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Dear Kentucky School Nutrition Association Members:

Recently, we marked the one year milestone of the COVID pandemic and the changes it brought to our lives and the
lives of the students we serve. | cannot remember a more challenging time in the history of USDA Child Nutrition
Programs. This past year we have demonstrated the true meaning of what it is to be “flexible”. We have risen to the
challenge and provided meals to children in ways we never thought possible using service models that were completely
outside of our comfort zones. We distributed meals in the excessive heat and extreme cold while wearing personal
protective equipment that is often uncomfortable or cumbersome. We have spoken to parents who were angry (most
likely from fear of the unknown future) and have been thanked by those with tears of gratitude in their eyes. Our
members have worked on the front lines during the entire pandemic (risking their health and the health of their families)
to ensure Kentucky’s children did not go hungry.

Through the School Nutrition Association’s (SNA) advocacy, our individual voices became a roar and the USDA listened.
USDA implemented program waivers that we had only imagined in our wildest fantasies. The USDA waivers helped
remove many of the barriers we faced to serving Kentucky’s children. KDE and KDA provided instruction and guidance
all along the way. They also provided educational and question/answer opportunities during KSNA Director’'s and New
Director’s Biweekly Meetings.

Many of us are now beginning to see some light at the end of the past year’s dark tunnel. Students are returning to our
buildings, community members are getting vaccinated, and businesses are beginning to open and return to normal
operations. We as Child Nutrition Professionals can final begin to prepare for the future. This was the inspiration for this
years’ KSNA Annual Conference theme: Back to Preparing for the Future.

Why a Virtual Conference?

The KSNA Annual Conference will be held virtually this year. This was not an easy decision on the part of the conference
planning committee. We, like many of you, long to be back together for the friendship and fellowship that our in-person
conference provides. Many of us get our best ideas by engaging in casual conversation with one another. With masks
being required at all venues, 6 ft. social distancing, travel restrictions, financial hardships, and low herd immunity (due to
vaccinations just beginning) we decided it was in the best interest of our members to meet virtually.

Back to Preparing For the Future!

The conference committee has planned an all-access and exciting virtual conference! The conference registration fee
has been reduced to reflect the absence of tangible in-person conference expenses; like meals. The conference will kick
off the Kentucky School Nutrition Association Learning Library. After registering for the conference you will be able to
access the live webinar events and all of the prerecorded educational sessions. You will also be able to access the
training sessions after the conference; to be viewed at your leisure.

I have never been more proud to call myself a School Nutrition Professional. Across our great state we have witnessed
School Nutrition Programs providing nutritious meals to children at a time when many of their families were facing
financial difficulties. Thank you for your service to Kentucky’s children and families. | look forward to seeing you at the
conference!

Sincerely,

Terina Edington M.S., R.D., L.D., SNS, CCNP, CMP
Kentucky School Nutrition Association President



Andy Beshear
Governor

Lt. Gov. Jacqueline Coleman
Secretary

Education and Workforce

Development Cabinet

Jason E. Glass, Ed.D.
Commissioner of Education and Chief Learner

KENTUCKY DEPARTMENT OF EDUCATION
300 Sower Boulevard ¢ Frankfort, Kentucky 40601
Phone: (502) 564-3141 « www.education.ky.gov

February 2021

Greetings Child Nutrition Professionals! Over the past year, our sponsors have faced uncertainty, multiple
programmatic challenges, and changes in course. The work you continue to do as we battle this pandemic
is nothing short of remarkable. Ensuring the children in your communities and schools are receiving the
nourishing meals they need has been your mission, even in the face of these challenges and the changing
environment. We are so thankful for our partnership with you. Below | have included updates from each of
our program areas.

In every Kentucky county, children have benefitted from Summer Food Service Program (SFSP) meals
during the pandemic. When the USDA announced in September 2020 the option for school meals to be
served using the SFSP, food service directors once again had to change their plans to feed students.
Completion of new applications in CNIPS with the start of the federal fiscal year went very smoothly
thanks to your timely submissions and due to the teamwork in SCN, colleagues from other program areas
jumping in to help with application approvals. With the addition of weekend meals, fall break meals, and
holiday meals, our sponsors - the majority of which are school districts - fed children like never before.
We fielded many different questions, trained new directors of districts new to the program, and provided
technical assistance daily during a time of year when SFSP staff are normally producing training materials
and conducting outreach. More than ever, we worked as a team with our directors to ensure children who
needed meals received them while in school, participating in virtual learning, or on break. From March
through December, over 81 million meals and over 67,000 snacks were provided to children using the
SFSP, with over 40 million served from the start of the current school year. Some directors collaborated
with a local private, non-profit sponsor to help meet gaps in meal service and to offer options for children
to receive meals while preventing meal duplication. Our hope is that the partnerships formed during the
pandemic continue so more children can be reached with SFSP meals during a “normal” summer. We look
forward to many sites continuing to serve when school instruction ends in May or June. The need for
meals when school out has always been great in our state and the economic impact of the pandemic has
heightened this need. The SFSP staff at KDE is ready to help with resources and assistance as you plan for
summer meals. We are committed to helping you feed children during the pandemic, but also beyond it.



We recognize that the multiple waivers providing program flexibilities have left many sponsors with a
need for training on the National School Lunch Program. Because of this, we are planning a virtual
summer training series that will take place in May and June. The training series will be single topic mini
webinars that cover the most requested program areas and are led by staff who have expertise in the
subject matter. We will also offer sessions for those sponsors who have upcoming Administrative and
Procurement Reviews in school year 21-22. Each webinar will be offered multiple times to allow more
opportunities to participate. Registration information will be released soon. We are also excited to team up
with Feeding Kentucky and the Dairy Alliance to provide the 30/30 Connect webinar series in February
that promotes alternative methods of meal service for school breakfast. SCN also launched the first
monthly meeting of the SCN Coffee and Friends virtual webinar in December of 2020. SCN Coffee and
Friends is designed to be a time for sponsors to connect with SCN staff for the latest updates and to
connect with each other for the sharing of best practices. Be sure to join. We would love to see you there!

