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October 27-28, 2015 • DCU Center, Worcester, MA 

64TH  
ANNUAL  

SNA OF MASS.  
CONFERENCE  

Communicate, collaborate and celebrate with 
your peers in October at the annual SNA of Mass. 

Conference and Food Show Exhibits



Day 1 - Tuesday, October 27

7:30 – 8:15  
Breakfast and Registration

8:15 – 9:00   
Welcome and Awards Presentation  
Sylvana Bryan, President

9:15 – 10:15 
Concurrent Sessions:

Delicious Dialogues 
Marketing - Meal Patterns - Farm to 
School  
Linda Fischer, M.Ed., RD, LDN, Lisa Damon, 
April Laskey, SNS 
This round table setting will allow 
managers and staff to engage in discussion 
and exchange ideas on marketing, meal 
patterns, and farm to school. Learn how 
to engage your community through 

marketing, successfully implement 
the meal pattern, and incorporate 
local produce in the menu. Together 
we will identify opportunities, share 
achievements, strategies, and resources  
to make ideas possible.  
Nutrition – Local Foods – 1130 Farm to School

Thinking Outside the Box: Creative 
Strategies to Advertise Your Meal 
Programs to Students, Parents and  
Your Community 
Maria Hall, SNS, Sheri Kasper,  
Joanne Lennon, Kristin Morello, SNS 
How can senior citizen dinners, holiday 
tree decorating contests, and evening 
basketball games boost your school meals 
participation? Learn strategies from our 
creative panelists on how to reach your 
audience in a unique, unconventional  
way, and watch your sales soar! 
Communications and Marketing – 4110 
Strategic and Marketing Plans

10:30 – 11:30 
Keynote Session

Sensory Nutrition – Taste, Smell, 
Visualize  
Dr. Jim Painter 
Make food taste better, look better, and 
be better for both you and your students. 
For far too long we’ve been trying to sell 
nutrition as an incentive to eat healthier 
foods. The problem comes when we try 
to sell nutrition over taste. Taste always 
wins. Instead of trading flavor and visual 

Fall 2015 Conference Program

This year’s conference focuses on how we can grow stronger together.  

Educational sessions range from cooking demos to selling nutritious meals, 

to thinking outside the box to increase participation and revenue. Let’s not 

reinvent the wheel. Hear from creative speakers and panelists on how to grow 

your program.  Each session includes the USDA Professional Standards category 

and code to help you track your CEUs.

Be sure to join us for dinner Tuesday night at Viva Bene directly behind the 

conference center. We will be honoring our award winners, the industry member 

of the year, and Katie Millett.  

This year’s conference promises to plant some seeds and generate 

enthusiasm to carry you through the school year!

Photo Session 
As a special feature, a professional photographer 
will take your photo to use for your district 
newsletter, website and your Linked-in profile 
Tuesday 10/27. Sessions will be limited and 
reservations and pre-assigned times must be 
made in advance. If you would like to take 
advantage of this opportunity you must send your 
request in by email to info@schoolnutrition.info  
or indicate this when you register for the 
conference online. Reservations will be handled  
on a first come, first served basis.



Fall 2015 Conference Program

4:30 – 6:00 
Reception /Socialization at Viva Bene 
Restaurant

6:00 – 8:00 
Dinner and Award Presentations 

This year’s dinner will be held at Viva Bene 
Restaurant, 144 Commercial St., directly 
behind the DCU Center. Come right after 
the show for the reception and plan on 
settling in for an evening of unwinding  
with your peers. 

We will be celebrating our award winners 
from 2014-2015, presenting the Industry 
Member of the Year award, and honoring 
Katie Millett who retired from DESE this 
past June following 37 years of service.

The cost of dinner is included in the full 
conference fee but you need to indicate 
on the conference registration form if you 
plan to attend. Those attending for only 
one day can still join us for dinner for an 
additional cost of $45. 

Day 2 - Wednesday, October 28

7:30 – 8:15  
Breakfast with Breakfast Lab samples 
Recipes for the New England Dairy and  
Food Council (NEDFC) breakfast lab samples 
will be included in your registration packet.

