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Are You Ready to Make a   
CURRY CONNECTION? 
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Effective January 2021

Rate Card No. 27a

CONTACT YOUR SALES REPRESENTATIVES FOR MORE INFORMATION

Barbara Boyce
National  

Sales Manager
303.337.6854

bboyce@rmi.net

Lisa M. Turner
Eastern Regional Sales 

Manager
941.400.7419

lisaturner@LMTmedia.
com

Christy Spiegel
N. Midwestern 

Regional Sales Manager
214.352.3031

cspiegel@spiegeland 
neese.com

Jo Neese
S. Midwestern Regional 

Sales Manager
214.505.1680

jneese@spiegeland 
neese.com 

Gayle Massey
Western Regional  

Sales Manager
925.457.7551

gayle@masseylifestyle 
media.com 
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Ad Sizes 1X 3X 6X 11X 18X 24X 30X

Full page $7,406 $6,807 $6,219 $5,636 $5,502 $5,183  $5,037

2⁄3 page $6,225 $5,754 $5,281 $4,810 $4,686 $4,453 $4,342

1⁄2 island $5,986 $5,537 $5,083 $4,641 $4,518 $4,297 $4,186

1⁄2 page $5,391 $4,997 $4,605 $4,209 $4,121 $3,934 $3,837

1⁄3 page $4,063 $3,831 $3,574 $3,352 $3,299 $3,166 $3,121

1⁄4 page $3,556 $3,347 $3,143 $2,939 $2,900 $2,783 $2,735

Cover 2, 3 $8,305 $7,616 $6,953 $6,260 $6,080 $5,754 $5,578

Cover 4 $8,601 $7,897 $7,186 $6,475 $6,301 $5,958 $5,759

Full-page spread $14,812 $13,614 $12,438 $11,272 $11,004 $10,366 $10,074

1⁄2-page spread $10,782 $9,993 $9,210 $8,418 $8,242 $7,868 $7,674

 
Bound Inserts

BRC $4,270 $3,846 $3,400 $2,987 $2,873 $2,664 $2,557

1-page, 2-sided $10,952 $9,844 $8,766 $7,666 $7,412 $6,839 $6,577

2-page, 4-sided $19,626   $18,959 $15,711 $13,745 $13,260 $12,278 $11,780

Guaranteed Preferred Positioning anywhere throughout the publication, other than the covers, requires 
an additional 10% charge. “Custom Coolness” print options are available. Be sure to check with your sales 
representative for custom quotes and any applicable discounts.
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Reprint Permission

Operations, 

Professional 

Standards Training 

Topic

3330

S
ESTABLISHING PANDEMIC PROTOCOLS

To refresh your memory, the purpose of the 

Hazard Analysis Critical Control Point (HACCP) 

approach is to assess risks and control and 

mitigate hazards. The defi nition sounds simplistic, 

but the process can be complex. School nutrition 

professionals know well that it is highly effective, 

especially when approached in a comprehensive 

manner. Let’s review the seven HACCP principles 

and note how they should be applied to COVID-19.

1. Conduct a hazard analysis of your foodservice 

operation. 

This is a good step for your entire department, 

because so much has changed in food deliveries, 

meal prep and meal service since March. Begin 

by identifying potential biological, chemical or 

physical hazards. In addition to “normal” food 

safety risks, you need to factor in the coronavirus. 

Hazards now include the threat of transmission 

via person-to-person contact or droplet spread or 

transmission from contact surfaces. There is also 

the threat of harm from the chemicals used to 

clean and sanitize surfaces such as dining tables, 

chairs, POS stations and worktables.

A hazard analysis is best performed with the 

involvement of a number of stakeholders. Some 

questions to discuss together while performing 

this hazard analysis include: 

➧   What do we know about the different ways that 

the virus might be spread? 

➧   What measures do we need to take to prevent 

spread of the virus? 

➧   Where are the locations one might be most 
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Earn 1 CEU in 

the designated 

Key area and 

Key Topic Code 

noted above
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Operations

Food Safety 

& HACCP

2610

1 » to your credit

Nutrition

Communications & 

Marketing

By Diane Schweitzer, PhD, RN, CFSP, FMP

Making the grade in your profession
3

Administration

»  Have you added new 

food safety processes 

and protocols to your 

HACCP plan?

4

Thinking HACCP 

in a COVID World

School nutrition personnel are currently challenged by unprecedented safe-

ty concerns. In the age of COVID-19, risk management policies, protocols and 

practices are at the forefront of everyone’s minds, as the pandemic has forced us 

to be extra-vigilant about our health and the risks to others. But you shouldn’t be 

starting a safety plan completely from scratch—instead, you can take what you 

know about HACCP principles and apply these to the current situation. While 

HACCP focuses on food safety, its overarching tenets can be applied as part of 

a risk management program designed to prevent the spread of the coronavirus. 

