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President’s Message

School Nutrition ‘On the Fly’

Dave Roberts

IBy Dave Roberts
f you’ve ever worked in a restaurant, you’ll 

recognize the frantic admonition to “Get it 
on the fly!”

Typically, an order had been dropped, 
forgotten, or just plain messed up and it was time 

get it out to the customer ASAP.
In a broader sense, one online dictionary describes 

“on the fly” as “a phrase used to describe something 
that is being changed while the process that the change 
affects is ongoing.”

When applied to our mission in school nutrition, is 
it fair to say that our process is being changed while 
our mission is, out of necessity, ongoing? Without a 
doubt!

In our industry, failure is not an option. We have an obligation to 
provide nutritious meals to our students regardless of extenuating 
circumstances and unforeseen occurrences.

The corona virus pandemic figuratively pulled the rug out from 
under us in mid-March. Without notice, we were required to rein-
vent our entire programs from staffing to 
procurement, menu planning, logistics, 
accounting, reporting, and the list goes 
on.

After three months of operating in our 
“new normal,” perhaps this is a good 
time to reflect on what has actually 
been accomplished. If you want specific 
numbers and/or statistics, I’ll direct you 
to MDOE or SNA. I’d like to limit my 
comments to anecdotal information and 
generalities gleaned from fellow directors and Child Nutrition staff. 

This has truly been a tremendous time for school nutrition profes-
sionals. Districts all around the state are reporting highly function-
ing programs with robust participation rates. Staff enthusiasm and 
morale is high ,while satisfaction and appreciation levels of parents 
and students have been excellent.

This has truly been a tremendous 
time for school nutrition

professionals. Districts all around 
the state are reporting highly 

functioning programs with robust 
participation rates.

Students across our great state are benefit-
ting from more distribution sites than ever 
before. In some districts, efficient delivery of 
meals is being supported by vans and buses 
as the need arises. More staff than ever before 
are supporting our programs and, in many 
cases, employees normally engaged in other 
departments are lending a hand.

Creative menu-planning and meal-pro-
duction methods are providing our students 
with greater product variety while usage and 
subsequent consumption of fresh fruits and 
vegetables is at an all-time high.

I think it is appropriate at this time to 
acknowledge the immensely supportive 

efforts of our key partners in the world of school nutrition.
First of all, we are very grateful for the leadership and 

advocacy provided by the professionals at the School Nutri-
tion Association. Many thanks should be also directed to the 
leaders at the USDA.

We are so happy to have the 
important application and subse-
quent extension of key waivers at 
the national level. The Site Eligibil-
ity Waiver that was approved on 
June 10th will prove to be game-
changer for many districts that 
would otherwise have had to close 
shop at the end of June.

Thanks also to the Maine Depart-
ment of Education for guiding us 

through the challenging process of transitioning from NSLP 
(National School Lunch Program) to SFSP (Summer Food 
Service Program) and for helping us make sense of the multi-
tude of applicable waivers. 

How grateful we are for Full Plates Full Potential for work-
ing hard to make funds available to our programs so that we 
could provide valuable meals to the children of our communi-
ties in this time of need.

Without sounding melodramatic, I truly believe we are 
living in a watershed moment in the history of child nutrition. 
That same online dictionary defines a watershed moment as 
“a dividing point from which things will never be the same.”

Business as usual is a thing of the past and we have the 
unique privilege of reinventing ourselves “on the fly.” So, let 
us think long and hard about who we want to be and what we 
want to look like in the future.

What will our menus look like going forward? What meal-
delivery methods will we employ? What funding models will 
we advocate for? Is it finally time to present a viable plan for 
Universal Free Meals? One advantage to being “on the fly” is 
that the sky truly is the limit!  •••
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TASTY HEALTHY SNACKS FREE PRINTABLE 
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Tracey Smith  | tsmith@nationalfoodgroup.com  | 248.560.2343  | www.nationalfoodgroup.com/zeezees

By Alisa Roman, MSNA President-elect
I’m not going to lie, this year has been tough. Both person-

ally and professionally the 2019-20 school year will go down as 
one of the most challenging I have had in my 24 years of food 
service.

Yes, that’s right. I may appear young but I never left the 
kitchen once I walked in.  At 15 I decided my lifelong passion 
would be in the kitchen.

I spent time as a prep cook and a baker’s assistant, using 
equipment that a 15-year-old probably shouldn’t use. I had 
amazing bosses and co-workers and ones from whom I learned 
lessons. I met 5 a.m. delivery trucks, put pallets of water away 
and fed 8,000 freshmen picnic style.

What I learned is tenacity and dedication. Also, I learned 
about “easy come, easy go.” 

Watching a masterpiece of a cake melt in the summer sun, or 
a whole tray of champagne flutes fall to the ground certainly 
leaves some marks on you.  

There have been people in my journey who have inspired me 
to try harder and to hone my craft. I latched on to the details and 
looked for ways to better myself and the kitchens around me. 
But what I really learned was no matter if your job is stacking 

water bottles, baking a cake, or 
serving 300 wedding guests, make 
it fun and you are appreciated.

Sometimes the pressure of the 
job makes us forget the core reason 
why we do it. Sometimes we need 
to remind ourselves why we do 
what we do.

I don’t have to go far to see that 
reminder. During COVID-19 I had 
the pleasure of serving meals to students who needed them. It 
was not easy, nor was it always the popular thought, but it was 
needed.

I watched as my team of food-service staff stepped into an 
arena they have never been and the passion that flowed through 
my staff went right into the meals.

I did not see brown lunch bags with cold sandwiches and sad-
looking veggies. Rather, I saw masterpieces and a staff reaching 
out to what they knew the students wanted.

I will never claim to know what works in other school districts. 
I have ideas. I have seen failures and I have seen success. 

President-elect Roman:

‘Lunch ladies’ are the hardest workers

Alisa Roman

Continued on page 24
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Caroline Trinder

Op-Ed

Closures Could Change School 
Nutrition Forever (and for the better)

I
By Caroline Trinder, RD, SNS

t’s hard to think back to March 13, 
just a few short months ago, and rea-

lize that was our last “normal” day in 
school nutrition for the year, potentially 

even longer. 
Would we have given a few extra smiles or 

high-fives to the kids if we had known?  
Will these children step foot in our cafeterias 

again over the next few years, or will we be 
bringing their meals to them in their classrooms 
and waving from the hallway?  

If you’re like me, these are just a few of the 
hundreds of questions circulating in your head 
each day. If only we had a Magic 8 Ball that could 
tell us what the future holds, it would certainly help us all plan 
for the current unknown. But rather than sit here and ponder 
all of the unexpected scenarios, let’s take a look at what this 
closure has actually done for us, and where it could bring us in 
the future.

As a school nutrition professional since 2013, I have worked 
in various capacities in three states, but one thing is always 
the same: The passion each and every person working in this 
industry has for it.

Every school nutrition employee cares about the students and 
is determined to create a program that promotes nutrition and 
health and, most importantly, makes awesome food.

Sadly, the general public doesn’t always view our programs 
that way. Maybe the reason is that a parent remembers a school 
lunch from the 1980s that didn’t particularly please them.

Or maybe it was Adam Sandler singing about hairnets and 
chicken pot pie made with unknown ingredients.

Whatever the reason was — and, in many cases, still is — we 
often have a battle just to prove to others how awesome our 
programs are. We work with local farmers, we serve fresh fruits 
and veggies, we scratch cook. 

More often than not, though, no matter what we do, it doesn’t 
seem to be enough to sway a parent’s view and negative com-
ments. 

Is this current pandemic changing the view of parents, com-
munity members, and even school employees?

I’m beginning to be hopeful that it has. I’ve seen articles 
about School Nutrition Heroes circulating on the ever-divided 
Facebook. This time, however, these articles don’t seem to be 
causing any division.

It seems as if our communities nationwide, from Aroostook 
County in Maine, all the way to Southern California, are finally 
seeing our capabilities.

Parents who never before even gave school lunch a thought 
are suddenly dependent on our programs, and I think they’re 
pleasantly surprised with what’s being served.

On top of that, it has been a sense of familiar-
ity in all of this uncertainty for our students. The 
smiles and waves, the thank-you cards, the home-
made cookies — you can tell they are truly touched 
and thankful for the small sense of normalcy we 
are providing. 

