KENTUCKY

SCHOOL
NUTRITION
A SSOCIATION




2 - -

KENTUCKY

SCHOOL
NUTRITION
ASSOCIATION

Feeding Bodies. Fueling Minds.

President — Jack Miniard
President-Elect — Leah Feagin
Vice President — Steve Abbott

Secretary/Treasurer — Wendy Young

Mckenzie Suiter - Region 1
Chris Minor - Region 2
Helen Hall - Region 3
Anna Lusk - Region 4
Tabatha Johnson - Region 5
Becky Lowry - Region 6

Bridgett Thomas - Managers & Assistants Chair
Lena Reese - Administrators' Section Chair
Stephanie Utley - Administrators' Section Chair-Elect
Alan Curtsinger - Industry Advisory Board

Past President /Nominating - Terina Edington
Chapter President Rep - Penny Hisel Church
Public Policy Chair - Dalla Emerson
Resolutions & Bylaws Chair - Dan Ellnor
KY Dept. of Education - Lauren Moore
Ky Dept. of Agriculture - Open

Conference Co-Chairs — Leah Feagin & Steve Abbott

Certificate Appointee - Lena Reese

Membership Services Chair - Stephanie Caldwell
Affiliation Appointee - Susan Hagan
Awards Liaison - Carlina Lloyd

Deanna Sanders - Chair

Alicia Arnett - Exhibits Chair

Regina Collett - Chair
Michelle Coker - Co-Chair

(J&M) Sheri Maskow
Mary Hodge - Administrator

Calloway County — Christina Marvin
Renee Walker - Clark County
Daviess County — Vickie Crisp
Penny Hisel Church - Fayette County
Britney Hafer - Madison County




WEBSITE: Click the logo below

KENTUCKY

SCHOOL
NUTRITION
ASSOCIATION

Feeding Bodies. Fueling Minds.

SOCIAL MEDIA: Click the logos below

f1¥]O)in


https://www.kysna.org/
https://www.facebook.com/Kentucky-School-Nutrition-Association-393878891216252/
https://twitter.com/KYSchoolNA
https://www.instagram.com/kentuckyschoolna/
https://www.linkedin.com/company/kentucky-sna

Andy Beshear Jamie Link

Governor Secretary, Education and
Labor Cabinet
Jason E. Glass, Ed.D.
Commissioner of Education and Chief Learner
KENTUCKY DEPARTMENT OF EDUCATION
300 Sower Boulevard e Frankfort, Kentucky 40601
Phone: (502) 564-3141 - www.education.ky.gov
May 2022

The school year is winding down and | hope you have had a minute to reflect on the amazing work that you have
been a part of this year. Although challenges continue from the pandemic, we are beginning to transition to our

new normal of post-pandemic meal service operations. Our staff are here to support you with program guidance
and technical assistance during this transition.

The Summer Food Service Program team in conjunction with the School Meals Program team are working to ensure
that all sponsors are prepared to provide summer meals to children across Kentucky. Our goal is to provide summer
meals to children who need them, whether through the Summer Food Service Program or the Seamless Summer
Option. The USDA recently offered waiver request opportunities for program operations to support meal service
when dealing with increasing rates of Covid 19. SCN submitted a waiver request on behalf of Kentucky sponsors
which allows for flexibilities when COVID 19 prevents participation in either program. We hope to receive approval
quickly. Without additional waiver authority from the USDA, the Seamless Summer Option program can operate
using current waivers until June 30, 2022, while the Summer Food Service Program remains without waivers and
uses standard operations. If the USDA approves the submitted waiver request, we will let you know as soon as
possible and will share guidance on use of the waiver. Also, resources for Summer Operations for both the Summer
Food Service Program and the Seamless Summer Option are available on SponsorNet.

The School Meals Program team is working on multiple training opportunities in various other program areas. We
recognize that returning to normal NSLP operations is a challenge and refresher training is needed. Staff are working in
collaboration with the Institute for Child Nutrition (ICN) to offer training to include working with culturally diverse
groups, Nutrition 101, and Food Safety. ICN will also be hosting virtual financial management/key performance indicators
training this fall. Be sure to check out the School Meals Program SponsorNet site for all available training opportunities.
We are also excited to announce that School Meals Program sponsors will now have an assigned SCN Regional
Consultant as their primary point of contact for program questions and assistance. Previous practice was that sponsors
were assigned an SCN Point of Contact that could be any member of the Schools team. Now, sponsors will be assigned to
a consultant based on location/region of the state and educational cooperative participation. Our hope is that each of
the regional consultants can provide enhanced customer service because they will develop a better understanding of the
sponsors working together in each region.

For the first time since 2020, the National School Lunch Program will be in full operation in the fall of 2022. Thank you for
your patience, hard work and dedication to providing meals throughout the past two years.
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Lauren E. Moore, Director, Division of School and Community Nutrition
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Letter from{

The Presiden

KSNA MEMBERS,

Your KSNA Team has been working hard putting together your June conference. There
will be over 100 vendors participating and choweasing new products, numerous edveation
elasces with over 50 cpeakers from KDE, KDA, our members, industry partuers all

offering cessions and updates to bring a variety of experience and knowledge.

KSNA State Conference 2022 will be over the top with a newly renovated location.
It will be one that you do not want to mics!

The KSNA (AC TEAM, with the help of Kate McDonald, State Senators and State
Representatives worked hand in hand to keep our kids fed. Senate Bill 157 passed
unanimously allowing time for breakfast as part of the school day.

A cpecial big thank you! To Leah - President Elect, Steve — Vice President, Wendy -
Sec/Finance Officer, J&M Mary and Sheri Execuvttive officers, our Executive Board,
and Industry Partners for all their hard work.

Your KSNA committee has really stepped vp in helping our team have a successful year.

I am g6 honored to be part of Your KSNA Family.
Thank you for electing me to serve as your President this year!

I would ack that you continve to cupport your KSNA Team moving forward.
What a great feam we make when we work fogether.”

Volunteers like YOU really make the difference in the cvccecs of KSNA.

Thanke Again, Your KSNA President, Jack Miniard!
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2021-22 KSNA Plan of Work extended

Professional Development
Goal

In person Admin Conference

How we will measure success

Attendance Quality of Conference

Activities to complete the
goal
Have a safe, successful
Conference

Assigned to

Josey — committee

Fill KSNA Executive Director

Have in place to work with Marty

Advertise, search committee,
interview, present to the Board
to hire

Terina — committee

Increase buy-in among school and district level
administrators and school boards to ensure

members are able to participate in
professional development.

Increased KSNA membership.
Increased participation in educational
events.

1. Work through Educational
Coops to try have conversations
directly with Superintendents for
why SNA/KSNA membership is so
important. Get their buy-in.
1.1Establish
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.

Regina
Collett-Education
Chair Stephanie
Caldwell-
Membership Chair
Steve Abbott- Vice
President

Regina Collett
-Education Chair
Stephanie Caldwell -
Membership Chair
Steve Abbott- Vice
President

Regina Collett
-Education Chair
Stephanie Caldwell -
Membership Chair
Steve Abbott- Vice
President

Regina Collett
-Education Chair
Stephanie Caldwell -
Membership Chair
Steve Abbott- Vice
President, Lena
Reese - Admin Chair,




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

Advocacy and Public Image

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

Increase in KSNA event attendance.

Increase in SNA certificate holders.

Increased the total number of opportunities

available to members.

How we will measure success

e \Waivers at state level
® % of participation increase

1.0ffer 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

Regina Collett
-Education Chair
Steve Abbott- Vice
President

Regina Collett
-Education Chair
Steve Abbott- Vice
President

Regina
Collett-Education
Chair

Steve Abbott- 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
child nutrition programs.

e Number of contacts with legislators

(state and national).

1. PPL Committee develops
an issue paper

Dalla Emerson + PPL
Committee (Regional
Directors)



Membership and Community

Goal
Draw inactive members into active
engagement with the association.

How we will measure success
® Increased participation on
platforms where engagement is
occurring.
e Number of posts/visits to social
media.

2. Develop relationships
with legislators

3. KARs requiring students
receive a standard
minimum allotted time
within 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)

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

Assigned to
Stephanie
Caldwell-Membershi
p Chair and
Membership
Committees
Stephanie Caldwell
-Membership Chair
and Membership
Committees
Stephanie Caldwell
-Membership Chair
and Membership
Committees
Stephanie Caldwell
-Membership Chair
and Membership
Committees

Maintain and/or increase Membership Levels

Increase in membership numbers

Board members each recruit 2 or more new
members

Use strategies above

Participate in SNA national
membership campaigns

Stephanie Caldwell -
Membership Chair,
Board Members
Stephanie Caldwell -
Membership Chair,
Board Members



Governance and Operations
Goal

Policies & Procedures Manual UPDATE to

align to the updated Bylaws.

How we will measure success
Manual completed.
Travel Policy completed.
Adoption of “umbrella” SNA
policies.

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

Stephanie Caldwell -
Membership Chair,
Board Members
Regional Directors

Regional Directors

Assigned to
Res/Bylaws Chair
(point Committee)

Terina

Task Force
Res/Bylaws Chair
w/Task Force

Increase the utilization of Kysna.org

Website Matrix
Number of visits to the website.

Develop a communication
strategy for the website

Weekly memo from exec
members/KDE/KDA

Website online training

GEM Nominations from SN staff
across the state

Helpful Hints sections for
Directors

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

Website Committee

Website Committee
Website Committee

Website Committee



Kentucky School Nutrition Association

Statement of Financial Position
As of April 30, 2022

TOTAL
ASSETS
Current Assets
Bank Accounts
Checking 8702 4,952.49
Operating Checking 8686 84,059.97
Petty Cash 0.00
Savings 5206 177,011.11
Total Bank Accounts $266,023.57
Accounts Receivable
Accounts Receivable 0.00
Total Accounts Receivable $0.00
Other Current Assets
Prepaid Expenses 3,879.50
Undeposited Funds 0.00
Total Other Current Assets $3,879.50
Total Current Assets $269,903.07
TOTAL ASSETS $269,903.07
LIABILITIES AND EQUITY
Liabilities
Current Liabilities
Other Current Liabilities
KSNA Disaster Relief Fund 2,000.00
SNF Donation Payable 385.56
Tornado Assistance Fund 3,248.05
Total Other Current Liabilities $5,633.61
Total Current Liabilities $5,633.61
Total Liabilities $5,633.61
Equity
Opening Balance Equity 0.00
Unrestricted Net Assets 251,930.35
Net Revenue 12,339.11
Total Equity $264,269.46
TOTAL LIABILITIES AND EQUITY $269,903.07

Cash Basis Tuesday, May 17, 2022 03:41 PM GMT-04:00
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Top 6 Reasons
to Join SNA

Free
Training

Meetings
& Events

Advocacy
in Action

Free live and
on-demand
webinars at your
fingertips on
The Training Zone

Unparalleled
in-person & virtual
networking &
professional
development
opportunities

Unyielding efforts
to provide a voice
for school nutrition
at the state and
national levels

School Nutrition
Magazine

Career

Marketing &
Advancement

PR Resources

The ability to grow
professionally
with Certificate
& Credentialing

programs

A subscription to
SNA's award-winning
publication and
other timely news
you need

An array of tools
to promote and
grow your school
meals program

Membership . _
starts with SNA membership is a smart investment

for you and your program.

