacks that meet 
USDA meal pattern guidelines. Reimbursement for GSRP meals 
is based on each child’s eligibility for reduced or free meals based 
on their family’s income status. To be eligible for participation, 
schools must distribute and collect income eligibility forms along 
with serving meals and snacks that meet the USDA meal pattern 
requirements. 

The CACFP also provides cash reimbursement to schools for 
serving nutritious snacks and suppers to children through age 
eighteen participating in afterschool care programs in low income 
areas. To be eligible for reimbursement, an afterschool program 
must be organized primarily to provide care after school hours, on 
weekends, holidays, or school vacations during the regular school 
year. The program must have organized, regularly scheduled 
enrichment activities (such as arts and crafts, homework assistance, 
life skills, and computer or remedial education) in a structured, 
supervised setting and be located in the attendance area of a public 
school in which at least 50 percent of the enrolled students are 
approved for free or reduced meals. 

For more information on how your school can participate in the 
CACFP, please contact the MDE CACFP office at 517/373-7391 or 
online at www.michigan.gov/cacfp.  

bY June baileY
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laMPhere STuDenTS benefiT frOM

SchOOl garDenS
bY kaTie MccOnkie

LAMPHERE HIGH SCHOOL - Students, staff, and parent 
volunteers come together each year to create a fruit and vegetable 
garden in one of the courtyards at Lamphere High School.

“I’m so proud of this project,” said Katie McConkie, Lamphere’s 
Food Service Director. “The support from everyone has been 
incredible; we could not have pulled this off without the teamwork.”

There are several groups that work in the garden throughout the 
growing season: students from the garden club, the cognitive 
impaired program and students, staff, and parents from the 
Lamphere band programs. 

“We love coming out and helping with the start up of the garden,” 
said Mike Garvey, band director for Lamphere High School. “It is 
a great program and it is great for our students.”

“The school garden at Lamphere is growing like crazy again this 
summer. Some of the items we are growing are tomatoes, zucchini, 
yellow squash, strawberries, radishes, eggplant, cucumbers, purple 
cabbage, green beans, and a variety of herbs,” said McConkie. 
“We use all the fresh fruits, vegetables, and herbs from the garden 
in our summer school program and in our school breakfast and 
lunch programs. We also dry herbs and freeze what we can, like 
green beans, so we can use them throughout the school year.” 

The garden provides many benefits for our students:

• Having fresh produce to eat and learning how to make 
healthy choices.

• Learning about the soil and 
how to grow their own 
garden.

• Harvesting the crops and 
drying seeds for the 
following school year.

• They even learn how to 
cook with the produce 
grown in the garden 
through Cooking Club.

Cooking Club is an after school 
class for students where they 
are taught about safe culinary 
skills and techniques and how 
to prepare healthy snacks.

One of the all-time favorite 
snacks at Cooking Club is 
Sensational Salsa. “After a trip to the garden to pick our produce 
we head to the kitchen to prepare the salsa,” said McConkie. 
“Naturally, after everything is cleaned up and put away we sit 
down to enjoy our snack.”

For more information about the Lamphere Garden visit 
our website: www.lamphere.k12.mi.us/garden or contact 
Katie McConkie, Lamphere’s Food Service Director: 
mcconkiek@lamphere.k12.mi.us  



Join us in celebrating 60 years of Resilience and Brilliance at the 2014 Annual 
Conference and Exhibit Show on October 23-26, 2014 at Grand Traverse 
Resort and Spa, Acme, Michigan. We are excited to be able to celebrate this 
milestone! 

As an association we have been through a lot - and as Food Service Directors, 
we have been through even more. SNAM has been here for its members 
through all of the changes, challenges and opportunities - and we look 
forward to continuing the tradition into the future.

SNAM works hard to bring you valuable services throughout the year. One of 
our yearly highlights that brings us all together is our great conference and 
exhibit show!

You will be enlightened and entertained by our top-notch keynote speakers. 
They have meaningful messages for us professionally and personally! You will 
not want to miss them.

We are excited about the exceptional educational breakout sessions, that will 
help you with technical aspects of your job, but also with personal growth and 
development. You will also be able to experience hands-on demonstrations 
that will give you a chance to preview the latest products on the market today. 

Friday night’s reception will kick off the conference!

Of course, we’ll have one of most extensive exhibit shows of the year with new 
food and equipment products, all designed to help you run a great program in 
your district. 

Get ready for the 2014 Annual Conference and Exhibit Show as we celebrate 
60 years of Resilience and Brilliance!

