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Awards Appointee - Lisa Sims

2019-2020 Executive Board
PUBLIC COMMUNICATIONS

OFFICERS Deanna Sanders - Chair

President — Cathy Hettmansperger
INDUSTRY RELATIONS
Gina Howard - Chair

President-Elect — Terina Edington

Vice President — Jack Miniard
EDUCATION ADMINISTRATOR

Secretary/Treasurer — Jason Mills Josey Crew - Chair-elect

REGIONAL DIRECTORS
Penny Holt - Region 1

EXECUTIVE DIRECTOR
Marty Flynn

Josey Crew - Region 2

CHAPTER PRESIDENTS
Helen Hall - Region 3 Janie McNeill - Archdiocese of Louisville
Christina Marvin - Calloway County
Renee Walker - Clark County
Donna Richard - Daviess County
Tanya Wilson-Ricket - Fayette County

Nancy Richardson - Hardin County (Lincoln Trail)
Toni Jackson - Henry County

SECTION CHAIRS Britney Kelly - Madison County

i Connie Drew - Warren County
Heather Haynes - Managers & Assistants Rep

Amy Chappell - Region 4
Tabatha Johnson - Region 5

Jan Anderson - Region 6

Wendy Young - Administrators’ Rep

Preston Fouts / Kevin Crampton - Industry Rep

REPRESENTATIVES

Past President /Nominating - Shane Bosaw
Chapter President Rep - Nancy Richardson
KASA Rep - Dan Ellinor

KY Dept. of Education - Lauren Moore

Ky Dept. of Agriculture - Bill Wickliffe

President Letter

RESOLUATIONS AND BY-LAWS KDE Letter
Jason Mills = Chair - Awards — SNA, KSNA, Art
Terina Edington - LAC

Managers Retreat

PUBLIC POLICY & LEGISTRATION

Conference Postponement

Leah Feagin
Regional Directors
EDUCATION & PROFESSIONAL GROWTH

Conference Co-Chairs -
Terina Edington and Jack Miniard

Certificate Appointee - Lena Reese

MEMBERSHIP SERVICES & RECRUITMENT

Membership Chair - Wendy Young

Affiliation Appointee - Susan Hagan

ANC Cancellation
Membership notes
KSNA Officers
Website Update
Region Map
Region 1-6
ADS
Grins and Giggles
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Andy Beshear Lt. Gov. Jacqueline Coleman

Governor Secretary
Education and Workforce
Development Cabinet
Kevin C. Brown
Interim Commissioner of Education
KENTUCKY DEPARTMENT OF EDUCATION
300 Sower Boulevard e Frankfort, Kentucky 40601
Phone: (502) 564-3141 « www.education.ky.gov
June, 2020

Greetings Child Nutrition Professionals! So much has changed since the short time since I wrote the last
Challenger letter. During these past few months, Kentucky’s food service staff have gone above and beyond to
feed children. There was practically no gap in nutrition services for Kentucky’s students as you transitioned
quickly from school meals to summer feeding when non-traditional instruction began in March. To date, nearly
24 million SFSP/SSO meals and 19,000 snacks have been served during the pandemic and this does not include
all May numbers!

To further assist the children of Kentucky you have been instrumental in promoting and supporting the
Pandemic-Electronic Benefit Transfer Program (P-EBT). Over 550,000 students in Kentucky are eligible to
receive P-EBT benefits of up to $313.50 per student. These additional food dollars for families at this time 1s a
tremendous and needed benefit. Your hard work is what makes this happen.

We also want to acknowledge your work and diligence throughout the spring in working to identify additional
directly certified students. As a result, most sponsors participating in the Community Eligibility Program can restart
their four-year claiming cycle at a higher reimbursement. The financial impact of the increased revenue over the next
four years significantly helps child nutrition programs, schools, students and communities all across our state and
also allows new schools to begin program participation and provide meals at no cost to their students starting this
fall. For sponsors who are eligible, but are not currently participating in the CEP, the deadline to let SCN know if you
would like to start the program is August 31*.

As you plan for reopening in the fall, SCN has created and is set to release food service operations reopening
guidance this month. Throughout the pandemic, the USDA has supported the continued distribution of meals to
children in Kentucky through much needed waivers. Continued flexibilities from the USDA will be critical as
you reopen. SCN will continue to communicate information to you as soon as it is available to support your
planning.

From everyone in the Division of School and Community Nutrition and the Kentucky Department of Education,
we want to express our sincere gratitude for everything you have accomplished over the past months to ensure
children continue to receive meals. Thank you seems inadequate, but you certainly have our thanks!

A

rid i

Lauren E. Moore, Director
Division of School and Community Nutrition

#TeamKDE #TeamKentucky KE NTU CKY An Equal Opportunity Employer M/F/D






KSNA Director of the Year
Josey Crew, Hardih County School Nutrition Director, has been
named Kentucky’s 2019-2020 Director of the Year. Josey has
inCreased partiCipation in the Summer Feeding progratm and made
improvements to all aspects of the SChool Nutrition Programs in
Hardin County. Ms. Crew has beenh doing on-going leadership
training with Cafeteria Managers and invited presenters from
outside agencies to speak at in-service trainings. Marketing for
NSLW and NSBW as well as other special events and communication with the community
and school administrators have been priorities. She contihues to promote the benefits of
KSNA/SNA membership to her staff.  Josey if the Region 2 Director for KSNA as well as
the incoming KSNA Administrators Section Chair. Congratulations!

KSNA Manager of the Year

Angie Riddle, Central Kitchen Manager at Barren County High
gchool, has beeh hamed Kentucky’s 2019-2020 Manager of the Year.
Angie has worked for Barren County SChools for 5 years beginning as a
substitute. According to her director, CheyAnhne Fant, “Angie has a
heart for family, but treats others just like they are family”. Sheis “the
driving force behind the Summer Feeding Program” and ensures that
students enjoy their meals by doing taste-tests at distriCt student
council meetings. Angie also takes Care Of her employees by organizing
birthday celebrations, mentoring, training and working to ensure employees with specCial-
needs are Valued and respected. Ms. Riddle is a Championh of KSNA/SNA membership and

its benefits by encouraging membership and utilization of trainings offered by KSNA/SNA.
Congratulations!

KSNA ¢ Southeast Region Employee of the Year

PBrittany Jones, Cook at Campbellsburg Elementary in Hehry County, is
Kentucky’s 2019-2020 Employee of the Year and SNA’s Southeast Region
Employee of the Year. Brittany goes the extra mile to take Care of the
students and Staff at her school. Whenh apples are on the menu, she
Creates a Station to cut the apples for those with missing teeth and
Creates beautiful artwork with food such as individual smiling face
vegetable trays and donut showmen! Morhing smoothies are served in cups
with inspirational message written by her. She often dresses to matCh the menhu with attire
such as a hamburger hats and a t-shirt with a chicken |eg. Each day, Angie plates a meal to
post oh Face Book which has encouraged parents to Visit at [unchtime. Congratulations!







Customer Service Award — This award is given to those individuals who go
above and beyond to give their students and Staff the best meal
experience on a continuing basis. This year’s winner is Tara McCawley,
Manager of zeorge (Jnseld Early Childhood School, Jefferson County.

“Tara, the manager at (Jnseld ECC, keeps a beautiful kitchen, high morale
amongst Staff, teachers, and students, ahd promotes her programs in
exemplary fashion. It takes a specCial type Of manager to consistently
follow the rules ahd guidelines, but also g0 above and beyond almost all

Itor: Tara McCawley, Manager marketing expectations, ultimately Creating one Of the best environments

& Jennifer Spring, Lead Assistant fFor students to thrive while partiCipating in our programs.”

“At (zeorge Unseld Early Childhood [earnhing Center our students range from 3 to 5 years.
My staff and myself love to entertain them whenever we Can. We love choosing Disnhey
Movies; something they Canh relate to. Onhe Of my favorites is “The Little Mermaid’ that we
did for Halloween. And the day that the Students wear their costumes my staff and T wear
ours as well. We make it g point to g0 all out SO our students [ove to Come to (unhch.
We love to decorate everything that our |ittle ones Canh see, from the entranhce of the
serving line till they leave our serving line. T make sure that when they enter the lunch line
they are trahsformed tOo 3 different place. Along with the decorations which are all
handmade we have the “The Little Mermaid’ soundtraCk plaYing. e along with the students
sing the songs. Tt is truly a magicCal time and a memory T hope they will remember forever.”

