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Dhesident's Letter

As this school year comes to a close, so does my term serving as President of the Kentucky
School Nutrition Association. It is hard to put into words what this experience has meant to
me. Serving this organization and representing such an incredible group of professionals
has truly been one of the greatest honors of my career.

Over the past year, | have had the opportunity to witness firsthand the passion, dedication,
and heart that exists in school nutrition programs across Kentucky. Every day, our members
work tirelessly to ensure students are fed, cared for, and supported. Whether serving
breakfast before the first bell, creating innovative menus, mentoring staff, or advocating
for our profession, you continue to make a difference in the lives of children every day.
| am incredibly proud of what KSNA has accomplished together this year. From professional
development opportunities and conferences to celebrating achievements within our
schools and communities, our association continues to grow stronger because of the
involvement and commitment of our members. Thank you for the countless hours you
devote not only to your local programs but also to supporting this organization and one
another.

As | reflect on my time as president, | am especially grateful for the friendships,
encouragement, and support | have received along the way. Leadership is never a journey
taken alone, and | have been fortunate to work alongside an amazing board, dedicated
committee members, industry partners, and passionate school nutrition professionals from
every corner of the state.

While this may be my final President’s Letter, my support and love for KSNA will certainly
continue. | am excited for the future of our association and confident that our members will
continue to lead with compassion, innovation, and excellence.

Thank you for the privilege of serving as your president. | will always cherish this
experience and the memories we have made together.

Wishing each of you a restful summer and continued success in the year ahead.

With gratitude,

Stephanie Utley
President, Kentucky School Nutrition Association
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Kentucky School Nutrition Association
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Jamie Link
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Education and Labor Cabinet

Dr. RobbieFletcher
Commissionerof Education

KENTUCKY DEPARTMENT OF EDUCATION

300SowerBoulevard - Frankfort,Kentucky40601
Phone: (502) 564-3141 - www.education.ky.gov

June 2026
Child Nutrition Professionals,

| hope the year has been a productive one and that you are looking forward to an enjoyable summer.
As school year 25-26 ends, it is an exciting time to look back and reflect on this year’s
accomplishments.

SCN has distributed over $400 million to School Meal Program sponsors this school year. These
funds are used to provide vitally important, nutritious meals for our Kentucky students. They also
flow back into our communities through local purchasing, providing opportunities for local

producers to share their work while nourishing and educating the next generation. Although we

know your work can be challenging, your spirit of dedication and positivity in making the program
successful is seen, appreciated, and valued.

SCN is committed to doing everything we can to support your efforts. This includes identifying

areas to ease, eliminate, or reduce administrative burden whenever possible, as well as increasing
training and support. For school year 26-27, SCN has introduced expanded options for production
records (including electronic formats) and launched community recipe sharing through Mosaic

Back of House. We have streamlined the process for requesting non-congregate waivers to now
include a pre-approval process. Finally, we are excited to offer various in-person training topics that
will continue through fall 2026 and provide additional technical assistance in resource

management (specifically monitoring and understanding the nonprofit school food service

account), increasing webinar opportunities for learning and feedback, and sharing new data you

can use to better your program. We encourage you to provide feedback on ways we can continue to
improve and meet your needs because working together will make our program stronger.

| know your work does not end in the summer, with many of you operating summer meal programs.
However, | hope you can take a break to enjoy some well-deserved time off with friends and family.
Thank you for your continued partnership.

Sincerely,

(
I\ dun_ 4. 1Y | 7U
Lauren E. Moore, Director

Division of School and Community Nutrition

TEAM .
#TeamKDE#TeamKentucky KENTUCKY An Equal Opportunity Employer M/F/D



From the Desk of KDA

KY Senate Bill 5 (SB5)

SB5 allows Kentucky school districts participating in USDA Child Nutrition programs greater flexibility
in directly purchasing Kentucky-grown agricultural products without being subject to certain state
competitive bidding laws — while still complying with all federal requirements. In some cases, the
flexibility allows local farmers to compete with large conglomerates by allowing school food purchases
to award contracts when the district considers the price reasonable based on prior experience,
purchase history, or other relevant information.

Under SB5, the competitive bid requirement could be lifted for districts seeking to award food
purchases below $350,000. The change only applies to Kentucky-grown agricultural products -
products grown, raised, or produced in Kentucky — and when the schools are participating in USDA
Child Nutrition Programs. But it doesn’t exempt districts from other federal or local procurement rules.

2" Annual Farm to School Stars Recognition Program
Kentucky school districts committed to purchasing food from Kentucky farmers are once again eligible
for the Kentucky Department of Agriculture’s (KDA) Farm to School Stars Recognition Program. The
program awards the top three school districts that demonstrate a commitment to increase their food
purchases directly from farmers.

“Kentucky farmers grow some of the best food in the nation, and our schools play a vital role in getting
that food onto the plates of our students,” Kentucky Commissioner of Agriculture Jonathan Shell said.
“When schools buy local, our students, our farmers, and our communities all benefit.”

By increasing purchases of locally grown produce and proteins, participating districts help strengthen
farm income while improving the quality and freshness of school meals.

The Farm to School Stars Recognition Program highlights districts that achieve the highest percentage
of Kentucky grown or Kentucky raised products in their breakfast and lunch programs. To qualify,
districts must participate in the USDA National School Lunch Program (NSLP). Only breakfast and
lunch meals will be evaluated for award consideration. KDA will announce the winning districts during
Farm to School Month in October. Incentive awards, which are paid through Ag Tag funds, include:

* First place: $10,000
» Second place: $8,000
* Third place: $6,000

Districts must use award funds to purchase local foods during the following school year. Districts that
receive an award are not eligible to participate again the next year.

