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Lewiston Public Schools’ 
Nutrition and Transporta-
tion Director Alisa Roman 
— as shown here with 
Assistant Director Curt 

A Big Fish Story
Kickstarted by an anony-
mous benefactor and now 
helped by other dona-
tions, the Maine Coast 
Fishermen Association is 
increasing participation 
in its Fishermen Feeding 
Mainers program.....12-14

Manchester — established pandemic protocols that have become 
the city’s go-to plan in other areas. 

Oakhurst After School
Oakhurst and Full Plates 
Full Potential have teamed 
to create Oakhurst After 
School – a meal grant 
program to help schools and 
qualified afterschool enrichment plans provide more afterschool 
meals for Maine students.
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Cover Photo
Having unloaded their catch, 
fishermen docked at the Portland 
Fish Exchange prepare to return 
to sea. Photo by Loy Leslie.
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President’s Message

School Nutritionists Inspiring

A

Alisa Roman

s I sit here thinking about words
 of inspiration for our Maine 
school nutrition professionals, I 
can’t help but pause for a bit.

Since March 16th child nutri-
tion professionals have stepped up to become a 
resource in their communities that no one could 
have predicted would happen. At the end of 
December 290 days will have passed since we 
began serving our communities.

The inspiration I have seen from my fellow 
child nutrition colleagues has far exceeded what 
I’d thought possible. 

I have determined that we as a group are 
responsible for doing the impossible. The sacrifices 
each of us has taken to make sure our communities are taken 
care of are simply remarkable.

As we prepare for this change in service to continue for the 
unforeseeable future, I am struck with awe and pride that we 
have pivoted our service so quickly and effectively.

I know of no one else in the entire world who serves as many 
people as we do as quickly as we do. Our kitchens and our 
equipment simply are not designed for this type of work, yet we 
overcome them. I am not saying any of this work is without flaw 
and there are no days of utter despair when food does not ship 
or a school is forced to close at a whim. But somehow we push 
forward.

The work all child nutrition professionals do now is more 

important than ever. We have proven we can 
feed 100 percent of our students regardless of 
their financial background. 

The stigma of Free, Reduced, and Paid has 
temporarily disappeared. The data submitted 
shows we have even more work to do in the 
line of childhood hunger and free meals for all 
is an important part of this mission.

I am pleased to think that the work we are 
doing now will pave the way for future genera-
tions to be able to participate in our meals at no 
cost.

Breakfast in the classroom — once a dream 
of nutrition professionals and hunger relief 

organizations — is the gold standard in successfully 
feeding children in schools today. 

A year ago you would not have been able to convince every 
school it was the right thing to do and yet here we are proving 
it works.

We have always known the power of a meal and the connec-
tion to childhood education, but if the pandemic has taught our 
communities anything is that we are essential workers in every 
community and the work we are doing means something to 
everyone.

In the end the inspiration I need is not far away at all. As I am 
inspired every day by everyone who has taken up the cause to 
take care of Maine’s children. Thank you for all you do.

— Alisa Roman SNS
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Full Plates Full Potential Pushes Free Meals Bill

From: Emerson, Mary emersonm@westbrookschools.org
Subject: Fwd: for the Maine Light

Date: November 13, 2020 at 2:40 PM
To: Mark Leslie gripfast@roadrunner.com

Anna wrote this and let's title it Full Plates Full Potential Update 

Will you be able to use her logo?  
Mary

---------- Forwarded message ---------
From: Anna Korsen <akorsen@fullplates.org>
Date: Fri, Nov 13, 2020 at 2:30 PM
Subject: for the Maine Light
To: Mary Emerson <emersonm@westbrookschools.org>

Hi Mary,

Here's a little something that we put together along with our logo...let me know if you need anything else from me!

I hope you have a great weekend,
Anna

--
Anna Korsen
Director of Advocacy and Community Partnerships
Full Plates Full Potential
akorsen@fullplates.org
(207) 653-6301

--
Mary Emerson
School Nutrition Director 
Westbrook School District
207-591-6054 

Feeding the body to feed the mind!!

The 130th Maine State Legislature will be sworn-in in 
December and Full Plates Full Potential, MSNA, and their 
Advocacy Coalition expect to introduce a Universal Free 
School Meals bill.

“There are so many reasons why Universal Free Meals 
should be a federal law and we know the states are the labo-
ratories of progress,” said Anna Korsen, FPFP’s director for 
advocacy and community partnerships. 

“Children are not asked to pay gas money to ride the bus, 
or rent for their desk, so why are some expected to pay for 
meals?”

Korsen said she and her colleagues are “excited to ask law-
makers exactly this question.”

The small fee for a breakfast or lunch that some children pay 
and others don’t “creates a stigma and is a barrier to accessing 
critical nutrition that children need to grow, learn and thrive,” 
she said.

By knocking down this barrier for school children, Korsen 
said, “School nutrition professionals can spend less time pro-

cessing forms and chasing down debt and more time focusing 
on what’s really important: feeding kids.”

She noted that many school nutritionists have been advocat-
ing Universal Meals for many years and FPFP wants to tell their 
stories.

Korsen asked that those stories, experiences, and photos be 
e-mailed to her at akorsen@fullplates.org

“Your tireless advocacy is important and impressive... 
whether it has been advocating in your district or in Washing-
ton, D.C.,” she said. “We want to highlight the long history of 
your incredible work in Maine and tell decision-makers that 
enough is enough.”

Full Plates
Full Potential

Legislative Update

On October 9 the U.S. Department of Agriculture 
(USDA) extended key child nutrition waivers that 
provide free, healthy meals to all children for the 
remainder of the 2020-21 School Year.

These extensions allow child nutrition programs to 
continue serving through the Summer Food Service 
Program and Seamless Summer Option, while waiv-
ing the area eligibility requirement. These provi-
sions will help reduce barriers to nutritious meals for 
children and allow child nutrition professionals the 
flexibility to prepare, serve and distribute meals with 
limited student interaction—keeping frontline workers 
and children safe.

On Nov. 2, the USDA’s Food and Nutrition Service 
(FNS) published Questions and Answers Relating to 
the Nationwide Waiver To Allow SFSP and Seam-
less Summer Option Operations through SY 2020-21 
– Q&As #3. 

This memorandum includes updated questions and 
answers intended to clarify state agencies and pro-
gram operators on issues related to recently published 
waivers for SFSP and SSO during the COVID-19 
pandemic. It can be found by pointing your browser 
to https://www.fns.usda.gov/disaster/pandemic/covid-
19/qas3-nationwide-waiver-sfsp-seamless-summer-
through-sy-2020-21.

USDA Extends 
Nutrition Programs
through School Year

Mark your calendars!
School Nutrition Association’s Legislative Action Conference, 

The Power of One: The Impact of Many, is scheduled to be an 
in-person and virtual event this year. 

The conference will be held March 7-9, 2021.  
More details will be available once conference registration is 

open.  
For more information, contact Jeanne Reilly, Legislative Chair, 

Maine School Nutrition Association @ jreilly@rsu14.org.

SNA’s Legislative Action 
Conference, ‘Power of One,
Impact of Many,’ Goes
In-Person and Virtual
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A

By Allison Leavitt, SNS, Lisbon School Department
Much like all nutrition programs who have had to “pivot” 

during these unprecedented times, the Maine School Nutrition 
Association has had to re-imagine how to reach and support its 
members in this time of virtual learning and training.

For many MSNA members, attending an 
annual MSNA conference is one of the high-
lights of the school year. 

Connecting with peers, gaining insight-
ful information and rejuvenating my love for 
school nutrition are among my top highlights. 

After a lot of consideration, the MSNA 
Board of Directors did not see how it would be 
possible to host an in-person Winter Confer-
ence. 

