RULES FOR SCHOOL BREAKFAST, LUNCH OR SALAD TRAY CONTEST
MSNA and SNA membership and attendance at Conference are required to participate.  The contest is for all members except supervisors/administrators.
Each contestant is to mail their 8X10 glossy color picture of the tray to the contest committee chairperson by October 25, 2011.  Please mail your entry to Sue Ellen Codding, at McComb School District PO Box 868 McComb, MS  39649.  Please submit all necessary paperwork with your picture.   Your entry will be judged on Thursday, November 3.  The winners will be displayed in the exhibit hall during the conference.

A contestant may enter one, two, three or all contests.   

The theme this year is a lighter, healthier tray. Meals displayed in pictures must not exceed recommended portions for secondary students.  Using the recipes that are available in your kitchens create a tray that is healthy and lighter in calories.  
Judging will be based on:

Meal Pattern – shall meet school lunch or breakfast meal pattern as described for grades K-12 in USDA regulations. (1-10 points)
Appearance – entry will be judged on color, shapes, and textures of the food presented on the tray.  (1-10 points)

Variety – entry will be judged on the variety of foods or combination of foods used on the tray.  (1-15 points)
Originality – entry will be judged on the originality of preparation and presentation of foods.  (1-15 points)

Percent of Calories from Fat – food displayed on tray must derive no more than 30% of its calories from fat.  This must be documented by listing all foods or food combinations.  Fat gram information must be verified by the one or more of these methods:  Product Information Sheet or Nutrient Analysis.
Example:

	FOOD DESCRIPTION
	CALORIES
	FAT GRAMS

	Barbecued Chicken
	198
	8

	Chinese Style Vegetables
	37
	2

	Sweet Potato
	103
	1

	Fruit Cup
	73
	1

	Whole Wheat Roll
	177
	5

	Skim Milk
	86
	0

	Totals
	674
	17


To Calculate the percent of fat from calories do the following calculation
# of fat grams X 9 (amount of calories in a gram of fat = total calories from fat

Total calories from fat /Total calories  = Percent of calories from fat
Calculation Example

17 X 9 = 153
153/674 = .227 or 22.7%

If less than 30% --score 15 points, if more than 30% --score 0 points

 Written Statement- tell us briefly on the provided form why you think your tray should be selected. (1-10 points)

Total Possible Points:  75
Prizes:  1st, 2nd and 3rd place contestants will receive a cash prize 
Directors- We recommend you review your employees entry for proper calorie totals and fat grams calculations. 
Contestants:  
1. Please submit your registration form to Sue Ellen Codding by October 20, 2011.  You will be assigned an entry number for each (picture) entry you will be submitting.  Your entry number will be emailed to you.
2. Please fill out the following two page form and submit it with your tray (picture) entry.  
2. Submit your Product Information Sheet or Nutritional Analysis to verify your fat grams.  

3. Write your Name, District Name and School Name on the back of your picture.
4. Submit one complete packet for each contest that you enter.  The packet should be stapled together in the following order:

· Completed form

·  8 x 10 glossy color picture (Submit the picture only and do not place in a picture frame, binder, folder or report cover) 

· Product info sheet/Nutritional analysis 
5. Mail your entry(s) to Sue Ellen Codding at McComb School District, PO Box 868, McComb, MS 39649 by October 25, 2011.

MSNA TRAY CONTESTS




Entry Number_____________
(check one)

___Breakfast
___Lunch
       ___Salad

NAME________________________________________________________

SCHOOL DISTRICT_______________________________________________

SCHOOL REPRESENTED___________________________________________

FOOD SERVICE ADMINISTRATOR___________________________________

Explain why you think your tray should be selected.

___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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Name_________________
(Please type or print)

	MENU
	PORTION SIZE
	CALORIES

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	






Total Calories 


__________

                                              
Total Fat Grams


__________
               Total Fat Grams

               Total Calories      =          % of Calories from Fat

__________
Tell Us Your Story!

STORY BOARD CONTEST

MSNA and SNA membership and attendance at Conference are required to participate. 

The Story Board shall be free-standing style that is at least 36” high.  It shall be threefold design with two sides and one back.

The Story Board shall reflect in words, pictures, articles, and/or illustrate A Child Nutrition Success Story.  Tell us about a successful event, promotion, or how you highlighted nutrition education and/or wellness in your school.
The Story Board should be presented in a way that requires the viewer no more than 5-10 minutes to understand the activity.

Presented on your Story Board shall be a description of the project.   The description shall be a minimum of one paragraph and no longer than one typewritten double spaced page.
Each contestant shall be responsible for bringing their storyboard to the Exhibit Hall between  4:30PM and 5:30PM on Friday of the MSNA Annual Conference.  Story Boards will be judged Friday evening and will be displayed during Exhibit Hall hours.  Please pick up your display immediately after the close of the Exhibit Hall on Saturday afternoon.   

Judging will be based on:

Objective – Define purpose of activity and state the target audience (i.e., Students, Teachers, Parents, etc.) in a written statement presented on your story board.  (1-10 points)

Nutritional Integrity – Follow nutritional standards(1-10 points)

Creativity – Originality and merchandising techniques (1-10 points)

Promotions – Steps taken to make staff, student body and community aware of activities.  (1-10 points)

Participation – of students, teachers, administration, parents, support staff and food service.  (1-10 points)

Eye Appeal and Visual Presentation. Clear approach (1-10 points)

Overall Quality of Project – clean, neat, organized. (1-10 points)

Total Possible Points 70

Prizes:  1st, 2nd and 3rd place contestants will receive a cash prize.

RULES FOR EXTREME RECIPE MAKEOVER
MSNA and SNA membership and attendance at Conference are required to participate. 
Pick any recipe and make it healthier.  The healthier you make it the better chance you have to win, but it should also taste good, too.   No MS Cycles recipes allowed.  To make it over, look at what you can change to make it healthier.  To submit your entry for the contest, you will need to submit the “before” and “after” recipes with nutrient analysis for both recipes.  We want to see what you changed and how it affected your nutrient analysis.  Remember you still need to make it taste and look good.

Please submit your recipes to Sue Ellen Codding at coddings@mccomb.k12.ms.us or fax to 601-249-4732 no later than October 25, 2011.  A panel of judges will review the entries and pick the top 5 recipes.  We will ask you to prepare your makeover recipe for a panel of judges.  
If chosen, you will be notified by November 1, 2010.  You will need to bring your ingredients with you to prepare the healthier recipe, or buy them when you get to the conference.  If a special pan or utensil is needed, you need to bring that, too.  You will prepare your recipe for the judges (minimum of 6 servings) at 3pm on Saturday, November 6, 2010. You will be notified whether the contest site will be at a local school kitchen or at a location at the conference.
Judging will be based on:

Nutrient Analysis – entry will be judged on how well the overall recipe is improved based on reduction of calories, fat, and or sugar. (1-25 points)

Appearance –entry will be judged on overall appearance. The finished product needs to look appetizing. (1-25 points)

Taste- entry will be judged on the overall taste.  (1-25 points)

Total possible points 75
Cash prize to the first place winner.