#1SupportSNA Become a member today at www.schoolnutrition.org/join



T SNA/KSNA Membership - Well Worth 4!

NUTRITION
ASSOCIATION

Feeding Bodies. Fueling Minds.’

You have such an important job serving school meals to our state’s children. By belonging to the School Nutrition
Association, you are a part of something even bigger than just your school or district. You are joining over 46,000
(nearly 1,700 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 matters as to how and
why it is done!

As a SNA member, you get a support network of friends and colleagues 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. At a more local level, KRS 158:852 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 to 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 to recognize outstanding members

e 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 product information and updates

e 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

e E-Newsletters — These newsletters 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

e Conferences and Meetings — A wealth of information, networking, and professional growth are available at all the
KSNA and SNA events. Attending 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.

e SNA/KSNA Websites — Visit the websites for up-to-date information on Nutrition, Operations, Administration,
Marketing & Communication, Research and Promotional 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, too, can shine as a School Nutrition
Professional by joining SNA/KSNA today and making your voice heard! It is well worth it!

Contact: Stephanie Caldwell, FSD/SNS, stephanie.caldwell@boone.kyschools.us or 859-282-2367

h;H;gs:zZSCHOOIDH:];riiion.orgz membership/school-district-membership/

hHps://schoolnutrition.ora/Membership/StateMembershipApps
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SCHOOL NATIONAL AND STATE NEwW MEMBER APPLICATION
NUTRITION
ASSOCIATION
Member ID
@ Have you ever been a SNA member? [ ] Yes [] No
@ First Name Last Name
@ Email Job Title

(@) School District (5) 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

Member Categories NI[L‘I(::I‘;:::'lSlﬁllp s;n::gz:g;;u
Membership

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 s130 [ $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.

$10.00 SNE/RET/STU/AFR/AFE
$30.00 DDS/MCD/SDS/OTH/EDU

$15.00 SNM

@) CREDIT CARD INFO: EXP.DATE

@ Individual Membership Signature Date

@)

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.

@ 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.

(D NATIONALDUES §

$ :
$

‘ Tax-deductible contribution to SN Foundation $
__$10 __$25 ___$50 __ Other .

TOTAL PAYMENT $

STATE DUES*

KY

@ PROCESSING FEE

TOTAL DUES

#

FOR SCHOOL DISTRICT MEMBERSHIP (SDM) ONLY

SDM Main Contact Name

(Optional) SDM Main Contact Member ID

Email

Business Phone Number

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

Mail application to SNA Depository, PO Box 719297, Philadelphia, PA 19171-9297


ddears
Typewritten Text
$10.00  SNE/RET/STU/AFR/AFE	$15.00  SNM
$30.00  DDS/MCD/SDS/OTH/EDU

ddears
Typewritten Text

ddears
Typewritten Text
KY

ddears
Typewritten Text

ddears
Typewritten Text


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

Instructions for completing the front of this application:

S0 0N LR WN

11.

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

19.

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,

SNA Depository, PO Box 719297, Philadelphia, PA 19171-9297.

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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Disaster Fund

On December 10th, Tornadoes left a path of destruction, devastation, and
despair. Leaving many families displaced including several of our KSNA
family members. KSNA members went into action coming together to raise
over $10,000! Those funds were distributed to our KSNA members most
affected. Truly humbling to see so many reach out to help in so many ways.

This event also brought to light the need to keep, on hand, a “Disaster Fund”
for unfortunate events such as what took place in December.

So, when disaster strikes, KSNA is ready to take action & help those in need!
More information on the Disaster Fund will be released soon!




Kids of tornado - devastated Mayfield now
face another challenge,
no school meals for summer

We are facing the heartbreaking possibility of canceling Mayfield Independent School
District’s school meals program this summer, which would be devastating for thousands of
students who live in Mayfield and in three other school districts that we serve over the
summer.

If school meals for all at no charge ends after June 30, we simply won’t have the funds to
reach all the children in need of food, which if last summer was any indication of the need
in our area, we're looking at upwards of 10,000 children who will go hungry.

It’s unfair and unnecessary, particularly at a time when we’re recovering from a tornado
that leveled parts of our town and families are grappling with inflation.

In response to the challenges of the pandemic, Congress gave USDA authority to issue
child nutrition waivers, which permitted districts like Mayfield to serve meals to all
students at no cost, also known as universal school meals. An additional 10 million

students nationwide have been given access to meals free of charge, thanks to the USDA
waivers. This helps alleviate the burden for a portion of individuals facing food insecurity.

But families stand to lose that access to school meals free of charge very soon. School
meals for all will expire on June 30. So, Kentucky policymakers must step up and make
them permanent in our state. California and Maine have already passed a state budget that
includes school meals for all free of charge, and similar campaigns are underway in other
states. This is a chance for Kentucky to join these states in leading the nation to put our
children’s health first.


https://www.washingtontimes.com/news/2022/mar/10/millions-students-could-lose-free-school-lunches-i/#:~:text=An%20additional%2010%20million%20students,spending%20bill%20late%20Wednesday%20night
https://www.washingtontimes.com/news/2022/mar/10/millions-students-could-lose-free-school-lunches-i/#:~:text=An%20additional%2010%20million%20students,spending%20bill%20late%20Wednesday%20night
https://stateofchildhoodobesity.org/stories/the-six-ingredient-recipe-for-universal-school-meals-lessons-from-california/

Allowing universal school meals to expire would be devastating for schools, students and
families in Kentucky, particularly as currently, 1 in 6 children in Kentucky are food
insecure. Children get up to half of their daily calories at school, and for many children,
schools are the only consistent source of nutritious food. Students rely on these meals
year-round, both during the school year and over the summer.

Without the waivers, our families will have to go back to completing complex paperwork
that is required for a child to receive free- or reduced-price meals, which depend on family
income. Students in need often missed out on free or reduced-price meals due to income
eligibility guidelines and application challenges including language and literacy barriers.

The stigma surrounding free school meals is one of the hardest barriers my staff and I face
feeding kids. In the past, I've seen many students too embarrassed to join the lunch line or
pretend to have forgotten lunch, to avoid their peers noticing that they can’t afford food.
Before the pandemic, 98% of Mayfield’s students relied on free- and reduced-price lunches
— a statistic that, sadly, I can only imagine may be higher today.

Two years since the pandemic began and just a few months after the tornado, Kentucky
families and schools are still hurting. Too many families are still living in poverty and do
not have enough food to eat. Now is not the time to make access to food harder than it
already is for Kentucky families.

As June 30 expiration date grows closer, passing a universal school meals plan will only
grow more and more urgent. Reaching students during the summer is already difficult,
and if we're unable to offer those students meals they can afford, many will go hungry. We
can’t let this happen. We simply must make universal school meals permanent in our
state. Kentucky families are depending on us.

Leah Feagin is the food service director for Mayfield Independent School District.

Published 5:17 a.m. ET May 11, 2022
https://www.courier-journal.com/story/opinion/2022/05/11/tornado-devastated-ky-kids
-now-face-hunger-without-summer-school-meals/9676120002/


https://map.feedingamerica.org/?_ga=2.215846878.876133873.1649356463-47939698.1649082461
https://www.cdc.gov/healthyschools/nutrition/schoolnutrition.htm#:~:text=Most%20US%20children%20attend%20school,shape%20lifelong%20healthy%20eating%20behaviors.
https://frac.org/wp-content/uploads/SchoolMealsForAll.pdf
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Vice President -
Michelle Coker, Fayette Coun’r&
Member of Executive Committee

WCE PRESIDEMT shall be elected ar\nuallxj and serve one

year and succeed to the office of President-Elect at the

end of the term. The term begins at the end of the annual
national conkerence, The vice President shalk

A, Serve as a member of the Executive Board and the Executive Cormmittee.

B. Serve as Co-chairman of the annual conference committee.,

C. Become familiar with the operation and activities of the Executive Board as defined
in the Kentucky School Mutrition Association %3@&»3 and Manual and in the annual Plan
of Action.

. Attend the SMA (eadership Conterence and Delegate stemb|3 at ANC,
Assist with the Chapter Leadershic Seminar for the state.

Assist in preparing the Plan of Action for the Association.

o H Mg

Pertorm duties that the President ray request

=

Serve on the Nominating committee, co-chair the Education committee, and senve on

other committees as needed.



Admin Chair - Lena Reese, Ashiand Independent
Member of Executive Board

RESPOMSIBILTES of the Executive Board shall be:

1. Conduct the activities of the Association with the
committees in accordance with the Association %3@(»3
and in harmonﬂ with the ehiosophies and the general
practices and goals of the School Mutrition Association;

2. Consider speecific recommendations made by the

membershie and committees;

3. Adopt an annual buo\ﬁe‘r for the Association which
includes, but is not imited to, buo\se’rs for all state rneetings of the Association,

4 Manage and direct the financial affairs of the Association

5. Authorize checks, contracts and other documents to be executed on behalk of the
Association ’rhrouﬂh duties inherent fo the office or appointment

6. Ppprove all committees and ao\vlsortj board appointments with the exceptions of the
Mom'\r\aﬂnﬁ Cormmittee;

. Fil vacancies of unexpired terms of the Executive Board, unikess otherwise specikied,

8, Review the program of all state conferences and seminars apperoved by the Executive
Cormmittee;

9. Bpprove Plan of Action for the committees and ao\v‘\sorﬁ boards consistent with the
current SOA Plan of Action;

1o, Provide leadershie in working with alied associations and groups which share a similar
Ph\loso‘ohﬂ and pureose, e.g. nutrition, welness and education related organizations;

#. Approve requirements for chapter affiiation and charter new affiiated chapters;

12. Employ contfract personnel at a time deemed appropriate and Q\nanc\allxj feasible;

13, Provide for an annual planning conkerence to be held in conjunction with the
eno\—o?-aear Executive Board rneeting with out-going and in-coming members present;
and

14, Select site for the annual conference at least (2) 3ears in advance.



