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SCHOOL LUNCH

Program Section

Fourth Annual School Lunch
\\ orkshop Scheduled Oct. 12

St. Vincent dePaul school. Mt Vernon. Ohio, will be the scene of the 4th annual School
Lunch Workshop, Tuesday, Oct 12 Already boasting of three successful workshops, the 
1954 meeting will bring together experts in the art of cooking and meal planning in addition 
Io tea<he.'« skhled in ’he eduotiorin aspects of the program More than 200 cooks cafeteria
managers and teachers are expected to attend

Highlighting the program will he
the presence at Mr. Oscar Beyer. 
Area Field Supervisor, United 
States Department of Agriculture. 
Mr. Beyer has shown great inter
est in the spread of Lunch Work

shops and has attended the last 
two Columbus meetings

The program will also feature 
Mr. Hal Bolin, who will give a 
demonstration entitled “I^et s Make

Sandwiches”. Mr. Bolin. later In 
the program, will present a “Pot 
and Pan Exhibit.” Miss Jeannette 
Hampton, Area Home Economist, 
U.S.D.A . will speak to the cooks
and cafeteria helpers on “Cook
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One of the highlights of the past year was the visit paid to many cafeterias in the Diocese by 
Sister Celestine, O.P., Diocesan Home Economist, pictured at right above, and Miss Jeanette Hampton, 
Area Home Economist for the U.S. Department of Agriculture, second from right. Menus were checked 
seeing to it that all cafeterias were making full use of surplus commodities. The picture above was 
taken at St. Mary Magdalene School cafeteria. Sister M. Norma, O.S.F., school principal, is pictured 
second from left and Miss Betty O'Rourke, director of the cafeteria, is at left. Those are wonderful 
looking cherry pies that passed inspection with flying colors.
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in the National School 
After the first

one connected with the program, 
locally, and at the state, regional, 
or national level is able to do 
things better because of last year's 
experience, whether it was a suc
cessful or an unsuccessful exper
ience.

The child gains in assurance: and 
so, I believe, does the School Lunch 
Program, as the people responsible 
for it develop even stronger beliefs 
in the merits of the School Lunch

E. H 
inspector,

: by children 
f high-school

of the children. Extra hours of la
bor and extra 
tated by this 
mine.

Imagine my
children refused to eat the steak. 
They weren't used to it. If it had 
been “extra*!' jf hamburgers, hot 
dogs or "sloppy Joes" they would 
have appreciated my treat. Defir** 
itely, I had fed the children dur
ing the year but I hadn't assist, 
ed them in forming correct eat
ing habits.
My p’-oject for this school year 

starts in the classroom First, the 
children must be given the knowl
edge. and then the means of devel
oping their bodi by the proper 
selection of food. Nutrition and 
education of what nutrition means 
must be a part of the education of 
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-This Is W hat We Call Really Good Eating!’

Program as a contribution to bet
ter nutrition for boys and girls.

Along with size, experience, 
assurance with each passing year, 
the child acquires strength. So 
does the School Lunch Program; its 
strength rests in public knowledge 
of the program, acceptance, par
ticipation, and support. The people 
of the United tates. through their 
elected representatives, said “We 
want the National School Lunch 
Program to continue with no less 
financial support than m the past, 
and with assistance from the Fed
eral Government in the form of 
food taken from the abundance 
with which we are blessed.”

There is no escaping the fact 
that as the number of children en
rolled in the program increases, 
and the number of dollars for as
sistance remains the same, the 
number of cents per meal in the 
form of Federal aid necessarily will 
be slightly decreased.

But this is no tottering, untried 
activity in which we are engaged. 
It is large, it is growing, it is ex
perienced, it is strong! Parents 
want it; teachers want it; school 
and church leaders want it; the 
children want it. I ai<i convinced 
in my own mind that any slight 
decrease in Federal contribution 
easily can be, and will be, made 
up locally.

