- JEFFERSON COUNTY

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

I can remember sitting in the office with my fellow consultants discussing the disturbing news of the
Coronavirus in China. We would hear the humbers growing through the daily hews, thinking it was so far away,
anhother world, hot QUR world. TAe 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 confirmed in the (JS. We were in the Office again
discussing that it had arrived in the JS. Gtill hot Kentucky, life went on. Then it started to spread.

1t 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 actionh, 60+ sites (including 4¢ schools and a humber of mobile stops) feeding students every day of
the week and still hot precisely uhderstanding the extremity of it all. We khew we had to feed our students
who depend on us daily for breakfast and lunch. TWe 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 ahd zooming. Zoom kept us all working together to get-it-dohe 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 1,08¢.478!!

During this time, our Director, Julia Bauscher, was committed to sending out a hewsletter weekly “Hor
Topics” containing pertinent information concerhing PPE, SocCial DistanCing pracCtiCes at Sites, and essential
updates oh procedures. Staff would receive thahk you cards, ahd the media covered mahy of our Sites and
the essential tasks of School ahd Community Nutrition Services to make sure all Children 18 years and
youhger were able t0 receive healthy and consistent meals. We even had The Louisville League 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. Manhy 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. TJe are Conhfident our Staff Will returh 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 scChool ] am just so
thankful to work ih a profession that always is thinking of others and their needs. T praise our district and
ALL districts collectively £for their Commitment, teamwork, and passion for what we do.

-Helen Hall

Million
Meal
Club




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
wohderful work they have done. Here are pictures we have taken over the |ast couple of monhths.




FAIRVIEW INDEPENDENT

CQOVID-19 doesn't stop the (unch 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 and it just filled our hearts
t0 Khow that the childreh Know that we didn't forget them.

We had a blast feeding our kids on N'TI days, mask and all! We mixed it up, colored eggs, bright fresh
salads, and 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 USDA, 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

TRIMBLE COUNTY

On average 8 al
M 600 breakfasts -l/t

% and 600 (unches -



WHEN KIDS
EAT BETTER
THEY DO

THEIR BEST

Serve students safely @ Make the

Gain expert advice ..é Clear Choice”

from our Nutrition —~NX 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
commeodities.

U ta. Choose
the partner th: ) 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.

_|.

= 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.

* Qur 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 —— (330) 696-2016
neal@helixsg com greg@helixsg.com

_—
SOLUTIONS GROUP

www.helixsg.com

Easy to Service
Top-Mount
Modular System

Lowest 53

Loading Height
For more information contact:
Anthony Colant HOBART
(440) 476-1840 Proud supporter of you~”
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Hobartis Proud to Support the Kentucky School Nutrition Association
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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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For more information call -
Kelley Osmon @ 859.576.2393 Panasonic

Micro-Steamer - sits on a counter,

¢ cooks evenly, steams, re-heats,
The RATIONAL SelfCookingCenter R DBy
Offering the most beneficial and cost effective energy efficient, no water line,
cooking solution for commercial kitchen. no drain line, plug and play,
nothing to delime, wipe and go

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.

rationalusa.com Custom serving lines
to meet your exact needs

Fully insulated

Patented Armor heating for
quality food holding

Holds up to 32 steam table pans
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Verification Systems to the

K12 Industry”

SMARTSENSE

BY OIGI"e

Sanitation &
Warewash
Systems

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

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

Standardized
\ Systems in all

Specialty
Cleaners

Water Filters
& Softeners

~-Contact SMART Systems for a “no-cost” amﬁt of I
your current food safety and sanitation system to se_o” H
how you might be able to make your program bettglﬁ ~ |

Just-in-time
Inventory

CoritadtOhutiRbtbiennd ddear movere:

Call 502-876-6133 or email chuck@smart-4IGOMN

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

for more than 4o years. 5 healthq

Learn more today! . = ' ’ imaginations.
hpsgpo.com &
800-632-4572 ot

Achieve your goals and
satisfy nutrition requirements

T
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'SMART SNACKS CHAMPION!

AL

Snapple puts the “SMART” in S

Focused on Nutrition

§ -Service
M-Margin

A -Assortment
R- Relationships
T- Taste

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. ’

We are a company of dedicated

people making quality products

for a healthier world.”
Contact Holly Springer to start
VK K T providing Snapple Brands for
8| your students today!

' Cell :502-442-5083
B | Holly.SpringentKDRP.com
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