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Wow! This is the last issue of Nutrition 
Link for which I am editor.  The past 
three years and 12 issues have flown 
by! Our new editor Hannah Carroll, 
MA, RDN takes the reins with the 
next issue.  Please support her and 
answer any calls for articles, ideas and 
support.

I want to thank a few people – first of 
all Julie Skolmowski, MPH, RD, for 
saying yes to my offer to volunteer 
as editor while she was chair. Thanks 
to Bobbie Guyette, MPH, RD, for 
her support during that first year and, 
along with our current chair Cindy Culver, MS, RDN, LD, for 
reappointment as editor.  I have sent notes of personal thanks 
over the past three years to those members who answered my 
calls (pleads) for help – especially those who sent articles 
for the summer “Conference Issue” describing their favorite 
sessions at the School Nutrition Annual National Conference 
each July – too numerous to mention by name here.  Special 
appreciation to those members willing to write an article for 
any one of the issues during the past 3 years. Check out the 
archive issues to see how many have helped.

Greetings from the Editor
Laura Thomas, MED, RD, LD, FAND, 
SNS DPG Newsletter Editor

photo courtesy of Laura Thomas 
Nutrition Communications, LLC

continued on page 2

Membership renewal in the Academy and SNS DPG
is now open. Log onto your account at

www.eatrightPRO.org/renew and take action today!

mailto:SNSDPGNews@gmail.com
www.eatrightPRO.org/renew
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Thank you!  What an 
amazing year of learning 
and growing.  I feel so 
fortunate for having 
had the opportunity 
to lead an amazing 
group of dietitians 
who work in such an 

important segment of our profession.  Yet, I 
am even more excited about our future.  Our 
incoming board is ready and eager to make 
this upcoming year even better.  When I move 
into the role of Past Chair, I look forward to 
assisting them in making the improvements 
that you, as our members, will see soon with 
interesting webinars, more social media 
connection and innovative ways for us to 
network.  No matter what part of the country 
you are reading this from, we want you to 
be an active member of our DPG!  How can 
you do that?  Recently, our Membership 
Chair sent out a member survey.  We have 
reviewed it and are taking actions to reach out 
to those who are interested in volunteering 

and taking an active role.  In addition, some 
of the improvements listed above are coming 
from the feedback that we received from the 
survey.  We asked, we listened and we are 
taking action.  I truly believe that being an 
active member allows you to reap rewards 
way beyond the dollar amount that you pay 
for this additional membership.  I have met 
lifelong friends within this DPG. I network 
with RDNs from all over the nation who are 
always sharing new information that I use to 
enhance my School Nutrition Program.  As we 
wrap up this school year, I wish you a fun and 
restful summer.  I hope to see many of you in 
DC for FNCE®.   

Chair’s Column
Cindy Kanarek Culver, MS, RDN, LD,
SNS DPG Chair

Finally, special thanks to: 

Luanne Hughes, our out-going social media 
chair and my roommate for EC meetings – 
thanks for being a sounding board for ideas. 

Katie Gustafson, our Academy liaison for 
her insights, edits and support – and timely 
turnaround! 

Britt Trulock, for working through often tight 

timelines to format and post the newsletter 
to the SNS DPG website. I will miss your 
cheerful messages!

My goal is to make something better during 
my stewardship. I hope you have enjoyed 
this member benefit and will renew your 
SNS DPG along with your Academy 
membership…TODAY!!!! All my best to an 
amazing group of professionals - Laura

Greetings from the Editor
continued from page 1

mailto: fitandhealthy@hotmail.com
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House of Delegates Update:
Workplace Genomes
Beverly L. Girard, PhD, MBA, RD, SNS/Academy Delegate

The Spring Meeting of the House of Delegates 
(HOD) is a new twist on an important topic. 
Instead of focusing on a mega-issue, the HOD 
discussion at the April 21, 2018 meeting fo-
cused on Workplace Genomes. Workplace 
Genomes are a set of “genetic materials” that 
define the inner workings of an organization’s 
culture. It drives who and what the organiza-
tion is and what it will become. This HOD 
culture assessment is being undertaken, not 
because there is anything wrong with the cur-
rent culture, but because a periodic assessment 
of governance as a structure is needed to main-
tain a living and viable organization.

Eight Culture Markers define “how things 
are done” in an organization. The Workplace 
Genome identifies 8 Culture Markers: Agility, 
Collaboration, Growth, Inclusion, Innovation, 
Solutions, Technologies, and Transparency. 
These Markers define a human’s experience of 
what it is truly like to work at an organization. 
The following comparisons between a tradi-
tionalist organization and a futurist organiza-
tion help to describe the differences.

Agility: Traditionalist organizations are more 
fixed and consistent, whereas futurist organi-
zations are more nimble and fluid.

Collaboration: Traditionalist organizations are 
proprietary and controlled, and futurist organi-
zations are networked and open.

Growth: Practicality and organizational needs 
are emphasized in traditionalist organizations, 
and futurist organizations focus on deeper 
meaning and individualism.

