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     Congratulations and welcome to Early College High School at DSU, Parkway 

North, Positive Change, Serviam Girls Academy, Community Education Build-

ing, Delaware Academy of Public Safety and Security, First State Montessori, and 

Eagle’s Nest to School Nutrition!  The DOE school nutrition team looks forward 

to working together with you to provide healthy and nutritious meals to Delaware 

students. 

    Welcome New Schools to  
School Nutrition Programs! 

Karen L. Giery, SNS 

Delaware Department of Education 

     First State Montessori School came 

up with a creative fundraiser that adds 

to the aesthetics of the building.  A 

school parent donated his time and 

talent to create this beautiful tree.  

Business partners, families, and staff 

could purchase a leaf to be engraved 

and added to the tree.  The school 

raised $10,000!!! 

     Community Education Building 

called CEB for short, is a new concept 

for Delaware.  Through the generosity 

of Bank of America and the Longwood 

Foundation, the updated and remodeled 

Bank of America building will house 

two charter schools in SY 14-15 with 

additional schools added in future 

years. 

     CEB welcomed Kuumba Academy 

Charter School and Academia Antonia 

Alonzo students this school year and 

will be adding another charter to the 

building in SY 2015—2016.  

     In the first month of operation at 

Delaware Academy of Public Safety 

and Security, close to 40% of the stu-

dents were participating in lunch.  

Required signage posted at the begin-

ning of the serving line assisted stu-

dents in knowing what food options 

they had minimizing the time spent 

getting through the lunch line.   



     The Community Eligibility Provision (CEP), an alternate meal 

counting and claiming provision that has been piloted in several 

states prior to SY 2014-2015, became available nation wide July 

1, 2014.  In the first year of implementation, Delaware has 96 

schools participating in CEP.  This means that over 46,000 stu-

dents in Delaware are offered free school meals each and every 

day! 

     One Laurel School District parent called the nutrition office 

after receiving the district mailing sent out during the summer 

notifying parents about CEP.  She told Nancy Mears, Child Nutri-

tion Supervisor, how helpful it would be for her since she misses 

the cutoff for free meals and struggles to pay the reduced cost for 

her children. 

     North Smyrna Elementary School and JBM Intermediate 

Schools in Smyrna School District are reporting increases in 

breakfast participation and lunch.  Parents response to the CEP 

operating in the two Smyrna schools has been overwhelmingly 

positive.  Both schools reported about a 7% increase in breakfast 

and lunch participation over the same period last school year 

which is huge considering both schools had 80+ percent lunch 

participation during the same period last school year. 

     Congratulations to Joanne Johnson (right), Lead/Cook at 

Pleasantville Elementary School in Colonial School District for 

receiving DSNA Employee of the Year award. 

     Joanne takes a special interest in the students at her school, 

preparing meals for students with allergies, assisting the school 

counselor with the school’s food panty, and volunteering time at 

special school events.  She is very creative in presenting fruits and 

vegetables to the students at Pleasantville in an effort to entice 

students to try different fruits and vegetables. 

Community Eligibility Provision 
in Delaware Schools 
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      Joann Joseph, Cafeteria Manager at Mispillion Elementary 

School, Milford School District, received the Cafeteria Man-

ager of the Year Award.  Joann has always been a strong ad-

vocate of the School Nutrition Programs and shares her pas-

sion with co-workers, staff and the students she serves every-

day.   

     Joann is always planning something special for the stu-

dents.  Mispillion is the first school in Delaware to receive 

Fuel-Up to Play 60’s Touchdown Award.  She has planned 

and helped organize many events including a Walk for Well-

ness campaign during school year 2014-2015. 

     Joann has been a Unit Class instructor for 14 years sharing 

her passion, knowledge and commitment of the School Nutri-

tion Programs with other school nutrition employees in Dela-

ware. 

     Joann has always been an active participant in DSNA and 

received the Thelma Flanagan Award in 2012 for her out-

standing leadership as DSNA president.  She is responsible for 

bringing training 

opportunities, key-

note speakers, and 

other fun events to 

Delaware.  At the 

2015 DSNA 

Spring Confer-

ence, Joann and a 

colleague, Terry 

Foraker planned a 

“Make-over” 

event that was top 

notch and one of 

the highlights of 

the conference! 

     Congratula-

tions to both these 

deserving ladies and best of luck as your nominations move 

forward to be judged regionally.  