Instead, the board created a new virtual 
opportunity by moving to a monthly platform 
of webinars intended to be interactive, knowl-
edgeable, flexible and supportive to all MSNA 
members.

Called “MSNA Mind Bites,” the webinars will contain content 
supportive of Maine’s School nutrition professionals, no matter 
what their role may be. 

Many contacts throughout the state are excited to support this 

new endeavor. MSNA will announce the webinars through -
mail, Facebook postings and the MSNA website. The board also 
plans to record all webinars to be available to watch at a later 
time. 

The first four Mind Bites will be free of charge to all Maine 
school nutrition professionals. Beginning in 
February, the webinars will only be available 
to MSNA members. To join the association, 
people should please visit its website: main-
eschoolnutrition.org to sign up. 

Full district or individual memberships are 
available and very affordable. 

All Mind Bite webinars will count toward 
training hours. 

Dec. 16 — 2 p.m., Let’s Go! Presents Chef 
Sam- using USDA Commodities and Veg-
etable Cookery 

Jan. 26-28 — Virtual NOI Show (timing and 
additional information coming soon) 

Feb. 24 — 2.p.m., Feeding the Future from a Distance: Best 
Practices for Remote Feeding, featuring menu ideas and logisti-
cal tips  

March 31 — To be determined.
April 28 — 2 p.m. — Spring roundtable, an update from 

Maine school nutrition professionals to support ever-changing 
programs, with a focus on preparing for Summer Feeding 

May 26 — To be determined.
If anyone would like to suggest a topic for a Mind Bites webi-

nar, they should e-mail Education Co-Chair Allison Leavitt at 
aleavitt@lisbonschoolsme.org. Any questions or comments sur-
rounding the Mind Bites webinar series should also be directed 
to her.  •••

Recruit a New 
SNA Member 

Today!

Member Get a Member Annual Membership Campaign 2019-20

Recruit 1 or more new 

members between June 1, 2019 
and May 31, 2020 

and you will be entered to

win 1 of 5 registrations for 

SNA’s 2021 Annual National 

Conference in Chicago, IL.*

Learn more at www.schoolnutrition.org/build

*VOID WHERE RESTRICTED OR PROHIBITED BY LAW

®

BUILD 
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#SNAStrong
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YOUR
FUTURE.

www.schoolnutrition.org/build 

MSNA’s new outreach: Mind Bites

 

SNA’s Learning Center’s resources are designed to support 
nutrition directors grow in the field, offering one-stop shopping 
for training and learning on topics ranging from Breakfast in 
the Classroom to Food Allergies to Steps for Personal Wellness 
to USDA and ICN Resources. Members have access 24/7 to all 
these resources. See SNA’s webpage www.schoolnutrition.org.

SNA’s Learning Center

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!*
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A
By Mary Emerson, MS, RDN/LD, SNS

s school nutrition professionals we work in 
kitchens and offices, with computers on our
 desks, on our counters and in our pockets. Yes 
that smart phone is a mini-computer. You have
 so many resources literally at your fingertips!

Experiencing an international pandemic, we have been able to 
learn from our colleagues in other locations as we feed our kids in lots 
of new ways. It’s so important to be knowledgeable about the types 
of foods our customers are finding out about. Technology allows the 
sharing of so many resources. I want to list a few that I have found 
very useful in keeping up with what’s going on out there.

Tips for School Meals That Rock
This amazing Facebook resource is managed by Dayle Hayes, 

the country’s No. 1 school nutrition advocate, and Maine’s own 
Jeanne Reilly, from RSU 14.

It’s a great resource to see what’s happening across the country in 
school nutrition. Posts showcase the great work that is taking place 
across the country feeding students in the best and safest ways.

I had the amazing experience of my own staff wanting me to 
replace a particular model of bag taper with absolutely no iden-
tifying information on it. I posted a picture of it and received the 
information I needed within the hour.  

First Taste TV
Amanda Venezia and Marlon Gordon co-created and co-host a 

show directed at the school nutrition professional. They showcase 
the latest and greatest food products for school lunch programs in 
a fast-paced, fun manner.

Venezia is food service director from Londonderry, N.H., 
while Gordon’s background is working with SNA and the indus-
try. Together they are dynamic, asking the questions you want to 
know about new food products and how to showcase food for our 
kids to try it and eat it.

You can find First Taste TV at www.firsttastetv.com

Served Digizine
A Digizine is what happens when a traditional magazine meets 

technology. Served will come into your inbox and is read like a 
traditional magazine online.

The difference is that you can click on the advertisements and 
be taken to the companies’ websites to learn more about the prod-
ucts. Join the digital age by subscribing at First Taste TV and 
Served Digitize.

Healthy School Recipes
Healthy School Recipes is an essential, one-stop resource for 

professionals who plan menus or prepare food for child nutrition 
programs.

This online community provides an extensive database of 
recipes developed to meet the unique needs of school nutrition 
programs. This wonderful resource is created by Chef Saman-

Get Digitized... Mobilized... Tasticized!

Continued on page 11
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Andrew Hutchins, director of Food Services at RSU 9 in 
Farmington, and Betty Newman, director of Food Services at 
AOS #90 in Woodland, are among the seven finalists for the 
Maine Department of Education’s Recognizing Inspirational 
School Employees (RISE) Award.

This new award, passed by the U.S. Congress in 2019 and 
overseen by the U.S. Department of Education (DOE), honors 
classified school employees who provide exemplary service.

“Maine’s students are our future,” said Gov. Janet Mills. “As 
the daughter of a public 
school teacher myself, I know 
that it takes a team of dedi-
cated, caring people to give 
our kids the tools, knowledge, 
and skills needed to set them 
up for success. These seven 
nominees embody that hard 
work and dedication.

“On behalf of the people 
of Maine, I extend our thanks 
for all they are doing for 
their school communities and 
students.”

RISE Award nominations 
were submitted from across 
the state by local educational 

agencies, school administrators, educators, professional associa-
tions, nonprofits, parents and community members. Two of the 
seven finalists have been selected as Maine Honorees, and have 

Two school nutritionists among RISE finalists
the lives and success of students. I cannot thank enough these 
seven nominees, and all Maine school employees, for all the 
daily miracles they create.”

Maine’s RISE Award honorees and finalists will be acknowl-
edged with an official letter from the Commissioner of Educa-
tion. 

They will also be spotlighted individually in the Maine DOE 
Newsroom and through its official social media sites.

Janice Rice, a colleague who nominated Newman, cited her 
as having “always been an 
extremely hard worker for 
our schoo,l but when the 
school had to go remote 
learning because of Covid-19, 
she stepped it up.’

Rice said Newman “had 
the ability to transform her 
two-school service for grades 
pre-K-to-12 into a program 
that went mobile, serving 
over 200 children 14 meals 
a week. With only a staff 
of three to cook and pack-
age meals, she seamlessly 
transformed her school-based 
food-serve program into a 
program that fed the families of Baileyville.

“At the end of the first week of service, she added, “Betty was 
feeding around 95 students. But she was not content to leave it at 

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

Westbrook, Maine • 800-632-4446

Recognizing Inspiration
Two school nutritionists among RISE finalists

Andrew HutchinsBetty Newman

‘I am elated to cel-
ebrate these unsung 

heroes of our schools...’
— Pender Makin,

Commissionr of Education

been submitted to the U.S. DOE to be 
considered for the national RISE Award, 
which is expected to be named in next 
spring.

“I am elated to celebrate these unsung 
heroes of our schools, who work tirelessly, 
and often behind the scenes, to support the 
students of Maine,” said Commissioner of 
Education Pender Makin. 

“Their stories illustrate the important impact a person can 
make in an entire school community, and most importantly in 

that. She promoted her program by call-
ing families and using social media to get 
the word out.”