Inclusion: Exclusiveness 
defines the traditionalist, 
while futurist organiza-
tions are open.

Innovation: Established 
approaches with proven 
track records are valued 
in traditionalist organiza-
tions, with futurist orga-
nizations being more generative and dynamic.

Solutions: Standardization and the prioritiza-
tion of organizational needs define the tradi-
tionalist organization, with futurist organiza-
tions valuing customization and the needs of 
employees and users.

Technologies: Traditionalist organizations rely 
on existing technologies and strategies. Fu-
turist organizations are early adopters with a 
more digital mindset.

Transparency: Privacy, control of information, 
and release on a need-to- know basis are im-
portant to traditionalist organizations. Futurist 
organizations make information as visible as 
possible, trusting the system to manage the 
risk.

The HOD is commended for pursuing this 
internal assessment, as the Academy of Nutri-
tion and Dietetics strives to be more relevant, 
transparent, and accessible in an ever-chang-
ing societal climate.

mailto:beverly.girard@sarasotacountyschools.net
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For students  or RDNs considering a career 
in school nutrition, what would you tell them 
to encourage them towards this area of the 
profession?

D: I love this question 
– my starting point is: 
No weekends. No holi-
days. No night shifts.  
We do prevention 
work and use all skills 
learned in college from 
menu planning, well-
ness, and community. 
Teaching children is 
so rewarding. Perhaps 
more rewarding than 
working with a critical-

ly ill person that needs to make major changes.

Job security is another selling point. Schools 
systems and nutrition programs are not going 
away. They will continue to be there in the 
future. This is a well-paid area of the profes-
sion with room for growth, for moving up the 

ladder in a school district. We have variety in 
each day’s work, no two days are the same. It 
is a job with the opportunity to be creative, to 
change the future.

L: I always say to 
dietetic students…be 
careful because once 
you get involved in 
school nutrition, it finds 
its way into your DNA.  
It becomes part of who 
you are as a 
professional and a 
person.

D: Exactly. School nutrition has a high reten-
tion rate. People don’t leave school nutrition 
jobs -  they retire or die in their jobs, but they 
rarely leave. 

submitted by Laura Thomas, MED, RD, LD, FAND, SNS DPG Newsletter Editor

A Conversation with Academy President
Donna Martin, RDN, LD, EDS, FAND

and School Nutrition Association President
Lynn Harvey, EdD, RDN, SNS

In early January, Donna Martin (D) and Lynn Harvey (L) were interviewed by Laura Thomas,
using questions submitted by fellow SNS DPG members.  Here is part 2 of their conversation.

continued on page 5

 
“My starting point is:  No weekends. 

No holidays. No night shifts. Teaching 
children is so rewarding.” 

-Donna Martin

Part 2 of an IntervIew wIth the PresIDents

 
“(School Nutrition) is some of the 

hardest – yet most rewarding – work 
you will ever do. If you love what you 

do, you never work a day in your life.”

-Lynn Harvey

mailto:SNSDPGNews@gmail.com
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L: Yes, and a tremendous sense of self-worth 
comes from doing what you believe to be fun-
damentally right. The opportunity to help oth-
ers fits with our profession’s philosophy. An 
incredible sense of worth comes from giving 
to the student community, even when the work 
is difficult. It is some of the hardest – yet most 
rewarding – work you will ever do. If you love 
what you do, you never work a day in your 
life.  We are feeding America’s future, which 
makes even the most challenging days positive 
and productive.

How could we get more non-RDs with a BS 
in nutrition to consider becoming Academy 
members?

L: We can look for ways to determine where 

their (the non RDN) contributions lie.  There 
are so many talented, creative and intelligent 
people who work in school nutrition.  Many 
non-RDNs come to us with a tremendous 
backgrounds and amazing school nutrition 
experiences.  Let’s embrace the skills that they 
possess. Let’s bring those individuals forward 
and find a place for them to be valued, contrib-
uting members of the Academy. Clearly a role 
for non-RDNs in the Academy is possible.

D: The Academy is the best place to network 
with others, improve skills, find out about lots 
of jobs and opportunities.  Those wanting to 
be RDNs can find more programs to get into 
an internship – many students from all over 
the country they find their own preceptors and 
sites. Moreover, members of Academy can be 
members of the practice groups, especially 

A Conversation... 
continued from page 4

continued on page 6

Editor’s Note:
School nutrition is one area of

dietetics with pension plans, health 
insurance, and associated benefit

packages compared to other
employment options. 

University of Idaho Coordinated Program in Dietetics students and Idaho State University
Dietetics Interns share a photo op with Academy President Donna Martin at the

Idaho Academy Meeting in Sun Valley, April 20, 2018.

 
“The Academy is the best place
to network with others, improve

skills, find out about lots of
jobs and opportunities.”