Better Together

KSNA - Industry Advisory Council

AC Co-Chair - Tim Emrich, RRwitech Salks

\AC Mon-Food Members Rep - Chuck Robison, Smart Systems

\AC Food Members Repes -
Ben Chitwood - Education Specialist, Gordon Food Service
Lori Mattingy - KAM K-12 KY/oH, Rich Products Corporation
Aison Powers - Midwest Regional Sales Manager, J™

ASSCCATE WDUSTRY MEMBERS shall be represented bﬂ the elected chairman of the \no\us’rr\j

de‘\sovg Council OAC), serving & one year term,

e (OMPOSITION of the Section. The members of this Section shall be corporate 'mo\us’rrtj members
of KSMA.

® WDUSTRY ADUSORY COMMTTEE. The committee consists of ten ‘mo\us’rr& members: five
representatives from food distribution, food broker, food manu?ac’rur\nﬁ or food peroduct
association; four representatives from equipment manufacturer's recresentative, food service
equipment dealer, paper and/or chemical salks £irm or service and parts; and the immediate Past
\AC Chair serving one additional Jear as consultant. E\f}h+ Kentucky School Mutrition Association
members: President, President-elect; Vice President, immediate past KSMA President, Exhibits Chair,
Managers k Pssistants ¢ Single-Unit) Chair, Administrators’ Section Chair, and @ Public Information
Committee representative.
0 Their company shall ke & Gold or Siver \no\uerrﬁ Partner of KSMA and must remain so o\ur'\nﬁ

the Representative's term.

o 903 rember that £ails fo Lulkil their obligations (per Section VI may be removed £from the \AC

btj a ma\')or'\’rtj of the current \AC QOerSh\P in attendance at the meeﬂnﬁ.



o Additional reasons for removal would be: unexcused absence £rom two or more consecutive \AC
meetings, failure to support \AC erinciples, £ailure to attend and support \AC sponsored
activities, failure to support the erinciples of KSMA, and em\oloxjmen’r with a non—el\f)'\ble employer.

0 Upon the removal of @ member erior to the conclusion of their term, @ new member shall be
nominated and elected to complete the term by & H majority of the current \AC membershie in
attendance at the rneeting,

o Qng rember that wishes to resign may do so with a 6o-o\a§j notice to the \AC Chair.

O \n the event that the current member chanﬁes em(olot’men‘r o\ur'\ns their term ’rhe\\.j may complete
the current year of their Service.

o Qnﬂ member who resigne Lrom their KSMLA Partner, or is removed £rom o\u‘r3 by their Partner,
shall inform the \AC Chair promptly, The Partner shall have the opportunity fo o\es‘\\c}r\a’re another
representative to the \AC. & the Partner chooses not to des'\ﬂna‘re a representative, the \AC
may replace the member, The nominee(s) must be em\:alox\.jeo\ in the same category as the
person who is being replaced.

O No company shall ever have more than one () representative on the \AC at any given fime.

o The standard term shall be three (3) years in length,

o An "\nduskﬁ representative can be re-appointed to IAC after an absence of at least one () year.

RESPOMSIBILTES shall be:

o Attend Executive Board and Executive Committee meetings;

o Promote the Plan of Action of the Association and make recommendations to the Board on
program improvements and strateges;

0 Express views of the Section when evaluating or voting on issues;

o Assist in planning and cooro\"\naﬂnﬁ KSMA meetings, as requested;

o Cal mee’r‘mﬁs, 3s necessary, at no expense to the Associationsection Challenﬂer;

O Promote membershie in the Association within the section,

O Plan conference exhibits in cooperation with the KSMA exhibit chair

o fssist publication editor in obtaining ads for state cublication,

o Encouraae involvement among \no\us’rra representatives to eromote the Ken’ruckﬁ School Mutrition

Pssociation goals
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GETTING BACK WAS ONLY THE BEGINNING
KSNA ANNUQLCONFERENCE

Central Bank Center
430 W. Vine St., Lexington, KY 40507

Back to the Future.....Getting BACK was only the beginning.......
Back to the Future-refers to the time when one has to stop (over) thinking about the things they
could, or not, have done in the past so that what happened wouldn't have happened.
Do not dwell on the past! The past has been written with ink...the future in pencil.
So sharpen your pencils and roll right into the multiple educational sessions that will span across
the professional standards of nutrition, operations, administration and
communications/marketing.

Here are just a few of the many topics that will prepare you to travel back into the next school
year.....NSLP program updates, meal patterns, meal planning, gluten-free diets, food hubs, USDA
foods best practices, maximizing USDA entitlement funds, production records, proper cooking
methods, strategies for new managers, training for new directors, work schedules, staff
evaluations, statewide POS system eligibility processes, maximize Munis resources, compliance
reviews, KSNA/SNA membership options & resources, local Wellness Policy plan & requirements,
state nutrition and physical activity assessments.



Agenda | Hotel Reservations | Biometric Screening | SNS Credentialing

Register to Attend

Submit a Presentation
Become an Industry Partner

Biometric Screening:

Biometric Screening will be offered at the Annual Conference on
Tuesday, June 14th from 7:00 am to 10:30 am.
Room to be Announced.
Participants must fast before participating.
This will fulfill your LivingWell Promise for your Health Insurance.
More Information
Click here to sign up - Walk-ins Welcome
Questions? Contact Stephanie Utley at stephanie.utley@larue.kyschools.us.

SNS Credentialing:
Registration Deadline: May 22, 2022 | Exam Date: June 12, 2022
SNS Credentialing Handbook | SNS Exam Locations
SNA established the School Nutrition Specialist (SNS) Credentialing Program in 1997 to
enhance the professional image of school nutrition professionals, elevate professional
standards and enhance individual performance.

The SNS Credential is a mark of excellence and achievement that reflects what it takes to
manage school nutrition programs in today’s challenging climate. The SNS Credentialing Exam
evaluates candidates’ knowledge and skills required to perform specific job activities related to

managing or directing school nutrition programs.

Hotel Information:

Hyatt Regency Downtown Lexington
(For call in reservations, 800.233.1234 and ask for code G—SNS2)

Hilton Downtown Lexington



https://www.kysna.org/annual-conference#agenda
https://www.kysna.org/annual-conference#hotel
https://www.kysna.org/annual-conference#biometric
https://www.kysna.org/annual-conference#sns
https://ksna.memberclicks.net/annual-conference-22
https://ksna.memberclicks.net/22-am-call-for-proposals
https://ksna.memberclicks.net/partnership-exhibits-22-23
https://ksna.memberclicks.net/partnership-exhibits-22-23
https://ksna.memberclicks.net/assets/AnnualMeeting/BiometricScreeningFlyer.pdf
https://signup.com/go/XWgoUAg
https://schoolnutrition.org/uploadedFiles/4_Certificate_and_Credentialing/3_Credentialing/SNS-credentialing-exam-handbook.pdf
https://schoolnutrition.org/certificate-and-credentialing/credentialing-program/
https://www.hyatt.com/en-US/group-booking/LEXRL/G-SNS2
https://www.hilton.com/en/book/reservation/deeplink/?ctyhocn=LEXDTHF&groupCode=KSNA22&arrivaldate=2022-06-11&departuredate=2022-06-16&cid=OM,WW,HILTONLINK,EN,DirectLink&fromId=HILTONLINKDIRECT

Tentative Schedule:

Monday, June 13

8:00 a.m. — 11:30 a.m. | Education Sessions

11:30 a.m. — 1:30 p.m. | Lunch on Own for Attendees

12:00 p.m. — 4:00 p.m. | Exhibitor Registration/Set-up

1:30 p.m. — 3:00 p.m. | Opening General Session - Candy Whirley
3:15 p.m. — 4:15 p.m. | Education Sessions
5:00 p.m. - 6:00 p.m. | Open House (Invitation only)
6:00 p.m. — 10:00 p.m. | KSNA President’s Dinner & Party
Back to the Future.....Getting BACK was only the beginning.......

Tuesday, June 14
8:00 a.m. — 9:00 a.m. | Education Sessions
9:00 a.m. — 10:30 p.m. | Second General Session
10:30 a.m. — 12:30 p.m. | Exhibits for Directors/Administrators Only
10:30 a.m. — 12:30 p.m. | Managers and Assistants Education Sessions
12:30 p.m. — 2:30 p.m. | Exhibits for All Attendees
5:00 p.m. — 10:00 p.m. | Special Event
Winstar Farm Thoroughbred Horse Farm Tour (Light Dinner included. Registration required to
attend)

Wednesday, June 15
8:00 a.m. — 10:15 a.m. | Education Sessions
10:00 a.m. | Brunch Served
10:30 a.m. — 12:00 p.m. | Closing General Session

KSNA

ANNUAL
CONFERENCE
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: busy as a bee .

Be happy ®
Be creative

=] f Be kind
Be supportive o

* Be authentic
® “ Be a team player
® Be helpful
@
SNA SPRING 202
ON

KSNA was happy to once again welcome our managers back to an in person conference
this spring. Our theme of “Busy as a Bee” was exemplary of the past few years we’ve all
adapted to during the pandemic. Our team was excited to see the happy faces of our
managers from across Kentucky and gather in the beautiful area of Somerset. The Center
for Rural Development allowed us to work alongside our industry partners and our guest
speaker, JoAnne Robinett. Our managers participated in hands-on activities including
making 3-d bumble bees for their kitchens, and decorating cookies in Cookie Wars.

We hope each participant left knowing that although they are busy, their work is
important and they are appreciated by so many.

We can’t wait to see you at the next manager’s conference!
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The Lunch Ladies Cultivating an Actsmosphere by Philip Jenkins
https://www.amazon.com/Lunch-Ladies-Cultivating-
Actsmosphere/dp/1505509939

Ask A Manager: How to Navigate Clueless Colleagues, Lunch Stealing
Bosses, and the Rest of Your Life at Work by Alison Green
https://www.askamanager.org/

THE

MAKING ) o

The Making of a Manager: What to Do When Everyone Looks to ::;N.idsn
You by Julie Zhuo T - |

https://www.amazon.com/Making-Manager-What-Everyone-

sucie zwuo @

Looks/dp/0735219567
7{.11] I's OF
i i i . i HIGHLY
The 7 Habits of Highly Effective People: Powerful Lessons in EFFECTIVE
Personal Change by Stephen R. Covey PEOPLE

https://www.franklincovey.com/the-7-habits/

L mTwase 7 8 GO "

Ste phen R. Cover

The One Minute Manager by Kenneth Blanchard and Spencer
Johnson
https://www.kenblanchard.com/Store/The-New-One-Minute- Dﬂ:}]ﬁ

Manager Manaégr
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Newly revamped, the 2022 National Leadership Conference (NLC)
—— ﬁ ‘ was held on April 28-30, 2022, at the Hilton West Palm Beach in
N atio na | : Florida to train and support state leaders in their leadership

5.8 growth. With two keynotes, 20 breakout sessions, and 6 “Hear
|ea d ers h I p from your Peers” sessions, was promised to be the best

Confe rence conference yet.