As a result of the pandemic, the Child and Adult Care Food Program (CACFP) fiscal year 2020 data
shows significant changes in the number of meals served. These changes include a 7% increase in snacks,
15% increase in suppers, 12% decrease in breakfasts and an 18% decrease in lunches. The increase in
supper and snack meals are likely due to more meals being served through the At-Risk Afterschool
Program via the non-congregate waiver. The decrease in breakfast and lunch is likely due to the mandated
closure and other restrictions childcares have faced due to the pandemic. Due to agency travel restrictions,
CACEFP reviews are currently being conducted via desk review. If you are on the review schedule, you will
be receiving a call from a CACFP consultant requesting the required documents. CACFP mandatory
annual training will take place in July and will be online. Please be watching your email for further details.

Thank you for your persistence, patience, and commitment to ensuring that children still receive meals!

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

TEAM
#TeamKDE#TeamKentucky KE NTUCKYAn Equal Opportunity Employer M/F/D






KSNA Approved Budget 20-21

Revenue

20-21 Proposed

Exhibitors Fees $120,000.00
Industry Advisory Council $500.00
Interest-Savings $75.00
KSNA Administrators $25,000.00
Managers' Retreat $15,000.00
Membership Dues $10,000.00
Miscellaneous Revenue $250.00
Publications/Communications $500.00
State Affiliation of Chapters $50.00
State Conference Registration $70,000.00
Ways and Means $1,200.00

Transfer of Funds from Savings

$34,925.00

Total Revenue

$277,500.00

Expenditures

ANC Manager Employee Award $4,000.00
ANC Officers $8,000.00
Board Retreat $0.00
Education $0.00
Executive Board Expenses $3,500.00
Executive Director $40,000.00
Exhibits $30,000.00
Finance (Budget and Audit) $1,000.00
Industry Advisory Council $0.00
Industry Relations $0.00
Insurance and Bond $7,500.00
KSNA Administrators $25,000.00
KSNA Annual Conference $100,000.00
LAC KY $0.00
Leadership Academy $0.00
Legislative Action Conference $15,000.00
Managers Retreat Exp $15,000.00
Marketing Expense $0.00
Member Services $0.00
Misc. $1,000.00
National Leadership Conf. $6,000.00
Public Policy $0.00
Publications & Public Comm $20,000.00

Resolutions and Bylaws

$0.00

Scholarships (KSNA/IAC)

$0.00

SNIC/ACDA/SAE

$0.00

Technology*

$1,500.00




Ways and Means Exp

$0.00

Total Expenditures

$277,500.00

2020-21 KSNA Plan of Work

Professional Development

Goal

Increase buy-in
among school and
district level
administrators and
school boards to
ensure members
are able to
participate in
professional
development.

How we will
measure success
Increased KSNA
membership.
Increased participation
in educational events.

Activities to complete the goal

Work through Educational Coops to try to
have conversations directly with
Superintendents for why SNA/KSNA
membership is so important. Get their
buy-in.

1.Establish communications with
cooperative leads.

2. Explore programming on how to
communicate the value of participating in
KSNA to school and district administrators.
3. Communicate information about how
SNA credentials can fulfill state/district
professional development requirements.
4. Work with directors involved with each
coop to get the coop buy-in for being on
their agenda.

Assigned to

Steve Abbott-Education Chair
Wendy Young- Membership Chair
Leah Feagin- Vice President

Steve Abbott-Education Chair
Wendy Young- Membership Chair
Leah Feagin- Vice President

Steve Abbott-Education Chair
Wendy Young- Membership Chair
Leah Feagin- Vice President

Steve Abbott-Education Chair
Wendy Young- Membership Chair
Leah Feagin- Vice President,
Josey Crew- Admin Chair,

Lena Reese- Incoming Admin Chair

Increase member
participation and
association revenue
by providing both in
person and virtual
learning
opportunities.

Increase in KSNA event
attendance.

Increase in SNA
certificate holders.

Increased the total
number of
opportunities available
to members.

Advocacy and Public Image

Goal

Seek permanent
approval for non-
congregate feeding
for CACFP and SFSP
meals.

How we will
measure success
Waivers at state level

% of participation
increase

1. Offer KSNA Educational sessions via
Zoom or Teams. The presenter in live
sessions presenting to in-person attendees
AND via an online platform to help meet
Professional Standards requirements AND
increase participant SNA certification
levels

2. Explore tiered registration levels for in
person v. virtual

3. Have presenters versed in the software
platform and to be cognizant of training
both platforms simultaneously.

Activities to complete the goal

1.Develop a statement defining what is
needed to ensure the support meal
program meets the true needs of the
communities

2.Work with state on changing regulation

3.Advocate for changing the regulation

Steve Abbott-Education Chair
Leah Feagin- Vice President

Steve Abbott-Education Chair
Leah Feagin- Vice President
Steve Abbott-Education Chair
Leah Feagin- Vice President

Assigned to

Dalla Emerson + PPL committee
(Regional Directors)

Dalla Emerson + PPL committee
(Regional Directors)
Dalla Emerson + PPL committee
(Regional Directors)

Identify state and
federal regulations
that are inhibiting
the efficiency and
effectiveness of

Number of contacts
with legislators (state
and national).

1.PPL Committee develops an issue paper
2.Develop relationships with legislators

3.KARs require students to receive a
standard minimum allotted time within

Dalla Emerson + PPL Committee
(Regional Directors)
Dalla Emerson + PPL Committee
(Regional Directors)
Dalla Emerson + PPL Committee
(Regional Directors)



child nutrition
programs.

