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President’s Message

Too Many Cooks in the Kitchen

Dave Roberts

U
urely we’ve all heard the axiom “too many

 cooks in the kitchen.” That phrase gives
 rise to a question: Have any of us ever 
been literally confronted with this situation?

My career in the food industry spans four 
decades and I’ve had the privilege of working in 
large commercial kitchens on three continents, in 12 
states, and in eight counties of the state of Maine. 
Before I made school nutrition my home, I served 
as a food service specialist in the US Army, worked 
as in independent Department of Defense Dining 
Services contractor, worked in retail deli bakery 
operations, managed restaurants, supervised health-
care nutrition services, and operated food services for a 
large summer camp.

I can honestly say the “problem” of having too many cooks in the 
kitchen rarely comes to fruition in our industry.

Those of us in positions of leadership know the reality is usu-
ally quite to the contrary. We typically are trying to do more with 

S

Bringing more to the table in our 
support of Maine school nutrition 

Westbrook, Maine • 800-632-4446

The bottom line is this: 
Regardless of how many 

“cooks” show up, invited or 
uninvited, it is still your 

kitchen.

school nutrition programs both here, across the 
country, and around the world.

We now share our kitchens, in a virtual sense, 
with an ever-increasing array of affiliated orga-
nizations to include our traditional partners on 
the national stage – US Department of Agricul-
ture, Department of Education, and Institute of 
Child Nutrition. 

Other organizations joining us more recently 
include Fuel Up to Play 60, Let’s Go, 5-2-1-0, 
Full Plates Full Potential, Maine Hunger Initia-
tive, and Good Shepherd Food Bank. 

Add to that the affiliated professional groups 
and organizations weighing in on child nutri-

tion issues locally, like Maine School Management Associa-
tion and the Maine Principals’ Association.

Finally, if we weren’t getting enough advice and direc-
tion already, we are now garnering the attention of an ever-
expanding army of champions from the ranks of our locally 

Continued on page 17

less and multi-tasking has become a way of 
life as we strive to meet the ever-increasing 
demands placed upon us as directors, man-
agers, supervisors, and front-line staff. On 
the rare occasion that I have found myself 
“over-staffed,” I have embraced it. 

I was always confident I could find some-
thing productive for every pair of hands, 
while keeping the team focused on the ulti-
mate goals of customer satisfaction and the 
efficient delivery of quality, nutritious and 
delicious food products with great customer 
service.

Which brings us to the current state of affairs in the realm school 
nutrition. Whether we realize it or not, we have a unique manifesta-
tion of the age-old problem: “too many cooks in the kitchen.”

No, I’m not talking about your own staff members inside the 
physical constraints of your own individual kitchen operations. 
I’m talking about the historically unprecedented level of interest in 

and nationally elected political 
representatives. Their well-inten-
tioned assistance bears fruit in the 
development and eventual passage 
of various forms of legislation.

We’ve seen bills addressing food 
shaming, summer feeding, at-risk 
after school programs, farm-to-
school initiatives, breakfast after the 
bell, program simplification, modi-
fied nutrition standards, and more.

Is your kitchen starting to feel a 
little bit crowded? What are we to do 

with all this extra “help.”
My advice? Embrace it! Resist the temptation to throw up 

your hands in frustration. Instead, strive to remain focused.  
The bottom line is this: Regardless of how many “cooks” 
show up, invited or uninvited, it is still your kitchen.
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Continued on page 15

Op-Ed

that goes well beyond the scope of school meals. Addi-
tionally, SNA is very concerned that during the bill’s 
proposed year-long transition period, many schools will 
assume massive quantities of unpaid meal debt, quickly 
creating a financial crisis in their communities. We look 
forward to continuing to work with Sen. Sanders, Rep. 
Omar and other Members of Congress to address these 
issues and ensure all students have access to nutritious 
meals at school.”

So where do we go from here?  
I know that I want to know more about how the program would 

Universal Meals Sounds like an
answer to universal problems
By Jane McLucas 
Portland School Nutrition Director

niversal Meals — has their time come?
As I sat in the fall informational meeting, 

listening to my peers talk about the struggles we 
are dealing with about negative balances and
increasing debt, I want to let everyone know that 

there is a solution. It is called Universal Meals. 
On Oct. 15, Sen. Bernie Sanders and Rep. Ilhan Omar 

introduced the Universal Meals Program Act (S.2609 and H.R. 
4684). This is great news.  We have a problem and at least 
Bernie and IIhan have a solution. As we know, Washington does 
not work that fast, but maybe that is a good thing.

I have learned that when something sounds too good to be 
true, it usually is. Is this? I can’t answer that question. I have 
not done enough research, but I encourage you to join me on my 
quest for more information.

Let me share what I have learned…
By Nov. 14 there were 10 co-signers to The Universal Meals 

Program Act which states it will:
▪ prohibit schools participating in the school lunch program 

from denying any child a prepared hot lunch or breakfast;
▪ increase reimbursement rates in line with USDA’s estimated 

cost of producing meals to $2.72 for breakfast and $3.81 for 
lunch and dinner;

▪ create a 30 cents-per-lunch incentive for schools that procure 
30 percent of their food from local sources;

▪ reimburse schools for all of their delinquent meal debt and 
stop the harassment of parents and students;

▪ provide an additional $60 per month per child on electronic 
benefit cards to help families in need purchase food during the 
summer months;

▪ eliminate the two-tiered reimbursement rate for the Child 
and Adult Care Food Program (CACFP) and allow child-care 
providers to receive the highest reimbursement rate regardless of 
income; and

▪ empower schools to collect Title I funding information from 
existing resources and without putting the burden on individual 
families to report their income.

This all sounds great, right? But I received the following com-
ments from the School Nutrition Association:

“School Nutrition Association (SNA) supports 
universal school meals to ensure all students are nour-
ished and ready to learn. We greatly appreciate Sen. 
Sanders and Rep. Omar for their efforts to provide 
students equal access to healthy school breakfast and 
lunch, which support obesity prevention, academic 
achievement and overall health. However, the Univer-
sal School Meals Program Act is a much broader bill 

U

Email Patricia Kontur at wbana@gwi.net 
for more information or visit: 
wildblueberries.com/schoolfoodservice.

Pick taste. Pick health. Pick wild.

