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Our goal of serving safe, nutritious and delicious meals to our students relies 
on teamwork.  We have over 1,200 kitchens that prepare meals for our 
growing program.  Having staff members that work together and 
communicate effectively is the foundation for a well run kitchen, especially 
with the challenges presented to us at each school. 
 
Every day our dedicated Cooks in 
Charge conduct a "Morning 
Meeting" with their team 
members.  It is an opportunity for 
the leaders in our kitchens to 
take a few moments to review 
the day's service, including the 
menu, portion sizes, offer vs. 
serve and scheduling changes.   
 
Thank you to all of our Cooks for 
successfully implementing this 
essential communication tool! 
 
Five of our Cooks in Charge, along with their kitchen staff, are highlighted in 
the next few pages at their recent meetings. 
 
I hope that everyone is having a good school year thus far, and as always, 
thank you for your continued service to the SchoolFood program and children 
of New York City! 
 

Tracy Cashin - Director of Operations 

Ã  Menu of the Day...  

Ã  Field Trips...  
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ManhattanManhattanManhattan   

I would like to acknowledge Ms. Veronica Caveness, Cook-in-

Charge at PS 207, District 3, for her diligence and dedication in 

conducting a detailed morning meeting with her staff daily.  

Ms. Caveness ensures that the daily menu and managers' 

directives, indicated in the Cook's Book, are reviewed with all 

kitchen staff. She also utilizes the morning meeting to discuss 

production issues and/or concerns and receive feedback from 

her staff regarding prior day production.                    

Veronica Caveness (SLA/Cook), Linda Smith (SLA/Assistant Cook), 
Josephine Bailey (SLH), Darlene Harrison (SLH), Tamika Irby (SLH), 
Ruby Pearson (SLH), Ernestine Mack (SLH), Keith Nelson (Sr. SLH), 
Ernest Johnson (Sr. SLH) 

Brooklyn 2Brooklyn 2Brooklyn 2   

Debbie Kelly (Cook), Renee Digiallonardo (Assistant 
Cook), Sal Mallano (HDP), Gail Ciprello (SLH), 
Regina Fortini (SLH), Debra Jordan (SLH), Annette 
Martin (SLH), Saveria Schiavo (SLH) 

At IS 24 in District 31, the Morning Meetings have 

improved morale and made the menus easier to 

understand and implement! The staff looks forward to our 

daily meetings so that we can serve the students with the 

best ability and added agility.    

Morning Meeting ChecklistMorning Meeting ChecklistMorning Meeting Checklist   

 Review daily menu & portion sizes 

 Discuss any staff schedule adjustments 

 Ensure POS accountability is in place 

 Remind staff that students must take 
fruit or vegetable component    

 Inform staff of any trip lunches or 
service period changes 

 Review serving line replenishment and 
salad bar maintenance  

 Illustrate the importance of teamwork 
& working together to increase meal 
participation  

 Remind staff to be courteous, caring 
and attentive to the students 

A Note from Our CEOA Note from Our CEOA Note from Our CEO   

Eric GoldsteinEric GoldsteinEric Goldstein   
This is a very exciting time to be serving meals to the 

children of New York City.  As you all know, we have 

undergone major changes recently with the new 

nutritional standards.  I appreciate the hard work that is 

going into implementing these changes across the entire 

City. 

While we may face challenges with respect to the new 

standards, we must keep in mind that feeding children 

well so that they can learn remains our priority.  To do this 

we need you to run a cost effective, attractive, delicious 

and customer-friendly kitchen.  [ŜǘΩǎ ŎƻƴǘƛƴǳŜ ǘƻ ōǳƛƭŘ ƻƴ 

the good work of past years and serve our schools well! 

[ŜǘΩǎ ƘŀǾŜ ŀ ƎǊŜŀǘ ƳƻƴǘƘΗ 
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Culinary Concepts  Culinary Concepts  Culinary Concepts  ---   The TeamThe TeamThe Team   

Brooklyn 1 Brooklyn 1 Brooklyn 1    QueensQueensQueens   

Keisha James, Cook-in-Charge at JHS 217 in District 28, 

gathers the staff briefly after breakfast service and reviews 

ǘƘŜ ŘŀȅΩǎ ƭǳƴŎƘ ǎŜǊǾƛŎŜ ǿƛǘƘ ǘƘŜƳΦ {ƘŜ ǊŜǾƛŜǿǎ ǘƘŜ ƳŜƴǳ 

and identifies the appropriate utensils to use for each menu 

component. Keisha makes sure that everyone understands 

their plan for the day and how to execute it.  

Looking for Your StoriesLooking for Your StoriesLooking for Your Stories   
Send in your funny stories, interesting experiences or 

random tidbits in 100 words or less with your name, 

school and district to SFNewsletter@Schools.nyc.gov to 

feature in our monthly newsletter!  

Work seems easier and the staff understands their 

assignments. We discuss menu items, portion sizes, 

utensils and customer service techniques and the 

importance of compliance to the new nutritional 

standards. Morning meetings also make the staff 

communicate more as a team and get the work done in 

a timely manner.   

Mr. Adrian Adamson of PS 167 in District 17 

conducting his morning staff meeting 

Herman Mckie MS, RD and Nutrition Education Coordinator; Martha Miles, 
Clerical Support; Evelyn Peppas, Data Entry Menu Cost; Gary Cooper, Data Entry 
Menu Support; Jorge L. Collazo, Executive Chef; Cyrinthia Hill, Office Manager 

The Culinary Concepts department designs and 

writes all 26 of our menus, verifies the nutrient 

and cost compliance of these menus and writes 

all cook's books.  

When the newly printed menus are delivered to 

our field offices and posted in our cafeterias it is 

hard to imagine the impressive amount of very 

detailed oriented work that occurs prior to 

publishing our menus and cooks books. 

Our research, development and product testing 

in the field add yet another layer to our work. 

All of this happens "behind the scenes".   

Together with our Chefs, as well as our Garden 

To Café Project Manager, Chef Liz Fleischman, 

we are proud of the work we do every day in 

supporting the field in their continued success!  

Keisha James (Cook-in-charge), Mahalia Jackson (SLA), Juan 
Cuello (Sr. SLH/ HD), Brandon Mendoza (Sr. SLH/ HD Sr.), Leroy 
Walker (Sr. SLH/ HD), Yvonne Belvy , (SLH) Valerie Duncan (SLH), 
Fumiyo Noda (SLH), Ana Rodriguez (SLH), Mavis Smith (SLH) 