Tara McCauwley

Team of the Year - This award is givenh to school teams who
have demonstrated excellence in mahagement, service, and
accountability. This year's winner is Clark Moores Middle
gchool, Madison County. [Manhager, Kathryn Allen, Calls
the Staff “The FantastiC Five”. (Congratulations

“They are very conscientious, hot only to finish their own
assigned tasks, but to join in and help their co-workers
whenever heeded. During the COVID-19 emergency, when
they were shifted to ahother SChoo| to provide sack
lunches, 1 could hot have been prouder. Without

complaint, they adjusted to the new situation and worked - —
dilifgently to accomplish the daily tasks with the hew group in ot o) e meny i o0
wthh we were placed. We O-F‘ten, ]F hot always, JOIh Ih Oh ‘the Melissa Walters, Barbara Simpson

fun on dress-up days, from Halloween to Spirit Week.”






Administrator of the Year — This award is given to a District
Supervisor, Consultant, or Coordinator whose efforts have helped
t0 enhance the SChool foodservice and hutrition program in their
district. This year’s winner is Jay Mills, SNS, Of Jefferson County.
Jay plays an important part in Staff development, Creating baCck to
SChool Videos, assisting sChool sites, and assisting with summer
feeding and COVID-19 feeding sites. Jay encourages membership
and involvement in KSNA and SNA and provides assistance to
those working toward SNA certificates. Congratulations!

Friend of KSNA Award - is awarded to state personnel, SChool
district administrator, industry member or |egislator who exhibit
extra effort in furthering the efforts of KSNA. Bo Matthews,
Superintendent of Barren County SChools, is the winner of this
year’s award. Mr. Matthews is always inCredibly supportive of
Nutrition Services, and this has been especially evident, as the
district has continued to feed the majority Of their 5,7¢0 students
during the current COVID-19 sChool closures. He has driven a bus
route each time meals have been delivered, helps other drivers (0ad
their buses, and khows the hames of the Children on his route.
He even sang "Happy Birthday” to ohe of the Kids. He is truly a
servant-leader and so deserving of this recognition. Congratulations!

Helen Davis Marketing Hall of Fame Award
— Campbellsburg Elementary, Henhry
County wins this award for 2019-2020 for
their National School Breakfast Week
event — School| Breakfast: Qut of this
World. The staff dressed in NAGSA shirts
and decorated the lines with Quter Space
decorations, dimmed lighting. WWorking

Lto r: Hillary Snyder, Brittany Jones, Ashley Jones, with the SChOOI’S PE teacher to Squort

Rhonda Simpson and Toni Jackson, manager. the ]mpor«tance O.F 3 good breaK.Fast and

holding a partiCipatioh contest led to a
26.3% inCrease Of breakfasts served.

Students also partiCipated in an art contest. Congratulations!
Toni Jackson is the manager at Campbellsburg Elementary.

100% Membership -
Individual Schools: Campbellsburg Elementary, Henry County

District-wide: Harlan County Schools, Jack Miniard, SN Director, & SDM Administrator
Perry County Schools, Thomas Neace, SN Director, Deirdre White, SDM Adminhistrator
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- Gold

- | Campbellsburg Elem- Henry
2019-2029_ ' Sorgho Elem- Daviess
1 | Kit Carson Elem- Madison
Awa\'d . White Hall Elem- Madison
—_ 1 Boonesborough Elem- Madison
O-F l Kingstonh Elem- Madison
- . West Louisville Elem- Daviess
Exceuencg I Meadowlands Elem- Daviess
o N Tamarack Elementary- Daviess

College View Middle School- Daviess

.

Silver
Clark Moores Middle- Madison -
e .

Caudill Middle- Madison
Madison Middle School- Madison Bronze
Madison Kindergarten Academy- Madison Beaumont Midd|e- Fayette
Daviess County Mlddle‘ Daviess Crawford Mldd|e- Fayette
Burns Middle School- Daviess Dixie Elementary- Fayette
Garden Springs Elementary- Fayette
_— - Julius Marks Elementary- Fayette

| 10 0% "= Millcreek Elementary- Fayette
. emberShi A = . Morton Middle- Fayette
1 Kit Carso Warg - Picadome Elementary- Fayette
. h Elem- M adi I Russell Cave Elementary- Favette
! ISon - Southern Elementary- Fayette
IR T DGWESS ' Shannon Johnson Elem- Madison
TS Daniel Boone Elem- Madison
) Waco Elem- Madison






KSNA Art Contest Winher 2020
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The School Nutrition Association is sponsoring National School Breakfast Weelk with the theme “school Breakfast:
Out of this World” to remind everyone of the importance of eating a healthy breakfast.. Enter fora chance to win
$100.06 from KY School Nutrition Association.







GCMS cafeteria manager Jackie Snelling wins top statewide award:
‘Kentucky School [eadership Breakfast Champion’

Written by Paul Schaumburg, Community Relations Director, Graves County Schools

Graves County Middle SChool Cafeteria manager Jackie Snhelling is the “2020 Kentucky SChool|
Leadership Breakfast Champion,” as awarded by the Dairy Alliance, along with a $1,000 check.
TRepresentatives Of that organization and others Visited the SChool recently for the award presentation.

“IWe've been recognizing School Breakfast Champions,” said Alan Curtsinger of the Dairy Alliance,
“Culminating the event during Nationhal School Breakfast Week (March 2-6). Weve had 36 hominees across
Kentucky. Je’re here today to recognize Jackie Snelling as the State [eadership Breakfast Champion for
all of Kentucky.”

Curtsinger added, “You can tell by the way Jackie and her staff do things, that it’s not just about
putting food out. It’s alSo gbout making connhections with students. When partiCipatioh goes from less
thah 100 Students in a day to sometimes 500, that's something to celebrate. That's wWhat's happened here at
Graves County Middle School.”

“I khow Jackie from working with the school ahd we’re proud she won,” said Jesse Frye of the
Kentucky Department of Agriculture. He serves as the National School Lunch Program commodities
regional coordinator for more thah 25 of KentucCky’s westernmost counties. “Some of the smoothies she
makes have commodities products in them that the Kentucky Department of Agriculture provides.”

“T went to breakfast at the middle school this mornhing. The smoothies were outstanding and the Kids
were all happy,” said [Lezahne Smock of the Kentucky Department of Education. “\Je Came out today to
celebrate with Jackie, her staff, and all of Graves County.”

“I am the Kentucky ‘Kids Eat’ AmeriCorps Vista for Feeding Kentucky,” said Ahn Hagen. “IWe parthered
with the Dairy Alliance to celebrate the Breakfast Champions. We're especially excited to celebrate
Jackie. She’s a very sweet womanh, who goes above and beyond to feed the Kids.”

“Jackie and her staff do a wonderful job with breakfast in the Classroom,” said Graves County Schools’
hutrition director Shelina McClain. “She has inCreased partiCipation here, alohg with the admihistration.
Principal (Jonathan) Miller does a wonderful job of supporting and encouraging students to partiCipate in
the meal programs. e're very excited by the inCrease in the number of Kids we feed so that theyre
successful in the classroom.”

“Miss Jackie does a great job here at (zraves County Middle School,” said Miller. “She works well with
all the teachers, the staff, and me to meet Kids’ heeds. She’s very thorough in ensuring that all Kids who
order the breakfast get it. She also does a good job of keeping a Variety of foods for kids, o that they eat
and don’t get tired Of haVving the same old thing.”

“I am very shocked and humbled by all this; T appreciate it very much,” said Snelling. “I love children and
Khow there are a ot Of huhgry Kids and that we heed to feed them. MY g0al is to feed everybody. T am very
thankful. T appreciate this honor ahd everybody involved in it very much.”
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MANAGERS RETREAT -
February 2020

This year's retreat was a huge success thanks to
many helping hands ahd new adventures! e
Changed up the pace a bit with this year's retreat
ahd tOOK time to synergize with other managers
from around the state at Cliffview Resort in Red
TRiver Gorge! Along with over 150 team members we
worked to sharpen our sKills with mini sessions on allergies, JSDA updates, Industry
Familiarization, ahd KitChen skills. TAJe also allowed our mahagers ah opportunity to uhwind and
partiCipate in a hanhdful of team building activities inCluding a Bike Build with our industry
parthers. Each district took time to build a bike that had beeh donated by humerous industry
reps, bikes were then taken home and donated to a student within their districts. Tt was an
excellent opportunity to Collaborate and make some Kiddos happy with their new bicycles.

e scHOOL
:cuor.u. am"

Sherman Elementary gave away
the bike the manhagers at
Grant County School District
wonh at the mahager’s retreat in
February. With only winnhing a girls
bike, the managers Chipped in and
bought a boy bike so there would be
tWo bikes to give away.