Kristen Hennessey, 
SNAM President Elect, Conference 
Committee Chair 
Director of Food and Nutrition Service, 
Plymouth-Canton Community Schools

Karen Bissett 
SNAM President 
Director of Food Service, Oxford Community Schools











Friday, Oct. 24 Member Non-Member

j  40 $50 $50

j  50 $35 $90

j  60 $35 $35

j  70 $85 $155

j  80 $35 $35

j  90 $35 $90

j  100 Free Free

Questions: Contact Whitney at 517.327.5933 or
snam@michigansna.org

Full Conf. (includes: educational sessions, trade show, Fri. reception, Sat. breakfast & dinner & Sun. breakfast) Early
(Through 10/3/14)

Regular
(Through 10/17/14)

j  Member: Full Conference  Oct. 24-26 $140 $155

j  Non-Member: Full Conference  Oct. 24-26 $185 $210

Thursday, Oct. 23 Member Non-Member

j  20 Free Free

j  30 $35 $90

Saturday, October 25 (Please select one session for each time slot that you will 
attend. All Saturday sessions are included in Full Conference Registration)

9:45-10:45 am j  101 j  102 j  103 j  104 j  105 j  106

11:00 am-12:00 pm j  201 j  202 j  203 j  204 j  205 j  206

12:15-1:15 pm j  301 j  302 j  303 j  304 j  305 j  306

3:30-4:30 pm j  401 j  402 j  403



Current Proposed Reason
Article II Section E-4
c) Nominating/Elections Committee – Members of this 
committee shall be elected for a three year term of office. 
The Nominating Committee will provide names to fill the 
position of the person leaving the committee. Committee 
members shall elect the committee chair. Responsibilities 
of this committee shall be to solicit candidates for 
leadership positions and provide the Board with a slate of 
no more than two candidates for each elected position at 
last board meeting of the fiscal year. This committee shall 
oversee the Association’s election procedures and provide 
recommendations to the Board.

c) Nominating/Elections Committee – Members of this 
committee shall be elected for three year term of office 
made up of the 3 immediate past presidents. If a past 
president cannot fulfill their term another past president 
shall be appointed by the current president. The Nominating 
Committee will provide names to fill the position of the 
person leaving the committee. Committee members shall 
elect the committee chair. Responsibilities of this committee 
shall be to solicit candidates for leadership positions 
and provide the Board with a slate of no more than two 
candidates for each elected position at last board meeting of 
the fiscal year. This committee shall oversee the Association’s 
election procedures and provide recommendations to the 
Board.

The SNAM Board has approved 
this process and feel it will make 
the nominations committee 
more viable.

Article III Section B - Elections
Yearly election of Association Officers, Area 
Representatives, Standing Committee Chairs and the 
Nominating Committee member shall be conducted at the 
Annual meeting.

Yearly election of Association Officers, Area Representatives, 
and Standing Committee Chairs and the Nominating 
Committee member shall be conducted at the Annual 
meeting.

There will be no need for the 
nominating committee member 
to be elected.  The immediate 
past president will fill the 
position on the committee.
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If you are unable to attend the conference or vote online please complete the Absentee Ballot Request and mail to:

SNAM
1001 Centennial Way, Suite 200 
Lansing, MI 48917

Deadline for receiving Absentee Ballot Requests is October 3, 2014.

Name:_________________________________________________________________

Address: _______________________________________________________________

City/State/Zip: ____________________________________________________________

Membership #: ___________________________________________________________
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getting children to eat a healthy meal is 
not as easy as simply putting salad 
on their lunch trays. Children 

turn to foods they are familiar with 
and have been raised to enjoy. 
When an 11-year-old student 
has never tasted a carrot, you 
can dependably guess she 
won’t try a salad at school 
without an educated 
introduction. There are 
family and economic 
cultures behind food 
choices, and there are 
funding politics behind 
school lunches.

For a clear view of what’s 
really happening in school 
cafeterias let’s take a thousand-
foot view of school lunch programs. 
Since 2012 schools have implemented 
a plethora of new standards set forth by 
USDA with the overarching goal of improving 
student access to food, while addressing the complex issues 
of childhood hunger and obesity.

As the largest government food program with 31 million lunches 
served each day, the national school lunch program has been 
tapped by the USDA to lead the charge of reversing the obesity 
trend which began over 30 years ago.

In an effort towards this charge, school lunch menus now include 
more whole grains, a wider variety of fruits and vegetables along 
with menu items with lower fat, sodium, and sugar than ever 
before. Many schools are incorporating scratch cooking, sourcing 
local fruits and vegetables, and planting school gardens to teach 
kids where fruits and vegetables come from and how they grow.