Hutchins’ three nominators — school 
employees, community members and 
parents Amanda Barry, Theresa True, 
Cindy Fortier — wrote: “When COVID 
reared its ugly head in March, Andy was 

there pushing, working all hours to make sure that we all had a 
plan … and would be able to get meals to our community chil-
dren. We had handfuls of volunteers within a day.”  •••

I
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Oakhurst Afterschool

n Maine today, 80,000 school-
aged students (43 percent of 

all children) rely daily on free 
or reduced-priced breakfast and 

lunch for their nutrition – and this 
number is projected to be even 

higher since the pandemic started. For 
some of these children, school lunch 
may be the last meal of their day, mean-
ing many of Maine’s children go to bed 
hungry.

To address this significant childhood 
hunger issue, Oakhurst and Full Plates 
Full Potential have teamed to create 
Oakhurst After School – a meal grant 
program to help schools and qualified 
afterschool enrichment plans provide 
more afterschool meals for Maine stu-
dents. Oakhurst has donated $300,000 to 
Full Plates Full Potential to fund the grant 
program through 2023.

“Many kids leave school with lunch 
being their last meal of the day and that’s 
simply not okay,” said John Bennett, pres-
ident of Oakhurst Dairy. “At Oakhurst, we 
want every kid to have access to the nutri-
tion they need so they can grow, learn, 
and ultimately reach their full potential. 
We believe Giving Goodness is a team 
effort and the idea of a public-private 
partnership like Oakhurst After School to 
address this need is the way to go.

“Our partner, Full Plates Full Poten-
tial, is the perfect organization to work 
alongside because of the incredible effort 
they’ve put in across Maine to end child 
hunger. We’re excited about Oakhurst 
After School and look forward to continue 
tackling this important issue together.”

Since creating Oakhurst After School 
in late-February, Oakhurst and Full Plates 
Full Potential have awarded 13 grants to 
qualified programs and schools across the 
state. Let’s take a look at how these grants 
are making a substantial difference in the 
life of Maine families and how programs 

I

Helping Maine
Children Reach
Their Potential

have pivoted during the pandemic to serve 
children in need.

My Place Teen Center: Meeting the 
Needs of a Struggling Community 

After being awarded one of the first 
Oakhurst After School grants in winter 
of 2019-20, My Place Teen Center in 
Westbrook had to pivot quickly when the 
pandemic hit to meet the needs of its par-
ticipating teenagers and their families.

Over the course of 48 hours, the center 
shifted from in-person meals to execute 
plan B.  Because of the Oakhurst After 
School grant money, the organization was 
able to support six staff members who 
prepared and delivered 1,250 homemade, 
restaurant-quality dinners and more than 
200 household need kits per week. In 
addition to these deliveries, My Place 
Teen Center became a mobile food pantry, 
serving more than 250 people per day.

Since March, My Place Teen Center 
has provided 28,082 free dinners and 
5,000 household kits to children and their 
families. Despite the extreme change in 
delivery modality and support for their 
clients, the center continues to meet the 
urgent demand for food and home care 
these teens need each and every day 
during these tough times.

Boys and Girls Club of Southern 
Maine: Funding Increased Food Costs 
for Children’s Meals

Six months into the pandemic, the Boys 
and Girls Club of Southern Maine shifted 
from operating as an at-risk afterschool 
site feeding children ages six to 19, to a 
fully functioning grab-and-go food site 
for families in-need.

In July, the Boys and Girls Club was 
awarded a $5,000 Oakhurst After School 
grant, allowing it to fund additional 

A volunteer packs meals for Boys and Girls Club kids.



meal-preparation costs (e.g., increased 
need for paper, plastic, and non-food item 
purchases), as well as operate a successful 
meal program to the public.

Because of the Oakhurst After School 
grant, the Boys and Girls Club of South-
ern Maine will be able to offset the 
ongoing costs of additional equipment 
necessary to operate a successful food 
program so it can continue serving high-
quality meals and snacks to children in 
the community. To date, this program 
has provided more than 18,000 meals to 
families in need.

Bangor Region YMCA Before and 
Afterschool Program and All-Day 
Schoolage Academy: Providing Trans-
portation for Those Who Need It Most

As students navigate a challenging 
and stressful school year, the Bangor 
Region YMCA has been providing 
transportation to and from its afterschool 
program. With the help of the Oakhurst 
After School grant, the YMCA has been 
able to increase access to its afterschool 
meal program and school-age academy 
on hybrid learning days. This has led 
to increased participation from local 

My Place Teen Center’s meal truck is loaded with nutrition. 

students, as well as better engagement in 
schoolwork. 

One of the program participant’s grand-
parents recently wrote to the program to 

demonstrate the immense impact the 
afterschool program has had on her 
grandchild, saying, “She tells us she 
is enjoying learning at the Y and the 
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The  Bangor YMCA’s Oakhurst Afterschool programs reaches chldren in a variety of ways, with 
nutrition topping the list.

people she’s working with are making 
a difference for her. Thank you all for 
everything you’re doing.”

Using the YMCA’s internet to stay up to 
date on schoolwork, being provided with 
transportation to and from the program on 
hybrid learning days and getting a regular 
afterschool meal have made a great dif-
ference for this child and many others 
who participate in the YMCA’s CACFP 
program. 

To learn more about the Oakhurst After 
School meal grant program, or apply for 
an upcoming grant cycle, visit https://
www.fullplates.org/grants/cacfp-at-risk-
afterschool-meals-grant-program/.  

About Oakhurst
Oakhurst is Northern New England’s 

leading dairy brand and has stood behind 
every glass of milk and product for 99 
years. 

While the FDA states there is no signifi-
cant difference between milk from cows 
treated with artificial growth hormone, 
Oakhurst made history in 2003 when it 
asked its milk producers to take America’s 
First Farmer’s pledge not to use artificial 
growth hormone.

Today, Oakhurst remains committed to 
the wellbeing of its community through 
its Giving Goodness charitable donations 
to local organizations that support healthy, 
active kids and a healthy environment.

The company produces milk and other 
dairy and juice products from its head-
quarters on Forest Avenue in Portland. In 
January 2014, Oakhurst became a wholly 
owned subsidiary of Dairy Farmers of 
America, a dairy farmer-owned coopera-
tive based in Kansas City, Mo. 

For more information, visit www.
oakhurstdairy.com.

About Full Plates Full Potential
Full Plates Full Potential promotes its 

mission of ending child hunger in Maine 
by partnering with nonprofit advocates, 
local businesses and restaurants, advocat-
ing for policy changes at the state level, 
granting funds and providing technical 
assistance to schools and hosting year-
around events and fundraisers.   •••

Fall-Winter 2020-21 Maine School Nutrition Association      �
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he U.S. Department of Agriculture (USDA) has
 released a document helping schools develop 

their own Standard Operating Procedures (SOPs) 
for left-overs and donating products.   Encouraging 

schools and food banks to work together to collect whole 
and packaged school cafeteria surplus or left-over food and 

share it with the community, the Department ofEducation and 
the Department of Health and Human Services,Maine Center for 
Disease Control and Prevention collaborated to  revise the guid-
ance titled “Food Sharing Tables – Guidance for Schools.

When planning to reduce leftovers and waste, school nutrition 
directors are recommended to consider:

● When purchasing, is there an option with less packaging?
● Will some of this product spoil before it is all used?
● Is a less-perishable product available in bulk?
● Buy less, use good portion control methods, and use produc-

tion records to view usage history.
● Implement Offer vs Serve for all grades and allow students 

to self serve when appropriate.  Make sure all items are clearly 
identifiable to students so they take what they want and will eat.

● Keep breakfast leftovers in the classroom for students to 
enjoy later, keeping in mind Food Safety guidelines.

●When able to eat in a cafeteria to provide longer lunch peri-
ods for students to socialize and eat.