Even though there may be a 
slight reduction in Federal grants 
of 
in 
as

(Retold by Sister Mary)
Talk about soup! There never 

was a more astonishing serving of 
soup than the soup we had last 
Monday. Most of our children stay 
for lunch in the school cafeteria. 
Our cooks always have a savory 
soup for lunch on Mondays. This 
was the beginning of the year and 
the cooks were trying to out-do 
themselves. The delightful odors 
that filled my classroom 
ing made me anticipate 
repast too. Our convent 
away and the generous
the cafeteria were sending us tid
bits from their culinary art. The 
ladies had started early Monday 
morning mixing up all the ingredi
ents of the soup to make it extra 
fancy. After the head cook had it 
on the fire a spell, it came to her 
that she’d forgotten to put the salt 
in it.

Now every good cook knows soup 
is not right without salt. So 
head cook called out to one of 
assistants.

“Mrs. White!” she said, "I 
got to put salt in the soup and
out here in the storeroom getting 
the peaches. Will you run in the 
kitchen and pat in a good pinch of 
salt?”

Mrs. White said she was 
busy preparing the salad. And 
went on working at the salad.

“Mrs. Brown, you run in the
chen and put some salt in the soup 
for me,” hollered the head cook to 
the next lady assistant.

Mrs. Brown was too busy mak
ing bread and butter sandwiches.

By this time the head cook was 
mighty nigh worn out with holler
ing. But she decided to try once 
more. “You. Mrs. Black! Can t you 
run in the kitchen and pul some 
salt in the soup for me?”

Mrs. BMck was fixing the lunch 
counter.

“I ll do it myself!” said the head 
cook. So she left the peaches in 
the cans. Into the kitchen she 
marched. She got a good big spoon 
of salt, went over to the stove 
where the soup was cooking and 
threw' it in.

Well, after a while Mrs. White 
finished the salad. She got to feel
ing a little ashamed that she hadn’t 
done what the head cook had ask
ed. So she went over to the salt 
box, got a big pinch, and threw' it 
into the soup.

Mrs. Brown got 
about retusing’the 
“I reckon I could 
some salt in that soup if I tried.” 
she said. So she went into the 
kitchen, picked up a spoon, dipped 
up a good big dose of salt, and
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Milk For Health*;- Sake
Do not let the folks at your 

house on reducing diets give up 
drinking milk. They need it for 
their health’s sake. For them, there 
is skim milk or buttermilk. Each 
has the same proteins, calcium, and 
other minerals that whole milk 
contains, with only the butterfat 
content and vitamin A missing.

A cup of skim milk or butter
milk has 85 calories, compared to 
165 for a cup of whole milk.

To the Reverend Clergy
To the Members of the Religious Communities
And to the Faithful of the Diocese of Columbus

It is my privilege on the occasion of the Fourth Annual School 
Lunch Workshop to be held October 12, 1954, at St. Vincent de 
Paul School, Mt. Vernon, to commend the good Pastors, Sisters 
and Parents of our school children for their efficient operation 
of our thirty-eight (38) cafeteries here in the Diocese of Columbus.

The Diocesan School Lunch Program is an integral part of our 
educational system. This program serves as a learning experience 
to care for a need—the need to provide for a more nutritional lunch 
for our growing boys and girls. It is also a recreational experience 
supervised and guided by the classroom teacher in inculcating good 
Christian manners and proper eating habits. I can best express 
our gratitude for the Federal Lunch Program by the prayer, 
“We give Thee thanks, O, Almighty God, for Thy many benefits.”

1 commend and congratulate all who are working so generous
ly and zealously to make the School Lunch Program in the Diocese 
a success. As in the past, I again express the hope that more of 
our schools will become a part of this school activity.

Devotedly in Christ,
t MICHAEL J. READY, D.D.

BISHOP OF COLUMBUS

Health Builder
A well-balanced meal is a 

real tool in helping the teach
er and the boys and girls in the 
classroom find ways of hand
ling the many problems that 
growing-up brings. The stage 
is set for the boys and girls to 
have a related experience that 
affords not only a mental and 
social need, but a nutritional 
need as well.