8:15 – 9:00  
Welcome & SNA of Mass. Annual  
Meeting

9:15 – 10:30  
Keynote Session

Staying On-Point with Powerful  
Positive Messages  
Dayle Hayes 
Sometimes it seems that school nutrition 
‘bashers’ are around every corner. With all 
the criticism, it can be difficult to get the 
good news about #RealSchoolFood. Dayle 
will share three simple strategies to help 
you create and share powerful, positive 
messages about your program throughout 
your community. Learn how to stay on 
point and communicate effectively with 
students, families and other school staff. 
Communications and Marketing – 4140 
Communication Skills 

appeal for nutritional benefits, why not 
create dishes with all three components? 
Dr. Jim Painter describes how you CAN 
have all three by concentrating on taste 
and appearance and adding the nutrition 
by stealth. He shows his audience the 
importance of selling to the customers’ 
senses as opposed to the customers’ need 
for good nutrition. Lets get people to eat 
better by enticing them with nutritional, 
beautiful, and abundantly flavorful foods. 
This session will include a cooking demo 
and sampling!  
Nutrition – 1320 General Nutrition

11:45 – 12:45 
Concurrent Sessions:

Creating Pasta-rific Menus 
Chef Bruno 
Learn how to incorporate pasta products 
and fresh foods into a healthy meal that not 
only meets the new guidelines but tastes 
great and looks so amazing it leaves a “Wow, 
I want that!” look on your customers’ faces. 
Barilla’s very own Chef Bruno will entertain 
and educate us with tricks of the trade as he 
demos his cooking and presentation tips.  
Operations – 2130 Culinary Skills

Show Me the Money 
Debbi Beauvais, RDN, SNS, Steph Earleywine,  
Jill Lucius, Jenny Shea Rawn MS, MPH, RD, 
Julie Wayman 
A panel of Industry Partners and Food 
Service Directors will provide information 
about grants, scholarships, materials, 
and resources available to School 
Nutrition programs to enhance their 
program operations. Panelists will discuss 
opportunities with Fuel Up to Play 60, 
SNA national, Action for Healthy Kids Cool 
School Café, and Project Bread.  
Operations – 2430 Purchasing Food,  
Supplies and Equipment

1:00 – 4:00 
Exhibits 
Check out the latest products, services and 
programs from our vendors. This year’s floor 
plan will provide two entry doors and a 
café in the middle of the exhibits to allow 
easier traffic flow. Take some time to bid on 
the raffle items generously donated by our 
vendors and help support the SNA of Mass. 
Scholarship program. 



10:45 – 12:00 
Concurrent Sessions:

Six Ways to Increase Participation  
(and Your Job Satisfaction Too!)  
Dayle Hayes 
Everyone in a school nutrition program 
– from director to clerk – plays a key 
role in improving customer satisfaction 
and increasing participation. Your 
attitude, your smile and the way you 
arrange food on the cafeteria line can 
make a big difference in the food that 
students choose and the food that they 
eat. Learn six simple things that you  
can do every day – to enjoy your work 
more and help kids get the nutrition 
they need.  
Communications and Marketing – 4130 
Customer Service

DESE Update 
Rob Leshin 
The current status of Massachusetts 
School Nutrition Programs and the 
impact of federal and state regulations 
will be discussed as well as an update 
on Child Nutrition Reauthorization and 
Professional Standards. 
Administration – 3320 – Compliance with 
Regulations/Policies 

12:15 – 2:00 
Lunch and General Sessions 
Latte station and Raffle sponsored by NEDFC

Plant the Seed – Benefits of School 
Gardens  
Ruthy Olney and Lisa Damon 
School gardens may be one of the keys to 
community involvement and support of your 
school nutrition program. Even a small plot 
of land can serve as a sensory or herb garden. 
Come learn how planting a garden fosters the 
development of a community identity and 
spirit. Learn strategies for building support 
with garden clubs, local organizations, school 
activity groups, teachers, senior citizens, and 
parents. The session will provide resources  
for contacting local farmers willing to get  
you started and ideas for fund raising and 
grant opportunities. 
Nutrition Education – 1230 School Gardens

Waste Management 
Sheila Parisien 
Tackle waste and go green! Hear how the 
eco-team at Manchester-Essex Regional 
School District is taking the “going green” 
slogan full force from using recycled paper 
products to composting to harvesting 
produce from their gardens to use on the 
lunch menu! Find out the pros, the cons, 
overcoming obstacles and learning practical 
tips and ideas on how to make your own 
district as eco-friendly as theirs. 
Program Management – 3230 Healthy School 
Environment

Reauthorization 
Judy White and Debbi Beauvais 
The National School Lunch Program (NSLP) 
was established by the Richard B. Russell 
National School Lunch Act, while other 
federal child nutrition programs, including 
the School Breakfast Program (SBP), were 
created by the Child Nutrition Act of 1966.