Over the past two years there have been remarkable changes in 
school cafeterias in every Oakland County district.

The “junk foods” so often mentioned by the media are simply not 
sold in Oakland County school cafeterias. However, getting kids to 
change and move towards healthier eating habits and preferences 

has been challenging. The greatest challenge for 
operators has been managing the revenue 

gaps created by higher food costs and 
lower revenues due to the new 

USDA regulations.

Schools have experienced 
abrupt declines in student 
participation for two years 
in a row and many food 
service programs are in 
financial crisis. It’s not 
common knowledge 
that school food service 

programs are required to 
be self supporting and are 

not subsidized by a school 
district’s general fund. It’s vital 

for program revenues to meet 
or exceed expenses annually for a 

program to remain fiscally viable. 
This is the piece of the story that the 

national media falls short in telling: school 
food service programs must be financially 

sustainable in order to feed kids.

Despite this, school food service administrations do not want to 
“roll-back” the new regulations as suggested in the media, but 
rather to take pause and reassess so kids tastes can catch-up with 
regulation requirements. Without program sustainability, schools 
will be unable to lead the charge of reversing the obesity epidemic; 
in addition, kids will be at risk for not getting the proper nutrition 
they need for learning.

School meal programs are not the cause of childhood obesity but 
rather part of the solution. All stakeholders need to come together 
peacefully to discuss workable solutions – the health and well-
being of our kids and our nation is counting on it.

Lori Adkins MS, SNS, CHE, is a Child Nutrition Consultant at 
Oakland Schools. She is an educator and adjunct professor with 
24 years of School Food Service experience. Lori is the Statewide 
Training Task Force Chair for the School Nutrition Association of 
Michigan (SNAM) and serves as the mid-east regional rep for the 
SNA National Public Policy and Legislative Committee.  

bY lOri aDkinS MS, SnS, che, chilD nuTriTiOn cOnSulTanT, OaklanD SchOOlS



naMe: Paul gerDing

POSiTiOn: TerriTOrY Manager Michigan

cOMPanY: accuTeMP PrODucTS

nuMber Of YearS Of Service TO chilD nuTriTiOn 
PrOgraMS anD in WhaT caPaciTY? 

I have been working with schools and their Child Nutrition 
Programs for thirteen years. Through AccuTemp I provide 
equipment assessments, training on how to use your equipment 
to get the most nutritious, and timely results as well as ongoing 
customer service for our equipment.

hOW Were YOu inTrODuceD TO WOrking WiTh 
chilD nuTriTiOn PrOgraMS?

I attended a state conference in 2002. It was a great introduction 
to many directors and the other vendors serving the industry.

DeScribe One Of YOur greaTeST SucceSSeS While 
WOrking WiTh chilD nuTriTiOn PrOgraMS

I think the most satisfying project was a small rural school. They 
had three elementary school kitchens that had never had any 
steamers. I came and visited all three kitchens, figured out where 
we could install them, and determined the electrical and gas they 
had available to run the equipment. Once the equipment was 
installed, I came out and trained the staff going over the menu to 
pick which items could be improved using the steamers. The best 
part of this story is how the kids and their parents responded to 
meals that year, telling the kitchen staff that these were the best 
meals they had ever had at the schools. Some of the parents asked 
their kids to find out how they cooked the meals.

WhaT iS YOur favOriTe SchOOl lunch Meal?

I always loved it when we had pizza and corn. Now days the pizza 
is better.

WhaT iS YOur favOriTe ParT Of The WOrk DaY?

Talking with the directors and kitchen managers. I learn so much 
about the challenges they face and how they use our equipment 
to meet the mandates.

WhaT iS YOur favOriTe Thing TO DO aWaY frOM 
The WOrk Place? 

When I’m alone, I take our golden retriever Hannah out for walks 
and do a lot of reading. On Fridays my wife Nancy and I go with 
her sister to their folks house for dinner and a pleasant evening of 
conversation with whoever else ends up visiting.  

naMe: Paul YeTTaW

POSiTiOn: fOOD Service DirecTOr

SchOOl DiSTricT: MarShall Public SchOOlS

nuMber Of YearS Of Service in chilD nuTriTiOn 
PrOgraMS: 20 years.

are YOu invOlveD WiTh SnaM in anY POSiTiOn?