*Source: March 2016,“USDA Food Buying Guide” and “Additional Yield Information for 
School Meals” http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs

Cut down food costs and serve healthy, versatile Wild Blueberries 
on your school menu. For your food cost calculations, make sure to 
use 2016 USDA Additional Yield Information for School Meals. 
The yield update states there are 7.5 half cups per pound of frozen 
Wild Blueberries, not 5.95 half cups per pound*. By sourcing frozen 
Wild Blueberries, you save money, support Maine farmers, and feed 
more children tasty, nutritious local Wild Blueberries.

Go Wild!
Reduce food costs with 
Maine’s favorite fruit.
Frozen Wild Blueberries offer 
25% more servings per pound!

25% more
servings per pound!*

17-WBC-4377 Update_Maine_Light_Mag_Print_Ad_0224_OUT.indd   1 2/24/17   10:27 AM
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Member Profile

By Mark Leslie
n this new era of dominant social media, it sounds like

 the perfect prototype — a hybrid recipe — for a school
 nutrition director.

Start with a degree in mass communications.
Couple that with minors in public relations and the unique 

“child and family interaction.”
Add a passion for cooking proven by a degree from Johnson & 

Wales University’s College of Culinary Arts.
Top it all off with three years as food nutrition director for a 

food service company that works in schools.
There you have the model: the career path of Whitney Thorn-

ton, a Bangor native and 2009 University of Maine-Orono 
alumna who returned with husband, Matthew, to their home state 
in 2013 for her to take over the reins as nutrition director of the 
York School Department.

Since Thornton assumed duties at York High School, York 
Middle School, Village Elementary School and Coastal Ridge 
Elementary School, little has been the same for the 1,700 stu-
dents — not to mention her 17-member staff.

Thornton has meshed her communication and cooking skills 
to expand the idea of “school lunch” to include taste tests in the 

schools and even school board meetings; recipe “previews” to 
entice students and teachers to join the growing participants in 
the food line; catering for school and quasi-school events even 
beyond school walls; and separate lunches for teachers and staff 
that don’t have to meet USDA’s restrictive school-lunch param-
eters.

The town of York is so “on board” with Thornton’s concoc-
tions — “advertised” in her Facebook presentations and mass 
e-mails — that athletic coaches, the school board and parents are 
increasingly calling on her and her crew for banquets, meetings 
and special events.

Thornton acknowledges the skills learned from her divergent 
degrees have merged well.

“I’m passionate about line cooking and scratch cooking, so 
that’s my culinary skill. 

“And, oddly, I have to do a lot of presentations for teachers 
and parents and at school board meetings. I also have a very 
active social-media page for my school nutrition, posting all 
kinds of pictures, etc. so parents can see what we’re doing. 
That’s under my mass communications skill.”

Indeed, publicizing events and special meals on her York 
School Nutrition Facebook page has connected dramatically 
“with some kids but mostly parents,” Thornton said.

Thornton seems undeterred by her affluent district’s 10-per-
cent free-and-reduced percentage that disqualifies her from 
almost every grant or program.

While actual lunch participation at the high school is 30 
percent and the district-wide average it’s around 60-65 percent, 
York’s a la carte sales have soared to 86-88 percent.

“So I’m affecting almost all of the students,” Thornton said.

“My staff has been awesome at all four of my 
schools. It’s a great district for which to work,” 
—says Whitney Thornton, front and center.

Nutrition director, meet your future
York’s Thornton brings 
social media, catering, 
taste tests to the party

I
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My meals are lower than 
normal but my a la carte is 
really high. 

And she has taken full 
advantage of those a la carte 
options, turning local veg-
etables and fruits into nutri-
tious, meals made from scratch 
and a crowd-pleasing revenue 
source.

Are the innovative cooking 
and taste tests, driven by the 
social media, what is leading 
to York’s success, or is it the 
other way around? Whatever 
the answer, it’s working.

“We’re doing a lot more 
different recipes and scratch 
meals, trying to use as many 
local ingredients from farms as 
possible,” Thornton said. “But, 
ultimately, it’s the advertis-
ing and communication with 
parents that have helped bring 
in people. At all of our schools 
my staff sends out e-mails 
— or PA messages — to all 
the teachers telling them about 
the day’s special, saying: ‘It’s 
a squash vegetable salad with 
half a panini.’”

Thornton said the uptick in 
participation starts with teach-
ers.

“The middle school was 
my slowest with the teachers, 
so I made a lot of soups and 
sandwiches from scratch and 
put samples in the teachers’ 
lounge with a note, saying, 
‘Come check us out in the 
cafeteria.’ Since then I’ve been 
getting more and more people 
every day.

“Teachers and staff can get a 
la carte, and they can get what 
the kids are eating — and a lot 
of them do, Thornton added.

Taste Tests
Taste tests are crucial to 

York’s bottom line.
“We do a lot of taste tests, a 

lot of advertising for different 
things, and a lot of teachers at 
all four schools come down 
to eat. And if the teachers eat 
there, the kids think, ‘Well, we 
will, too,’” Thornton said.

When planning a new recipe 

or item, word goes out ahead 
of time.

It could be introducing 
something as simple as star 
fruit or as elaborate as Thorn-
ton’s pumpkin mac and cheese, 
or vegetable quiche. The staff 
gives students samples to taste 
“and let them know that we’re 
serving it soon.”

The strategy works best in 
the elementary schools which 
is good, she said, because 
they’re the youngest ones and 

1st Responder
Appreciation

Lunch‘We do a lot of 
taste tests, a lot of 
advertising for dif-
ferent things, and 
a lot of teachers 

at all four schools 
come down to eat. 
And if the teachers 
eat there, the kids 
think, “Well, we 

will, too.”
— Whitney Thornton

’

we hope they get used to that.
Thornton even extended the 

taste test idea to parents.
“We served our homemade 

pizza and homemade macaroni 
and cheese — all these things 
they knew — and they were 
shocked,” she said. “They 
thought we were serving the 
same things as when they 
were in school. They’d say, ‘I 
can’t believe you’re making 
homemade pizza and mac and 
cheese.’

“I said, ‘Of course we are.’ I 
wanted them to taste that dif-
ference.”

One mother called after-
wards and ordered pizza for 
her child’s entire class as a 
surprise.

Catering Above and Beyond
In fact, offering taste tests 

to her school board and others 
has led to an entire new enter-
prise for York’s nutrition staff: 
catering.