KSNA 2020 CONFERENCE
2
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Feeding Bodies. Fueling Minds.

A Note on Conference

As President of KSNA, | have been closely watching the events affected by the
COVID-19 virus and regret to inform you that the 2020 annual conference is being
postponed to a later date. At some point the virus will be under control, but as of
now no one can predict when. The KSNA Executive Board arrived at this difficult
decision with the current pandemic situation in mind.

We ask for your understanding and patience as we work out the details. The safety
of our members, attendees, exhibitors, and participants is our highest priority.

We will be glad to make refunds or credit payments that have already been made to
later KSNA events. Please email KSNA Executive Director, Marty Flynn, at
martyflynnKSNA@gmail.com to make your preference known.

Industry Partners will be receiving additional information and updates soon.

This is surely an unprecedented time which has set us in directions that we never
imagined.

We will get through this together!

Cathy Hettmansperger
KSNA President
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#ANC2020 Canceled Due to COVID-19

2020-05-06

See the

Every year, we look forward to the School Nutrition Association’s (SNA)
p 0 SSI Bl lITI Es Annual National Conference (ANC) — the School Nutrition Event of the Year

— connecting K-12 school nutrition industry professionals together with food
O - -
o
@© -

and beverage, equipment, technology, and service companies. Given our
Nashville, TN | July 12-14

concerns about the safety, health, and wellbeing of our meeting attendees

during the COVID-19 pandemic, we have made the difficult decision to
cancel this year's ANC, which was scheduled for July 12-14, 2020 in
Nashville, TN at the Gaylord Opryland Resort and Convention Center.

This is the first time in 74 years that the Association has canceled the conference.

We are deeply saddened to share this news given the importance of the professional development opportunities for

members, the critical value of the exhibit floor in showcasing new products for the coming school year, and the

networking opportunities provided by the conference. This is sad for all of us who enjoy ANC and saying goodbye to

one president while celebrating a new president and a new Board. In the end, our highest priority was always

the safety of our members, exhibitors, and attendees. SNA will continue to offer high-quality professional

development content to members virtually through the Training Zone.

Important Refund Information for Members & Exhibitors Registered for ANC

If you booked your hotel through our Housing Partner, Conference Direct, you do not need to do anything. Your
hotel reservations will be canceled and fully refunded. If you paid by credit card, you should receive a cancellation
email within 24-72 hours. [f you paid by check, it will take a little longer to process and mail your refund. All
payments should be refunded within 14 business days. If you have already canceled your reservation and were
charged a cancellation fee, this fee will be refunded within 14 business days. If you booked your hotel through
another provider, you are responsible for cancellation and any associated fees.

All 2020 ANC registration fees will be fully refunded, you do not need to do anything. You will receive an email
confirming your refund has been processed by May 31, 2020. 2020 Exhibitors should contact SNA to either receive
a full refund or request application of the 2020 ANC exhibit booth payment to a booth at ANC 2021 in Chicago July
11-13. Email charper@schoolnutrition.org to let us know your preference.

The SNA Board and staff look forward to seeing school nutrition operator and industry members together again
soon. Until then, stay safe, be well and please know that your national leadership and staff team are here to serve
you. If you have any questions, please email meetings@schoolnuirition.org.
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RS SNA/KSNA Membership — Well Worth Tt

NUTRITION
ASSOCIATION

Feeding Bodies. Fueling Minds.”

You have such an important job serving sChoo| meals to our state’s children. By belonging to the School Nutrition
Agsociation, You are a part of something even bigger thah just your school or district. You are joihing over 55,000
(nearly 2,00 in Kentucky) committed members from aCross the hatioh who are feeding the future. You, as a child
hutritioh professional, represent all the hungry Children who eat at your SChool ahd Your Voice matters as to how ahd
why it is done!

AS a SNA member, You get a Support hetwork of friends ahd Colleagues who understand the everyday challenges
of the School Nutritioh Programs (SNPS) ahd have aCccess to humerous resources that will make your job easier and
your programs better. With the implementatioh of the JSDA Professional Standards, the resources that SNA anhd
KSNA offer have become even more Valuable. At a more [oCal [evel, KRS 158:852 requires that sChool nutrition
directors and/or distriCt menu plahners to hold at |east a Level 2 SNA Certificate in School Nutrition or hold a SNA
Credential withih three years of being appointed to the position. By attending SNA ahd KSNA meetings and events,
you have the advahtage of obtaihing much Of the hecessary traihing for both these reguirements.

KENA & SNA Benefits:

« Echolarships — KSNA & SNA offer humerous scholarships to members and their family for continuing education

o Awards - KSNA and SNA have humerous awards to recoghize outstanding members

« Webinars — members may participate in and/or View webinars on the |atest happenings ahd Changes in School
Nutrition Programs

« gchool Nutrition Magazihe ¢ The Challenger — the publications for SNA members offer artiCles and information
for personhal ahd professional growth as well as hew product information ahd updates

« Legislation Guidance ahd Informatioh — SN, keeps abreast Of important state and federal legislation that affect
our programs. AS a member, You Cah Sigh up for Tuésday Morning, ah e-newsletter that gives weekly updates on
legislation and policy issues

« E-Newsletters — These hewsletters from both KENA & SNA will provide the latest media Coverage hatioh-wide
and spotlight other state and district programs which provide ideas for your programs

« (Conferences and Meetings — A wealth of information, networking, ahd professional growth are aVailable at all the
KSNA and SNA events. Attending these meetings will help You in humerous ways to advanCe your professional
sKills and make your programs the best they Can be

« §chool District-Owned Memberships — School District-Qwned Memberships (SDM) is an alternative to standard
individual memberships and desighed to make it easier for SChool distriCts to pay for memberships ahd allow their
employees to enjoy the many benefits of SNA membership. A SDM is owned by the distriCt in the hame of anh
individual and is tranhsferable to another employee in the same membership Category if the original assighee eaves
employment in the district.

« SNAKSNA Websites — Visit the websites for up-to-date information on Nutrition, Qperations, Administration,
Marketing ¢ Communication, Research and Promotional Materials for Special Events

Kentucky has a strong, Vibrant, ahd well-respected state orgahization (KSNA). e have the honhor of having
three of our members, Melinda Turher; Dr. Jahey Thorhton; and Julia Bauscher, serve as president of SNA ih recent
years. How wonderful it has been to see these great Kentuckians shine in their leadership role and help move
Kentucky and the nation forward in providing for the hutritional heeds of our Children. You, too, Can shine as a
gchool Nutrition Professional by joining SNA/KSNA today and making your voice heard! It is well worth it!

Contact: Marty Flynn, SNS, KSNA Executive Director, martyflynhKSNA@Email.Com Or 859-221-0533
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NATIONAL AND STATE NEwW MEMBER APPLICATION

Member ID
@ Have you ever been a SNA member? [ Yes [] No
@ First Name Last Name
(3) Email Job Title
@ School District @ School Name Chapter No.
@ Work Phone Home Phone
Work Mailing Address (Please indicate preferred mailing address [ ] Work [] Home)
Address Suite
City State Zip
@ Home Mailing Address
Address Suite/Apt
City State Zip
Who referred you (Optional)
to SNA? First Name Last Name Member ID:

® Membership Category (Check either individual membership or school district/state agency membership (SDM). See back for description)

National Dues

Individual School District/

Member Categories Membership gdtzt;]?e%-esﬁs
SN Employee $36 [ $36 [
Student $36 [ N/A

Retired $36 [ N/A

SN Manager $38 [ $38 [
District Director/Supv/Spec $130 [ $130 [
Major City Director/Supv/Spec $130 [ $130 [
State Agency Director and Staff $130 [ $130 [
Nutrition Educator $130 [ $130 [
Other $130 [ $130 [
Affiliate Employee $18 [ N/A
Affiliate Retired $18 [ N/A

Your STATE DUES are: (Record state dues in the space provided on right) * Select one.