Membership and Community
Goal How we will

measure success
Increased participation
on platforms where

Draw inactive
members into active
engagement with
the association.

engagement is
occurring.

Number of posts/visits

to social media.

the school day to eat lunch. Allowing
breakfast service to count as part of the
instructional day.

Activities to complete the goal

Promote membership value to all
membership categories at all levels
(chapter, state, national)

Local chapters/address inactive chapters —
outreach to members on needs

Utilize Website, Social Media, Zoom
sessions to engage Members

Proactively recruit members into existing
outlets (e.g. Facebook)

Assigned to

Wendy Young-Membership Chair
and Membership Committees

Wendy Young-Membership Chair
and Membership Committees
Wendy Young-Membership Chair
and Membership Committees
Wendy Young-Membership Chair
and Membership Committees

Maintain and/or Increase in
increase

Membership Levels

Board members each
recruit 2 or more new

members

Governance and Operations

Goal How we will
measure success
Manual completed.

Policies & Procedures
Manual UPDATE to
align to the updated
Bylaws.

Travel Policy
completed.

Adoption of
“umbrella” SNA
policies.

membership numbers

Use strategies above

Participate in SNA national membership
campaigns

Board members commit to recruiting new
members

Regional Directors to encourage District
Directors to require SNA certificates for
employees.

Regional Directors encourage District
Directors to provide recognition for
employees who have achieved or
advanced their SNA certificates or SNS
credential

Activities to complete the goal

Parliamentarian will create a task force
to oversee the revision of the KSNA
Policy and Procedures Manual

Update Travel Policy

Adopt “umbrella” SNA Policies
Parliamentarian will schedule biweekly
Meetings and set timelines for
communication and tasks

Wendy Young-Membership Chair,
Board Members
Wendy Young-Membership Chair,
Board Members
Wendy Young-Membership Chair,
Board Members

Regional Directors

Regional Directors

Assigned to

Res/Bylaws Chair
(Jay, Cathy, Tanya, Kathy, Terina)

Terina
Task Force
Res/Bylaws Chair w/Task Force

Increase the Website Matrix
utilization of
Kysna.org

website.

Number of visits to the

Develop a communication strategy for
the website

Weekly memo -exec members/KDE/KDA
Website online training

GEM Nominations from SN staff across
the state

Helpful Hints sections for Directors

Marty & committee: D. Sanders,
Tanya Wilson-Rickert- Chapter
President Rep., Heather Haynes &
Website Committee

Website Committee
Website Committee
Website Committee

Website Committee



e o SNA/KSNA Membership - Well Werth T4l

KENTUCKY

SCHOOL
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Feeding Bodies. Fueling Minds.

You have such an important job serving school meals to our state’s children. By belonging to the School Nutrition Asseciation,
you are a part of something even bigger than just your school or district. Yeu are joining over $5,000 (rearly 2,00 in Kentucky)
committed members from across the nation who are feeding the future. You, as a child nutrition professional, represent all the

hungry children who eat at your school and your voice maHers as to how and why it is donel

As a SNA member, you get a support network of friends and colleaques who understand the everyday challenges of the School
Nutrition Programs (SNPs) and have access to numerous resources that will make your job easier and your programs better. With
the implementation of the USDA Professional Standards, the resources that SNA and KSNA offer have become even more valuable.

A} a more local level, KRS IS8:352 requires that school nutrition directors and/or district menu planners to hold at least a Level 2
SNA Certificate in School Nutrition or hold a SNA Credential within three years of being appointed fo the position. By attending SNA
and KSNA meetings and events, you have the advantage of obtaining much of the necessary training for both these requirements.

KSNA & SNA Benefits:

e Scholarships — KSNA & SNA offer numerous scholarships to members and their family for continuing education

e Awards ~ KSNA and SNA have numerous awards fo recognize outstanding members

® Webinars ~ members may participate in and/or view webinars on the latest happenings and changes in School Nutrition
Programs

e School Nutrition Magazine & The Challenger ~ the publications for SNA members offer articles and information for personal and
professional growth as well as new preduct information and updates

o Legislation Guidance and Information ~ SNA keeps abreast of important state and federal legislation that affect our programs.
As a member, you can sign up for Tuesday Morning an e-newsletter that gives weekly updates on legislation and policy issues

o E-NewsleHers ~ These newsleters from both KSNA & SNA will provide the latest media coverage nation-wide and spotlight
other state and district programs which provide ideas for your programs

o Conferences and Meetings ~ A wealth of information, networking, and professional growth are available at all the KSNA and SNA
events. AHending these meetings will help you in numerous ways to advance your professional skills and make your programs
the best they can be

e School District-Owned Memberships ~ School District-Owned Memberships (SDM) is an alternative to standard individual
memberships and designed to make it easier for school districts to pay for memberships and allow their employees to enjoy
the many benefits of SNA membership. A SDM is owned by the district in the name of an individual and is transferable to
another employee in the same membership category if the original assignee leaves employment in the district.

o SNA/KSNA Websites - Visit the websites for up—to-date information on Nutrition, Operations, Administration, Marketing &

Communication, Research and Prometional Materials for Special Events

Kentucky has a strong, vibrant, and well-respected state organization (KSNA). We have the honor of having three of our
members, Melinda Turner; Dr. Janey Thornton; and Julia Bauscher, serve as president of SNA in 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 nutritional needs of our children. You, oo, can shine as a School Nutrition Professional by joining SNA/KSNA today and making
your voice heard! It is well worth if!