Friday, April 29 8:45 am-9:45 am
Jon Colby: Opening Keynote

Speaker. Improviser. Value Visionary.
Make That Change

International speaker, Jon Colby has been empowering people with improv
since 1998. From presenting to performing, his engaging, interactive
approach has successfully helped audiences across the globe to be better
communicators, leaders, teammates, food service professionals, and even
friends and family members. As a graduate from the world-famous Second
City Conservatory comedy program and an educator with 15 years of
classroom experience, he is able to keep an audience laughing while sharing

practical knowledge that they can put to use right away. You don't just listen

to him speak; you play.
These days, it's not a question of if things will change, but how soon they will change. In this interactive keynote, Jon

Colby demonstrates how the art of improv can teach us to be more flexible and successful in dealing with changes.



Saturday, April 30

Vivian Blade: Closing Keynote

Leadership and Resilience Expert

8:30 am-9:30 am

Resilience Ready: Stop Surviving & Begin Thriving

Whether a global crisis or the daily operational disruptions that arise, the
resulting change creates Covid-19 has exacerbated many of the challenges
school nutrition professionals face. You're feeling the effects of the Great
Resignation, supply chain shortages, inflationary price increases, and
non-traditional methods of feeding children and their families. As pandemic
related pressures continue into the unforeseeable future, you also have to
juggle the ongoing operational challenges that emerge on a day-to-day basis,
such as ensuring food safety, meeting regulatory requirements, passing health
department inspections, providing staff training, and securing adequate
funding for school nutrition programs, to name a few.

As association leaders, you're dealing with how to manage your state chapters
and national association, ensuring you can continue to be a valuable resource
and community for your members.

Whether of global scale or the daily operational disruptions that arise, a crisis creates uncertainty, extraordinary
anxiety and stress. The result? We have difficulty shifting psychologically, emotionally, and productively. According
to the American Institute of Stress, the impact of stress costs organizations as much as $300 billion each year in
higher absenteeism, higher health care costs, and higher turnover.

Based on her #1 Amazon best-selling book, ResilienceReady: The Leader’s Guide to Thriving Through Unrelenting
Crises, Vivian's keynote will equip you with:

e A framework of 5 Resilience Ready Principles to foster a culture of personal, team, and organizational
resilience to work through ongoing change and uncertainty.

e 5 ways to achieve greater well-being, engagement, and extraordinary success in 2022.

e A common language to help leaders work more effectively with their teams in navigating the ongoing
operational challenges and disruptions that arise.

Steve Abbott, Mary Hodge, Leah Feagin & Wendy Young presented on
making the transition to an association management company

Presiding Leaders — Contractor to Association Management: A KY School Nutrition Success Story

Jack Miniard, Kentucky SNA President, Leah Feagin, SNS, Kentucky SNA President-elect, and Steve Abbott,
Kentucky SNA Vice President

Learn how the Kentucky School Nutrition Association (KSNA) navigated the transition from contractor driven
leadership to an Association Management Company (AMC). Discuss how an AMC might be right for your
association. Gain practical experience on the dos and don’ts of hiring an association management company. Use
this opportunity to ask questions, compare notes, and expand your knowledge of hiring an AMC from KSNA!

Tabatha Johnson (Future Leader) presented with Joanne Robinett on
why you should get involved with SNA

Finders, Keepers. Where are the Leaders, and What Do They Want from the Association

JoAnne Robinett

Our future leaders view involvement and service through a different lens than many of our seasoned board
members. They still care, and they have so much to give. This session will look at what motivates them and how
we can harvest the passion they have about the issues that matter to them!



Tabatha Johnson, KSNA Region 5 Director,
was nominated for the 2022 SNA Future
Leaders Program. This program was held in
conjunction with the National Leadership
Conference on April 28-30, 2022, in West
Palm Beach, FL. She had the opportunity to
present during a session titled “Finders
Keepers Where Are the Leaders?” with
JoAnne Robinette from America’s Meal.
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Registration

REGISTER BEFORE MAY 20 AND SAVE $50 OFF OF THE REGULAR RATE

Full conference registration fee includes:

e All general and education sessions e Culinary demos

e Exhibit Hall e Closing event at SeaWorld Orlando
Exhibitor Registration Fee includes:

e General Sessions (2), Education Sessions and Exhibit Hall only.

e [f you wish to attend a pre-conference workshop, you must register for it.

e |f you wish to attend the Closing Event at SeaWorld, you must purchase a ticket.

Registration Now Open

Registration Info Important Information Special Function
Pricing and Packages Optional Fees Registration Tips
Special Savings Pre-Conference Workshops

How to Register

After your registration has been processed, a personalized link and housing information
will be provided in your conference registration confirmation.
Conference registration is required before you will be allowed to reserve aroom
within SNA's discounted hotel room block.

e WEB*: Online Registration

e EXTRA Closing Event ticket—add SeaWorld Orlando
*SNA ONLY accepts the following credit cards - VISA, MasterCard, Discover and American Express. If paying by check or

purchase order, be sure to include the individual's name on the check stub or purchase order for proper payment credit.
Current SNA membership is required to receive the member rates listed below. The registration fee paid will determine the
member category ribbon received onsite.


https://www.xpressreg.net/register/anco0722/landing.php
https://anc.schoolnutrition.org/registration/#info
https://anc.schoolnutrition.org/registration/#pricing
https://anc.schoolnutrition.org/registration/#savings
https://anc.schoolnutrition.org/registration/#important
https://anc.schoolnutrition.org/registration/#fees
https://anc.schoolnutrition.org/registration/#workshops
https://anc.schoolnutrition.org/registration/#function
https://anc.schoolnutrition.org/registration/#tips

Pricing and Packages
Early Bird Rate

$465

(Received on or before May 20)

Regular Rate
$520

(Received after May 20 and before June 17)

Onsite Rate
$575

(Received after June 17)

FS Member DDS/MCD/SDS/EDU  FS Member DDS/MCD/SDS/EDU  FS Member DDS/MCD/SDS/EDU

$435
+Addt’l from same district &
member category

$345
FS Member SNM/SNE

$315
+Addt’l from same district &
member category

$490
+Addt’l from same district &
member category

$400
FS Member SNM/SNE

$370
+Addt’| from same district &
member category

$545
+Addt’l from same district &
member category

$455
FS Member SNM/SNE

$425
+Addt’l from same district &
member category

$225 $280 $335

FS Member RET* FS Member RET* FS Member RET*
$130 $185 $240

FS Member/STU** FS Member/STU** FS Member/STU**
$465 $520 $575

Government Rate (Federal & State Government Rate (Federal & State  Government Rate (Federal & State
only) only) only)
$550 $605 $660
FS/SNA Nonmember FS/SNA Nonmember FS/SNA Nonmember

$580 $660 $715

Industry Member

$860
Industry/SNA Nonmember

$375
Guest (Non-foodservice)

+See Special Savings info.

Industry Member

$915
Industry/SNA Nonmember

$430
Guest (Non-foodservice)

Industry Member

$970
Industry/SNA Nonmember

$485
Guest (Non-foodservice)

*Must have a current Retired Membership to receive this rate.

**Valid college ID must accompany Registration Form to receive this rate.


https://www.xpressreg.net/register/anco0722/landing.php
https://www.xpressreg.net/register/anco0722/landing.php
https://www.xpressreg.net/register/anco0722/landing.php

Special Savings

Members receive special savings when more

than one person in the same membership

category registers from their school district.

To qualify for these savings, each registrant

from the same school district must take the

following steps:

1. Click here and select “Member

Registration” to register the first
member

12

Complete all attendee Information

w

In the “Review Information” step, you
will be able to select “Add Another

Important

Information

SNA's Annual National
8 Conference and exhibit
hall are open only to
. professionals
(current/retired)
servicing school nutrition
programs in the K-12 and
post-secondary markets,
industry representatives
servicing those markets,
and professionals administering child nutrition programs at the state and federal level.
Registration is required for admittance. SNA reserves the right to exclude any
unauthorized persons from the conference facilities, meeting rooms and exhibit hall.
View SNA's complete Event Policies & Waivers


https://www.xpressreg.net/register/anco0722/landing.php
https://schoolnutrition.org/about-sna/sna-policies/

Optional Fees

The following pre-conference sessions and special functions can be added to your
registration. Please indicate which event you plan to attend when registering. Sessions may
be canceled if not full. If canceled, registrants will be offered alternate courses or receive a

full refund by mail after the conference concludes.
Please register by June 17.

Pre-Conference Workshops (Saturday, July 9)

How Sweet! Behind the Scenes at Caribe Royale - $99
10 am-11am / 1pm-2 pm / 3:30 pm-4:30pm

LEAD to Succeed™ for Managers - 9 am-11am Complimentary
Perfecting Your Procurement Practices - 10 am-12 pm $99

Dive Deeperinto LEAD to Succeed™: Bringing it to Your Team 12 pm-2 pm Complimentary
Leadership Reimagined: Improve Morale, Increase Participation and Have Fun! - 2 pm-4 pm $99
Boost Engagement, But Not Your Bottom Line..with Social Media Advertising - 3 pm-5 pm (Offsite) $99

New Directors Workshop and Track - 8 am-12 pm $199
A School Nutrition Program Facelift: Orange County Public Schools Tour & Tasting - 8 am-1pm $199
This Challenge is On...Performance Survival - 1pm-5 pm $199

State Agency Workshop: USDA Listening Session - 1pm-5 pm $199

Special Function

EXTRA Closing Event ticket, (Tuesday, July 12), $125
One ticket to the closing event is included in the full ANC conference registration fee. Make sure
you indicate your intention to attend when you register for the conference.


https://anc.schoolnutrition.org/program/pre-conference-workshops/

Registration Tips

REGULAR REGISTRATION RATE ends June 17, 2022. After June 17, all registrations must be
submitted onsite and will be charged the onsite registration rate. DO NOT MAIL OR FAX
registrations.

If you REGISTER ONLINE, your order confirmation will be generated immediately upon
submission of payment or purchase order, and it will include special instructions on making your
Housing Reservation.

If you are submitting points for your registration, you may register online and select
“purchase order”. SNA requires up to 10 days from the date of receipt to process your points. Your
email confirmation will be sent with a “balance due” and will include the instructions on making your
Housing Reservation.

YOU MUST check all events you plan to attend on the Registration Form.