Every five years, Congress reviews and 
amends these programs through Child 
Nutrition Reauthorization. The most recent 
reauthorization law, The Healthy, Hunger-Free 
Kids Act, P.L. 111-296, was signed into law on 
December 13, 2010. Hear the latest update 
on SNA’s advocacy goals and progress for 
Child Nutrition Reauthorization 2015. 
Administration – 3320 Compliance with 
Regulations/Policies

Certification Education Units (CEUs) 
Full Conference 11
Day 1 only 5
Day 2 only 6
Food Show only 1



Registration
Registration is available on our website at:  www.schoolnutrition.info

Click on the 2015 Annual Fall Conference Attendee registration on the homepage.  SNA of Mass. 
members must sign in before registering to receive member pricing.  For assistance contact our 
office 617-734-8822.

(1) Director Special – Directors who register themselves and three other staff people for the FULL CONFERENCE will get the 
fourth registrant at half price.  

(2) Dinner is included with full conference registration only.  You must register for dinner in advance. Please specify on your 
online registration form if you will be attending the Tuesday evening dinner.  

(3) Dinner is an additional charge for One Day only attendees.

ACCOMMODATIONS 
Rooms have been reserved for conference attendees at the Hilton Garden Inn, Worcester. Call  
508-753-5700 and mention the SNA of Mass. conference to secure the special rate of $131 for single  
or double occupancy. Parking is across the street in the covered garage. Please pull behind the hotel  
to unload your luggage prior to parking your car.

DIRECTIONS
DCU Center, 50 Foster Street, Worcester, MA 01608 For directions:  
http://www.dcucenter.com/directionsandtransportation.php
For parking information and additional options: http://www.dcucenter.com/parking.php

READ CAREFULLY:
SNA has secured a flat rate of $5.00 per day in the Major Taylor Blvd. Municipal Garage - 30 Major Taylor 
Blvd. (diagonally across from the DCU Center) on the corner of Major Taylor Blvd. and MLK Jr. Blvd. 
(formerly Central St.) off of exit 16 from Rt. 290. 

Use Google Maps for directions. DO NOT USE THE GARAGE MAILING ADDRESS IN Mapquest or in your GPS. 
It will not bring you to the correct location for the garage entrance. The entrance is on MLK Jr. Blvd on the 
right just before Major Taylor Blvd. If you must use an address in Google maps try 98 MLK Jr. Blvd but it 
doesn’t always perfectly work since the entrance is not a mailing address.

When you arrive you will get a ticket from the entrance gate dispenser. Take this ticket with you when you 
leave your car! When you arrive at the conference you will receive your discount ticket at the registration 
desk. Remember to keep both tickets. You will need both to get the discount when you pay for parking. 
When you leave the conference you must stop at the APS (Automated Pay Stations) in the Level 1 lobby of 
the garage on the corner of Major Taylor Blvd and MLK Jr. Blvd.  Insert your original parking ticket first…
then the discount ticket!

SNA OF MASS. FED ID# - 042-748-901

REFUND/CANCELLATION POLICY:  One half of the registration fee will be refunded for all 
cancellations received before September 30, 2015.

One Day Only (Tues. or Wed.) On or Before Sept. 25 After Sept. 25
Member $155 $180
Nonmember $180 $205
Dinner* $45 $45

Exhibits only On or Before Sept. 25 After Sept. 25
Member (Director) $60 $60
Member (non-Director) $30 $30
Nonmember $75 $75

Fees
Full Conference* On or Before Sept. 25 After Sept. 25
Member $250 $275
Nonmember $280 $305



O
ct

ob
er

 2
7-

28
, 2

01
5

25
8 

H
ar

va
rd

 S
t. 

PM
B 

28
3

Br
oo

kl
in

e,
 M

A
 0

24
46


