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W e l c o m e
Pat Birkenshaw

est Practices are success stories! True examples 
of people and ideas coming together to improve

customer service, business processes, accountability,
and revenue. Best Practices, when subject to analy-
sis, ought to be practical, affordable, and transfer-
able. Consider that a widely accepted definition of 
a legitimate Best Practice is one that responds effec-
tively and efficiently to the challenges indicated by
one’s “business” or industry.

This is an interesting concept given that school 
food service is funded primarily by public funds. 
In School Year 1999-2000, the Commonwealth dis-
bursed approximately $200 million in federal and
state funds (taxpayer contributions) to sponsors 
of the National School Lunch Program. Years ago,
lines were clearly drawn between expectations of
those providing services in the public and private
sectors. Competition for public school food service
funds was not a pivotal issue. Students were always
“our children” but rarely “our customers.” Yes, school
food service will continue to change and challenge 
all of us!

The marvelous examples of Best Practices 
contained in the following pages and enclosed 
video, suggest opportunities for school food service
directors and staff to respond to demands created
by competition and change. Your colleagues provide
innovative solutions to marketing, participation, 
program accountability and other food service 
challenges. All support our shared mission of 
providing nutritious meals for children.

A major tenet of Best Practices theory is that the
practices must be shared for the benefit of many.
Please submit your Best Practices to me and I will
ensure that they become part of the Project PA
web site. Recognition is essential in the Best
Practices process and Pennsylvania’s school food 
service professionals deserve every word of it!

Wishing you measurable success in the 2000-01
School Year.

Pat Birkenshaw
State Director
Child Nutrition Programs

B
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he story of success: Best Practices of School Food
Service in Pennsylvania

Creativity, partnerships, sharing, learning, planning, and
most of all SUCCESS. This describes School Food Service
in Pennsylvania. And this is what The story of Success:
Best Practices of School Food Service in Pennsylvania is
about!

Project PA has compiled this collection of the most 
successful, creative efforts by Pennsylvania School Food
Service to be used as a guide in your quest for innovative
ways to improve and enhance your program. This manual
also provides an opportunity to recognize some of 
the outstanding achievements of your colleagues in
attaining new heights and overcoming challenges in 
their programs. Notable among the many successful
strategies you will find herein are the uses of creativity,
partnerships, and planning, planning, planning. 

A description of each best practice is accompanied by
background information for added insight into each of
the situations presented. Contact information is supplied
for the person in charge of each best practice. We hope
you will also be able to check the Project PA website at
http://nutrition.hhdev.psu.edu/projectpa/ for periodic
updates and other supplemental information.

Project PA used a combination of three methods to
locate these stand-out SFS programs:

■ All 10 programs in PA that received 1st, 2nd, or 3rd
place Best Practice awards from USDA in 1999 are here.

■ 13 Best Practices were selected from over 70 that
were submitted to Project PA during the May 2, 2000
teleconference: “Making it Work”. Many thanks to 
everyone who volunteered their excellent success 
stories during the teleconference. We wish we could
have printed them all!

■ The 9 programs that were documented in the 
Project PA Teleconference 3 video were recommended 
by Project PA Master Instructors and members of PDE’s
Division of Food and Nutrition. 

We applaud the creative and untiring efforts of all of
Pennsylvania’s dedicated school food service personnel.
We regret that it is not possible to include every one of
our state’s success stories in this one document. There
are many ways to share your ideas with each other, how-
ever, and this manual is just one of them. We hope it can
be used as a starting point for reference and inspiration.

The Best Practices Manual is funded by a 1998 USDA
Team Nutrition grant administered through the
Pennsylvania Department of Education, Division of Food
& Nutrition.

I n t r o d u c t i o n

T
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Training &
P r o f e s s i o n a l
Development



B e s t  P r a c t i c e s
10



Ms. Carol Gilbert, Director of
Child Nutrition at Hempfield S.D.
and Project PA Master Instructor

Consulted with Jean Houck,
(retired)

◆ Pequea Valley S.D. Kinzers;  
Rural, 10 miles east of 
Lancaster

◆ www.pvsd.k12.pa.us/

◆ Staff training

◆ Teamwork

O b j e c t i v e s :

Master Instructor Provides Help

B a c k g r o u nd :

Target Audience:

Pequea Valley Food Service staff

Ms. Gilbert’s advice for others who may want to do this activity:
“It is very important for the team members to feel that their opinions, comments, 
and concerns will be heard, can be voiced at any time, and play a role in the overall
success of the NSLP. Establishing that line of communication and focusing on listening
as opposed to directing is critical, especially if you want to develop a Mission
Statement for the department.”

Ms. Houck felt that the Food Service Director position at Pequea Valley had
become too difficult and she was considering early retirement. Her district’s busi-
ness manager contacted Carol Gilbert about concerns over compliance with pro-
duction records and the new menu standards. Ms. Gilbert, Ms. Houck, and the
business manager discussed the situation and developed a set of strategies to
address the needs of the Pequea Valley S.D. Food Service Department. They
agreed on a plan of action to help the district implement the menus and, as part
of the process, rebuild the program.

M a s t e r
I n s t r u c t o r
P r o v i d e s
H e lp
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◆ Pequea Valley Student 
population: 1,900 in district 

◆ Pequea Valley Free/reduced rate: 16%

Ms. Gilbert has assisted with the Pequea Valley S.D. Food Service staff by 
providing training on the following topics:
■ Cashier Training - What is a Reimbursable School Meal?
■ Menu Development and Production Record Compliance 
■ Development of a 5-week cycle for Elementary, Middle School and 

High School levels.

Ms. Gilbert has also:
■ Met with student focus groups to develop the menu formats
■ developed standards for condiments 
■ assisted with staffing concerns.

Since Ms. Houck’s retirement, Ms. Gilbert has been working with her successor, Mr.
Scalyer, to help him learn everything he needs to know about School Food 
Service. They have:
■ walked through the NSLP Agreement
■ worked together on the PDE Application
■ worked together on purchasing and cooperative buying

Ms. Gilbert’s plans for the coming school year are to provide the Pequea Valley 
Food Service staff with training in the following topics:
■ Free & Reduced meals
■ compliance issues for the National School Lunch Program (NSLP), Coordinated 

Review Effort, and School Meals Initiative
■ recipe development 
■ and more!

D e s c r i p t i o n :

T r a i n i n g  &  P r o f e s s i o n a l  D e v e l o p m e n t



Ms. Carol Gilbert, Director of Child Nutrition
Hempfield S.D.
200 Church Street
Landisville, PA  17538
PH: 717-898-5566
FAX: 717-898-5636
carol_gilbert@hempfield.k12.pa.us

■ Pequea Valley S.D. Food Service Director and staff
■ Pequea Valley S.D. Business Manager

People Involved:

❏ “I’ve learned that I’m really strong with some things and with other things I’m not. So by taking my strengths and working     
with someone else, as I’ve gone out and worked with Pequea and Columbia, I have actually gained and found things to help 
me do some things better at Hempfield. It’s what needs to happen. We need to step out of our box and work toward  
improving by building on other people’s successes.”
— Carol Gilbert, Director of Child Nutrition for Hempfield S.D. and Master Instructor

❏ “I felt fortunate that I was able to stay but get help.” — Jean Houck, Food Service Director for Pequea Valley S.D.

Q u o t e s :

M a s t e r  I n s t r u c t o r  P r o v i d e s  H e l p
12

O u t c o m e s :

By getting to know one another and working together to formulate a Mission Statement during the initial training session,
the group developed a cohesion that had not been present before.

What is the future of this Best Practice in this environment?
Ms. Gilbert anticipates involvement in the training aspects of the Pequea Valley Food Service department throughout the
coming 2 years. Her role as a neutral sounding block for both the Coordinator and the Team Leaders has proven to have
merit.

What would/will you do differently next time?
There should be more follow-up with the Team Leaders, to help them find ways to make sure their needs are being met.

T i m i n g :

Ms. Gilbert has an on-going relationship with the Pequea
Valley schools to provide assistance to their Food Service
staff. She anticipates that the whole process will last a
total of approximately 3 years. The training sessions she
provides occur throughout the year. She has found that
training on certain topics (e.g., development of a mission
statement, standardized recipes) is most effective when
offered at the beginning of the school year.



Ms. Pat DeGore, Food Service
Director and President of PRFSD

◆ provide a forum for professional 
development for the members of  
PRFSD

◆ save costs for the member school 
districts through group purchasing

O b j e c t i v e s :Pittsburgh Regional Food Service Directors

B a c k g r o u nd :

Target Audience:

Food service directors in 
Western PA

Membership - $30/year

$25 per meeting (Meetings are
held monthly.)

C o s t :

Ms. DeGore’s advice for others who might be interested in forming a group
such as PRFSD is to persevere through the initial start-up period, because
that is the most difficult time. As she says, “Getting a group of people to
agree on anything is difficult.”

The Pittsburgh Regional Food Service Directors (PRFSD) is a group of food service
professionals committed to school food service. The group has been in existence
for 30 years, and the membership includes 80 districts covering 11 counties in
Western Pennsylvania.

Pittsburgh
Regional
Food
Service
Directors 

13

USDA — Second Place, Large School

T r a i n i n g  &  P r o f e s s i o n a l  D e v e l o p m e n t

As is stated in the PRFSD Mission Statement, its members are “dedicated to the
maintenance and improvement of Child Nutrition Programs by providing a forum
for Professional Development, Continuing Education, Networking, and developing
and supporting legislative issues.”

In-service training opportunities keep the members up to date on topics such 
as sanitation, HACCP, and rebate opportunities, as well as news from the PA
Department of Education and PA Department of Agriculture. A cooperative 
purchasing program has allowed the member districts to keep food costs 
down, saving the membership approximately $500,000.

The well-known, nationally-recognized school food service mascot, “ORK,” was
developed by art school students through PRFSD several years ago, and received
a USDA “Best Practice” award.

PRFSD has recently awarded two $1000 scholarships to students in member 
districts who are interested in pursuing careers in food-related fields. They also
recognize an outstanding food service employee by funding his or her
attendance at a PSFSA state conference.

Membership in PRFSD is increasing every year. While information about the 
organization is promoted through a yearly mailing to food service directors in
11 counties in Western PA, the main form of promotion is by word-of-mouth
through food service directors and vendors.

D e s c r i p t i o n :

O u t c o m e s :

PRFSD has provided a mechanism for significant cost-savings for its member 
districts, as well as opportunities for professional development. Membership 
continues to grow.



Ms. Pat DeGore, Food Service Director, and President of 
PRFSD

Penn Hills School District
250 Aster Street
Pittsburgh, PA 15235
Ph: 412-795-3000 x182
FAX: 412-795-6087
e-mail: pdegore@ PHSD.k12.pa.us

■ The membership of PRFSD

People Involved:

❏ “The districts benefit. We (the members) benefit, and the children benefit.” — Ms. DeGore (President of PRFSD)

Q u o t e s :

P i t t s b u r g h  R e g i o n a l  F o o d  S e r v i c e  D i r e c t o r s
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Ms. Belva Jasper,
Food Service Director

◆ St. Mary’s Area S.D., 
St. Mary’s, PA; Rural; 
40 miles North of Dubois

◆ smasd.k12.pa.us

◆ Student population: 2,200 
in district

◆ Free/reduced rate: 22%

◆ Increase comfort level of new 
employees

◆ Provide an effective method for  
answering employees’ questions

O b j e c t i v e s :Staff Mentoring

B a c k g r o u nd :

Target Audience:

Cafeteria staff

None

C o s t :

Advice for others:
Although Ms. Jasper can’t guarantee that this staff mentoring system will work well in
all districts, she feels it’s worth a try.

As employees begin any new position, it’s not uncommon for them to feel
slightly uncomfortable, and to ask many questions. Ms. Belva Jasper,
Food Service Director at St. Mary’s Area School District, found that she
was spending much of her time answering new employees’ questions. 
She decided to set up a system for established employees to mentor new 
employees.

S t a f f
M e n t o r i n g

15

Ms. Jasper pairs a new employees with a current employee as a mentor. She 
considers the personalities of both employees to ensure successful relationships.
When the new employee is hired, he or she is introduced to staff, assigned 
a mentor, and given time to get to know the mentor. When the new employee has
a job-related question, he or she can turn first to the mentor with the question
first. Questions the mentor cannot satisfy are answered by Ms. Jasper.

D e s c r i p t i o n :

T r a i n i n g  &  P r o f e s s i o n a l  D e v e l o p m e n t

O u t c o m e s :

This staff mentoring system helps the new employee feel more comfortable with
the staff. The mentoring program offers an efficient way to answer employee
questions that saves Ms. Jasper’s time.

Ms. Belva Jasper, Food Service Director
St. Mary’s Area School District
977 South St. Mary’s Road
St. Mary’s, PA 15857
Ph: 814-781-2116
FAX: 814-781-2190
e-mail: caf@smasd.k12.pa.us

■ Cafeteria staff

People Involved:

❏ “Donna (her mentor) doesn’t make me feel like I’m pestering her with stupid 
questions.” — New food service employee 

Q u o t e s :



S t a f f  M e n t o r i n g
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Mr. Patrick Tague,
Food Service Director

◆ South Western S.D., Hanover,
PA; Suburban; Southeastern PA

◆ www.swsd.k12.pa.us/

◆ Student population: 4,300 
in district

◆ Free/reduced rate: 11%

◆ To provide a professional development 
opportunity for food service staff

O b j e c t i v e s :Food Service Reference Library

B a c k g r o u nd :

Target Audience:

Food service employees in the
South Western S. D.

Most materials are provided free
of charge.

C o s t :

Mr. Tague advises others to try this Best Practice. As he says, “At least you get 
organized training materials.” He also suggests regularly reminding employees 
that the materials are available.

Patrick Tague, Food Service Director at South Western School District, wanted 
his employees to be able to answer students’ questions, feel comfortable with
those answers, and feel a sense of ownership in the school food service program.
Like many Food Service Directors, he had accumulated many training manuals 
and videos over the years that he felt were valuable. He wanted to make these
materials available to his staff. Mr. Tague believes that it’s important to learn as
much as you can about your job and your field of work. He says that he’s hoping
to retain employees by training them and helping them to feel part of the “big
picture.” However, if employees leave for other food service jobs, he wants them
to leave experienced and knowledgeable, so their new employer will recognize
that he/she hired a competent employee from South Western School District.

F o o d
S e rv i c e
R e f e r e n c e
L i b r a ry
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Drawing on his experience of working in a library in college, Mr. Tague cataloged
and labeled his training manuals and videos. These materials are available to his
staff to sign out and use on their own time. The reference library includes 
materials that were sent to him from PDE, National Food Service Management
Institute, American School Food Service Association, and others. When he receives
these materials, he reviews them with his head cooks and then houses them in
the reference library. At the beginning of the school year, and when new 
employees are hired, they are introduced to the reference library. Throughout the
school year, and especially when employees ask questions of him, Mr. Tague
reminds them of the reference library.