’

“It’s a huge push,” Thornton said. “I enjoy the catering we do. 
It’s one of my favorite parts of my job.

Not only has catering brought in a lot of revenue, but the 
school board now has a positive view of the school lunch pro-
gram because of it, she said.

“Parents are shocked and say, ‘I didn’t know you could do 
something like that.’

“I say, ‘Of course we can. Why wouldn’t we?”
So, she and her crew have been called on to cater:
• at the beginning of the school year for all the schools getting 

ready for students to come. 
• nearly every professional development day with options like 

a taco bar, or paninis and soup.
• teacher meetings — as simple as a cookie platter or coffee 

setup. 
• a number of luncheons and even some dinners. 
• a big spaghetti dinner for parents and students before a big 

football game every year.
“York had a grand opening for our new auditorium and I 

catered the whole thing with all kinds of shrimp and homemade 
whoopie pies and Maine things,” Thornton said. “Parents loved 

Catering’s a huge push. 
It’s one of my favorite 

parts of my job.’
— Whitney Thornton‘

it. We had little signs saying: ‘Catered by York School District 
Nutrition.”

“We’ve done enough,” Thornton said, “that I’ve bought a lot 
of displays to make us look as close to a professional catering 
company as possible. We don’t have deep fryers, but in general 
we can do almost everything restaurants can do.”

For any school nutrition colleagues considering catering, 
Thornton suggested developing a very basic menu that spells 
out the costs for sandwich platters feeding different numbers of 
people.

“They can then compare your figures with surrounding restau-
rants,” she said. “It’s so much less.”

While her staff was hesitant at first when Thornton started 
catering, now “any time I ask for help with catering they’re all 
volunteering; they love doing it,” she said.

Breaking the Mold
Ever looking to grow her customer base, Thornton considered 

that the strict USDA rules governing whole grains and calories 
in student meals did not apply for teachers and staff, so why not 
take advantage?

“We’re enjoying making things like our biggest hit in the 
spring, a caprese sandwich. We make it on white ciabatta bread 
for all the teachers and they love it,” she said. “We do make a 
different version for the kids but it’s a lot smaller because of the 
USDA price restrictions. For kids I have to keep it at a certain 
price point, but we can make larger sandwiches for staff.”

But price points don’t hamper her special recipes like the 

homemade pumpkin mac and cheese she used to highlight 
autumn in Maine.

She and her staff carved out the pumpkins, put pureed pump-
kin in the mac and cheese, advertised the creation, added a taste 
test, and … “it was awesome.”
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I love my job, love my sched-
ule, love creating new recipes 

for students.
— Whitney Thornton 

Topping Thornton’s list of favorite recipes are a variety of “fun 
and different” paninis, salad bars loaded with local vegetables 
and fruit, homemade soups and, oh yes, made-to-order omelets 
and pasta bars with the meals served in front of the students on a 
frying pan.

“We’ve done a wide array and try to do different things all the 
time,” she added.

Asked if children are eating more healthily than in the past, 
Thornton said, “We advertise about being whole-grain, about 
different fruits and vegetables. It ranges from kindergarteners to 
seniors in high school. 

“I think they’re all much more conscious of it. And they’re all 
worrying about it — either from something we’re telling them, or 
they’re learning in their health classes. They’re more apt to opt 
for healthy choices.

“Our salad bars are cleaned out by the end of the day. There 
are a lot of students who get just the salad bar.”

Though York doesn’t qualify for after-school snacks, Thorn-
ton keeps a small refrigerator with cold meals near the cafeteria 

register and “a lot of athletes have been buying them,” she said. 
“It might be leftover spaghetti and meatballs or a chicken sand-
wich. A lot are buying them and heating them up in our micro-
waves and toasters that are available for kids in middle and high 
school.”

MSNA Helpful in Many Ways
Since arriving in Maine seven years ago, Thornton has found 

the Maine School Nutrition Association integral to her work.
“MSNA has been awesome because being a part of that group 

I get to see all different districts that range from low free-and-
reduced to high free-and-reduced, all their recipes they’re cook-
ing, all the different ideas across the state. And it’s tremendous 
at some of our events because our staff gets to see people from 
Northern Maine. I ask what they’ve done that has helped with 
students or staff.”

And it makes sense that as Events Director for MSNA, Thorn-
ton helps plan the conferences’ meals.

“That’s like the catering I do. I love event planning,” she said.

On and Off the Job
Indeed, Thornton summed up her position at York, saying: “I 

love my job, love my schedule, love creating new recipes for the 
kids. Aside from kids themselves, I love the flexibility of my job 
and being in the school department. My staff has been awesome 
at all four of my schools. It’s been great.”

When off-duty Whitney enjoys photography, spending time 
outdoors and traveling with Matthew, their two-year-old son, 
Wyatt, and their two golden retrievers.

On the side, she and Matthew, an engineer, also flip houses 
and build-design.

And, not to forget, with a large family in the Portland and 
Bangor areas, Whitney still manages to ply her skills at … event 
planning.  •••

’
‘
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Teamwork is the key ingredient at RSU #3, 
with Nutrition Director Tina Fabian, right, 
and kitchen employee Rachel Nelson lead-
ing a crew of volunteer students making 
food available after school.

W
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Making an After-school 
Difference in Thorndike
By Mark Leslie

hether it’s a city like Westbrook or a country
 town like RSU #3’s Thorndike, school nutri-
tion directors are finding ways to get food

 into the hands of children after school hours.
This particular week, Thorndike’s Tina Fabian 

ordered 1,200 pounds of produce from Good Shepherd Food 
Bank for her first-Thursday-of-the-month food bag giveaway.

The giveaway was organized six years ago by food service 
employee Rachel Nelson, then-nutrition director Alison Wise 
and Bob VanDerventer of the Volunteer Regional Food Pantry in 
nearby Unity.

Nelson’s in charge of a team of volunteer students who bag 
the food and ready it on a long table in the corridor students use 
to exit the building. The effort is close to Nelson’s heart as it is 
with her son, Jacob, a constant helper along with Mark Ward, 
Brady Moulton and Bradley Norwood.