● Schedule recess before lunch so students are hungry.
● Using techniques listed on Smarter Lunchrooms Self-

Assessment Scorecard to help reduce food waste.

Leftovers
Considering what to do with leftovers, when we return to our 

regular service people may:
√ Determine what are the leftovers, via a use waste audit and 

waste bins.
√ Separate leftovers into categories: human 

consumption,perishable, nonperishable and other.
√ Create a Share table using Maine Share Table Guidelines for 

school lunch and breakfast and plan on how items can be shared 
in priority order. For example:

1.Students use should always be first, in café or classroom and 
utilize self-serve.

2. Set up outside the cafeteria to share with students and 
school personnel.

3. Encourage students to take home items that are non-perish-
able. 

4. Donate items to soup kitchens and food pantries, uting their 
donation guidelines.

For Kitchen Waste:
.• Use food waste as composting for school gardens, as per 

you create SOP.
* Use leftovers as an ingredient in another dish. For Example, 

prepare meatball subs from spaghetti and meatballs.

The Share table guidance is available on Child 
Nutrition and DHHS websites at the links below:

https://www.maine.gov/doe/schools/nutrition/
programs/nslp 

https://www.maine.gov/dhhs/mecdc/environ-
mental-health/el/

• Before long weekends/holidays/vacations,clean storage areas 
for food that will not be usable upon return.   Place these on the 
share table or donate.

• Use leftovers for meal options the next day or as a la carte.   
The Share table guidance is available on Child Nutrition and 
DHHS website.

• To donate kitchen waste to a farmer for pig/animal consump-
tion the waste has to be heated thoroughly to 212 degrees for 30 
minutes - making this a labor intensive process unrealistic for 
school nutrition facilities.

Donations
The document also addresses how to develop guidelines on 

donating food. Collecting excess wholesome food after meal-
times to donate to food pantries is an excellent idea. Donations 
must meet all Health Department Guidelines as required by 
the Maine Food Code. Steps to take when creating guidelines 
follow:

• Determine what is being donated to other pantries/kitchens.
• Pantries/kitchens donations are:
√ pre packed items
√ items on the share table
√ items never served and still meet food code safety guidelines
• Items can be donated to a pantry located in the school if this 

is your first consideration.
• Develop a list of contacts and order of consideration, with 

pantries/kitchens being first.
• Establish boundaries of pickup times.
• Require donation recipients to bring a container, and notify 

them of any container requirements.
• Secure a location for pickup.
• Address security issues, parking, which door, identification, 

etc.

Additional Information 
The USDA stressed the importance of careful menu planning 

and production practices in the National School Lunch/Breakfast 
Programs to reduce food waste and improve consumption of 
healthy foods.  

But even with careful planning, there can be excess food from 
time to time. 

The USDA strongly encourages schools to donate leftover 
foods to appropriate nonprofit institutions, provided this prac-
tice is not prohibited by State or local laws or regulations. Food 
donation has been a long standing policy in all Child Nutrition 
Programs.  •••

Guidelines for Food Donations and Waste

T
School Nutrition Directors
To Develop Own Set of SOPs

Guidelines for Food Donations and Waste
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This year’s School Nutrition Industry Conference (SNIC) will 
be offered virtually Tuesday through Thursday, Jan. 12-14, but 
with the same exceptional content and opportunities to connect 
as in an in-person event.

The virtual conference will continue to offer innovative ideas 
and sharing among school nutrition operators and industry 
partners. It will take place over three afternoons starting at 1 p.m. 
EST daily, with short scheduled breaks. Join us for:

● Cutting-edge Leadership and Innovation Speakers: Lee 
Rubin and Sara Frasca 

● Deep Dives and Easy-to-Implement Solutions
● Zoom Breakout Sessions: Afternoon networking and a 

deeper dive into topics that the conference keynote speakers 
introduce and hot topics in school nutrition.

● Industry/Operator Panel: Hear the latest challenges and 
opportunities in school nutrition and participate in discussions 
around the future of the school nutrition segment.

● Crowdsourced Innovations: Discover innovations we’ve 
been crowdsourcing from school nutrition programs across the 
country on the hottest trends you can put to use.

● Post-Conference Workshop: Bring your challenges!
For a more hands-on and in-depth conversation about innova-

tive solutions in times of change, sign up for this workshop with 
Sara Frasca on Friday.

Continued from page 5

Digitized... Mobilized... Tasticized!SNIC not usual, but powerful

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

tha Cowens-Gassbro, SNS, who has presented numerous 
times with MSNA, and Catharine Powers, MS, RDN, LD 
with Culinary Nutrition Associates and is a trainer with the 
Institute of Child Nutrition (ICN).

You will find a large collection of school nutrition recipes 
that have been tried and tested with kids. They are designed 
for volume and for using a commercial kitchen. The reci-
pes also provide meal plan crediting.

Their website is www.healthyschoolrecipes.com.

Child Nutrition Recipe Box
The Child Nutrition Recipe Box from ICN provides reci-

pes to prepare healthy and delicious meals that meet meal 
pattern requirements. 

These recipes are standardized to provide meal pattern 
crediting information for all meal pattern components and 
include recipes made with legumes, whole grains and vege-
tables from the vegetable subgroups, including dark green, 
red, and/or orange vegetables.

Browse recipes for the Child and Adult Care Food Pro-
grams (CACFP) and for school nutrition programs. They 
can be found at www.theicn.org.  •••
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Portland Fish Exchange docks, 
where two worlds — the fishing 
industry and school nutrition — 
come together. The Maine Coast 

Fishermen Association’s Fishermen 
Feeding Mainers program is one 
of dual promise: help struggling 

fishermen and feed school children at 
the same time.

Photo by Loy Leslie
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By Emily Duggan, Kennebec Journal
and Mark Leslie

INDSOR — Mike 
Flynn, the nutrition 

director for Sheepscot 
Valley Regional School 

Unit 12, drives down to 
Portland harbor once a week to pick up 70 
pounds of fresh fish from Nova Seafood.

He loads the fish into his own car, and 
drives it back to Windsor Elementary 
School, where he processes and freezes 
the fresh hake and pollock for RSU 12 
student lunches.

RSU 12 is one of a growing number 
of school districts reaping the rewards of 
the Maine Coast Fishermen Association’s 
Fishermen Feeding Mainers program.

Kickstarted by $200,000 from an 
anonymous donor to help both fishermen 
struggling with poor prices in the mar-
ketplace and hungry Mainers, Fishermen 
Feeding Mainers is now providing fish to 
Westbrook, Scarborough and Kennebunk 
school districts, Arthur L. Gould School 
of South Portland and RSU 14 as well as 
RSU 12.

“Ideally we’re helping as many folks 
on both sides of the equation as possible,” 
said Mary Hudson, project manager at 
the Maine Coast Fishermen Association 
in Brunswick and manager for the Maine 
Coast Community Groundfish Sector.

The goal of the original anonymous 
donation was for 80,000 pounds of landed 
fish, which is about 40,000 pounds of 
filets,” Hudson said, adding, “That is 
about 107,000 meals if you use six-ounce 
portions.”

Fishermen off-load their catches at 
the Portland Fish Exchange. The Fish 
Exchange sets aside what Hudson requests 
each week. And processors cut and freeze 
the fish, the await weekly or bi-weekly 
pick-up by schools and Good Shepherd 
Food Bank.

Hudson said in mid-November she 
had used about 75 percent of the original 
donation, “but we’re continuing to raise a 
significant amount of money.”

Gov. Janet Mills’ office transferred 
$200,000 in federal CARES Act fund-
ing that must be spent by the end of the 
year, while individuals have made major 
donations to continue Fishermen Feeding 
Mainers through the winter, she said.

Reprinted with permission from the 
Central Maine newspapers, and with 
additional information from MSNA.