D e s c r i p t i o n :

O u t c o m e s :

This activity has built support among the employees for management procedures,
because they now have a better understanding of the rationale for doing what
they are required. Mr. Tague also feels that employees feel more satisfied, which
hopefully translates into happier employees who project that feeling to the 
students, making for a more pleasant food service environment.

What would you do differently next time?
Mr. Tague points out that there are no incentive programs for support personnel
for professional development. As a long-term goal, he would like to put some
value on reviewing the educational materials. Perhaps, employees would review
materials, summarize them, and hand in the summary to receive a stipend.

T r a i n i n g  &  P r o f e s s i o n a l  D e v e l o p m e n t



Mr. Patrick Tague, Food Service Director
South Western School District
225 Bowman Road
Hanover, PA 17331-4297
Ph: 717-633-4786
FAX: 717-632-7993
e-mail: tague@swsd.k12.pa.us

■ Educational manuals and videos from PDE, USDA,
ASFSA, and NFSMI, among others.

People Involved: M a t e r i a l s :

❏ “The information provided for free from this industry, about this industry is tremendous. We shouldn’t pass up any learning  
materials.” — Patrick Tague, Food Service Director

❏ “I used them (the training materials) in a couple different capacities. For myself, it was good to refresh my memory on how   
to do certain things. Some are more geared to children. I showed some of the videos to 3rd and 4th graders. It was helpful  
to teach kids about the food groups and show them how we come up with the menu. Now, I use some for my staff who 
have not had a lot of food service experience. I can get them to take home a 15-20 minute tape to watch it. The tapes are 
helpful in explaining the requirements. I think they’re great.” — Elaine Albin, High School Kitchen Manager

Q u o t e s :

F o o d  S e r v i c e  R e f e r e n c e  L i b r a r y
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Community
Involvement
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Mr. Doug DeIvernois,
Food Service Director

◆ East Penn S.D., Macungie, PA;
Suburban; outside of  
Allentown

◆ www.eastpenn.k12.pa.us

◆ Student population: 6,500 
in district

◆ Free/reduced rate: 4%

◆ To present to the East Penn Community
✔ the school food service program
✔ current health issues
✔ important safety issues

O b j e c t i v e s :Community Health Fair

B a c k g r o u nd :

Target Audience:

Students and the community

Less than $250.00, including
advertising costs and costs for
paper table cloths for vendors’
tables

C o s t :

Mr. DeIvernois says that this type of event requires careful planning and regular 
contact with the people involved. He utilized the following ten steps in organizing 
the Health Fair:

1. Inform school district of event
2. Call and send letters to vendors
3. Call and send letters to state and federal agencies and local colleges
4. Call and send letters to hospitals
5. Inform your local newspaper of event
6. Keep in touch with all participants
7. Ask for volunteers to wear costumes
8. Day before event: set up tables with signs
9. Day of event: Have fun! Take photos and ask local newspaper to do the same

10. Send thank-you notes to participants

Reviewing some USDA Team Nutrition materials, Doug DeIvernois, Food Service
Director at East Penn School District, had an idea to conduct a “Team Nutrition
Day” in March (National Nutrition Month), and to involve the community. Because
of delays in construction of the cafeteria at the Lower Macungie Middle school,
the event could not be scheduled until June of1999. Mr. DeIvernois decided to use
the extra time to expand the focus of the “Nutrition Fair” to include health and
safety issues as well. Delaying the event until construction was complete also
gave the district the opportunity to show off the brand new facility.

Community
Health 
F a i r

21

USDA — Second Place, Large School

C o m m u n i t y  I n v o l v e m e n t

Mr. DeIvernois, his assistant, Amy Slekovac, and the food service secretary were
responsible for planning this event. Planning this event took three to fours
months  Vendors, hospitals, fire departments, the American Cancer Society, the
American Diabetes Association, Mothers Against Drunk Driving, the local health
department, and numerous other organizations were contacted by phone and by
mail.

They asked these organizations to either send representatives to the Health Fair,
or send materials that could be handed out. Approximately 25 organizations sent
representatives or sent materials. The Health Fair was promoted through 
advertisements in local papers, the district newsletter, on the lunch menu, hand-
outs to students, and in flyers to local businesses. Approximately 300 people
attended the Health Fair.

On the day of the event, high school “Key Club” students were involved by dress-
ing in costumes to represent the mascots of some of the organizations represent-
ed. Costume characters included Chester Cheetah, Sam E. Wich, the Crash Test
Dummies, the Dairy Council cow, and ORK.

The food service department displayed material from a Team Nutrition School
Packet, in addition to displays of school lunches, USDA products, the Food Guide

D e s c r i p t i o n :



Pyramid, and photos of students during special cafeteria event days. Food service vendors displayed and gave free 
samples of food and drink items used in the school lunch program along with nutrition information. The vendors also 
conducted drawings for prizes.

School nurses performed blood pressure screenings. The local hospital displayed information about burns, poison, and
trauma. The local fire department, Mothers Against Drunk Driving, the Emmaus Aquatic Club, the local health department
and injury prevention unit were also represented.

The East Penn School District repeated this Health Fair in School Year 1999/2000, and coordinated it with a library
fundraiser event at the school. The coordination of the two events increased participation in the second year, to over 
1000 people.

Description continued:

Mr. Doug DeIvernois, Food Service Director 
(Nutrition Inc.)

East Penn School District
Food Services Department
800 Pine Street
Emmaus, PA 18049
Ph: 610-965-1631
PAX: 610-965-2977
e-mail: deivedou@eastpenn.k12.pa.us

■ Amy Slekovac, assistant Food Service Director
■ Food Services Secretary
■ Vendors and organizations represented at the 

Health Fair
■ Student “Key Club” members

■ Character costumes

■ Paper table cloths

■ Advertisements

People Involved: M a t e r i a l s :

C o m m u n i t y  H e a l t h  F a i r
22

O u t c o m e s :

The district received many positive comments on the event from vendors and participants. Many of the vendors
expressed interest in continuing to be involved.

What would you do differently next time?
Mr. DeIvernois would like to see this practice continue to grow, and he’d like to involve more people. Specifically,
he’d like to form a committee, including community members, to help with the planning and set-up of the Health Fair.
In the future, he’d like to involve the PTO, the athletic department, local restaurants, and a lifeflight helicopter team, 
among others.



Ms. Pamela Fink,
Food Service Director

◆ Greensburg-Salem S.D.,  
Greensburg; Suburban, 
30 miles east of Pittsburgh

◆ wiu.k12.pa.us/gbgslaem/

◆ Student population: 3,713 
in district 

◆ Free/reduced rate: 33%

◆ Promote healthy eating and physical  
activity

◆ Community involvement

O b j e c t i v e s :Four Weeks of Nutrition

B a c k g r o u nd :

Target Audience:

All students, with more activities
planned for elementary than for
secondary

Not much; items were donated
by the YMCA, pool, aerobics 
center.

C o s t :

Ms. Fink’s advice for others who may want to do this activity:
“It was fun.  Try it.”

Ms. Fink received information from Team Nutrition suggesting that schools plan
and conduct Team Nutrition activities.  She got many of her ideas from the Team
Nutrition materials.  She formed a committee from volunteers among her staff to
help with the planning and the tasks involved.

Four 
W e e k s
o f
N u t r i t i o n
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C o m m u n i t y  I n v o l v e m e n t

In 1999 the Greensburg-Salem School District conducted four weeks of Team
Nutrition activities to promote healthy eating and exercise. These activities were
planned by the Food Service Department under the direction of Pam Fink, FSD,
and were conducted in the district’s five schools.

Each of the four weeks had a theme:

Week 1: “Jump Start Your Day with Breakfast”
A “Breakfast Buddy” promotion was held. Students were encouraged to bring 
a friend to breakfast. Drawings were held, with Beanie Baby lions (the school
mascot) as the awards. Handouts on the importance of breakfast were also 
distributed.

Week 2: “5 Alive Week for Fruits and Vegetables”
Schools showed the “5 Alive” video during lunch. Team Nutrition information on
fruits and vegetables was distributed in the classrooms.

Week 3: “Milk Week”
In all schools except the high school a food service employee dressed up in a cow
costume. Milk Mustache pictures were taken and kids were given framed pictures.
Another event during this week was a contest which involved students 
writing stories about how it feels to be milk in a refrigerator. Teachers and school
board members judged the stories. Donated prizes were awarded.

Week 4: “Be Active Week”
A 5K Family Walk was held on a Saturday at a local activity center. Approximately
100 people, including students and parents, walked the “5 Star Trail.” They
enjoyed a picnic lunch set up by the cafeteria staff. Ms. Fink made T-shirts on 
her computer for the workers. During this week, handouts promoting exercise
were also distributed.

Throughout the four weeks of activities, contests were held and donated prizes
were awarded. The winners were announced on the school’s loudspeakers and
they went to the cafeteria to receive their prizes and have their pictures taken.

D e s c r i p t i o n :



Ms. Pamela Fink, Nutrition Inc. , Food Service Director
Greensburg-Salem School District
11 Park Street
Greensburg, PA  15601
PH: 724-832-2990
FAX: 724-832-2995
hdfoxey@aol.com

■ Teachers, who distributed information 
about the activities

■ Food Service staff
■ Parents
■ Community members (donated materials)
■ School Board members (approved activities)

■ Lion beanie babies

■ “5 Alive” video

■ cow costume

■ T-shirts

People Involved: M a t e r i a l s :

F o u r  W e e k s  o f  N u t r i t i o n
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O u t c o m e s :

What is the future of this Best Practice in this environment?
Ms. Fink would like to do this again and possibly expand it. For example, she might have “health booths” on the day 
of the 5K walk.

What would/will you do differently next time?
They might do the walk at the high school next time instead of at the activity center. This might generate more 
participation by the high school students.

The walk was held on a Saturday. Next time they might consider doing it on a different day since it was hard to get 
people to participate on Saturday.

T i m i n g :

In early February the staff were notified and asked to help with planning. Letters were sent to parents on March 31.
Activities started on April 5, culminating with a 5K walk on May 1.



Ms. Susan Veitch, Food Service
Director (now at another district)

◆ Mars A.S.D., Mars; Rural, 
45 minutes north of Pittsburgh

◆ Mars Area Middle School

◆ www.mars.k12.pa.us/ 

◆ Student population: 4,000 in  
district, 800 at middle school

◆ Free/reduced rate: 
under 20%

◆ Encourage healthy living

O b j e c t i v e s :Middle School Health Fair

B a c k g r o u nd :

Target Audience:

6th - 8th graders at the middle
school

Approximately $60 (for food for
the adults who participated)

C o s t :

Ms. Veitch’s advice for others who may want to do this activity:
“Keep requests from participants on file to prepare for their needs.”
“Set up for the Health Fair the night before it is to take place.”

Ms. Veitch had previously conducted Health Fairs with elementary students. She
wanted to see if it would work with middle school students. Although she felt
that middle school students are a “tougher” group, she thought they might get
more involved in the activities. 

M i d d l e
S c h o o l
H e a l t h
F a i r
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Mars A.S.D. held a Health Fair for 6th - 8th grade students at the Mars A.M.S.
Community members were invited to participate. Ms. Veitch sent out a question-
naire to potential participants asking for their commitment and what their needs
might be on the day of the Health Fair. The focus was healthy living, with topics
including smoking, drunk-driving, exercise, and eating a healthy breakfast.
Donated prizes and promotional items were given away, including T-shirts, 
stickers, pencils, buttons, key rings, food samples, and tickets to a Pittsburgh
Pirates baseball game. Contests included a quiz about smoking and a “Shoot for
Loot” event, in which students had to shoot a ball from a line and try to make
baskets.  Health clubs and organizations promoted activities such as aerobics, 
wall climbing, and karate. The American Cancer Society representative discussed
the negative effects of smoking and chewing tobacco. A registered nurse took
the students’ blood pressure, documented it, and gave them the reading. The
policeman discussed SADD (Students Against Drunk Driving) and DARE.

D e s c r i p t i o n :

O u t c o m e s :

The participants agreed to return for the next Health Fair.
The principal made Ms Veitch promise to do the Health Fair every year.

What is the future of this Best Practice in this environment?
While Ms. Veitch is no longer in the Mars A.S.D., she plans to continue doing Health
Fairs in her new district.

What would/will you do differently next time?
Next time she might do the Health Fair at a high school and deal with issues more
appropriate for high school students. 

T i m i n g :

This project took 6 months of planning. It was held in the spring when schedules
tend to be more flexible. Scheduling is important to determine how to attract the
whole school to the location of the Health Fair some time during that day.

C o m m u n i t y  I n v o l v e m e n t



Ms. Susan Veitch, Nutrition Inc. , Food Service Director
(no longer at) Mars Area School District
1775 Three Degree Road
Mars, PA  16046
PH: 724-744-2664 (Ms. Veitch in her new district)
PH: 724-925-2988 (current Mars Director)
FAX: 724-395-3637 (current Mars Director)

■ Food Service secretary
■ A food purveyor
■ Police
■ A registered nurse
■ Representatives from the American Cancer Society
■ Health clubs
■ A local dairy
■ MADD

People Involved:

M i d d l e  S c h o o l  H e a l t h  F a i r
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Ms. Pat DeGore,
Food Service Director

◆ Penn Hills S. D., 
Pittsburgh Suburbs 

◆ www.phsd.k12.pa.us

◆ Student population: 6,000 
in district

◆ Free/reduced rate: 30%

◆ Improve relations with district’s 
parents

◆ Educate parents about the food 
service program

◆ Improve the food service program   
through input from parents

O b j e c t i v e s :PTA Task Force

B a c k g r o u nd :

Target Audience:

◆ Parents in the Penn Hills 
School District

◆ Food Service Director

Monthly - cost of lunch for PTA
task force members

C o s t :

Advice for others:
Despite initial skepticism, Ms. DeGore has found the PTA Task Force to be mutually
beneficial and would encourage others to try it.

During monthly meetings between the PTA and the Superintendent of the Penn
Hills School District, food service issues were often raised. The Director
of Elementary Education suggested to the Food Service Director, Ms. Pat
DeGore, that she meet with the parents to discuss these issues.

P TA
Ta s k
F o r c e
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To address the issues and questions raised by the parents of the district, a PTA
Task Force was formed. Parents with children at each school in the district are
represented on the Task Force, which meets with Ms. DeGore monthly. The group
has lunch in the school cafeteria, and discusses the issues they’d like Ms. DeGore
to address. Task Force members then take the information from these meetings
back to the parents in their individual schools.

D e s c r i p t i o n :

O u t c o m e s :

Ms. DeGore says that, when this idea was originally suggested, she was concerned
that the Task Force members would be “nit-picky” about their critique of the food
service operation. She quickly came to realize that their input was very valuable.
Also, the Task Force provided a forum for her to educate parents about the school
food service program, which made them more accepting of some aspects of the
program.

Ms. Pat DeGore, School Food Service Director
Penn Hills School District
250 Aster Street
Pittsburgh, PA 15235
Ph: 412-795-3000 ext. 182
FAX: 412-795-6087
e-mail: pdegore@phsd.k12.pa.us

■ PTA Task Force members

People Involved:

C o m m u n i t y  I n v o l v e m e n t



❏ “We are effecting real change and making a positive force for the district.”
“They view the program and my position very differently.”
“It’s the greatest rapport-building tool out there.” — Ms. Pat DeGore (Food Service Director)

❏ “She (Ms. DeGore) gets to hear about things that are going wrong in the cafeteria that she wouldn’t know about other 
wise.”