Applications are due to KDA by July 31, 2026. Rules and application materials are available at:
kyagr.com/consumer/documents/FD_FS_KDA_Star_Recognition_Application.pdf.

lan Hester 8
Director, Division of Food Distribution
Kentucky Department of Agriculture
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LAC in Washington, DC




LAC in Washington, DC

SENATOR
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Kentucky LAC

13



National Leadership Conference




Upcoming Events

6/17/26-6/19/26
KSNA Annual Conference in
Lexington, KY

9/9/26-9/11/26
KSNA Admin Conference in
Lousiville, KY

11/5/26-11/6/26
KSNA Manager’s Conference
in Shepherdsville, KY

7/12/26-7/14/26
SNA’s Annual

N Sepleiber 9-11, 2026 T ik
" & F
. Soprenber 20-24, 2027 8

The Brown Hotel

F» 135 West [lmdnw

: The Paroquet Springs

, 395 Paraquet Springs D !
shepher[lqlulle KY 401 T

ﬁﬁ/-27-1/12/27
SNA School Nutrition

Industry Conference in
Tampa, FL

3/7/27-3/9/27
SNA Legislative Action
Conference in
Washington, DC

Conference Cenfre

National Conference
in Charlotte, NC

10/12/26-10/16/26

National School Lunch
Week

GAFETERIA

| @ CIRCUS®

NATIONAL SCHOOL LUNCH WEEK

X5 0CT 12016 %2026 4% 12/1/26:12/4126

KDA Conference in Bowling

Green, KY

L 2

3/1/27-3/5/27
National School Breakfast
Week
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Annual Conference

June 17-19, 2026
Central Bank Center
430 West Vine St, Lexington, KY

AN

KENTU

SCHOOL
NUTRITION
ASSOCIATION

BKSNA Annual e
CONI-FRE_NCF HIGHLIGHTS

p an—:ssm A i'_‘ﬁ 1‘EDT,5]§F'
i tat: HIGH
{ = Opening General Session & B R
| Keynote Speaker & OPERATIONS & PROGRAM

( MANAGEMENT

| * Second General Session:
| - Promoting Your Program + USDWA Food Buying Guide
1 3 = Understanding MSLP & S

| = Third General Session: + CN Bucdgets & Inclirect Costs
{ Keynote Speaker * Production Records & Administrative Reviews
| o Closing General Session LEADERSHIP & STAFF

o e

DEVELOPMENT

* Leadership Acadeny: Growing Leaders from Withen
+ Busbching Trust with Staff

{ = Industry Food & Trade Show * Tearn Bulding & Workplace Culture

| » Industry & Directors Reception » Buibding Relatiorships with Teadhers & Prinopak

» President’s Dinner & Awards Program |+
et bl R EFFICIENCY & EQUIPMENT

! & INNOVATION

¥ Stay current with USDA, ¢

~ KDE & KDA requirements 2 Nabs P Lioor o 293 :

¥ Gain practical, job-ready % s Prgmication & (rpmEaen

strategies TECHNOLOGY & RESOURCES
' Strengthen leadership and « Google Stes (Begrner & Working Sessions)
T team performance + Social Meda Strategy: Engaging Your School Community
Earn CEUSs! * Recipes, Tools & Ordering Systers Lake

o June 17th | SUSTAINABILITY & LOCAL FOODS

gE- ﬁll-l.1-1!.;?i}:1-c--;sl:n:: 5 - 7pm * Farm to School & Local Procurement. ;

s June 18th kmrnmﬂnhihw&mmﬁm
Bam - 4pn + Suntanabiity Best Practices

Pressdent's Dinner 6 '-_E'l:_;:n
Tune 19th
Bam - 12pm
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Regional Map

Kentucky Cong‘lssional Districts




Region 1 News

Henderson County

Summer Meal Kickoff Event!

Join the Henderson County Schools
Nutrition Department today at North M
School as we kick off our Summer Meals
Program!

11:00 AM - 1:00 PM

Come out and help us celebrate the start of
summer meals while learning more about the
program

11:00 AM - 1:00 PM

Meals will be provided to
ks 18 mnd undler 3t no cost.

Achilt marals for thate

Bringing students ae
55,00 swch.

Meals mrat be contumed
on-site, studénts must be

 MELK O JURCE




Region 1 News

Henderson County
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Region 1 News

Marion Count
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egion 1 News

Russell County

Russell County School Nutrition
May 13 at 8:30AM - O

@ Fresh, local, and delicious! We are excited to serve fresh, local strawberries tomorrow from
Wilson's Cedar Point Farm in partnership with Vaughn's Green River Valley Farm Products!

We are proud to support these Kentucky farmers through our Farm to School efforts and the
Kentucky Proud program. Providing students with fresh, locally grown foods helps strengthen our
communities while giving students healthy, high-quality choices they can enjoy.

Thank you to our local farm partners for helping bring the taste of Kentucky straight to our
cafeterias! @@~ Seeless

21



Region 1 News

Washington County

received a special visit
- Jfrom the Easter Bunny and
1 Easter Egg (Ann Hale,

Man r; Stella Hall
anager, Stella Hall, FFA students, Kelly Beef Company and local beef patties pics

Cook) that brought smiles, —All students were excited to have our annual end of year
excitement and holiday cookout. We are proud to support a local farm, Kelly Beef
cheer Company in Washington County, with the purchase of beef
patties. FFA students helped by managing the grill at each
location.

One of the many delicious
breakfast options prepared
for students during National
School Breakfast Week

! iz AT -11 i
In celebration of School Lunch Hero Day, our amazing staff wore new shirts to 22

mark the occasion. Every day—not just today—they work hard, show kindness,
and care deeply for our students!




Region 1 News

__ nton County
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Region 2 News

Elizabethtown Independent
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Region 2 News

Hardin County
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Region 2 News

Hardin County
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Region 2 News
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Region 2 News
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Region 3 News

Jefferson County

Region 3 has had an exciting and energetic second half of the school year filled with celebrations,
student engagement, breakfast promotions, and culinary adventures!

Written By: Shawnalee Smith, KSNA Region 3 Director

Students and staff across the district explored flavors from around the world as cafeterias featured
globally inspired menu items including Chickpea Masala, Green Chile & Cheese Tamales, Spaghetti
Bolognhese made with pea-based protein, Bean & Cheese Pupusas, Steamed Vegetable Dumplings,

Spicy Fish Wedges with Creamy Coleslaw, and sweet Plantains. These exciting offerings encouraged

students to step outside their comfort zones, and several quickly became new favorites!

Green Chile & Cheese Tamales Spicy fish Wedges with Creamy Coleslaw

29



Region 3 News

Jefferson County

One of the most exciting highlights of the spring semester was our highly competitive “Tray of the
Year” contest! Students showcased their creativity and school meal pride with more than 400 tray
entries submitted from across the district. After fierce competition, Gutermuth Elementary School
earned first place, Blue Lick Elementary School captured second place, and Slaughter Elementary

School took home third place honors. The contest generated tremendous excitement, creativity,
and student engagement throughout Region 3.

1st Place Gutermuth ES 2nd Place Blue Lick ES

2025-2026 Winners

Gutermuth Elementary

Fene ,rm{u u||l!

Slaughter
Elementary




Region 3 News

Jefferson County

Our LouChew food truck has also been on the move all spring long serving reimbursable meals at
school chow wagon events, field days, and outdoor celebrations. Students love enjoying meals
outside in the sunshine, meeting Chef Chris, and experiencing the fun atmosphere the food truck
brings to each event. With mobile point-of-sale tablets onboard, service is quick, interactive, and
student-friendly.