I am on the Statewide Training Task Force, and I am a Statewide 
Trainer

favOriTe SchOOl lunch Meal:

Chicken Leg, Mashed Potatoes with Gravy, Carrots, Mandarin 
Oranges, Dinner Roll W/G and Chocolate Milk

hOW Were YOu inTrODuceD TO WOrking in chilD 
nuTriTiOn PrOgraMS?

My neighbor informed me that Lakeview School District Food 
Service would be going out for bid, and I should apply. I put a 
proposal together and submitted the information to the selection 
committee. The following week the school offered me a contract.

DeScribe The DifferenT POSiTiOnS YOu have haD in 
chilD nuTriTiOn PrOgraMS

During my fifteen years at Lakeview I was involved in the following 
programs:

• Co-Chaired the Industry Committee

• Served on Executive Board as President

• Served as the Nutrition Chair

• Served on Member Services Committee for SNA

• Served on the Statewide Training Task Force

After spending 15 years at Lakeview I retired from the district 
and went to work for Sysco as their school specialist. I gained 
valuable knowledge in the distribution segment. After Sysco I 
took a position with Key Impact Sales and Service as their school 
specialist. As a broker I was able to work with manufacturers and 
distributors in Michigan that served our schools. My last two jobs 
allowed me to better understand the process of how a product 
goes from the manufacturer to the broker community so that 
enough interest is generated to get the product stocked at the 
distributor.

While working for Key Impact I heard of a job opening at Marshall 
Public Schools. After interviewing and receiving the job, I was 
informed that the district would like me to grow the business. I 
now work with Mar-Lee School, the Michigan Youth Challenge 
Academy, and Tekonsha Schools.

WhaT iS YOur favOriTe ParT Of The WOrkDaY?

Observing lunch hours to see what students are eating and 
interacting with students. The students are my customers and I 
need to know their likes and dislikes when building the menu.  
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Silver anniverSarY cOnvenTiOn – 25Th in DeTrOiT

Some things have stayed 
the same and some things 
are different since our 25th 
conference in Detroit in 
March 1979 at the Detroit 
Plaza (Ren Cen). It was called 
“Past Memories, Present 
Challenges, Future Visions”. 
The conference was held over a 
3-day period like it is now but 
it ran from Thursday at noon 
until Saturday. It ended with a 
brunch which began at 10:45. 

There were walking tours on 
the first day and exhibits ran 

for three hours late in the afternoon. They were held for another six 
hours on the second day. Can you imagine nine hours of exhibits? 
There were two general sessions and the House of Delegates. 
We no longer have the House of Delegates; we have an Annual 
Business Meeting. 

You could get up early on Friday morning and go to Detroit’s 
Eastern Market from 6:00-8:00 am. If you didn’t stay up too late 
at the President’s reception listening to the “Young Detroiters.” At 
this time people dressed up to go to the President’s Reception and 
actually met and congratulated the President and other officers. 
This was an important event for the people who had been installed 
into these important positions and were willing to take time away 
from their jobs to help represent MSFSA members on the Michigan 
School Food Service Board. Today our officers are still working 
hard for us in these positions. 

There were four General Sessions Friday that were repeated on 
Saturday before the brunch. They were on nutrition, purchasing, 
food additives, and people problems. Sound familiar? Plus mini 
sessions. Breakfast was on your own Friday morning and the big 
banquet was held on Friday night. 

Just like today there was certification, the Education room, and 
the President Elect planned the Conference - Phyllis Drier-Howe. 

The President that year was Jean Pollock.

bY June baileY
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a s a reminder, when selecting food products to place 
on your school lunch or school breakfast menus, food 
service program operators have to be able to substantiate 

the crediting of meal components that are part of a reimbursable 
meal. Fact sheets and product labels provide a way for food 
manufacturers to communicate with program operators about how 
their products may contribute to the meal pattern requirements for 
meals served under the United States Department of Agriculture’s 
Child Nutrition (CN) Programs. Schools and other program 
operators are not required to offer processed products with CN 
Labels; however, it is important to recognize that CN labeled 
products ensure that the food provides the stated contribution 
toward CN meal pattern requirements.

When purchasing a processed product without a CN Label, a 
program operator should have a completed and signed Product 
Formulation Statement (PFS) on manufacturers’ letterhead that 
demonstrates how the processed product contributes to the meal 
pattern requirements. All CN Programs must also maintain files 
on nutrient information to meet the requirements of program 
regulations in 7CFR 210 and 220. If there is no Nutrition Facts 
panel on the processed product, nutrient information must be 
obtained from the manufacturer.