“It’s a wonderful way to handle problems directly.”

“She explains to us why things are the way they are.”
— PTA Task Force members

Q u o t e s :

P T A  T a s k  F o r c e
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B e s t  P r a c t i c e s
29

Improved
Breakfast
Participation



B e s t  P r a c t i c e s
30



Ms. Betty Worley,
Food Service Coordinator

◆ Altoona A.S.D., Altoona; 
Urban and Rural, Central PA

◆ www.aasdcat.com/aasd

◆ Student population: 10,000 
in 14 schools

◆ Free/reduced rate: 44%

◆ Improve school breakfast participation

◆ Decrease problems associated with  
students not eating breakfast

O b j e c t i v e s :Promoting Breakfast Programs

B a c k g r o u nd :

Target Audience:

All students in the district

Minimal: added 1 hour of staff
time/day

C o s t :

Ms. Worley’s advice for others who may want to do this activity:
“Think about what it will do for the students. Don’t let any one person say ‘We can’t
do this.’  Have fun with it.”

“The involvement of administrators, teachers, and community members was impor-
tant for the success of the Breakfast program. It provided them with a better under-
standing of the needs and challenges of the program.”

Before becoming the Food Service Coordinator, Ms. Worley had worked on-site in
some of the schools in the district. She had noticed that there were fewer com-
plaints from students about stomachaches, headaches, and hunger in schools
where there were breakfast programs. She attributed this to the breakfast pro-
grams. A survey of principals and teachers indicated that breakfast did help the
attention span and concentration of students. The survey also confirmed Betty’s
observations about high incidences of restlessness, headaches, and stomach pains
among students in schools without breakfast programs.

Ms. Worley talked to the principals and asked for their thoughts on starting break-
fast programs in their schools. Then, because 98% of the students in the district
ride buses to school, she talked to the people in charge of transportation to
determine the feasibility of starting a program. She received administrative
approval and schedules were adjusted so that the students were able to arrive at
school in time for breakfast.

P r o m o t i n g
B r e a k f a s t
P r o g r a m s
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In school year ‘98-’99 and ‘99-’00 breakfast programs were added at 5 schools in
the district. Breakfast programs now exist in all 14 of the district’s schools. In
addition, steps were taken to promote the program to improve participation and
make the community aware of the district’s efforts to serve breakfast to the 
students. Other activities were designed to link the cafeteria and the classroom.

◆ In math lessons, students performed calculations using the calories of foods 
served at breakfast. This activity helped them to make more informed food 
choices in addition to teaching them math skills.

◆ A poster contest was held. “Who has the cutest mustache?” was inspired by the 
“Got Milk?” promotion.

◆ Promotional letters were sent to parents.

◆ Food Service staff talked at PTO meetings about the programs.

◆ Local TV personalities visited the schools during breakfast and the program was 
promoted on the local morning news.

◆ School board members, principals, teachers, parents, and newspaper and TV 
reporters were invited to food shows  at the schools.

D e s c r i p t i o n :

I m p r o v e d  B r e a k f a s t  P a r t i c i p a t i o n



Ms. Betty Worley, Food Service Coordinator
Altoona Area School District
1415 6th Avenue
Altoona, PA  16602-3691
PH: 814-946-8271
FAX: 814-946-8375
bworley@aasdcat.com

People Involved:

❏ “I’m happy we can have breakfast for all the students.” — Betty Worley, Food Service Coordinator.

❏ “I’m proud that everyone worked together for this project, when at first some said, ‘It won’t work’.” — Ms. Worley

❏ “It’s great to get to know the kids.  It’s a good feeling to know the kids had breakfast.  We don’t have students coming down 
hungry in mid-morning.” — Staff at Pleasant Valley Elementary

❏ “It’s fun.  I like all the choices, and I’ve made new friends.  I like chocolate milk and cereal together.” — Student

❏ “At first we thought it would be disruptive in the morning, but it works fine.” “Not as many kids are sent to the nurses.”
“Kids really seem happy after breakfast.” — Teachers

❏ “It’s nice to know if we get up late, the kids can still get breakfast.”  “My kids can’t wait to go to breakfast.”  “They enjoy 
meeting their friends and having all the choices.”  “Thanks, it saves a lot of fighting in the morning.” — Parents

❏ “I’m proud to know that we can do this for all the students.  I’m happy that everyone is working together for the 
betterment of the students.” — Administrator

Q u o t e s :

P r o m o t i n g  B r e a k f a s t  P r o g r a m s
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O u t c o m e s :

They started with a goal of serving at least 50 students a day at each school, but every school started by serving 100 or
more! At one school, where there are 273 students, they served more than 150 breakfasts a day.

Teachers and principals are happy with the students’ attitudes in the mornings and feel that the students are much better
prepared for learning because of these improved attitudes.

What is the future of this Best Practice in this environment?
The programs will continue.  Hopefully, they will grow to serve more students.  The district is considering ideas for quick
breakfasts such as the use of carts near where the students enter the buildings, so they don’t have to go to the cafeteria
for breakfast.

What would/will you do differently next time?
Advertise more.

■ Food Service staff
■ Transportation administrators
■ Other administrators
■ Teachers
■ Students
■ News personalities
■ School board members



Ms. Barbara Banzhof,
Food Service Director

◆ Muncy S.D., Muncy, PA; Rural;  
Central PA, below Williamsport  

◆ Myers Elementary School

◆ www.muncysd.k12.pa.us/

◆ Student population: 612 at   
Myers Elementary

◆ Free/reduced rate: 26%

◆ Improve school breakfast participation

O b j e c t i v e s :Breakfast with School Celebrities

B a c k g r o u nd :

Target Audience:

Elementary school students

Cost of free breakfast for 1
grade level per month, and bou-
tonnieres for guests

C o s t :

Despite the additional cost and time required, Ms. Banzhof encourages others to try
this “Best Practice.”

Ms. Banzhof, Food Service Director at Muncy School District, was concerned about
declining breakfast participation. She had an idea to offer students a free break-
fast, and invite school administrators and teachers. She cleared the idea with the
superintendent and principal, sent an announcement about this special breakfast
to parents, and invited school board members.

Breakfast
with 
School
Celebrities

33

Beginning in January, Ms. Banzhof invited one grade per month to a free break-
fast with the superintendent, principal, and teachers. This was a regular breakfast
that was served after the morning announcements. She bought a boutonniere for
each “special guest” and told the students a little about the role of the adminis-
trators. She also did a short presentation on the importance of breakfast, and the
superintendent and principal reinforced this message. 

D e s c r i p t i o n :

O u t c o m e s :

Breakfast participation increased by 20 students per day. Kids got to know the
administrators better.

I m p r o v e d  B r e a k f a s t  P a r t i c i p a t i o n

Ms. Barbara Banzhof (retired), Food Service Director
Muncy School District
46 South Main Street
Muncy, PA 17756-1345
Ph: 570-546-3129 ext. 1120
FAX: 570-546-7744
e-mail: bbanzhof@muncysd.k12.pa.us

■ Breakfast foods

■ Boutonnieres

People Involved:

M a t e r i a l s :



❏ “This costs a little, and takes a little extra time, but my staff was willing to do it.”
— Ms. Banzhof, Food Service Director (retired)

❏ “Thank you for a wonderful breakfast.” — Students’ “thank-you” note

Q u o t e s :

B r e a k f a s t  w i t h  S c h o o l  C e l e b r i t i e s
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B e s t  P r a c t i c e s
35

Increasing
Nutrition
Awareness



B e s t  P r a c t i c e s
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Ms. Betty Worley,
Food Service Coordinator

◆ Altoona A.S.D., Altoona; 
Urban and Rural, Central PA

◆ www.aasdcat.com/aasd/

◆ Student population: 10,000 
in 14 schools

◆ Free/reduced rate: 44%

◆ Increase nutrition awareness

◆ Improve participation in school lunch

◆ Promote the lunch program to the 
school and community

O b j e c t i v e s :Delicious, Nutritious, Assortment

B a c k g r o u nd :

Target Audience:

Junior and Senior High students

Most materials are provided free
of charge.

C o s t :

Ms. Worley’s advice for others who may want to do this activity:
“Have positive people around, who want to make it the best for the kids. If you get
the right people, it generates excitement. Institute changes slowly, so the kids don’t
feel it’s being pushed on them.”

The Food Service Department of the Altoona Area School District was concerned
about the number of students who chose not to eat school lunch at the junior 
and senior high level. There was also concern about the low nutritional value of
the foods many of the students chose for school lunch. Many students were 
eating a lunch of nothing but snacks — potato chips, cupcakes, crackers, cookies,
fruit roll-ups, ice cream, sweet rolls, candy, donuts, corn chips, cinnamon buns,
assorted pastries, cheese curls, and numerous other high fat, high sugar foods.
The Food Service staff questioned the students about why they chose the a la
carte items. The students responded that there weren’t enough choices 
otherwise.

Students were surveyed about foods they would liketo have on the menu. They
were given the opportunity to sample a variety of food items at a food show and 
to report what foods they liked and disliked. Principals and parents were also 
surveyed for their ideas about meals and snacks. A parent/teacher committee 
at the junior high level suggested that more nutritious choices be offered.

Delicious,
Nutritious,
A s s o rt m e n t
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Because of concerns about low participation at the junior and senior high level 
as well as the poor nutrition choices of many of the students who were partici-
pating, the Food Service Department decided to reevaluate the food service 
operation to accommodate the changing eating habits of students. The goal was
to find new and effective ways to introduce students to nutritious meals and still
provide a variety of popular food items. Food shows, as well as the results from
surveys completed by students, parents, and administrators helped the food ser-
vice department make decisions about menu offerings. 

The Food Service Department developed a concept, “DNA,” which stands for
“Delicious, Nutritious, Assortment.” This program involves expansion of the 
healthy entree choices while offering no a la carte snack items. It was instituted
at the junior high level for 2 days a week. The students’ favorite foods, such as
pizza, hamburgers, tacos, and chicken nuggets, are offered along with a salad 
bar, soups, and sandwiches.At the senior high level, a salad bar and pizza bar,
along with fresh fruit, vegetables, and milk are offered 3 days a week. The 
menus now have nutritional values printed on them to help students make
informed decisions.

D e s c r i p t i o n :

O u t c o m e s :

Food Service staff noticed positive changes in the students’ eating habits and

I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s



Ms. Betty Worley, Food Service Coordinator
Altoona Area School District
1415 6th Avenue
Altoona, PA  16602-3691
PH: 814-946-8271
FAX: 814-946-8375
bworley@aasdcat.com

■ Food Service staff at junior and senior high level
■ School Board members 
■ Principals
■ Parents
■ Students
■ Vendors

People Involved:

❏ “I think it’s a good idea that the snack line does close every once in a while. Kids need to eat properly and they still  
have plenty of choices on what they want.” — Keith Junior High student

❏ “It’s a very good idea because kids should be eating healthier foods.” — Parent of a Keith Junior High student.

Q u o t e s :

D e l i c i o u s ,  N u t r i t i o u s ,  A s s o r t m e n t
38

more students participated in the meal program. On the days in which DNA was instituted, participation increased from
400 to 700 students. Based on the positive response from parents, staff, and teachers, more choices have been added to
the elementary lunch menus as well.

What is the future of this Best Practice in this environment?
The plan is to increase the number of days/week that DNA is implemented.

What would/will you do differently next time?
Ms. Worley believes that she should have arranged the food show so that students first selected a reimbursable meal, and
then sampled the featured products. 

Outcomes continued:



Ms. Deborah Sisul,
Food Service Director

◆ Chartiers-Houston S.D.,  
Houston, PA, Rural,  
Southwestern PA,
Allison Park Elementary

◆ www.swsd.k12.pa.us/

◆ Student population: 1,400 in  
district; 650 at elementary 
school

◆ Free/reduced rate: 20%

◆ Increase nutrition awareness among 
elementary-aged students, especially  
awareness of fresh fruits and 
vegetables

◆ Build a stronger relationship between 
the food service department and
students, faculty, and the community

O b j e c t i v e s :Nutrition Activities at an Elementary School

Target Audience:

Elementary school students

$1450; {covered by a USDA
Nutrition Education and Training
(NET) grant from PDE, Division of
Food and Nutrition}

C o s t :

Ms. Sisul would encourage other directors to apply for grants such as the one she
received, if they are available. The teachers were very receptive to having her come
into the classroom to do the activities.

Deborah Sisul, Food Service Director at Chartiers-Houston School District, sees the
food service department in her district as one of the partners in the educational
process, with one of the major goals being Nutrition Education. In an effort to
increase nutrition awareness among elementary students, Ms. Sisul wrote a grant
proposal, and received a NET start-up grant from the Pennsylvania Department of
Education (PDE), Division of Food and Nutrition,to implement the PDE interdiscipli-
nary nutrition curriculum, “Every Day, Lots of Ways,” in the Allison Park Elementary
School during the 1998-1999 school year.

N u t r i t i o n
Activities at
a n
E l e m e n t a ry
S c h o o l
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I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

The NET grant monies allowed Ms. Sisul to conduct numerous Nutrition Education
activities, including the following:

■ “Breakfast with Grandparents” in September in honor of National 
Grandparents Day.

■ A “Healthy Snack Lesson and Demonstration” which Ms. Sisul presented in the 
classrooms to all Kindergarten through 5th grade students. 

Activities included:

■ A fresh fruit and vegetable taste test. 

■ Discussions of the importance of food safety and sanitation procedures, and 
personal hygiene and manners in relation to food consumption.

■ A Social Studies lesson on foods grown and processed in Pennsylvania 
developed around a video provided with the curriculum.

■ A discussion of how school meals are carefully planned, prepared, and 
nutritionally analyzed.

■ A lesson on digestion for the 4th grade students.

■ A visit from an orthodontist in honor of National Dental Health Month for 3rd  
grade students. Yogurt snacks were provided to emphasize the importance of    
calcium in dental health.

■ “Breakfast with Parents” during National Nutrition Month and National Breakfast 
Week. Parents reviewed the nutrition-related art projects students created, 
including bulletin boards, posters, and food art sculptures.

D e s c r i p t i o n :

B a c k g r o u nd :



■ A “Mother’s Day” tea for first graders and their mothers, featuring fresh fruits and vegetables. 