$7.00 STU/SNM/SNE/RET/AFR/AFE/

3)

Date

@ Individual Membership Signature

For SDM multiple applicants, you may use a spreadsheet found at
www.schoolnutrition.org/sdm.

See reverse side for important information.

Dues subject to change.

$20.00 SDS/OTH/MCD/EDU/DDS/

@ Employed by? [] Public School [] Private Management Company
[] Private School [ ] CACFP

@ Does your employer pay your dues? [] Yes [] No
Are you responsible for school nutrition
operations in your school district? [] Yes [] No

National, State Dues and Processing Fee are required.

® vz ST T[T
'® suomouns $ T[] [T
$[_[ [2].[5]0]
Tax-deductible contribution to SN Foundation $ ‘:I]] ‘:I:I

__$10 __$25 ___$50 __ Other .
& e S T[]

CREDIT CARD INFO: EXP.DATE

KY
(i) PROCESSING FEE

TOTAL DUES

#

FOR SCHOOL DISTRICT MEMBERSHIP (SDM) ONLY

SDM Main Contact Name

(Optional) SDM Main Contact Member LD
Email

Business Phone N

h

Return this form with your credit card information, or your check or money order made out to SNA

Rev 08/19

Mail application to SNA, PO Box 759297, Baltimore, MD 21275-9297






SNA National and State Membership Application Guidelines
Membership Application for Individual and School District Memberships.

Instructions for completing the front of this application:

S W@ NoL R W~

20.
21
22.
23.

Please indicate if you have ever been a SNA member.

Print your full name as you would like it to appear in your membership record and on your membership card.

Print your email address and job title. All SNA members automatically receive emailed information related to the organization.

Print your current school district.

Print your current school name.

If you know your local chapter number, please fill in.

Print your work and home phone number.

Print your work mailing address.

Print your home mailing address.

Print full name of member referrer who introduced you to SNA (only needed for new members). This will give the person credits for Star Club and
annual membership campaign drives. Optional: Include referrer’s SNA member ID.

Please review the membership categories listed. Check one that best describes your position. School District/State Agency Membership (SDM)

is a membership managed or coordinated by the school district/state agency and can be transferred to another individual in the same membership
category. Please check with your district to see if you are eligible for SDM.

Please check if you are employed by public school, private school, or private management company.

Please indicate if your employer pays your dues.

Please indicate if you are responsible for school nutrition operations in your school district.

Record your national dues based on membership category checked.

Record your state dues based on the dues listed on left side of application under “Your state dues are:"

All applications must include the processing fee.

Please add national, state dues and processing fee amounts. This is the total dues amount to be paid. Applications with incorrect total amount will be
returned resulting in a delay of member benefits.

Record your optional contribution to the School Nutrition Foundation. The School Nutrition Foundation is a 501(c)(3) organization and donations are tax
deductible. Your contribution of $10 or more will be acknowledged by the School Nutrition Foundation.

Add national dues, state dues, processing fee and any optional contributions. This is the total payment.

If paying by credit card, please enter your credit card information.

This box must be completed for SDM applicants.

Please sign and date your completed application. Required for individual membership only. Mail your application and payment to SNA,

PO Box 759297, Baltimore, MD 21275-9297.

Membership dues cover a full year of benefits. Processing of application takes approximately two to four weeks from receipt of payment. New members will be
mailed a membership card about two weeks after application has been completely processed.

School District/
Dues Individual State Agency
Category Membership Category Description Membership Membership
SNE School Nutrition Employee Cooks, chefs, bakers, bookkeepers, technicians, assistants, etc. $36 $36
STU Student Full-time students enrolled in post-secondary nutrition, health $36 N/A
or other food related program. Does not include right to vote.
RET Retired Retired Members. $36 N/A
SNM School Nutrition Manager Managers, head cooks, head chefs, assistant managers. $38 $38
DDS School Nutrition Director, Supervisors, | Working in a school nutrition program at the school district $130 $130
Specialist, Executive Chefs level.
MCD School Nutrition Director, Working in a school nutrition program where the school district | $130 $130
Supervisor, Specialist (Major enrollment is 40,000 or more or city population is 200,000 or
City) more.
SDS State Agency Director, Working in state office for child nutrition programs, including $130 $130
Supervisor, Specialist nutrition education.
EDU School Nutrition Educator Faculty working in a college/university setting. $130 $130
OTH Other Principals, Superintendents, Teachers, etc. Does not include
right to vote. $130 $130
AFE Affiliate Part-Time Staff Optional membership category for retired or part-time school $18 N/A
(less than 4 hours daily) nutrition staff. Does not include a subscription to SN magazine
or the right to vote in the annual SNA election.
AFR Affiliate Retired $18 N/A

Note: Contributions or gifts to SNA are not deductible as charitable contributions for federal income tax purposes. Contributions to the

Foundation are deductible for IRS purposes. $2.00 of your national dues is used for your subscription to the SN magazine.

School Nutrition Association * 2900 S Quincy Street, Suite 700 * Arlington, VA 22206
Phone: 800-877-8822 * Web site: www.schoolnutrition.org * E-mail: membership@schoolnutrition.org
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KSNA’s hew website is powered by MemberClicks, the association industry’s
most powerful AssoCiation Mahagement Software systems.
e The website offers many self-service ahd exclusive benefits that only
members Can take advantage Of.
e TO ensure only Members receive these benefits, these areas of our site
require a valid |og in.
e The more you update anhd personalize your membership, the more value
you will receive from us.
» (Once you have a (Jsername and Password, you Cah use it t0 access any
Members-only or restricted items SuCh as member events, member
directory, ahd sOCial Community groups.

WWW.KYSNa.org

Membership Has its Privileges!

You tmust have a current email address registered with the SChool Nutrition
Association to access the new website. KSNA downloads membership
information from SNA SO it must be Corrected or added if hecessary, with
them for our (KSNA'S) data base to stay Current. You Cah do this by either of
the following ways.
» [Log oh to MyAcCcount at www.sChoolnhutrition.org to Verify or update
your email address
» Contact SNA at servicecenter@sChoolnutrition.org to update your email
information and mailing preferences

What Can You Do Here?
o View your profile
« View/Pay Invoices for meeting registrations
o Access the Member Directory
View the Event Calendar
Access to Social Community Features
View the Members-QOnly content on this website
Ihteract ahd connhect with other members

KSNA is working to make this website a benhefit to all our members! e are
continuing to expand the contents to make it g great resource.
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KSNA 2020-2021 Officers

President — Terina
Edington, M.S., R.D.,
L.D., SNS, CMP, CCNP

President-elect — Jack
Miniard CCNP, CMP

Prior to working in Jefferson County Terina was a Child Nutrition
Program Consultant with KDE and a Cooperative Extension Agent for
Family and Consumer Sciences with UK. Terina graduated from EKU
with her Master of Science in Community Nutrition and completed her
Dietetic Internship with UK. As Assistant Director, Terina' s main job

responsibilities are program compliance and developing program

procedures that meet State and Federal regulatory requirements. Terina
is a Nationally Registered Dietitian and a Licensed Dietitian in the State

of Kentucky. She is a School Nutrition Specialist and recently completed

her CACFP Child Nutrition Professional and CACFP Management

Professional Certificates. Although a lot of her time is spent in the central
office her favorite part of her job is visiting her schools and talking with

staff and students. Terina also enjoys taking pictures of the delicious and
beautiful food that they prepare and posting the pictures on her social
media accounts. Terina has two sons, a daughter in law, and has been
married to her husband James for 27 years. When she is not working,

she enjoys playing with her two dogs and weaving baskets.

Jack Miniard, Director School Nutrition Harlan County Public Schools for 12 years.
SNA certified & CCNP, CMP. KSNA Vice President. KDA Region 4 contact for
Commodities. Served as Region 5 Director KSNA, LAC meeting with Congress and
Senators Washington DC. Attended several Leadership conferences KSNA, SNA.
School attended Harlan County Public Schools, Southeast Community College,
Eastern Kentucky University, Ohio Police Academy and Classes at Institute
Mississippi. Formally Executive Board United Food and Commercial Workers also
served as Business Agent for Eastern Kentucky representing employees from
Kroger, A&P, Middlesboro Tannery, Southern Bell Dairy ,etc. Currently serving as
Executive Board and Co -chair Community Action Agency. Member Masonic
Lodge past master, Knights Templar, Shriners Temple and life member Harlan KY
Shriners where we raise money for the Shriners Hospital. | live by Proverbs 3:5,6,
Trust in the LORD with all thine heart, and lean not unto thine own
understanding. In all thy ways acknowledge him, and he shall direct thy paths.