“We never know what we’re getting for produce. It’s a 
surprise” Fabian said. “Whatever we get we pack it up for the 
kids as they leave and get on their buses. Kids are excited when 

Making an After-school 
Difference in Thorndike

Rachel Nelson, front left, gets plenty of help bagging produce for students leaving school for their buses. From left to right beyond her are her son 
Jacob, Mark Ward, Brady Moulton, Bradley Norwood, McKenzie Kunesh and an unidentified student.

they are dismissed for the busses and see the bags lined up on 
the tables. They don’t know what is inside the bag but they are 
excited to take a bag and bring it home to their families. This is 
a source they rely on to help supplement their meals at home. 
It’s a team effort and I’m extremely proud of the dedication and 
cooperation of our staff and students.

“Anything the students don’t take, we leave it out for events 
that take place at nighttime,” Fabian added. “Also, kids leaving 
after sports practices or other extracurricular events can take it 
as they leave. Sometimes parents do so after a game or board 
meeting.”

In addition to the monthly produce market, RSU #3 has a mini 
food pantry that students can access and Fabian’s staff sends 
them home with groceries for the week.

“Students know that they can come to us at any time and ask 
for help with no questions asked,” Fabian said.

Super Snacks in Westbrook
Meanwhile, Emerson used a partnership with the 21st Century 

Community Learning Center last March to begin a “super snack” 

W
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after-school program in Westbrook. 
“Kids stay quite late in high school,” 

Emerson said. “They have lunch at 11:30 
but are on the practice field or other extra-
curricular activities until 4:30 or 5:00. We 
were providing reimbursable afternoon 
snacks, but that is only a two-component 
serving (grain and six ounces juice), so 
that’s not much and doesn’t provide pro-
tein or last long.”

Emerson explained: “We don’t want to 
replace family supper, which is so impor-
tant for many families. We’re talking 
about a super snack: giving them compo-
nents for a reimbursable supper meal. In 
my rotating menu it’s usually a sandwich 
and fruit and vegetable and milk. We also 
do salads and fruit and yogurt, granola. 
Mango Tango Juice counts as a veg-
etable.”

Westbrook High School is out at 2:25 
and, “typically, we have three late buses at 
4 p.m., so that’s 150 kids we can poten-
tially reach,” Emerson said.

Given to schools with greater than 50-
percent free-and-reduced, 21st Century 
grants are given to enable schools to plan, 
implement, or expand projects that benefit 
the educational, health, social services, 
cultural and recreational needs of the 
community.  •••

 
Tina Fabian shows off her freezer, right, and 
pantry, below — two sources for stude nts to 
“fuel up.”
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At RSU #3, planning for the fall Harvest Lunch began when 
summer’s bounty was as its peak by preserving local produce. 
Using local tomatoes, peppers, onions and basil, Nutrition Direc-
tor Tina Fabian and her crew set to work in July and August. 

Kitchen Manager Melissa Nealley set to work processing the 
tomatoes for spaghetti sauce and the basil for pesto sauce to be 
used in all of the schools for the towns of Brooks, Freedom, 
Jackson, Knox, Liberty, Monroe, Montville, Thorndike, Troy, 
Unity and Waldo.

The fall Harvest Lunch was held during the week of National 
School Lunch Week and Fabian said, “This is a yearly tradition 
that continues to grow in our school district as we celebrate local 
foods.”

The tomatoes were grown in the school garden and at Village-
side Farm in Freedom, while ground beef from Shamrock Valley 
Farm in Thorndike was used as the meat sauce.  

More than 500 parents joined their children for the pasta 
dinner with a choice of veggie sauce, meat sauce or pesto sauce 
at the district’s six elementary/pre-K schools.

Apples from Rowe’s Orchard were the featured fruit of the 
day.  

 

National Food Group’s Brand Of K12 Snacks!

 Zee Zees® are part of the National Food Group Family 

FUN BRAND INCREASES 
PARTICIPATION

TASTY HEALTHY SNACKS FREE PRINTABLE 
ZEESOURCES

Tracey Smith  | tsmith@nationalfoodgroup.com  | 248.560.2343  | www.nationalfoodgroup.com/ZeeZees

RSU #3 Summer’s 
Bounty = Fall Harvest

Kitchen Manager Melissa Nealley makes pesto with locally grown basil.
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School Nutrition, Your 
Recipe for Success

Summer Conference ReflexSummer Conference Reflex
School Nutrition, Your 

Recipe for Success

B ANGOR — School nutrition professionals from
 across Maine gathered August 8 and 9 at the
 Cross Insurance Center here to learn, network, 

and bring back home new ideas and skills.
The best-laid plans of men can go awry and, unfortu-

nately, that struck on the morning of August 8. A storm 
canceled flights in Atlanta, leaving keynote speaker 
Logan Weber stranded there. Two wonderful speakers 
stepped forward to fill in the gap. Northeast Regional 
Director (NERD) Warren DeSheilds, affectionately 
known as the NERD, presented “Promoting Your Pro-
gram: Making the Most of Media Opportunities and 
How SNA Can Help.”

MSNA’s own Jeanne Reilly saved the day by sharing 
her own “Recipe for Success using Social Media.”

Amanda Venezia, Number 1 on Food Service Direc-
tor Magazine’s 2019 list of Rising Stars, keynoted the 
second day. The school nutrition director in Londonderry 
presented “I am ME!” We certainly learned why and 
how we can put passion into our own programs!

Breakout sessions had chefs from around the state 
sharing recipes and tips to make sure school nutrition 
directors stay up with current food trends, as well as 
sessions on financial management, procurement and 
personal emotional and physical wellness. 

Attendees also enjoyed the largest school nutrition 
food show of the year.

Make sure your summer plans for 2020 include the 
MSNA Summer Conference!

Alison Marceau shares wisdom.Jeanne Reilly keynotes.

Warren DeSheilds, the Northest 
Regional Director.

MSNA’s state famous 
purse auction. With 

Tina Fabian as 
announcer and dear 
friend Iris Nelson as 

Master of Ceremonies!

School Nutrition, Your 
Recipe for Success
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Vanessa Richardson, the lucky winner of an Ipad in the member-
ship drive, with Blair Cummings.

Blai Currier, Adrianne Ackroyd and Jeanne Reilly.Dave Roberts, Martha Spencer and Adrienne Ackroyd.