-Donna Martin
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A Conversation...
continued from page 5
SNS DPG. Same applies to being members 
of School Nutrition Association (SNA) – you 
need to be in the organizations to network, for 
legislation and advocacy efforts. These organi-
zations are in everyone best interests. Not be-
longing is like riding on someone’s coat tails. 

L: Organizations provide professional de-
velopment and engagement. The question 
for some is, “Why wouldn’t you want to be a 
member” given all the Academy and SNA can 
offer.  Perhaps the question we would pose to 
our association leadership is, “What are we 
doing to make sure that we are meeting the 
needs of our potential members to be well-
informed, locally involved and professionally 
engaged?”

D: We also need to sell the benefits of mem-
bership –  do a better job of letting people 
know of all the perks. Studies show Academy 
members receive higher wages than non-mem-
bers.  Do people know all that is available for 
that relatively small investment? Members can 
access 
• 48 hours of continuing education from 
the Journal annually,  
• the evidence-based library 
• the Journal
• discounts to attend FNCE® and state 
affiliate meetings – another place to network!

L: Let’s collaborate on recognition around 
the School Nutrition Specialist (SNS) creden-
tial.   The credential reflects a high standard 
of excellence in School Nutrition practice.  I 
suspect few know of its roots in connection 
with a national governance council to oversee 
the examination process.  A possible next step 
could be conversations on how to recognize 
the SNS as the credential as the advanced 
practice credential for school nutrition RDNs 
and NDTRs.

continued on page 12

 
“We also need to sell the benefits of 

membership –  do a better job of 
letting people know of all the perks. 

Studies show Academy members
receive higher wages than

non-members.”

-Donna Martin

 Donna Martin and Laura Thomas express thanks to 
Barbara Grant, MS, RD, LD, CSO for advocating 

support for the SNS credential as continuing
professional development credit for RDNs and NDTRs. 

Editor’s Note:
RDNs can use the SNS for the 75 

hours of professional development;
50 for NDTRs. 
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Awards and Scholarships
Hannah Carroll, MA, RDN,
SNS DPG Awards & Scholarships Chair

Thank you to everyone who has submitted an 
SNS DPG award nomination and a National 
award nomination.  All submissions have 
been received are under review.  The Founda-
tion has opened applications for several re-
search grants, due in June.  Take advantage of 
this opportunity to fund your research.  Visit 
https://eatrightfoundation.org/scholarships-
funding/#Grants for more information.
 
Treasurer Update
Lindsey Palmer, RDN, LD,
SNS DPG Treasurer

The annual program of work and budget are 
due to the Academy by April 30th and will be 
approved before the new program year, which 
starts June 1st. The executive committee re-
viewed the budget over the month of April and 
during its spring planning meeting to deter-
mine how member money is spent. Some areas 
of focus for the program year 2018-19 budget 
include a revised website, better communica-
tion, and an emphasis on member benefits as 
part of the SNS DPG.

Policy and Advocacy
Legislative Update
Linette Dodson, PhD, RD, LD, SNS, FAND
SNS DPG Policy and Advocacy Leader

School Nutrition Association Legislative
Action Conference 

The School Nutrition Association held their 
annual Legislative Action Conference in 
Washington DC from March 3-6th. Over 900 
people attended this conference this year. 
There were several 

Officer Updates

New Ethics Course Available 

The School Nutrition Association (SNA) 
recently launched a self-paced online eth-
ics module. The module has been added to 
the CDR database and is available on SNA’s 
website. We thought that this may be a re-
source to both RDNs and NDTRs. https://
schoolnutrition.org/education/ethics/

This introductory level course is both interac-
tive and fun! This course has been designed 
to reinforce the importance of ethics and the 
factors of ethical decision-making. A
fundamental goal is to help school nutrition 
professionals learn to recognize and address 
ethical dilemmas in the workplace. As you 
work through the course you will interact 
with the training as you work through fun 
activities, a case study, a self-assessment and 
a video.

Learning Objectives 

1. Define ethics and ethical behavior.

2. Describe the differences between work-
place and personal ethics.

3. Identify and address ethical dilemmas in 
the workplace.

4. Describe the importance of a Code of
Ethics.

5. Summarize the steps to making an ethical 
decision.

continued on page 8

mailto:hcarroll@nps.k12.va.us
https://eatrightfoundation.org/scholarships-funding/#Grants
https://eatrightfoundation.org/scholarships-funding/#Grants
mailto:lindseypalmer51085@gmail.com
mailto:linette.dodson@carrolltoncityschools.net
https://schoolnutrition.org/education/ethics/
https://schoolnutrition.org/education/ethics/
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speakers on the conference agenda, includ-
ing the SNA president Dr. Lynn Harvey, Steve 
Censkey (Deputy Under Secretary of USDA) 
and several USDA officials who gave updates 
on school nutrition activities, research, USDA 
foods, etc. SNA members discussed block 
grant funding potential. However, Georgia 
legislators that were visited were not aware of 
any legislative budget plans for this program 
funding change. We can continue to moni-
tor program funding to ensure that no major 
changes are suggested. 