Program operators are ultimately responsible if a menu does not 
fulfill meal pattern requirements; therefore, you must keep records of 
supporting documentation (original CN product label from the product 
carton or signed PFS) provided by the manufacturers. It is the program 

operator’s responsibility to request and verify that the supporting 
documentation is accurate.

General Guidance for Reviewing Product Formulation 
Statements

An appropriate Product Formulation Statement will provide 
specific information about the product and show how the credit 
is obtained citing CN Program resources and/or regulations. 
Product Formulation Statement templates for documenting the 
meat/meat alternate (M/MA) and the grains components are also 
available online at: http://www.fns.usda.gov/cnd/cnlabeling/
foodmanufacturers.htm.

These documents may be used to determine how a product credits 
toward the M/MA and/or grains component(s) of the meal pattern 
requirements. 

Food Nutrition Services (FNS) encourages program operators to 
review product literature carefully since they are responsible if 
menus they serve do not meet meal pattern requirements. Any 
crediting information received from a manufacturer other than a 
valid CN Label should be checked by the school food authority 
or other program operator for accuracy prior to the item being 
included in the reimbursable meal. 

Additional information can be obtained at the USDA/FNS CN 
Labeling web page: http://www.fns.usda.gov/cnlabeling/child-
nutrition-cn-labeling-program.  
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iS YOur lunchrOOM a

“SMarTer lunchrOOM?”
bY nick Drzal, eDucaTiOn cOnSulTanT Manager, SchOOl nuTriTiOn PrOgraMS

“Smarter Lunchrooms” is a United States Department of 
Agriculture (USDA) promoted researched-based approach 
to increasing school meal sales and healthier food selections. 
It applies the same techniques that fast food restaurants and 
grocery stores use to influence purchasing behavior. Now is 
a great time to train your staff through a free two-hour on-
demand training module created by Cornell University. The 
course provides an introduction to smarter lunchrooms and 
how to apply the techniques. People who take the course also 
receive two continuing education credits from the School 
Nutrition Association. To view the course, visit this webpage: 
http://smarterlunchrooms.org/training. 

Many Michigan Child Nutrition professionals are already 
using some of the smarter lunchroom techniques and seeing 
results. For example, Doreen Simonds, Food Service Director 
at Waterford School District, has applied smarter lunchrooms 
to her service line. She maximizes school meal participation by 
keeping the serving line time short. Her goal is to keep students 
satisfied with the school meal service so that they keep coming 
back. Here are some of the smarter lunchroom strategies that 
she employs to keep the cafeteria lines moving:

• Meal service lines are set up in an organized, efficient 
manner to ensure that students are served smoothly and 
promptly.

• Food service staff members are trained in food service 
“flow.” Servers use two hands simultaneously to serve 
food so that it’s always ready for students to pick up.

• In the elementary schools, classrooms enter the cafeteria 
on a staggered timeline.

• In the middle schools, students utilize both sides of 
the serving line. This reduces wait time and also gives 
students more time to make food and beverage selections.

At Ealy Elementary, Dan Gorman, Food Service Director at 
Whitehall District Schools, followed a smarter lunchroom 
technique which encourages letting students take charge. In 
doing so, students came up with an oatmeal promotion program 
called “Oatmeal-licious.” This student-led program and peer-
to-peer marketing increased school meal participation by 75 
percent! The program has generated so much enthusiasm that 
students look forward to “Oatmeal Friday” – it has become 
part of the school culture. The “Oatmeal-licious” program is 
just one example of how staff members at Whitehall District 
Schools encourage students to take the lead on projects to help 
improve the school nutrition environment and create student 
ownership. 

suggestive selling practice, “fruit near the cash register,” 
to increase sales

students lining up for oatmeal-licious

To view short video clips of Doreen Simonds, Dan Gorman, 
and other fabulous Michigan Child Nutrition professionals 
using smarter lunchroom techniques, visit Michigan Team 
Nutrition’s Youtube Page (https://www.youtube.com/user/
miteamnutrition1).  Once at the site, click on “Smarter Lunchroom 
Moves.”  
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2013-14: A YEAR OF ACCOMPLISHMENTS

BEST PRACTICES LEARNED THROUGH 
REINVENTING THE ADMINISTRATIVE REVIEw

bY Diane gOlzYnSki, cOnSulTanT, SchOOl nuTriTiOn PrOgraMS

The Administrative Review (AR) cycle 
went from five years to three – Say What?? 
That’s right. When Michigan Department 

of Education’s (MDE) School Nutrition 
Programs (SNP) unit chose to adopt the new 

AR, the review cycle period shrunk from every 
five years to every three years. Why?? The benefit 

of reviewing more often is that it allows the MDE 
review analysts additional opportunities to visit 

schools and allows for increased on-site technical 
assistance and training opportunities. We sincerely 

enjoy providing technical assistance and seeing your 
smiling faces more often over initiating fiscal action.