     Whether or not these ladies win regional and national 

awards, they are both deserving winners and Delaware is 

DSNA Awards Manager and 
Employee of the Year  



     Farm to School (F2S) means different things to different people depending on where you live in the coun-

try.  In Delaware utilizing F2S to source local produce allows Laurel School District to meet the fruit and veg-

etable requirements of the new meal pattern outlined by federal guidelines for school meals.  With a little crea-

tivity, we found these guidelines can be met with this valuable resource. 

     Delaware’s Farm to School Program unifies 19 school districts and assists all schools in purchasing local products.  F2S is an 

economic benefit to Delaware farmers, as well as its economy and agricultural industry. 

     We take advantage of unique opportunities to incorporate local produce into our school menus.  Delaware strawberry growers are 

part of our farm to school efforts and provide this sweet fruit for us to celebrate the state’s Strawberry Week held during the third 

week of May. 

     Laurel School District partnered with Nemours Health and Prevention Services’ Food of the Month Program and held asparagus 

taste tests during a meal service.  The goal was to introduce students to a new locally sourced vegetable and get their input on how it 

was prepared and served.  Local asparagus was roasted with olive oil, sea salt and fresh garlic.  Raw asparagus was placed on dining 

tables so students could compare the raw form to the cooked form.  Even though one student thought the asparagus was a string 

bean, he tried it and loved it!    
     Many Delaware 

schools extend the 

National School 

Lunch Program or 

offer the Summer 

Food Service Pro-

gram (SFSP).  The 

summer is the prime 

growing season in 

Delaware, so stu-

dents are exposed to 

a wide assortment 

of local produce, 

including sweet 

corn, watermelon, 

cantaloupe, honey-

dew, tomatoes, on-

ions, potatoes, cu-

cumbers, and a vari-

ety of squash. 

     One SFSP site 

celebrated local 

sweet corn.  It was 

steamed and served 

in the husk so stu-

dents would know 

that corn doesn’t 

come from a bag or 

a can!  It was the 

very first time in 

our district that staff 

prepared or served fresh corn, and it was a success.  One teacher commented that she had never seen anything like this in the 30 

years she has taught in Laurel. 

     From the time students returned to school in August until late November, there is a huge variety of local produce served, such as 

melons, peaches, nectarines, squash, eggplant, radishes, zucchini, peppers, string beans, broccoli, cabbage, kale, lima beans, pota-

toes, carrots and a wide variety of apples. 

     The Laurel School District looks forward to celebrating Watermelon Wednesdays in September when fresh local Laurel water-

melon will be served.  The Mar-Del Watermelon Association’s queen will visit to promote the health benefits of watermelon. 

     Increasing F2S opportunities is an ongoing process and beneficial to all who participate.  Our students get access to the most nu-

tritious foods possible and school nutrition dollars stay in our state which helps our local economy. 

     Everyone wins with F2S! 
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Farm-to-School and School Nutrition Programs: Dedicated to Serv-
ing Healthy Fresh Food posted by Nancy Mears to Let’s Move Blog 



    Student health and wellness is important to the staff at Mispil-

lion Elementary School.  Through the Fuel-Up to Play 60 pro-

gram sponsored by the Mid-Atlantic Dairy Council and the Na-

tional Football League, and the Mispillion staff’s commitment 

to students, the school received the Touchdown Award for the 

second consecutive year.  Mispillion is the only school in Dela-

ware that has achieved the award. 

     As a Touchdown School, 20 Ambassadors and 3 Advisors 

were invited to attend the Punt, Pass, and Kick program with the 

Philadelphia Eagles on May 2, 2014.  Mispillion currently has 6 

advisors which include Joann Joseph, Cafeteria Manager, and 

Bev Harp, Nutrition Supervisor.  Mispillion received a $2,200 

grant from Fuel Up to Play 60 to kick start healthy changes in 

the school.   

     On Wednesday, October 15, 2014, Mispillion kicked off 

their “Walk for Wellness” program.  Beginning at 8:00 a.m. 

students lined up by class to walk a mapped out one-mile route.  

The cheerleaders from Milford High School cheered on the stu-

dents as they were led out of the school by the Mascot.   

     All students who completed the walk received a chain with 

their first toe token on it.  As they continue to walk through the 

year, they will receive additional tokens to add to their necklace.  

Nutrition Services provided apples and bottled water to the stu-

dents as the re-entered the building and headed to class.   

Mispillion Elementary Fuels Mispillion Elementary Fuels Mispillion Elementary Fuels 
Up!!!Up!!!Up!!!   