Vice President —
Leah Feasgin, SNS

Secretary/Finance
Officer — Jay Mills, SNS

Leah received a dietetics and food systems management degree from Murray State
University. Leah began her career in university food service at Morehead State
University. After spending the next six years in healthcare nutrition/food service, she
decided to make the change to school nutrition. During her employment at Mayfield
Independent Schools, she has increased participation and co-coached a winning
Kentucky Junior Chef team. Leah has held numerous positions within Kentucky
School Nutrition Association such as Executive Board member for 10 years,
Regional Director for 3 years, Admin Chair, and currently serves as the PPL Chair.
Leah is passionate about legislating for school nutrition and has attended numerous
SNA LAC conferences. Leah attended SNA leadership conference as a KY nominee
and also attended a National Farm to School Conference as a grant recipient. Leah
received a National Farm To School grant to implement raised beds at the
elementary school and a greenhouse at the high school. Leah has been responsible
for the Summer Meal Program in her district and neighboring districts for 15 years.
Leah actively participates with the Kentucky Department of Ag commaodity committee
as a regional representative. Leah began the Child and Adult Care Food Program at
Mayfield Independent Schools at the recommendation of a colleague and the
program has grown tremendously since it began and helps assure “no child is
hungry” in Mayfield, KY. In 2018, Leah attended the National CACFP conference as
a presenter. Leah has attended 14 out of 15 of the KSNA Annual Conferences and
many SNA Annual Conferences. Leah's first love is her family and her faith. Leah
and her family enjoy KY Lake when Leah is not working tirelessly for school nutrition.

To all of our fabulous members, thank you so much for electing me last summer to be your
Secretary/Treasurer. Being able to serve you and child nutrition in a bigger role has been
extremely valuable and rewarding. | have learned so much about our association and
other state associations across the country, but more importantly, | am getting to know
our members across Kentucky. | look forward to meeting you in the very near future!

In 2000, | began my career in the food service industry making salads at Outback
Steakhouse and quickly advanced into management. There | learned not only a newfound
passion for food, but also customer service, employee management, and how to run a
complicated business.

| ultimately left the restaurant industry in 2009 to become a cafeteria manager at Highland
Middle School in Jefferson County (JCPS). | remember being so scared. What if it doesn’t
work out? What if I'm really good at managing a restaurant, but terrible at managing a
school cafeteria? What if | just don’t like it? The only thing | knew about school lunch at
this point in time was the school lunches | ate when | was still a JCPS student.

Fortunately, after only a couple weeks on the job, | felt a new passion quickly emerging.
Three years later | was promoted to area consultant and currently still serve in that role.
Next school year will be the start of my 12" year in child nutrition and 2" year as
Secretary/Treasurer. Looking back, leaving the restaurant industry was the single best
decision I've ever made. Never in my life did | imagine myself as a lunch lady or where it
would lead to, but | wear the label proudly and am so thankful | found school nutrition.

My daughters even tell their friends, “My dad’s a lunch lady.” | love it.
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REGION TWO
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 JEFFERSON COUNTY

Little did we know about life after March 13...

1 can remember sitting in the office with my fellow consultants discussing the disturbing news of the
Coronavirus in China. We would hear the numbers growing through the daily hews, thinking it was so far away,
ahother world, not QUR world. e were watChing reports Of the population all wearing masks.

We were still going to our sChools, Visiting with the staff, students, and assisting where the heed was. Life
was business as usual. Janhuary 20, 2020, the first Case was cohfirmed in the (JS. We were in the Office again
discussing that it had arrived in the JS. GCtill hot Kentucky, life went oh. Then it started to spread.

It was early March when Kentucky had its first confirmed CQVID19 Case. Friday, MarcCh 13, our SChools were
going to Close by a state-of-emergency mandate. Bam...emergency mode in place! Starting Monday, March 16,
we were ih action, 60+ sites (including 4¢ schools and a humber of mobile stops) feeding students every day of
the week and still hot precisely understanding the extremity of it all. We khew we had to feed our students
who depend on us daily for breakfast and (unch. TAJe were out there! Qur Staff “worldwide” on the front lines
making sure our children had their daily hutrition. Many media reports added us as essential workers ¢ heros!

We were suddenly telecommuting and zooming. Zoom kept us all working together to get-it-done as a
complete team! From production, warehouse, delivery, staffing, humbers, safety, CommuniCation to sites,
every aspect was discussed and planned in these daily zoom meetings.

The first week we served 50,809 meals to students, the second week, we served 77,242 meals, by the sixth
week; we had served 675,715 meals, AND oh May 29 we surpassed ONE MILLION MEALS! The aCtual count
was 1,084,4784!

During this titme, our Director, Julia Bauscher, was committed to sending out 3 hewsletter weeKly “Hot
Topics” containing pertinent information concerning PPE, SocCial DistanCing pracCtiCes at Sites, and essential
updates on procedures. Staff would receive thahk you Cards, and the media Covered many of our sites and
the essential tasks of School and Community Nutrition Services to make sure all Children 18 years and
younger were able to receive healthy ahd consistent meals. We even had The Louisville [.eague of Mascots






Visit sites to add Cheer at this stressful time! While the majority Of our hutrition Site-staff were “Healthy at
Home,” our Operations Coordinator, Shawnalee Smith, Created a training program for staff to complete from
their home. Many staff members used personal devices to complete online training that inCluded ICN
(Institute of Child Nutrition) courses, PDF exercises, and Google. Those who preferred paper training vs.
online had paper packets mailed for completion. This was an excellent opportunity to provide SCNS staff
comprehensive training about our program. e are confident our staff will return to sChool, whenever that is,
more committed and prepared to meet our students’ needs.

Cpeaking of returh, what that |00KS like for us is still in the works. However we returh to school ] am just so
thanhkful to work ih a profession that always is thinking of others and their needs. ] praise our district and
ALL districts collectively £for their Commitment, teamwork, ahd passion for what we do.

-Helen Hall

Million
Meal
Club







REGION FOUR

|
CAMPBELL COUNTY

During the COVID-19 shutdown our awesome Cafe ladies have served 180,579 meals to Kids in our
county/school district. They are a dedicated, hard working group that deserve recoghition for the
wonhderful work they have done. Here are pictures we have taken over the last couple of months.







FAIRVIEW INDEPENDENT

COVI1ID-19 doesn't stop the lunch ladies! We had drive-thru and bus delivery to the homes of Children who
could not come. Fairview received several messages from parents in the distriCt ahd it just filled our hearts
t0 Khow that the childreh kKnow that we didn't forget them.

We had a blast feeding our kids on NT1 days, mask and all! We mixed it up, colored eggs, bright fresh
salads, ahd had many ideas to get the Kids excited for their meals. Long hours, hard work and Kids fed,
that is what counts! Happy for our foods from the JSDA, they make a difference.

Fairview Independent School is small but we have BIG HEARTS!
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HENRY COUNTY

National School Breakfast Week

at Campbellsburg Elementary SChool
Held a contest to see which Class had
the highest partiCipation that week.
Mrs. Miller's class WON with

just over 88% partiCipation!

> @
Onhaverage [ 7T o

B 600 breakfasts SR gl
% and 600 lunches [ <






REGION FIVE

WHITLEY COUNTY

Whitley County has been
Celebrating many fall and
winter holidays!







Yogurt bow| at
Whitley County High School

Qak (zrove
Elementary
- Students
touring the
Kitchen

Harlan County Public SChool DistriCt was
selected for g site Visit by JSDA’s Southeast
Resional Office. KDE and USDA. went to
James A Cawood Elementary and Harlan County
High School where they enjoyed the (alaxy

Breakfast smoothie & hew Grab h (O Breakfasts Carts.