Medora Elementary Chow Wagon
Medora nailed the Derby Theme, and the whole gang was on board for a day of fun! Picture
this: derby hats, hot air balloons floating about, and horses trotting through the decorations,
with staff rocking their "fascinators.” The air was filled with lively tunes as kids strutted around,
placing their orders like pros. And to top it all off, some lucky students walked away with
prizes! Yee-haw! Great Job Medora, Chef Chris, Andreal, and our brave volunteer!

Breakfast has remained a major focus this semester as schools worked hard to increase
participation and make mornings more exciting for students. One of the biggest hits was the
introduction of Frazil, a colorful slushie made from 100% fruit juice, at several secondary schools.
The refreshing beverage has created a buzz around school breakfast, and participation is already up
by 3%!

31




Region 3 News

Jefferson County

Region 3 proudly kicked off National School Breakfast Week at Sanders Elementary with a festive
themed celebration planned by dietetic intern Bri Horan. The event featured lucky trays, breakfast
sampling, princesses, dragons, decorations, and plenty of school spirit. Melissa, the Café
Coordinator, and her staff created an unforgettable experience for students and families.

GUTERMUTH SCHOOL LUNCH HEROES!

Theme Meal Project
Our dietetic intern, Catherine Pawlak, collaborated with Andrea and the Gutermuth
team to finalize her themed meal project. To pay tribute to our School Lunch Heroes,
Catherine donned a Wonder Woman costume, adding a playful spirit to the day. The
Gutermuth staff also did an **AMAZING** job, contributing to the fun by adopting
Super Hero names, wearing costumes, and orgamzlng numerous luclry trays

throughout the day.

Secondary schools also competed in the “Breakfast is Legit” contest to boost breakfast
participation. Congratulations to Johnson Middle School and the Academy at Shawnee for earning
top honors and celebrating their success with prizes and recognition!

Academy at Shawnee Winners

“QBBBAHPAST *@Mw et

m* IS I,E[{l']'l Bor Star FUEL UP FIRST! *

* More Energy!
+ Better Focus!

Popl *» Boosted Mood
ST B . Fuel For Activities 3 2
* #HSLAYTHEDAY

R s + uw



Region 3 News

Jefferson County

During School Lunch Hero Week, JCPS proudly celebrated the nearly 900 hardworking nutrition
professionals who help make every meal possible. From cafeteria teams and warehouse staff to
drivers and managers, these dedicated employees play a critical role in supporting student health,
learning, and success every single day. UK Dietetic Intern Catherine Pawlack also joined in the
celebration, helping recognize and honor the incredible work of our nutrition teams. Our UK
Dietetic Interns continue to bring tremendous energy, creativity, enthusiasm, and fresh ideas to the
department. Their passion for school nutrition, student engagement, and wellness initiatives adds
fun and excitement to our programs while making a meaningful impact on students and staff alike.

Our Super Heroes from the Nutrition Service Center

— . bl Some of our Great Support Staff at CBY

As the school year winds down, many staff
members are preparing for a well-deserved
summer break while others are gearing up for
another successful Summer Feeding
Program. Region 3 is excited to serve
students all summer long through 65 school
sites, 40 mobile route stops, 7 community
partner locations, and 3 bulk meal pick-up
locations. It is a different pace, but one that
continues to make a meaningful impact on

the children and families we serve.
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Region 4 News

We celebrated national school lunch hero day and
Ballyshannon middle school got their own shirts made!

Our intern from UK created a space theme meal
complete with galaxy grapes and astro applesauce.

We've promoted some scratch made recipes like old
school chicken noodle soup and new school
homemade icing for donuts.

34



Region 4 News

New Moo Brew
At Elementary
Schools

Students love

Bagged Lunch
Day




Region 4 News

Happy Birthday
LFF, Selins

MONDAY, MARCH IRD

36



Region 6 News

Clark County

Clark County Public Schools received a grant from the KY Sheep and Goat
council. Lamb was purchased locally from Rickett’s Farm and Forest. The high
school students were served lamb nachos and the preschool students had
lamb sloppy joes. It was fun to offer something different and the students
really enjoyed it!




Industry Partners

Partner Level Platinum Gold Silver
Opportunities $2,500 $1,950 $1,200
All v v v
Manufactures

Partnership Y v v
provides 1

Partnership 1Free 1Free
provides Free

Annual

Conference Third Priority
Additional v v

Conference

Annual v J

Conference

Free Color v v v
Digital Ad in

Fr.e.e Color. Full Page Half Page

Digital Ad in

Invitation to Y

attend KY LAC

Bi-Annual E Ny

Blast

Opportunity to v J

Serve in an

Attendee List y

Distributed

Electronic Y J

School

Company Contact Info,

Information on | Logo & Link
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send

Opportunity to
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C&T Design and Equipment Co., Inc.

Commercial and Industrial Food Service Equipment

6315 Midland Industrial Drive
Shelbyville, KY 40065
Phone: 502-633-8030 » 800-240-4188 « Fax: 502-633-8031




ALWAYS THE HOTTEST LUNCH
ITEM ON THE MENU.

Students love Domino’s Smart Slice because it's delicious
Domino'sSmart SliceishandmadeinalocalDomino’s,bakedtoorder,
and deliveredhot.Plusit'sdownrightdelicious.

You'll love it because it's NSLP-compliant.
Domino’s SmartSlice is made using 100% real lite mozzarella cheese.
It also has less sodium per serving vs. similar lunch items. So you can feel good
about making Domino’s Smart Slice your school’s pizza lunch program.

TASTE FOR YOURSELF WHY SERVING DOMINO’S SMART SLICE IS SUCH
A SMART IDEA

ommino's O noc
Q SHARTSM Program available at participating locations nationwide. ©2024 Domino’s IP Holder LLC. Domino’s®

Domino’s Pizza&nd themodular logoare registeredtrademarks of Domino’s IP Holder LLC.

LEARN MORE AT BIZ.DOMINOS.COM/SCHOOL-LUNCH
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FOODSERVICE SOLUTIONS ~— . AssociaTioN

_ Feeding Bodies. Fueling Minds.
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CONTACT
OUR KENTUCKY
SALES REP TODAY

Kelley Osmon

G 859-368-4262
kelley@dynamicfss.com

0 @dynamicfss
@ @DynamicFoodServiceSolutions

www.dynamicfss.com
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Foodservice
®gp Equipment
Support
general parts group

Serving Those Who Feed The Nation®

OUR SERVICES

+ Equipment Installation +" Refrigeration Repair
+»" Egquipment Replacement + Dishwasher Repair
+ Preventative Maintenance « Cooking Equipment Repair

Time is critical when your foodservice equipment needs repair. That's why General Parts' factory
trained technicians handle all school kitchen equipment repairs on the appliances in your entire
facility. Ours is the only number you need. Our fast, 24 hour service includes: dishwashing equipment,
refrigeration units, ice machines, and cooking equipment.