TRANSFERS: Registrants who are unable to attend the conference may transfer their
registration to another individual within the same organization, provided advance written notice is
forwarded to the SNA Meetings Center at meetings@schoolnutrition.org or faxed to (508)
743-9619. Please provide your name and the individual’'s name to whom you are transferring your
registration. All transfers must be received at SNA by June 17, 2022, or they will be accepted onsite.

SPEAKERS AND EXHIBITORS: DO NOT use this form to register for ANC. Use the Speaker
or Exhibitor Registration Form/Link provided.

REGISTER online, mail OR fax your Registration Form. Please DO NOT use more than one
method or you may be charged for multiple registrations. When registering multiple individuals
online, please process each registration separately, clicking on “Add Another Registrant.”

NO ONE under 16 years of age will be admitted to the Exhibit Hall for any reason at any time.

NO rolling bags will be allowed in the Exhibit Hall.

NOTE: The conference program and events are subject to change.

ACCOMMODATIONS: SNA is committed to enabling access to all meeting activities,
including accommodating dietary restrictions, to the extent reasonably possible and as required by
law. We recommend you discuss your needs prior to the conference. Please email
meetings@schoolnutrition.org by June 17, 2022.

CANCELLATIONS: Refunds, minus a $75 administrative fee, will be made if you notify SNA
Meetings Center at meetings@schoolnutrition.org or by faxing your request to (508) 743-9619 on
or before June 17, 2022. Cancellations must be made in writing. No refunds will be made on
cancellations received after June 17 or for NO-SHOWS. Refunds and or credits will be issued 30
days AFTER the conference.

Attendance at ANC constitutes an agreement by the registrant for SNA to use photos, video and
audio tapes taken during the conference


https://anc.schoolnutrition.org/registration/
https://anc.schoolnutrition.org/registration/
https://anc.schoolnutrition.org/registration/
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SNA Certificate Program Overview/
Alignment with USDA Professional Standards

Earning a Level 1, Level 2, Level 3 or Level 4 SNA Certificate in School Nutrition shows your commitment
to your profession and helps you stay current on the job. SNA’s Certificate Program is based on the
standards of practice in the four key areas of the Keys to Excellence Program and, SNA’s Certificate
Program is aligned with USDA Professional Standards.

Level 1 is aligned with USDA Professional Standards continuing education requirements. Renewals are
based on membership type.

Employees/staff should consult with their manager/supervisor to determine training plans in the four
key areas.

Table A.
SNA CEU Requirements for Professional Standards Required
Membership Type Level 1 Annual Training Hours

Staff less than 20 hours 6 CEUs 4 Training Hours
Employees/Staff 6 CEUs 6 Training Hours
Managers 10 CEUs 10 Training Hours
Directors 12 CEUs 12 Training Hours
State Agency Directors 15 CEUs 15 Training Hours

You should ALWAYS keep a file of all training documentation
in the event you are randomly selected for an audit.

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Earn Your SNA Certificate in Three Simple Steps

Step 1: Academic Experience & Requirements

First, determine if you have met all the academic experience and requirements for the certificate level
that you would like to apply for. The initial requirements and annual CEU requirements for each of the 4
levels are listed in this guide.

Step 2: Documentation and Payment

NEW: You now have two options when submitting required paperwork. You may submit proof of ALL
training documents along with the new cover sheet OR your manager may review your training and then
sign the cover sheet providing confirmation. If your supervisor signs the cover sheet you DO NOT need
to send the supporting documentation. You should ALWAYS keep a file of all training documentation in
the event you are randomly selected for an audit.

OPTION 1
This option includes the addition of the certificate program cover sheet. The cover sheet assists in verifying your
training with the documentation you submit. The cover sheet is optional for initial Level 1 submissions.

e List all training on the Certificate Program Submission Cover Sheet

e Submit all proof of training documentation
e Submit the completed Certificate Program Submission Cover Sheet

e Submit the completed application, documentation and the appropriate fees

OPTION 2

This option provides verification of your training documentation and required training by your supervisor. If you
utilize this option, you DO NOT need to submit all of your documentation, ONLY the cover sheet, verified and
signed by your supervisor, AND a copy of your High School Diploma/ GED/ College transcripts.

e List all training on the Certificate Program Submission Cover Sheet

e Have your supervisor review and confirm training and required education then sign the cover sheet
e Submit the completed and signed Certificate Program Submission Cover Sheet

e Submit the completed application, documentation and the appropriate fees

Step 3: Celebrate!

Upon approval of your application, SNA will send you a verification letter to confirm you earned your
SNA Certificate in School Nutrition. Please allow 4-6 weeks for your application to be processed. Your
SNA Certificate is valid for one year from month of approval.

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Level 1

Initial Level 1 Application Requirements

1. Eight (8) hour Core Course in Nutrition OR 1 College Credit in Nutrition AND

2. Eight (8) hour Core Course in Food Safety & Sanitation

e CEUs must be categorized by Key Topic Area based on the USDA Professional Standards.

e CEUs CANNOT date back further than five (5) years from the date you apply.

e College credits have no expiration.

Annual Renewal Requirements Required annual training hours can be in one or all key areas.

Employees Managers
6 CEUs 10 CEUs

Level 1 Application Fees

Member: $18.00

How You Can Earn CEUs

SNA Live Webinars

USDA Training Programs

SNA Approved Core Courses

SNA Conferences & Meetings

SNA Webinars On-Demand (SNA Members only)

Directors State Agency
12 CEUs 15 CEUs
Non-Member: $61.00

Institute of Child Nutrition (ICN)

SNA Professional Development Articles (PDAs)

Academy of Nutrition and Dietetics (AND)

Association of Nutrition and Foodservice

Professionals
School Districts (ie back to school workshops and

trainings)

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Level 2 (NEw)

e CEUs must be categorized by Key Topic Area based on the USDA Professional Standards.
e CEUs CANNOT date back further than five (5) years from the date you apply.

e College credits have no expiration.

Initial Level 2 Requirements (NEW)

e 8 Hour Core Course in Food Safety & Sanitation

e 8 Hour Core Course in Nutrition Education OR 1 College Credit in Nutrition
e 6 Hours: Key Area 1 Nutrition

e 6 hours: Key Area 2 Operations

e 6 hours: Key Area 3 Administration

e 6 hours: Key Area 4 Communications & Marketing

e 6 hours: General Electives

Include a copy of your:

e High School Diploma OR High School Transcripts OR GED OR
e College/University Degree OR Transcripts

Annual Renewal Requirements: Level 2 Required annual training hours can be in one or all key areas

Employees Managers Directors State Agency
8 CEUs 10 CEUs 12 CEUs 15 CEUs

Level 2 Application Fees
Member: $21.00 Non-Member: $67.00

How You Can Earn CEUs

e SNA Live Webinars e |Institute of Child Nutrition (ICN)

e USDA Training Programs e Academy of Nutrition and Dietetics (AND)
e SNA Approved Core Courses e Association of Nutrition and Foodservice
e SNA Conferences & Meetings Professionals

e SNA Webinars On-Demand (SNA Members Only) School Districts (ie back to school workshops and

e SNA Professional Development Articles (PDAs) trainings)

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Level 3 (Old Level 2)

e CEUs must be categorized by Key Topic Area based on the USDA Professional Standards.
e CEUs CANNOT date back further than five (5) years from the date you apply.
e College credits have no expiration.

Initial Level 3 Requirements
e 8 Hour Core Course in Food Safety & Sanitation

e 8 Hour Core Course in Nutrition Education OR 1 College Credit in Nutrition
e 15 Hours: Key Area 1 Nutrition

e 15 hours: Key Area 2 Operations

e 15 hours: Key Area 3 Administration

e 15 hours: Key Area 4 Communications & Marketing

e 10 hours: General Electives (New!)*
Include a copy of your:

e High School Diploma OR High School Transcripts OR GED OR
e College/University Degree OR Transcripts

Annual Renewal Requirements: Level 3 Required annual training hours can be in one or all key areas

Employees Managers Directors State Agency
10 CEUs 10 CEUs 12 CEUs 15 CEUs

Level 3 Application Fees
Member: $23.00 Non-Member: $73.00

How You Can Earn CEUs

e SNA Live Webinars e Institute of Child Nutrition (ICN)

e USDA Training Programs e Academy of Nutrition and Dietetics (AND)

e SNA Approved Core Courses e Association of Nutrition and Foodservice

e SNA Conferences & Meetings Professionals

e SNA Webinars On-Demand (SNA Members only) e School Districts (ie back to school workshops and
e SNA Professional Development Articles (PDAs) trainings)

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Level 4 (0ld Level 3)

e CEUs must be categorized by Key Topic Area based on the USDA Professional Standards.

e CEUs CANNOT date back further than five (5) years from the date you apply.

e College credits have no expiration.

Initial Level 4 Requirements

Option A Option B
1. 8 Hour Core Course: Food Safety & Sanitation 1. 8 Hour Core Course: Food Safety & Sanitation
2. 3 College Credits: Key Area 1 Nutrition 2. 8 Hour Core Course: Nutrition Education
3. 3 College Credits: Key Area 2 Operations OR: 1 College Credit: Key Area 1 Nutrition
4. 3 College Credits: Key Area 3 Administration 3. 35 Hours: Key Area 1 Nutrition

AND/OR: 4. 35 Hours: Key Area 2 Operations

3 College Credits: Key Area 4 Comm. & Mark. 5. 45 Hours: Key Area 3 Administration

AND/OR: Key Area 4 Comm. & Marketing
6. 15 General electives in any of the four key areas

For either option, include a copy of your:

e High School Diploma OR High School Transcripts OR GED OR

e College/University Degree OR Transcripts

Annual Renewal Requirements: Level 4 Required annual training hours can be in one or all key areas

Employees
12 CEUs

Managers
12 CEUs

Level 4 Application Fees

Member: $33.00
How You Can Earn CEUs

e SNA Live Webinars

e USDA Training Programs

e SNA Approved Core Courses

e SNA Conferences & Meetings

e SNA Webinars On-Demand (SNA Members only)

e SNA Professional Development Articles (PDAS)

Directors
12 CEUs

State Agency
15 CEUs

$180.00

Non-Member:

e |Institute of Child Nutrition (ICN)

e Academy of Nutrition and Dietetics (AND)

e Association of Nutrition and Foodservice

Professionals
e School Districts (ie back to school workshops and

trainings)

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Calculating CEUs and Training Hours

The purpose of CEUs (Continuing Education Units) is to provide job-related professional development and growth

experiences. Annual training (earning CEUs) is a requirement for both USDA Professional Standards and maintaining

your Certificate in School Nutrition or SNS Credential.