As Governor Snyder works to reinvent Michigan, 
the SNP staff has also been working to reinvent the 
perception of our work as the State Agency (SA) 
responsible for evaluating the fidelity of implementation 
of the federal nutrition programs. Through leadership and 
communication, the entire SNP staff is truly dedicated to 
working with our School Food Authorities (SFAs) to meet 
the objectives of the new AR: 

• Determine whether the SFA meets program 
requirements

• Provide technical assistance

• Secure any needed corrective action

• Assess fiscal action and, when applicable, recover 
improperly paid funds

This new AR is extremely comprehensive and includes 
many areas where best practices are observed alongside 
regulation compliance. A few of those best practices found 
during this first year are:

• Conduct annual training of staff as everyone 
is returning back to school. Cover such topics 
as approving benefit applications, conducting 
verification, accurate counting of reimbursable meals 
at point of service, offer vs serve (OVS), properly 
completing production records and temperature 
logs, Civil Rights, and food safety manual review.

• Maintain a calendar of important dates such as the 
30 day carryover of benefits, completing verification 
by November 15 and submitting the verification 
collection report, conducting Summer Food Service 
Program and School Breakfast Program outreach, 
requesting the required two food safety inspections, 
and conducting the required onsite and/or 
afterschool snack monitoring.

• Utilize cycle menus and standardized recipes 
alongside the meal component tool (6-cent 
worksheet) to assure accurate quantities are being 
served and all vegetable subgroups are covered 
weekly. Help staff to understand proper menu 
substitutions in the event of excessive snow days or 
other uncontrollable factors that directly affect meal 
patterns.

• Assure material required to be posted is posted in 
the proper location such as signs that assist students 
with choosing a reimbursable meal, the results of 
the most recent food safety inspection are posted in 
a public location, as well as the And Justice for All 
posters are visible by students in the service area.

• Annually review with staff the SFA policies and 
procedures such as handling Civil Rights complaints, 
special dietary need requests and documentation, 
and charging meals. Review the district’s local 
wellness policy to assure it is up to date with recent 
changes in requirements.

• Double-check that all program materials 
including menus have the proper Civil Rights 
nondiscrimination statement, free potable water is 
available to all students in the service area, and that 
the food safety manual is located at every serving site 
and is appropriate/specific to that service location.

• Work closely with the business official to complete 
the Paid Lunch Equity (PLE) tool and the non-
program revenue tool as these will assure proper 
pricing of reimbursable as well as adult meals 
and non-program foods, assure indirect costs 
are calculated properly and consistently across 
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programs, non-program food revenues are separate from 
program foods in the general ledger, and assure unallowable 
expenses are not charged to the school meals program.

• Attend trainings such as the School Meals Overview training 
for a refresher on school meal regulations as well as the 
Administrative Review/Resource Management Review 
trainings offered in the fall of your review year. Prepare 
for the AR early and ask questions as you go through the 
process.

As a result from feedback received during this first year of the 
new AR implementation, SNP is pleased to be implementing the 
following changes over the course of the next school year:

• Offering additional training opportunities. The fall AR 
trainings will be broken out into two separate trainings 
– one specific to the AR and one specific to the Resource 
Management portion of the review. The School Meals 
Overview training will be available in regional locations 
around the state and will be divided into sections (such 
as approving applications, OVS, grains, etc.) and available 
online. Separate School Meals Overview trainings will be 
developed and offered for Residential Child Care Institutions 

(RCCIs), non-public schools, those contracting with a 
vended meal provider, and those participating in the 
Community Eligibility Provision (CEP).

• New documentation of technical assistance offered onsite 
during the AR while maintaining the contact report specific 
to corrective action findings.

• New technical assistance materials will be available during 
exit interviews.

• New checklists will be developed to assist both SFAs in 
preparing for the AR as well as to assist SNP program 
analysts in completing the USDA required paperwork.