The learning experience of the 
school lunch hour is not limited to 
one segment of the day. 12 to 1, 
but permeates the instructional 
phase of school life.

A skillful teacher weaves the 
concepts of nutrition into the 
health, religion, science and geor- 
raphy lesson. “A sound mind in a 
sound body” motivates the child 
to take advantage of the Type A 
lunches served by the National 
School Lunch Program.

The Type A lunch is planned to 
provide at least one-third of the 
child’s daily requirements of the 
impoitant nutritional elements.. 
Children need to be educated to 
eat wisely.

the head cook said, 
like that I must send 
Sisters.”
do!” all the assistants

Oscar F. Beyer, Area Field Supervisor 
Food Distribution Division 

U. S. Department of Agriculture
To anyone who has watched the growth of the National 

School Lunch Program through the years, there is a sensation 
much like the satisfaction that comes from watching the growth 
of a child. The child is larger each year; so is the School 
Lunch Program. More than ten million children in approxi
mately 60.000 schools participated during the last school year, 
and as the 1954-55 school year gels 
under way, the number still is 
growing.

The child gains in experience; 
so does the School Lunch Program, 
and the people in it: the supervis
ors, the cooks, the teachers, every-
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2 Recruits Added
During the school vear 1951-1952. 

twenty-three schools were partici
pating 
Lunch * Program.
School Lunch Workshop. February 
22. 1952, eight new applications 
were made.

Four of these programs were in 
opeiation by September of the 
school year 1952-1953—Christ the 
King School, Our Lady of ' 
School, Holy Spirit Schoo], 
bus and Blessed Sacrament 
Newark.

St. Rose. New I^exington 
Mary, Marion opened in late Octo
ber of the same year. Notre Dame 
High School, Portsmouth, started 
operation in January, 1953.

The present school year suffers 
one loss and makes two gains. St. 
James the Less, due to the increas
ed enrollment, was forced to use 
its cafeteria for classrooms. St. 
Gabriel’s and St. Michael’s, Colum
bus. are the two new school par
ticipants.

stirred it into the soup.
Then Mrs. Black got to thinking 

she hadn’t done right not to help 
when she was asked. So she went 
over to the stove and 
more salt in the soup.

At last it was lunch 
soup was ready to be 

one of the most
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“That’s as fine a soup as ever 1 
smelled!” I 
“With soup 
some to the

“Oh, yes, 
exclaimed.

This was, 
ning of the 
prelect at lunch time. The prelect
ing on the line went fine. As soon 
as the children were served, we 
said grace before meals. I noticed 
one little boy wasn’t eating his 
soup. I said, “Johnny, you must 
eat that delicious soup.” “I bet you 
wouldn’t eat this soup either if you 
knew how salty it is.” Thinking 
the child was being stubborn, 1 
forced him to 
“Go on, don’t 
up!” I urged, 
low, afraid of

I went home for lunch. Being 
late, I didn’t observe the Sisters 
had discarded their soup. A pre
fect must always hurry with lunch. 
I took a generous helping of the 
soup and after my first mouthful, 
I rushed for water.

All afternoon there was a steady 
stream of children heading for 
the water fountains. Then it came 
out how each one of the cooks had 
gone into the kitchen and salted 
the soup.

The head cook was mortified. 
“Too many cooks sure spoil the 
broth!” she said.

They spoiled the teaching, too— 
you can be sure of that. As soon as 
one class got back from the foun
tain, another started. Tormented 
with thirst I am sure our water 
bill went up considerably.