     Dover High School students incoming and returning began 

the school year in a brand new building.  On September 10, 

2014, USDA Mid-Atlantic Regional Director James Harmon 

and other MARO staff visited with the students in Dover High 

School’s new cafeteria. 

     All schools in Cap-

ital School District 

have implemented 

CEP.  The average 

lunch participation at 

Dover High School 

during September was 

1,200 which is a sub-

stantial increase over 

the 900 ADP in SY 13

-14.  That number is 

expected to increase 

during the school year 

as more students un-

derstand that meals 

are offered free to all.  

     Some of Capital’s cafeteria managers participated in the 

homecoming parade that was held on October 10, 2014 and 

handed out bagged fruit to the spectators. 

Capital Gets a New High Capital Gets a New High Capital Gets a New High 
SchoolSchoolSchool   
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Retirement is Not the End of the Retirement is Not the End of the Retirement is Not the End of the 
Road, it’s the Beginning of the Road, it’s the Beginning of the Road, it’s the Beginning of the 

Open Highway.Open Highway.Open Highway.   

Colonial School District Colonial School District Colonial School District 
Recipient of Farm to School Recipient of Farm to School Recipient of Farm to School 

GrantGrantGrant   
     On December 2, 2014, Secretary of Agriculture Tom Vil-

sack announced the recipients of the Farm to School Grant con-

necting school cafeterias with local farmers.  Grants will also 

be used to support agriculture and nutrition education efforts 

such as school gardens, field trips to local farms, and cooking 

classes.  

     Colonial School District will have students and staff directly 

engaged in the entire process of planning, growing and pro-

cessing foods, creating new 

menus, and placing healthy 

foods directly into school 

nutrition programs. At the 

Historic Penn Farm, high 

school students will grow 

crops for both the school's 

breakfast and lunch pro-

grams. 

     School Nutrition says good-bye to Wendy Failing and Bev 

Harp as they both retire at the end of this school year.  Both 

Wendy and Bev have been active members of DSNA and cur-

rently hold positions on the board of directors...we will miss 

them. 

     Bev is retiring with 25 years of state service.  She has been 

an advocate for 

School Nutrition 

and an asset to Mil-

ford Nutrition Ser-

vices since becom-

ing the supervisor 

in 2006.   

     Wendy has over 

30 years of state 

service and almost 

25 years of that 

time in school nu-

trition.      

     Best wishes Bev 

and Wendy and 

thank you for your 

contributions to the 

health and welfare 

of Delaware stu-

dents and for your 

commitment to 

DSNA! 

   
Summer Feeding Goes MobileSummer Feeding Goes MobileSummer Feeding Goes Mobile   

     For the past several years there has been an increase of dis-

tricts and schools participating in the Summer Food Service Pro-

gram (SFSP).  Colonial School District is expanding their SFSP 

this summer by adding the state’s first mobile feeding.  The dis-

trict’s two mobile vans will travel to designated neighborhoods 

to distribute lunch.  Breakfast and lunches will also be served at 

McCullough Middle School, Castle Hills Elementary School and 

Colwyck Center. 

     Expansion of the number of children fed in the summer is a 

USDA priority.  Offering mobile feeding is one way to reach 

children that may not have the means to travel to a school or site. 

 

Colonial  

Summer Meals 

Milford High School Invites Dads Milford High School Invites Dads Milford High School Invites Dads 
to Breakfastto Breakfastto Breakfast   

      In an effort to increase breakfast participation at Milford 

High School, students were encouraged to invite their Dads to 

join them for breakfast on the 3rd Wednesday in September, Oc-

tober, November and December. Several fathers, mothers and 

some grandparents joined their student(s) for breakfast.   

 



Red Clay Consolidated School District Goes Green! 
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     U.S. Department of Education recognizes schools and districts that 1) reduce environmental impact and costs; 2) improve the 

health and wellness of the schools and students and staff, and 3) provide environmental education as part of the curriculum.  Red 

Clay Consolidated School District has received this award for their commitment to a green school environment! 

     The role of the nutrition services department in this project has been to purchase compostable trays and find ways to reduce trash 

wherever possible.  One example was switching to bulk condiments instead of using the individual PC packets.   Instead of buying 

individually wrapped cutlery, Nutrition Services purchased silverware dispensers that dispense one piece of silverware at a time.  

Bulk food waste was placed in large containers in the back of the cafeterias to be placed in composite bins. 