Legislation associated with School Nutrition 
Programs

Ominbus Bill

HR 1625 (115) was signed by President Trump 
on Friday, March 23, 2018. This bill being 
signed prevented the government from being 
shut down. The massive funding bill included 
$2 million for training school food service 
personnel. A professional organization, such as 
SNA, can help access the funding in order to 
develop a training program for school nutrition 
personnel that focuses on school food service 
meal preparation and workforce development. 
There is also a $30 million provision for com-
petitive grants to State agencies for sub grants 
to local educational agencies (LEAs) and 
schools to purchase equipment with a value of 
at least $1,000. The grants may be used to fa-
cilitate serving healthier meals, improve food 
safety, and to help support the establishment, 
maintenance, or expansion of school breakfast. 
In addition, the Omnibus bill also included 
$5 million in funding for the USDA Farm to 
School Grant Program, doubling the current 
available funding.

Considering how difficult it is to gain fund-
ing for initiatives, the inclusion of our school 
nutrition programs and the critical role we play 
in the lives of hungry children and it is signifi-
cant for Congress to recognize the important 

role our programs play by allocating this fund-
ing. 

Farm Bill

The Farm Bill has still not been passed (as of 
writing this article April 2018). The Academy 
would like to see the passage of the Farm Bill 
include increasing affordable access to nutri-
tious food. This would be most beneficial 
for individuals most in need. The Academy 
would like to see food waste decrease and the 
consumer market pursue more healthful food 
options. In addition, the Academy would like 
to see the current funding support be main-
tained for Supplemental Nutrition Assistance 
Program and state block grants not be imple-
mented.

This link provides more detailed informa-
tion on the Academy’s recommendations for 
the Farm Bill: https://www.eatrightpro.org/-/
media/eatrightpro-files/advocacy/health-food-
systems-and-access/hunger-and-food-security/
farmbill2018leavebehind.pdf?la=en&hash=
5C2894C9BD223BFDD1E183E4031F4339
0F834253

Other Academy associated Current Legislation

For a current list of other Academy related leg-
islation please go to: https://www.eatrightpro.
org/advocacy/legislation/current-legislation

Officer Updates
continued from page 7

Take full advantage of your 
SNS DPG member benefits –

check out the archived
webinars on the website.

https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/-/media/eatrightpro-files/advocacy/health-food-systems-and-access/hunger-and-food-security/farmbill2018leavebehind.pdf?la=en&hash=5C2894C9BD223BFDD1E183E4031F43390F834253
https://www.eatrightpro.org/advocacy/legislation/current-legislation
https://www.eatrightpro.org/advocacy/legislation/current-legislation
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Member Spotlight : Responding During Disasters :
School Nutrition Super Heroes
Beverly L. Girard, PhD, MBA, RD, SNS/Academy Delegate

Editor’s comment – My thanks to Beverly 
Girard for sharing this perspective on deal-
ing with disasters. I think she and her staff are 
heroes – and we can learn from their experi-
ences.  All photos reprinted by permission of 
Beverly Girard.

The year was 1992, and I remember it well. 
I had a home for sale in Palm Beach County, 
and had just purchased a home in Sarasota 
County, when a hurricane the size of the en-
tire State of Florida loomed off-shore. Sadly, 
Hurricane Andrew was responsible for major 
devastation in Miami/Dade County. Fortu-
nately for many of us, Palm Beach County 
was spared, as was Sarasota County. However, 
the hurricane and the weeks that followed 
left an indelible mark on me. I went to Miami 
every weekend to visit my husband, who was 
helping with the recovery effort. I realized I 
had not been ready for the storm, at work or 
at home. My school nutrition staff in Sarasota 
County, many of whom I had recently met as 
the new director, were not ready.

Sarasota County 
School District had 
a very loose disaster 
plan in place in 1992. 
The Red Cross would 
be responsible for 
emergency feeding 
if a disaster struck 
the area. When I met 
with the Red Cross, it 
became very evident 
that a volunteer group of individuals was not 
prepared to operate institutional kitchens or 
meet the needs of medically dependent evacu-
ees. The very next hurricane following Hurri-

cane Andrew, Sarasota County School District 
Food and Nutrition Services program (SCSD 
FNS) had their own plan in place. The Red 
Cross delivered buckets of chicken to some, 
but not all, shelters at around 9:00 p.m. on the 
first night of activation. Drinks, sides, and pa-
per goods were not delivered. Fortunately, all 
evacuees at all sites had already received their 
evening meal, and evacuees were sleeping or 
resting on cots throughout the school shelters. 
The SCSD FNS emergency feeding plan was 
working.