Description continued:

Ms. Deborah Sisul, Food Service Director
Chartiers-Houston JSHS
2050 W. Pike Street
Houston, PA 15342
Ph: 724-745-5413
FAX: 724-746-3971
e-mail: dsisul@chartiers-houstonsd.com

■ Art teacher
■ Parents
■ Grandparents
■ Orthodontist

■ Art supplies

■ “Every Day, Lots of Ways” curriculum

■ fruits and vegetables

■ prizes

People Involved: M a t e r i a l s :

❏ “This really helped with my school board relationship, and educated others about the food service program.”
— Ms. Deborah Sisul, Food Service Director

Q u o t e s :

N u t r i t i o n  A c t i v i t i e s  a t  a n  E l e m e n t a r y  S c h o o l
40

O u t c o m e s :

■ Increased awareness about fresh fruits and vegetables among the students

■ Built positive relationships between the food service director and the faculty, students, parents, and public

■ Built respect for the food service department



Mr. Doug Henderson,
Food Service Director

◆ Chartiers Valley S.D., 
Bridgeville, PA; Suburban; 
Southwestern PA;

◆ Chartiers Valley Primary 
School

◆www.chartiersvalley.k12.pa.us

◆ Student population: 3,300   
in district; 775 in primary 
school

◆ To teach young children about selecting  
food items under Offer vs. Serve

O b j e c t i v e s :

Educating Students About Menu Choices

B a c k g r o u nd :

Target Audience:

Kindergartners, 1st graders, and
2nd graders in Chartiers Valley
Primary School

Approximately $100 for educa-
tional materials.

C o s t :

Advice for others:
Mr. Henderson says that this practice “turned out better than we expected,” 
and encourages others to try it.

Chartiers Valley School District has a Food Service Committee comprised of stu-
dents, parents, teachers, and administrators that meets three times a year. In
committee meetings, concerns were expressed about young students not getting
enough to eat in the cafeteria. The students were refusing too many food items
under the Offer Vs. Serve system.

E d u c a t i n g
S t u d e n t s
A b o u t
M e n u
C h o i c e s
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I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

◆ Free/reduced rate: 18%

As a first step to solve this problem, symbols representing food groups from the
Dairy Council Food Guide Pyramid posters were cut out, enlarged, and placed on
the serving line over the appropriate items. Teachers, lunch room monitors, and
cafeteria employees encouraged students to take one item from each food group.
This met with limited success. The Food Service Committee decided that more
needed to be done. They developed a skit involving the Dairy Council hand 
puppet, Chef Combo, to help students identify the food groups and encourage
them to take one item from each group. Two Food Service Committee members
(a Registered Dietitian and another parent) volunteered their time to visit 22
classrooms during the first month of school in the Fall of 1998. A Food Service
Manager trainee was also involved in the development of the lesson. After the
lessons, the instructors met the students at lunch, and helped them go through
the serving line.

This program has been used successfully since it started in the Fall of 1998 and 
will continue. The food group symbols are used on the serving line for students up
to Grade 5.

What would you do differently next time?
While the “Chef Combo” routine worked well for the Kindergartners and 1st
graders, the 2nd graders might need something a little more sophisticated.   

D e s c r i p t i o n :

O u t c o m e s :

Doug Henderson, the Food Service Director at Chartiers Valley School District says,
“By the time kids got to the cashier, they knew what they were supposed to
take.”

The parents who were originally concerned about students not getting enough to
eat are satisfied.



Mr. Doug Henderson, Food Service Director,
Nutrition Inc.
Chartiers Valley School District
2030 Swallow Hill Road
Pittsburgh, PA 15220-1699
Ph: 412-429-2255
FAX: 412-429-2632

■ Food Service Committee members
■ Registered Dietitian
■ Parent
■ Food Service Manager Trainee

■ Dairy Council materials

■ Velcro

■ Chef Combo hand puppet

People Involved: M a t e r i a l s :

❏ “It’s been an excellent learning tool for our students at the elementary level. Not only reading skills, but information 
about good health, which Nutrition is a part of. It has especially helped the Kindergarten students.” 
— Kevin Kuhn, Principal, Chartiers Valley Primary School

Q u o t e s :

E d u c a t i n g  S t u d e n t s  A b o u t  M e n u  C h o i c e s
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Ms. Debbie Neal, 
Cafeteria Manager

◆ Hampton Township S. D., 
Allison Park, PA; Suburban; 
10 miles North of Pittsburgh

◆ Hampton Township Middle  
School

◆ www.htsd.k12.pa.us/

◆ Student population: 800 in  
Middle School

◆ To expose students to a career in food     
service

◆ To show students that school food 
service doesn’t have to be boring

O b j e c t i v e s :

Chef Visits a Middle School

B a c k g r o u nd :

Target Audience:

Middle school students 

Minimal

C o s t :

Ms. Neal advises others interested in doing this activity to stay in touch with the 
principal, and make him or her well aware of what’s going on. Also, keep open lines 
of communication with the Home Economics teachers. 

Debbie Neal, Cafeteria Manager at Hampton Township Middle School, received
some Team Nutrition materials from USDA that suggested inviting a chef to 
the school. She was interested in doing this, so she shared the idea with her 
staff. Sandra Osterrieder, a food service employee at the school, mentioned 
that her son was a chef at a local country club, and she would ask him to visit. 

C h e f
Visits a
M i d d l e
S c h o o l
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I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

◆ Free/reduced rate: 9%

Ms. Neal met with the chef, Stephen Osterrieder, a couple of days prior to his 
visit to plan the activities. This event was planned for January, a month in which
country clubs are often closed. Chef Osterrieder, a graduate of the Culinary
Institute in Hyde Park, New York, spent several days at the school preparing a
meal to be served to the entire student body. The menu consisted of Chicken Pot
Pie, made from commodity chicken, Turkey Divan, Corn, Caesar salad, Fresh Fruit
mix, and Apple cobbler. The chef prepared the crust for the chicken pot pie and
the croutons for the Caesar salad from scratch. The chef’s visit was promoted
through signs and announcements on the school’s Web site. Invitations were sent
to school board members and staff. The local newspaper was invited to cover the
event. A local tuxedo shop donated shirts, vests, and ties for the cafeteria staff 
to wear on the day of the special event to keep in tune with the country club
atmosphere. 

Chef Osterrieder met informally with the students during the lunch periods. At 
the end of lunch he met with 8th grade Home Economics students who were
interested in hearing about careers in food service. He told the students about 
his profession, and demonstrated garnishing and cutting skills. 

Ms. Neal would like to make this “Best Practice” an annual event, and Chef
Osterrieder is eager to return. In the future, he may bring a friend and do 
some ice carving. Ms. Neal may also explore inviting chefs from other types of
establishments to allow the students to learn about the food service industry
from a variety of perspectives. 

What would you do differently next time?
Ms. Neal says she will begin planning earlier next time. The chef’s visit took place
in January, and planning began in December. She’ll also try to get more donations
from brokers.

D e s c r i p t i o n :

O u t c o m e s :

Students, teachers, and administrators offered lots of positive feedback, and are
anxious to have the chef back for another visit. The Home Economics students
made a large, laminated “thank-you” note and sent it to Chef Osterrieder.



Ms. Debbie Neal, Cafeteria Manager
Hampton Township Middle School
4589 School Drive
Allison Park, PA 15101
Ph: 412-492-6365
Fax: 412-487-7544
e-mail: rdjn@bellatlantic.net

■ Chef Osterrieder
■ Sandra Osterrieder
■ Cafeteria staff
■ Tuxedo shop

■ Romaine lettuce (only food purchased that was “out  
of the ordinary” food purchases)

■ Donated shirts, vests, and ties from tuxedo shop

People Involved: M a t e r i a l s :

❏ “I enjoyed it. I had a lot of fun, having Steve in the kitchen and seeing everyone’s faces when they went through 
the line.” — Debbie Neal , Cafeteria Manager

❏ “I thought it was interesting because I’ve always enjoyed the culinary arts. It’s the first time I’ve met a chef, an I hope 
to go into the business some day.” — Student

❏ “He was very pleased when Debbie asked him. He had a great time. They kids were so cute with him...It gave the kids an idea 
of what a chef really does.” — Sandra Osterrieder, Cafeteria employee and Mother of the chef

❏ “I enjoyed it. It was fun working and learning different things ... He left recipes for me to use in the future.”
— Norma Mellor, Cook

❏ “Our chef visit was an excellent learning opportunity for our students. Anytime the students get an opportunity to learn 
from someone other than their teachers, learning is enhanced, and indeed that’s what happened with our chef visit.”
— Dr. Henry Sarver, Principal

Q u o t e s :

C h e f  V i s i t s  a  M i d d l e  S c h o o l
44



Ms. Sharon Adami, 
Food Service Director & Project PA
Master Instructor

◆ Milton A.S.D., Milton: Rural,
Central PA

◆ Milton Elementary School

◆ www.milton.k12.pa.us/

◆ Student population: 2,700 in
district, 1,500 total elemen-
tary population 

◆ Free/reduced rate: 31%

◆ Positive exposure for the school meals 
program

◆ Help students connect school lunch and 
good nutrition

◆ Opportunity for interaction between 
director and students outside the 
lunchroom

◆ Promote the Food Service Director as a 
professional resource who can help the 
teachers

◆ Opportunity to use nutritional materials 
that come with products

O b j e c t i v e s :Classroom Nutrition Lessons

B a c k g r o u nd :

Target Audience:

The district’s 1,500 elementary
students

Minimal

C o s t :

Ms. Adami recommends beginning this practice on a small scale. Focusing on a few
classes, to begin with, gave her confidence and experience in working with teachers.
One method that Ms. Adami has used to let teachers know she’s available, and inter-
ested in going into the classrooms was to send out a note to the teachers that they
could redeem for a free entrée in the cafeteria. The note also mentioned her interest
in visiting the classrooms.  

Four years ago Ms. Adami decided that she wanted to start an outreach program
for the students about school lunch and nutrition. She asked an elementary Health
teacher if she could participate in the Health classes and was welcomed in.

C l a s s r o o m
N u t r i t i o n
L e s s o n s
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I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

Ms. Adami visits each elementary Health class to teach about the nutritional value
of school lunch. 

Activities include:
■ learning about the food guide pyramid
■ having students place food stickers on the correct food groups on their own 

copies of the pyramid
■ 3rd and 4th-graders play Food Jeopardy to learn about school lunch
■ playing Nutrition Bingo to learn about the 5-A-Day program

D e s c r i p t i o n :

O u t c o m e s :

Students get to know and recognize Ms. Adami and share their lunchtime 
preferences with her. The classes help the students learn enough about the 
program that they begin to understand how difficult it is please them all. Some
students asked their parents to allow them to buy the school lunches.

Future of this Best Practice:
Teachers ask her back every year, so she will continue this practice. 

What will you do differently next time?
She will begin to recycle lessons now that she’s done this several times.

T i m i n g :

During National Nutrition Month in March.



Ms. Sharon Adami, Food Service Director
Milton Area School District
700 Mahoning Street
Milton, PA  17847
PH: 717-742-7687
FAX: 717-742-4523
sma01@mail.milton.k12.pa.us

■ Materials change from year to year, depending on  
availability

■ Ms. Adami collects items all year to be used during 
the one week of Health class visits. She purchases   
some items to give to the students, but most items 
are received free. 

■ Curriculum items, such as Food Bingo and stickers 
have been borrowed from or donated by the 
Cooperative Extension Office.

People Involved: M a t e r i a l s :

❏ “Teachers recognize that I do more than make up the menus and order the food. I really am a resource for them. Some  
have asked me to come back and elaborate on some points.” —  Sharon Adami, Food Service Director

❏ “The teachers have said, ‘Wow! My kids were just buzzing about that nutrition thing you did today. They really got a lot 
out of it’.” — According to Ms. Adami

Q u o t e s :

C l a s s r o o m  N u t r i t i o n  L e s s o n s
46



Ms. Susan Weidner,
Food Service Director

◆ Northwestern Lehigh S.D., New 
Tripoli; Rural; In the Northwest 
part of Lehigh County

◆ Northwestern Lehigh 
Middle School

◆ www.nwlehighsd.org/

◆ Student population: 2,300 
in district; 780 in middle 
school; 200 in 7th grade

◆ Make students more aware of the 
requirements of school lunch.

◆ Get feedback from the students to    
improve the lunch program

O b j e c t i v e s :

Learning About School Lunch

B a c k g r o u nd :

Target Audience:

7th grade students in 
Foods classes

Ms. Weidner suggests making yourself visible in the school environment, so people
know who you are and what you can offer. Make contact with faculty involved in
teaching about food and nutrition. When she came to Northwestern Lehigh, Ms.
Weidner volunteered for many things. She sat on the Family and Consumer Science
Advisory Board, and on the Superintendent’s cabinet. This allowed her to get to know
people, and vice versa.

High school students in a Foods class in the Northwestern Lehigh School 
District had some questions about the school lunch program. The teacher 
invited Susan Weidner, the district’s Food Service Director, to talk to her class
about the program. Ms. Weidner did so, and told the teacher she wished she
could reach students with this information at a younger age. The teacher also
teaches a 7th grade Life Skills class, and the curriculum for that class covers 
foods and nutrition. She suggested that Ms. Weidner present a session 
for that class.

L e a r n i n g
A b o u t
S c h o o l
L u n c h
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◆ Free/reduced rate: 8%

Each quarter, Ms. Weidner speaks to the 7th grade Foods classes. One or two
classes are run per quarter. Each year she reaches approximately 100 students, 
or about 1/2 of the 7th graders. Ms. Weidner explains the lunch program, accepts
suggestions, and reviews menu planning. She talks about a la carte items and
reimbursement, and gives the students the opportunity to ask questions. (The
number one question every year is, “Why can’t we buy soda in the cafeteria?”) 
The students also plan a menu. If a menu is well planned, Ms. Weidner uses 
the suggestion and publishes the student’s name on the menu. The students also
tour the kitchen, watch the staff prepare lunch, and receive an ice cream at the
end of the tour.

This “Best Practice” began 4 years ago, with plans for it to continue. Ms. Weidner
has developed an outline and agenda, as well as a handout for the students on
school lunch requirements. In the future, she is interested in doing a similar 
activity with 6th grade students.

D e s c r i p t i o n :

O u t c o m e s :

Ms. Weidner feels this practice has been beneficial for both her and the students.
It has made the students more aware of the school lunch requirements, and
therefore “more accepting.” Speaking with the 7th grade classes has also made 
Ms. Weidner more aware of students’ questions and concerns. This practice allows
the students to raise issues that she may be unaware of because her office is
located in another building.

I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s



Ms. Susan Weidner, Food Service Director
Northwestern Lehigh School District
6493 Route 309
New Tripoli, PA 18066-9409
Ph: 610-298-8661 ext. 1255
FAX: 610-298-8002
e-mail: weidners@nwlehighsd.org

■ Handouts

■ Ice cream

People Involved: M a t e r i a l s :

❏ “If the students know the reason why, they’re more accepting of the food you’re putting out there.”
— Susan Weidner, Food Service Director

Q u o t e s :

L e a r n i n g  A b o u t  S c h o o l  L u n c h
48



Ms. Lisa Eckley,
Food Service Director

◆ Pottsville Area School District., 
Pottsville, PA; Suburban; 
Eastern PA, 35 minutes from 
Reading 

◆ John S. Clarke Elementary
Center

◆ www.Pottsville.k12.pa.us/

◆ Student population: 3,000 
in district

◆ Teach nutrition at an early age

◆ Introduce students to the school food 
service operation

O b j e c t i v e s :

First Graders Tour the Kitchen

B a c k g r o u nd :

Target Audience:

First grade students in the 
John S. Clarke Elementary Center

Approximately $35

C o s t :

Advice for others:
Ms. Eckley advises others who want to adopt this “Best Practice” to “keep it simple,”
and keep expenses down.