     Students at Marbrook Elementary 

School in Wilmington, DE, participate in 

the environmental program by emptying 

food into compost bins and then stacking 

the recycled paper trays, to be composted 

with the food waste at the Wilmington 

Organics Recycling Center. Jan. 2012. 

Photo by Wendy Toman. 

     Mote Elementary School, Wil-

mington, DE. Two lines of students 

doing their composting and recycling 

at lunch time. Jan. 2012. Photo by 

Wendy Toman. 

F2S Thrives in Delaware! 

Laurel serves sweet corn from  

C & S Farms  

Colonial School District uses vibrant 

green kale in their chef salads 

Lau-Sheung Dong, from USDA Mid-Atlantic Region-

al Office accompanied by Charlie Smith from TS 

Smith & Sons was given a tour of the farm on October 

20, 2014 where Laurel School District and Wood-

bridge School District purchase some of the produce 

featured on their menus such as sweet potatoes, 

greens, cauliflower, and apples. 

     During the week of October 27—31, 2014, the cafeteria staff promoted 

a different farm fresh vegetable to Smyrna Senior High School students 

each day.  Vegetables highlighted included:  Brussel sprouts, kale, acorn 

squash, cauliflower, broccoli and butternut squash.  Students also got to 

sample fresh apple cider from Fifer Or-

chards.  The Farm to School cart was dis-

played highlighting 

all the farm fresh 

fruit and vegetables 

offered. 

 

https://www.google.com/imgres?imgurl=http%3A%2F%2Fthumbs.dreamstime.com%2Fz%2Frecycle-flower-9215103.jpg&imgrefurl=http%3A%2F%2Fwww.dreamstime.com%2Fstock-photos-recycle-flower-image9215103&docid=hYpOwcYpTn9CHM&tbnid=t76jsDfTHKE-fM%3A&w=1300&h=1001&ei=qZ


Promoting School Nutrition Programs Through Social Media 

     Jessica Rombach, Nutrition Specialist at Red Clay Consolidat-

ed School District has created Twitter and Instagram accounts to 

highlight Red Clay’s nutrition program.   

     On October 2, 2014, the Media Director for School Nutrition 

Association (SNA) contacted Jessica to ask if SNA could feature 

some of the lunch trays posted on Red Clay’s Twitter account 

during National School Lunch Week October 13-17, 2014 SNA’s 

Facebook account (www.facebook.com/traytalk).  SNA will high-

light some of the great things going on in schools nationwide. 

   Below are some of the photos that will be shared: 

     Fish tacos with sliced avocado, tomato and  
cucumber salad, coleslaw and fresh watermelon. 

     Jason Brown, former Nutrition Specialist for Colonial 

School District, created his own professional Twitter account.  

Jason used this Twitter account to showcase the fabulous 

meals, events, and initiatives in Colonial Nutrition Services.   

     Jason was also asked by SNA for permission to share some 

of his photos on SNA’s Facebook/Traytalk page.  Below are 

examples of the photos that SNA will highlight as well as oth-

er photos Jason posted on Twitter. 

Kale with dried fruit, romaine lettuce and vinai-
grette dressing! 

A Colonial  
favorite...potato crunch fish sticks, homemade mac & 

cheese & stewed tomatoes...yum! 

     Whole grain cheese calzone served with fresh pasta 
and vegetable salad and peaches. 

https://twitter.com/jasonbrownRD/status/517055031795650561/photo/1
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     School Nutrition Association’s “Tray Talk” featured Red Clay 

Nutrition Services meal tray highlighting the black bean soup on 

October 16, 2014.  The menu that day also included whole grain 

pretzelwich, fresh grape tomatoes with sugar snap peas and a 

fresh apple! YUM!!! 

School Nutrition Employees  
Provide Years of Experience and 

Insight 

      Ms. Georgia Cannon (above) began working for Delmar 

School Nutrition in 1980 where she worked full time for 28 

years.  After a year of retirement, Georgia decided to come 

back to school nutrition part time where she now works as a 

lunch cashier at Delmar Middle/High School.  At 86 years of 

age, Georgia has no plans of slowing down; she can’t go a 

day without seeing “her kids.” 

     Ms. Carolyn Campbell (below) began working for Delmar 

School Nutrition as a general working in 1976.  She moved 

up through the ranks and is now the lead cook.  Carolyn has 

devoted 39 years to the students of Delmar School District 

and has no plans to retire.   