In addition to the children and families being 
appreciative, the role we’re taking within our 
school districts is huge. We’ve been asked to show 
up every single day and come in contact with hun-
dreds, while many others work from home.

I know many in our role have been uncertain 
and scared, but it never seems to show. Meals are 
being produced by the hundreds and thousands and 

distributed in more methods than anyone ever thought 
possible.

School board members, who may have never before mentioned 
the words “school nutrition” are suddenly sending their praises 
via everyone’s new favorite, Zoom, at school board meetings.

Above all else, everyone seems to finally be seeing just how 
important it is to make sure kids are being fed, both now and 
always.

I think people are shocked to see how many meals are being 
produced, when in reality most school districts likely produce 
many more meals a day during a regular school day than they are 
now.

Universal Free Meals
Will this newly found appreciation help bring us the funding we 

need to help us bring our programs to the next level?  Since we’re 
currently feeding all children 18 and under for no cost to the 
family, will our government finally see the impact and importance 
Universal Free Meals could and should have?

In October 2018, I had the absolute pleasure of hearing Dr. 
Katie Wilson speak at a 5-2-1-0 Let’s Go! School Symposium 
in Portland. Dr. Wilson gave the audience of school administra-
tors, teachers and school nutrition professionals a short history of 
school meals.

Then Dr. Wilson turned her focus to how school nutrition is 
underappreciated, underfunded and undervalued. 

I will never forget her asking the following questions:
• Do we ask a parent to fill out a form regarding their family’s 

income to determine how much they should pay for their bus ride 
to and from school?

• Do we ask families to pay for their child’s teacher based on 
how much money they earn?

• Why are school meals the only piece of a student’s every-day 
school experience for which they are required to pay?

Study after study reports the same thing, kids need to be nour-
ished for them to be able to focus at school, let alone achieve the 
optimal test results that every school in America worries about 
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more than anything else. Please 
do tell me, how is a student going 
to ace their math test when they 
are worried about their next 
meal?  Or how is a high school 
senior going to pass their AP 
English exam when they are 
starving but too embarrassed to 
go grab a breakfast in the cafete-
ria because it’s not “cool?”  

Making school lunch free, and 

pandemic, we’d be able to pur-
chase higher-quality food. There’s 
a chance we wouldn’t have to 
staff our kitchens so tightly. We 
might even be able to replace that 
not-so-shiny 1992 convection 
oven with a broken timer in our 
elementary school kitchen. 

As the world continues to face 
an unprecedented reality and an 
unknown future, we as school 
nutrition professionals need to be accessible to all, alleviates so many of 

these issues. There would be absolutely zero 
stigma associated with enjoying a school meal. 

On top of the benefits for each student across America no 
longer worrying about being hungry at school, let’s be selfish 
and think about our own programs for a second. 

If you happen to be a school nutrition director like me, could 
you imagine not having to worry about negative balances, send-
ing bills, calling parents; as if your real title should be “debt 
collector?”  

I dread the time I set aside each week to make these calls and 
send these e-mails as I know, more likely than not, I am going to 
get yelled at. 

Even when I explain to the parent that we are feeding their 
child(ren) breakfast and lunch every single day, just like every 
other student, we’re somehow the bad guy because we need to 
collect money for these meals.

Just like these parents who refuse, we have bills to pay. We 
have staff to employ. And we have very real, and restrictive, 
budgets with which to work. 

Imagine if every meal we served came with automatic reim-
bursement from the government, and we didn’t have to worry 
about an angry parent. Or pleading with them to, at very least, 
fill out a free-and-reduced application, which most are too proud 
to do.

With guaranteed funding, like we’re getting now during the 

there for our students and our communities. 
I have no doubt in my mind we are all going above 

and beyond more than anyone will ever know, and that’s okay.
But as we continue to figure out answers to distributing meals, 

to dealing with food shortages knowing hundreds will still show 
up for those meals regardless, partnering with our communities, 
bus drivers, custodians and administrators, let’s not forget to take 
a second and advocate for ourselves. We have absolutely stepped 
up to the plate, creating entire new methods of packaging and 
distributing meals in a matter of days. 

We’re dealing with staff health, food safety, government and 
state guidelines that seem to be ever-changing, and food suppli-
ers changing delivery methods and days. 

We’re packaging thousands of meals while being cognizant to 
remain six feet away from everyone else in our way-too-small 
kitchens. And while everyone else in our school districts has an 
end date looming for the last day of school (most likely with a 
countdown on their fridge), we’re gearing up to continue to feed 
all summer long.

Remember, every single one of you is a School Lunch Hero, 
now more than ever, so take care of yourselves, and let’s all 
advocate for a better future in our school nutrition programs. •••

Caroline Trinder is Food & Nutrition Services director at RSU 
#23.

Making school lunch free, 
and accessible to all, allevi-

ates so many of these issues. 
There would be absolutely 

zero stigma associated with 
enjoying a school meal. 

‘
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When May 1 was declared National 
School Lunch Heroes Day, the Maine 
Department of Education created a 
special thank-you video for school nutri-
tion teams, volunteers and all school 
staff across the state who have stepped 
up during the COVID-19 pandemic to 
ensure Maine children have nutritious and 
healthy meals while learning remotely at 
home.

Education Commissioner Pender Makin 
and Gov. Janet Mills both joined the fan-
fare. Makin’s words in the three-minute 
video were especially poignant. Speaking 
of the dedicated and courageous school 
staff who continue to provide meals for 
more than 180,000 children across the 
state every day, she said: 

“This takes an enormous group effort, 
including school and district leaders who 
have applied for waivers coordinated meal 
sites and staffing and communications and 
other support and the custodial staff mem-

In her April message to SNA 
members in the SNA’s magazine, Gay 
Anderson, SNS, said: 

“Today our top responsibility is as 
protectors — starting with our own 
health, plus that of our families as 
well as of the children in our com-
munities. The speed with which many 
of us have been able to put into place 
unprecedented plans for emergency 
rural sites is amazing…

“I’m so proud to see school nutri-
tion professionals reaching out to one 
another for ideas and solutions and 
to see how everyone, including our 
vendors, is stepping up and coming 
together to meet the challenges we 
face, When the crisis has passes, we 
must remember to thank one another. 

“Our SNA staff is working tirelessly 
to keep you informed of rapidly devel-

Maine DOE, Governor
Mark Lunch Heroes Day
Video Acknowledges
Nutrition Crews

bers who keep school kitchens spotless 
and safe and the student nutrition profes-
sionals who procure healthy ingredients 
and prepare and pack the meals and the 
transportation team members who deliver 
to homes and sites where families can 
receive them and the countless volun-
teers and community partners who have 
supported our schools throughout this 
unprecedented time of need.

“Nearly 200 school and community 
partnerships in Maine are preparing pack-
aging and delivering tens of thousands of 
nutritious meals every week to children 
who need them and we want to say thank 
you for everything that you do.

“It takes a strong team of selfless 
individuals to take such good care of 
our communities and our children you 
represent consistency safety and hope in a 
very uncertain time and your efforts are so 
deeply appreciated

“While May 1st is national school lunch 
heroes day, we encourage the people of 
Maine to recognize our school nutrition 
professionals and the many others who are 
heroes every single day especially during 

this time of crisis.
Mills also thanked those operating 

school lunch programs that are “ensuring 
that our children are receiving much-
needed nutritious meals during this time 
when we cannot be together in schools. 
You are all true heroes.”  •••

DOE Commissioner Pender Makin

oping changes. The advocacy team 
is speaking to USDA and lawmakers 
in Congress on your behalf. Staff 
are also collecting best practices and 
solutions and sharing them through 
SchoolNutrition.org regularly sched-
uled webinars, emails, social media 
and the magazine.

“Please remember to take care of 
yourselves. Your health is critical to 
supporting this national emergency 
feeding effort. We all need to keep 
the faith. We can do this! And the 
steps we’re taking now will make 
our programs even stronger for kids 
as we continue to feed the future ∏ 
one meal at a time. My thoughts and 
prayers are with each of you as we 
face the coming days and weeks. I 
am proud to be a part of this most 
honorable profession.”

SNA President Lauds Colleagues
The Maine School Nutri-

tion Association acknowl-
edges that every hand on 
deck during the pandemic 
— from nutrition directors 
to cooks, assistants, bus 
drivers and volunteers 
— has been crucial in 
these extraordinary and 
demanding months.