We have had many, many near misses in Sara-
sota County over the past 27 years since I have 
been the Director of Food and Nutrition Ser-
vices. Over the years, and at the end of each 
activation, we have refined our emergency 
plans, and have attempted to address the issues 
that inevitably arise from each event.  Howev-
er, Hurricane Irma in 2017 proved to be a very 
different threat to our community. Category 5 
wind speeds were predicted, as was a 12-foot 
storm surge. Many of our schools are located 
less than three miles from the Gulf of Mexico. 
Waterways, canals, bridges, and wetlands 
abound in Sarasota County. The storm predic-
tions placed Sarasota continued on page 10

mailto:beverly.girard@sarasotacountyschools.net
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Member Spotlight : Responding During Disasters :
School Nutrition Super Heroes
continued from page 9

County in the hurricane’s destructive path. 
Many of our staff members were so frightened, 
they left town with other citizens. We had a 
core group of employees to serve the masses. 
Over 20,000 evacuees, and countless First 
Responders and National Guard personnel in 
10 General Population shelters and 3 Shelters 
for the Medically Dependent were provided 
breakfast, lunch, and dinner, as well as snacks, 
by 181 employees of Food and Nutrition 
Services, approximately half of the staff of the 
entire department. Food and Nutrition Ser-
vices staff worked around the clock, preparing 
quality meals, providing outstanding customer 
service, and promoting a sense of calm to 
evacuees.

Sarasota County School District always has at 
least 7 Registered Dietitians on staff largely 
due to the following:

 •  Our dietetic internship (60 graduates  
 produced over the past 19 years)

 •  My personal belief that school
 nutrition is one of the best possible
 options for dietetics professionals to   
 serve children and their community

Through our SCSD FNS Staff, Shelters for 
the Medically Dependent had the resources 
of RDNs immediately available for diabetic 
evacuees, or evacuees with any other special 
dietary need. Working together with County 
nursing staff, our FNS team rose to the occa-
sion and was heralded by the community for 
providing exemplary service during the crisis.

continued on page 11
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Member Spotlight : Responding During Disasters :
School Nutrition Super Heroes
continued from page 10
We have been asked many times how we were able to serve our communi-
ty, and essentially, at the flip of a switch, convert from the National School 
Lunch Program to an emergency feeding program. The following remind-
ers are crucial to the success of an emergency feeding plan:

1. Have an up-to-date, comprehensive plan in place that addresses mitiga-
tion efforts, preparedness, response, and recovery.
2. Train staff on an annual basis, preferably right before the beginning of 
hurricane season.
3. Establish a call list, with current home phone numbers and cell phone 
numbers of staff.
4. Order a “hurricane supply” of paper goods and staples, such as coffee, 
through the entire hurricane season, June 1 through November 30.
5. Establish a priority status with food distributors, indicating that school 
districts serving as shelters and hospitals take precedence over all other customers. This require-
ment must be spelled out in a bid or Request for Proposal.
6. Work with other departments in the school districts, such as Facilities Services and Transpor-
tation Services to define responsibilities, to include who is responsible to procure and distribute 
bottled water to the shelters.
7. Develop menus that can be served while electricity is available, and menus that can be served 
if electricity is not available.
8. Maintain a food supply to serve 3 to 5 days of meals, breakfast, lunch, and dinner, to evacu-
ees. In many cases, the number of evacuees allowed at a site may surpass the enrollment of a 
school, so be certain to request information regarding the allowable number of evacuees.
9. Establish a communications network, which may include landline telephones, cell phones, e-
mail, or radios. Establish how communications will occur in the event that all normal means of 
communication fail.
10. Be aware that as soon as recovery efforts allow, school will be back in session. Employees 
may have lost their homes and possessions, or even loved ones. Some employees may suffer 
from Post Traumatic Stress Disorder (PTSD) following a hurricane or other disaster. Be pre-
pared to offer an Employee Assistance Program and acknowledge the fearless contributions of 
staff. 

No one wants to endure a disaster. Pre-planning, training, 
and teamwork are the key issues to success. Florida has its 
hurricanes, while other parts of the country have wildfires, 
tornadoes, blizzards, ice storms, flooding, and the list goes 
on. School nutrition Registered Dietitians have an oppor-
tunity to serve their community in ways they might have 
never imagined. Be prepared, be responsible, and use your 
knowledge and experience in nutrition, quantity food pro-
duction, and patient care to make a difference.
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What do you think should happen with regu-
lations from USDA?

L: As with any profession in a constantly 
evolving environment, we have to stop and 
take stock of the regulations. That is a good 
thing. Ask the question: are the regulations 
still reflecting the needs of the program? Some 
are, perhaps some are not.

First, I believe all regulations start with a base 
of best intention. As practitioners we owe it 
to ourselves to be part of the conversation.  
Sometimes well-intentioned theory doesn’t 
play out in practice.

For example, public education is evolving. 
Education is not limited to a typical brick and 
mortar, single location. A student may start the 
day in School A and attend specialized pro-
grams in Schools B and C. If regulations are 
interpreted to link a student to a single loca-
tion, it may make serving the student meals 
at an alternate location difficult. We need to 
nourish today’s students in today’s learning 
environments.