Years-of-Service Honorees

Maine School Nutrition Association members packed the halls at the 
Cross Insurance Center for a number of Recipe for Success Summer 
Conference sessions, including one with Chef Sam Gassbro (insert).
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A UGUSTA — The Maine Department of 
Education (DOE) has opened Walter’s 
Kitchen, a new culinary classroom
encompassing stoves, appliances, sinks, 
counter space, ventilation and tools that 

will allow the child nutrition team to host 
professional learning opportunities for the state’s school nutri-
tion staffs.

Dedicated to longtime Child Nutrition Director Walter Bees-
ley, the facility is located just across the river from the Capitol 
complex. The new space also houses offices for the Child Nutri-
tion Team and the Education in Unorganized Territories (EUT).

Beesley was instrumental in launching the culinary classroom 

Culinary Classroom Launched

Unveiled!

Walter’s Kitchen
flashes potential
to support school
meal programs

Maine DOE’s Child Nutrition Team hosted its very first hands-on training in the newly built Child Nutrition Culinary Classroom.



Fall 2019 Maine School Nutrition Association      1�

in hopes of providing 
more hands-on, advanced 
support to Maine school 
kitchen staff.

It has already hosted 
one event and is plan-
ning webinars, with tips 
and information about 
how to use and cook 
with USDA-approved 
foods, including cooking 
from scratch, with vegan 
options, and keeping up 
with trends in the food 
service industry.

Just down the hall 
from the kitchen there is 
ample office space for 
the staff who work on the 
Child Nutrition teams, 
including two chefs and 
several other specialists. 
The Child Nutrition team 
is a federally funded 
function of the DOE that 
works to support fed-
eral programs that help 
fight hunger and obesity. 
It reimburses schools, 
child care centers, after-
school programs and 
other organizations for 
providing healthy meals 
to children. 

It also helps run the 
Summer Food Service 
Program and over-

see several United States 
Department of Agriculture 
(USDA) Food and Nutri-
tion Services programs and 
initiatives.

The first hands-on training 
gave attendees the oppor-
tunity to learn from Child 
Nutrition Chef Michele 
Bisbee about different steps 
they could take to prep veg-

etables more efficiently.
During the class, partici-

pants learned how to use small 
equipment that can help speed 
up kitchen preparation.

The class also worked on 
developing skills that will 
help save time in the kitchen, 
enabling them to focus on pro-
viding more meals that have 
been cooked from scratch. •••

be rolled out?  What is the “year-long 
transition period” that SNA speaks 
to? Would it work like a CEP school, 
or be based on census data? Is that 
reliable information in this day and 
time? Could funding of other school 
programs be based off of something 
other than Free and Reduced Infor-
mation?  And on and on...

But as we ask these questions, and 
look for more information, I need 
to ask you to talk to your neighbors, 
school board, town or city officials 
and state elected representatives 
about the negative balances and 
increasing debt problem. They need 
to know there is a solution, but we 
need their help.   

Once we’ve done all this, then we 
can go to Washington, DC, and talk 
to our Congressmen, or we can ask 
them to come to our cafeterias and 
see our operations, and talk to us 
about our concerns.

I feel confident that we all want 
what is best for our children, the 
children we serve each day. We want 
them all to be well nourished and 
ready to learn.  If we don’t talk about 
the negative balances and increasing 
debt problem, and show them how 
much debt is out there, they won’t 
understand why we want to change 
the way our programs operate.  ••• 

 

Continued from page 3

Op-Ed

Joanne Allen and Walter Beesely pose in the Maine DOE’s newly built 
kitchen.
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Blair Currier, MSNA Director of the Year, reports  he had so-
so success with the ramen at  his middle school. 

The ramen bar continues to be a big hit with the high school 
crowd, currently the highest count meal in September. It may be 
because Currier didn’t give a big enough portion size for middle 
school students last year. He decided to give it a break there 
before he brings it back at the larger portion size. 

Currier uses the whole grain yakisoba noodle nests from Asian 
Food Solutions, purchased through DOT, but would love for his 
prime vendor to stock this product. These noodles also double 

really well in place of rice for stir fry chicken (Chicken Yakisoba 
recipe attached).  A 2-ounce noodle nest is 1 ounce of grain.

Yarmouth gives high schoolers two nests and suggest you may 
want to consider doing the same for middle schoolers.

Service is:
16 oz white paper soup cup
Hot Noodle Nests
1 Cup of hot Meat or Vegetable Broth (recipes attached) I buy 

whole dried shiitakes on Amazon. Don’t serve the mushrooms, 
they are just to flavor the broth.

Top with two 1oz thick slices of cooked random breast or 
USDA pork shoulder slices

Option of a cut half of marinated hard boiled egg (marinated 
overnight in Soy sauce and Rice Vinegar)

Two 1x3” strips of cut Nori

For toppings the container is now handed off to the student 
and they can choose from steamed bok choy, raw julienne car-
rots (robo coupe blade), raw thin shaved cabbage (mandoline), 
scallions and julienne pickled ginger (pink ones from hannafords 
used for sushi).  Students are offered bamboo chop sticks too. 

For middle school, you may not need all of these toppings, but 
at the high school most students have come to use all of them. 

Ramen Makes the Bar in Yarmouth
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Newbies get just the noodles, broth and 
protein. Bright green steamed bok choy 
looks really nice. The marinated eggs are 
delicious. 

The picture is the first time Yarmouth 
did ramen bar a year ago and it’s changed 
a bit with the inclusion of carrots, mari-
nated eggs instead of plain and instead of 
pickling our own ginger we buy and slice 
the sushi ginger. 

Broth is in pots on induction burners 
off the line. Nori is in a small 1/3rd pan. I 
need to update my photos!

Courier has included his Chicken 
Yakisoba recipe as well.

“I’ve done this at elementary with little 
success and rolling out to middle and 
high schoolers new this month and think 
it will go well,” he said. 

Want to make lunch time fun again?  
Look to Hershey’s® Ice Cream great line of 
Smart Snack items. Join the thousands of 
K-12 schools that have already joined us!  
Call us today, or check out our web site 
for more information.

800-585-3539    www.hersheyicecream.com/smartsnacksinschools
©PRODUCTS OF HERSHEY CREAMERY CO. — NOT AFFILIATED WITH HERSHEY’S CHOCOLATE         *Must meet volume requirements.