SNA encourages you to engage in 1 hour trainings, whenever possible, to earn CEUs and initial hours for the Certificate

Program. SNA also understands the challenges many school nutrition professionals are faced with when seeking

appropriate training and as a result we have recently updated the allowable CEU minimum for the Certificate Program.

CEU Requirements

1 Continuing Education Unit (CEU) = 1 hour of training for Professional Standards

CEUs must be a minimum of one hour in length.

O Two 30-minute trainings within the same subtopic code, within the same year will be accepted as one

CEU.

O Four 15-minute trainings within the same subtopic code, within the same year will be accepted as one

CEU.

O Subtopic codes can be found in the USDA Professional Standards Learning Objectives, or the SNA

Professional Standards Training Guidelines. Refer to examples below.

CEUs CANNOT date back further than five (5) years from the date you apply.
Renewal CEUs must be completed during the certificate year.

Education earned in the four key areas can be used to meet the initial requirements for Level 2, Level 3, or Level 4

certificate.

Initial hour requirements can also be met by using college credits. See college credit conversion on the next page.

Calculating CEUs EXAMPLE, 30-minute trainings

Training Title Examples Length | Key Area Key Topic Subtopic
(1120) Plan cycle menus that meet
Menu Planning: What You Need to Know | 30 min (1000) (1100) Menu all rules. Cpnsider cost, equipment,
. . foods available, storage, staffing,
Nutrition Planning .
student tastes, and promotional
Serving Healthy Meals 30 min events.
Total training time | 1 hour | Accepted as 1 hour of training

Calculating CEUs EXAMPLE, 15 minute trainings

Training Title Examples Length | Key Area Key Topic Subtopic
Introduction to Menu Planning 15 min (1120) Plan cycle menus that meet all
Maximizing Meals 15 min | (1000) (1100) Menu rules. Con_5|der cost, equipment,
- Nutrition Plannin foods available, storage, staffing,
Meal Components, what works 15 min g student tastes, and promotional
Steps to Successful Menu Planning 15 min events.
Total training time | 1 hour | Accepted as 1 hour of training

SNA Certificate Program — March 2021
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How to Earn CEUs

There are a number of resources for earning CEUs.

Webinars, workshops and/or conferences
e SNA Live Webinars

e SNA Webinars On-Demand (SNA Members only)
e SNA Conferences & Meetings

SNA Professional Development Article
e SNA Professional Development Articles (PDAs)

Online trainings
e SNA Approved Core Courses
e Institute of Child Nutrition (ICN) Online Training
e Academy of Nutrition and Dietetics (AND) Online Courses

Additional Training Sources
e State Agencies

e USDA Training Programs

e SNA State Associations and Chapters
e Association of Nutrition and Foodservice Professionals

e School Districts (back to school workshops and trainings)
e Universities and Colleges (including home study and correspondence courses)
e Industry and Allied Organizations

CEUs can also be earned by
e Teaching a class (first time only) — 1 CEU

e Publishing an article in a national journal/magazine — 1 CEU

College credit conversion
e 1 Credit Course =15 hours

e 2 Credit Course = 30 hours
e 3 Credit Course =45 hours

Learn about SNA Membership! Members have access to ALL SNA’s on demand webinars for FREE!

http://schoolnutrition.org/membership/

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Maintaining Your Certificate

o Your SNA Certificate is valid for one year. Three months before your certificate is due to expire,
SNA will mail you a renewal form. It is your responsibility to renew on time to avoid your
certificate expiring.

« To keep your Certificate current, you must obtain CEUs within your annual certificate period
and pay your yearly renewal fee. Employees/staff should consult with their
manager/supervisor to determine training plans in the four Key Areas.

e Each individual is responsible for maintaining and keeping records of CEUs earned and the Key
Topic Area.

o SNA will check proof of CEUs via a random audit. Only those chosen for the audit will be
required to send in documentation of CEUs earned. If you are selected for an audit, a notification
to send CEU documentation to SNA will be included in your annual renewal notice.

e Submit your annual renewal fee with the renewal form to SNA at least four weeks prior to
expiring.

» After SNA reviews and approves your certificate renewal, you will receive notification of
approval. Please allow 4—-6 weeks for your renewal to be processed.

« To show your school district that you obtained your certificate, you can print a copy from the My
Account section of the website (www.schoolnutrition.org).

e If your renewal form is incomplete, you will receive a letter explaining what is required to
maintain your certificate.

e In order to pay the member renewal rate, your SNA membership status must be active during
your entire certificate period. If your membership status was inactive at any point, you will be
required to pay the non-member rate.

Annual Certificate Renewal Fees

Certificate Level Member Annual Renewal Fee Non-Member Annual Renewal
Fee
Level 1 $12.00 $55.00
Level 2 $13.00 $60.00
Level 3 $15.00 $65.00
Level 4 $17.00 $165.00

Note: Annual fees are subject to change at any time.

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Audit Information

SNA will check proof of CEUs via a random audit. Only those chosen for the audit will be required to

send in documentation of CEUs earned. If you are selected for an audit, notification to send CEU

documentation to SNA will be included in your annual renewal notice.

Required Renewal Hours

Membership Type

SNA CEU Requirements for Level 1

Professional Standards Required
Annual Training Hours

Staff less than 20 hours 6 CEUs 4 Hours
Staff/Employees 6 CEUs 6 Hours
Managers 10 CEUs 10 Hours
Directors 12 CEUs 12 Hours

State Agency Directors 15 CEUs 15 Hours

Membership Type

SNA CEU Requirements for Level 2

Professional Standards Required

(NEW) Annual Training Hours
Staff/Employees 8 CEUs 8 Hours
Managers 10 CEUs 10 Hours
Directors 12 CEUs 12 Hours
State Agency Directors 15 CEUs 15 Hours

Membership Type

SNA CEU Requirements for Level 3

Professional Standards Required

(Old Level 2) Annual Training Hours
Staff/Employees 10 CEUs 6 Hours
Managers 10 CEUs 10 Hours
Directors 12 CEUs 12 Hours
State Agency Directors 15 CEUs 15 Hours

Membership Type

SNA CEU Requirements for Level 4

Professional Standards Required

(Old Level 3) Annual Training Hours
Staff/Employees 12 CEUs 6 Hours
Managers 12 CEUs 10 Hours
Directors 12 CEUs 12 Hours
State Agency Directors 15 CEUs 15 Hours

Professional Standards Resources: schoolnutrition.org/professionalstandards
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CEU Documentation Accepted by SNA

* Tracking grids = College/Univ. transcripts
» Certificates of Completion » Registration confirmation letters

= SNA My Account record

You should ALWAYS keep a file of all training documentation in the event you are randomly selected
for an audit.

NOTE: The Certificate in School Nutrition is valid for a one-year period. To keep your Certificate current, you must obtain
CEUs within your annual certificate period and pay your yearly renewal fee.

Professional Standards Resources: schoolnutrition.org/professionalstandards
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Certificate Program Application s

APPLICATION INFORMATION

D Home

Check here [ if membership application has been submitted and you do not already

Preferred Mailing Address: O work

have a membership number.

SNA Membership Number:

Name (first, middle initial, last)

Preferred Address

City/State/Zip

Home Phone Work Phone
Fax E-mail

Do you receive a pay increase for having a Certificate in School Nutrition?

| Yes d No

Place a checkmark next to the appropriate Member or Non-
Member fee that pertains to the Level you are applying for.
Application Fees

and Documentation Level Application Fee

for Members

Application Fee

. o for Non-Members
Submit your application

form and copies of the Level 1 d 518 3 sen
required documentation  Level 2  s21 U se7
for the Lefvel you are Level 3 d s23 ds73
applying for to SNA.

Level 4 J s33 A s180

MAKE A PHOTOCOPY OF YOUR APPLICATION FOR YOUR RECORDS. Please call the
SNA Service Center at (800) 877-8822 or email us at certsns@schoolnutrition.org

with any questions. SAVE MONEY! Become a member of SNA when you apply for a
certificate. For a membership application, call the Service Center at (800) 877-8822.

August 2021

/4

®

SCHOOL
NUTRITION
A SSOCIATION

(Print or type all information)

Declaration

| declare that all the information | have provided is true to the best of my knowledge. | understand
that SNA reserves the right to verify any or all information in this application or in connection with
my certificate. Therefore, | understand and agree that my failure to provide information that is

true, respond to authorized SNA requests for additional information or abide by SNA policies and

procedures shall constitute grounds for rejection of my application or denial or revocation of my

certificate.

Signature Date

Payment

Total Payment Enclosed $ J Check | Money Order
dvisa (J MasterCard

A American Express

Credit Card Number Expiration Date

Name on Card

Billing Address (if Different from preferred address)

Signature

SNA’'S LOCKBOX ADDRESS IS CHANGING ON OCTOBER 12, 2021
Make check or money order payable to SNA.
Mail your application, payment and documentation to:

(For payments by check before October 12, 2021)
SNA, PO Box 759297, Baltimore, MD 21275-9297.

(For payments by check after October 12, 2021)
SNA Depository, PO Box 719297, Philadelphia, PA 19171-9297.

If paying by credit card, fax your application, credit card information and
CEU documentation to (703) 824-3015.

NOTE: Please allow 4 -6 weeks for your application to be processed. The application fee is non-refundable.
If your application is incomplete, you will receive a letter listing additional documentation needed to earn
your Certificate and you will have 30 calendar days to submit the documents to SNA. If SNA received your
documents after 30 calendar days, you will have to re-submit the entire application and pay the initial
certification fee again.



Annual Certificate Renewal Rates e If your renewal form is incomplete, you will
receive a letter explaining what is required to

Certificate Application Checklist

Note: Annual fees are subject to change at any time.

[ ] Complete and sign the application form. maintain your certificate.
Enclose check, money order or complete credit Level Member Non-Member ® In order to pay the member renewal rate, your
card information on the application form. Level 1 $12 $55 SNA membership status must be active during
‘ . your entire certificate period. If your membership
I:l (ESrI]ECIIDofse T_coplyzo;ym;lrz”gh school diploma/ Level 2 $13 $60 status was inactive at any point, you will be
or Level 2, 3 and 4. ' _
. $15 $65 required to pay the non-member rate.
Enclose a copy of your required documentation
for all Levels Level 4 $17 $165 . .
: Certificate Program Reinstatement
Note. Not all documentation must be submitted if e Individuals who have lapsed can reinstate their
using Submission Option 2: Cover Sheet Signed by =~ Maintaining Your Certificate certificate within 90 days of expiring.
a Supervisor. See Cover Sheet for more details. * Your SNA Certificate is valid for one year. Three o If a certificate expires, SNA will mail a
Mail the application form, payment and all months before your certificate is due to expire, reinstatement notice with instructions.
documentation to: SNA will mail you a renewal form. It is your e In addition to a renewal fee, a reinstatement fee

(For payments before October 12, 2021) responsibility to renew on time to avoid your must be paid to re-activate a lapsed certificate:

SNA, PO Box 759297, Baltimore, MD 21275-9297 certificate being cancelled.