Even though the new school year has started and you likely have already imple-

mented several new processes, this article may help identify gaps in your plan 

and prompt you to take additional actions.

Rates &
 Requirem

ents

NO MAKE-GOODS  
WILL BE GRANTED: 

  If materials do not meet ad  

specifications or are received after 

the artwork due date;

  If a company or agency insertion  

order is not received by the 5th of 

two months prior to insertion;

  If an ad is placed in proximity to  

editorial content referencing a  

competing company; and/or

  For an ad inadvertently left out of  

an issue

For all materials submitted by the pro-

duction deadline, SN will make every 

effort to preflight advertisements to 

identify technical errors and resolve as 

appropriate.
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School Nutrition and the other print and 
digital publications described in this 
media kit are published by the School 
Nutrition Association. 

The publisher reserves the right to 
determine suitability of all ads submit-
ted for print or digital publication or 
distribution and, in its sole judgment 
may reject or revoke, for any reason, any 
advertising, insertion order, space 
reservation or position commitment at 
any time, with or without notice to the 
advertiser or advertising agency and 
regardless of whether such advertising 
was previously acknowledged, accepted 
or published. The publisher is not liable 
for any costs relative to an advertise-
ment that has been rejected.

The words “advertisement” or 
“special advertising section” will be 
placed with ads that, in the publisher’s 
opinion, resemble editorial matter.

Acceptance of an advertisement by 
the publisher shall in no way constitute 
endorsement or recommendation by  
the publisher or the magazine for the 
contents of the advertisement or the 
product advertised. 

Liability—Advertisements are 
accepted upon the representation that 
the advertiser and its agency have the 
right to publish the contents thereof. 
Advertisers and their agencies will 
assume liability for all content—includ-
ing text, representation and illustra-
tions—of printed and digital advertising 
and will assume responsibility for any 
claims against the publisher arising 
therefrom. 

Space use deadline—Advertisers 
must use all space within 12 months 
from first insertion date.

Billing—An agency commission of 
15% is allowed to publisher-recognized 
agencies. The publisher will charge 
past-due accounts a monthly 1.5% 
service charge, amounting to 18% 
annually. The publisher will not pay 
agency commission on past-due 
accounts or on ads created and 
produced by the manufacturer, grower 
or producer. Advertiser and agency both 
are accountable for past-due accounts.

The publisher reserves the right to 
request any financial information 
necessary from agencies or advertisers 
wishing to establish credit for billing 
purposes, to require prepayment for 
publication services or to refuse to 
publish an advertisement by an agency 
or advertiser that is delinquent in its 
account. Agencies or advertisers must 
make space cancellations verbally and in 
writing by the 5th of two months prior 
to the date of the issue. Agencies or 
advertisers not following these cancella-
tion guidelines will be required to pay 
for space contracted.

Placement—Placement is on a 
first-come, first-reserved basis. The 
publisher makes every attempt to 
separate advertisements of competing 
companies by no fewer than four (4)
pages. Separation from editorial content 
referencing competing companies 
cannot be assured. Guaranteed place-
ments require a 10% premium.

Use of SNA logo—The School Nutrition 
Association (SNA) logo may not appear in 
any advertisement in any form, for any 
reason. The SNA Patron logo and the Friends 
of the Foundation logo are made available to 
those advertisers. 

Publisher’s Policy

Because SN is a copyright-protected publication, advertisers and their agencies must obtain permission from the editorial  
office to reprint articles and/or pay to obtain a PDF version. Make requests and/or inquiries about pricing and procedures to 
snmagazine@schoolnutrition.org.

School Breakfast
unlocking learning at all levels
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RESTAURANT-WORTHY SCHOOL 
BREAKFASTS ON THE MENU

DO OATS FLOAT  
YOUR BREAKFAST BOAT?

A PLAYFUL RECAP  
OF #SNIC2020
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AD MATERIALS PDF 
CHECKLIST 

  Make sure all colors are 

changed to the proper process 

and mode. Colors must be 

“Color Type: Process”—NOT 

spot color. “Color Mode” 

should be CMYK—NOT RGB. 

No Pantone colors will be 

accepted.

  Email subject line should in-

clude Company Name and the 

Issue Month and Year that the 

ad is to run.

  Transparencies must be  

flattened in all native  

programs. Go to the Adobe 

website for instructions  

on how to ensure that  

transparencies are flattened.