W
Get Your Fresh Fish

Hudson credited Robin Kerber, the 
DOE’s Farm and Sea to School coordi-
nator, with connecting her to interested 
school nutrition directors.

An average week sees 115 pounds of 
fresh fillets distributed, but Hudson said 
her contacts have the capacity to do much 
more.

“Every week or so we gain another 
school. We don’t have a delivery system 
in place, but that’s something we’re will-
ing to work on,” she said. “For instance, 
if there are schools all the way up in 
The County [Aroostook] who are inter-
ested…”

Nova Seafood fillets and freezes most 
of the seafood, but Freedom, Harbor 
Fish Market and Gulf of Maine Sashimi 

are also involved. And Bristol Seafood 
freezes what Freedom cuts. 

“I’ve never seen this level of fresh 
ingredients,” said RSU 12’s Flynn, who 
fees students at Chelsea Elementary 
School, Windsor Elementary School, 
Palermo Consolidated School, Somer-
ville Elementary School and Whitefield 
Elementary School. “This is fantastic, 
what’s going on in schools.”

The fishermen go out once a week, 
weather permitting, for two to four days 

Regional School Unit 12 Nutrition Director Mike Flynn, right, cuts hake into portions while 
Principal Heather Wilson dips the fish into garlic and onion flavored oil and kitchen manager 
Sherry Owens waits to coat the portions in breadcrumbs and parmesan cheese Tuesday at Wind-
sor Elementary School. 
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and catch between 3,000 to 12,000 
pounds of fish, depending on the fishing 
method, boat size, and duration of trip, 
according to Hudson.

Fishermen who drag can bring home 
between 3,000 and 6,000 pounds on their 
40- to 45-foot boats. Those who gillnet 
can bring in 10,000 to 12,000 pounds of 
fish.

Flynn learns around 48 hours in 
advance when the fish will be ready to be 
picked up. He picks up fish that has not 
been frozen, because he likes to process 

the fish himself.
“With 70 pounds a week, I am able to 

feed around 280 kids,” he said. “The two 
organizations have made it happen for us, 
and it’s just, wow.”

Kerber thinks more schools across the 
state would participate if it were more of a 
“normal” year and if there weren’t already 
as many changes to school structure 
because of the coronavirus pandemic.

“It’s really important to expose kids 
to all different ingredients,” Kerber said. 
“The fact that we have this coastline that 

is a huge part of our economy and food 
system and to give it a place where kids 
are able to understand why fish and sea-
food are a part of our culture and diet and 
expose them to it, it’s more likely they 
will buy it themselves in the future.”

With his prior experience as a chef, 
Flynn plans to create a video to show 
other districts how to prepare and manage 
the fish. 

It’s hoped that through the video, and 
seeing different ways the fish can be 
prepared in a school setting, more districts 
may participate.

“I’ve asked them to share recipes and 
photos, and I’ve heard great strides about 
meal counts being up when they offer 
tastings of the fish,” Kerber said. 

“The child nutrition staff appreciates 
working with high-quality, locally fresh 
products. It’s more fun; they can be cre-
ative.”  •••

The hands have it: While Principal Heather Wilson coats a four-ounce hake in garlic and onion flavored oil and kitchen manager Sherry Owens 
dredges them in breadcrumbs and parmesan cheese at Windsor Elementary School. 

The ship’s name tells the story.
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For Alisa Roman: The calling 
is simple: Feed the children

F
By Mark Leslie

lashback: September 8, 2006.
Tropical Storm Lee blasts through

Binghamton, New York, dropping
 torrents of rain in a 500-year flood 

that overflows the Susquehanna River and 
drives many of the city’s 47,000 residents 
from their homes to a rescue center. The 
person in charge of getting supplies from 
vendors and making sure the emergency 
shelter had food for displaced residences: 
Alisa Roman.

Flash forward: March 13, 2020. As the 
COVID-19 pandemic panics the coun-
try, Chief Administrative Officer Bobbi 
Avery gets the call to prepare to shut down 
Lewiston, Maine’s schools and calls the 
one person who is in charge of feeding and 
transporting the district’s 5,500 students. The 
person receiving that call: Alisa Roman.

Call it karma.
Roman, now with 14 years of added expe-

rience, know-how and managerial expertise 
as the Lewiston Public Schools’ director of 
both nutrition and transportation, had just 
returned from the School Nutrition Associ-
ation’s Legislative Conference in Washing-
ton, D.C., when her phone rang.

“The entire state might be shutting down 
on Monday. What can we do?” Avery 
asked.

“As long as you tell me I can keep the 
kitchens open and utilize our transportation 
department, we’re going to feed the com-
munity,” Roman replied. And every day 
since then she has fulfilled her promise.

Since March 16 Roman’s crews — work-
ing at her seven kitchens and assisted by 
school staff, administrators and volunteers 
— have served or delivered some 500,000 
meals. Those included 3,000 to 6,000 
meals a day, five days a week, throughout 
the spring and summer.

“Our equipment is not designed for this 
type of service,” Roman said, “but we 
are the one industry in the entire world 
expected to feed people breakfast at 8 and 
lunch at noon. Even the military and jails 
can’t handle this.”

Nine months since Roman and her col-
leagues around the state received those 
intimidating phone calls, kitchen staffs 
have survived stressful, sometimes nerve-
wracking demands and expectations.

For Alisa Roman: The calling 
is simple: Feed the children

“Every day is an adventure,” said Roman, 
who in the midst of the pandemic was elected 
president of the Maine School Nutrition 
Association (MSNA). “When I think I have 
nothing on my calendar, that’s a lie. It totally 
populates. Whenever I think we’re situated 
and we’re more on auto-pilot and getting to 
a lull, nope. There’s never a lull. We’re con-
stantly innovating and growing.”

Roman’s setup dealing with the pan-
demic was so successful it has become the 
Gold Standard in Lewiston. 

“Our infrastructure for remote feeding 
was so dialed in that curriculum people 
were asking, ‘Can we use your method to 
deliver textbook or computers?’” she said. 
“Yes! Of course.”

From preparation to delivery, taking 
advantage of grant moneys, retaining 
kitchen and administrative staff, reach-
ing and contacting the entire community, 
keeping financially ahead of huge mone-
tary drains —and creating “a cool working 
environment” in the midst of what could 
otherwise be debilitating circumstances — 
Roman’s story of 2020 is one from which 
her colleagues can draw inspiration and 
direction. And it began with her unique 
career circumstances.

The Sodexo Experience
After the Mid-Coast native graduated 

from the Culinary Institute of America in 
Hyde Park, N.Y., and worked briefly as an 
Assistant Baker at Sweet Sensations Café 
back home in Rockport, Roman accepted a 
position in Binghamton, New York State as 
a supervisor manager with Sodexo USA, 
which provides facilities management and 
food services to schools, universities, hos-
pitals and other facilities.

Soon afterwards, the newly married 
Roman was a production manager, wore 
the chef coat every day and was in charge 
of all the production operations in the 
kitchen. Every six months she was moved 
to a new kitchen at the university.

That [federal COVID] 
money is like Christmas 
10 times over. I feel like 
we’re winning a lottery 
being able to get equip-
ment that it would take 
me years to bring in at 

that volume.
— Alisa Roman

At Lewiston’s Connor Elementary School, Lewiston Public Schools’ Nutrition and Transportation 
Director Alisa Roman and Assistant Director Curt Manchester stand in front of floor-to-ceiling 
boxes containing some of the 450 coolers Lewiston received with its COVID relief funds.

‘
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For Alisa Roman: The calling 
is simple: Feed the children
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Dedicated to keeping MSNA relevant and effective 

It was here she was unknowingly prepared to feed hundreds of 
thousands during a future worldwide pandemic.