(For payments after October 12, 2021) * You must complete the required number of Level Aznual = Reinstatement| Total

y ) . . Member

SNA Depository, PO Box 719297, Philadelphia, PA CEUs during your annual period. Renewal

19171-9297 e Each individual is responsible for maintaining

and keeping records of CEUs earned. Level 1 $12 $18 $30
Certificate Renewal Process e SNA will check proof of CEUs via a random Level 2 $13 $21 $34
audit. Only those chosen for the audit will be Level 3 . $23 $38

To stay current you must obtain continuing _ required to send in documentation of CEUs
education units (CEUs) and pay the appropriate earned. If you are selected for an audit, Level 4 $17 $33 $50
renewal fee for your level annually (see table). The notification to send CEU documentation to

number of CEUs required to renew are based on SNA will be included in your annual renewal
USDA Professional Standards and your member notice.

type. For more information about how to obtain
CEUs and the number required please visit: www.
schoolnutrition.org/certificate.

e Submit documentation of CEUs earned during

e Submit your annual renewal fee with the renewal i . .
the annual certificate period (mandatory audit).

form to SNA at least four weeks prior to expiring.
e After SNA reviews and approves your certificate

renewal, you will receive notification of approval. Upon approval of your reinstatement, SNA
ﬁ Please allow 4-6 weeks for your renewal to be will send you a verification letter explaining
. ° processed. responsibilities and procedures for renewal.
SCHOOL ® To show your school district that you obtained Please allow 4-6 weeks for your reinstatement
NUTRITION your certificate, you can print a copy from the to be processed.
A SSOCIATION My Account section of www.schoolnutrition.org.

MAKE A PHOTOCOPY OF YOUR APPLICATION FOR YOUR RECORDS. Please call the SNA Service Center at (800) 877-8822

or email us at certsns@schoolnutrition.org with any questions. SAVE MONEY! Become a member of SNA
when you apply for a certificate. For a membership application, call the Service Center at (800) 877-8822.
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REPRESENTATIVES:
REGION 1. 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

AS OF 5/1/2022
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Newton Parrish Elementary had o ”
Owensboro Police Department, 1T DOESN'T MATTER

Owensboro Fire Department, ‘ (= Yau ];;i a
Daviess County Sherrifs, ® 3 < e

OPS Superintendent



Foust Elementary celebrated
“Take Off” with costumes,
custom capes, and fun decor!

Estes Elementary made ‘Parfait Bowls’
using commodity strawberry cups
and local frozen blueberries!!




Custom Bulletin Boards at Sutton Elementary and Owensboro Innovation Campus

”Marc into

Spring With A
HEALTHY .

Salads from Sutton Elementary!!

EARTH DAY THEME MEAL PLANNED BY UK DIETETIC INTERN JORDAN HINTON
FEATURED ITEMS - SHAKE UP SALADS, RAINBOW FRUIT CUPS,
AND DIRT CUPS WITH WORMS OR BUG BITE GRAHAMS FOR ALLERGIES!




NSBW where our staff at Steeplechase Elementary dressed up like
superheroes all week Iong| - ,

An employee at Randall Cooper High School |
who dressed very festive for St. Patrick’s day
In February 2022, he received the

“Essential Piece of Cooper” award.






Kentucky schools deal with the rising cost of food

in the lunchroom
_— - } R e ——

NEW AT 6:00
THE RISING COST OF FOOD IN THE LUNCHROOM 11 | 44°
AN

- —

L P
peny —— ~ W | man

(- SCHOOL

NUTRITION

B PROGRAMS

- . e REPORTED DEALING WITH
- : ‘SHORTAGES OF FOOD
 § §  AND PACKAGING

- 2 2 SOURCE: SCHOOL NUTRITION ASSOGIATION
L}




Eastern Elementary will be doing
one “Try Day” a week through the
end of the school year. We try new
recipes that could potentially be on
the menu next year, and ask for
feedback using stickers.

Celebrating St. Patty’s Day




Winners of the NSBW contest

LAC- Region 4 representatives




b
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Trimble County received a

donation of tomato and pepper

plants to make milk carton veggies!

Fi
il

L
i
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The schools participated in a
cookie/cake decorating contest.
People voted on Facebook for the winner

and with over 200 votes, that cake won!
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Honey ‘ BuTTalo

Sriracha, Wings
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Monday: One fish, two
fish Sticks

Tuesday: 2 WKy
@i@rl ESDAY
»'Dr.Sevss

ot D 6 FiC-COLLAGE

Wednesday: Breakfast for Lunch

with Sneetches Nuggets
AN

Thursday: Wocket in my

pizza pockﬁu_e‘u mma

PICeCOLLAGE

Friday: Poodles and oodles of
spaghetti noodles




HAM & CHEESE

[CHARCUTERIE"
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Franklin County has been serving local ground beef. We have made sliders and meatloaf. It has been a big
hit! Kentucky Farm to School Network wrote up a nice clip a couple of weeks ago and shared about Franklin
County ona post on Facebook.

fﬂa-cebool( | Qd 0
Farm to School Spotlight: Ao e 8 o
Kentucky Farm to School

Franklin County Schools & Brenneman and Bucks [uisns

Brenneman & Bucks Farm is on i, rocking
the #farmtoschool market! Last week,
students at Franklin County Schools got a
taste of delicious, fresh, local beef from Cody
and his family, The schools made sliders and
meat loaf with Brenneman & Bucks Farm beef
and just looking at these photos of the
sliders is making our tummies grumble,.. 28

ttkyfarmtoschool

Elkhorn Elementary students enjoyed their Brenneman and Bucks beef sliders last week.
Cody Brenneman provided the fresh, locally-grown, grass-fed beef to Food Service Director,
Wendy Greenwell, for school meals. Wendy is planning to have more locally-grown beef
added to the menu and is looking forward to working with Cody and his family.




Kindness /s a 1anguaze
the deaf can hear arl
the blind can see:

Clark County Cafeteria Managers and Assistant
Managers attended the Spring Managers
Retreat!! Much fun was had by ALL!

People will remember
your kindness and how
ou made them feel

Ifter they have
forgotten your words:

Kindness 1s free:
Sprinkle some of that on EVERYTHING!

George Rogers Clark High School Cafeteria staff working hard daily to give
our students the best food possible! The students love our staff and our




SNA LAC 2022 was exciting for all!
Region 6 was represented at

Representative Andy Barr’s Office

Clark County Preschool staff are excited to be
back following a fire that destroyed the kitchen
earlier this year. New oven training was a huge
success and the students were so happy to have
fresh, hot pizza for the first time in months!






GRINS & | — = = ]
GIGGLES (&S Q

:: It was soon discovered that no matter how digital
: i everything became at school, it didn’t work too well 3

tor the cafeteria lunches.

[©2014 Scott Hilburn/Distributed by Universal Uclick

WHY DID THE STUDENT EAT

KIS HOMEWORK! THE TEACHER TOLD HIM

[T WAS A PIECE OF CAKE.

Peeling potatoes dangerous?! |e

PPPPSSSHH! Now that darned |2 .
< | potato flake box, that can give |3 . E ETT I “ E l"" c H
: K 3 FROM CAEETERIA
§ E 1 i 5* ‘

> ya' a wicked paper cut.

by

| "REMEMBERTO TAKE YOUR |
: DIMN FRUIT!" :



IKSINIA INDUSTRY PARTINERS

CET Design and Equipment
General Mitls
Heartland Scheol Selutisns,
Hobart
JIM Food Group
KeyImpact Sales
MPK-KY Pracessing Group.
Manmhg Brothers
National Fosd Group
FPeterssn farms fresh, Inc
Phsenin Marketing
Pilgrim s Pride
Professional Reps
Preleam Fssdservice Aduisors
Schuwans Feed Service
SESCO
SMART Systems
lhe Dairy Alliance
Whats 4 Lunch, LLC
VWitd Mites Pigga
Zink Fosdservice

McKee Fosds
Core Food Service

Kellsgg Company
Affinity Group Central
litan-A LINQ Solution
Gold Creet Fosds
Oneluent Technelsgies
Bush Brothers
Land OLakes
Conagra
HPS
Butter Buds,

JEJ Snack Foeds Corporation
Bake Crafters
Gabriel Group/Ksehler Borden
Demine s Smart Slice
Descon. Signage Selutions
Riguitsch Sales
Cavendish Farms Inc.
Farsley Marketing
Ekon-O-Fac
DRC Marketing
Gerden Feed Service
XFROST
The 2Market Group

E. Ruff & Asssciates
\ /\RMPM

Platinum

' Gold }

J M. Smucker Cs.,
Michael Feods. Ine.,
McCain Fasds | MCI Fssds
Danene North America
Integrated Food Service
Sterne Delivery | JonnyFaps
Nardsne Brsthers Baking Co,
Albies Fosd Products, LLC. Cintas
SEF Fesds Ine. | Tyson Foads,
Plastique Products Ine,

Red Gold | Buena Vista Fosds
E 8 Fosds | Classic Delight
J W Associates
Taylor Belles Ice cream
Hubert Company
Hadley Farms Bakery
DeConna Ice Cream Company
Butterball | Dsle
Shearers Snacks
lalling Rain
Super Bakery
What Chefs Want
Harvest Hill Beverage Co.
VANCO | Abpha Fesds Company
Country Pure Feods
ProView / Tasty Brands
Cardinal Ice Equipment

yang@ Sth Taste
Arlington Valley Farms
Barden Dairy

Silver
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L ]
JTM® NEW! Slngle-Serve
LIVL. | Meal Trays
You can now get some of our most popular products and student favorites like our
Premium Beef Taco and Cheddar Cheese Sauce in individually wrapped trays! We did the

prep and portioning for you to save you time and make it easier for you to serve and send
home safe, nutritious meals.