Relentless Positive Action. Governor Snyder asks all Michiganders 
to focus on the positive and move forward to the best of our 
abilities and that is how our SNP staff is attempting to approach 
the new AR. We are thankful to work in a state where school food 
service directors are willing to walk down this road with us in 
a cohesive manner to Nourish Michigan’s Future. For additional 
information or assistance specific to the new AR, please contact the 
Michigan Department of Education’s School Nutrition Programs 
unit at 517-373-3347 or MDE-SchoolNutrition@michigan.gov.  
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Change can be 
difficult for everyone 

involved. Since 
the passage of 
the Healthy, 
Hunger-Free Kids 
Act in 2010, it 

seems there has 
been almost endless 

change in the National School 
Lunch Program (NSLP) and School 

Breakfast Program (SBP). In the words 
of Richard Marcinko (the first commanding officer of SEAL Team 
Six), “Change hurts. It makes people insecure, confused, and 
angry. People want things to be the same as they’ve always been, 
because that makes life easier. But, if you’re a leader, you can’t let 
your people hang on to the past.”

During the 2013-14 school year, the Michigan Department 
of Education’s (MDE) School Nutrition Programs (SNP) unit 
implemented the new School Meals Administrative Review (AR). 
Michigan was one of over 40 states that chose to administer the 
new review in place of previous processes: School Meals Initiative 
(SMI), Coordinated Review Effort (CRE), and the Additional 
Administrative Review. 

In this first year of implementation, SNP program analysts were 
able to complete an amazing 270 reviews between December 2013 
and June 2014! We are proud of completing so many reviews and 
want to share with you a few of the most common findings from 
this first year of implementation.

Performance Standard 1 (PS1) focuses on the certification and 
benefit issuance process and the accuracy of meal counting and 
claiming. This PS1 portion of the AR contains the largest number 
of components that can lead to fiscal action and, therefore, requires 
the most attention by both SNP program analysts and School Food 
Authorities (SFA). The most common findings were:

• One or more application approval errors

• Not completing the verification process by November 15 

• Errors in the child nutrition application (MEGS+)

• Counting reimbursable meals inaccurately

• Inaccurate claims of reimbursable meals served

Performance Standard 2 (PS2) focuses on whether meals claimed 
for reimbursement meet meal pattern and nutritional quality 
requirements. Under certain circumstances, fiscal action may be 
assessed under this standard. The most common PS2 findings 
were:

• Not displaying signage specific to what constitutes a 
reimbursable meal

• Not serving enough grains, meat/meat alternates, and/or fruit 
for the age/grade group served 

• Not meeting weekly vegetable subgroup requirements or 
required minimum fruit/vegetable serving size

• Incomplete or missing production records

• Not providing the required two varieties of milk

Resource Management (RM) addresses the maintenance of the 
nonprofit school food service account, paid lunch equity (PLE), 
revenue from non-program foods, indirect costs, and United 
States Department of Agriculture (USDA) Foods. RM does not 
require fiscal action unless the violation is identified as continued 
non-compliance.

• Unallowable expenses charged to the nonprofit school food 
service account

• Not using the PLE tool to determine proper meal pricing 
and/or pricing adult meals too low

• Not separating non-program food revenues from program 
foods

• Not calculating indirect costs correctly or charging indirect 
costs inconsistently across programs

• Not conducting an annual reconciliation of USDA Foods to 
ensure the proper credits for value of all donated foods was 
received

General program compliance includes Civil Rights, On-Site 
Monitoring, Local School Wellness Policy, Competitive Food 
Services, School Meal Environment, Water, Food Safety, Reporting 
and Recordkeeping, and SBP and Summer Food Service Program 
(SFSP) Outreach. Like RM, this area does not require fiscal action 
unless the violation(s) are flagrant non-compliance.

• Not meeting the Local Wellness Policy requirements

• Not conducting the required SFSP and/or SBP outreach 

finDingS anD leSSOnS learneD frOM The firST 
Year Of The neW aDMiniSTraTive revieW

bY Diane gOlzYnSki, cOnSulTanT, SchOOl nuTriTiOn PrOgraMS
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• Not having a civil rights complaint procedure and/or 
not using the correct nondiscrimination statement on all 
program materials

• Not posting the most recent results of the food safety 
inspection in a publicly visible location and/or not having an 
appropriately updated food safety manual on-site

• As with all new processes, guidance changed throughout 
the review period as lessons were learned and kinks were 
worked out. Specific lessons learned through a survey to 
directors that received the review included:

• The majority (90%) of those that attended an AR training felt 
the review went as expected or better than expected and felt 
better prepared after attending the training.

• Thirty-three percent spent less than 20 hours preparing for 
their review, 28% spent 21-30 hours, while 39% spent 31 
or more hours. Some food service directors reported that 
preparing for the AR was a good opportunity to assure their 
entire program was in line with federal requirements.