SUNY at Binghamton operated five major dining halls, with 
about 100 staff in each hall, to feed its 25,000 students. (In com-
parison, Lewiston’s total population is 36,225.)

As circumstances would have it, Roman, pregnant with her 
second child, was driving to work that September 2006 day when 
Binghamton residents fled floodwaters to safety.

“The only place I could go was the emergency Red Cross center, 
a gym and the University I worked for,” she recalled. “I learned 

quickly that when the Red Cross comes in, they don’t have people 
who do food service. They rely on the community, the schools, the 
colleges. We in the university switched to emergency feeding.”

In the turmoil Roman found herself in the major managerial 
position that served her well in 2020.

When she told Avery in Lewiston she could “feed the commu-
nity” she was mentally prepared to do just that.

“I’m the transportation director as well,” she said, “so I said, 
‘I’m going to get our school buses or vans on the road and we’re 
going to do deliver food.’

“When she asked how I felt comfortable doing this, I told her 
it was because I’d lived through that emergency in New York. I 
was not waiting for something of this magnitude to happen, but I 
knew at some point we would have something that would affect 
our community and we would have to respond. We have the infra-
structure in place.”

Admin and Staff
When explaining her success handling COVID-era feeding, 

Roman begins with Lewiston’s superintendent and school staff 
along with her nutrition crew, which she has grown from 55 to 75 
since taking over her position in 2012.

On Saturday, March 14, she received permission to spread the 
news about her plans. On Sunday she held an emergency meeting 
with all her managers. They solidified bus routes, ordered food, 
and set up the work schedule so that on that Monday “we were 
ready to infuse the community with food.”

Superintendent Todd Finn told Roman he would divert what-
ever resources, including school administrators, where needed.

Then Finn called “the most powerful meeting ever,” Roman 
said, “and he told everyone, ‘Now Alisa’s going to tell you what 
to do.’

“That was a really big deal because without that support I would 
have been fighting to make this a reality,” Roman said.

People at the meeting wondered how the kitchen staff could 
feed so many all at once.

The objections spanned from “there’s no equipment for this 
type of service” to “we can make airline food but we’re not set up 
for that,” to “we can’t do line service with everyone at home.” 

Dedicated to keeping MSNA relevant and effective 
The idea to all the COVID-19 steamroller to repress the Maine 

School Nutrition Association’s activities never gained traction in 
the mind of the group’s new president.

“I didn’t want MSNA to go stagnant,” said Alisa Roman, direc-
tor of nutrition and transportation for Lewiston Public Schools. 
“It would be really easy to bury our heads in the sand and say, 
‘We’re done. Everyone’s remote. Everyone’s busy. We don’t 
have time to work or establish it.’

“That didn’t cut it for me.”
Roman said MSNA owes its members to maintain operations 

as closely to normal as possible. MSNA’s first two Mind Bite 
presentations were very well attended via WebEx, with 89 people 
signed in for the initial talk with Anthem officials, followed by a 
director’s roundtable in mid-November.

“It was rewarding to see that kind of turnout. People want to 
give and it’s awesome,” Roman said.

Maine Child Nutrition Director Walter Beesley “only has time 

for speed updates, not to talk through everyone’s complaints and 
questions,” Roman said, “so we’re trying to fill in that gap and 
that need for MSNA members and nonmembers.

“We don’t want to just keep up with the magazine and website. 
We’re making ourselves more accessible to members and sharing 
good ideas.”

MSNA is presenting one-hour educational certificates for 
those attending Mind Bite presentations. The normal in-person 
winter conference in January will be replaced by a virtual food 
show through Zoom, Roman said.

“We’ll use ‘waiting rooms’ and have vendors talk about their 
products with PowerPoints, etc.,” she said. “There’ll be a sched-
ule for presentations and people will sign up for sessions. We’re 
even planning prizes.”

Roman cited Southern Maine members doing this type of 
meeting at the beginning of the year with success.

“So we’ll attempt that format and see how it goes,” she said. •••

Bread, pizzas, you name it, Alisa Roman’s favorite oven is special.



Fall-Winter 2020-21 Maine School Nutrition Association      1�

Lower participation
rates a challenge

“It was like taking baby steps,” Roman said. “I call it my hat 
trick. I said, ‘This week we’re going to operate these six mobile 
sites. Next week we’re going to do 12. I kept pulling out little 
advancements and getting it rolling, so it wouldn’t be a shock to 
the community or the staff.”

During the height of the pandemic, Lewiston had about 30 vol-
unteers and drivers in 14 minivans delivering food to 33 sites, 
including 18 brick-and-mortar locations.

Keeping staff and volunteers became more important than ever.
“I couldn’t lose them,” Roman said. “Child nutrition is often 

plagued by districts hiring part-time positions that they then deem 
disposable when times get tough”.

“A three-or four-hour person may last a year, they may last two 
or more. But in general would they be happier if they had benefits 
and a living wage? Absolutely. At least offer that to them.

“Besides, the cost of training is much more expensive.”
Also, volunteers “get burned out and won’t stay if they don’t’ 

believe in the mission,” Roman added.
Major help came from others in Maine.

Tyson in Portland gave Lewiston a 2,000-pound tub of chicken 
worth $10,000 that Roman shared with Lewiston Vocational Tech-
nical School’s Green Ladle to freeze. 

And Mid-Coast Hunger Prevention trucked up 4,000 pounds of 
turkey from Portland.

Very early on Lewiston adapted to technology to keep Roman’s 
staff informed and involved in decision-making. Roman began 
Zoom sessions with her managers and now holds weekly Nutri-
tion Mastermind meetings, keeping communications open and 
creative ideas flowing freely.

The school system set Roman up with a home office. 
“I can be at home, get on the computer and it’s like I’m on the 

server at work,” she said. “They’ve also given us hot spots, so that 
if I lose my internet connection I can still get on.”

Meanwhile, payroll can go full remote and paperwork is all auto-
mated now, including a computer program that allows legal signa-
tures on documents to be written at home. 

“Our office is more fluid and that is helping morale for administra-
tors,” Roman said. “We’re still expected to do our jobs, to trouble-

Lower participation
rates a challenge

After a record-breaking seven months 
leading up to the start of the 2020-
21 academic year, school systems are 
experiencing a decline in meal participa-
tion. Lewiston’s meal count has spiraled 
downward from 6,000 servings a day to 
2,500-2,600.

The drop is troubling but explainable at 
several levels.

The main culprit is a new word in the 
lexicon: cohort.

For instance, because social distancing 
with 5,500 students, Lewiston has split its 
students into four groups called “cohorts.”

Cohort A students attend school in-
person on Mondays and Tuesdays and 
remote-learn the other days; Cohort B 
students attend on in-person Thursdays 
and Fridays; parents of Cohort C stu-
dents have decided school is not safe and 
their children are remote-learning five 
days a week; and Cohort D students are 
special-education or identified children 
who attend school every weekday except 
Wednesdays.

“Participation is highly affected by how 
the schools are grouping students and 
are they in person or not,” Alison Roman 
said. “Obviously, Wednesday counts are 
significantly lower. Otherwise, a typical 
student, if they’re in school and given free 
food, they eat the free food at school.”

The problem is these students are being 
dismissed 1-1/2 to two hours earlier than 
normal.

Wednesday the whole district is remote, 
except for special-needs kids being bussed 
around the state. 

“And if you dismiss high school student 
at noontime … and if they can go down-
town or home and eat, they do,” Roman 
said. “Our schools are dismissed around 
12:15 every day and we have amazing 
food all bundled up, but the kids simply 
won’t take it. The reason is it’s going 
home with them.”

Remote-learning students are not travel-
ing to their schools to eat those three days 
of the week even if they are free-and-
reduced.