Features and Beneﬁts:

¢ individually wrapped PET trays save you time and labor
* easy to heat in oven, microwave or steamer

* works for a variety of service models: curbside, classroom, cafeteria,
remote, grab 'n go

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

For more information or to request samples, please contact:
Alison Powers | (574) 242.0962 | Email: alisonpowers@jtmfoodgroup.com
Pat Kelley | (859) 396.6039 | Email: pat.kelley@mpk-kpg.com

Mary Kuhn | (270) 737.3671 | Email: mary.kuhn@mpk-kpg.com

LET'S CREATE GREAT DISHES TOGETHER. 8006262308 | jtmfoodgroupcom @ @ @

Rbuur TR vt Flayvor Individually Wrapped

STUFFED CRUST
CHEEZY BITES

ITEM CODES
ST :
I:HI’EFEFZE'}]{]F]%? Mozzarella Bites IW: 11113

e Mozzarella + Jalapeno Bites IW: 11118

DANA SAVERIND PAT KELLY MARY KUHN
Wild Mike's Ultimate Pizza MPK Commodity Processing Group MPK Commodity Processing Group
847-867-2119 | DSaverino@SAPiazza.com 859-396-6039 | pat.kelly@mpk-kpg.com 502-689-4514 | mary.kuhn@mpk-kpg.com



PETERSON FAHMS Yowr Owe-Stop Shop

gl for Apple Products

Indixidually packaged for increased food safety.
A healthy addition fo any meal.

- Fresh apple slices in the following fruit e airiier m
GENERATION ==
serving sizes: 1/2 ¢, 3/4 ¢, 1 ¢, & bulk

Make school nutrition a success

- Available commercial & commodity processed
- DoD approved fresh slices 100/2 oz. & 10/1# cases

- Applesauce equals 1/2 ¢ serving of fruit SS'IN"AG{It(‘
APPROVED

Contuct Scott Knapper for information
SKnapper@petersonfarmsinc.com | (317) 985-6934

www.petersonfarmsinc.com

Redefine the ﬁ
serving line

With Heartland Meal Orders, students, parents
and teachers can order meals in advance. Plan
with confidence, grow sales, increase participation
and serve anywhere you need to.

Learn more at HeartlandSchoolSolutions.com

Visit KSNA booth #100 to ask about our free cloud solutions, courtesy of KDE SCN
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Commodity Processing Group

mary kuhn@mpk-kpg.com | pat.kelley@mpk-kpg.com |
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GOLIS CREEK’

ILTIMATE PIZZH

HOENIX

MARKETING INC.

Millie Doty, CFSP Making Your Priority Our Priority Chef Chris Gardner
317.919.1732 502.296.3651

millie@phoenix-reps.com chris@phoenix-reps.com

Proudly Serving Kentucky School’s For Over A Decade
amerikooler

TAKING COOL FURTHER™

DETErR

o
2] THUNDER GROUP

V)
- RNTUM
ALTG'SHAAM @ power soak €:randell @aoen TP
PHOENIX MARKETING | 8162 ZIONSVILLE ROAD, INDIANAPOLIS, IN 46268 | 317.986.4167 |WWW.PHUEN|X-REPS.COM



P SE5CO

) Food Service Equipment

Getan A+
in lunch!

Ace school meals
with iCombi® Pro

and 1Varno®.
‘ r Find out more: k-12foodservice.com
>

i Insinger
RATIONAL Call Kelley Osmon @ 859.576.2393

kelleyo@sesco.biz

Ice-O-Matic

MINK
YOU

JUST MADE
HIS DAY

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

LEARN MORE ABOUT HOW
MINH" MAKES IT EASYAT
SCHWANSFOODSERYICE.COM/K12ZMINH
OR CALL1-888-554-7421

f scrwars



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 alternate nufrition

* Individudlly wrapped ease for eating across dayparts

\ 4
* Minimal handling—simply heat & serve a ?gn?:a:ltrdllls
» TWO exciting flavors: italian Cheeses & Garlic and & Foodservice

Southwest Queso Flavor Barbara.rupp@genmills.com

18

KEYIMPACT

Menu Solutions for Today’s Needs

c Sinry Fresh

N~ S~ -
CoNEmEy cafgl” (lassic Delghc)
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For more information, please contact Keylmpact Sales & Systems, Inc.
T) Strong | 859-576-6001 | tjstrong@kisales.com
www.kisales.com | n @

g



SMART

“Providing Food Safety,
Samitabon and Comphance
Verification Systems fo the

K12 Industry ™

SMARTSENSE

sy OIGI
Ensure control of quality,
compliance, and productivity

Manual
Sanitation &
Warewash

Ongoing Standardized with automated temperature
Training & Education Syotoms in o monitoring from SmartSense.
With C.E.U.’s

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

=

Sustaining a
culiture of Food
Safety

Disposabl
Gloves

Just-in-time Management
Inventory System

- Management /
L RSNAS RECI n L;
. P K
Contact SMART Systems for a “no-cost” assess
your current food safety and sanitation system to see

you might be able to make your program better
Eontact Chuck Robison to learn more

Call502-376-6133 or email chuck@smart-4 www.smart-4.com

SMART Systems
Serving Indiana. Kentucky. Michigan and Southwestern Ohio

foodservice
Fefrgersiion Solubions
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CONTACT TRACIE LONG FOR
YOUR FOODSERVICE NEEDS.

tracie@twomarket.com
Your School Foodservice

Solutions Providers

EKON-O-PAC
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615.230.9340
ekonopac.com




Contact Renee Bowen at
1-877-337-2661
or

descon

PROVIDING SIGNAGE AND K 1 3 0 +
GRAPHICS FOR OVER 20 YEARS
- éﬁi : IW PRODUCTS
b COLOR : fters.com
’ B £0UR WORLD ™ A2 @ | @bakecra vy
0% “nii.y V0 y
T —— .

iNG.Com

www.desconinc.com

SBURG ES

UNTY SCHOOLS

] THe BEST
_JAVERSION OF YOU!

SPECIALIZING IN SCHOOL FOOD m
SERVICE FOR OVER 32 YEARS iers

MPK Commodity Processing Group « Mary Kuhn e 502-689-4514 « mary.kuhn@mpk-kpg.com

TO CREATE A UNIQUE LOOK FOR YOUR CAFETERIA!

i Copyright Descon. All Rights Reserved.

When

5% 30-Day
s Egigmews | Advance Notice of
Refrigeration Failure

* Cell Phone Alerts 24/7/365

* Eliminate Manual Temp. Logs

» Enhance Food Safety

* Reduce Refrigerated Food Loss

(© OneEvent

TECHNOLOGIES

ButterBuds
OO0 e OneEventTech.com

2485616786 * www.butterbuds.com
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Menu Planner

L -
. | Rizwitsch
Our Menu Planner is just one of the perks you'll

enjoy as a Member of HPS. Use it to create your SALES, LTD.
school cycle menus, track nutritional values, file Helping you serve your student customers.
6 cent certifications, and more. Call Tim - (502) 609-6534

A~
Palll AMERICAN

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

oidgior

Learn more today!
hpsgpo.com F
300'632'&5?2 g Tha Frooh-Esked |dea Compainy
G
A
'Dadidi Cookies DIAMONID
R (I}gmélgil r

And Many More &r?&t_MEr;ufacturer'sm
at“m Please Call Tim Emrich - (502) 609-6534

er email - temrich@rizwitsch.com

4‘“‘"-&‘.—-;' “. :'!r

[

el HUNGRY TO IMPROVE?

Take advantage of our K-12 resources:

= Inventory and forecasting tools

* Recipe and menu solutions

= Nutrition Resource Center

= USDA commodity food expertise

B ek, ®

mixmi

304 Highland Park Dris
P: | Fi{

Gordon

FOOD SERVICE

parsley E:
marketing; E:

Learn more at gfs.com




EMH& Associates "\

We know that K-12 kitchens call for modular units that

stand up to the wear and tear of everyday use—and our
BL serving systems are designed to meet these needs.

Please contact:
Rob O’Connell CFSP
Cell #(502)468-7251

For all of your Equipment and Storage Solutions

Proudly Representing:

Vulcan Food Equipment Group

FWOLF  VULCan WE

MegRo PROMISE
TO STAY
IN SCHOOL. / i

jdishman{@gabrielgrp.com

-

2021 K-12
NEW PRODUCTS
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FounpaTion,

WWW.IJSNACKFOODSERVICE.COM - 800.486.9533

READI-BAKE® BENEFIT® BARS e

AND MINI BARS, CELEBRATION AND
CHOCOLATE CREAM CHIP FLAVORS

~

a-ﬁ , G | = : E"i

WHOLE GRAIN 'WHOLE GRAIN WHOLE GRAIN —
CORNEREAD POPPERS STACKABLES FLATEREAD CINNAMON RING L‘l..
2

L] o

= 0

WHOLE GRAIN WER CINNAMON CHIP SCONE ON TOP® COLOR CRAZE
CHOCOLATE CHIP COOKIE DOWUGH WITH GLAZE UNICORN WHIPPED TOPPING

PRODUCT CODE_ DESCRITION _semvins PR case PacksEE MELL CREDITING
8510 Cornbread Poppers (3-piece) 128 3840510z 1oz graineg
0o W Stackables Flatbread 258 14474 cz. S squares = 2 o graineq.
1asas WGR Cinmaman Ring ' a4 T aapsa 2oz graineg
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10402 W Checolate Chip Cockie, TW, Nut Free 126 10z graineg
3098 WEH Cinnaman Chip Scone Dough with Glaze 9 o 2 praine
39058 WGRMied Berry Flavored Scone Dough with Glaze E /25 0z 2 grains
moas On Togr= Cobor Craze Unicorn Whipped Tapping 3 616

Back-Te-Schoeel Premet

To learn more about Rich's mew products and to receive Lori Mattingly — K-12 KAM KY/OH
exclusive recipes and content, be sure to visit RICHSK12.  Imattingly@rich.com | 502-554-6432



77 BAKERY R

LET'S GET SNACKINY/
Mini Doodles Are CACFP Eligible!

ACFP

ELIGIBLE
= 4

ELIZIBLE FOR THE CHILD AND
ADULT CARE FOOD PROGRAM

FieldstoneBakery.com
FoodService@McKee.com + 1(800) 251-6346 Ext. 24656

THE TRUSTED SOURCE FOR
COMMERCIAL FOOD SERVICE
EQUIPMENT

aEid b

:

DRC MARKETING GROUP expertly assists
customers with purchasing the right
commercial kitchen equiprment and

accessories to meet their needs and budgets.

Our customers include:

Dealers.
Contractors
Consulting Firms
Interior Designers

+ End Users
MARKETING
GROUP

CONTACT

Phone - 877-372-5866 | wwwdrcmktgcom

PO. Box 1267 | Hebron. OH 43025

FROST
LAND O LAKES'

FOODSERVICE
BUSH'S
BEST :

Aoty

forward-thinking sales solutions

SINCE 1908

e
£ B

AFFINITY
GROUP

CONAGRA
FOODSERVICE

Al

Tailored hands on equipment training on all MFGs
while working on SNP district menus
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