CALL: (888) 498-1238 | generalparts.com
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Year

25/26
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SOLUTIONS GROUP
Your Partner in School Foodservice
Equipment

HELIX is a foodservice equipment rep
group with a heart for schools.
From concept to installation—and
everything after—we’re here to help you
find the right mix of equipment for your
cafeteria’s unique needs.

3 Quick Points: What We Do

- R Cssemi
ands-on Support:  Product Expertise:  Custom Solutions:
rom brainstorming We connect you Real support for
layouts to post- directly to trusted real schools—
install manufacturers. every step of the
walkthroughs. way.

. ',  Notsurewhere to start?
-f 13) _ We're happy to talk through
e ideas, challenges, or 45

upgrades you've got in mind.




THE REGION’S LEADING MANUFACTURE’S
REPRESENTATIVE TO THE FOODSERVICE INDUSTRY

800-222-4393
fwe.com
Heated cabinets, re-therm
ovens, cook & hold ovens,
speed racks, refrigerated
cabinets, custom carts,
and more

985-201-9703
udderlycoldmilksolutions.com
mMilk-dispensing solutions
with precision serving control
without the milk carton

‘ TEARIA

630-585-1369
multiteriausa.com
Customized modular food &
serving stations, cafeteria
counters, buffets, kiosks, and
other serving products

Sodalap

985-685-0386
sodatapsystem.com
Engineered & customizable
draft soda systems
delivering high-end appeal

HAMILTON

800-788-1028
palmerhamilton.com
Cafeteria tables & seating,
mobile bench and other
tables and customized
Decor Elements

oraymaster.

800-548-3373
spraymastertech.com
Commercial- grade
pressure washing systems
including portable and
central building systems

The

ool.

800-647-7074
thermokool.com
Walk-in coolers & freezers
for all applications

Fry
EQUIPMENT, LLC g

ecofryequipmentllc.com

Commercial-grade high-

speed air fryers in vented
and ventless versions

. As a manufacturing rep for HRI, Inc., my role is not
just to assist food service directors with purchasing
equipment, but also to educate them on the best
equipment options and provide operational advice
to help them get the most out of their kitchens.




Transform your USDA Foods into o
crave-worthnyaswien J 1. M.

WHEN QUALITY AND CRAVE-ABILITY COUNT, TURN TO J.T.M.

For over 30 years, J.T.M. has been transforming USDA Foods into fully prepared, scratch-quality menu solutions. We take pride in providing you
with products that deliver menu versatility, labor savings, and the nutritional benefits that are important to your program.

CLEAN-LABEL, SPEED-SCRATCH SOLUTIONS LEVEL II, REDUCED SODIUM CHEESE PRODUCTS

We offer clean-label options across allour productlines.From OurReduced-SodiumCheeseSauces and Mac& Cheese

our Premium Taco Fillings and Pasta Sauces to our NEW All-Beef products make it simple to serve up student favorites without
Crumbles and Seasoned Beef Philly Steak we have solutions| sacrificing quality or taste. Crafted with all the things you love,

like real cheddar cheese and whole-grain rich pasta, and without
j \the things you don’t, like phosphates and artificial flavors. j

\designed to meet an array of dietary and menu needs.

To request samples, please contact
Alison Jordan « J.T.M. Food Group « alisonjordan@jtmfoodgroup.com

Mary Kuhn « MPK Commodity Brokerage » mary.kuhn@mpk-kpg.com www.jtmfoodgroup.com/k-12 ﬁ X ﬁﬂ u

LET'S CREATE GREAT DISHES TOGETHER. 800.626.2308 | jtmfoodgroup.com




J W ASSOCIATES ' |V"‘

SCHOOL EQUIPMENT SPECIALISTS, INC. ’ :

P.O. BOX 271 -t
EVANSVILL7E,7IN 47728 = S S O C | a e S

School Equipment Specialists, Inc.

JWAwasestablishedin1993andhasover30 years of
experienceprovidingqualityfurnitureandequipment to schools.
Wehavetheabilitytodesignandfurnishcafeterias within your
budgetwithmobilefoldingtablesuptoenhanced dining options
thatcreatesaspacewhereyourstudentswant to be.

JIMWALKER JOSH WITTMER
EasternKY Western KY
888.253.4206 800.315.5006

jwalker@jwassociates.us

jwittmer@jwassociates.us
Website:www.jwassociates.us

oo
A'SSOcClates




IMANNING BROTHERS

FOOD SERVICE EQUIPMENT

Dining Solutions / Full Support / Best in class service

.’. SHOWROOM IN
.. el

W e =

e i s

Open g-4:30 MWEFE at

CONTACT:

Stacey Landfield / 859-396-4443
stacey@manningbrothers.com
Michael Bowling / 859-618-2181
michaelb(@manningbrothers.com

www.manningbrotherscom  www.staceyschoolsolutions.com

MBS stacey
schoolsolutions

MANNING BROTHERS

FOOD SERVICE EQUIPMENT



MBC
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Contact MPK - Commodity Processing Group for more information.

Pat Kelley Mary Kuhn

[P] 859-396-6039 [P] 502-689-4514
[E] pat.kelley@mpk-kpg.com [E] mary.kuhn@mpk-kpg.com

Janelle Brinkman - Director of Sales, Central Region
[E] janelle.brinkman@mbccompanies.com [P] 763-300-5872
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= Commodity Processing Grou|

Visit us today at http://mpk-kpg.com

mary.kuhn@mpk-kpg.com madelyn.kuhn@mpk-kpg.com pat.kelley@mpk-kpg.com

MPK Is Proud toannouncewearenowrepresentingN:
We are excited for you to "TASTE THE TRADI
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PETERSON FARNMS

i

PETERSON PARMS

'ﬁwﬁ—

NON
GMO

Project

VIE'RIIETED

nongmoproject.org

For more information or samples contact:
Scott A. Knapper, Great Lakes & Upper Ohio Valley Regional Sales Manager
317-985-6934 - sknapper@petersonfarmsinc.com



GOLD
KIST

CHICKEN

CHILD
NUTRITION
and SMILES are

GOLD KIST
TOP PRIORITY.

Wholesome nutrition while keeping your menus tasty and on trend.