Contact: Marty Flynn, SNS, KSNA Executive Director, martyflynnKSNA@gmailcom or 859-22]-0533
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SCHOOL NATIONAL AND STATE NEW MEMBER APPLICATION
NUTRITION

ASSOCIATION

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
(2) 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 @ Employed by? [] Public School [] Private Management Company
. School District/ [] Private School [] CACFP
Member Categories 1\/112;‘.:;::::: State Agency
P Membership @ Does your employer pay your dues? [ Yes [] No
S Booglloyes $36 [ $36_ [l Are you responsible for school nutrition
Student $36_[] N/A operations in your school district? [ Yes [] No
Retired $36 [ N/A
SN Manager $38 [ $38 [
District Director/Supv/Spec $130 [J $30 [J National, State Dues and Processing Fee are required.
Major City Director/Supv/Spec $130 [ $130 [
State A, Direct d Staff
ae- ; gency Director and Sta $130 [ $130 [ @ NATIONAL DUES | | | | I
Nutrition Educator $130 [ $130 [
Other $130 [] $130 [ KY (@@ STATEDUES* ] l | l |
Affiliate Employee $18 [ N/A
Affiliate Retired 518 [ NA @ erocessiveree §| | 21,50
roratpues §| | | || | |
Your STATE DUES are: (Record state dues in the space provided on right) * Select one. . Tax-deductible contribution to SN Foundation | | I | |
510 . 925 850 __ Other
$7.00 STU/SNM/SNE/RET/AFR/AFE/ $20.00 SDS/OTH/MCD/EDU/DDS/ TOTAL PAYMENT | | | | |
@ CREDIT CARD INFO: EXP.DATE
#
@ Individual Membership Signature Date

@ FOR SCHOOL DISTRICT MEMBERSHIP (SDM) ONLY

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

(Optional) SDM Main Contact Member ID

See reverse side for important information.
Email

Dues subject to change. Business Phone Number

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:

SA10 {000 SO Ih! (i) B

12;
13.
14.
15;
16.
17
18.

19.

20.
2L
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-secon 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



KY School Nutrition Association
Election Candidates

Secre’rary/Treasurer 2017/19
Administrators Representative 201G/i7
Administrators Representative-Elect 2015 /16
Exhibit Chair Annual Conference 2009-2015
Other Professional Memberships:

Academy of Nutrition and Dietetics, Girl Scouts
Goals:

° DeveIoP and implemerﬂ- a 9+r'a+eﬁic Plan to Pr'omo+e

Pr*oPessional developmen+ oppor-tunities to ac+ively engage our members.

e Continue to increase memlaer'ship +|nrou9h active recruitment, mentor future leaders and
provide leadership opportunities to reflect dll levels of our members.

® Create partherships to advocate & inFluence Policy to 9+r'ehg+hen school hutrition programs

Steve Abbott

| have been in School Food Service for over 22 years. In my

. career, | have been very Fortunate to get to do some ex+r'aordinar\/
+hing~;. | started cooking at a school at 19. | later become the Cafeteria
Manager and then Food Service Director. | spent nearly seven years
at the Ken+ucl<\/ Department of Education (KDE) where | became the

. Administrative Review Section Supervisor. Later, | took a position

: conducting reviews, training and management evaluations on Food
Service Programs in seven states. Recenﬂy, | was the Purcha«;ing
Techhicion for Fayette County Schools before being ofFered the

Food service Director position in Campbell County. | have been
Fortunate to conduct multiple trainings in conjunction with KDE and the
Kentucky School Nutrition Association (KSNA). | have conducted sessions at SNA's hational
conkerence. | am currently the Education Chair for KSNA | have dlso conducted Administrative
Reviews in remote locations near the Yukon River in Alaska.



-

ﬂeﬂdy_lg,mg is currently the Coordinator For Fayette County Public Schools since
February 2014. She gr‘adua+eal From the University of Kentucky in 2000 with a

Bachelor of science in Dietetics. She has been a regi;hared dietition For 17 years and
has experience in school nutrition, clinical nutrition, pediatric nutrition, Food service
management and home health nutrition. Wendy was introduced to SNA in 2014 and quickly
became involved. Currenﬂy she is your KSNA Member Services Chair and serves as a
board member. She has participated in the ?o"owina SNA events: ANC 2014 -present;
KsNA conference - present; LAC 2016 & 2018, KSNA Education Committee 2016-2.017;
KSNA Leadership Acaolem\/ 2017; Administrator Summit 2014-present; overseen the KSNA '
Health Screening 206 - present; and completed her School Nutrition Specialist (sNS)in 2% ’
June 2017, she lives in rural Perryvile, KY with her husband, Todd and their two chidren :\\ '
(Ashlen B & Lucas 10) Wendy enjoys spending time with her Pamily and Friends, watching

her kids play sports (6o REBELSD and enjoys ife in general

Kgiby_(;mlen has beeh in School Nutrition for 2.8 years. | spent my First 23

have been a member of KSNA since 2017. Have attended 2017, 2018 and 2019
KSNA State Conferences. | have attended the 2018 and 2019 sSNIC (School
Nutrition Industrry Conference). Participated in the SNA 2019 Future Leadership
Conkerence/ National Leadership Conference. In 2020 | became the KSNA
Region 4 Director. | take huge pride in our Food service program ond stalf at

Graont Coun+y Schools. We do every+|ning we cah to serve the best quali+y
Pr‘oduc+9 our program can offord in a happy and safe environment. Outside of
work, | enjoy being on the golf course with Friends and cheering on My Cincinnati Reds and Benagals.

s 9 9 9 Y 9

Jan Anderson has been involved in school nutrition for 30 years. The last eight years of
which she has had the priviege and honor to serve Fleming County Schools as Director of
the school nutrition progrom Born in Ashland, Kentucky, Jan lived in Zimbobwe, Africa along
with Four brothers and one sister during her childhood. This experience taught Jan to have
an understanding of poverty, the need for providing physical and spiritual nourishment and a
love For al People, no matter race or na+iona|i+y. Jan lives in Flemina‘;lour‘@ KY with her
husband of 45 years, Rich. She has one son, two daughters and Four beautiful and lively
granddaughters. Jon's goal in life is to live with energy, enthusiasm and positivity. Her passion

is to feed hungry kids delicious and nutritious meals along with showing them love, hope, and
compassion in the midst of the Peeding.