A lesson learned is “pilot first” before wide 
scale implementation. The Community Eligi-
bility Program (CEP) was piloted for 3 years 
before introduction in other states. CEP retains 
flexibility since there are still some interim 
rules. Without the CEP pilots, other states may 
not have implemented this approach. 

Let’s look how we can effectively pilot major 
modifications to minimize the gap between 
the rule itself and the actual implementation. 
Rule makers must have some time observ-
ing or working in the trenches where the rules 
will effectively (or not) be implemented.  Any 
significant new rule requires a “meaningful 
boots on the ground” test of implementation as 
a minimum requirement.  

D: I agree. With regards to regulations, we 
must always keep in mind that the children 
are our customers. What is best for children? 
How does this affect them, either a positive 
or negative impact? I believe that a meal is 
not nutrition unless the kids eat it. Successful 
rules are realistic and allow enough time for 
adjustment to changes. We have to be comfort-
able and willing to go back and make changes 
especially for rules not piloted. I favor more 
uniformity around the country; I see problems 
when states implement differently. 

L: We can identify what has worked well and 
celebrate the successes. We have had amazing 
successes in the last ten years. Let’s modify 
with productive solutions the things that need 
to change. Have school nutrition directors and 
practitioners involved – their opinions and ex-
periences are critical to bring about success in 
implementing the policies and regulations. 

D: Yes! For example, the issues and chal-
lenges of co-mingled of meals served under 
the CACFP and SBP and NSLP. School nu-
trition directors immediately saw the pitfalls 
and difficulties in the regulations. When rules 
are being drafted, input from school nutrition 
directors would be very helpful to preventing 
similar situations.

A Conversation...
continued from page 6

continued on page 13

 
“I believe all regulations start

with a base of best intention. As
practitioners we owe it to ourselves

to be part of the conversation.”

-Lynn Harvey



School Nutrition Services - Nutrition Link Page 13

How do you see SNA and the Academy align-
ing to push for better nutrition education 
options/policies in schools?  

L: I think the SNA and the Academy can 
work together to help the public appreciate 
that school meals are “instructional interven-
tions” just as any other educational interven-
tion like technology tools, digital textbooks or 
other “tools” that prepare/help students learn.   
We have to help teachers, parents, school 
officials, members of local Boards of Educa-
tion and communities at large understand that 
“hungry or poorly nourished students cannot 
learn.”  Only when students are well-nourished 
can they do their best at school and in life.  
Together, we can help shape the conversations 
around optimal health and learning.  

As the leaders of the nutrition/dietetics profes-
sion, we must begin to view school meals as 
critical tools in the learning process, not just as 
necessities during the school day.  Only when 
decision-makers understand the direct relation-
ship between a nutrient-rich diet and academic 
achievement, will sufficient attention, resourc-
es and priority be given to school meals.  Ide-
ally, this means that students will always have 
direct access to nutritious, appealing affordable 
meals at school and sufficient amounts of time 
to consume those meals.  

Adequate time for students to consume their 
meals in a healthful manner (OK…what that 
means is that students have sufficient time to 
eat/enjoy their meal in a manner that supports 
good digestive health and does not force stu-
dents to hoard food for the next meal or eat so 
quickly that can barely taste their food…which 
sets them up to over-eat…which, in turn, also 
promotes weight gain).  This is a platform I 
believe both the SNA and the Academy can 
individually and collectively support.  

D: RDNs are sometimes quick to complain 
about the quality of school meals without 
really knowing what is going on with all the 
positive changes we have made in feeding 
healthier meals to our students.  RDNs and 
NDTRs need to know that school meals are 
not weapons of mass destruction, but weapons 
of mass instruction for nutrition education.  

I think getting RDNs and NDTRs to volun-
teer to serve on Wellness Committees in their 
school districts which could go a long way to 
improve the health of our students and make 
RDNs/NDTRs more knowledgeable about 
what is really happening in the schools.   Di-
etitians are always looking for places to volun-
teer their time and I

A Conversation...
continued from page 12

continued on page 14

Editor’s Note:
SNS DPG members contact Linette 

Dodson the Policy Advocacy Leader 
(PAL) and provide input on issues. 

Your insights are critical and needed! 
Plan to attend this year’s Public
Policy Workshop which follows
immediately after FNCE® in
Washington, DC this October.

 
“The SNA and the Academy can work 
together to help the public appreciate 
that school meals are “instructional 

interventions” just as any other
educational intervention like

technology tools, digital textbooks or 
other “tools” that prepare/help

students learn.”

-Lynn Harvey



School Nutrition Services - Nutrition Link Page 14

A Conversation...
continued from page 14

think encouraging them to get more involved 
in schools is a win-win for schools and dieti-
tians.  They could help with career fairs that 
would encourage students to go into dietetics, 
do nutrition education in the classroom, talk to 
the teachers about better ways to reward stu-
dents that do not involve unhealthy food and 
develop nutrition education pieces to be used 
in the cafeterias on the tables.  