HARLAN COUNTY

CookKs, bus drivers, aids, teachers,
prinCipals, maintenance, technology and
central OffiCe Staff inCluding our
superintendent are working together to
feed our KIDS. Today we prepared ahd
delivered at 1,252 bus stops 7,398 meals
breakfast and (unch. While following
social distancing using mask and gloves.
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Tina rld (DA)
Reeda Jenkins (Rosa Parks)
Todd Gorrell (District Chef)

Sandersville Tanya = T r 13
Meadowbrook Farmer _ et - J )=
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Rosa Pa;l_cs_ ~Crew
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LET US BE YOUR
WINNING TICKET

FOR ALL YOUR KITCHEN EQUIPMENT NEEDS!

DESIGN - SUPPLY - DELIVER
300-240-4183







Latin inspired products with flavors from Cuba, The Caribbean, Costa Rica, Mexico, and Brazil.
Visit www.ComidaVida.com.

.................................. O PLLEL L
COOKING QUALITY « REPEATABILITY - RELIABILITY

UNOX Combi- Ovens Always Deliver Con51stent Food'

_et'Us Prove lt—
- We'llbringthe
UNOX Combi-Oven

Keg/ster

i gl i .
R P S T S el

'ﬁ( =3

est YOUR Recipes...in YOUR Kitchen! 77 /

Make an educated ~

Save Ingredients ® Save Time ® Save Money ¢ Save Energy

L IR

Call Us 800) 735-7928 Sign-Up on our Website 2i: www.byrnerep.com
DENNIS BYRNE—Central OH &
Northeastern OH 513.236.2823 ROB SAND—Western OH, Western
KY, IN, MI & WPA 513.543.3280 DAN PEARSON—Eastern OH,
Eastern KY, WVA & WPA 412.849.8803

e 100 « Fairfield ..-l-.l.l.oll'-c DM * sale







BELODGETT

SV ENRL AR R ANV,
SCHOON

Blodgett is prowud to offer a 5-Year Parts and Labor Warranty
exclusive o the K-T2 school svysterms for owr most popular schoolf
models of convection ovens with standard corntrol.

DFG-100-ES

(Gas. Standard Depth.
ENERGY STAR)

DFG-Z200-ES
(Gas, Bakery Depth,
ENERGY STAR)

Mark V-100

(Electric, Standard Depth)

Mark V-200
(Electric, Bakery Depth)

www._blodgett.com

Gold Kist Representative
Joe Rovelli

B"ﬁ
hd—1
Chacken for the
Sl ST
[(RUST

KSNA

Platinum Sponsor

www.goldkistfarms.com
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000 e GROUP

Tracie Long | tracie@twomarket.com | 502-7 1 4-266 1

~

% NMBMASTER-BILT

Refrigeration Solutions

%

G- GLOBAL

or PDube@acosta.com

& VICTORINOX

SWISS ARMY

ACOSTA

FOODSERVICE

-I-———————————————————————————————————————————

INNOVATIVE COOKING EQUIPMENT SOLUTIONS I

Top-to-bottom solutions.
Top-of-mind brands.

Drive results with local expertise,
strategic insight and national presence.
Being operator-savvy and distributor-aligned
makes us a trusted partner for the growing
number of dining, educational, institutional
and hospitality operations throughout the
nation. We help integrate new products and
menu concepts into school foodservice by
staying on the forefront of the latest trends
and offering unparalleled access to the most
sought-after brands in the industry.

To learn more, contact Pamela Dube,
K12 Specialist, at (502) 468-6176
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Proudly made

i @
AFFINITY
MICHAELS

Fat Well Live well

in the USA!

Jﬂ!
@  Hiddenalle

0

B

MADE IN

usAa

accutemp.net | (800) 210-5907

Ay Smithfield

SAINOMOTD, 4ood food. Responsibly”
Aty W

TreeHouse

Y -y i
- BETEMATE 1]

s SraBEs

& Latraniiiee &

For a complete listing of available products represented by
AFFINITY GROUP-Michaels, contact your Sales Representative at:
1-800-875-6453 * www.michaelsinc.com

b

% SUGAR FOODS
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plant protein pasta

| BaLe Cmﬂerc | LENTIL
FOOD COMPANY PENNE

#
r n‘,." . QUALIFIES AS A LEGUME OR M/MA*
3 \ - : - »
-~ . -

Your source for K12 baked goods.
Explore our broad variety of great-tasting products that are sure
to keep your students happy. Visit us at bakecrafters.com.

LENTIL PENNE SKU 10847

Contact MPK Commaodity Processing Group | _
for samples and product information. - C)

Vi COMPLETE PROTEM GLUTEN Rkt WOTHING ARTIFICIAL

Pat KE"EY Mary Kuhn REAL FOOD HEROES BASIC AMERICAN FoODS™
pat kelley@mpk-kpg.com mary.kuhn@mpk-kpg.com e
(859) 396-6039 (502) 689-4514

asty & Versatile!

ZIN'

BLAZIN
BUFFALD
ey

b
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~rilardi

Gpests

Great Menu Options

Abound

with Cheese-filled Breadsticks
Gilardi Cheese-filled breadsticks let you expand
your menu by serving them a variety of ways.

Do your flavor a favor! R CRTPOm——
for breakfast
For information about these and sl karidienee
other tasty Butter Buds products, contact: For dessert with dipping sauces as an —
end-ot-the-week treat DOWNLOAD
Liz Perry Wyss Download our recips booklet for great
Phone: (248) 561-6786 e
Email: liz@bbuds.com COﬂAg
@ Fooaservice

' ButterBuds*

www.butterbuds.com

T e e s e e T ————————— T ————————————————— ——— -

FOOD | SERVICE | SMART.
To learn more about Gilardi Stuffed Crust pizza, please call: 1-800-357-6543

8 ConAgra Feodservics, Allights resarved | 801 Dye M Road Troy, OH 45373 | wm\ﬁﬁllﬂ







Lot there be
BRUNCH

With JTM's breakfast products, serving up scratch-quality, restaurant faves
like breakfast burritos, frittatas, biscuits & gravy, and steel cut oats with brown
sugar is easier than ever. Put these labor-saving products to work for youl!

5164 Country Breakfast Scramble (GF)

CP552 Homestyle Sausage Gravy

5950 Steel Cut Oats with Brown Sugar (AF, GF)

5955 Cheddar Grits (GF)

Learn more and get recipes at jtmfoodgroup.com.

J.ILM.

Roger Doseck * (513) 240.9465 * rogerdoseck@jtmfoodgroup.com







SNA

PATRON

Don’t just keep up...get ahead!

Manufacturers accepting your commodities:

« New Meal Pattern Rule * Commoadity Diversion Planning
* Menu Planning * Managing your Drawdown I

cigil g & &2 23 omer—

LT L

B2 Gru BE B i e Tibe Igen

M Wi

For more infarmation, please contact Keylmpact Sales & Systems, Inc
Debbie Steele: 415-544-1591 or dsteele@kisales.com
www kisales.com &=

Koehler-Borden & Associates

Manufacturer’s Representative
*Imperial Convection Ovens

& Ranges

*ThermalRite Walk-Ins
*ICS Walk-Ins
KOEHLER - BORDEN *Comark Temperature
& ASSOCIATES
Monitoring
*Fermod Shelving

John Dishman, CFSP *Atlas Serving Counters
ga;‘l’g’.‘:;‘;ﬁ;&Represe"taﬁve *Atlas Breakfast Carts

johnd@koehlerborden.com *Member KSNA
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= K
Commodlty Processing Group

http://mpk-kpg.com

Pat Kelley | (859) 396 - 6039 | pat kelley@mpk-kpg.com

/@ .
Mary Kuhn, SNS | (502) 689-4514 | mary kuhn@mpk-kpg.com c@“ TASTY

FOOD GROUP
Yangs
S Tasle \ M3 Pa Suppivr

We put the PRO in PROCESSING!

Pat Prather | (270) 505-3557 | pat.prather@mpk-kpg.com

Debbie Guier| (270) 348-10586 | debbie.guier@mpk-kpg.com

Sandra Mcintosh | (270) 889 - 5456 | sandra mcintosh@mpk-kpg com
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Back-to-school -

ﬁ Scott A. Knapper
= gm"& 317.985.6934

oFUsA | APPROVED sknapper@petersonfarmsinc.com

SCHOOL"®

NMUTRITION

ASSOCIATION
5* OHIO
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What you need
to know about 1%
flavored milk in schools:

wd news_fr

Kufs ufct il

Since the switch in 2012, milk
usage has dropped nearly
6% in Southeast schools.