• Fifty percent reported their on-site review took between six 
and eight hours to complete but far more time was spent on 
the offsite assessment. Therefore, a thorough understanding 
of what the offsite assessment is asking is critical for reducing 
the back-and-forth work with SNP program analysts prior to 
the on-site visit.

MDE SNP is excited about these changes and thankful we work 
in a state where our directors are truly the leaders that are not 
interested in “hanging out in the past.” Our staff truly do not 
like to move to the fiscal action stage of a review any more than 
our food service directors like for us to move to that stage. MDE 
thanks you for your unrelenting patience as we continue to 
work through this new process and work with you to make our 
programs even better. We thank you for nourishing Michigan’s 
future. For additional information or assistance specific to the new 
Administrative Review, please contact the Michigan Department of 
Education’s School Nutrition Programs unit at 517-373-3347 or 
MDE-SchoolNutrition@michigan.gov.  

POrT hurOn area SchOOl DiSTricT PrOfile

The Port Huron Area School District (PHASD) Food & 
Nutrition Department takes great pride in three programs 

that continue to grow and provide nutritious meals to the children 
in the Port Huron Area. I have been blessed with being the Food 
& Nutrition Director for the past 22 years.

The first program is the Breakfast Program. Building successful 
students is an important goal in the PHASD. The food and nutrition 
department wants to make sure our students are nourished and 
ready to learn each day. Breakfast is the most important meal of 
the day and we constantly look at ways to increase the breakfast 
participation in our buildings to contribute to the education 
process and the health and well-being of all students. Two years 
ago we starting serving breakfast in the classroom at Central 
Middle School and increased the breakfast count from 175 each 
day to over 700 breakfasts each morning. This was a huge success 
and an integral part in the success of the school building no 
longer being a priority school. With Central being so successful 
we piloted a breakfast kiosk with the Boost Breakfast program at 
Holland Woods Middle School. The students at Holland Woods 
eat in the classroom like Central but they pick up their meal 
as they enter the building and take it to the classroom to eat. 
This program increased the participation from 150 to 390 each 
morning. The staff commented on the instant improvement of 
concentration and behavior that was noticeable immediately. We 
are looking at continuing to move breakfast from the cafeteria 
to the classroom in more buildings this coming school year. We 
have increased our breakfast participation from 1,200 to 2,900 
over the past several years.

bY MarY kurkOWSki, fOOD & nuTriTiOn DirecTOr, level 3 cerTificaTiOn WiTh Sna, MSbO cerTificaTiOn fOr 
fOOD Service DirecTOr, Sna MeMberShiP chair, glc bOarD MeMber

enrOllMenT: 9,823 students, plus we service 
3 parochial schools and day treatment night 
watch program for a total of approximately 
10,180 students

avg DailY luncheS ServeD: 5,200 Breakfast: 
2,900 lunch

we serve 2,500 after school supper programs 
meals per month and 700 after school snacks 
per month to a handful of schools. we service 
the gsrp students in eight Buildings. the phasd 
has participated in the summer food service 
program for the past 25 years plus.
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The second program is our extensive summer 
food service program. Providing meals to students 
in the summer and filling the hunger gap when 
school is out has always been important to me. 
This past summer we serviced 15 different sites 
and partnered with: Port Huron City Recreation 
Department, Port Huron Housing Commission, 
SONS program, YMCA, and the local Red Cross in 
addition to our summer school sites hosted by the 
PHASD to provide breakfast and lunch at multiple 
sites. Last summer we served 3,860 breakfast and 
14,227 lunches. Providing nutritious meals during 
the summer months helps are students return 
to school ready to learn. This year we had an 
additional surprise for the students and registered 
and received books to pass out to the children in a 
program called, Meet up/Eat up/Read up.

The third program that has been the most 
beneficial to our students is the Community 
Eligibility Provision (CEP). Port Huron piloted the 
CEP program initially in 2011-12 school year with 
nine schools being eligible. The first year was very 
successful and increased both breakfast and lunch 
participation. The next two years we added new 
sites each year. This coming school year we are 
very excited to qualify the entire district as a CEP 
district wide program. Each student in the PHASD 
will be eligible to receive one free breakfast and 
lunch each day. No free and reduced applications 
have to be filled out. This will take away the stigma 
of free meals and give all students in the PHASD 
the same opportunity to receive nutritious meals 
each day. The parents are excited about this new 
opportunity and benefit for their children. 

In addition to looking to add programs that 
benefit our students we have a motto in the Food 
and Nutrition Department which is, “Cooking 
with Love.” We have this motto on the employee 
aprons and shirts. This is a constant reminder that 
our students are our customers and great customer 
service with love is our job and blessing.  
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