7522 | WHOLE GRAIN BREADED
BREAST FILLETS | AN White Meat
Lerving Size: 1 Fllet = 2MMAS1.25 GR
| COnEinmg 1o
grow within K12, GREW &% YoY

MW ara the 2nd most pop

¥
chicken product withan K12 catetenas

7803 | WHOLE GRAIN
BREADED CHICKEN
DRUMSTICKS | Al Dark Meat
Serving Sme: 1 Drumstick =
ZMMAS 1.25GR
contines 1 grow
within K12, GREW 4.4% YaY

Contact your sales representative to disc
all the ways we can support your business
with Gold Kist | ©2024 PPC

7572 | WHOLE GRAIN BREADED
BREAST STRIPS | All White Meat

Sarving Size: 3 Strips= 2MMAS1.25 GR
MWW continue to
grow with K12 GREW 8.50 YoY
S are the Jrd mast popular
chicken product within Ki2 cafeterias

We appreciate
your feedback




In your corner

Empowering
foodservice leaders to
achieve world-class
results.

OUREXPERTISEIS
EXTENSIVE. OUR
APPROACHIS SIMPLE.

At ProTeam, we offer a comprehensive suite
of foodservice consulting services. We act in
partnership with our clients to make
sustainable and impactful foodservice
program improvements. Give us a call today.

Marty Flynn, SNS
marty@proteamadvisors.com
1-844-662-3767 ext. 124
859-221-0533 (cell)
proteamadvisors.com

Becky Lowry, MS, RD, LD
becky@proteamadvisors.com
1-844-662-3767 ext. 129
859-771-6103 (cell)
proteamadvisors.com

PUTAPRO

» ProTeam is proud to be

a KEDC/PurchasePros
partner.

Fresh Eyes Review
Our industry-leading experts will visit your
district for a multi-day observation of your
child nutrition program and provide an
actionable report.

School Menu Solutions™

Using USDA-approved menu planning
software, we work with you to build
customized, fully compliant menus for
your district.

Cafeteria Makeovers

Along with our partners at Visualz, we
conduct a review of your current cafeteria
space and craft a customized plan to
increase sales through fresh branding.
Financial Evaluation

A thorough financial analysis of your
program with the benchmarking and
presentation tools essential to
communicate the results.

Facilities & Equipment

We develop and oversee the
implementation of cost effective and
efficient foodservice facility plans.

Staff Training

Both virtual and in-person training
programs provided by expert instructors
with extensive child nutrition experience.

@ PROTEAM

FOODSERVICE ADVISORS



Pro/ic:)

LET’S
MAKE
YOUR
DOLLARS
COUNT.

For over a decadeProView

has provided schools with high
quality, great tasting chicken.
Now, we are on a mission to
make every one of your dollars
count by becoming a USDA
approved processor of
commodity chicken products
for the 25/26 school year.

CHICKEN THAT Jelivern

. | II‘ #64014 #28019

#340 09 /
L Z»’

] Looking for fresh  [m] "%
Get in Touch: @ proviewfoods.com @ 516-938-4588 takes on chicken?
Explore our all

~ Visit us at ANC 2025: Booth #1233 N produets



Better Nutrmon
Made Simple™ - Delicious & Nutritious -

o Tomato Puree FlRST ingredient

o Made with Sugar/No HFCS
o 75% Less Sodium Than Other Leading Brands

o No Artificial Colors, Flavors or Preservatives
o Made without Atificial Caramel Color

: Q‘ARBEC ’ o Sweet & Smoky Flavor
o« e Gluten Free

R iis - 19 J.lr: -.Fi A
N utritionally ==
Nutritionally Enha Enhanced™

- Reimbursable Meal Option
Plant'Based PIOtEln 1 Cup Serving = 2 0z. Meat Alternate +

1% Cup Red/Orange Vegetable

Pasta Unique Enhanced Low Sodium Formula: "E BASED PR I

1 Cup Serving = 420mg of Sodium 2 or, |

Great TZste : ; ‘LQ\. ?P*STA SAUCg Em"

S Commodity Processing Discounts
auce Available on Tomato Paste

Shelf Stable for 30 months LOO].{

# BOLOGNESE STYLE » for the

Leaf

Available November 2024 <

Bolognese Styla

For more information about our
Red Gold Foodservice Products, contact:

Renee Bowen, SNS

_Regional Sales & Business Development Manager - Non-Commercial

ph:317.414.3914 « e-mail: rbowen@redgold.com
or visit: K12Tomatoes.com



TRENDING FLAVORS
i Otte-Sszed solutions.

NEW! WHOLE GRAIN
CHURRO BITES

#24409

NEW! 513 WHOLE GRAIN NO
PROOF MINI SUB ROLL DOUGH
#22260

~0] View our
~5-q whole K-12
] portfolio!

% 9

LORI MATTINGLY
Key Account Manager, K-12
502-554-6432

Imattingly@rich.com

NEW! WHOLE GRAIN RICH

|  MEXICAN STREET
R[ HS : CORN BITES
; #24344

[ 4



Schwan’s offers a full portfolio of exciting, delicious Asian-Style
items that are both student favorites and easy to prepare.

Customize with

Student Simple back different sauces
favorite of house and combo meal
flavors preparation variations

Contact your Schwan’s sales representative today or call 1-888-554-742
to learn more about our easy grah & go meals. g

©2023 Schwan’s Food Service, Inc. All Rights Reserved. 0807



§M SFSPac’ has everything you need to support

Authorized Provider YOUr successful Food Safety & Sanitation System

Included for one set cost:

Ongoing Food Safety Plan
Verification

Education

Chemical Inventory In-person, virtual and on-demand Personalized

Learning Portal CEU/SNA education
on a variety of subjects including:

HACCP Plans*

*Additional cost

Management

Food safety

Cleaning and disinfection skills
OSHA HazCom compliance
HACCP required SOPs

SFSPac® 101 for new hires

!

f_._ u
N T
;'i:t;

W " s To learn more, contact:

‘ Chuck Robison
1—535“-'“15 Chuck@smart-4.com | 502-376-6133

LFSPac® 2024 All rights reserved,

| oy,




SOﬂICUW

l ._ The Leader In Monitoring

What do school budgets and USDA regulutinns
have in common? They're both getting tighter.

&)

Food Safety &
Pretentive Maintenance

Customizable alarms prevent
food loss and iliness, and could
even be the first sign of bigger
problemns, like a power outaoge.

Regulatory
Compliance

with 24/7 automated data
legging, you'll never miss a
reading again. Data reports
are sent via email on-demand
or on a set schedule.

Access data history and reports

Don’t let anything go to waste. for any location at any time from

your PC, tablat, or smarphone.
BOOK A DEMO

317.468.2345 | sales@sonicu.com | sonicu.com/request-a-demo



The Power ol@ Daily Servings of Dairy Foods

Dairy foods have been recommended in science-based nutrition guidance for 40+ years. That’s because milk, cheese
and yogurt offer so many nutrients and health benefits. The recommended 3 servings of dairy foods per day help suppor
nutrition security and optimal wellness across cultures and generations.