Our “Incredibles” in 
this issue are featured as 
examples for their col-
leagues around the state 
to whom the children of 
Maine owe a clear debt. 

‘Incredibles’
All
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MSNA’s ‘Rock’ Celebrates 30

Walter Beesley has made childhood 
nutrition his life’s work for 3 decades

N

Child Nutrition Director Walter Beesley checks with his “crystal bowl”  about the changing 
future of school nutrition.

By Mark Leslie
ot just school nutrition but the entire world
 is topsy-turvy, long-time rules tossed 

aside and new ones commanded, schools 
suspended and scores of parents unem-

ployed or working from home, wild happen
ings everywhere. Never mind. Walter Beesley 

is still there for school nutrition directors from Kittery to Ft. 
Kent. The ever-stabilizing influence. “Our rock,” as one nutri-
tionist described him. “Our guiding star,” said another.

Waivers and memos and webinars and 
a litany of challenges—not to mention a 
whole new program to administer—have 
exacerbated Beesley’s duties since 
COVID-19 became a household name, 
but the director of Child Nutrition remains 
in high spirits as he approaches his 30th 
anniversary in the Maine Department of 
Education in August.

Encouraged that those involved in 
school nutrition are now considered 
“essential,” that the loosened summer 
meals programs have been extended, that 
nutrition directors have proven the viabil-
ity of Universal Meals, Beesley seems to 
thrive in his work — all with good humor.

The Maine Light’s editor, Mary Emer-
son, and I caught up with Beesley at his 
Augusta headquarters in mid-June and 
reviewed a wide array of issues that have 
been amended or transformed in dizzying 
speed since schools closed March 13.

Among many takeaways was this: 
Thinking “outside the box” is now stan-
dard operating procedure — a must.

“The box is flat,” Beesley said. “We 
built the box and kept ourselves inside of 
it, but it has just been destroyed. We need 
to think about ways of improving our 
service for the benefit of the kids. It may 
be the way we serve. We may never use 
a tray again. And there’s nothing wrong 
with that. We may never use a serving 
line again. We find out a serving line in 
Westbrook is the way to go but may be 
ridiculous in Westford. You have to look 
at your different schools and settings, 
who you have for staff, the type of meal 
— everything… The same size pants does 
not fit everybody.”

Beesley referred to the restaurant-busi-
ness motto: “Our end result is to feed the 
customer.”

“We’d say ‘find how we’re going to 
do that and work backwards,’” he said, 
adding, “So, if you look at the end result 
of feeding that student, that first-grader, 
a meal, let’s work backwards. How do 
we get the meal to them? And backwards 



still, all the way to that point instead of saying, ‘OK, we’re going 
to do a serving line and now we’re going to force the kids to 
come.’”

Two possibilities deriving from that flattened box Beesley 
mentioned are using kiosks for students to pre-order their meals 
when they arrive at school (“Other states have been doing that 
for years”) and performing tasks electronically rather than using 
paper (“If you look at the applications that come in, you can tell 
what family smokes, drinks beer… Plus, think of all the saved 
storage space.”).

When Mary Emerson mentioned today’s “takeout society” and 
added, “We now have a takeout summer program. Can we do a 
takeout food line?” Beesley enthusiastically replied, “Exactly. 
Takeout school lunch.”

The result of the last few months’ operations points to a further 
morphing of school breakfast and lunch programs—and the pres-
tige in which school nutritionists are now held.

“People are now aware of what we’re doing,” 
Beesley said. “Having to stay at home and 
teach and feed their kids themselves, 
they’re realizing, ‘Teachers are great.
Food service is great.’

“Food is a priority for everybody
 — teachers, principals, super-
intendents, the kids,” he added.
“If you don’t have food you’re
not a happy person. The 
food piece has not been seen 
as essential sometimes be-
cause our staffs do their jobs 
and just keep doing them. 
They keep moving on and 
don’t brag about it. We need 
to brag about what we’re do-
ing good. We need to tell the 
parents this is really a good meal, 
this is the best deal for your dollar.

“A lot of times a substitute will 
come in and work in the kitchen, and 
you never see them again. It’s hard work
but it’s very rewarding. The kids are the enjoy-
ment, talking and dealing with them. I’ve seen school 
auditors, teachers, bus drivers, custodians all flip from their job 
into food service work. And look at the hours, too.”

Universal Meals Anyone?
Dealing this year with unforeseen challenges in unpredicted 

ways may end up a blessing in disguise.
At the top of the wish list for school nutritionists is the pos-

sibility of Universal Free Meals.
Noting Maine boasts 199 school districts serving at more than 

700 sites since schools closed, Beesley said, “I think at this point 
we’ve proven the benefits of Universal Meals. More kids are 
eating. There’s no identification. There are so many benefits to 
Universal Meals. 

“The barrier we always have is how it is paid for… There’s 
nothing in federal regulations or state law that requires payment 
from families to get a meal. It’s all done because of history. 

“We have Provision 2 schools now that don’t charge kids. We 
have CEP schools that don’t charge kids. So we’ve proven it can 

be done. It comes to the bottom line: money. Are they willing or 
able to pay the costs? Students don’t pay for the bus, they don’t 
pay for books, they don’t pay for the football uniform, but they 
pay for lunch.”

Studies have proven children learn better when not hungry.
“The student is able to learn instead of worrying about hunger, 

what’s for dinner,” Beesley said. “It’s like an iceberg. We hear 
about a few teachers who are giving snacks to kids. And there’s 
many more who aren’t getting snacks.”

A major factor for nutrition directors is conquering the time 
crunch, he added.

“We can’t have breakfast at 9 o’clock and serve lunch at 10 
o’clock.

Emerson mentioned that education authorities are discussing 
back-to-school scenarios, staggering attendance and bus times. 

“We’re looking,” she said, “at individually wrapped goods, 
how we’re going to feed the kids, and the spacing between 

breakfast and lunch. What time do we feed breakfast? 
And if we do half-days, we’ll have to serve 

breakfast when they come and then it 
comes time for lunch at 10:30 because 

we can’t fit them all in the cafeteria, 
and all these other issues.”

Beesley responded, “You may 
 want to look at successions 
where they come to school and 
eat their breakfast and take 
lunch home. Or kids coming 
in at lunch, eat it at school, 
and take the next day’s 
breakfast home with them.
“There are so many un-

knowns right now. People are 
saying to use disposable prod

ucts. To me, that doesn’t make 
any sense. Look at the sanitation 

differences. Take a paper tray or 
flatware that’s wrapped. It starts with 

the manufacturer, goes in a box, goes 
on a truck, goes on a shelf. Not once in 

that whole process is that flatware, plastic or 
plastic container, or cardboard container ever washed, 

sanitized, rinsed, dusted, or anything. The school lunch tray goes 
in a dishwasher at how many degrees?” 

Emerson suggested the problem is the labor involved wrapping 
the food and delivering it to classrooms, therefore eliminating 
anyone being at the dishwasher machine.

“Think of the expense of your soap, your labor, etc.,” Beesley 
said, “but, yes, that’s not going to work for all districts either. 
Again, one size does not fit everybody.”

 
Waivers Waived, Memos Written

During the pandemic, Beesley and his colleagues nationwide 
have been able to persuade the federal mechanisms to approve a 
record number of waivers, including an extraordinary one June 
10 that allows all children to receive free meals through Aug. 
31. The waiver affects “area eligibility,” which had limited free 
meals to low-income areas.

“It’s great,” he said. “The summer program only lets a par-
ticular area have a site if they have more than 50-percent free 

“In the restaurant business our
 end result is to feed the customer. 

We’d say ‘find how we’re going to do that
 and work backwards,’” he said, adding, “So, if 
you look at the end result of feeding that 

student, that first-grader, a meal, let’s work 
backwards. How do we get the meal to them? 
And backwards still, all the way to that point

   instead of saying, ‘OK, we’re going to do a serv
ing line and now we’re going to force the 

kids to come.’”
— Walter Beesley
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and reduced kids. With this waiver, they 
can have a site anywhere. It’s frustrating 
because every part of the state has free-
and-reduced kids. Falmouth, Yarmouth, 
Portland, Cumberland. There’s a need 
everywhere… 

“So the summer program is great where 
they can feed all the kids at no cost to the 
family, no identification, no application. 
You just walk up and get a meal.”