The moral is what you eat does 
have an effect upon what you 
teach.

y prepared and well
in the matter they have 
who possess the intellec- 
moral qualifications re- 

j their important office; 
who cherish a pure and holy love 
for the youths confided to them, 
because they love Jesus Christ and 
flis Church, of which these are the 
children of predeliction: and who 
have therefore sincerely at heart 
the true good of family and coun
try ” — Pope Pius XI.
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School Milk 
Program Will 
Aid Cafeterias

Catholic School cafeterias 
will get a boost from a special 
School Milk Program develop
ed by the Department of Agri- 
culture for the 1954-1955 
school years. This new Pro
gram was authorized by the 
Agricultural Act of 1954 to 
increase the consumption of 

iy children in schools of high 
To this 
ry mar- 
the Ag- 
“Begifl-

What I had planned as a special treat for my daily par
ticipants in our school cafeteria failed. After I tell my sad 
but true story, you will understand why I failed.

Last year was my first experience as a manager of a school 
cafeteria. I had just graduated from college, a major in School 
Foods Service. Securing a position wasn't difficult. Several 
positions were offered to me and 
not being particularly in need of 
the financial reimbursement. I 
chose the school with the lower 
economic status.

The management of this school 
cafeteria was a challenge finan
cially and educationally. Every bit 
of information that I Had secured 
in my four years of college train
ing was put to the test. Particular
ly helpful were the many hints I 
had received on the use of the sur
plus commodities. With the aid of 
a congenial personnel. I managed 
to keep up the requirements of the 
nutritional standards and sene a 
well-balanced meal.

At the end of the year I was 
ahead 
dinner, 
of the 
of the 
pat ion

foods
speak at the afternoon general ses
sion on “Buying Techniques.”

The program also lists Mr. Vic
tor Worken, State Supervisor, 
State of Ohio. Department of Com
modity Distribution: Sister Con-

Acade- 
O.S.F., 
Melita, 
School; 

lare, C.S.C , St.
Mrs. William 

DuBruL St. James the Less School; 
Mrs. Thomas Devine, Christ the 
King School, and Mrs. Marie Mat
tingly, St. Thomas School, Zanes-

The entire 
the direction 
O P., and the 
Safety Committee.
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'Perfect Schools’
Rely On Teacher

“Perfect schools are the result 
not so much of good methods as 
of good teachers, teachers who are 
thorough! 
grounded 
to teach: 
tual and 
quired b>

Knowledge Of Nutrition 
Leads To Better Health

Tricks” and “Tray Lunches.” Miss 
Hampton spent a week m Colum
bus in the spring and, with the 
help of Sister Celestine. Diocesan 
Home Economist, worked out the 
details of the program

As an added feature, the Depart
ment of Fish and Wildlife, United 
States Department of the 
will send Mrs. Rose Kerr 
onstrate the use of fish 
School Lunch Program.

Baglev. Processed
U.S.D.A., will

School Lunch Program 
Showing Steady Growth

to;
food or milk service 
basis.

fluid milk meeting
tate and local stand- 

to butterfat content and

milk
school grade and unut..
purpose and to expand dai
kets, Congress provided in 
ricultural Act of 1954 that:
ning in September, 1954, and end
ing June, 1956, not to exceed S50,- 
000.000 annually of funds of the 
Commodity Credit Corporation

in nonprofit scho 
grade and under.

The program
Schools of high-school gr 
under are reimbursed a 
to the cost of additional rr 
ed to children.

School officials are given w 
ithority to encourage consul 
an along lines best suited to 
vidual needs. The additional n 

may be served at any time dur 
the school day. A child may dr 
as many additional half pints as 
he desires.

Normal consumption of mi 
children in the school is firs 
termined. Reimbursement wi 
made for all milk served to 
dren in excess of this base, if the 
school agrees

Operate its 
on a nonprofi

Serve o 
applicable 
ards as 
sanitation

October 7, 1954

O. F. Beyer

Home Economists \ isit Cafeterias

More than 200 cooks, cafeteria managers and teachers are expected to be on hand at St. Vincent 
de Paul School, Mt. Vernon, when the Fourth Annual School Lunch Workshop convenes Oct. 12. 
Pictured above is the spacious cafe eria at the Mt. Vernon school.