"y
— 3 SERVINGS Support Nutrition Security for All
y People can meet the recommendation for 3 daily
o 7 A 3 ‘ LactosaibLe servings of dairy foods for under two dollars a day.*
0 ) , Dag{;':g“‘ Dairy milk — including lactose-free dairy milk — provides

9 per serving 13 essential nutrients in one reliable, affordable package.1

. ' _ Lactose-free dairy milk and lower lactose, fermented
Dairy food options provide dairy foods, like nutrient-rich yogurt, kefir and cheese
SRR IS offer culturally acceptable choices.

Protein Zinc Vitamin B2 . .
Calcium Selenium Vitamin B3 3 SERVINGS Deliver Unparalleled Nutrition
Phosphorus Iodine Vitamin B5 . y . . pepee
Potassium Vitamin A Vitamin B12 Dairy foods’ unique package of nutrients is difficult
Vitamin D \ to duplicate with other food groups or plant-based

alternatives. With the exception of calcium and
DYK? Lactose-free dairy milk is real milk just without the lactog vitamins A and D, non-dairy drinks typically don’t come
It provides the same as regular milk. close to matching the nutrition found in dairy milk.2

3 SERVINGS Help Fuel a Lifetime of Healthy Living

From nourishing childhood to healthy aging, meeting the
daily dairy food recommendation, as a part of a healthy
diet, benefits health and wellness. Evidence suggests
consumption of dairy foods fuels growth and development
in childhood and adolescence and may reduce the risk of
diet-related chronic diseases like cardiovascular disease,
stroke and type 2 diabetes among adults.3-8

Dairy foods help support
throughout the life span.

Learn more about dairy foods’ nutrition, science-backed benefits and more at USDairy.com
or contact Matti Coffey, MDA, RD, LD at mcoffey@thedairyalliance.com or 606.260.3722.

Three servings of dairy foods for generational health are supported by:

= . 4 . . 0y
NMA|| N, al ! y:
Thuy  dan Hhesy MM AaSA FRAC ik, ceEnvoutn
| P o s e on (&> Dietetics NuTRiTioN e 0001 aoramancads ssocuoon b P FUELING POTENTIAL EMPOWERING PLAY.

COALMON

References:

1. 13 Ways Milk Can Help Your Body. National Dairy Council. Available at: https://www.usdairy.com/getmedia/7e31a25d-4da2-4967-82fc-9e51ee7e5326/ndc_milk_handout_2024.pdf 2. National Dairy Council. What's in
your glass? USDairy.com. January 2024. https://www.usdairy.com/news-articles/whats-in-your-glass. 3. U.S. Department of Agriculture and U.S. Department of Health and Human Services. Dietary guidelines for Americans
2020-2025. 9th Edition. Available at: https://www.dietaryguide lines.gov. 4. U.S. Department of Agriculture. Scientific Report of the 2020 Dietary Guidelines Advisory Committee: Advisory Report to the Secretary of
Agriculture and the Secretary of Health and Human Services. Available at: https://doi.org/10.52570/DGAC2020. 5. AAP. Recommended Drinks for Children Age 5 & Younger. https://www.healthychildren.org/English/
healthy-living/nutrition/Pages/recommended-drinks-for-young-children-ages-0-5.aspx. 6. Kang K, Sotunde OF, Weiler HA. Effects of Milk and Milk-Product Consumption on Growth among Children and Adolescents Aged
6-18 Years: A Meta-Analysis of Randomized Controlled Trials. Adv Nutr. 2019 Mar 1;10(2):250-261. doi: 10.1093/advances/nmy081. 7. Bhavadharini B, et al. Association of dairy consumption with metabolic syndrome,
hypertension and diabetes in 147,812 individuals from 21 countries. BMJ Open Diabetes Res Care. 2020 Apr;8(1):e000826. doi: 10.1136/bmjdrc-2019-000826. 8. Chen Z, Ahmed M, Ha V, et al. Dairy Product
Consumption and Cardiovascular Health: A Systematic Review and Meta-analysis of Prospective Cohort Studies. Adv Nutr. 2022;13(2):439-454. doi:10.1093/advances/nmab118.

THE DAIRY N.D\ C
@ ALLIANCE NATIONAL DAIRY COUNCIL™
©2024 NATIONAL DAIRY COUNCIL®


http://usdairy.com/NationalDairyCouncil
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i IR
Serving Your Mission

From tasty products to marketing resources
to culinary inspiration, we are dedicated to E

helping you enhance your nutrition program
and serve your mission of feeding the future!

Contact your Tyson K-12 Representative or scan to visit
tysonkl2.com for menu solutions backed by trusted brands.

IS rysom Foods, Inc. Tradiamasis and mgsbened rackemarks ane cwned by Tyson Foods, ing. of it
subsidianes, or whed under KKenses



VANCO

Experis in foodservice equipment repair

They count on You to keep them Healthy
Count on Vanco to keep your Equipment Healthy

der in Commercial

7 or E-mail C

KEMTUCEKT
SCHOOL
NUTRITION
ASSOCIATION

Feeding Bodies. Fueling Minds.

64



LABEL PRODUCTS |

\ TO FUEL GROWING KIDS
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FOR MORE INFORMATION

Dana Saverino:  Wild Mike’s Ultimate Pizza
(847) 867-2119 DSaverino@SAPiazza.com

W WilDMikeS PizZA. com
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FOODSERVICE Hunlilanrml

Who We Are :

At Zink Foodservice, we understand that Services We Offer
healthcare facilities require specialized * Access to our 9 culinary centers for
attention. That's why we've assembled our RAM menu development and product
(Regional Account Manager) Team, a dedicated testing

group of professionals with an extensive
background in healthcare and education.

Dish Room & Kitchen Equipment

analysis
What Sets Us Apart Ventilation Assessments &
Unlike traditional sales teams, our RAM Team Filtration analysis to prepare for
focuses directly on you, the end-user. We're not capital budgeting
just brand representatives; we're your local
support system, attuned to the unique Proactive Support

challenges of education & healthcare facilities.
We don't just disappear after the

Why Choose Us? sale. Our team is committed to

Zink Foodservice proudly represents over 70 ongoing support, including:

premium manufacturers, serving as their e Continuing Education Training
dedicated branch sales office. Fully sponsored e Product Demos

by our manufacturing partners, we serve as a e Equipment Training

cost-free resource for the end-user community. e Menu Changes

Pat O'Hare Greg Smith Chad Christine
Regional Account Manager Regional Account Manager

Regional Account Manager
Michigan lllinois

e - W. Pensylvania & West Virginia
L .. C 847.754.6444 C 330.687.9007

FatistE =Dk s o . = gsmith@zinkfsg.com cchristine@zinkfsg.com

Stephanie Tragesser el info@zinkfsg.com
Regional Account Manager Regional Account Manager
Indiana & Kentucky Ohio WWW.Zi n kfsg.CO m
D 317.601.6608 C 614.296.3521

stragesser@zinkfsg.com dpatterson@zinkfsg.com 800.492.7400
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WHAT MAKES THE

Perf
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PARTNER?