Equipment
Program!*

Yarmouth School Nutrition Program
Page 1 Recipe Sizing Report  Feb 25, 2019

001134 - Broth, Ramen, Meat : b Attributes
HACCP Process: #2 Same Day Service
Number of Portions: 192
Size of Portion: CUP

Ingredients Measures Instructions
000001 WATER,BOILING............................
903167 BASE, PORK, No MSG...................
799989 BASE, CHICKEN, LOW SODIUM....
903172 BASE, VEGETABLE, GF/LS............
990273 GARLIC, MINCED...........................
011216 GINGER ROOT,RAW......................
011268 MUSHROOMS,SHIITAKE,DRIED...

12 gals
1 lb + 3 1/4 ozs
1 lb + 3 1/4 ozs
6 ozs
3 Tbsp
3 Tbsp
21 mushrooms

*Nutrients are based upon 1 Portion Size (CUP)
Calories 18 kcal Cholesterol 1 mg Sugars *0.5* g Calcium 7.61 mg 41.01% Calories from Total Fat
Total Fat 0.83 g Sodium 532 mg Protein 1.35 g Iron 0.12 mg 4.95% Calories from Saturated Fat
Saturated Fat 0.10 g Carbohydrates 1.82 g Vitamin A 6.3 IU Water¹ *239.87* g *0.00%* Calories from Trans Fat
Trans Fat² *0.00* g Dietary Fiber 0.07 g Vitamin C 0.1 mg Ash¹ *0.26* g 39.86% Calories from Carbohydrates

29.55% Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
¹ - denotes optional nutrient values
² - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.

Thanks to our unique experience, 
progressive training, and ongoing sup-
port from our local and national School 
Nutrition Associations, we lay distinct and 
unassailable claim to being the experts in 
the room.

So go ahead, find a way to make all the 
extra pairs of hands productive, but be 
sure to keep everybody on task. Sure, we 
appreciate interest in our programs and 
their willingness to provide support. 

But the fact remains that our partners 
need our expertise and our direction 
to meet the ultimate goal of providing 
excellent nutritional services for the next 
generation. •••

Continued from page 2

President’s Message
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Excitement in Kittery

By David Vargas
After four years as the volunteer chef of 

the Kittery School District, I’m so excited 
to finally share with you a project that was 
in the works all summer. I’m thrilled to 
be a part of this all-star team with Wendy 
Collins, the expert Kittery School District 
nutrition director, and Stephanie Guay 
Deihl, the brilliant mind who decided chefs 
should have a hand in school lunches.

We realized that if you take a Seacoast 
full of talented chefs, local farms ripe for 
the picking, you just might have a recipe 
for school success. 

The Heirloom Harvest Project (HHP) 
works in tandem, bringing chefs and farm-
ers together to build community through 
our shared ties of local agriculture. 

Chefs and farmers commit to support-
ing one another, sharing seeds and stories, 
in an effort to preserve the rich history of 
our farmlands and disappearing heirloom 
varieties. Building on the vision of Evan 
Mallett, local chef and owner of Black 
Trumpet Bistro, and the many hands, we’ve launched the next chapter in 
Kittery: Heirloom Harvest Project’s Chef to School series. 

CTS is a collaboration between the school district, local chefs, and 
farmers who share a common vision. The goal is to work with the  
school lunch program by incorporating healthy, local ingredients with 
innovative preparations. We hope to increase participation in school 
lunch programs while creating a database of chef-inspired, healthful 
recipes that incorporate USDA food and USDA guidelines. 

Teams of chefs will visit schools twice a month. The first stop is 
the test-kitchen – working on recipes both new and currently USDA-
approved. Chefs will rely on locally farmed ingredients — the heirloom 
varieties preserved by HHP. Then on to tastings with students as the 
judges.

We’ll gather feedback, fine-tune the recipes, and roll them out for 
lunch. By bringing the farm-to-table movement to school cafeterias, we 
hope to cultivate the next generation of mindful eaters with a greater 
understanding of where their food comes from and why that matters. 

The CTS’s motivation is to create a chain reaction; with chefs who 
support our farmers, and farmers who supply our schools with food that 
nourishes our children. At Vida Cantina we call that kind of full circle 
symbiosis.

“COMMUNITY-TO-TABLE” and we hope you’re as excited about it 
as we are! Anyone interested to know more or are interested in volun-
teering for Heirloom Harvest Project – Chef to School series, please 
reach out to david@vidacantinanh.com. •••

Vargas is chef and owner of Vida Cantina.

Chef-to-School
a united front

We realized that if you 
take a Seacoast full of 

talented chefs, local farms 
ripe for the picking, you 

just might have a recipe for 
school success. 
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Beyond Our 
BordersH ONDURAS — 

A mission inspired
 by the starvation

 death of a young 
mother of four has 

evolved into a Nutrition 
Center feeding 192 children 
some 7,680 meals a month 
— all with the intense per-
sonal involvement of Maine 
SAD #6 Kitchen Manager 
Amanda Dumais, who is 
chairman of the board of 
directors of the Maine-based 
non-profit Daisy’s Children.

Named for Deysi Suyapa 
Madrid Chavez, who went 
without food so that her 
children would live, Daisy’s 
Children was founded 12 
years ago by Sharon Beck-
with, a kindergarten teacher 
in North Berwick.

“It has been amazing 
to watch over the last 12 
years how nutrition, clean 
water and schooling can 
truly impact a small group 

Beyond Our 
Borders

of children, in a small part of the world,” 
Dumais said of the outreach to the village 
of Concepcion del Norte and its surround-
ing area. “Kids that were near death, 
bellies full of parasites, found in piles of 
rags, are now healthy and thriving.”

When Beckwith started the mission 
through fundraisers, donations and spon-
sorship, Dumais jumped on board. At that 
point 25 youths from infants to teenagers 
were involved.

In its first 10 years Daisy’s Children 
rented a property in the village where kids 
could walk before school for breakfast, 
leave school and come for lunch, and go 
back to school.

“We feed all that show up at the center,” 
Dumais said. “If the children are of school 
age, we do require that they be enrolled 
in school. In Honduras, children cannot 
attend school unless they have shoes and 
uniforms, and a lot of our kids don’t even 
have food to eat. We raise money for 
school uniforms so our school-age kids 
can get an education.”

Two years ago, Daisy’s Children bought 
a piece of land to build a permanent Nutri-
tion Center, and this past August, a group 
of 13 volunteers traveled to the village 
to continue construction and work in the 
Nutrition Center. The group split into two 
each day, one going to the construction 

site, while the others helped prep break-
fast and lunch and helped serve in the old 
rental space. 