“My vans were delivering meals while 
the schools were shut down, but now that 
school is in session those vans are taking 
kids to programs all over the state, so I 

Ed tech Cheri Forrest rests after delivering breakfasts to kindergarteners at Connor Elementary 
School in Lewiston.

don’t have vehicles to do mobile routes 
right now.”

Roman and her staff are waiting for 
two new minivans which will be used to 
deliver meals to homes.

Meanwhile, children attending school 
Mondays and Tuesday, as well as those 
attending Thursdays and Fridays are given 
bags containing six pounds of food to take 
home for the next three days of meals.

A sad result is that “we’re finding some 
kids simply can’t carry that weight and 
food is being left on the bus.”

Roman also cited some parents have 
become complacent because of the 
COVID feeding.

“It’s easy to open your door and take a 
meal,” she said, “whereas they don’t want 
to drive to school.”
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shoot at the schools. But if you’ve got to go 
home and do miles and miles of paperwork, 
you can do it wherever you’re set up.”

Extended
When federal financing for the Summer 

Food Service Program ran out at the end 
of August, school nutritionists around the 
state had to switch to school feeding in the 
cafeteria or risk losing reimbursement for 
remote meals.  Lewiston’s program was 
slated to shut down on the 16th of August. 
Because the federal programs were not 
funded Lewiston’s Program had to shut 
down for a week.  But Roman steadfastly 
refused to lay off staff.

“The administration took it very seriously 
and didn’t want to lose essential personnel,” 
she said. “We don’t want them leaving for 
another job. So that is another thing that’s 
keeping most schools going, I think. 

“It’s common decency.”
Lewiston also passed some policies, so if 

a kitchen were to get quarantined the staff 
would get paid, and if they test positive for 
COVID they’ll get compensated.

“The whole time we’ve been innovat-
ing, innovating, making the process slick, 
easier. You’re watching and looking for 
frustrations and how you can even it out 
and make it a better work environment for 
staff morale and those sorts of issues. All to 
get to this point where it’s OK. My staff’s 
been great, giving me little pep talks.”

With schools back in session and admin-
istrators prioritizing curriculum, the public 
has “forgotten the food-service people 
have been there since Day One and we’re 
starting to get tired,” Roman said. “It’s 
been a long ride.”

Positives for the Long Run
But the stress of that long ride is at 

least partially relieved by a massive silver 
lining: the extended COVID funding.

“That money is like Christmas ten 
times over. I feel like we’re winning a lot-
tery being able to get the equipment that 
it would take me years to bring in at that 
volume,” Roman said.

In past years Roman always obtained 
grants or including capital-improvement 
moneys to replace aging equipment, but 
the COVID funds have made it possible to 
purchase:

• two vans to use for mobile routes.
“We’re getting 16 vans for the district, 

14 of them to the schools and two vans just 
for nutrition,” Roman said. “Even without 
COVID I wanted a use for those vans. My 

plan is to have one van driver pick up meals 
and delivery breakfasts and lunches for up 
to three days to families on school days. I’m 
working on the supper program in Lewiston, 
so we’ll get that operating shortly.”

• 450 coolers and a bunch of other tools 
so that if Lewiston has to go full remote 
again, “serving will be so much easier.”

• A $41,000 kettle and steamer to replace 
one that broke in the high school.

• Laminating equipment for such chores 
as labeling.

Other plusses:
√ It’s given child nutrition a platform 

to stand on and a recognition that ever 
existed.

“The lunch lady is turning into one of the 
most stand-alone heroes on the front lines, 
people who stand and help and do where 
others were not able to,” Roman said. “The 
Red Cross didn’t come in and feed my city. 
The Red Cross couldn’t have.”

√ Breakfast in the classroom.
“Teachers and administrators always 

complained, ‘Oh, no, you’re not eating in 
the classroom; it’ll be a nightmare.’ But 
because of the pandemic everyone’s eating 
in the classroom and no one’s complain-
ing. It just happened.

“To the naysayers who said we couldn’t 
serve in a classroom or in an alternative 
method besides the cafeteria, we’ve proven 
we can make it happen regardless of where 
kids eat. We can take care of the basic 
necessities for these children,” Roman 
declared. “I think that’s huge.”

√ Advancing the “universal meals” 
debate.

“For us, the permanent culture change is 
this: if we can feed all these kids for free 
now, why can’t we do it during a normal 
school year’? The answer is, we could,” 
Roman said.

“Why do students have to pay for food 
when they don’t pay for busing, or toilet 
paper, or lights which are part of their edu-
cation costs? We can pay for the food and 
reduce the stigma and get rid of this anti-
quated system.

“That’s what’s on the table and we’re 

seeing success there. We’re seeing students 
responding better, not worrying that Mom 
doesn’t have $5.”

“If I said that last year before COVID 
I’d get laughed at,” she added. “They’d 
say it costs too much. Well, now we have 
data that shows not every student will eat, 
and we’re already paying for the free and 
reduced kids. So, concerning the paid por-
tion who aren’t participating, there’s a good 
chance we could pay for them as well.”

√ More school nutritionists are “think-
ing outside the box,” seeing how they can 
entice more students to participate.

√ “The school department is allow 
employees to be hybrid — work from 
home or the office. I’m very grateful for 
that support,” Roman said.

√ The bus company (Hudson Bus Lines) 
already knows they don’t have to lay off 
drivers if we go remote again. We already 
have an infrastructure set up.

√ “So while my ‘asks’ used to get nega-
tive responses like ‘We can’t possibly do 
that,’ now the answer has been ‘What do 
you need?’”

√ Finally, Roman said the successes of 
school nutrition programs across the state 
have garnered praise unseen before this.

She cited comments on a social-media 
messaging boards in which Lewiston resi-
dents have given high praise to “the lunch 
ladies,” many of whom making all the food 
are grandmothers and grandfathers.

The Feds
Asked to grade the federal response to 

the schools during the pandemic, Roman 
gave them an A to A+ “out of the gate” but 
a D- when they got bogged down with the 
extensions.

“Once Congress approved the money, 
the USDA was very responsive. Their 
turn-around was less than a day,” she said. 
“The USDA gets an A for a branch of the 
government that is relying on Congress to 
fund them.”

Child nutrition, she added, is a biparti-
san issue.

“Meeting with [Republican] Susan Col-
lins or [Democrat] Jared Golden or [Inde-
pendent] Angus King in Washington, we 
don’t talk politics, we talk about feeding 
kids. And when you do that they respond 
positively.”

While Roman’s crew in Lewiston is 
holding on, thinking the world and their 
jobs will return to normal, she sighed and 
said, “I can’t wait to serve children off a 
line in a cafeteria again.”  •••

‘We’re the one industry 
in the entire world 
prepared to do this.
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While the calling is simple enough, the complexities of school 
nutrition — FDA and USDA rules, department budgets, myriad 
personnel issues and other complications that come up, like 
COVID-19? Well, such challenges simply force outside-the-box, 
sometimes over-the-top thinking — something that seems second 
nature to Alisa Roman, the Maine School Nutrition Association’s 
new president.

As a matter of fact, Roman believes her colleagues in school 
nutrition as a whole are pretty 
adept at thinking outside the 
box and “have proven we can 
change our industry to meet the 
demands that are put upon us. 
Without a doubt, I can see that 
if they [government officials] 
change something else we will 
be able to adapt.”

Roman’s entire career has mir-
rored this ability, culminating in 
her current position as Lewiston 
Public Schools’ director of nutri-
tion and transportation.

It’s also a post from which 
she will adamantly support 
her co-workers, ensuring them 
a full-time living wage and 
benefits; pay protection; and the 
assurance they will not have to 
choose between their jobs and 
their families.

The result, she said, is “a 
really cool work force — a 
team of people, from assis-
tant director Curt Manchester, 
whose degree in psychology “is 
needed in child nutrition,” to 
administrative assistant Jeanie 
Giroux, transportation coordi-
nator Dawn Rancourt, to the 
newest kitchen worker.