It all starts with a wide variety of

TO TOP IT OFF, WE ADD:
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www.butterbuds.com

for FREE Samples.

e ButterBuds
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Please contact Liz Perry-Wyss
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Gluten-Free
Low Fat
Og Trans Fat
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100-16000-T2489-3 | 25% Lais Sugar Lucky Chirma™ 2 az Eq O 2 12 X
100-1600G-14 5% Lusa Swgar’ Cocan Pulfs™ 2 oz Eq Grain 2 12 x | =
0:0-16000-18567-4 | 5% Lesz Suger’ Trix™ 2 oz Eq Gran | 2 12 X
| 25% Luns Sugar’ Crrmamon Toast Crunch™ 2 as = i b | x
Bluebesry Chex™ Ceneal 2 0z Eq Grain 2 12 X X
| ] K-72 REGULATION READY T Eovicnon Ehex™ 7oz £ Bl I I R
| Horey Chesrien= 2 e Eq Grain 3 iz % %
CEREALS THAT MEET THE USDA 5Y 2 24 55 Sugar' Lucky Charmes™ Bowipak 5 ® i
Less Sugar' Cocoa Pulfs™ Bowinak 1 & X | L
PRODUCT-BASED STANDARDS FOR ADDED SUG —_— - — — z
5% Less Sugar' Cihnamon Toast Crunch™ Bowlpak & X | X
Fllsstsery &R Rowipak 1 5 X
PRODUCT STANDARDS FOR e R
00-16000-11258-7 | Couniry Corn Flakos™ 05 1 X X
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Menu
Planning

Point of Sale
& Payments

P

Ordering &
Inventory

S gpr———

info@cadco-Itd.com

N
(s

4

b
N
ol
e
s
o
o
=
.=
s
-

adl

@ 860.738.2500

S Convection Ovens
Ry @y

From planning to
serving & beyond

Managing the technology for your program
shouldn't be a hassle. With Heartland, you can rely
on one vendor for all your operational needs, from

planning to serving and everything in between.

@ www.cadco-ltd.com

Heartland

HeartlandSchoolSolutions.com

Serve Smarter,
Cook Better.
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MEMBER-OWNED Group Purchasing Organization

hpsgpo.com Boo-632-4572

Like us on Facebook (hpsgpe) and connect on Linkedin (inkedin.com/hp 'i.ypr_:l]
to keep up with the latest contract and HPS news.
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Popular:
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Slmplot A student favorite with
: . gutstanding flavor.
GOODGRAINS.

This fried
rice gets

an At

GOOD GRAINS™
VEGETABLE FRIED RICE

Savory whole-grain rice Ready in just 3 minutes
with peas, carrots, corn, (microwave) or 7 minutes

-ombi oven).
( Scan to and red peppers. (combi oven)

LETS
MAKE
SOMETHING
Request a FREE sample and see recipes at GREAT
avocados | fruits | vegetables | grains www.simplotfoods.com TOGETHER-
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Does your MBI Education can help
cafeteria look with full service from
like this? design to installation!
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Helping you serve your student customers.
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And Many More Great Manufacturersii!
Please Call Tim Emrich-(502) 609-6534 /temrich®rizwitshsales.com
or Melissa Born-(502) 377-0015 /mborn®rizwitschsales.com

-1600 | www.sffoodsinc.com
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Are you having problems
getting equipment on time?

We can help!

Contact SESCO Today:

e
Rylie Church .ﬂﬂmﬁmw
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Tech24 is your single source for commercial refrigeration, cooking, beverage and ware
washing equipment repair and maintenance. At Tech24, we provide our expert
technicians with extensive training and the latest technology. You can be sure that your
equipment will be repaired the right way for the best possible service experience.

Our licensed and insured foodservice equipment repair technicians stock an expansive

inventory of replacement parts to get your equipment back up and running as quickly as
possible.

Our Services Include:

¢ On site commercial cooking equipment repair (including factory-authorized
warranty service)

¢ [nstallation or removal
¢ Planned maintenance

o Equipment refurbishments



Thank you,
Kentucky!

Contact us:

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

Cindy Marschke — Regional Sales Director
cindy@yangs5thtaste.com * 414-333-5578

Follow Us: n n@




FOODSERVICE SOLUTIONS

Foodservice
@ gp Equipment
Support
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SONICU

The Leader In Monitoring

ULTIMATE PIZZA.
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Restaurant & Food Store Equipment
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	The Kentucky School NUtrition Association (KSNA) is professional organization of school nutrition professionals across the state. Our mission: to support, educate, and advocate for child nutrition programs that nourish Kentucky students.
	KSNA Executive Committee
	Resolutions & Bylaw Chair
	Billy Anthony
	Josey Crew
	Membership Services Chair April Fulkerson
	Communications
	Industry Relations ChaEirducation Chair
	Chair/Awards Liaison

	Lena Reese
	Jessica Conner
	Shawnalee Smith
	Dani Perkins
	Region 5 Director/ Certificate Appointee  Lena Reese

