
Spring Saunders and Kris-

tin Bishop recently at-

tended SNAõs Legislative 

Action Conference in 

Washington, D.C. March 2-

5th along  with several 

state and county directors 

as well as  food service 

managers.  The confer-

ence consisted of two days 

of seminars in which you 

obtain valuable informa-

tion on the issues affecting 

school nutrition.  On the 

last day, each state 

marches to the hill to meet 

with their Senators and 

Congressmen to present 

the Legislative Issue Pa-

per.  In this yearõs paper, 

we presented the following 

requests: 

We urged Congress to re-

quire a science-based, yet 

practical, uniform national 

nutrition standard to gov-

ern the sale of all foods 

and beverages sold on the 

school campus during the 

school day.  In order to 

accomplish this goal we 

asked Congress to 

1.)  Give the Secretary the 

authority to regulate and 

enforce the sale of food 

and beverages  outside the 

cafeteria (ending the òtime 

and placeó rule). 

2.)  Require all a la carte 

and competitive food sales 

be consistent with the Die-

tary Guidelines as is re-

quired in school meals. 

3.)  Require national uni-

form school meal patterns 

throughout the country.  

The current lack of uni-

formity is increasing the 

cost of the program. 

 

We also discussed FUND-

ING.  As you are aware, the 

current reimbursement for 

a òfreeó lunch is $2.47.  As 

was pointed out, a latte 

costs more!  This is not 

adequate to cover the cost 

of produc-

ing a 

school 

meal. 

It was stated that the na-

tional average to produce 

a meal is $3.10.  The costs 

of food, transportation, 

labor and benefits, train-

ing, equipment and indi-

rect expenses, are all in-

creasing rapidly and the 

reimbursement has not 

kept pace.  This inade-

quate reimbursement rate 

is a barrier to improvement 

of the meal pattern.  It is 

also why SNA supports a 

òlevel playing fieldó for 

nutrition standards within 

the school.  Funding must 

be considered as a part of 

any legislation to improve 

nutrition standard any-

where in schools. 

 

We felt the meetings went 

very well with our Con-

gressmen and hope to 

have laid the groundwork 

for Oct. 1, 2009 when the 

current law expires in child 

nutrition.  

We urge all 

to attend 

next 

year!!!!!! 

RepsSouth supports SNA in 

Washington, DC  

No More Thawing Products 

in your Three Compartment 

Sink! 

Introducing QUICK THAW 

Reduces the thaw times of 

menu favorites to a fraction of 

traditional methods. 

Savings on Labor and Water 
Usage When Compared to Sink 

Thawing 

Safer than conventional thaw-

ing methods 

Foods Quickly Defrost in a 
Gentle Shower of 69 degree F 
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