Beesley pointed out that as of June 
11 the U.S. Department of Agriculture 
(USDA) had approved a record 29 waiv-
ers — some of them extensions of waiv-
ers — during the virus as well as many 
memos or guidelines, plus questions and 
answers. 

“They’re all to make things easier for 
the kids,” he said.

The June 10 waiver is especially neces-
sary.

“We have people out in buses and 
mobile units. We have people feeding out 
of the school, people putting the food in 
a park or at a corner, centralized places. 
Those are three of the most common right 
now,” he said.

“They’re all unique. One school is 
using a farmer’s market site because the 
farmer’s market isn’t operating right now. 
It depends where you are. In Washington 
County there’s often no common area, 
just pine trees. A couple of weeks ago I 
was there and noticed coolers left at the 
end of driveways. Buses would stop, put 
food in the cooler and go to the next stop. 
In contrast, in Portland you can set up a 
corner place and feed 100 meals under a 

canopy.”
Through all the COVID-19 responses, 

the USDA has been intimately involved.
“The USDA’s regional office in Boston 

has been super supportive,” Beesley said. 
“The problem is, you have so many chan-
nels to go through to get approved. For 
example, we requested this waiver on site 
eligibility on May 10th. It took a month. 
It has to go through all the channels, get 
evaluated, how much money will it cost, 
etc. etc.

“So, I just wish things were a little bit 
faster, thinking of the kids more than other 
things.”

Rolled Back and Exempted
Each waiver improves efficiency and 

effectiveness in the world of school nutri-
tion — ever tweaking regulations. Among 
those modified regulations were three in 
Michelle Obama’s Healthy Hunger-Free 
Kids Act that irked so many nutrition-
ists with its sweeping menu control and 
paperwork demands. Schools could only 
serve whole grains, flavored milk if the 
milk was fat-free, and a reduced amount 
of sodium and trans fat. The Trump 
Administration in January announced it 
would grant exemptions for 50-percent 
whole grain and reduce targets for sodium 
content. It also said flavored milk can be 
low-fat.

However, while accepting the milk and 
sodium reforms, Maine’s Child Nutrition 
office retained the whole-grain rule. 

Asked why, Beesley said, “One of the 
main arguments was [whole-grain] is the 

The new Child Nutrition kitchen, named for Walter Beesley, is equippoed with the latest and best 
ovens. All the better for Beesley’s cooking classes and weekly podcasts.

I can’t imagine where 
our programs would be 
without Walter. He uses 
common sense when 
interpreting USDA regu-
lations and we all know 
that common sense is 
very uncommon.’

‘
best interest of children. We’d already 
demonstrated it could be done. The prod-
uct was available and getting better all 
the time. Some other states had a problem 
getting product, but Maine food service 
staffs are doing an excellent job.

“The more we request something the 
more demand we have then manufacturers 
will step up to the plate. A good example 
is the USDA food they get is packed in 
light syrup or water and you and now get 
that in the grocery store because schools 
set that standard. Instead of heavy syrup 
you have light syrup.”

Beesley dispelled the many reports 
that students would not eat whole-wheat 
pizzas and other foods, adding, “All of 
this waste of food they were talking about, 
some of it was because they only give the 
kids 20 minutes to eat and they’re in line 
seven minutes. So, they have 13 minutes 
to eat and talk to their friends. And what’s 
the first thing you eat? Dessert.”

Webinars a Hit
To all his duties Beesley has added a 

weekly webinar, filmed from Walter’s 
Kitchen at Child Nutrition in the AMHI 
complex, a thank-you from DOE for 
changing his headquarters for the fourth 
time n recent years.

“I try not to make the webinars too 
boring,” he said. “I think the biggest thing 
we’ve got to do is have good communica-
tions so everyone knows what’s going on 
as fast and as current as we can. Without 
that communication it’s going to create 
more frustration and more loss.

— Ellen Demmons, 
RSU #21 director 
of Food and Nutrition
Services
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three-person teams at a school and teach them how to use the 
equipment and do recipes. It was a lot of fun. The director had 
the curriculum; I’d go down with someone else to do the class-
room piece.”

Three decades later, it’s been proven over and over again, the 
DOE hired a future linchpin who keeps an entire state’s school 
nutrition world running smoothly. Many would add “and with 
good humor.”

“I can’t imagine where our programs would be without 
Walter,” said Ellen Demmons, director of Food and Nutrition 
Services at RSU #21 in Kennebunk. “He uses common sense 
when interpreting USDA regulations and we all know that 
common sense is very uncommon.

“He is always asking, ‘Is it the best for Maine kids?’”
“Walter is a great guy and hard to sum up in a few words,” 

said Stephanie A. Salley, food service director at RSU #34 
in Old Town. “He is dedicated. He works to maintain a clear 
understanding of how things are at ground level so that what 
comes from his office makes sense when it is applied. He is fair 
and consistently pleasant to everyone, and he’s even fun to be 
around.”

“Walter keeps his positive attitude throughout every situation,” 
said Whitney Thornton, York Schools’ food and nutrition direc-
tor. “And he always fights for the State of Maine Child Nutrition, 
for which we are so grateful.”

Tina M. Fabian, school nutrition director at RSU #3  in Thorn-
dike, declared, “Walter is and always has been our guiding star! 
He supports the mission of feeding children and will always 
advocate for policy and procedure that is in the best interest of 
the children. He is always a voice of reason and a great partner 
and supporter to all of us that have work in school nutrition.” •••

‘Walter is and 
always has been 
our guiding star! 
He supports the 
mission of feeding 
children and will 
always advocate 
for policy and pro-

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!*

“You have to tell [the nutrition directors] what’s going on. If I 
don’t know I don’t know. But I have to tell them.”

One could argue Beesley’s, a-hem, plate was already full. 
Not long ago his staff was increased from eight to 14 in order 
to accommodate Child and Adult Care being moved from the 
Department of Human Services to his supervision.

Now he has not two jobs but three and each of those has a dif-
ferent set of regulations — regulations for the USDA, for Child 
Nutrition, and for Child and for Adult Care. 

“And we can’t cross-train staff,” he said, “because they have 
to be able to understand and monitor three different sets of regu-
lations.”

Again, no problem. Beesley, after all, is a man who began his 
30-year Child Nutrition journey after years of restaurant work 
with the likes of Cock and Bull, Martin’s Manor, Stagecoach, 
Yankee Squire, Deering Ice Cream Corp. and Jolly Rogers, in 
which he normally worked from 6 a.m. to past 9 p.m.

He’s where he needs to be: involved with children but not as a 
teacher. He’s left that side of the world of education to his teach-
ing mother, sister-in-law and wife, Helen, who teaches English 
language arts to 6th-to 8th-graders at Windsor School.

That is, when Beesley was hired, the Department of Education 
wanted someone from the culinary arts aspect.

“They wanted someone who was a school reviewer who could 
go into a kitchen and teach people how to use an oven, do some 
cooking and baking,” he said. “We did one-week sessions with 

cedure that is in the best interest of the 
children. He is always a voice of reason 
and a great partner and supporter to all 
of us that have work in school nutri-
tion.’

— Tina M. Fabian, RSU #3
school nutrition director 
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By Mark Leslie
KOWHEGAN — The school halls ring empty, but in 

the RSU 54 kitchens Nutrition Director Jana Wacome’s 
crews are more than doubling their output, feeding not 

only their students but many others besides — some 5,000 
meals every day, seven days a week.

Wacome said her staff of 20, down from 29 before school was 
suspended March 13, is doing yeoman’s work, coordinating with 
ed techs and bus drivers to deliver meals at every individual stop 
along their routes in six communities: Skowhegan, Norridge-
wock, Canaan, Cornville, Mercer, and Smithfield.

Before schools closed, Wacome’s staff was preparing meals 
for 1,500 of the 2,400 students attending five elementary schools, 
Skowhegan High School, Skowhegan Middle School, Somerset 
Career and Technical Center and Marti Stevens Learning Center.

Since then the meal count has more than doubled because “we 
can feed anyone from birth to 18 years old,” she said. 

Working out of just three kitchens — those at Skowhegan 
High and Middle Schools and Mill Stream Elementary School in 
Norridgewock — they are preparing 32,000 meals every week. 
By mid-June they had totaled 340,000 servings.