. am the Director of Chid Nutrition for LaRue County Public Schools, where | have worked
" since 2016. We have an enrolment of around 2,500 students with Five school sites. | love my
Jola!l. | am the Regon 2 Director For KsNA and the Region & CAC leader For KDA 1 4ry to
be as involved as | can, and | am always learning From the wonderful people in chid nutrition.
In my spare time | enjoy spendinﬂ time outside or traveling to new places.




Er_‘idge_tl'_'ljagmgs_ i5 in my 8th year as a chid nutrition manager For Fayette

Coun+y Public Schools. Cur‘r‘enﬂy, | am the treasurer For our local SNA chapter. ]
| have previously served as our chapter's secretary and membership chair i
Serving on our local board has given me the opportunity fo discover new ideas
and ways to help our members become involved in our community and to
strengthen our team. | look Forward to more of these opportunities and hope
to work dlongside more of our KsSNA members in the Future.

Please scan the QR Code
with your mobile device.
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\

Please type the link into an internet address bar.
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férooale Doc
Please click the link below or type the link into an internet address bar.
https://docs googe.com/Forms/d/e/IFApQL Sd8bGHexBIN2rZm2 Bt
Q—v&P3\+olnc;8\:Lfaa&xAhoWoZ_-Jst,q/viewLorm
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What We Do

Since 1964, SNF has awarded more than $2.3 million in scholarships. Learn how SNF can
help you reach your goals!

SNF raises funds for programs like “Breakfast in the Classroom” that help SNA members
reach their fullest potential and run successful school meal programs.

Together, we achieve results for children
$2 Million
Scholarships Awarded to SNA Members
75,000+ Students
Eating School Breakfast - Every Day
450 Schools

Receiving Grants for Breakfast In the Classroom

To Donate: https://www.schoolnutritionfoundation.org/

To Apply for Scholarships: https://www.schoolnutritionfoundation.org/scholarships/



https://www.schoolnutritionfoundation.org/impact-programs/#home-scholarship
https://www.schoolnutritionfoundation.org/impact-programs/#home-scholarship
https://www.schoolnutritionfoundation.org/breakfast-in-the-classroom/
https://www.schoolnutritionfoundation.org/breakfast-in-the-classroom/
https://www.schoolnutritionfoundation.org/
https://www.schoolnutritionfoundation.org/scholarships/
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. GREAT SCOTT!

- IT'S TIME FOR
A7) PREPARING FOR é THE KSNA

THET TR Ajeds’ - VRTUAL
Jere . CONFERENCE!

KSNA VIRTUAL STATE CONFERENCE
JUNE 14-16, 2021
REGISTRATION DETAILS COMING SOON!

June 14: Pre— conference Sessions :
Manager Reception/Director Reception

June 15: 1:00-2:30 p.m. Opening Session— Live Stream Only
* Shout Out to School Nutrition Heroes!
*Lauren Moore ~ KDE Updates
*Bill Wickliffe ~ KDA Updates
*Logan Weber— “Sticks & Stones Exposed: The Truth Behind Words & Relationships”

Education Session Information - June 15 & 16, 2021

Educalional Sessions will be available on the KSNA :[eam:mg/me?mentSq{sww
after These dales for oll thal have negistened fon the confenence.

Access Information will be sent after completed registration.

All registered for the conference will have admittance to the KSNA Exhibits
to be held September 23, 2021 at the Central Bank Center, Lexington



e Registration Fees:
O Managens & flssistants: $65.00
o Directorns/Administrators $80.00

e Non-members:
o Managers & flssistants: $115.00
o Directors/Administralors $235.00

REGISTRATION OPENS APRIL 12, 2021
https://ksna.memberclicks.net/2021-ksna-virtual-conference

Pr'ePar'ina For the Future
Education Sessions:

NSLP- Meal Pattern Overview ~ Wendy Young, RD; LD; SNS & Penny Holt, SNS
Navigating Production Records ~ KDE

OVS: You’ve Got This ~ KDE
A Fresh Start on School Breakfast ~ KDE
Admin Review—Overview ~ KDE
Admin Review—Site Review ~ KDE
MUNIS ~ Hannah Lehman, Jefferson County Schools
Food Allergies & Cross Contamination ~ K. OoNorasak, MS; FD; LD; U.K.
On Site Review ~ KDE
Mental Health-Building Resilience ~ T. Koontz, KY Employee Assistance Program
Mindfulness/Managing the Emotional Brain ~ Z. Culver, KY Employee Assistance
Understanding Procurement & Preparing for Procurement Reviews ~ KDE
Financial Management of NSLP ~ KDE
Farm to School Procurement/Spec Writing—KDA
USDA Commodity Update—KDA


https://ksna.memberclicks.net/2021-ksna-virtual-conference

KDA Chefs: Produce Prep & Utilizing USDA Foods
Others TBD

Virtual ANC 2021:
What to Expect and
Frequently Asked Questions

As with a live face-to-face event, SNA’s Virtual Annual National Conference (ANC) will take place over four days,
Monday (pre-conference sessions and exhibit hall) through Thursday, July 12-15, 2021. We will be limiting our
educational sessions to mostly afternoons (Eastern time zone) but the exhibit hall will be open all day each day. We
are laser-focused on bringing you the same exceptional educational content, exhibits, events and opportunities to
connect at ANC 2021 as we would for an in-person event. Please plan to enthusiastically participate!