(1 bmfj the betlom line/

arly 1/3 of schools who

hmught back sa; an increase

Close the md‘ufim

Reduce waste and mcrfﬂ
consumption of essential
nutrients by offering 1%
flavored milk.

THE DAIRY
ALLIANCE

thedairyalliance.com

._-_-_-_._-_._-_._-_-_._-_._l_

Please contact :

Rob O'Connell CFSP
Cell #{502)468-7251

For all of your Equipment and Storage Solutions

Vulcan Food Equipment Group

BWOLF  VULCAN |

Domino’s

" SMARTSlice.

NOW STUDENTS
CAN STOP WISHING YOUR

PIZZA LUNGH
TASTED LIKE DOMIND'S.

With Domino’s Smart Slice, we make it easy
to serve students a pizza they'll really love.

® Made fresh in a local Domino's
® Delivered hot — right to your school

® (Can meet all USDA requirements for
the National School Lunch Program

ln other words, Smart Slice is the best thing to
appen to pizza lunch since the pizza lunch.

Request a sampling by calling 800.810.6633
or email schoollunchinfo@dominos.com

ming's IP Hoider LLC. Domina's®
Darning’s IP Holder LLC.

e e e e .o e s A e e

_FOSTER FARMs __

BETTER A& YOU

BECAUSE HEALTHY KIDS MAKE HAPPY PARENTS

¥ Clean Label
options with 35%
fewer ingredients*®
¥ 51% whole grain

¥ 100% whole
grain

¥ 100% Vegetarian

fosterfarmsfoodservice.com/schools

;
:







WHEN KIDS
EAT BETTER
THEY DO

THEIR BEST

Serve students safely @ Make the

Gain expert advice ..é Clear Choice”

from our Nutrition ==X Satisfy students who

Resource Center. want to know more
about their food and

Stay on track where it comes from.
Let us help you

monitor inventory
and manage your
commodities.

_ - T | . Choose
the partner that can keep you safe from
any threat - even ones with sharp teeth.

Find out more at
HeartlandSchoolSolutions.com/secure

Gordon

FOOD SERVICE

To learn more, visit gfs.com.

T
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% Milk Cooler

Removable,
top-mounted system
saves time and labor.

* By placing the milk cooler’s refrigeration system on top, we were
able to drop our cabinet closer to the ground. That means even your
kindergarteners can just grab their milk and go! No more stretching
or climbing. And no more re-stationing your kitchen staff.

* Our top-breathing system inhales less floor dust and dirt, extending
compressor life.

« Simply detach a few screws for system removal, minimizing on-site
service time for repair or replacement.

Dream - Design - Deliver

NEAL HIX GREG OPLINGER
(502) 641-3397 e— (330) 696-2016
neal@helixsg.com greg@helixsg.com

SOLUTIONS GROUP

Easy to Service
Top-Mount
Modular System

www_helixsg.com

Lowest I8

Loading Height
For more information contact:
Anthony Colant HOBART
(440) 476-1840 Proud supporter of you.”

Hobartis Proud to Support the Kentucky School Nutrition Association

e e e et o et e s e e et e i e e e s e s s e e e
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GROUND-UP PLANNING & DESIGN - REMODELS - TABLETOP DESIGN - DELIVERY, UNCRATE & SET-IN-PLACE - INSTALLATION - SERVICE & WARRANTY SUPPORT-!

4 -

' Get Schooled In
ood Service Equipment

Whatever your food service opportunity, we've likely seen it — and
AT

solved it — before. At Manning Brothers, you are served by people with
real-world, frontline experience. With a staff comprised of former cooks,
hospitality managers and equipment fabricators to restaurant operators
and owners, we've been there; with work experience ranging from hot dog
stands to national chain hotel kitchens, we've been there; from school
cafeterias to country clubs, we've been there again and again.

APPAREL - SERVING LINES - TRAYS - TABLETOP - STAINLESS STEEL
PREP UTENSILS - FOOD SAFETY - FOOD STORAGE - FOOD SERVING & DISPLAY
HOLDING & WARMING - WALK-INS - REACH-INS - SHELVING & DUNNAGE
CARTS & TRANSPORT - SINKS - PLUMBING - DISPOSERS - SANITATION
GREEN SOLUTIONS - JANITORIAL

_fl®

www.manningbrothers.com

CONTACT John Bowerman-Davies, Director of Kentucky Operations

215.219.5111 Cell + jbd@manningbrothers.com

Manning Brothers Food Equipment Co., Inc. « 210 Sandy Creek Road « Athens, Ga. 30607 - 706.549.7088
Supplying the Food Service Industry for Over 70 Years
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| CHEF CHRIS GARDNER 502-296-3651 P

! chris@phoenix-reps.com

! h’

' HOENIX

! MARKETING INC.

|

1

i ALT@/?HAAM @ coen  €:randell
; A © z

i DI "
1 - Combi Dvens Muli tcuh Eluns Cookers Broising Pons Mixers Prep Tobles Serving Lines
! MILLIE DOTY 317-919-1732 olto-shoom.com unifiedbronds.net

| millie@phoenix-reps.com

YOU

JUST MADE
HIS DAY

MINH® MAKES IT EASY TO GIVE
YOUR KIDS THE ASIAN FLAVORS
THEY CRAVE.

Michelle Bott. SNS LEARN M_ORE ABOUT HOW
Regional Sales Manager MINH" MAKES IT EASY AT
michelle.bott@schwans.com SCHWANSFOODSERVICE.COM/KIZMINH
517-290-5331 OR CALL1-888-554-7421







For more information call
Kelley Osmon @ 859.576.2393

SESCO

The RATIONAL SelfCookingCenter
Offering the most beneficial and cost effective
cooking solution for commercial kitchen.

Use RATIONAL's innovative combi technology to
perfectly fry, roast, grill, steam, poach, bake, and much
more, all in a single self-cleaning piece of equipment.

For more information go to:

rationalusa.com

Panasonic

Micro-Steamer - sits on a counter,
cooks evenly, steams, re-heats,
defrosts, no-preheat,

energy efficient, no water line,

no drain line, plug and play,
nothing to delime, wipe and go

Custom serving lines
to meet your exact needs

Fully insulated

Patented Armor heating for
quality food holding

Holds up to 32 steam table pans

SMARTSENSE

BY OIGI"e

Ensure control of quality,
compliance, and productivity
with automated temperature
monitoring from SmartSense.

Chuck Robison | SMART Systems
chuck@smart-4.com | 502-376-6133

et e L PSS SR R PP
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“Providing Food Safety,
Sanitation and Comp
Verification Systems to the
K12 Industry”

Sanitation &
Warewash
Systems

Standardized
\ Systems in all

Spemalty
Cleaners

& Softeners
SRECIALS

~-Contact SMART Systems for a “no-cost” amt of I
your current food safety and sanitation system to sec’" H

how you might be able to make your program bettglﬁ - |

¥ Temperature
Management }

Just-in-time
Inventory

CoritadtOhutiRbtbsnid ddear movaere:

Call 502-876-6133 or email chuck@smart-4ICMN
SMART Systems

Serving Indiana, Kentucky, Michigan and Southwestern
Ohio Office 800-348-0823 \ www.smart-4.com

L-—-






Menu Planner

Our Menu Planner is just one of the perks you'll
enjoy as a Member of HPS. Use it to create your
school cycle menus, track nutritional values, file
6 cent certifications, and more.

HPS has been helping schools fulfill their missions
for more than 40 years.

Learn more today!
hpsgpo.com &
B800-632-54572 -

Focused on Nutrition

“We are a company of dedicated

people making quality products
for a healthier world.”
VI K A

e

Happy

eaters have

healthy

imaginations.

Achleye your goals and
satisfy nutrition requirements
with products students love.

- |
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S -Service R ‘
M-Margin \ b
A -Assortment £ J .

R- Relationships i [T
T- Taste FEF | 1ERD

At Snapple we are committed to creating best in class working
partnerships, continued brand innovation, and extracrdinary customer
service to all of the schools in Kentucky School & Nutrition Association. ’

Contact Holly Springer to start
providing Snapple Brands for
8 | your students today!

