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BNPS Webinar training: SMART SNACKS and Competitive Foods Rule -
A Basic Primer Webinar
presented on June 12, 2014 from 1-3 PM

A note from our friends at NH Kids Count: New Hampshire Breakfast Challenge Information

We are a quarter of the way through the NH School Breakfast Challenge! Congratulations to the 204 schools that have
increased their breakfast participation since October 2013, especially our Top Achievers for the first quarter. For the list of
Top Achievers and more information on the first quarter of the Challenge, please visit http://www.NHSchoolBreakfast.org.

SAVE THE DATE
UPCOMING CONFERENCES

BNPS ARTs Training Conference
and SNA Vendor Conference

SCHO!
NUTRITI

SNA Vendor Conference

When: August 12, 2014
Where: The Grappone Center, Concord, NH

BNPS ARTs Training Conference
(Free of charge)
When: August 13, 2014
Where: Concord High School, Concord, NH

Workshops include:
Administrative Review, PLE, Verification,
HACCP and MORE!

Lunch (included) will feature wraps and salads prepared
by Concord Public Schools Food Service Program.

Resource Tables will be on hand.

Awards will be given to the Top Breakfast Challenge
Achievers at this conference!

Registration for the ARTs conference is attached.

THANK YOU

Thank you to everyone who participated in
making the first jointly hosted Farm to
School/Preschool Conference a success! We
are busy preparing for the Farm to
School/Preschool event for next year.

Stay Tuned!

And, a note from our friends at the Dairy
Council

Going to SNA/ANC this July? Looking for
recipes that meet the new USDA
regulations? Check this out....

Happy June Dairy Month!

Beginning in July, National Dairy Council will be rolling out
new recipes that offer menu solutions to meet new school meal
regulations, and also offer excitement to make school
breakfast a whole new experience that can’t be missed!

Part of the Innovation Center’s Breakfast Lab project, these
on-trend quick-scratch breakfast recipes have been tested and
approved by kids and school nutrition professionals. Each
recipe includes a serving of whole grains in addition to
reduced-fat, low-fat or fat-free dairy. Many also incorporate Y2
cup of fruit. The recipes will be featured through a Culinary
Demo on June 14th at the School Nutrition Association Annual
National Conference, in Boston, July 14-16. (Note: you will
also find the recipes on the Dairy Council website when
posted).

Save the Date!

You are cordially invited to the Third Annual Tri-State

Conference

May 1, 2015
at Sunday River, Main

More information to come!


http://www.nhschoolbreakfast.org/