As participants of ANC have come to expect, the virtual conference will continue to be the “School Nutrition Event
of the Year,” with top-tier keynote speakers, a diverse offering of education featuring the hottest topics in school
nutrition and pre-conference sessions, a full-scale virtual exhibit hall with the opportunity to watch culinary and
product demonstrations as well as chat and book meetings with exhibitors, networking events and closing event
entertainment. We have selected a highly robust virtual experience platform to deliver an event that is as close as
possible to the real thing!

Virtual ANC will take place over four days, with education sessions mostly starting in the afternoons (Eastern
Daylight Time). You can think of the first day of the conference as a “warm-up” day with pre-conference sessions.
The Exhibit Hall will be accessible each day of the conference for people to explore on their own. Please check the
website in the coming days for a more detailed conference agenda and speaker information.

A computer, tablet, or smartphone that has a camera, microphone, and internet access (preferably high speed). We
recognize that this will be a new experience for many and we plan to hold a webinar prior to the conference to walk
attendees and presenters through the technology. For those presenting, we will also be providing some
recommendations for improving the quality of video and audio during your presentation.
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Kentucky’s Six Congressional Regions

AS OF 1/2021
REPRESENTATIVES:
REGION T: James Comer
REGION 2: Brett Guthrie
REGION 3: John Yarmuth
REGION 4: Thomas Massie
REGION 5: Harold ‘Hal' Rogers
REGION 6: Garland ‘Andy’ Barr
Senators:
Mitch McConnell
Rand Paul
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REGION 1

MAYFIELD

N [
P 1t



REGION 2

BOWLING GREEN
INDEPENDEWNT...




N
In December, we
hosted "Lunch with
Santa" for our

= four of our
schools. This
Levem‘ allowed us to
see our students

| .after an extensive

NTI period and provide a
fun event to celebrate the Christmas season safely.






ELIZABETHTOWN
INDEPENDENT...

Elizabethtown Independent Schools provided bulk meals (Breakfast & Lunch) for the 2 week Christmas Break, to
include whole potatoes & onions, fresh fruit from DOD and gallons of milk!

w




HarDIN COVNTY...

Halloween at Rineyville Elementary, New Highland, and Cecilia Valley Trunk or Treat
Pumpkins and recipes sent home with all students at Woodland, Radcliff, and Meadow View Elem.

Holkda{'l'ﬁ:ifh a friendly note from the school nutrition staff!

"]




LARVE | OUNTY...

Summer Feeding Bus Completion f during a pandemic; our preschool students
were able to eat on the bus. > They thought it was the neatest thing.
Staff from Hodgenville .:_lr e Elementary have embraced the new normal
and are having fun with it. They ﬁ ; often dress up for the children of our

community and are out in the rain and snow.

k¥

LaRue County High School Staff
celebrate School Lunch Hero




MEADE COVNTY...

Meade County staff serve meals during COVID 19.




REGION 4

BOoNE COVNTY...

Boone County School Food Service has distributed 988,512 meals from

July 1, 2020 thru December 31, 2020.

Currently, all 25 schools are open operating sites for SFSP.

As the weather conditions change, we have come up with different ways o setup
at our pickup sites.

Check out the clear protection cube at Ryle High School, Union, KY and the
creative Meal Pickup Sign at Burlington Elementary School, Burlington, KY.
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6£ANT COUNTY...




62AIIT COVNTY COMTMIUED...

REGION 6

FAYETI'E CéUNTY




FAYETTE COUNTY CONTMIUED...
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TH Your School Foodservice

(MM Solutions Providers
Op

S6e our portolo of Foodservice
Solutions at wiw.tomarket.com
Contact us at (614) 901-9268

Vinston

foodservice

Keeping you
one step ahead

o We help integrate new products and menu
MIBMASIER Bl“ concepts into school foodservice by staying
Refigeraion Sltns on the forefront of the latest trends and offering

unparalleled access to the most sought-after
brands in the industry.

P (FOOD

Trusted brands trust Acosta
f - To learn more, contact:
' u , vex Pamela Dube, K12 Specialist aCOSta..
(502) 468-6176

pdube@acosta.com Foodservice
QlAmn Food Solutions

m Cimid \/ola LENTIL
PENNE
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LENTIL PENNE SX 10847 - sorve op auy lod iendly mech pocked wit the
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oMriLe PRoOtN st e SOTHME ACENOM

Latin inspired products with flavors from Cuba, The Caribbean, Costa Rica, Mexico, and Brozil.

9 i MANKING REAL FoOD Hunons nveny nav  BASIC AMERICAN FOODS
Visit www.ComidaVida.com. Sk gt hafiaad ;




Are You
Getting Saucy
With Us?

Contact Liz for new
Butter Buds Recipes

Butter Buds Foodservice
products contain 0g trans fat

Rich

Healthy
All Natural

For nutritional information contact
Liz Perry Wyss at liz@bbuds.com

ButterBuds-

SO0} 3617074 « (252) 5980067 » Fax: (262) 5989909 » www. bibuds com

Youth Wellness O
Programs i

Innovative 1
Milk
Programs

Training for your team

Reaching H i
Students Dairy Delicious
Outside the Participation boosting menu innovations

School Day
Good for You & The Planet

Facts on dairy and farming

Strive for 35°
Fun + HAACP approved for ice cold milk

Mooving Dairy with Alternative Feeding

Recipes, equipment and marketing solutions for mobile meals

Fuel 123

Teach students to eat balanced meals

Flavors They Crave
We provide support to help you add
lattes, smoothies, milk dispensers and
hot chocolate to your menus.

Trending
New
Recipes

For more information, contact Alan Curtsinger, MA — cell 502.791.4206 or email acurtsinger@thedairyalliance.com



Dommos IT'S ALWAYS HOT AND DELICIOUS

s RIGHT OUT OF THE 8K

Domino's SmartSice is handmade ina local Domings and defivered hot ~ right to your School
Pls, it can meet allUSDA requirements forthe NatonalSchool Lunch Program.