How does a staff of 20 accomplish this?
“Assembly lines, basically,” Wacome said with a laugh. “I 

have a wonderful staff. They are very efficient and doing a very 
good job. I can’t be more proud of them, and they’re very grati-
fied with what they’re doing. They know they’re here for the 
kids.”

Starting in July, Wacome must transition to her normal 
summer program which will include 14 pickup sites instead of 
bus delivery. 

RSU 54 Nutrition Director a Star

Jana Wacome...

S
The last week of June, Wacome is sending letters to every 

home informing residents about the pickup sites and that meals 
will be available on a first-come first-served basis “until we 
know the numbers to expect.”

“Unfortunately,” she said, “at that point our numbers will go 
down because people simply can’t get to the pickup spots.”

While her family is “seeing me less because I’m working 
seven days a week,” Wacome said the district’s residents are 
“very thankful and love what we’re doing. They can’t be more 
appreciative.”

The large numbers RSU 54 is experiencing is mainly due to 
the district being a CEP (Community Eligibility Program) district 
where everybody is provided free meals and the district partici-
pates in the Universal Lunch and School Breakfast Program.

While seven days of meals are delivered, those deliveries 
are made during the week. Thursday’s and Friday’s deliveries 
each include two days worth of meals, a maximum output for 
Wacome’s staff.

“Much easier for packaging than doing three days on Friday,” 
she explained.

Wacome’s advice for her colleagues is “Get to know your 
communities and all the resources available to you. Reach out to 
your fellow nutrition directors for advice. Get to know your staff 
personally on a one-to-one basis so you can relate to them. And 
make sure your staff knows they are appreciated in times like 
these.”

Wacome said she did not cut anyone from her normal 29-
person staff. Nine begged out of work for various reasons, from 
having underlying health conditions to caring for elderly rela-
tives.

Jana Wacome, far left, and her staff of Incredibles: Susanne Curtis, Beatrix Doran (behind), Tiffany Spaulding, Annette Hilton, Will Wilkinson, 
Phyllis Stevens, Stacey Clements and Gina Bailey.

You’re Incredible!
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Parents and children show their appreciation.

At that moment when the world turned upside down for 
schools, Wacome said, “There was no question we’d continue 
serving. We knew we had to feed the kids, but we had to wait for 
the state for guidance. At first only able to do normal summer 
pickup sites. Then the federal government opened up a waiver.

Supplies were at first difficult to find “because everyone 
was trying to order the same things, prepackaged meals, and 
hot meals were out of the question,” Wacome said. “But Kelly 
Worcester at Dennis Paper and the folks at Northcenter got 
things rolling along smoothly.”

A typical week’s menu resembles this:
Monday: Yogurt, graham crackers, a fruit and a vegetable, 

sunflower seeds, and milk. 
Tuesday: Chicken burger with fruit, vegetables and milk.
Wednesday: A ham or turkey deli sandwich, vegetables, a bag 

of potato chips or pretzels ,fruit and milk.
Thursday: Pasta salad with cheese and diced ham, vegetables, 

an apple and milk.
Friday: Individual pizza, goldfish, carrots, raisins and milk.
Weekend: One day, baked beans with a hot dog and roll, apple 

sauce and milk. The second day, a PB&J with raisins and carrots 
and milk.

No, things are not normal and haven’t been for Wacome.
After 10 years as head cook at Skowhegan High School, she 

replaced the retired Laura Pineo on Jan. 1.
Once a former nursery school teacher took a part-time job in 

the kitchen, the choice of profession was easy, she said. And 
besides “Now I get to see a lot more kids.”

You can’t beat that.  •••

32,000 meals a week!
Wacome’s crews at three kitchens stay busy five days a week. When they’re not cooking and preparing, they’re packaging.
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ITTERY — One of Kittery’s true heroes is Superin-
tendent of Schools Eric Waddell, who immediately 

rose up out of his desk, stepped out of his office and 
made it known he was available to help any way he 
could.

Waddell has guided the district’s principals to run three 
schools when classrooms were closed, guided teachers to teach 
unseen students, and encouraged the nutrition team to feed stu-
dents anywhere but in a cafeteria.

From the first day of remote feeding of all Kittery children 
Waddell has played an important role, daily delivering bagged 
breakfasts and lunches to shut-ins and weekly distributing bags 
of food provided by End 68 Hours of Hunger.

If inclement weather is expected on any given day he makes 
sure the nutrition staff has a tent to keep them dry and coffee to 
keep them warm.

Every week Waddell posts a humorous vlog (http://www.
kitteryschools.com/superintendent-s-reports) about the week’s 
activities and updates and makes sure to end it with a positive 
note and a “stay positive, Kittery” encouragement.

For instance, in his last school-year vlog Waddell said: “June 
5th has arrived and I really do feel we’ve accomplished some-
thing impressive. This hasn’t been easy for any of us, but we 
rose to the challenge and I’ proud of everyone’s work — stu-
dents, parents, teachers, support staff and administrators. I 
think we can all agree on one thing and perhaps this will be our 
collective silver lining: Because of this pandemic and our strong 
desire to remain connected with you, our family, you all have 
been witness to a lot of ridiculous school behavior which is now 
recorded — permanently — from wearing a shark hat, hanging 
upside down and dressing in the most absurd costumes and my 
own antics with my kids in an attempt to make you laugh at a 
time in our history that really isn’t funny. 

“We’ve put it all on video and we’ve shared it with you. It 
will come back to haunt us here in the school district. We accept 
that and ask you not to hold it against us when we lip sync to 
Don’t Stop the Music, or otherwise at foolishly to put a smile on 
your face.”

School Nutrition Director Wendy Collins said, “We are surely 
blessed to be guided and inspired by ‘Wonder Waddell,’ a true 
superhero. His selflessness and generosity does not go unnoticed 
or unappreciated.”  •••

Kittery’s Superintendent Special

Eric Waddell...

K

waddell’s his name.
deliveries his game!
watch his pod
and you’ll applaud

You’re Incredible!

Vlog keeps people smiling
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When the coronavirus landed in  Maine, schools and businesses 
shut down, while playgrounds    and parks emptied, and fear 
strangled the masses. However,   a handful of heroes rose up, 
donned gloves, masks & invisible   capes and ran head-first into 
the pandemic.

199

700

1.2M



Lunches served in 
April 

Breakfasts served in April 

When the coronavirus landed in  Maine, schools and businesses 
shut down, while playgrounds    and parks emptied, and fear 
strangled the masses. However,   a handful of heroes rose up, 
donned gloves, masks & invisible   capes and ran head-first into 
the pandemic.

Number of Maine districts serv-
ing meals 

Number of locations delivering 
meals

1.2M
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Athens’ Cook Supreme

A THENS — There’s
a Supercook cape 
awaiting school 

cook Stephanie 
Hayden in rural Athens 

Community School.
In her first year on the job but 

drawing on previous knowl-
edge of feeding large groups 
of people, Hayden works by 
herself in the kitchen with meal 
planning, ordering, and every-
thing else nutrition-minded to 
feed 80 to 90 preschool through 
8th-grade children every day, 
including FFV snacks and feed-
ing breakfast to 25 to 30 kids.

Since Athens began its emer-
gency meals program in March, 
Hayden has prepared breakfasts 
and lunches for 91 kids from 
high school age on down.

She and one ed techs Becky 
Ricker spend three days a week 
making and packing meals 
for five days a week for local 
families.

“Stephanie’s creativity in 
using ingredients on hand 
already to prepare nutritious, 
tasty meals and to keep costs 
down is outstanding,” said 
School Secretary Nancy Martin.

“When she was hired, she 
was more than willing to 
adapt to unexpected situa-
tions,” Martin added. “This has 
definitely been unexpected, and 
she has more than risen to the 
challenge. She loves the kids, 
misses them like crazy, and is 
doing her very best to show 
love to them in this way.”

Athens Community School 
and the Athens community is 
blessed to have Hayden and 
Ricker giving their best to 
them.

Stephanie Hayden...

athens’ take-charge
cook makes it all look easy
from planning and ordering 
to cooking and serving

You’re Incredible!
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Kittery School Nutrition and York 
School Nutrition prepared and delivered 
some delicious breakfasts to their fellow 
“essential workers” at York Hospital.

York Hospital was so grateful to 
receive this donation and both school 
food services were honored to help out 
people who work so hard every day to 
keep us all safe.

