


 District Food Service Managers can be reached at  (607) 527-
9832 ext 460 or email pdrumm@gstboces.org or  
jmittchell@gstboces.org 

2010-2011 Pricing 
 

K-6 Lunch                                                   $1.50 
7-12 Lunch                                                    1.75 
Reduced Lunch                                               .25 
Breakfast                                                        1.00 
Milk                                                                 .60 
Ice Cream                                                        .60 

CAMPBELL SAVONA 
CAFETERIA NEWS 

 Start Your Day Off Right!       
 
 

Monday         French Toast  Sticks 
Tuesday         Waffles 
Wednesday    French Toast Sticks 
Thursday       Waffles 
Friday            Bageler Sandwich 

Available Daily 
Assorted Fresh Fruit, Cereal bowls, Chilled Milk, and 
100% Fruit Juice 

Available Daily at Lunch 
 

ALL SCHOOLS 
 

PBJ on Whole Wheat Bread 
Fresh Chef Salad 

Fresh Tossed Salad 
Assorted Fruit Cup 

Assorted Fresh Fruit 
Assorted 100% Juice  

Chilled Milk (1%, Fat Free, Chocolate) 
 

National School Lunch Program 
Where are we headed? 

  History 
The National School Lunch Program (NSLP) was devel-

oped in 1946 to safeguard the health and well being of the nation’s 
children. At that time, the nutritional concerns were nutrient defi-
ciencies and under consumption.  Studies done in the late 1980’s 
provided evidence that diets high in fat, saturated fat, and choles-
terol have adverse health consequences.  In 1993, USDA’s School 
Nutrition Dietary Assessment (SNDA) indicated the NSLP showed 
evidence that meals served were effective in delivering micronutri-
ents but, exceeded recommended intakes of total fat, saturated fat, 
cholesterol, and sodium.   
 The Healthy Meals for Healthy American Act of 1994 
required school meals to be aligned with the most recent dietary 
guidelines. These guidelines require schools provide at least a mini-
mum calorie and nutrient level for protein, calcium, iron, Vitamin 
A and Vitamin C. These are the key nutrients that promote growth 
and development. In addition, schools must decrease the levels of 
sodium and cholesterol, increase the amount of dietary fiber, and 
limit meals to no more than 30 percent of total calories from fat and 
less than 10 percent of total calories from saturated fat consistent 
with the 1995 Dietary Guidelines.  

Next Step 
 According to the Centers for Disease Control and Preven-
tion, 32 percent of children, ages 6-19 years old are overweight or 
obese. These statistics resulted in the NSLP “make-over.” The new 
regulations will align school lunch guidelines to be consistent with 
the 2005 Dietary Guidelines. This includes increasing the amount of 
fruit at breakfast; increasing the amount and variety of vegetables at 
lunch; offering more whole-grain rich foods; limiting fluid milk 
choices to fat-free (flavored or unflavored) and unflavored fluid low 
fat milk; establish a minimum and maximum calorie levels for each 
age/grade group; increasing the emphasis on limiting saturated fat; 
seeking gradual but major reduction in the sodium content and 
minimizing trans fat. 
 Currently, GST BOCES Regional Schools  participate in 
the Healthy Food Choice Plan. All entrees utilized in the program 
can be combined with a variety of fruits, vegetables and low fat bev-
erages that make an average week’s meals fall within the 30% fat 
guidelines set by USDA for school meal programs.  

GST BOCES Regional Schools  
 Healthy Food Choice Plan 
 

 Our recipes and cooking processes have been 
adjusted to reduce salt by 50%. Many of the recipes for 
desserts now use less sugar and fat 

 All scratch-made ground beef entrees are prepared with 
85/15 quality beef.  Cooked ground beef is well drained 
of fat and rinsed before using in casseroles and meat fill-
ings.   

 All deli meats are very lean and trimmed of all visible fat. 

 Foods used in the program are baked, steamed, etc., 
never fried.  

 Butter or margarine is not added to cooked vegetables.  
There are NO trans fats in any of the foods we have speci-
fied for purchase.  

 A variety of high fiber vegetables and fruits are offered 
daily.  

 Low fat/Low sodium salad dressing choices are available 
at all schools.  

 Reduced fat mayonnaise is used exclusively in salad dress-
ings and as a condiment. 

 Fresh fruits, canned fruits in light syrup or natural juice  

 Fresh vegetables are offered daily to students and there is 
greater variety available now than ever before.   

 100% fruit juice choices are offered at all schools on a 
daily basis. 

 At least three milk choices are available: Skim milk, 1% 
white milk and 1% chocolate milk.  

 All a la carte / snack items offered fall within the NYS 
Choose Sensibly guidelines. 

 Sodas are not offered for sale in the school cafeterias.  
Water is not flavored, carbonated, caffeinated or sweet-
ened.   

 All bread and bread products served are at least     51 % 
whole grain rich, including our pizza crust.  

 All cheese products are reduced fat. 
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