“With some recent donations we were 
able to put the windows and doors in 
the nutrition Center,” Dumais said. “Our 
next step will be plumbing, electricity 
and a security fence. We are hoping that 
construction will be complete in the next 
six months.

“The days were hot, but after seeing the 
children smiling and playing with full bel-
lies, it was all worth it,” Dumais added.

Because of donations the center is able 
to serve fruit salad with breakfast — a 
special treat. The group was also able to 
purchase beef to add to the chili beans.

Dumais said the women prepare a lot 
of soups with rice, which feeds more, 
especially when extra children show up 
in need. Fresh tortillas are a staple as well 
as corn flakes with warm milk, a favorite. 
Since beef is very expensive, protein is 
usually chicken and beans.

Dumais said that on her first visit to 
Honduras 12 years ago, Daisy’s Chil-
dren’s local partner, Maria Elena, told her 
she needed to prepare her heart.

“I didn’t understand what she meant but 
I soon would. We walked into this home 
and found [a child] dirty, covered in flies 
lying in a pile of rags, mother nowhere to 

be found. How do you prepare your heart 
for that? Twelve years and countless trips 
later, my heart still isn’t prepared for what 
we encounter in the rural mountains of 
Honduras, one of the poorest countries in 
the Western Hemisphere.”

Daisy’s Children has come full cycle to 
the point that a couple of our original kids 
who are studying beyond high school, 
married, and have welcomed their own 
children into the world.

“To know that they have broken that 
cycle of poverty not only for themselves 
but for their children is pretty amazing,” 
Dumais said.

Once the new Nutrition Center is open 
and children and staff are settled, Beck-
with, Dumais and colleagues hope to grow 
a garden that will provide fresh veggies 
and fruit for the center and to expand to 
have a preschool program, as well as some 
vocational training.

“With all the sadness comes much joy, 
because of all the generous people in the 
States raising and donating the money 
to get these children some of life’s basic 
necessities — food and an education,” 
Dumais said.  •••

Visit www.daisyschildren.org to find out 
how to donate, sponsor, get involved, etc. 
with this small non-profit organization.
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Objectives:
• Increase awareness of 
resources and opportunities 
through MSNA to enable 
members to meet profes-
sional standards.
• Increase availability and 
improve the quality of train-
ing/educational opportunities 
related to school nutrition 
programs.

MSNA Plan of Action
PROFESSIONAL DEVELOPMENT

Objectives:
• Increase the recognition of 
school nutrition programs and 
sustainable food security as a 
critical part of the education 
process.
• Provide advocacy training for 
MSNA members.
• Increase school adminis-
trators’ understanding of the 
business of operating school 
nutrition programs.
• Increase the recognition of 
MSNA members as the experts 
on school nutrition and the 
primary resource for program 
direction.

Strategies:
• Utilize allied agencies to 
increase and promote public 
awareness on health and nutri-

tion topics.
• Contact local, state, and 
national officials to effectively 
communicate and promote 
MSNA positions and to gain 
support.
• Provide access to toolkits, 
links, and public relations 
materials.
• Provide information to mem-
bers and the public on state 
and national issues.
• Provide ongoing advocacy 
trainings for school nutrition 
professionals at conferences 
and through the association 
website.
• Partner with other profes-
sional and state organizations 
to find better ways to meet our 
goals together.

ADVOCACY AND PUBLIC IMAGE
Strategies:
• Utilize social media, email, 
and professional forums as 
platforms to increase and pro-
mote current and future pro-
grams and initiatives.
• Collaborate with DOE/CNS 
to strengthen relationships 
and promote Child Nutrition 
meetings/trainings at MSNA 
and DOE/CNS events.
• Align trainings with Profes-
sional Standards.
• Promote allied organiza-
tions such as USDA, Institute 
of Child Nutrition, Fuel Up 
to Play 60, Let’s Go, 5-2-1-
0, Full Plates Full Potential, 
Maine Hunger Initiative, and 
Good Shepherd Food Bank
 
Responsibility: 
Education Committee, Com-
munications Committee
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Objectives:
• Increase satisfaction and engagement among 
MSNA’s membership.
• Enhance strategic partnerships with allied 
organizations.

Strategies:
• Present at Maine School Management Confer-
ence to build relationships with key stakehold-
ers, such as superintendents, board members, 
principals, and teachers.
• Reach out to every director or key stakeholder 
in every district in Maine.
•Support new directors through mentoring.
• Promote and educate people on the value of 
membership in Maine School Nutrition Asso-
ciation.
• Utilize the website and social media to net-
work with members to share and promote best 
practices.

Objectives:
• Increase association revenue to provide 
sustainable support and financial viability.
• Increase association membership and cre-
ative recruitment. 
• Promote active development of future 
MSNA leaders.
• Increase the effectiveness and efficiency 
of decision making and work systems.

Strategies:
• Create an ongoing MSNA leadership men-
toring program to support new managers 
and directors.
• Look at different, innovative revenue 
opportunities and allocate funds to appro-
priate accounts. 
• Include board orientation training and dis-
cussions at meetings and conferences.

MEMBERSHIP & COMMUNITY GOVERNANCE & OPERATIONS
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2019-20 MSNA Leadership

Treasurer
Dorothy Janotta

President
David Roberts

Immediate Past President
Stephanie Salley

Communications: 
Mary Emerson
Vanessa Richardson

Education:
Chair: Martha Spencer

Finance:
Jeanne Reilly

Industry:
Ellen Demmons

Legislative (Nat’l & State):
Jeanne Reilly

Membership 
Blair Currier

Secretary
Tina Fabian

Calendar of Events

Vice President
Alisa Roman

Nominating:
Jeanne Reilly
Martha Spencer 
Ellen Demmons

Program:
Whitney Thornton

Association Coordinator:
Jeanne d’Arc Giroux

DOE/CNS:
Walter Beesley

Industry Representative
Alison Marceau

DOE CNS Representative:
Walter Beesley

Dec. 6-8, 2019 — Northeast Regional Leadership Con-
ference Mystic, Conn.