Photo above, Sue Whittemore, left, food service manager at Traip Academy in Kittery and Carol 
Romano. manager at York High School, suprise York Hospital employees with breakfast. 
At left, Angela Fagan, food service worker York High School, added a hand — and a “Wel-
come.”

Kittery, York Serve Fellow ‘Essential Workers’ at Hospital

York’s clear message: ‘We miss you’ ... ‘Come & get it!’
YORK — Anticipated daily meals tripled 

in York’s School Department once the meal 
program got rolling, according to Food and 
Nutrition Director Whitney Thornton.

“We started out thinking we would pro-
vide at most 50 lunches a day during this 
pandemic. This virus and all that goes with 
it, does not discriminate,” Thornton said. “So 
many people have lost their jobs, furloughed, 
or really just want a sense of normalcy in the 
unknowns of tomorrow. By May 1 we were 
serving more than 150 kids a day. “

She reported residents’ appreciation and 
kindness in the face of her staff’s hard work 
prepping lunches, doing trainings and trying 
to keep safe all while keeping a smile on 
their faces.

“Although this situation is not ideal,” 
Thornton said, “we are hoping a lot of good 
comes out of it and that people stop and say, 
‘Thank you.’ People smile and wave more. 
We are hoping more parents and kids enjoy 
and try our school lunches now that they 
have seen the hard work and great food.”

York and Kittery School Nutrition staffs 
teamed up to deliver delicious breakfasts to 
fellow essential workers at York Hospital. 
The hospital was so grateful it honored both 
school food services. York school nutrition staff tried to make the experience as fun and careful a possible.
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EXTER — A time of tough challenges has turned into a 
grateful period here, according to Gail Merrill, food service 

director at MSAD #46 here.
“We have actually been having a very good time with this 

process,” Merrill said. “The ladies are grateful to be working… but 
we really, really miss the children.”

Merrill expected to serve more than 50,000 meals by June 5, 
saying, “And that is why we do it.”

Her staff is working out of the elementary school and serving a 
PreK-8 school and a high school students. 

“We have a good routine,” she said. “Everyone works together and 
gets the work done.”

Merrill extended a special thank-you to the district’s bus drivers, ed 
techs, office staff, custodians “and anyone else that might be riding a 
bus and handing out meals/doing tally sheets. We make a great team 
and this would not be going as well as it is without all of their sup-
port.”

She also cited overwhelming support from many organizations, 
pointing out the Maine Dairy Council’s red cooler bags which “came 
so quickly and early on that they have been a great help in keeping 
food clean and cool.”

Other grants from No Kids Hungry, GenYouth and Full Plates “are 
also helping to support the efforts giving us needed equipment and 
supplies to do what we are doing better and safe,” Merrill said. “We 
definitely appreciate their generosity.”

Dexter’s Gail Merrill:
‘We turned it into a great time’

from prep...

to packaging...

... to delivery

D
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RIDGTON — Nutrition staff 
at Lake Region School District
acknowledged a number of 

“heroes” on its staff, 
Working with local vendors that 

provide food items, they produced and 
served 1,800 to 2,000 meals per day on 
weekdays beginning March 17. A local 
preparatory school and dentist office that 
provided meals over the weekends.

Bus drivers and school monitors helped 
in the food prep, manned mobile sites and 
delivered meals directly to homes where 
parents or students could not get to a 
mobile site. Once the school year ended, 
the district transitioned to volunteers to 
man those meal sites.

“The work these folks have been doing 
has been remarkable and inspirational for 
all of us,” said Andrew R. Madura, direc-
tor of Transportation, Facilities & Food 
Services.

Lake Region: Staff ‘All Heroes’

B

Bag another, on to the neXt...
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utrition programs in the tri-
county area will be reimbursed 

by the U.S. Department of Agri-
culture for breakfast and lunch. 

Food service directors in Lewiston, 
Auburn, Farmington, Jay, Dixfield and 
RSU 10 (the Rumford and Buckfield 
areas) are continuing to offer meals at no 
cost.

And while Oxford Hills School District 
cannot participate because of a refrigera-
tion system meal assistance for Oxford 
Hills students will be administered by the 
Progress Center in Norway.

Meals to take home began to be offered 
on a first-come, first-served basis at sites 
in Norway, Paris and Oxford on June 15.

Lewiston School District Nutrition and 
Transportation Director Alisa Roman said 
her departments are working together to 
provide meals, either through Hudson 
Bus Lines or at pickup sites at Farwell, 
McMahon, Montello and Connors elemen-
tary schools, The Root Cellar, the Somali 
Bantu Community Room and Maine 
Immigrant Services.

Roman said her staff, along with volun-
teers and Hudson Bus Lines had already 
served about 309,000 meals from March 
16 to May 5.

More help is needed for the summer 
program, she said.

The Auburn School Department transi-
tioned to its summer feeding program on 
June 8, and will continue through Aug. 
30, according to Nutrition Director Chris 
Piercey.

“We are combining the meal pickup 
sites with how we traditionally provide 
meals in the summer at the YMCA, the 
(Recreation Department) and day cares,” 
he told the Lewiston Sun-Journal. Two 
days’ worth of breakfast and lunch are 
provided with each pickup.

“Our plan is to remain flexible and 
continuously evaluate the needs of the 
community and make any necessary 
adjustments throughout the summer,” he 
said.

Piercey said the Auburn School Depart-
ment served 82,000 meals from mid-
March to June 5.

Food Service Director Andrew Hutchins 
said the Mt. Blue School District, which 
includes 10 towns in the Farmington area,  
will offer free breakfast and lunches at 

Tri-County Schools Continue Serving

N

four sites through Aug. 7.
The district served 75,000 meals from 

mid-March to the end of the school year 
and Hutchins expects to serve 26,000 
over the summer.

RSU 10, comprising the towns of 
Rumford, Mexico, Roxbury, Buckfield, 
Hartford and Sumner, also is prepared to 
participate in the USDA program, Nutri-
tion Director Jeanne Lapointe said.

Deliveries will be made Mondays and 
Thursdays through Aug. 20, and pro-
vide each child with three days’ worth 
of meals, Lapointe said. Children do not 
have to be enrolled in RSU 10 to partici-
pate.

Nutrition staff have delivered an aver-
age of 700 meals daily, Lapointe said.

“These connections to our communi-

ties are invaluable as we move through 
this pandemic,” she said. “Children in the 
community are excited to see the color-
ful nutrition van coming down their street 
with their meals.”

In the Spruce Mountain School Dis-
trict, comprising Jay, Livermore Falls and 
Livermore, Food Service Director Laura 
Lorette said she will continue to assess the 
needs of the community and the district’s 
finances every couple of weeks. 

She said her staff has served breakfast 
and lunch to about 350 students per day 
since school buildings were closed

“As a department, the teamwork and 
coordination needed has made us a stron-
ger group,” she said. “I have no doubt 
there are very positive things that will 
come out of this.”  •••

Above, volunteers 
at the former Long-
ley Elementary 
School in Lewiston 
are fired up for 
meal pick-up.
 At right, Christina, 
Vivian and Roger 
from Lewiston 
Middle School put 
together delicious 
meals, featuring a 
variety of healthy 
options.
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By Taylor Abbott/Morning Sentinel 
s administrators, teachers, students and their fami-

lies continue to adjust to distance learning, staff 
members in Regional School Unit 74 are working to 

ensure the immediate needs of students and their fami-
lies are being met before educational opportunities are consid-
ered.

Superintendent Mike Tracy said although education is impor-
tant, the well-being of families is the major concern within the 
district, which includes students and their families in Anson, 
Embden, New Portland, North Anson and Solon.

“The school has become the epicenter of the community,” Tracy 
said. “It has become a place where we check students’ dental, we check 
for scoliosis, we meet special-education needs, education needs, we 
provide school nutrition and meals, the list could go on and on.”

Because of the pandemic and the rural location of the district’s 
schools, remote learning has proven to be difficult for many fami-
lies in RSU 74, as it has for many in Skowhegan-based MSAD 54 
and other rural systems where access to the internet and having 
computer devices that make adequate connections may not be 
available.

Nevertheless, the district has set priorities and established three 
main pillars during the pandemic: food, relational continuity and 
education.