A teacher at the John S. Clarke Elementary Center was teaching her students
about the Food Guide Pyramid. She thought a tour of the cafeteria kitchen 
would be a great way to reinforce the classroom lessons, so she contacted 
the food service director and requested a tour for the students.

F i r s t
G r a d e r s
Tour the
K i t c h e n
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◆ Free/reduced rate: 35%

Following their classroom nutrition lesson, the first grade students are invited 
to the cafeteria for a tour of the kitchen. A review of the Food Guide Pyramid, 
as it relates to school lunch, is given to students waiting for the tour. A nutritious
snack, including foods from all food groups, is provided. Snack items include
crackers, cheese, peanut butter, apple slices, and fruit juice. The foods are put 
on plates and students assemble the snacks themselves, as they could do at
home. This practice gives the students the opportunity to provide feedback to 
the Food Service Director, and to ask her questions, as well as to learn about 
good nutrition. The children really enjoy the tour, and especially like seeing the
large equipment in the kitchen.

What would you do differently next time?
Ms. Eckley might try to vary her snack offering, and broaden the focus of the
education to general good health.

D e s c r i p t i o n :

O u t c o m e s :

Students send “thank-you” notes, which Ms. Eckley keeps on file to show to them
when they get older. She says that the children really enjoy going through the line
and labeling foods as to the appropriate food group.

Ms. Lisa Eckley, Food Service Director
Pottsville Area School District
1501 West Laurel Blvd.
Pottsville, PA 17901-1498
Ph: 570-621-2910
FAX: 570-621-2044
e-mail: leckley@pottsville.k12.pa.us

■ Carol Strauss (cafeteria manager)
■ 1st grade teachers

People Involved:

I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s



■ Snacks for students

M a t e r i a l s :

❏ “I love when the children are able to tell me where foods from our daily menu fit into the Food Guide Pyramid. 
They are so proud of themselves.” — Ms. Eckley, Food Service Director

❏ “My favorite part is to watch the children create snacks from the foods we gave them.”
— Carol Strauss, cafeteria manager

❏ “Thank you for the snack you made for us...I liked the five food groups.” — Student “thank-you” note

❏ “Thank you for showing us everything and tell that lady thank you for telling us about the froot (fruit) 
and vechtbels (vegetables) and the meat and milk and the bread.” — Student “thank-you” note

❏ “I liked the kitchen and the snack. You shuld (should) anvite (invite) us mor (more) often.” — Student “thank-you” note

❏ “It’s nice to have children learn about nutrition at an early age.” — Parent

Q u o t e s :

F i r s t  G r a d e r s  T o u r  t h e  K i t c h e n
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Ms. Belva Jasper,
Food Service Director

◆ St. Mary’s Area S.D., St.  
Mary’s, PA; Rural; 40 miles    
North of Dubois 

◆South St. Mary’s Street
Elementary School 

◆ smasd.k12.pa.us 

◆ Student population: 2,200 
in district; 650 at 
elementary school

◆ Increase school lunch participation

◆ Facilitate the cafeteria/classroom 
connection

O b j e c t i v e s :

4th Graders Plan Menu and Serve to 1st Graders

B a c k g r o u nd :

Target Audience:

1st  grade students and one class
of twenty-five 4th grade stu -
dents

None

C o s t :

Ms. Jasper credits a very motivated teacher, who was interested in school meals for
part of the success of this program. Others who are interested in starting a practice
such as this will want to identify an enthusiastic teacher in their own district. 

Three years ago, a 4th grade teacher, Mr. Long, at South St. Mary’s Street
Elementary School, asked Belva Jasper, the district’s Food Service Director, to talk
to his 4th grade class about school lunch. She came up with the idea of asking the
class to plan lunch menus. After planning the menus, one student asked if they
could serve lunch to the other students. Ms. Jasper discussed the idea with her
employees and decided that the 4th grade students could serve the one-week
menu they planned to the 1st grade children.

4th Graders
Plan Menu
and 
Serve to 
1st Graders
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◆ Free/reduced rate: 22%

Ms. Jasper visits the 4th grade class for one 45-minute class period each year and
discusses the lunch program and menu planning. She leaves blank menus with the
students, so they can plan school lunch menus. She chooses 5 of the students’
menus to serve, adjusts them to meet requirements, and explains to the students
why she made changes. When the lunch menu is printed, the 4th grade class that
devised the menu is credited. 

Five 4th grade students serve the 1st grade children during the week the 4th
grade menu is served. The older students wear aprons and gloves and stand on
boxes of number 10 cans to reach over the serving line. A food service employee
stands behind each student-server to ensure the student’s safety.

Ms. Jasper intends to continue this Best Practice as long as the 4th grade teacher
continues to invite her back.

D e s c r i p t i o n :

I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

O u t c o m e s :

Ms. Jasper feels that this practice has created more enthusiasm among the 
students for the school lunch program and increased their participation in school
lunch.

Ms. Belva Jasper, Food Service Director
St. Mary’s Area School District
977 South St. Mary’s Road
St. Mary’s, PA 15857
Ph: 814-781-2116
FAX: 814-781-2190
e-mail: caf@smasd.k12.pa.us

■ Mr. Long, 4th grade teacher
■ Cafeteria staff

People Involved:



■ Blank menu handouts

M a t e r i a l s :

❏ “It’s very rewarding for a Food Service Director to get involved with younger students because they’re so thankful.” 
— Ms. Jasper, Food Service Director

Q u o t e s :

4 t h  G r a d e r s  P l a n  M e n u  a n d  S e r v e  t o  1 s t  G r a d e r s
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Ms. Marsha Snyder,
Cafeteria Manager

◆ Susquenita S.D., Duncannon:
Rural, 15 minutes north of
Harrisburg

◆ Susquenita Middle School

◆ www.susq.k12.pa.us/

◆ Student population: 2,450 in 
district, 600 at Susquenita 
M.S. 

◆ Free/reduced rate: 25%

◆ To help students know that there’s 
someone in the district who:

✔ could be their friend
✔ cares about what lunches are like
✔ cares about them

◆ Public relations

◆ Keep things positive

O b j e c t i v e s :Building Positive Student/Cafeteria Relations

B a c k g r o u nd :

Target Audience:

600 students at Susquenita
Middle School 

Minimal for supplies
A substitute is paid to work in
the cafeteria on the day that Ms.
Snyder visits the fourth-graders

C o s t :

Ms. Snyder’s advice for someone else who may want to try this:
“Smile and be positive. Take it one step at a time.”

Ms. Snyder wants the students in her school to know that she cares about them,
that she cares about the food she serves to them, and that she wants them to
make good food choices in her cafeteria line. She strives to help the students
have a positive outlook and derives part of her own positive outlook from her
work with them.

B u i l d i n g
P o s i t i v e
S t u d e n t /
C a f e t e r i a
R e l a t i o n s
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I n c r e a s i n g  N u t r i t i o n  A w a r e n e s s

There are several things that Ms. Snyder does to achieve her goals.
■ In the spring she visits fourth-graders in their classrooms before they enter the   

middle school, to explain the cafeteria system in the middle school. 
■ The following fall during Transition Night she reviews this information with 

those same students, now fifth-graders at the middle school, and their parents.  
This gives her an opportunity to answer parents’ questions, many of which are   
about nutrition and the availability of snacks. She describes kitchen inspection, 
safety, and sanitation procedures along with staff workshop practices. 
Comments have ranged from, “Oh, I thought you only opened cans!” to “I didn’t 
realize you were trained!”

■ She has participated in after-school activities with the students, such as attend 
ing a school dance to sell soft pretzels. This gives her an opportunity to socialize 
with the students in a different setting, which further enhances her relation
ships with them. She joined in with the dancers at one of last year’s school 
dances and one boy didn’t want her to leave. She believes that, “You can have 
fun with thestudents and also be respected.”

■ Once a month she meets with Student Council representatives from 
each grade and discusses anything the students choose, positive or negative. 
She usually provides a snack and they periodically taste-test new items. These  
students have also assisted her in conducting food surveys.

■ Ms. Snyder mingles with the students while they are eating in the cafeteria to 
discuss the cafeteria experience and to build rapport with the children.

■ She attends school staff meetings at the beginning of the school year and 
schedule whenever her permits throughout the rest of the school year. This 
allows her an opportunity to explain procedures to the teachers and other staff 
and to answer their questions.

■ Ms. Snyder prepares an extensive annual written report about her cafeteria 
operation and her staff’s activities. This report serves many functions including 
documentation to justify changes in food service operations.

D e s c r i p t i o n :

T i m i n g :

Transition Night takes all evening and occurs once in the fall.  In the spring Ms.
Snyder uses one whole day to visit the fourth-graders in their classrooms.



Ms. Marsha Snyder, Cafeteria Manager, Susquenita  
Elementary School (beginning fall, 2000)
Susquenita School District
1725 Schoolhouse Road
Duncannon, PA  17020
PH: 717-834-3211
FAX: 717-954-3229

■ Utensils and other supplies for Transition Night, 
Student Council meetings, etc.

■ Refreshments for these events

■ New food items for taste-testing

People Involved: M a t e r i a l s :

❏ “You give them a chance to talk and they’re going to tell you what they think, good or bad.  The kids feel that they’re 
included, that they’re a part of this cafeteria.” — Marsha Snyder, Cafeteria Manager

❏ “After I visited the fourth-graders (still attending an elementary program), one student asked if they could come over 
(to the middle school) the next day!” — Marsha Snyder

❏ “I have a good time and enjoy interacting with the children.” — Marsha Snyder

❏ “Some people are not comfortable dealing with children. She’s (Marsha) a real people-person. She can get out there and get  
their opinions. That’s been a real asset.” — Kathy Cree, Food Service Director

Q u o t e s :

B u i l d i n g  P o s i t i v e  S t u d e n t /  C a f e t e r i a  R e l a t i o n s
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O u t c o m e s :

Ms. Snyder has a close relationship with the students in her school and they are comfortable with her and the cafeteria.
The easy communication between Ms. Snyder and the students allows her to meet their needs and positively impact par-
ticipation.

Future of this Best Practice:
Ms. Snyder will continue to develop good relationships with the students in her school and thereby maintain and improve
their participation in her program.



B e s t  P r a c t i c e s
55

Innovative
Food
Service
Practices



B e s t  P r a c t i c e s
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Ms. Eva Skalyo,
Food Service Director

◆ Baldwin-Whitehall S.D., 
Pittsburgh, Urban

◆ Baldwin High School

◆ www.baldwin.k12.pa.us

◆ Student population: 4,800 in 
district; 2000 at high school

◆ Free/reduced rate: 13%

◆ Design the food service and dining 
room area to accommodate expanding
student enrollment and meet the  
needs and wants of the students

O b j e c t i v e s :Food Court at High School

B a c k g r o u nd :

Target Audience:

2000 students at Baldwin High
School

Food service department 
contributed $200,000 to 
renovation costs, but total
costs ran much higher than this.

C o s t :

Advice for others:
You need cooperation from everyone - the school board, the superintendent, but
especially from the principal.

The kitchen at the Baldwin High School had been designed and constructed 
in 1956. Although other areas of the building had been renovated, the kitchen
area remained unchanged. The school housed 3 cafeterias - one at the North
end of the building, one at the South end, and a Central cafeteria with a
kitchen. Food was taken from the Central kitchen to the outer cafeterias,
making for a very inefficient system. As enrollment in the district
increased, the preparation kitchen had not been expanded. A kitchen that
was originally designed to service 1000 students, was, by the 1980’s, serving 
over 2,000 students, with enrollment projections indicating growth 
in the secondary level population. The equipment was also in need of
replacement. All of these factors led to a decision to renovate the food 
service area, as well as other areas of the school.

The Food Service Director, Eva Skalyo, and district administrators were 
interested in doing something progressive with the food service area. Ms. Skalyo,
along with the school principal and superintendent and architects, visited and
toured Hershey High School’s food court and Conestoga Valley High School’s 
scatter system. Following these visits and a presentation to the school board,
plans moved ahead for construction of a food court with two dining areas.
Construction began in the Fall of 1997 and the new food court and dining rooms
were completed in August 1998.

Ms. Skalyo and the school principal prepared a packet explaining the food court
and sent it out to parents before the start of the 1998/99 school year. The packet
included a map and explanation of procedures.

A contest was held to name the new food court. The winner submitted the name
“The Purple Platter,” and received $100 worth of food from the cafeteria.

F o o d
C o u rt at
H i g h
S c h o o l
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USDA — Second Place, Small School

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

The new food service area consists of two dining areas, with a food court in the
center. The food court provides a variety of food services for the students and
staff including:

■ USDA reimbursable lunch service line
■ Salad bar
■ Beverage service area
■ Pizza service area
■ Fast Food service area
■ “Grab ‘n Go” refrigeration units
■ Condiments bar

D e s c r i p t i o n :



Students can go to any service area and select food items without waiting in line. Approximately 225 students can be
served in less than 10 minutes - including time checking out through the cashiers.

The 16 food service employees at the high school dress in purple and teal ball caps, aprons, and T-shirts, with black pants.
The lunch trays bear the school logo. Signage created by the graphics arts department, such as a “Field of Greens” sign at
the Salad bar, is displayed throughout the food service area. All of these special touches add to the feel of a mall setting
that is appealing to students.

To identify student likes and dislikes, Ms. Skalyo holds a mini food show in January. Five or six vendors are invited to come
to the school with a sampling of food products. Ten to twenty students are selected to participate. Students sample the
foods and write their impressions on evaluation forms. Ms. Skalyo uses this information to make food purchasing deci-
sions. While most food shows target food service directors, Ms. Skalyo thinks it’s important to do these types of food
shows with students. As she says, “It doesn’t matter what I like. I’m not the customer.”

Ms. Skalyo is proud of the wide variety of high quality foods they are able to offer daily. She’s also proud of the recogni-
tion she and the district have received for the food court from visitors from other schools, and parents who have visited
for an open house.

What would you do differently next time?
Some of the equipment was moved from its original locations because of safety concerns. Ms. Skalyo would also purchase
a bigger freezer to accommodate the large amount of food she purchases.

