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Clementon School District 
May &  June 2016 Monthly Update 

This institution is an equal opportunity provider and employer.   

Thank You For Your Partnership In Another Successful School Year!  

As we conclude school year 2015-2016, we reflect on the accomplishments that took place 

within Nutri-Serve Food Management. 

Breakfast is Booming! 
Breakfast participation has increased in many of our districts which we attribute to 
additional marketing and some delicious new products. At Clementon, we saw a 10% 
increase in Breakfast meals served compared with last year.  This is in large part due 
to the new menu that was introduced in October.  We offer the students six of their 
favorite options daily.  Not only are these choices favored by the students, but they 
are healthy too.  These items feature whole grains, higher fiber, higher protein, and 
lower fat than items that could be purchased in a supermarket or bakery. These products were 
designed for schools and have attained the USDA’s Child Nutrition (CN) seal of approval.  

Awards & Recognition 
Nutri-Serve Food Management was selected as “PARTNER OF THE YEAR”  by the NJ Business Administrators 
Association for our work in assisting with their June Scholarship Golf Tournaments in Burlington, Camden & 
Gloucester Counties for the last 3 years.  Nutri-Serve has always worked to deliver excellent service and develop 
longstanding relationships with our clients. We thank the members of the NJ Business Administrators Association 
for their support and recognition in selecting Nutri-Serve for this award!  

New Team Members 
As we continue to grow as a company we have added several corporate staff members to support and grow our 
employees in the districts we serve.  

REGINA PAUL:  

Regina is our  new Director of Human Resources with over 15 years experience in Human Resources. She 
received her Bachelor’s Degree in Management from Chestnut Hill College, Master’s Degree from Holy Family 
University and recently completed a second Bachelor’s Degree in Organizational Behavior from Albright College.  

JOE TURPIE:  

Joe is our Director of Business Development. Joe is a former trainer for US FOODS who is our main food supplier. 
Joe is assisting in writing budgets & proposals. His past experience in food service management, 
computer technical skills and experience in purchasing and procurement supports our growth and 
development as a company.  
 
We now move forward into our 30th year expanding to serve 93 districts (including 
satellite schools) in the South Jersey, Central Jersey and Eastern Pennsylvania Area.  

May 5: Cinco De Mayo! 
On Cinco De Mayo, we served 
Nachos Grande with a Tres (3) layer 
dip cup featuring salsa, Black Beans 
and shredded Cheddar Cheese. 

May 27: Memorial Day Treat! 
On the Thursday before Memorial Day weekend 
each student who purchased the school lunch 
received a patriotic parfait featuring blue and 
red Jell-O with whipped topping. 

Fun Days (Highlighted on Menu) 



 

 

We Want Your Opinion: 
 

Name:___________________________________________________     Date:_____________ 

 

I would like more information on: ____________________________________________________________________________ 

 

I would like to suggest: _____________________________________________________________________________________ 

 

I am concerned about: _____________________________________________________________________________________ 

Food Service Contact:  Cathy Macaluso, Food Service Director 856-783-2300 ext 1023, cle@nsfm.com 

FRESH BAKED COOKIES! 

The kitchen prepares fresh 
baked cookies daily.  They are 
made with whole grains and 
are reduced fat. The students 

love them as an a la carte 
snack option. 

 KRAZY KALE SALAD 
Through out the school year, a variety of 
fresh and cooked vegetables are offered.  

The students were encouraged to try 
Kale Salad made with fresh chopped 
kale, carrots, and red cabbage with a 

flavorful oriental dressing. 

Check out what’s cooking in 
Your School District! 

Please Detach and Return to Food Service Director  
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During this short month, the kitchen was decorated with “summer’ and “graduation” items.  The  
staff did an excellent job of cleaning and storing in preparation for the summer break. 

 
Our final financial report shows that the Food Service Program met its budgetary goals.   

Careful attention to food, supply and labor costs helped achieve this success. 
 

May & June 2016 Happenings! 