“I’ve listed them in this order on purpose,” Tracy said. “Not 
as though (education) is not important. It is the third thing on the 
list because we know if we don’t meet basic human needs, such 
as food, and work to make sure that folks are in the best mental 
health status that they can be, which is that relational continuity 
and making connections, we know we’ll never get to education.”

Nutrition was the first part of the district’s distance learning 
plan, which was approved by the school board. Immediately after 
school facilities closed in March, the district, which includes 
Anson, Embden, New Portland, North Anson and Solon, began 
providing meals curbside at five locations.

“We knew how important it was to get meals out to the public,” 
Tracy said. “We immediately began the school nutrition program, 
and we plan on maintaining that through the remainder of the 
school year.”

Relational continuity, Tracy said, is crucial to the plan as it 
mandates that teachers, social workers, guidance counselors and 
other staff make contact with students regularly to check on how 

Reprinted with permission from the Central Maine Morn-
ing Sentinel, Kennebec Journal amd Sun-Journal. Our 
many thanks to Executive Editor Judith Meyer, Managing 
Editor Scott Monroe, teporter Taylor Abbott and photogra-
pher Rich Abrahamson. This article originally appeared in 
the May 4 editions.

Carrabec schools’ priorities 
begin with students’ nutrition
RSU 74’s Three Pillars:
√ Food
√ Relational Continuity
√ Education

A

they’re doing both mentally and emotionally and to also see what 
needs their family has.

“The second priority has been to make connections at least 
weekly,” Tracy said. “All teachers and staff have been reaching 
out and making community, student and family connections.”

The district’s social workers, Beth Higgins, Alicia Bedard and 
Lacey Frost, said that the focus of their jobs has shifted to making 
sure that students’ basic needs are being met and also to working 
with teachers more regularly with concerns about students.

“It’s all a balance,” said Higgins, who works with students 
at Carrabec High School, Solon Elementary School and Garret 
Schenck Elementary School. “The range in kids has broadened, 
and some are doing really well while others are struggling. (Addi-
tionally,) the three of us all have our own children at home and 
that has been a challenge.”

Higgins said that much of the communication that she has with 
families is to reassure them.

“A lot of them need reassurance when taking their kids out to do 

Carrabec Community School’s Stacey Brown, right, sacks potatoes 
before they are distributed during a curbside pickup for food and other 
essentials at the school in North Anson. The pickup served kids 0 -18.
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HIPPSBURG — 
Phippsburg Elementary

School (RSU #1) con-
tinued to serve an average 

of 60 students, both breakfast 
and lunch, according to Food 
Service Manager and chef Anna 
Varian.

Having 
Fun while 
Coping in 
Phippsburg

P

Above right, Phippsburg Elementary School Chef Anna 
Varian shows off her spread of delights for the students. 
At right, Varian takes a breather with co-workers driver 
Charles McWilliams and Romy Polizotto.

things like hikes,” Higgins said. “There is learning that comes from that 
and it can go a long way.”

“We are primarily working on the social and emotional needs of our 
kids,” Frost, who is the special education social worker for K-12, said. 
“At this point, reaching out to families and teachers to provide guidance 
and insight and guide them to community resources is the focus.”

The ways of getting in touch with families has also changed, said 
Bedard, who works at Carrabec Community School. When teachers in 
the schools can’t get in touch with a student or the family, they reach out 
to the social workers, who make a second attempt.

The third pillar, Tracy said, is education. Students in the district are 
being provided with educational resources, and the district is continuing 
to work to provide laptops and internet hot-spots to families that do not 
have home access.  •••

We know if we don’t meet basic human 
needs, such as food, and work to make 
sure that folks are in the best mental 
health status that they can be ... we 
know we’ll never get to education.

— Superintendent Mike Tracy

Darcie Nichols, an educational technician at Carrabec Com-
munity School in North Anson, waves to students while work-
ing a curbside pickup. 
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Continued from previous page
Carrabec Priorities

While students could pick up meals at the 
school, Varian’s staff teamed with bus driver 
Charles McWilliams and art teacher Romy 
Polizotto to deliver to homes and posted town 
locations.

“We kept the kids fed in Phippsburg!” 
Varian said.
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Left to right: Ellen Dore, Alisa Roman, Peter Esposito, Tina Fabian, Senator Susan Collins, Jeanne Reilly, Allison Leavitt, Wendy Collins and 
David Roberts .

By Jeanne Reilly, NDTR, SNS
ashington, D.C. — As news 

of the novel coronavirus out-
break around the world spread, 

a delegation of Maine School 
Nutrition Association  (MSNA) members 
attended School Nutrition Association’s 
annual Legislative Action Conference 
here in early March.

Armed with plenty of hand sanitizer 
and immune-boosting vitamins, the Maine 
delegation networked with colleagues 
from around the country, heard “breaking 
news” updates from USDA representa-
tives and learned the importance of telling 
our diverse school nutrition stories on 
Capitol Hill.

We tailored our message to SNA’s 
2020 Position Paper, focusing on several 
key “asks.” The focus of our message to 
our representatives in Congress was the 
national importance of the school meal 
program and the impact that eliminating 
the Reduced Price Meal category had on 
Maine families.

We spent considerable time discuss-
ing Maine’s unpaid school meal debt 
policy — L.D. 167 An Act To Prevent 
Food Shaming in Maine’s Public Schools 
— and the very real consequences this 

MSNA delegation advocates key 
‘asks’ in DC legislative conference 

law has had on Maine school nutrition 
programs. In each Capitol Hill visit, the 
Maine delegation discussed the future of 
school meals and the potential implica-
tions of Universal Free Meals.   

After four successful visits with Sen. 
Susan Collins, Sen. Angus King, Rep. 
Jared Golden and Rep. Chellie Pingree, 
the Maine delegation returned safely 
home. 

Within days of returning to our districts, 
schools across the state and the nation 
experienced widespread closures that 
eventually led to cancellation of school 
for the remainder of the school year.

Districts across the country adapted 
to an ever-changing list of waivers and 
flexibilities to ensure that children had 
adequate access to nutrition during the 
closures. MSNA’s legislative delegation 
continues to advocate for extended waiv-
ers and flexibilities in order to provide the 
most efficient access to healthy school 
meals for children across Maine and 
across the country during the Covid-19 
pandemic.

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

Jeannie Reilly is director of school nutri-
tion in the Windham Raymond School 
Department and former MSNA president.
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A Fond Farewell

D
By Caroline Trinder

arlene French, food service director for AOS #98 
schools, is retiring after 43 years this summer.

It’s truly hard to wrap your head around the 
impact someone can have over more than four 

decades in a position, but I am going to try. Funny
 thing is, Darlene was food service director the entire 

time I attended the Boothbay Region schools, and here I am 
now, a food service director myself.

I vividly remember the “hot lunch” trays I used to eat my 
lunches off of at Boothbay Region Elementary Schools. And 
boy, do I recall the Clux Deluxe and chocolate chip cookies that 
literally fueled me through high school.

Even now, in my mid-30s, you better believe the homemade 
dinner rolls Darlene and her staff make and sell around the holi-
days are found at every single one of my family’s Thanksgiving 
and Christmas dinners. 

Behind all of these fond memories is Darlene, a smiling, 
caring, wonderful person who led a fantastic staff who not only 
made tasty meals, but cared about each child coming through the 
line. Darlene is the epitome of what someone should be in this 
field and will be sorely missed.  

Not only will Darlene be missed by the students of the 
Boothbay Region, Southport, Edgecomb and Georgetown, she 
will also be missed by the people reading this article. Darlene 
has been a huge part of the Maine School Nutrition Association, 
even serving as its president in 2010. 

I remember my first Winter Conference upon my return back to 
Maine a couple of years ago and I was so excited to see a familiar 
face: Darlene! She welcomed me to her table when I hardly knew 
anyone, and I’m positive she would have done the same to anyone 
else needing a place to sit. I was even more impressed with the 

Darlene French retires after
four decades at the helm

amount of staff she had with her, showing them the importance of 
being involved in school nutrition at all levels.

Darlene certainly has made an impact. As a native of Booth-
bay, quite possibly the most tight-knit community I know of, 43 
years of dedication will be felt with Darlene’s retirement. She 
has made so much of an impact that her daughter, Laurie Dick-
inson, will be taking over her position after working for 15 years 
in school nutrition, learning from the best, her mom.