Description continued:

Eva Skalyo, School Food Service Director
Baldwin-Whitehall School District
4900 Curry Road
Pittsburgh, PA 15236-1898
Ph: 412-885-7585
FAX: 412-885-7802
e-mail: eskalyo@baldwin.k12.pa.us

■ principal
■ superintendent
■ architects
■ cafeteria staff
■ school board

People Involved:

❏ “I bring people out here (to see the food service set-up) because you have the best-run food service program I’ve ever seen.”
— Ken Kistler, kitchen designer from McFarland and Associates, to Eva Skalyo

❏ “Typically, when you talk with community members you don’t hear that kids like the school food, and I consistently get
comments from kids and parents about how pleased they are about the quality of the food and the choices they have and  
the opportunity they have to be part of a food court program.” — Charles Foust, Superintendent

❏ “I have a lot of good workers here who keep it all going. They put a lot into this.”
— Darlene Gilchrist, High School Cafeteria Manager

❏ ”It’s been fantastic. It’s changed the climate of the lunch period...I’ve always wanted to be noted for a blue-ribbon school. 
I’m very quickly becoming noted for a blue-ribbon cafeteria.” — Jan Garda, Principal

❏ “I visited the Food Court at the Baldwin High School. It was really great to see it in action...The students moved very quickly 
through the line. There’s a lot of variety. The students seemed to know what they wanted to eat. Most importantly, it was 
noticeable that they wanted to eat...The thing I noticed the most was the enthusiasm of the food service staff, the 
students, the faculty, the teachers who were on lunch duty who participated in the program.”
— Joyce Soroka, Western Region Supervisor, Field Services, PDE, Division of Food and Nutrition

Q u o t e s :

F o o d  C o u r t  a t  H i g h  S c h o o l
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O u t c o m e s :

Ms. Skalyo believes that 100% of the high school students select some food from the cafeteria on a daily basis.



Ms. Sue Ayres;
DTR, Food Service Director

◆ Dallastown A.S.D., Dallastown; 
Suburban, South-Central PA,
near MD border south of York;

◆ Dallastown Area SHS

◆ www.dallastown.k12.pa.us/

◆ Student population: 5,100 in  
district, 1,500 at the high 
school

◆ Free/reduced rate: 10%

◆ Introduce students to Food Services 
and Dietetics careers in more depth  
than they get through the regular 
curriculum

O b j e c t i v e s :Careers Collaborations

B a c k g r o u nd :

Target Audience:

Senior High Foods class and other
students interested in careers in
Foods and Dietetics

The cost was worked into the
overall curriculum

C o s t :

Ms. Ayers’ advice for others who may want to do this activity:
“Evaluate each presenters’ focus to determine whether the focus is correct.”

The Food Service Director has been working with the guidance
counselor; who develops career-oriented, School-to-Work 
programs for the secondary students; and a Family and
Consumer Science teacher to promote careers in Food Services
and Dietetics.

The idea was generated through brainstorming with the Family
and Consumer Science teacher about ways to introduce careers.
Ms. Ayres and the teacher decided they wanted to bring in a
sales representative to talk to the students about opportunities
in food service.  In a brainstorming session, Ms. Ayres, the
teacher, and the sales representative came up with the idea to
take the students to the SYSCO facility.  The guidance counselor
joined this team and helped to identify other students outside
of the Foods class who were also interested in a career in Foods
or Dietetics. These students were also included in the activities.

C a r e e r s
C o l l a b o r a t i o n s
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I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

The Food Service Director presented a class on Food Services and Dietetic careers
to students in a Foods II class. A field trip to a Sysco warehouse was organized 
by the planning team; the Food Service Director, Family and Consumer Sciences
teacher, School-to-Work guidance counselor, and the SYSCO sales rep. The students
participated in the following short educational sessions while on the field trip:

✔ Human Resources - How to interview for a job and what benefits a 
company offers

✔ Registered Dietitian - The role of a R.D. large food service company
✔ Sales - Customer relations
✔ Broker - How do food brokers fit into the picture
✔ Marketing - How to promote food products.

During the all-day field trip, SYSCO’s corporate chef provided a box lunch and
explained his role within the company. In addition, students shared questions, 
comments, and menu ideas with the Food Service Director who accompanied 
the high school students on the outing. After the trip, a follow-up class was held 
to allow the students to further discuss the day.

D e s c r i p t i o n :

T i m i n g :

Planning took about 4 months



Ms. Sue Ayres, Food Service Director
Dallastown Area School District
700 New School Lane
Dallastown, PA  17313-9780
PH: 717-244-4021 x 266
FAX: 717-246-0597
ayressue@dallastown.k12.pa.us

■ Consumer Science teacher
■ School-to-Work counselor
■ SYSCO Food Service sales representative
■ SYSCO corporate chef

People Involved:

❏ “They (the students) realized ‘This is more than the lunch lady dishing out our lunch’.” — Sue Ayres, Food Service Director

Q u o t e s :

C a r e e r  C o l l a b o r a t i o n s
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O u t c o m e s :

The experience enhanced the students’ views of the Food Service staff and helped them to recognize the importance of
the food service staff’s work.  The program provided a wonderful opportunity for the students to focus on a variety of
Food Service and Dietetic job possibilities.

The networking between the teaching staff, food service department, and food service company created a vast array of
future ideas to benefit the district’s students. Creating this opportunity helped establish cooperative partnerships from
which all parties benefited.  This project has also led to additional lessons for the Food Service Director to conduct with
the Foods students.  

What is the future of this Best Practice in this environment?
Future plans include taking the students into the school kitchen to look at and acquire hands-on experience using the
food service equipment, which is different from that in a Consumer Science room.

The Food Service Director sees the original plans for this “Careers Collaboration” expanding further as she  continues to
develop this theme.

What would/will you do differently next time?
Ms. Ayres would like to see the role of the corporate chef expanded.  Many culinary schools are opening in the area and
many students are interested in this type of career.  She would like to have the chef talk to the students about his role in
a large corporation versus in a restaurant.



Mr. Dan Spence, 
Food Service Director

◆ Danville A.S.D., Danville

◆ www.danville.k12.pa.us/

◆ Increase nutrition awareness
◆ Reinforce nutrition education
◆ Promote the school lunch program
◆ Promote physical activity

O b j e c t i v e s :All Sports Day

B a c k g r o u nd :

Target Audience:

All elementary students 
in the district plus several 
student-athletes from the 
high school

Less than $100

C o s t :

Mr. Spence’s advice for others who may want to do this activity:
■ Make sure you use students who want to be good role models and understand the
responsibility of being a role model.  
■ Screen the high school athletes carefully to be sure that you select students who
can offer sound nutrition advice.  
■ Select student athletes who eat school lunch so they can promote the program.
Include both males and females, from a variety of sports.

Mr. Spence was interested in doing an activity to reinforce the nutrition informa-
tion that students were learning in their classes and to encourage physical activi-
ty, while promoting the lunch program.  He noticed the use of professional ath-
letes in promotions for a variety of products.  He decided that local role models,
student-athletes, would be a more appropriate and less expensive option.

All 
S p o rt s
D a y
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Mr. Spence decided on what he calls “All Sports Day”. Two high school athletes,
one male and one female, were recruited to have lunch at each elementary school
and to talk to the young students about good nutrition and to sign autographs.
Candidates with good academic as well as athletic credentials were 
identified, which the Food Service Director screened further.  He talked to 
coaches and the athletic director to be sure appropriate role models for the
younger students were chosen. The event was promoted through announcements
and cafeteria posters.

A flyer containing content similar to what’s on a baseball card was created about
each athlete. These were printed on half or full-page sheets of paper and con-
tained sports statistics about the student-athletes. The flyers had photos of the
athletes in uniform and included information about their favorite fruits and veg-
etables, their favorite school lunches, and quotes about the importance of good
nutrition. The elementary students received these flyers on “All Sports Day” and
obtained the student-athletes’ autographs on the flyers.

“All Sports Day” is mutually beneficial to the elementary and high school students.
It promotes good nutrition, physical activity, and the school lunch program to the
younger group, while helping the high school students begin to think about what
it means to be a role model.

What is the future of this Best Practice in this environment?
Mr. Spence plans to do this during National School Lunch Week.

What would/will you do differently next time?
In the past this was conducted in the Fall and Fall sports were represented. For
variety, this could be done in the Spring, using athletes who participate in Spring
sports.

D e s c r i p t i o n :

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s



Mr. Daniel Spence, School Food Service Director
Danville Area School District
600 Walnut Street
Danville, PA  17821-9102
PH: 570-271-3268, x 3221
FAX: 570-275-8527
dspence@danville.k12.pa.us

■ Athletic Director
■ Coaches
■ Elementary principals

■ Flyers

■ Polaroid pictures

■ Posters

People Involved: M a t e r i a l s :

A l l  S p o r t s  D a y
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Ms. Barb Feltenberger,
Food Service Supervisor

◆ General McLane S.D., Edinboro: 
Rural, Northwestern PA

◆ General McLane High School

◆ gm.iu5.org

◆ Student population: 2570 in  
district, 980 at the high 
school 

◆ Free/reduced rate: 18%

◆ To provide a college-style dining 
experience

◆ To increase participation by providing 
a wide array of nutritious food choices

◆ To increase participation among the  
“free” lunch recipients (more paying 
students use tickets with the scatter 
system; therefore a “free” status is less 
likely to be observable)

◆ To provide variety with students 
moving quickly through the serving  
lines

O b j e c t i v e s :

Scatter Systems

B a c k g r o u nd :

Target Audience:

◆ Students at the Northwest PA
Collegiate Academy, Erie City  
S.D.

◆ Students at the General 
McLane High School, General 
McLane S.D.

At the Erie site this program 
was introduced as part of a 
renovation project.

C o s t :

Ms. Sweet’s advice for someone else who may want to try this:
“Keep accurate production records for forecasting and preparation.”
“Price a la carte items higher if students are not taking the whole meals.”

The Northwest PA Collegiate Academy of the Erie City School District underwent a
major renovation project in 1997. The mission of the school is to provide its high
school students with a college-style atmosphere, and the renovations were
planned according to this guiding principle.  It was decided that the high school’s
meals and the atmosphere in which they are served needed to be redesigned to
stay in alignment with the overall mission of the school.  

There were no problems with the existing program. The administration simply
wanted to be able to offer more food choices in a college-style dining atmos-
phere. The Scatter System is the result. After a successful start at the Academy,
two other high schools in the district also adopted their own modified versions of
the scatter system.

Barb Feltenberger, now of General McLane S.D., was in charge of Food Service at
Erie City when this was taking place and she is using a form of this system at her
new high school, General McLane.

The December 15, 1997 issue of Foodservice Director magazine contains an article
about Erie City S.D.’s Scatter System.

S c a t t e r
S y s t e m s
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Ms. Sandra Sweet, RD,
Nutritionist

◆ Erie City S.D., Erie: Urban, 
Northwestern PA

◆ Northwest PA Collegiate Academy

◆ esd.iu5.org/

◆ Student population: 12,500 in district

◆ Free/reduced rate: 62%

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s



The serving area has eight doorways: four going in and four going out.  There are 4 main serving areas:

✔ Salad bar with soup
✔ Deli bar
✔ Pizza
✔ Traditional (Signature entrees)

Each serving area has its own entrance and exit doorway.  There is a fifth line, for snacks.  Lunch is $1.00 and a cold 
sub is $.90.

A modified version of this system has been established at two more of the Erie City S.D. high schools. The second school
to adopt this system was East High, which was also remodeled. East High has the same 5 serving areas, which are
portable lines with signs. The third school has the same system but on a more limited scale: the pizza choice was added
there only recently. There is not enough space to attempt this type of system at the fourth Erie City high school.

D e s c r i p t i o n :

Ms. Barb Feltenberger, Food Service Supervisor;
Metz & Associates, LTD
General McLane S.D.
11771 Edinboro Rd.
Edinboro, PA 16412-1025
PH: 814-734-1033
FAX: 814-734-4635
Feltenberger.b@gm.iu5.org

Ms. Sandra Sweet, RD, Nutritionist;
Metz & Associates, LTD
Erie City S.D.
316 East 21st St.
Erie, PA 16503
PH: 814-874-6885
FAX: 814-874-6886
ma1001@metzcorp.com

People Involved:

❏ “Students stopped in their tracks the first day and said, ‘Wow!’ and ‘Awesome!’” — Barb Feltenberger talking about the 
inauguration of the Scatter System at the Northwest PA Collegiate Academy

❏ “The choices are amazing.” — Teachers

Q u o t e s :

S c a t t e r  S y s t e m s
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O u t c o m e s :

The people in charge believe this practice has increased participation, and the students have more food choices.



Mr. Thomas J. Healy,
Food Service Director

◆ Middletown A.S.D., 
Middletown: Rural, South 
Central PA

◆ Middletown Area High School

◆ www.caiu.k12.pa.us/masd/
masd.htm

◆ Increase usage of government 
commodities

◆ Increase participation

O b j e c t i v e s :

Gourmet Carving Stations

Target Audience:

The high school’s 935 students

Nothing above normal operating
costs.  

C o s t :

Mr. Healy’s advice for others who may want to do this activity:
Plan ahead, survey students, be original, make it fun to participate!

G o u r m e t
C a rv i n g
S t a t i o n s
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USDA — Third Place, Small School

◆ Student population: 2,800 in the 
district, 935 at the high school

◆ Free/reduced rate: 30%

Every Friday, in addition to many other menu choices, the Middletown AHS cafete-
ria adds a Gourmet Carving Station, operated by the Food Service Director. USDA
commodity meats such as roast turkey, roast beef, pork loin, and baked ham have
been served at the carving station.

Students became aware of the carving station through pictures in the serving line
and seeing its implementation in the cafeteria. It was also promoted in the Food
Service newsletter to parents and on the backs of menus.

D e s c r i p t i o n :

O u t c o m e s :

The carving station was tested for a month in November 1998. Participation at
the station was 35 on its first day and rose to between 70 and 90 at the end of
the school year. Overall participation at the school increased over 10% from the
previous year.

Costs were kept low by using USDA commodities at the carving station.

The station also functioned as a training tool for the cafeteria staff.

Future of this Best Practice:
The school will continue to implement the Gourmet Carving Station even though
its originator, Mr. Healy, has left the district for another job.  The new director,
James Way, believes that it’s “a neat idea and the kids like it.”

What will you do differently next time?
Mr. Healy thinks it could be done twice a week. Mr. Way plans to add more gar-
nishing to the display and promote it more to the school community, probably via
the printed menus.

T i m i n g :

Every Friday, with expansion to additional days under consideration

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

Mr. Thomas Healy, Food Service Director who originated the practice
Mr. James Way, current MASD Food Service Director, Nutrition Inc.
Middletown Area School District
1155 North Union Street
Middletown, PA, 17057
PH: 717-948-3351
FAX: 717-948-3359

People Involved:



■ Materials (a good sharp knife, sharpening stone, heat lamp) and foods (USDA commodity meats) associated with this 
practice are all normal items found in virtually all kitchens that participate in the school lunch program.

