
The Challenger
spring 2026

A Kentucky School
Nutrition

Association
publication

1



2

Table of Contents
Presidents 

letter

Executive
Board/

Committee

KDA and KDE
Updates

conferences

Region 
news

Industry 
Partners

Pg. 3

pg. 4

pg. 7

pg. 9

Upcoming 
Events pg. 15

pg. 17

pg. 38



3

President’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, I 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.

I 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 I reflect on my time as president, I am especially grateful for the friendships,

encouragement, and support I have received along the way. Leadership is never a journey
taken alone, and I 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. I 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. I 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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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.
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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, 
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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 Programnd

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.

Ian Hester
Director, Division of Food Distribution
Kentucky Department of Agriculture
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Managers Conference 2025



10

Managers Conference 2025
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LAC in Washington, DC
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LAC in Washington, DC
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Kentucky LAC
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National Leadership Conference
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Upcoming Events
6/17/26-6/19/26

KSNA Annual Conference in
Lexington, KY

7/12/26-7/14/26
SNA’s Annual

National Conference
in Charlotte, NC

10/12/26-10/16/26
National School Lunch

Week

12/1/26-12/4/26
KDA Conference in Bowling

Green, KY

9/9/26-9/11/26
KSNA Admin Conference in

Lousiville, KY

1/10/27-1/12/27
SNA School Nutrition

Industry Conference in
Tampa, FL

3/7/27-3/9/27
SNA Legislative Action

Conference in
Washington, DC

3/1/27-3/5/27
National School Breakfast

Week

11/5/26-11/6/26
KSNA Manager’s Conference

in Shepherdsville, KY
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Annual Conference
June 17-19, 2026

Central Bank Center
430 West Vine St, Lexington, KY
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K e n t u c k y  C o n g r e s s i o n a l  D i s t r i c t s
 

GI S@ lrc .k y.go v

Congressional Plan (C1278B01) became law January 20, 2022, with enactment of Senate Bill 3.
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Region 1 News
Henderson County
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Region 1 News
Henderson County
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Region 1 News
Marion County
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Region 1 News
Russell County
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Region 1 News
Washington County

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!

FFA students, Kelly Beef Company and local beef patties pics
—All students were excited to have our annual end of year
cookout. We are proud to support a local farm, Kelly Beef

Company in Washington County, with the purchase of beef
patties. FFA students helped by managing the grill at each

location. 

Students at WCES/WCMS
received a special visit

from the Easter Bunny and
Easter Egg (Ann Hale,
Manager; Stella Hall,

Cook) that brought smiles,
excitement and holiday

cheer

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

School Breakfast Week
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Region 1 News
Clinton County



24

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
LaRue County
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Region 2 News
LaRue County
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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
Bolognese 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
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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

3rd Place Slaughter ES
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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. 

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%! 
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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. 

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 
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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. 

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
Boone County
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Region 4 News
Grant County
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Region 4 News
Grant County
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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!
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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’sSmart SliceishandmadeinalocalDomino’s,bakedtoorder,

and deliveredhot.Plusit’sdownrightdelicious.

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 

® 

LEARN MORE AT BIZ.DOMINOS.COM/SCHOOL-LUNCH

Program available at participating locations nationwide. ©2024 Domino’s IP Holder LLC. Domino’s®,
Domino’s Pizzaand themodular logoare registeredtrademarks of Domino’s IP Holder LLC. 41



Commercial coffee
systems and solutions 

 

OUR
MANUFACTURER

REPRESENTING
THE FINEST EQUIPMENT

CONTACT
 OUR KENTUCKY

SALES REP TODAY
 

FOR SCHOOL FOODSERVICE

859-368-4262

@dynamicfss

www.dynamicfss.com

@DynamicFoodServiceSolutions

Serving systems, food guards
steam tables, convection

ovens, hot holdings 

Commercial mobile solutions
including utility and specialty

carts, dispensing and meal delivery 

Industry leading manufacturer of
heated cabinets, ovens, utility

cabinets, racks, and dollies.
Walk-in coolers, freezers,

warehouses,
and ice cream freezers 

Founded in 1938 as a
company specializing in

bakery fixtures and
refrigerated showcases

Refridgerated and heated
merchandisers and display

cases

World leader in commercial
foodservice equipment.

Restaurant ranges, charbroilers,
and griddles. PowerFry fryers,

steamers, combi ovens 

Produces hundreds of food preparation
items that can fit in any kitchen, including

bone saws, potato peelers, meat tenderizers,
countertop griddles, meat choppers, pop-up

toasters, and more.

Kelley Osmon

kelley@dynamicfss.com
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LEARN MORE
www.HRI-INC.COM
Sam@hri-inc.com

317.993.4228

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

EXPERIENCE | EXPERTISE | EXCEPTIONAL COMMITMENT

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.