I think those of us around the state will feel a void without 
Darlene, but we’re hopeful we’ll still see her smiling face at 
future events. I’m hearing she might even substitute in the kitch-
ens in Boothbay, because once you’re in child nutrition, can you 
really stay away?  •••

Darlene French and Caroline Trinder check out a nutrition application.

What I have learned is that the “lunch lady” is probably one 
of the hardest working people in the schools. We are required 
to never miss a beat, to feed everyone who comes through the 
doors.

From all the Servsafe classes I have taught and districts I’ve 
visited I have seen the men and women of this industry wanting 
to innovate and grow their kitchens. I also learned a valuable 
secret that it only takes one student to brighten even the sourest 
of faces. That’s right. We do this for the kids.

I’ve yet to meet one person who does this for the glory of the 
hairnet, or the cold of the walk-in. This job is more than that.

For any students or administrators reading this, I’ve got a 
secret: We love picnics and watermelon and chocolate chip 
cookies just like you do. We love to see the smiles on the kids’ 
faces and maybe, just maybe, get a glimpse into our own child-
hood.

I won’t forget the “lunch ladies” of my childhood (shout out 
to the team at Camden-Rockport School System), or the team I 
lead in Lewiston.

So, as we go through this pandemic in our country hold your 
heads high as I do mine because not only are we “essential” in 
what we do but also because of the impact you are making on 
the children of Maine. We are stronger together.  •••

Continued from page 3

President-elect:
‘Lunch ladies’ the hardest workers

Alisa Roman SNS, is director of Nutrition and Transportation 
for Lewiston Public Schools.
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AI meets Cleanliness 
with Impeccable Timing

‘Soapy’!
AI meets Cleanliness 
with Impeccable Timing

Knowledge
Is Power

JERUSALEM — Soapy, a new “smart” micro hand-washing 
station developed in Israel, has grabbed the world’s attention and is 
changing the way people wash their hands.

With hand sanitation being vital to the food industry, especially 
since the COVID-19 pandemic, Soapy is now being shipped to 
scores of countries across the world.

“We can help in control and prevention,” CEO Max Simonovsky 
told CBN News, speaking of Soapy, or the ECO Hygiene Micro-Sta-
tion. “The majority of the guidelines or advice about how to prevent 
yourself from being infected is about hygiene, sanitation and social 
distance… and hand hygiene is on the top.

“We’re giving you the right environment to wash your hands and 
the right technology to do it. We’re giving you feedback on how 
your handwashing practice was.”

Moreover, how can a kitchen manager tell which employees fol-
lowed these regulations strictly? 

Soapy helps take the guesswork out of handwashing. Sensors on 
the ECO Hygiene Micro-Station collect data, and facial recognition 
algorithms associate the data with either individuals or groups of 
users, helping nutrition directors and kitchen managers keep an informed conversation 
with employees. 

Simonovsky points out that seeing measurable handwashing trends on a simple dash-
board is a powerful tool in the prevention of hygiene failures. While employees need to 
be familiar with hygiene protocols, managers need to know the protocols are kept to the 
best possible degree. 

Once Soapy recognizes the user approaching the unit, it releases soap and water at a 
specific temperature, then times how long the user scrubs and rinses their hands. The 
machine measures the user’s lathering and rinsing techniques, rates each one, then 
reveals a total percentage of how clean the hands are.

The Center for Disease Control (CDC) reports that only five to seven percent of 
people properly wash their hands and they only do so five of the recommended dozen 
times.

Simonovsky explained the critical factor is not just how often a person washes their 
hands every day, it is the quality level.

“For the first time you can hold your employees accountable for proper hand washing 
and measure the effectiveness of your GMP [good manufacturing practice] programs 
with data,” wrote Mike Tracy, an ex-senior vice president of Supply Chain at Conagra 
Foods. “A ‘must have’ in the food manufacturing and food service industry.”

“While the ECO Hygiene Micro-Station is not cheap, it can help prevent large-scale 
mistakes that can cost an operator much, much more,” says Simonovsky. There is no 
scarcity of examples where restaurants who failed hand hygiene protocols faced cata-
strophic consequences. A recent case is Chipotle paying a $25 million fine over food-
safety issues the food-chain had dealt with from 2015 to 2018.

Since the pandemic outbreak, school cafeterias have become an even more vital com-
munity pillar in their communities, providing thousands of meals. 

The weight on the shoulders of school kitchens is double, providing nutritiously bal-
anced meals to the public, and doing so in a safe way, making sure to adhere to COVID-
19 regulations as well as standard hygiene standards. In both these challenges, experts 
have stressed one recommendation repeatedly: Wash hands often and well.  •••

Knowledge is power, especially 
in the hand-hygiene world. Because 
of these challenges, it’s important to 
be able to have an informed conver-
sation with your employees about 
hygiene. Workers need to understand 
why they are washing their hands, 
the importance of slowing down the 
spread of infectious diseases, as well 
as be held accountable for their own 
hand hygiene actions. 

Knowledge is power works both 
ways — teach your employees about 
hand hygiene, but make sure to take 
the time to learn about their hygiene 
patterns. 

Understanding where your staff 
is coming from and what needs to 
change in order for them to practice 
better hand hygiene is a part of the 
responsibility you have towards your 
employees and your customers.

‘Soapy’ recognizes, then tracks, its users.

People can reach Soapy Care at 3 
Golda Meir St., Ness Ziona, Israel. 



Summer 2020 2�       Maine School Nutrition Association

2019-20 MSNA Leadership

Treasurer
Dorothy Janotta

President
David Roberts

Immediate Past President
Stephanie Salley Communications: 

Chair: Vanessa Richardson
Mary Emerson
Alisa Roman

Education:
Chair: Jodi Truman
Allison Leavitt
Ellen Demmons
Melanie Legassie
Kathy Kittridge

Industry:
Chair: Ellen Demmons
Dave Roberts
Tina Fabian

Industry Representative:
Allison Marceau

Secretary and VP-Elect 
Tina Fabian

Calendar of Events

President-Elect
Alisa Roman

Legislative (Nat’l & State):
Chair: Jeanne Reilly
Co-chair: Ellen Dore
Jane McLucas

Membership 
Blair Currier

Nominating:
Chair: Stephanie Salley
Jeanne Reilly
Martha Spencer

Program:
Chair: Wendy Collins
Whitney Thornton

Association Coordinator:
Jeanne d’Arc Giroux

Due to COVID-19, all summer events have been 
canceled. Stay tuned for upcomiong online events.

Oct. 12-16, 2020 — National School Lunch Week. 
Theme: Now Playing — School Lunch.

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
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
Durant, Brenda
Fabian, Tina
Felt, Melinda
Flynn, Michael
French, Darlene
Gnade, Lynn
Grim, Donna
Hatcher, Denise

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

Kimball, Ellen
Laweryson, Beatrice
Madero, Karen
Manning, Amy
Martin, Glenn
McAdam, Nancy
McFetridge, Juanita
McLucas, Jane 
Michaud, Chrissy
Miller, Cathy
Morrell, Susan
Moyer, Stephanie
Mullen, Ruth
Norton, Melissa
Nutting, Kristy
Putnam, Natalie
Richardson, Vanessa
Riley, Lisa
Roberts, David
Roman, Alisa
Searles, Sharon
Smith, Kimberly
Stanhope, Theresa
Stevens, Heidi
Stone, Linda
Stowell, Susan
Thornton, Whitney
Truman, Jodi
Turnbull, Tamey
Vigneault, Wendy
Wade, Susan
Wardwell, Christin

Certified Members

Samantha Cowens-Gasbarro
Blair Currier,Yarmouth SD
Ellen Dore, RSU 19
Mary Emerson, RDN, Westbrook SD
Lynnette Harriman
Holly Hartley, Sanford 
Dorothy Janotta, SAD 6 Buxton
Stephanie Joyce, RDN
Allison Leavitt, Lisbon SD
Jane McLucas, Portland PS
Abbey Pelletier, RDN, RSU 60
Sarah Platt, RDN, Maine DOE
Martha Poliquin, Falmouth SD
Jeanne Reilly, NDTR, RSU 14
Vanessa Richardson, RSU 57
Alisa Roman, Lewiston PS
Martha Spencer, RDN, South Portland SD
Stephanie Stambach, RDN, Maine DOE
Caroline Trinder, RDN, RSU 23
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NOW SERVING ALL OF NEW HAMPSHIRE

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
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