M a t e r i a l s :

❏ “The kids say every Friday is like Thanksgiving.” — Tom Healy, (former) MASD Food Service Director

❏ “The carving station is a big hit with everyone.” — Student

❏ “I’m a big fan of the cheese steaks, the taco bar, and the carving station. You can just load up on it.” — Student

❏ “My background is in fine dining, and I want to make the school dining experience enjoyable 
for students and teachers.” — Tom Healy

❏ “It makes a big difference for the students to see the Food Service Director serving at the carving station. It makes them 
feel special when they get the cut of meat they asked for.” — Mr. Way, (current) MASD Food Service Director

Q u o t e s :

G o u r m e t  C a r v i n g  S t a t i o n s
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Ms. Lois Roth, 
Food Service Director

◆ Mifflinburg A.S.D., Mifflinburg; 
rural, central PA, between  
State College and Lewisburg

◆ www.mifflinburg.k12.pa.us/

◆ Student population: 2,600 in  
district 

◆ Free/Reduced rate: approx. 
25%

◆ To determine the status of her 
planned menus with regard to 
nutritional requirements, especially 
fat levels

O b j e c t i v e s :Nutrient Analysis with Traditional Menu Planning

B a c k g r o u nd :

Target Audience:

The school menus — to make
sure they meet nutritional
requirements

From $1,000 to $3,000 for 
computer hardware and 
software

C o s t :

Ms. Roth’s advice for others who may want to do this activity:
“Go for it.  Once you learn how to use the software, it is fairly easy to use.  
It just takes time.”

Ms. Roth attended workshops that introduced and explained the software and the
nutrient analysis process.  She tried the software, saw the potential for its use ,
and purchased it.  Although her menu planning system is “Traditional” and she is
not required to perform computerized nutrient analysis, Ms. Roth decided she
wanted to analyze her menus so she would know where they stood with regard to
the standards.

N u t r i e n t
A n a l y s i s
w i t h
T r a d i t i o n a l
M e n u
P l a n n i n g
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The Food Service staff started this endeavor by pooling all of their favorite
recipes. They taste-tested and analyzed them to decide which recipes to use 
on the menu. The staff also met to establish a procedure for sharing sales and 
production information with Ms. Roth. Accurate counts of food usage are neces-
sary to perform “weighted” nutrient analysis. As a result of this process the food
service staff began to use standardized recipes.

Recipes must be standardized for accurate nutrient analysis of what students are
actually served. Ms. Roth feels that staff participation in the steps to standardiza-
tion fosters an atmosphere of teamwork that encourages “ownership” of 
the concept and compliance with the requirement to follow standardized recipe
procedures.

Ms. Roth now enters ingredients, recipes, and menus, as well as sales and produc-
tion information, into the nutrient analysis software. The software determines the
nutritional value of each menu based on weighted averages. Ms. Roth uses the
software to analyze recipe and menu adjustments until she achieves the numbers
that fall within the guidelines.

D e s c r i p t i o n :

T i m i n g :

Ms. Roth checks the nutrient content of her menus on a monthly basis.

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

O u t c o m e s :

This procedure makes it possible for the Director to make menus meet standards
using empirical data. It also makes it possible for her to respond to questions
about the nutrient content of her meals.



Ms. Lois Roth, Food Service Director
Mifflinburg Area School District
Mifflinburg Area SHS
75 Market Street
Mifflinburg, PA  17844
PH: 570-966-8236
FAX: 570-966-8264
lroth@mifflinburg.org

■ District Food Service staff

■ Computer

■ Nutrient analysis software (from USDA-approved list)

■ Printer

People Involved: M a t e r i a l s :

❏ “I’m doing better than I thought I would.  I need to look at two high-fat, three low-fat days because that really 
balances it out.” — Lois Roth, Food Service Director

❏ “When they (her SFS staff) understood the goal and the reason for it, they really pulled together as a team to help.”
— Lois Roth

Q u o t e s :

N u t r i e n t  A n a l y s i s  w i t h  T r a d i t i o n a l  M e n u  P l a n n i n g
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Outcomes continued:

What is the future of this Best Practice in this environment?
Ms. Roth has ordered the latest version of the software. She plans to continue to analyze her recipes as time permits.

What would/will you do differently next time?
Ms. Roth is working on developing a 6-week cycle that accounts for 1) student likes/preferences, 2) USDA regulations, and
3) availability of commodities.



Ms. Nancy Edwards,
Business Services Manager

◆ Muhlenberg S.D., Laureldale, 
PA; Suburban; outside of 
Reading, PA;

◆ Muhlenberg Elementary 
Center

◆ www.muhlsd.berksiu.k12.
pa.us ◆ To help promote the “Read Across 

America” program and the food 
service program

O b j e c t i v e s :

Dr. Seuss’ Birthday

B a c k g r o u nd :

Target Audience:

Elementary students

Approximately $60 ($30 per cos-
tume X 2 costumes)

C o s t :

Advice for others:
Ms. Edwards advises others to plan in advance for the festivities. In particular, she
recommends reserving costumes well in advance. For this event, held in March, she
reserved the costumes in December or January. She also recommends coordinating
the activity with the person in charge of the “Read Across America” program.

As part of “Read Across America,” a program designed to encourage adults to
share literature with children, reading programs were ongoing throughout the 
district. The Reading Specialist in charge of the program contacted Nancy
Edwards, the Business Services Manager at Muhlenberg School District, to ask 
if they could do something in the cafeteria in conjunction with “Read Across
America.” They decided to celebrate Dr. Seuss’ birthday.

D r. Seuss’
B i rt h d a y
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I n n o v a t i v e  F o o d  S e r v i c e  P r ac t i c e s

◆ Student population: 1300 
in Muhlenberg Elementary Center

◆ Free/reduced rate: 13%

The event was advertised on the menus, and flyers were sent home to parents
announcing all the “Read Across America” programs, including the Dr. Seuss’
Birthday event, held in March. The cafeteria was decorated for the birthday party,
and the cafeteria sponsored two costumed individuals - The Cat in the Hat, and
Sam I Am. Using a “Breakfast for Lunch” theme, which the students like, the food
service staff served green eggs and ham. The students were surprised to find that
the green eggs tasted no different than regular eggs. To mark this special day,
bookmarks, pencils, and stickers were handed out to the students.

What would you do differently next time?
Ms. Edwards plans to do some promotional event in conjunction with “Read
Across America” in the future, but will vary the costumes.

D e s c r i p t i o n :

O u t c o m e s :

Many children ate school lunch the day of Dr. Seuss’ birthday. The people responsi-
ble for “Read Across America” were very pleased with the publicity.

Ms. Nancy Edwards, Business Services Manager
Muhlenberg School District
801 Bellevue Avenue Laureldale
Reading PA 19605-1799
Ph: 610-921-8024
FAX: 610-921-8076

■ Reading Specialist (Nancy Miller)
■ Cafeteria staff

People Involved:



■ Costumes

■ Decorations

■ Eggs

■ Bookmarks

■ Pencils

■ Stickers

M a t e r i a l s :

❏ “Lunch was the highlight of the day!” — Nancy Miller, Reading Specialist

Q u o t e s :

D r .  S e u s s ’  B i r t h d a y
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Ms. Luavada (Bunny) McGee,
Food Service Director

◆ Neshaminy S.D., 
Langhorne, PA, Suburban,out
side of Philadelphia

◆ neshaminy.k12.pa.us

◆ Student population: 10,000 
in 14 schools

◆ Free/reduced rate: 10%

◆ To get feedback from the students to 
help in menu development

O b j e c t i v e s :Computerized Menu Suggestion Box

B a c k g r o u nd :

Target Audience:

All students in the district

None

C o s t :

Advice for others:
This is a good idea that doesn’t require much work.

While reading some periodicals over the Summer, Luavada (“Bunny”)
McGee, Food Service Director for Neshaminy School District, read an
article about a computerized suggestion box. She thought it sounded
like an interesting idea and something she’d like to explore in her dis-
trict. Ms. McGee spoke to the Business Administrator about the idea,
who referred her to the district’s technology department.  After just
one planning session, and a few follow-up questions from the tech-
nology people, a Menu Suggestion site on the Neshaminy School
District Web page was up and running. Ms. McGee described the
process of getting this started as “almost effortless.”

Computerized 
M e n u
S u g g e s t i o n
B o x
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All students have access to the district’s Web site via computers at home or at
school, so a computerized Menu Suggestion Box seemed like a good way to con-
nect with the students. To access the suggestion box, students visit the
Neshaminy Web site at www.neshaminy.k12.pa.us, and choose “Food Service” at
which point the students have the option to send a menu suggestion to the Food
Service Department. This Menu Suggestion box is advertised through a school
newsletter, on a local cable TV channel, and on the district’s printed menu. When
an e-mail message is sent, it is received by Ms. McGee’s assistant, Karen Judge,
who is also the district Marketing Manager. Ms. Judge and Ms. McGee share
responsibility for responding to the suggestions. If a suggestion is used, the name
of the student who offered the suggestion is put on the menu, it is announced in
the school, and that student receives a free lunch.

Ms. McGee prefers this computerized Suggestion Box to the traditional Suggestion
Box because no one has to worry about collecting suggestions and sending them
to the responsible person. Also, she feels that if a student takes the time to get
on-line, that shows that they’re really interested in the school lunch program.

D e s c r i p t i o n :

O u t c o m e s :

Ms. McGee has received a lot of valuable student input that has helped her 
make changes and additions to her menu. It’s created excitement in the schools,
as students strive to be recognized for an adopted menu suggestion. It has also
opened the lines of communication between the food service department and 
the students. For example, when a high school student e-mailed a suggestion 
that the food service department offer some vegetarian choices on the menu,
this gave Ms. McGee the opportunity to point out to the student the vegetarian
choices the cafeteria was currently offering, and to invite the student to partici-
pate in taste testing some vegetarian hot dogs and lunch “meats.”

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s



Luavada (“Bunny”) McGee, School Food Service Director
Neshaminy School District
2001 Old Lincoln Highway,
Langhorne, PA 19047-3295
Ph: 215-752-6342
FAX: 215-752-6374
e-mail: LmcGee@neshaminy.k12.pa.us

■ Karen Judge, Marketing Manager
■ District Technology Department

People Involved:

❏ “How can you change if you don’t know what the problems are?” “This is a good way to connect with the kids and let 
them know we care about them.” — Ms. McGee, Food Service Director

❏ “I felt important when they put my name on the menu.” — Student who offered a menu suggestion

❏ “Just wanted to let you know how much excitement was generated by your new interactive web page. Students love 
the idea of being able to make menu suggestions and have a meal named after them if their idea is accepted ... The 
Suggestion Box on your Web page gives students, staff and parents the opportunity to communicate at a time that is 
convenient for them, versus your usual office hours which often conflict with their work or school day.”
— Christine McKee, Principal of Tawanka Elementary School in an e-mail message to the Food Service Director

Q u o t e s :

C o m p u t e r i z e d  M e n u  S u g g e s t i o n  B o x
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Ms. Karen Risha, 
Food Service Director

◆ Norwin S.D., North 
Huntingdon: Suburban, 
15 minutes east of Pittsburgh

◆ Scull Elementary

◆ wiu.k12.pa.us/norwin/

◆ Student population: 5,000 in 
district, 600 at Scull
Elementary

◆ Free/reduced rate: 17%

◆ increase student consumption of 
healthy foods

◆ increase speed through serving line

O b j e c t i v e s :Elementary Self-Serve

B a c k g r o u nd :

Target Audience:

600 students at Scull Elementary
school

$40,000

C o s t :

Ms. Risha’s advice for someone else who may want to try this:
“One of the best concepts I have been involved with.”

With the previous set-up, students lined up at a single window where servers
handed ready-filled trays to the students. It was difficult to do Offer V.
Serve with this set-up, difficult to merchandise foods, service was slow,
and students were not eating fruits and vegetables.

Ms. Risha observed elementary-aged students at restaurants that have 
self-serve areas, taking foods that they might normally not be expected to
take. She thought that the self-serve concept would work with school lunch
and would give students ownership of their food choices.

During the spring of 1997 she discussed the concept with an equipment 
supplier, then received school board approval to renovate in time for 
implementation at the start of the ‘98-’99 school year. The manager and 
staff at Scull Elementary helped with the design and implementation.

E l e m e n t a ry
S e l f - S e rv e
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USDA — First Place, Small School

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

The school now has self-serve carts.  The carts have an area under a trio of yellow
enameled heat lamps for hot food, a refrigerated compartment to keep cold
foods, accessible serving space, and lots of lockable storage room underneath.

Student safety is a concern. Special low-heat conducting pans and utensils were
purchased. Students were instructed daily on safe self-serve concepts to maintain
food integrity. Cafeteria staff instruct the students on portion sizes. The students
are not limited on the portion sizes of fruits, vegetables, and breads.

When asked what she would do differently the next time, Ms Risha replied,
“This was the first such line created by the company we used. Some construction
details on the carts could be better.”

D e s c r i p t i o n :

O u t c o m e s :

Participation increased 10%. Fruit and vegetable consumption increased 300%.
Ms. Risha has been quoted in the Tribune-Review as saying, “With the old system
we were giving them things they didn’t want.” A Norwin Star newspaper article
stated, “The new, more mature way of dining is credited with enticing more 
buyers”.

Future of this Best Practice:
Eventually all of the elementary schools in this district will use this set-up.



Ms. Karen Risha , School Food Service Director
Norwin School District
281 McMahon Drive
North Huntingdon, PA  15642-2491
PH: 724-861-3010
FAX: 724-863-9467
krisha@wiu.k12.pa.us

■ Cafeteria manager and staff at Scull Elementary
■ Scull Elementary principal

■ Self-serve lines
■ Pans

People Involved: M a t e r i a l s :

❏ “The staff members can now pride themselves in being nutrition educators and facilitators instead of just servers,
and the children welcome their new ownership in being healthy eaters.”
— Karen Risha, Norwin S.D. Food Service Director

❏ “We had a lot of kids who learned to eat things that they never ate before.”
— Corrine Ptaszkiewicz, Scull Cafeteria Manager

Q u o t e s :

E l e m e n t a r y  S e l f - S e r v e
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North Penn School District’s food

Ms. Dottie Irvin, Food Service
Director

◆ North Penn S.D., Lansdale:  
Suburban, just outside of 
Philadelphia

◆ http://www.npenn.org/

◆ Student population: Over 
13,000 in district

◆ Free/reduced rate: 10%

◆ Build participation

◆ Provide a break in the routine

◆ Promote teamwork among food 
service staff  

◆ Create positive image of food service  
operation

◆ Foster district-wide sense of 
community

O b j e c t i v e s :Mickey Mouse’s Birthday

B a c k g r o u nd :

Target Audience:

The occasion is celebrated 
district-wide; K-12 students are
involved.  District administrators,
faculty, staff, and families also
participate.

Approximately $75/costume
rental/school.  Money donated 
by vendors or Home and School
(parent organization). Prizes
(hats, radios, shirts) donated by
vendors.

C o s t :

Ms. Irvin’s advice for someone else who may want to try this?
“Make sure your principals are given plenty of notice and input into all 
of your promotions.”

North Penn School District’s food service department tries to use “non-standard” 
themes for their monthly promotions. Other promotional meal events have 
celebrated:

■ The 50’s (elementary students eat in half of a ‘57 Chevy)
■ The 60’s
■ Mothers’ Day — Mothers eat breakfast at school with their children
■ Fathers’ Day — Fathers eat breakfast at school with thier children
■ Mardi-Gras
■ Name-the-sandwich contest (winner = “Knight’s Delight”.  The school mascot is 

a knight.)
■ Principal Appreciation Day
■ Circus Day
■ Outdoor picnics

The district’s annual observation of Mickey Mouse’s “birthday” began on
November 18, 1996. At the 50’s promotion students were asked what else they
would like to do for cafeteria fun and they generated the Mickey Mouse idea.
“We just want them to have a good time” says Ms. Irvin, the district’s Food
Service Director.