Jan. 30-31, 2020 — MSNA Winter Conference South 
Portland, Maine

Feb. 4-March 4 — SNA’s Virtual Expo - www.school-
nutrition.org

March 2-6, 2020 — National School Breakfast Week

March 8-10, 2020 — Legislative Action Conference 
Washington, DC

April 30- May 2 — National Leadership Conference  
Tempe, Ariz.

May 1, 2020 — TriState Conference  Meredith, N.H.

May 1,  2020 — School Lunch Lady Hero Day

May 1, 2020 — Deadline for The Maine Light & 
Summer Conference Program Submissions
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Adams, Patricia
Allain, Jennifer
Allen, Kathy
Arsenault, Lori
Bagley, Melanie
Baril, Cindy
Belanger, Judy
Bird, Wendy
Blaisdell, Sonia
Blouin, Kelly
Bonville, Nora
Bougie, Jane
Boyd, Carolyn
Brown, Barbara
Chiasson, Tracy
Ciriello, Lisa
Clement, Sandra
Cloutier, Gena
Collins, Wendy
Coro, Deanna
Cressey, Nancy
Crockett, JoAnn
Curtis, Dorothy
Curtis, Peggy
Darling, Sharon
Demmons, Ellen
Dickinson, Laurie
Dore, Ellen
Downs, Julie
Durant, Brenda
Fabian, Tina
Felt, Melinda
Flynn, Michael
French, Darlene
Gnade, Lynn
Gray, Teresa
Grim, Donna

1954   Marie Peabody Brunswick 
1955   Marjorie Thomas Portland
1956   Ethel Baker  Orrington
1957   Ellen Goodwin  Sanford
1958   Ellen Goodwin  Sanford
1959   Minola Austin  Ellsworth
1960   Addie Norton  Auburn
1961   Frances Bexanson  Yarmouth
1962  Flora Allen  Windham
1963   Flora Allen  Windham
1964   Thelma Harman  Brunswick
1965   Iva Millett  Lisbon
1966   Ruth Sands  Bangor
1967   Terri Clark  Fort Fairfield
1968   Louise Emerson  Turner
1969   Helen Pike  Waterboro
1970   Ellen Moore  Bangor
1971   William Verrill  Oxford Hills
1972   Helen Pike  Waterboro
1973   Helen Pike  Waterboro
1974   Terri Clark  Fort Fairfield
1975   Cynthia Hamilton  Pittsfield
1976   Cynthia Hamilton  Pittsfield
1977   Barbara Crockett  Augusta
1978   Barbara Crockett  Augusta
1979   Phyllis Hall  So. Portland
1980   Fred Ober  Limestone
1981   John Chabot  Yarmouth
1982   Elizabeth Oliver  North Anson
1983   Judith Goodnow  Freeport
1984   Joan Fedan  Sanford
1985  Sophronia Bouchard  Presque Isle
1986  Helen Rankin Cornish
1987  Jeri Bowie  Lisbon
1988  Eunice Bartlett  Poland
1989  Lynnette Harriman No. Berwick
1990  Karen Kettlewell  Presque Isle
1991  Ellen Demmons Howland
1992  Mary Moody Augusta
1993  Debbie Dolley  Falmouth
1994  Lynda Pratt  Winthrop
1995  Linda Richardson  Belfast
1996  Brenda Adams  Jay
1997  Jan Moreau  Waterville
1998  Lynette Harriman  North Berwick
1999  Eunice Bartlett  Poland
2000  Agnes Nelson Searsport
2001  Patricia Ross  Warren
2002  Louise Bray  Caribou
2003  Debbie Works  Benton
2004  Debbie Works  Benton
2005  Martha Spencer  So. Portland
2006  Ronald Adams  Gorham 
2007  Barbara Rose  MSAD #6 
2008  Denise Kupfer  Litchfield
2009  Doris Demers  York/Kittery
2010  Darlene French  Boothbay
2011  Cathy Cook Scarborough
2012  Ellen Demmons  Kennebunk
2013  Judy Campbell  Scarborough
2014  Betty Hayes  Poland
2015  Martha Spencer South Portland
2016-18 Jeanne Reilly Windham-Raymond
2017-19 Stephanie Salley Old Town

MSNA Past Presidents Credentialed Members

Hatcher, Denise
Heath, Heidi
Kimball, Ellen
Latham, Kathy
Laweryson, Beatrice
Leary, Nancy
Madero, Karen
Manning, Amy
Martin, Glenn
McAdam, Nancy
McFetridge, Juanita
McLucas, Jane 
Michaud, Chrissy
Morrell, Susan
Moyer, Stephanie
Mullen, Ruth
Nichols, Barbara
Norton, Melissa
Nutting, Kristy
Pineo, Laura
Richardson, Vanessa
Roberts, David
Roman, Alisa
Stowell, Susan
Putnam, Natalie
Riley, Lisa
Salley, Stephanie
Searles, Sharon
Smith, Kimberly
Stevens, Heidi
Stone, Linda
Thornton, Whitney
Truman, Jodi
Turnbull, Tamey
Vigneault, Wendy
Wade, Susan
Wardwell, Christin

Certified Members

Samantha Cowens-Gasbarro
Blair Currier,Yarmouth SD
Mary Emerson, RDN, Westbrook SD
Lynnette Harriman
Holly Hartley, Sanford 
Dorothy Janotta, SAD 6 Buxton
Stephanie Joyce, RDN
Jane McLucas, Portland PS
Sarah Platt, RDN, Maine DOE
Martha Poliquin, Falmouth SD
Jeanne Reilly, NDTR, RSU 14
Alisa Roman, Lewiston PS
Martha Spencer, RDN, South Portland SD
Stephanie Stambach, RDN, Maine DOE
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FOR EXPEDITED SERVICE CALL TOLL-FREE 800.540.5427

COMPLETE KITCHEN SERVICES

GAS, STEAM, & ELECTRICAL 
COMMERCIAL COOKING EQUIPMENT REPAIRS

REFRIGERATED COLD EQUIPMENT REPAIRS

GAS CONVERSIONS

PERFORMANCE MAINTENANCE PLANS

HUGE HUGE PARTS INVENTORY

BREWER OFFICE
207.989.4862

131 ROBERTSON BLVD
BREWER, ME 04412

GRAY OFFICE
207.657.6400

175 LEWISTON ROAD
GRAY, ME 04039

SACO OFFICE
207.806.2999

54 OCEAN PARK RD #5
SACO, ME 04027