   ALL FULL-PAGE PDFs MUST 

have trim and bleed marks. 

Please review PDFs to ensure 

that trim marks and bleed 

marks are checked and that 

a 0.125" (1⁄8") bleed is used. 

Bleed must be 0.125" on top, 

bottom, right and left. PDFs 

MUST be PDF/X-1a:2001  

compliant.

  Avoid text or art that is  

too close to the trim of the 

publication. Our printer 

requests a 1⁄4" inside the 

trim area. Our experience 

has shown that anything 1⁄8" 

inside the trim area is in the 

danger zone and should be 

avoided at all costs. We cannot 

ensure that art or copy within 

this 1⁄8" space will print.

Preprinted Inserts & Outserts  

Things We Love

42  |  SN  |  May 2020
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Feeding Bodies  Feeding Souls

As pandemic-prompted lockdowns stretch into a second and third 

month, there are many days when smiles are hard to come by. And then 

SN looks at its social media feed and sees the heartwarming images 

of school cafeteria teams stepping up to the challenges of meal prep 

and distribution, and doing so with flair, fun and fellowship. These are 

just a few of the photos we’ve liked and loved in recent weeks, and 

the images from Alabama, Colorado, Florida, Idaho, Maine, Michigan,  

Missouri, Montana, South Carolina, Texas, Vermont and Wisconsin—and 

all those we didn’t have room to publish—capture school nutrition at its 

very best. Thank you!

✓
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✓
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Advertising materials are preferred as digital files received via email or client ftp. 
Publisher accepts no responsibility for errors resulting from materials not supplied to 
the following specifications.
»   Email subject line should include name of advertiser and SN issue that ad is to run. 

For example: John Doe Company, May 2021 issue.
»   PDF—PDF/X-1a:2001 compliant files. Other PDF formats are unacceptable. ALL PDFs 

must be written to include bleed (0.125” or 1⁄8”) and crop marks.
»   CMYK colors ONLY. No Pantone colors or spot colors will be accepted.

TRIM SIZE & BLEEDS
»   Publication/Full Page: Trim size is 8 3⁄8” x 10 7⁄8” (8.375 x 10.875); Bleed size is  

8 5⁄8” x 11 1⁄8” (8.625 x 11.125). Text and art should clear 1⁄4” from trim. Art/text too 
close to the trim could be trimmed off if these guidelines are not followed.

»   Two-page Spread: Trim size is 16 3⁄4" x 10 7⁄8" (16.750 x 10.875); Bleed size is   
17" x 11 1/8" (17 x 11.12")

»   *Half-page Spread: Bleed size is 17 x 5 5⁄8" (17 x 5.625)
»   All specifications apply to the magazine, as well as the ANC Program Guide.
*  No other partial ads may bleed.

Ad Specifications

Insert/outsert content must comply with SN’s publishing 
standards and creative must be sent to SNA for advance 
approval before printed materials are shipped.
»   Insert sheet size is 8 5⁄8” x 11 1⁄8”; live matter should fit 

inside 7 1⁄2” x 10”.
»   Spread insert sheet size is 17 1⁄4” x 11 1⁄8”, including 1⁄4” 

grind off at center for binding.

»   All inserts jog to head, 1⁄8” head trim, 60-80 lb. text- 
weight stock max.

»   Business reply cards must be 4” x 6” or 5” x 7” upon 
removal from the magazine.

»  Perforation should be light and fall 1⁄2” from gutter.
»   For poly-bagged outserts, contact your advertising  

representative for custom pricing and specifications.

Cravin’Asian

76  |  SN  |  June • July 2020

BY KELSEY CASSELBURY

www.schoolnutrition.org  |  SN  |  77

The crave factor of flavors and dishes 

that originate in Asia knows no  

borders. In fact, right behind culinary favorites  

from Italy, Chinese and Japanese foods are among  

the most sought-after globally, according to YouGov’s 

2018 Global Cuisines Survey. Right here in the United 

States, diners of all generations are devotees of Asian 

cuisine, too. Chinese food is the most popular, per  

Technomic’s 2018 Ethnic Food & Beverage Consumer  

Report, but it’s closely followed by Japanese  

fare. Additionally, millennials have driven  

up the demand for less-common  

Asian cuisines, such as Thai  

and Vietnamese.

Discover the reputed origin stories 

behind many dishes that started 

there but have skyrocketed in  

popularity here.

Focus

Food

SERVES  

32 (2 cups noodles/vegetables,  

5 pieces chicken, 1 egg roll)

PER SERVING 

675 cal., 19 g fat, 42 g pro.,  

82 g carb., 9 g fiber, 1,723 mg sod. 