“I tell all this because of the 
trust and dedication and human 
compassion in talking with 
them,” Roman said. “When I come up with a new and crazy idea 
it’s a lot easier to sell. They know I’ve got an end game.”

And that staff is crucial to her end game.
When funding ran out in August and before it was reinstalled 

there was talk about laying off kitchen workforce.
But Roman intervened.
“We all worked so hard to get this program up and running,” 

she said, “how insulting and what a slap in the face to say, ‘Well, 
we’re out of money. I guess you don’t have a job anymore.’

“That made me so angry.”
So angry that she pressed for Lewiston officials to pass a 

policy that if a kitchen gets quarantined the employees will get 

paid. That policy is now in place.
Beyond that, Roman said, “I still have moments when I think 

of how I was treated through my management career by fellow 
managers, how staff was treated, and I told myself I’m not going 
to do that to my team. No one’s going to be forced to work 15-
hour days without volunteering and being compensated. I’m very 
conscious of that.”

At Sodexo in SUNY Binghamton, the expectations of her as a 
manager was to work 50-hour 
weeks while getting paid for 
40 — very long days and 
nights while raising two small 
children.

Roman’s husband, Matthew, 
a mechanical engineer, encour-
aged her to return to Maine, 
and she discovered a Sodexo 
opening at Colby College in 
Waterville.

She was seeking “normal” 
working hours and found them 
there for three years — until 
a promotion to unit manager 
transformed her schedule to 
such a degree that she applied 
for a position as nutrition oper-
ation specialist in Lewiston. 

“They hired me and it was 
the happiest day. I went home 
and my kids asked, ‘Mommy, 
are you working tonight or this 
weekend?’ I said, ‘I’m going to 
be home every night now. I’m 
going to be able to tuck you 
into bed and see all you all the 
weekends.’

“I called my Mom in Rock-
port and said: ‘I’m out of work 
and it’s still light out And no 
one going to call me saying 
that the peas ran out, what 

should I substitute?’
“I was utterly enthralled with 

that.”
Six months later, Nutrition Director Kim Austin left the district 

and Roman was promoted to her position. A few years later the 
transportation Director role came along. 

That transportation element was a godsend, too, becoming 
a critical part of Roman’s successful infrastructure rolled out 
during the pandemic.

Another godsend is that she is now able to return to her Win-
throp home in plenty of time to spend evenings with Matthew, 
daughter Elizabeth, 14, and daughter Haley, 13.

“It was a ride to get here,” Roman said. “But I’ve never looked 
back.”  •••

‘Out-of-the-Box’ Is Natural for MSNA’s New President

Alisa Roman shows off her pride and joy: a tilt cooker with drain 
system belowand exhaust hood and fire safety above.

With a Unique Background...
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Bagged, Boxed and
From Kittery’s Wendy Collins...

LET’S GO 
GOLD AWARD

From Westbrook’s
Mary Emerson...

Jackie Kagiliery 
and Kim Lamou-
reux show off their 
award at Kittery 
Middle School.
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Delivered with Love

Boxed meals for classroom dining in Saco. One of the remote meals prepared students at York High School.

From Saco’s Sue Morrell...

From York’s Angela Fagan...
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2020-21 MSNA Leadership

Vice President
Whitney Thornton

Immediate Past President
Dave Roberts

Communications: 
Chair: Vanessa Richardson
Mary Emerson
Alisa Roman
Caroline Trinder

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

Nominating:
Chair: Dave Roberts
Stephanie Salley
Jeanne Reilly

Industry Representative:
Allison Marceau

President-Elect
Tina Fabian

Calendar of Events

President
Alisa Roman

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

Industry:
Co-chair: Dottie Janotta
Co-chair: Dave Roberts
Ellen Demmons
Tina Fabian

Membership 
Chair: Blair Currier

Program:
Chair: Wendy Collins
Whitney Thornton

Secretary
Mary Emerson

Treasurer
Jodi Truman

Dec. 16 — 2 p.m., MSNA Mind Bite webinar Let’s Go! 
Presents Chef Sam- using USDA Commodities and Veg-
etable Cookery

Jan. 12-14 — Virttual session beginning at 
1 p.m. EST daily. See story on page 3 for details.

Jan. 26-28 — Virtual NOI Show (timing and additional 
information coming soon) 

Feb. 24 — 2.p.m., MSNA Mind Bite webinar Feeding the 
Future from a Distance: Best Practices for Remote Feeding, 
featuring menu ideas and logistical tips.  

March 31 — MSNA Mind Bite webinar. To be determined.

April 28 — 2 p.m., MSNA Mind Bite webinar Spring 
Roundtable, an update from Maine school nutrition profes-
sionals, with a focus on preparing for Summer Feeding.
 
May 26 — MSNA Mind Bite webinar. To be determined.
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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
2019-20 Dave Roberts Turner 

MSNA Past Presidents Credentialed Members

Kimball, Ellen
Laweryson, Beatrice
Madero, Karen
Manning, Amy
Martin, Glenn
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
Salley, Stephanie
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, consultant
Blair Currier,Yarmouth SD
Ellen Dore, RSU 16
Mary Emerson, RDN, Westbrook SD
Lynnette Harriman, consultant
Holly Hartley, Sanford
Stephanie Joyce, RDN, consultant
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, SD, Lewiston
Martha Spencer, RDN, South Portland SD
Stephanie Stambach, RDN, Maine DOE
Caroline Trinder, RDN, RSU 23
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Advertisers Index

Publisher/Managing Editor
Mark Leslie

Editorial Director
Mary Emerson, MS, RD/LD, SNS
School Nutrition Director, Westbrook School District

The Maine Light is published for the 
Maine School Nutrition  Association by:

The Leslies
30 Ridge Road

Monmouth, ME 04259
T: 207-933-2480

E-mail: gripfast@roadrunner.com

The Maine Light

The publisher assumes no responsibility for unsolicited material or prices quoted in 
the magazine Reprints and permission to reprint may be obtained from Managing Editor 
Mark Leslie. The views expressed in the The Maine Light  are not necessarily those of 
the Maine School Nutrition Association. The magazine is a forum for ideas. The Maine 
School Nutrition Association encourages all of its members to participate in the pubication. 
It welcomes their thoughts and opinions.

The Maine Light is distributed by the association at no cost to its members and other selected 
readers.

It is printed at Snowman Printing in Hermon, Maine.
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MSNA Thanks All 
of Our Sustaining Members

The Maine School
Nutrition Association 
encourages members 

to take note of the 
businesses supporting 
The Maine Light and, 
in turn, support them.

For Ad Rates
and Information
Call:

Mark Leslie
20�-���-2��0
Cell: 20�-���-���2
gripfast@roadrunner.com

www.mainesna.org

Advertise
in the Next Issue

of The Maine Light

AccuTemp Products, Inc www.accutemp.net

A J Letizio Sales & Marketing www.ajletizio.com

American Patriot Sales

Bakecrafters Food Co www.bakecrafters.com

Dennis Paper & Foodservice dennisexpress.com

Gammon’s Food Equipment

Hershey Creamery Company www.hersheyicecream.com

Maine Dairy and Nutrition Council www.DrinkMaineMilk.org

MCI Foods

National Distributors www.nat-dist.com

National Food Group

PepsiCo/Frito-Lay www.pepsico.com

PFG Northcenter http://performancefoodservice.com/northcenter

Pine Tree Food Equipment http://www.pinetreefoodequipment.com

Red Gold Inc. www.k12tomatoes.com

Sysco Foods of Northern New England www.sysconne.com

Waypoint www.asmwaypoint.com

Wild Blueberry Commission of Maine www.wildblueberries.com
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