	Jennifer Muncy


	EXECUTIVE BOARD
	Leah Feagin
	Sam Stables
	Shane Bosaw

	Budget
	Andy Beshear Governor
	Dr. RobbieFletcher Commissionerof Education
	Jamie Link  Secretary  Education and Labor Cabinet
	KENTUCKY DEPARTMENT OF EDUCATION  300SowerBoulevard · Frankfort,Kentucky40601  Phone: (502) 564-3141 · www.education.ky.gov
	June 2026
	Child Nutrition Professionals,
	I hope the year has been a productive one and that you are looking forward to an enjoyable summer. As school year 25-26 ends, it is an exciting time to look back and reﬂect on this year’s accomplishments.
	SCN has distributed over $400 million to School Meal Program sponsors this school year. These funds are used to provide vitally important, nutritious meals for our Kentucky students. They also  ﬂow back into our communities through local purchasing, providing opportunities for local  producers to share their work while nourishing and educating the next generation. Although we  know your work can be challenging, your spirit of dedication and positivity in making the program successful is seen, appreciated, and valued.
	SCN is committed to doing everything we can to support your efforts. This includes identifying  areas to ease, eliminate, or reduce administrative burden whenever possible, as well as increasing training and support. For school year 26-27, SCN has introduced expanded options for production records (including electronic formats) and launched community recipe sharing through Mosaic  Back of House. We have streamlined the process for requesting non-congregate waivers to now include a pre-approval process. Finally, we are excited to offer various in-person training topics that will continue through fall 2026 and provide additional technical assistance in resource  management (speciﬁcally monitoring and understanding the nonproﬁt school food service  account), increasing webinar opportunities for learning and feedback, and sharing new data you  can use to better your program. We encourage you to provide feedback on ways we can continue to improve and meet your needs because working together will make our program stronger.
	I know your work does not end in the summer, with many of you operating summer meal programs. However, I hope you can take a break to enjoy some well-deserved time off with friends and family. Thank you for your continued partnership.
	Sincerely,
	Lauren E. Moore, Director  Division of School and Community Nutrition
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	Region 1 News
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	One of the many delicious breakfast options prepared for students during National School Breakfast Week
	In celebration of School Lunch Hero Day, our amazing staff wore new shirts to mark the occasion. Every day—not just today—they work hard, show kindness, and care deeply for our students!
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	LaRue County

	Region 3 News
	Jefferson County
	Green Chile & Cheese Tamales
	Spicy fish Wedges with Creamy Coleslaw


	Region 3 News
	Jefferson County
	1st Place Gutermuth ES
	2nd Place Blue Lick ES
	3rd Place Slaughter ES


	Region 3 News
	Jefferson County

	Region 3 News
	Jefferson County

	Region 3 News
	Jefferson County

	Region 4 News
	Boone County

	Region 4 News
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	Industry Partners
	ALWAYS THE HOTTEST LUNCH
	ITEM ON THE MENU.
	Students love Domino’s Smart Slice because it’s delicious
	You’ll love it because it’s NSLP-compliant.
	Domino’s SmartSlice is made using 100% real lite mozzarella cheese.
	REPRESENTING THE FINEST EQUIPMENT
	FOR SCHOOL FOODSERVICE
	CONTACT
	OUR KENTUCKY
	SALES REP TODAY
	Kelley Osmon
	www.dynamicfss.com


	THE REGION’S LEADING MANUFACTURE’S REPRESENTATIVE TO THE FOODSERVICE INDUSTRY EXPERIENCE | EXPERTISE | EXCEPTIONAL COMMITMENT
	SAM STABLES, SALES CONSULTANT
	As a manufacturing rep for HRI, Inc., my role is not just to assist food service directors with purchasing equipment, but also to educate them on the best equipment options and provide operational advice to help them get the most out of their kitchens.
	LEARN MORE www.HRI-INC.COM Sam@hri-inc.com 317.993.4228
	JWAwasestablishedin1993andhasover30 years of
	experienceprovidingqualityfurnitureandequipment to schools. Wehavetheabilitytodesignandfurnishcafeterias within your budgetwithmobilefoldingtablesuptoenhanced dining options thatcreatesaspacewhereyourstudentswant to be.
	JIMWALKER EasternKY 888.253.4206 jwalker@jwassociates.us
	JOSH WITTMER Western KY 800.315.5006
	jwittmer@jwassociates.us
	Website:www.jwassociates.us
	Contact MPK - Commodity Processing Group for more information.
	Janelle Brinkman - Director of Sales, Central Region
	[E] janelle.brinkman@mbccompanies.com

	[P] 763-300-5872

	PUT A PRO in your corner
	ProTeam is proud to be a KEDC/PurchasePros partner.
	Empowering foodservice leaders to achieve world-class results.
	OUR EXPERTISE IS EXTENSIVE. OUR APPROACH IS SIMPLE.
	At ProTeam, we offer a comprehensive suite of foodservice consulting services. We act in partnership with our clients to make sustainable and impactful foodservice program improvements. Give us a call today.
	Marty Flynn, SNS marty@proteamadvisors.com 1-844-662-3767 ext. 124 859-221-0533 (cell) proteamadvisors.com
	Becky Lowry, MS, RD, LD  becky@proteamadvisors.com 1-844-662-3767 ext. 129 859-771-6103 (cell) proteamadvisors.com



	ADD TO YOUR  ASIAN MENU DAY!
	Schwan’s offers a full portfolio of exciting, delicious Asian-Style items that are both student favorites and easy to prepare.
	Student favorite flavors
	Simple back of house preparation
	Customize with different sauces and combo meal variations
	Contact your Schwan’s sales representative today or call 1-888-554-7421
	to learn more about our easy grab & go meals.


	The Power of
	Daily Servings of Dairy Foods
	Dairy foods have been recommended in science-based nutrition guidance for 40+ years. That’s because milk, cheese and yogurt offer so many nutrients and health benefits. The recommended 3 servings of dairy foods per day help support nutrition security and optimal wellness across cultures and generations.
	55¢
	Dairy food options provide affordable, accessible and culturally acceptable choices to meet a spectrum of needs.


	3 SERVINGS Support Nutrition Security for All  People can meet the recommendation for 3 daily  servings of dairy foods for under two dollars a day.* Dairy milk — including lactose-free dairy milk — provides  13 essential nutrients in one reliable, affordable package.1  Lactose-free dairy milk and lower lactose, fermented  dairy foods, like nutrient-rich yogurt, kefir and cheese  offer culturally acceptable choices.
	DYK? Lactose-free dairy milk is real milk just without the lactose. It provides the same 13 essential nutrients as regular milk.

	3 SERVINGS Deliver Unparalleled Nutrition  Dairy foods’ unique package of nutrients is difficult  to duplicate with other food groups or plant-based  alternatives. With the exception of calcium and  vitamins A and D, non-dairy drinks typically don’t come  close to matching the nutrition found in dairy milk.2
	Dairy foods help support healthy brains, bones and bodies throughout the life span.

	3 SERVINGS Help Fuel a Lifetime of Healthy Living From nourishing childhood to healthy aging, meeting the  daily dairy food recommendation, as a part of a healthy  diet, benefits health and wellness. Evidence suggests  consumption of dairy foods fuels growth and development  in childhood and adolescence and may reduce the risk of  diet-related chronic diseases like cardiovascular disease,  stroke and type 2 diabetes among adults.3-8
	Learn more about dairy foods’ nutrition, science-backed benefits and more at USDairy.com or contact Matti Coffey, MDA, RD, LD at mcoffey@thedairyalliance.com or 606.260.3722.
	Three servings of dairy foods for generational health are supported by:
	FOR MORE INFORMATION
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