Food service representatives attend monthly faculty/staff meetings to provide
program information, accept feedback, and garner interest in and support for 
the upcoming promotional event. Art classes are enlisted to create decorations
including birthday cards for Mickey, posters, and banners. The celebration is 
discussed with the principal and teachers. Food Service staff members start
reminding the children about the promotion a few days in advance, as they go
through the cafeteria lines.  Flyers are sent home to help the children remember
to wear appropriate clothing and accessories on the special day — and to promise
parents Mickey Mouse cookies for attending.

One of the food service staff members states that activities like this, “bring 
the whole school together. It creates unity; helps us feel like a big family.”

Ms. Irvin says, “To run a successful operation you have to have a great team.” As 
a result of the efforts of the North Penn food service staff, the whole school 
community comes together for these celebrations. Through these fun activities,
the North Penn S.D. Food Service staff has gained the respect of their school 
community and are treated as professionals.

Ms. Irvin advises that “You have to work hard at it.  Be visible.  Make them 
know who you are.” Sometimes members of her staff are reluctant to wear the
expected costumes, and she says “the staff has to be ‘into’ it.” This year, “they
were fighting over who gets to wear the costume.”

M i c k e y
M o u s e ’ s
B i rt h d a y

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s
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Student drawings and posters about Mickey Mouse and his birthday are hung on the walls in the cafeteria and serving line
area.

One of the cafeteria production workers wears a rented Mickey Mouse costume and entertains in character throughout
the meals. At some schools there is a Minnie Mouse, too.

Students know about the celebration in advance and are asked to wear clothing and accessories bearing references to
Mickey Mouse. A red and black clothing theme is suggested for everyone that day, as well.

Some folks wear Mouse ears on their heads, Mickey-style bow-ties, and wizard hats (Sorcerer’s Apprentice-style).

Mickey Mouse mingles with students in the serving line and cafeteria. He leads the children in songs.  Sometimes the chil-
dren spontaneously sing “Happy Birthday” for him.  Mickey dances with children and adults. He autographs napkins. He
leads a conga-line that weaves up and down the cafeteria tables. He poses for pictures with children.

Parents and younger siblings are invited to attend.

Disney videos are shown in the cafeteria during the meals.

There is a quiz with prizes for correct answers. Quiz questions are about Mickey Mouse and his associates. The quiz is
given out 3 days before the promotion to be returned to the cafeteria the day before the promotion. The names of all
students who answered all quiz questions correctly are put into a box for a drawing. One prize is awarded for each grade
level. Prizes (i.e. hats, radios, shirts) are donated by vendors.

When asked what she would do differently the next time, Ms Irvin replied,

“I would have more teachers and principals dress up. Some have, but not all of them.”

D e s c r i p t i o n :

Ms. Dorothy (Dottie) Irvin
School Food Service Director
North Penn School District
401 East Hancock Street
Lansdale, PA
PH: 215-368-0400
FAX: 215-855-5028
irvindp@npenn.org

■ All food service staff at all schools
■ All students
■ Art teachers
■ Administrators and other teachers
■ Families
■ Local costume rental shop
■ Food distributors

■ Art supplies
■ Balloons
■ Banners
■ Birthday cards from Disney characters
■ Cake
■ Flyers sent to parents (free cookies to those who  

attend)
■ Hats
■ Invitation poster
■ Mickey Mouse cookies
■ Mickey Mouse ice cream bars
■ “Party bags”
■ Prizes for correct answers
■ Rental costumes
■ Stickers
■ Sweatshirts or tee-shirts for staff
■ Tapes or CD’s of Mickey Mouse song(s)
■ Videos

✰ The Food Service Department saves some of the 
materials from year to year for re-use.

People Involved: M a t e r i a l s :

❏ “Why? Because we like you!” Dottie Irvin, North Penn S.D. Food Service Director

❏ “You’re from Disneyland.”  elementary student

❏ “Happy Birthday to you, cha-cha-cha.” group of elementary students

❏ “The only other way to increase participation is to give them all free lunch.” Dottie Irvin

Q u o t e s :

M i c k e y  M o u s e ’ s  B i r t h d a y
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Ms. Penny Peterman, Cafeteria
Manager

◆ Sullivan County S.D., Laporte, 
PA; Northeast of Williamsport; 
rural

◆ Student population: fewer 
than 1000 in district

◆ Free/reduced rate: 35%

◆ To organize documentation for more 
efficient management practices

O b j e c t i v e s :Organized Approach to Documentation

B a c k g r o u nd :

None

C o s t :

Advice for others:
Workshops on the topic of documentation can provide valuable information to
help you become more organized. Ms. Peterman believes the time and effort
she put into organizing her documentation have paid off in the long run.

When Ms. Penny Peterman was appointed the job of Cafeteria
Manager at the Sullivan County Junior/Senior High School 4 years
ago, she found that little record-keeping had been done 
in the food service operation. She attended workshops and
learned that she needed to standardize her recipes, collect 
product fact sheets, complete production records, and maintain
menus. Since there is no one in the district with the title of 
“Food Service Director,” Ms. Peterman took on the responsibility
of getting the documentation organized, working with another
Head Cook and the Business Manager.

O r g a n i z e d
Approach to 
D o c u m e n t a t i o n

77
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Ms. Peterman met with another Head Cook in the district to
decide which recipes to use, and to standardize them. They 
used the information they received from attending workshops
on the topic. To help ensure that employees are following cor-
rect portion sizes, portion sizes and measurement conversions
were listed on a chart on the wall in the kitchen area.

Collecting product fact sheets required the business manager’s
cooperation. Since he did not attend the same workshops that
Ms. Peterman had attended, Ms. Peterman educated the busi-
ness manager on the importance of requesting product fact
sheets for all products. She was able to secure some of the
required information from collecting Nutrition Facts labels. 
All product information was compiled in a binder.

What would you do differently next time?
Ms. Peterman says she wishes she had used a computer to help
with the organization of her documentation. She is now learning
how to use a computer, and may request one to help with this
organization.

D e s c r i p t i o n :

O u t c o m e s :

Having organized documentation has made management practices in the school
district more efficient. For example, the use of standardized recipes waste, and
has alleviated confusion among employees about food preparation.



Penny Peterman, Cafeteria Manager
Sullivan County School District
Beech & South Streets
Box 98
LaPorte, PA 18626
Ph: 570-946-7001
FAX: 570-946-4202
e-mail: peterroy@epix.net

■ Head Cook
■ Business Manager
■ Cafeteria staff

People Involved:

❏ “It was a lot of work to begin with, but it’s helped in the long run.” — Penny Peterman, Cafeteria Manager

Q u o t e s :

O r g a n i z e d  A p p r o a c h  t o  D o c u m e n t a t i o n
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Ms. Karen Sick, 
Food Service Director

◆ Southern Tioga S.D., Blossburg; 
Rural, 25 miles north of 
Williamsport

◆ Student population: 2,345 in   
district, 268 in high school

◆ Free/reduced rate: 37%

◆ Serve appealing foods with high 
nutritional value

◆ Use color, texture, and variety to keep  
things interesting

O b j e c t i v e s :Quality Appearance and Nutritional Content

B a c k g r o u nd :

Target Audience:

All students in the district with
an emphasis on high school

Nothing above normal operating
procedures

C o s t :

Ms. Sick’s advice for others who may want to do this activity?
“You need to always have fresh fruits and vegetables on the line and promote those
choices.  I think that’s our responsibility.”

As soon as Ms. Sick knew the National School Lunch Program guidelines
were changing she started to make adjustments. She began to cut back 
on fat and to add more carbohydrates to the menu. She added more
fruits and vegetables to the menu and started to serve low calorie 
dressings and salads.  

Quality
Appearance
and
Nutritional
Content
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This program is managed so that it keeps high standards of quality for
both appearance and nutritional value while maintaining a high level of
participation at the high school cafeteria. Ms. Sick’s main objective is to
provide nourishing, good quality food for all students. Education is pro-
vided on the importance of good nutrition. The Food Service program
tries to offer more food than is required.

This district uses standardized recipes to cook most meals from scratch.
USDA commodity foods are utilized whenever possible. Fatty foods and
condiments are spaced out over the week to keep within the nutritional
guidelines. Nutrition information is collected for all foods and menus are
planned with that in mind. The first thing considered when planning a
menu is the nutritional composition of the meal. The color, shape, 
texture, and variety of the foods in the meal are considered next.

When it became difficult to maintain the quality of the foods within her
operating budget, Ms. Sick conducted research into the meal prices at
other schools with programs similar to hers. She carefully prepared a
new budget and her resulting request to raise meal prices by $.25 was
approved by the school board. This modest increase in price has assured
continuation of the high quality foods served in her cafeterias without
affecting participation rates. The school chose to raise the price and
serve nutritious foods rather than sell more a la carte items. Parents
favored the price increase to ensure a nutrition conscious program.

What would/will you do differently next time?
Ms. Sick wants to sell fewer a la carte items. She has cut back on a few
already. This coming school year, ‘00 - ‘01, the meal price is increasing 
by $.25.

D e s c r i p t i o n :

I n n o v a t i v e  F o o d  S e r v i c e  P r a c t i c e s

T i m i n g :

Timing in this case involves awareness of seasonal fluctuations in availability of
specific food items. For example, as school starts at the end of summer, peaches,
pears, watermelon, and honeydew are available in abundance at affordable
prices.



Ms. Karen Sick, Food Service Director
Southern Tioga S.D.
C/o Warren Miller Elementary School
Dorsett Drive
Mansfield, PA  16933
PH: 570-662-7361
FAX: 570-662-7361
stsdfsd@ptd.net

People Involved:

❏ “I’m asked, ‘Why serve so many fruits and vegetables?  They won’t eat them.’ But if they’re present and visible you   
have more of a chance the students will eat them than if they’re not there at all.” — Karen Sick, Food Service Director

❏ “Quality is very important. You may spend a little more money on an item but you certainly get it back with 
your participation.” — Ms. Sick

Q u o t e s :

Q u a l i t y  A p p e a r a n c e  a n d  N u t r i t i o n a l  C o n t e n t
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Ms. Denise Budd,
Food Service Director

◆ Warren County S.D., Russell, 
PA; Rural; In Northwestern PA

◆Eisenhower Middle/Senior  
High School (grades 7-12)

◆ www.penn.com/wcsd/

◆ Student population: 6,200 
in district; 760 in  
Middle/Senior High

◆ Free/reduced rate: 30%

◆ Bring some excitement into the 
cafeteria to increase participation

O b j e c t i v e s :February “Beach Party Day”

B a c k g r o u nd :

Target Audience:

Students in grades 7-12

Approximately $400, including a
payment to the radio station

C o s t :

Advice for others:
Ms. Budd advises others to take the planning step by step, which took her about one
month, and “Don’t be afraid to try something different. The results are wonderful.”

In the midst of a cold, icy, snowy, Pennsylvania winter, Denise Budd, 
Food Service Director at Warren County School District, wanted to do
something to “get rid of the hum-drums of winter.” Ms. Budd and her
husband, who was also a Food Service Director, came up with the idea 
of a “Beach Party Day” in February. She asked for, and received, the 
principal’s permission. She talked to the maintenance department about
building a sandbox. Announcements were made telling the students they
could wear shorts and bring blankets for sitting on the floor to eat lunch.
Posters and announcements over the PA system promoted the Beach
Party. A local radio station also promoted the event on the air. Invitations
were sent to school board members and administrators.

Fe b r u a r y
“ B e a c h
Pa r t y
D a y ”
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On the Beach Party menu was a picnic lunch, including hamburgers, hot
dogs, hot sausages, chicken, potato salad, potato chips, baked beans,
and watermelon. The food service staff and the students dressed in
shorts. The maintenance department built a 10’ x 10’ sandbox, filled it
with sand, and put it in the middle of the cafeteria. All lunch tables were
taken down and students brought blankets to sit on. The cafeteria was
decorated with paper palm trees, sea shell lights, and fish nets. A local
radio station was hired to do a live broadcast during all lunches. Local
merchants donated door prizes. There were drawings for free pizzas,
fast food meals, and plastic water bottles. Students who bought a school
lunch that day were eligible for these prizes.

Although the teachers on lunch duty that day were initially concerned
about the potential for behavior problems, they were surprised to find
that the students were very well-behaved and there were no problems.

The sand from the sandbox did not go to waste after the Beach Party.
The following day, the parking lot was particularly icy, so the sand that
was used to help create a “Beach Party” atmosphere one day, was used
to battle an icy parking lot the next day!

Ms. Budd does lots of promotions in this school and throughout the dis-
trict. Next time they have a rough winter, she plans to schedule another
“Beach Party.”

D e s c r i p t i o n :

O u t c o m e s :

Participation increased on the day of the Beach Party. Students sent thank-you
notes, and some are asking when it’s going to be held again.



Ms. Denise Budd, Food Service Director
Nutrition Inc.
Warren County School District
185 Hospital Drive
North Warren, PA  16365-4885
Ph: 814-726-0390
e-mail: foodguy@penn.com

■ Cafeteria staff
■ Radio station
■ Vendors
■ Local businesses

■ Sandbox

■ Sand

■ Paper palm trees

■ Sea shell lights

■ Picnic menu

People Involved: M a t e r i a l s :

❏ “The kids enjoyed it. It was a lot of fun. It was a nice break from the routine school day. The kids could let loose a little bit.”
— Gary Brese, Principal, at the time

Q u o t e s :

F e b r u a r y  “ B e a c h  P a r t y  D a y ”
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The Pennsylvania Department of Education (PDE) does not
discriminate in its educational programs, activities, or
employment practices, based on race, color, national origin,
sex, sexual orientation, disability, age, religion, ancestry,
union membership, or any other legally protected category.
Announcement of this policy is in accordance with State law
including the Pennsylvania Human Relations Act and with
Federal law, including Titles VI of the Civil Rights Act of
1964, Title IX of the Education Amendments of 1972,
Section 504 of the Rehabilitation Act of 1973, the Age
Discrimination Act of 1975, and the Americans with
Disabilities Act of 1990.

If you have any questions about this publication, or for
additional copies, contact the Division of Food and
Nutrition, 4th floor, 333 Market Street, Harrisburg PA
17126-0333; Voice Telephone: 1-800-331-0129, ext. 3-4911;
FAX: 717-783-6566, or Text Telephone TTY: 717-783-8445.

Any complaint of harassment or discrimination pertaining to
education should be directed to the Equal Employment
Opportunity Representative, Department of Education, 333
Market Street, 11th floor, Harrisburg, PA 17126-0333, Voice
Telephone: 717-787-4417, FAX: 717-783-9348, or Text
Telephone TTY: 717-783-8445.  For information on accom-
modations for persons with disabilities, contact the ADA
Coordinator, Department of Education at the same address,
Voice Telephone: 717-783-9791, FAX: 717-772-2317, or Text
Telephone TTY: 717-783-8445. 
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