SAM STABLES, SALES CONSULTANT

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

630-585-1369
multiteriausa.com

Customized modular food &
serving stations, cafeteria

counters, buffets, kiosks, and
other serving products

985-685-0386
sodatapsystem.com

Engineered & customizable
draft soda systems

delivering high-end appeal

800-548-3373
spraymastertech.com

Commercial- grade
pressure washing systems

including portable and
central building systems

800-788-1028
palmerhamilton.com

Cafeteria tables & seating,
mobile bench and other
tables and customized

Decor Elements

ecofryequipmentllc.com
Commercial-grade high-

speed air fryers in vented
and ventless versions

800-647-7074
thermokool.com

Walk-in coolers & freezers
for all applications
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CLEAN-LABEL, SPEED-SCRATCH SOLUTIONS
 

www.jtmfoodgroup.com/k-12

LEVEL II, REDUCED SODIUM CHEESE PRODUCTS
 We offer clean-label options across allour productlines.From 

our Premium Taco Fillings and Pasta Sauces to our NEW All-Beef
Crumbles and Seasoned Beef Philly Steak we have solutions
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

OurReduced-SodiumCheeseSauces and Mac& Cheese 
products make it simple to serve up student favorites without
sacrificing quality or taste. Crafted with all the things you love,
like real cheddar cheese and whole-grain rich pasta, and without 
the things you don’t, like phosphates and artificial flavors.

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. 

 800.626.2308 | jtmfoodgroup.com

Transform your  into
 meals with

USDA Foods
crave-worthy
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J W ASSOCIATES
SCHOOL EQUIPMENT SPECIALISTS, INC.
P.O. BOX 2717
EVANSVILLE, IN 47728 

JIMWALKER
EasternKY
888.253.4206
jwalker@jwassociates.us 

JOSH WITTMER
Western KY
800.315.5006 

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

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

48
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Contact MPK - Commodity Processing Group for more information.

Pat Kelley
[P] 859-396-6039
[E] pat.kelley@mpk-kpg.com

Mary Kuhn
[P] 502-689-4514
[E] mary.kuhn@mpk-kpg.com

Janelle Brinkman - Director of Sales, Central Region
[E] janelle.brinkman@mbccompanies.com [P] 763-300-5872 50



M P K

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

madelyn.kuhn@mpk-kpg.com

 

pat.kelley@mpk-kpg.com

MPK Is Proud toannouncewearenowrepresentingNa
We are excited for you to "TASTE THE TRADIT
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Designed For Schools.  
Made For Kids.

 ·
·
·
·

 FlexibleMenu Solutions
 Fun, Flavor-Packed Options
 Labor-Saving Convenience
 Boosts Student Participation

Michele  Clark ,  RDN,  SNS
 mclark@nationalfoodgroup.com | 248.560.2360 |  zeezees.com

Creativity
Served Daily
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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

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.

PUT A PRO
in your corner

Empowering
foodservice leaders to
achieve world-class
results.

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.

OUR EXPERTISE IS
EXTENSIVE. OUR
APPROACH IS SIMPLE.

ProTeam is proud to be
a KEDC/PurchasePros
partner.
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Get in Touch:
Looking for fresh 
takes on chicken?

Explore our all
NEW products!Visit us at ANC 2025: Booth #1233

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. 

USDA
Commodity

Processing

 Coming in
SY 25-26

#64014 #28019 #60915 #340 09 #40915
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©2023 Schwan’s Food Service, Inc. All Rights Reserved. 0807

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

ADD TO YOUR 
ASIAN
MENU DAY!

Contact your Schwan’s sales representative today or call 1-888-554-7421 
to learn more about our easy grab & go meals.
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Dairy foods help support healthy brains,
bones and bodies throughout the life span.

Dairy food options provide affordable, accessible
and culturally acceptable choices to meet a spectrum of needs.

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 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. 

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. 

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

©2024 NATIONAL DAIRY COUNCIL® 

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.

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

The Power of Daily Servings of Dairy Foods 3 

Lactose-Free 
Dairy Milk

55¢
per serving

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.

Protein
Calcium
Phosphorus
Potassium

Zinc
Selenium
Iodine
Vitamin A
Vitamin D

Vitamin B2
Vitamin B3
Vitamin B5
Vitamin B12
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Dana Saverino : 
• 

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

FOR MORE INFORMATION 

scan
FOR A
FuLL LiST
Of OuR
PRODUcTS

www com .WilDMikeSUltimatePizZA.
 © 2025 S.A. Piazza & Associates, Inc. All rights reserved.

AIN'T NO PARTY... 
LIKE A WILD MIKE'S

ULTIMATE PIZZA PARTY!

16-Inch Whole Grain, UNCut,
PEPPERONI + Cheesy Bottom Crust PIZZA 

#15010 bulk
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	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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	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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	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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