RDNs and NDTRs are trained to be nutrition 
education experts and they could be such a 
valuable resource to the School Nutrition Pro-
gram Director.  The Academy has some great 
nutrition education resources on our Kids Eat 
Right web page that could be made available 
to School Nutrition Program Directors to use 
in their programs.  We have to educate RDNs 
to know that schools will provide special 
meals to students who have a physician’s note 
and to not recommend they always pack their 
lunches if they are on a special diet.  We also 
need to work more closely with our Public 
Policy Strategies to make sure both organiza-
tions are on the same page with our asks for 
Congress.  It does not do us any good when 
one organization has one ask and the other or-
ganization has a different ask that contradicts 
the previous organizations ask.  

What can dietitians in school nutrition
industry roles do to make an impact or a
difference in our profession?

D: One thing I see is when directors are 
new – they need help. Help with writing bids 
specifications for equipment or food, increas-
ing participation, best “bang for buck” menu 
ideas, etc. Industry has a broader, view from 
across the county, a wealth of knowledge from 
the collective experience of many districts.  
Be available to mentor, answer questions, and 
as a resource. Industry RDNs can provide 
helpful information to navigate areas that we 
need help with, such as equipment purchases  
(voltage needs, features of a combi oven that 
best meet needs now and in the future, etc.). 
Regarding nutrition education, there are many 
resources available; needs may not be as great. 
Look to provide support systems on the more 
difficult topics and areas. Offer to give assis-
tance and help with connections of other suc-
cess stories.

L: Having RDNs on industry teams makes 
a difference. I would add to Donna’s com-
ments…there is an important need for yield-
tested recipes for the products that are avail-
able in the K-12 marketplace. Involve RDNs 
in product formulation, recipe development 
and marketing.  We are transforming our 
school nutrition recipes 

 
“Getting RDNs and NDTRs to
volunteer to serve on Wellness

Committees in their school districts 
which could go a long way to

improve the health of our students
and make RDNs/NDTRs more

knowledgeable about what is really 
happening in the schools.”

-Donna Martin

 
“Be available to mentor, answer

questions, and as a resource.
Industry RDNs can provide helpful 
information to navigate areas that

we need help with, such as
equipment purchases.”

-Donna Martin

continued on page 15
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A Conversation...
continued from page 14

and menus to reflect high nutrition standards.  
Program administrators need these “blue prints 
for success” which is essentially an updated, 
yield-tested, accurate recipe. The more a ven-
dor can show a product used in 6-7 recipes 
with yield tests and component compliant 
menus, the more tools the menu planner has 
for variety and inventory control, and ulti-
mately, student appeal. 

Any final thoughts  you want to share with 
SNS DPG members ?

L: I want members to know how much sup-
port and encouragement from the members we 
serve is a great source of energy. Serving as 
President is a great privilege.  

D: Members have been so excited about a 
school nutrition director as Academy presi-
dent. The 2017 FNCE was better attended by 
school nutrition professionals. I’m told it is in 
part because a school nutrition director was 
president; I advocated for more sessions rele-

vant to school meals on the program. I admire 
and mirror our members’ enthusiasm.  And the 
enthusiasm of other RDNs in other areas of 
practice as they learn about school nutrition.  
School nutrition has so much positive going 
on, I hear “thank you for what you are doing” 
often when I am at meetings and events. I am 
glad that people find Lynn and I approachable. 
We are the people we have always been.

L: I have a 
memory of
sitting on a bus 
with Donna in 
Salt Lake City 
at the 2015 SNA 
Annual National 
Conference. We 
talked about 
“what if?” we were in this place (that we are 
today).  It was as a dream in 2015, but it could 
happen… and it has! 

 
“There is an important need for yield-
tested recipes for the products that are 

available in the K-12 marketplace. 
Involve RDNs in product formulation, 
recipe development and marketing.”

-Lynn Harvey

 
“I admire and mirror our members’ 
enthusiasm.  And the enthusiasm of 

other RDNs in other areas of practice 
as they learn about school nutrition.”

-Donna Martin

 
“I want members to know how much 

support and encouragement from
the members we serve is a great 

source of energy. Serving as
President is a great privilege.”

-Lynn Harvey

 Thank you to our all of our SNS DPG members new 
and renewing!  Also to our Executive Committee

members leaving the board after the 2017-2018 term.
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The Power of Mentorship
Stefanie Dove, RDN, SNS DPG Sponsorship Chair

Have you ever looked back on your career and 
thought about the number of people in your 
life that have had an influence on the profes-
sional you are today? Mentorship can be pres-
ent in many forms, whether it is a supervisor 
who cultivates you as an employee or a col-
league who pushes you to try something new. 
Not all mentorship experiences are formal re-
lationships and mentors frequently may not be 
aware of the impact they have on their mentee. 
Mentorship relationships begin with a mutual 
connection that may not start out as someone 
thinking about mentorship. While society tells 
us that we should all have mentors in our life, 
we also need to strive to become mentors to 
the next generation.  Mentors are not neces-
sarily those who work in the same industry as 
you; they can be family members, friends, or 
in the age of technology, those you encounter 
through social media connections. Each men-
tor in our life helps us to establish core values, 
work ethic and where we see ourselves in the 
future.