Pillsbury™ Cheesy Pull-Aparts are an exciting,
grab n go solution for students eating in the
lunchroom, classroom or at home.

*2 0z. equivalent grain + 2 meat altemate nufrifion

*Individually wrapped ease for eating across dayparts (]
* Minimal handling—simply heat & serve & ?ﬁﬁﬁlﬂMlllS
+TWO excifing flavrs: Italian Cheeses &Garlic ond Ao

Fl ;
SHITORESE LSS o) Barbara.rupp@genmills.com
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LET LIS BE YOUR
WINNING TICKET

FOR ALL YOUR KITCHEN EQUIPMENT NEEDS!

DESIGN - SUPPLY - DELIVER
800-240-4188




Menu Planner
- Collect school meal
Our Menu Planner is just one of the perks you’ll

enjoy as a Member of HPS. Use it to create your orders online
school cycle menus, track nutritional values, file

6 cent certifications, and more. Planning production may be tricky next year.
HPS has been helping schools fulfill their missions But with Heartland Meal Orders, students,
formoe than 40 years. parents and teachers can order meals in

advance so you can plan with confidence.
Learn more today!

hpsgpo.com ™ A & .
800-632-4572 . Visit HeartlandSchoolSolutions.com

Heartland

MEMBER-OWNED Group Purchasing Organization

Campus Food Service

Campus Food Service is fully integrated with Campus
Student Information System giving your district a SINGLE database.
No more validating data between multiple systems. Food service accounts
(and PINs) are automatically created, have the ability to view historical data,
simplify state reporting, and gain efficiencies.

New functionality that’s COVID friendly:

Multi-day Serve CEP Meal Tally Contactless Scanning

Allows families to pick up multiple  Quickly enter total meals Students have the

days worth of breakfast and served. A Meal Tally Report ability to scan their

lunches, all at once. The district can be generated to show total ~ PINs from the Campus

can add the meals and the system  meals served for the month Student App. A 2D

will split the meals out by day. end reporting purposes. scanner is required. ,v/i
|

Join us for a demo
infinitecampus.com/foodservice

Paula Soucheray | Paula.Soucheray@infinitecampus.com Infinite ¢ '_,.-'*
= 3 Direct: 763.795.4406 | Toll Free: 800.850.2335 Carﬁﬁus
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L.IVL. | Meal Trays
You can now get some of our most popular products and
student favorites like our Premium Beef Taco and Cheddar 9, " '
Cheese Sauce inindividually wrapped trays! We did the prep Don tJUSt keep up...get ahead.
and portioning for you to save you time and make it easier

for you to serve and send home safe, nutritious meals. ’ —cn
Manufacturers accepting your commodities:

Features and Benefits:

* New Meal Pattern Rule + Commodity Diversion Planning
¢ individually wrapped PET * Menu Planning * Managing your Drawdown
trays save you time and labor
* heat in oven, microwave or steamer
. Sunay Fresh
* great for curbside, classroom, @ ml @ &z § m‘_
cafeteria, remote, grab 'n go carg'” W M ——

* commodity processed: made from
U.S.D.A Foods (beef cheese, turkey)

@ Elsl)}ll.lk\ //”IJ l TMarzema T;ﬂ'be mdentu

For more information or to request samples, please contact: R
Alison Powers | (574) 242.0962 | aliscnpowers@jtmfoodgroup.com

Pat Kelley | (859) 396.6039 | Email: patkelley@mpk-kpg.com

Mary Kuhn | (270) 7372671 | Email: mary kuhn@mpk-kpg.com

For more information, please contact Keylmpact Sales & Systems, Inc
Debbie Steele: 419-544-1591 or dsteele@kisales.com
www.kisales.com ¢

Pt mpkekpg com

FOOd Semce Eqmpment Pat Keley | (856)396 6E09 | ot kel @impkeng com

Whatever your food service opportunity, we've lkely seen It — and

hved it - before. At M, Brothers, ved by e with v i R ) \
e e oy 39 | ()45 | ot g @ ety
hospitaty managers and equipmant fabrcatons t 1Gstaurant cperatars ! 1000 GO L U

and owners, we've been there; with work experience ranging from hat dog

stands to national chain hotel kchans, we've been there: from school LT REIONRp | A B MG
cafetenas to country clubs, we've been there again and again a! We’ ' { g
APPAREL - SERVING LINES - TRAYS - TABRLETOP - STAINLESS STIIL | j N[ p(a”n gm w m
ety doginods oty oo Kl
e SReex souumons wwomae www.manningbrothers.com Dete G (210) 44050 ek uer i com &
CONTACT John Bowerman-Davies, Director of Kentucky Operations | e

215.219.5111 Cell + jbpd@manningbrothers.com S Neltesh “ 10140 - 8456 saro'amnlosh@mpupqm

Manning Brothers Food I:qmpmun Co.. Inc. » 210 Sandy Creek Road - Athens, Ga. 30607 - 706.549.7088

Supplving the Food Service Industry for Over 70 Years
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CONVENIENT SHELF STABLE PLANT PROTEIN OPTIONS

CRUNCHERZ ROASTED CHICKPEAS

Smart Snack compliant * Made in a nut free facility
Meal Contribution: 1 M/MA or 1/4c VEG (Legume) « Pack Size: 250/0.75 oz
AVAILABLE FLAVORS

[tem#t 617611 Sea Salt « Item# 617612 Ranch * Item# 617613 Chili Lime

spham@nationalfoodgroup.com | 248.560.2338
www.zeezees.com - 800.886.6866

-

MARKETING INC.

nealthy SWEET sna(; Y
h kids will :ove'f

Mille Doty, CFSP Chef Chrs Gardner

Making Your Priority Our Priority
| 3179191732 502.296.3651
e millie@phoenix-reps.com chris@phoenix-reps.com