' Cell :502-442-5083
0| Holly.Springer@tKDRP.com







cqise TEXTURE » LOWER SODIN 60 CALORIES
: ‘ (FULLY SWEETENED) |

- : FRESH BREWED

- e
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INGREDIENTS [ LEMON #

CAFFEINE FREE e

J SMART SNACK ) &
ors - APPROVED rs -
#T43 #465423

Taste the MI Lo’ difference h

FOR MORE INFORMATION:

[ 5t o mman | [rasem 5188125208 | [1met et cone e @ eraccmen coem |

[romar wome Doreme vescret | e i | [t wetret @ coregprapames com ]
_‘..S!“ 0 18T MOre, CONLACE YOUr MCCAIN MEPresentl e 1ocay. ROBYN WILKERSON
S~ : PR . s rssg st SO m rwilkerson@drinkmilos.com * 502-264-3165

il Ly

ZEE ZEES BETTER FOR YOU SNACKS
MAKING GOOD FOODS IN GOOD WAYS

Soft Baked Bars * Applesauce * Fruit Cups * Dried Fruit
Grahamz® » Glacierz’™ Slushie Cups * Hummus
Sunflower Kernels * Crackers » String Cheese

Contact your sales rep to learn more
Shayna Pham | 248.560.2338 spham@nationalfeodgroup.c
www.zeezees.com * 800.886.6866 - 000@E@

R SRR S
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Muffin Tops Scratch-like quality with
: < M freezer-to-oven ease

|
|
I
Whole-Grain . I
|
|

Contact
Valerie.Richardson@genmills.co m!
~ Barbara.Rupp@genmills.com

a1
4 __ 4 F _.‘;‘ = ] I
- \ 4
, General Millsl
. . Convenience
& Foodserv rice "
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Yangs

S laste

Pat Kelley - MPK Commodity Processing Group * patkdky@mpkhkpg com *859-396-6039
Mary Kuhn - MPK Commodity Processing Group * mary.kuhn@mpk-kpg.com * 502-689-4514
Cindy Marschke — Regional Sales Director * cindy@yangs5Sthtaste.com * 414-333-5578

- - ;- ' - ;- ;- ' - . -
-
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ASK ABOUT OUR UNIQUE TAILORED TRAINING SERVICES!

$» CONVOTHERM €dlﬂﬂd

ARC! Manual Fruit & Vegetable Slicer

= Up to 40% faster than convection ovens The first slicer that can cut through an onion with
case and slice a very ripe tomato even better.

FOODSERVICE

= Convotherm K-12 Cookbook with over 200
menu iterns to produce perfect results
Titan Series Max-Cut
s 2-3 labor hour: day
I e R e  Allin-one dicer, wedger, corer,
- Baked gooc s are mone (_urnﬂlen!ly browned, - and french fry cutter

are srgern. arvd have longer shatt | = Mowe quickly and sasily from wall

= Crispy oven-ready fried products drive s 1O tabbe FIoUnting with Gases
studlent partacipation white reducing food — A P
costs dhum 1o lomger hold s vs dewp i 2\ - - > + HMeavy duty distrasher safe
Friwcl precmtii ta -~ C— - o = Construe tion

S DELFIELD

Let's face it kicls are rough on your operation. Delfield products make serving
s . lines of rugged materials that stand up to wane and tare. while offering the
QuikTherm attractive, convernent fleability you need to speed up the senng process,
’ e participation erd Comperte with otfer sating options.
* Roast, cook, bake, reheat and hold -— it
with the Ouiktherm! L et — . + Safery - Maintaing progeer MSF hot or cold temps
- Affordability - Mosts your needs without breaking your budget
= Porwer boosting allows Nesibility to * Wersatility - l.ld-apu-n! and interchangeable configurations
increase or reduce air flow.

For more information, contact your local Zink Foodservice Representative:

Christie White e o e

E: cwhite@zinkfsg.com
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Campus Food Service

The missing piece to your SIS.

Fully integrated with Campus Student Information System, Campus
Food Service eliminates third-party systems, duplicate data entry,
imports, and exports.

Create accurate reports with real-time information
Automatically establish food service accounts
Achieve fast lunch lines with easy-to-use point of sale options

Ready to add a slice of efficiency to your district? Let's chat.

Paula Soucheray
g Paula .Souch eray@infinit ecampu s.com Direct:
| 763.795.4406 | Toll Free: 800 .850.2335

e g

infinitecampus.com/foodservice
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Blue Plate.

FOODSERVICE

| W {c] ;) J—
MAYONNAISE =

AL (e 1 TS

wade rom real tea
leaves & cane sugar

Ca

For more information please call
(800) 535-1961 s O

Luzianne
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I 1 drumstick credits

as 2M/MA for CN
programs and delivers
24g of protein

PERDUE® HARVESTLAND® drumsticks are prepared sous-vide style, producing a delicious,
tender and fully cooked product. Our consistently sized drumsticks are marinated and
roasted in a sealed bag to lock in flavor and moisture for exceptional dishes every time.

NO ANTIBIOTICS EVER Made with Only All-Natural®* Chicken
100% Vegetarian Diet No Animal By-Products
+ No Hormones or Steroids Added™ Certified Gluten Free
EXACT CASE COUNTS MEAN NO GUESSING
52273 Sous -Vlde Style Chicken Drumsticks 4-6 oz

@ PEPSIGO 8 packages of 12 drumsticks per case. 30 LB CWT

Build new menu excitement with TOPN GO*

Start with the chip flavors students already know and love, pour the chips onto a
plate or just leave themin the bag, add your own toppings to make it a meal, and

just watch how they line up to enjoy it. foodservice

*Minirmally processed. Mo art#icial ingredients. s

**Federal regubstions prohibit the wse of hormanes or steroids in poultry. PERDUEFOODSERVICE.COM®

For further information, samples or product demonstrations, please contact:
ACOS TA Pamela Dube | 502-468-6176 | pdube@acosta.com

New! :
Condiment

Dispensers

FREE Pump in Every Ca

:
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school menus

\"\'hu| Grain Breading
and \1ud1 lore

Call Us Today at
800-338-4588

AT

For more information contact Alison Powers

42-0962 or apowers
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Rizwitsch
SsALES, LTD.

Helping you serve your student customers.
Call Tim - (502) 609-6534 ~

A—
Pl AMERICAN

2019 K-12
NEW PRODUCTS

barfresh

REDUCED SODIUM
BISCUIT DOUGH

Mt_g?pliux

WGR MOZZARELLA BITES (4) WGH HAWAIIAN ROLL WGH WAFFLE FLATEREAD
PEODUC T CODE DESCRETION HEAL COEDITNG DAL SLEE SHELF UFE

= Fouthucod Sedum Bacult Dough 2Eradeg M0z a o s
16830 WGR Biscul Stick. Nor Wi eg FSonas e Wo foods ﬁ
3T Biscut Stick 1 Eraad v ﬂusu \|o by
= ——— e Sugardale}
e WG Moezarail Bites (4) T o WG g /2M VA [0 £
16208 WG Hawaian Sweat Aol Dough WG ar eq 24071400 o noﬂm il
e WGR Wiame Fhhread 7 5z Gran ag Wz, wWo

[For more information, please contact:
LORI MATTINGLY - K-12 KAM KY & OH
502-554-6432 | Imattingly@rich.com

And Many More Great Manufacturers!l!
NatWral | piecee call im Emich - (502) 609-6534
or email - temrich@rizwitsch.com

aan am

Vaypans

V
DESIGNED FOR STUDENT LIFE.

BW.

fglly By (E)Tyson C%j

e
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FODDIERYICE FOODSERVICE

Dk coovmnl R ) (S5
kikkﬂman@ ONVY. = Fersieis (), @
SR b HORsEAVGE ORRC
e oD
TaengRan POPCHDS  Wenturafoods

of versatile, durable serving solutions that can adapt to student Conto aypoint Sales Representative fi jct information:
traffic and behavioral patterns while optimizing the cafeteria

With flexibility as the key ingredient, Volirath offers a full line

space or satellite serving areas Tth CO”inS
VOLLRATH.COM/K-12 teah.collins@asmwaypoint.com ¢ (502) 650-9084
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Ghost!!l

.

¥

N
"} *’,fﬁ‘,,
N y

Great... He cut himself. NOW
we're all gonna start crying...

" YOU'RE MY ROLL MODEL.

GRINS &
GIGGLES

N

k )

I SAID YOURE
THE GOOD KIND
OF FATI

9







450 Griffith Avenue
Owensboro, KY 42301

SCHOOL
NUTRITION
ASSOCIATION