MEAL PATTERN

2-oz.-eq. meat/meat alternate, 1 cup 

vegetable, 2-oz.-eq. whole grains

Chicken Lo Mein

5 lbs.   Frozen yakisoba noodles*, thawed

24 ozs.   Water

18 ozs.   Teriyaki sauce*

18 ozs.   Szechwan sauce*

15 ozs.   Carrots, shredded

37 ozs.   Broccoli florets

12.5 ozs.   Celery, sliced

39 ozs.   Red bell peppers, thinly sliced

11.7 ozs.   Onions, thinly sliced

3 Tbsps.   Garlic, minced

3 Tbsps.   Ginger, minced

160 pieces  Breaded popcorn chicken,  

prepared

32   Chicken egg rolls, prepared*

As needed Pan-release spray

1. Preheat the oven to 350°F. Coat a 4-in. steamtable 

pan with pan-release spray and place the noodles into 

the pan. 

2. Top the noodles with water, teriyaki sauce and 

Szechwan sauce. Cover with foil and bake for 20 

minutes. 

3. Remove the pan from the oven and stir in the  

vegetables, garlic and ginger. Replace the foil and  

continue to bake for 45 minutes, or until the internal  

temperature reaches 165°F. 

4. To serve, top 2 cups of the noodles-and-vegetable 

mixture with five pieces of chicken and plate with one 

egg roll (both prepared separately). 

*Note: Minh Chicken Egg Rolls, Twin Marquis WG Yakisoba Noodles 

and Minh Szechwan and Teriyaki sauces can be used in this recipe. 

Recipe, Photo and Meal Pattern Analysis: Schwan’s Chef Collective, 

www.schwansfoodservice.com

Nutritional Analysis: Rebecca J. Polson, CC, SNS, 

Instagram: @ChefRebeccaK12
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A
d Specifications

A. 
2-PAGE SPREAD B.

FULL PAGE

C.
2⁄3 PAGE

F. 
1⁄2 PAGE  

SPREAD WITH BLEED

D. 
1⁄2 PAGE  
ISLAND

E. 
1⁄2 PAGE  

HORIZONTAL

G. 
1⁄3 PAGE 
SQUARE

I. 
1⁄4 PAGE

VERTICAL
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CLOSING DATES 

ISSUE MONTH SPACE RESERVATION MATERIALS DUE

January November 4 November 23

February December 3 December 18

March  January 4 January 27

April February 3 February 24

May March 2 March 23

June/July April 2 April 22

ANC Program Guide April 15 May 6*

August June 3 June 22

September July 2 July 27

October August 3 August 24

November/December September 3 September 28

*An earlier due date for ad materials on “Tabs” may apply 
**Cancellations must be made by space reservation deadline.

NOTE:
All insertion orders should be  
sent via email to your SN Sales  

Representative (see contact  
information below). 

All ad materials should be  
sent directly via email to  

SNProduction@schoolnutrition.org and 
kweston@rmi.net.
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CONTACT YOUR SALES REPRESENTATIVES FOR MORE INFORMATION

Barbara Boyce
National  

Sales Manager
303.337.6854

bboyce@rmi.net

Lisa M. Turner
Eastern Regional Sales 

Manager
941.400.7419

lisaturner@LMTmedia.
com

Christy Spiegel
N. Midwestern 

Regional Sales Manager
214.352.3031

cspiegel@spiegeland 
neese.com

Jo Neese
S. Midwestern Regional 

Sales Manager
214.505.1680

jneese@spiegeland 
neese.com 

Gayle Massey
Western Regional  

Sales Manager
925.457.7551

gayle@masseylifestyle 
media.com 

AD DIMENSIONS

PAGE UNIT WIDTH DEPTH

A. 2-page spread 16 3⁄4 10 7⁄8  

B. Full page 8 3⁄8 10 7⁄8  

C. 2⁄3 page 4 5⁄8 9 5⁄8  

D. 1⁄2 page island 4 5⁄8 7 3⁄8 

E. 1⁄2 page horizontal 7 4 5⁄8 

F. 1⁄2 page spread (trim) 16 3⁄4   5 3 ⁄8 

G. 1⁄3 page square 4 5⁄8   4 5⁄8 

H. 1⁄3 page vertical 2 1⁄8 9 5⁄8

I. 1⁄4 page vertical 3 3⁄8 4 5⁄8 

Full-page insert 8 5⁄8 11 1⁄8 

Spread insert 17 1⁄4 11 1⁄8

Ad Sizes and Deadlines