ProualySevin Rentucky School or ver A Decade
amerlkoolerf

TAKING COOL FURTHER"

i Ei " Z) THU‘JDER GROUPE

Scott A. Knapper i
317.985.6934 ALT@SHAAM @ powersook €:rendel @ goen 9

sknapper@petersonfarmsinc.com P ARG 162N RO, OARROLS 4663158616 VA RN




KIDS WILL AS
FOR SECONDS

<

parsley
marketing -

< '.‘.‘ ——
e R
{ HADLEY FARMS
‘ - .-y;.,,,’,. ru $

304 Highland Park Drive, Richmond, KY 40475

P: (859) 624-0906 | F:(859) 624-0905

E: jennifer.parsley@parsleymarketing.com
irsley@parsleymarketing.com




2020 K-12 RN

L ®
) Rizwitsch
Helping you serve your student customers.
Call Tim - (502) 609-6534

AMERICAN
FOODS GROUP

WHOLE GRAIN » WHOLE GRAIN WHOLE GRAIN .2 ox G::“R' DS . 7 BB =
CORNBREAD POPPERS STACKABLES FLATBREAD CINNAMON RING M‘. o » BI’ ld gf Ol'd
- i v ®

=
’:\.‘é The Frech-Baked Idea Company®
7 3
¢ \\

CRYSTAL

WHOLE GRAIN PORK BBQ SLIDER WITH SAUCED COMMODITY

CHOCOLATE CHIP COOKIE TRADITIONAL SAUCE ON PULLED PORK
A WHOLE GRAIN BUN
PRODUCT CODE DESCRIPTION SERVINGS PER CASE PACK SIZE MEAL CREDITING
18510 Combread Poppers (3-piece) 128 384/051 0z 10z gran &g
20215 WG Stackabies Flatbread 288 144/4 oz. 8squares =2 oz gran eg
18524 WGR Cinnamen Ring 84 84/25 0z 2 oz. grain eq
19402 WG Chocolate Chip Coolie, IW, Nut Free 126 126/155 oz. 1 02. grain eq
; Pork BBQ Slider with Traditional Sauce 2 e o PRk
18110 on WG Bun - COMMODITY 32 25 20 graineq 20 M
= Pork BBQ Slider with Traditional Sauce e 5 " al'dale
2a13 2 / OL. grain & 4 /MA
28110 on WG Bun - COMMERCIAL 32 32/5az. 2 oz grain eg /2.0 M/MA g
18111 Pulled Pork BBQ in Traditional Sauce - COMMODITY 80 4/51b. 20M/MA
18112 Pulled Pork BBQ in Western Sauce - COMMODITY 80 4/5Ih. 2.0 M/MA And Many More Great Mamfactm,-sm

To learn more about Rich's new products and to receive Lori Mattingly - K-12 KAM KY/OH Please Call Tim Emrich - (502) 609-6534
exclusive recipes and content, be sure to visit RICHSK12.  Imattingly@rich.com | 502-554-6432 or email - temrich@rizwitsch.com

Ak
YOU

JUST MADE
HIS DAY

MINH" MAKES IT EASY TO GIVE
YOURKIDS THE ASIAN FLAVORS
THEY CRAVE.

Food Service Equipment

Getan A+

infunch!

Ace school meals

with 1Combi® Pro
and Vario

,
(o) nsnger
RATIONAL|  CallKeley Osmon @859576.393

kelleyo@sescobiz

LEARN MORE ABOUTHOW |
MINH MAKES IT EASYAT
SCHWANSFOODSERYICE.COM/KI2MINK

OR CALL1-888:554 741 |

Ice-0-Matic
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SMARTSENSE

gy DIGI
Ensure control of quality,
, compliance, and productivity
> Standardized N\ with automated temperature

Systems in all monitoring from SmartSense.
Schools 5o

“Providing Food Safety,
Sandtation and Complance
Verification Systems lo the
K12 Industry™

Manual
Sanitation &

~_ _\ Warewash

Systems

Ongoing
Training & Education
With C.E.U.’s

; Creating and

.
Disposable \ Sustaining a
Gloves culture of Food ]
Water Filters S . : T 7T tu
3 U, emperature
& Soft ST k5,
aneLe Just-in-time “'; Managemen[

Inventory

Contact SMART Systems for a “no-cost” asm
your current food safety and sanitationi system to see hoW
you might be able to make your program better%".ﬂ"

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

Gontact Chuck Bobison to learn more:

Call502-376-6133 or email chuck@smart-4 S0 www.smart-4.com
SMART Systems:

Serving Indiana, Kentucky, Michigan and Southwestern Ohio

(Zink

~——

Paradigm Member

—

Marry your equipment to your
menu with a K12 specialist

After the Demo Support In-Service Training In-Depth Equipment
& Menu Training

..and so much more! Tailored to fit SNP needs

www.zinkfsg.com 0 @whats-4-lunch
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I've never carvot all.
- ! Lettuce
urnip \ Slow down!

R P K
Commodity Processing Group

http://mpk-kpg.com

Pat Kelley | (859) 396 - 6039 | pat kelley@mpk-<pg com

&
Mary Kuhn, SNS | (502) 639-4514 | mary kuhn@mpk-kpg com ﬂ TASTY Q

OO0 GROW e

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

Debbie Guier| (270) 348-10586 | debbie guer@mpk-kpg com &
&1

Sandra Mcintosh | (270) 839 - 5456 | sandra mentosh@mpk-kpg com

WP e
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SCHOOL
NUTRITION
A SSOCIATION

Feeding Bodies. Fueling Minds.’

\\?‘?EM'H-MI[ }'ﬂy WHAT DO YOU GET WHEN YOU

PUT THREE DUCKS IN A BOX!
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YOU ARE ESSENTIAL AND APPRECIATED