Whether you are looking for a mentor or a 
mentor seeking a mentee, here are some tips 
to make the experience mutually beneficial for 
both.

• Mentees need to find someone who has 
a career that aligns with your goals. Make the 
connection through your actions. Whether it is 
volunteering on a committee they oversee or 
providing insight on the projects or programs 
they are responsible for. Putting yourself out 
there to get noticed is the best way for your 
mentor to see you. 

• Mentorship does not have an age limit. 
If you are a tenured professional who wants to 
learn a new skill from someone younger, that 
is perfectly acceptable. The same applies to 
coaching someone who just started out in the 

field. You never know how a small action of 
advice or encouragement can transform their 
professional outlook. The concept behind men-
torship is to pay it forward. We all started out 
in our career by someone giving us a chance 
and cultivating us. 

• Developing a meaningful mentor rela-
tionship is a two-way street. Mentees should 
value the time they have with their mentor. Do 
not utilize this time to complain about your 
current position or ask questions you can eas-
ily find the answers to.  Instead, ask insightful 
questions that will transform your career or 
position. Take their advice seriously and re-
member that they are giving up some of their 
time to assist you. Mentors on the other hand, 
should be diligent about checking in regularly 
with their mentee. Ask for progress on the 
questions or problems that were discussed dur-
ing the last meeting.  

• Do not be afraid of constructive criti-
cism. As a mentee, one should ask questions 
such as “What can I be doing to achieve this 
goal?” or “How can I improve?”  In return, a 
mentor should be mindful of the emotional as-
pect of a mentee being vulnerable in this situa-
tion and should provide meaningful feedback.  

• Mentors can have a great impact on 
their mentees through small actions such as 
recommending a mentee for a special project 
or program, introducing them to influential 
professionals in their network, or sharing their 
work to the public. 

For more information on mentorship op-
portunities in nutrition, visit the Academy’s 
mentorship page:  http://www.eatrightpro.org/
resources/practice/career-development/mentor-
ing-networking-and-volunteering 

mailto:stefanie.dove@lcps.org
http://www.eatrightpro.org/resources/practice/career-development/mentoring-networking-and-volunteering
http://www.eatrightpro.org/resources/practice/career-development/mentoring-networking-and-volunteering
http://www.eatrightpro.org/resources/practice/career-development/mentoring-networking-and-volunteering
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Chair:
Cindy Kanarek Culver, MS, RDN, LD 
fitandhealthy@hotmail.com

Chair-Elect:
Jill Williams, MPH, RD
eagan.jill@gmail.com

Past-Chair:
Bobbie Guyette, MPH, RD 
bconradt2799@gmail.com

Secretary:
Jessica Visinsky, MS, RD, MBA
jessica.visinsky@state.or.edu 

Treasurer:
Lindsey Palmer, RDN, LD 
lindseypalmer51085@gmail.com 

Electronic Communication Chair: 
Luanne Hughes, MS, RDN 
hughes@rce.rutgers.edu

Newsletter Chair:
Laura Thomas, MEd, RD, LD, FAND 
laurathomasmedrd@gmail.com 
Submit articles to:  
SNSDPGNews@gmail.com 
 
Membership Chair:
Tarrah McCreary, MS, RD, SNS 
tarrah.mccreary@compass-usa.com 

Sponsorship Chair: 
Stefanie Dove, RDN 
stefanie.dove@lcps.org

Education Chair: 
Sherry Coleman-Collins, MS, RDN, LD 
dietitiansherry@gmail.com

Awards and Scholarships:
Hannah Carroll, MA, RDN
hcarroll@nps.k12.va.us
 
SNS DPG Academy Delegate:
Beverly L. Girard, PhD, MBA, RD 
beverly.girard@sarasotacountyschools.net 
 
Nominating Chair: 
Whitney Bateson, MPH, RD 
whitney.bateson@compass-usa.com 
 
Nominating Committee: 
Linda Dycus Holland, PhD, RD, SNS 
lgdycus@gmail.com 
 
Sarah F. Worden, RD, LD 
sarahfworden@gmail.com 
 
Policy and Advocacy Leader 
Linette Dodson, PhD, RD, LD, SNS 
linette.dodson@carrolltoncityschools.net 
 
Academy DPG/MIG Relations Manager 
Katie Gustafson 
kgustafson@eatright.org

Executive Committee Members 2017-2018

Congratulations to Turnip the Beet
Summer Meals Honorees 

Congratulations to all the Turnip the Beet Honorees – we 
noticed two districts headed by our EC leadership – Marietta City 

Schools (Chair Cindy Culver) and Carrollton City Schools (in-
coming Chair elect and current PAL Linette

Dodson).  See the entire list of honorees state by state at this link 
and more information on the 2018 awards at this link.
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