Crossing Over USDA Programs to Feed Crossing Over USDA Programs to Feed Crossing Over USDA Programs to Feed 
Students Students Students    

     Beginning this school year, 5 School Food Authorities (SFAs) 

applied to participate in the Child and Adult Care Feeding Pro-

gram by offering At-Risk Meals including snacks and dinners to 

students who participate in enrichments programs after the nor-

mal school day ends.  To date we have 5 SFAs including Christi-

na SD, Harvest Christian 

Academy, Laurel SD, Las 

Americas ASPIRA Acade-

my and Red Clay Consoli-

dated SD serving At-Risk 

Snacks and/or Dinners in 

10 Delaware Schools. 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http%3A%2F%2Ftheokieblaze.com%2Fstories%2F2013%2F11%2F23%2Foklahoma-participants-announced-for-federally-funded-feeding-program%2F&ei=TNJcVbCkF43isAT5uIHYAQ&


                   Chefs Move to Delaware Schools! 

     Seaford High School hosted a Chef to School event on 

Thursday, March 26, 2015 which was a huge success!  The 

event was a collaboration with Robbie Lister, owner of Oth-

erside Produce, Chef Lion Gardner from the Blue Moon 

Restaurant in Rehoboth, Seaford High School culinary arts 

students and Child Nutrition Services. 

     The menu was made with the freshest ingredients and 

included homemade guacamole, corn and tomato salsa, 

shredded short ribs and chicken, Mexican style rice, black 

beans, sautéed red, yellow, and green peppers, cilantro, and 

romaine lettuce.  Students received a bowl similar to those 

given at Chipotle and they could go through the line and 

create their own Mexican bowl.    

     The nutrition staff spent a lot of time decorating and set-

ting up the line and the students truly enjoyed the meal and 

the presentation.  All the students surveyed had positive 

comments to make about the meal and the presentation. 

     On September 23, 2014, Executive Chef Jeffrey Pax, demon-

strated how to use Appoquinimink’s new HydroVection ovens.  

Chef Pax is Blodgett’s Corporate Executive Chef that works in re-

search and development.  Appoquinimink’s cafeteria cooks were 

eager to learn how best to utilize the HydroVection ovens so they 

could produce high quality products that will appeal to their student 

population.   Today’s food service workers want cafeteria meals to 

be viewed differently than they were 30 years ago.   Nutrition Su-

pervisor Janice Vander Decker shared with Christine Miller from 

the Middletown Transcript that one of the challenges for school 

nutrition is selling our meals to our students by giving them foods 

they like while also making sure the choices they have are healthier.  

Appoquinimink Cooks Get Tips from  
Local Chef 

  A Fiesta at Seaford High    
      School 

     SoDel Concepts Corporate Chef Ronnie Burkle prepared and 

served fish tacos to students at Indian River High School on Thurs-

day, March 26, 2015.  
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“Believe It, Be It” 
DSNA Spring 2015 Conference 

~ Before ~~ Before ~~ Before ~   

~ After ~ 

Ali Vincent Motivates DSNA! 

Thank you to Capital Staff for 
Job Well Done! 

Congratulations Wendy Failing,  
DSNA 2015 Outstanding Member! 

And the Trophy Goes To: 
Laurel SD for  

100% SNA Certification!!! 

Thank You to 
Joann Joseph 

And 
Terry Foraker… 

FUN EVENT! 



     Professional Standards for School Nutrition employees is a key provision of the Healthy, Hunger-Free Kids Act of 2010.  The 

final rule was published March 2, 2015 and requires that all school nutrition employees receive a minimal amount of training and 

professional development each school year.  For detailed information, you can go to USDA’s Professional Standards website:  http://

www.fns.usda.gov/school-meals/professional-standards.   

     There are lots of opportunities for nutrition staff to access free training webinars in addition to trainings that might be offered at 

your school or district and training opportunities offered through the Delaware Department of Education.  This summer DDOE is 

offering the following trainings: 

 Cafeteria Manager Refresher Training 

 Back to Basics Cooking 

 Back to Basics Advanced Cooking 

 ServSafe® 

 

Webinars are available on a variety of topics from the following:  

 

 National Food Service Management Institute:  www.nfsmi.org 

 School Nutrition Association:  www.schoolnutrition.org 

        *  Talk Tuesdays 

        *  Webinar Wednesdays 

 

 USDA Professional Standards Website:  http://www.fns.usda.gov/school-meals/professional-standards 

 Delaware School Nutrition Association:  http://www.deschoolnutrition.org  

        *  Fall House of Delegates Meeting 

        *  Spring Conference 

 

 

 

 
Professional Standards in School Nutrition Programs 
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