KSNA 2020-2021 Officers

President — Terina
Edington, M.S., R,D.,
L.D., SNS, CMP, CCNP

President-elect — Jack
Miniard CCNP, CMP

Prior to working in Jefferson County Terina was a Child Nutrition
Program Consultant with KDE and a Cooperative Extension Agent for
Family and Consumer Sciences with UK. Terina graduated from EKU
with her Master of Science in Community Nutrition and completed her
Dietetic Internship with UK. As Assistant Director, Terina' s main job

responsibilities are program compliance and developing program

procedures that meet State and Federal regulatory requirements. Terina
is a Nationally Registered Dietitian and a Licensed Dietitian in the State

of Kentucky. She is a School Nutrition Specialist and recently completed

her CACFP Child Nutrition Professional and CACFP Management

Professional Certificates. Although a lot of her time is spent in the central
office her favorite part of her job is visiting her schools and talking with

staff and students. Terina also enjoys taking pictures of the delicious and
beautiful food that they prepare and posting the pictures on her social
media accounts. Terina has two sons, a daughter in law, and has been
married to her husband James for 27 years. When she is not working,

she enjoys playing with her two dogs and weaving baskets.

Jack Miniard, Director School Nutrition Harlan County Public Schools for 12 years.
SNA certified & CCNP, CMP. KSNA Vice President. KDA Region 4 contact for
Commodities. Served as Region 5 Director KSNA, LAC meeting with Congress and
Senators Washington DC. Attended several Leadership conferences KSNA, SNA.
School attended Harlan County Public Schools, Southeast Community College,
Eastern Kentucky University, Ohio Police Academy and Classes at Institute
Mississippi. Formally Executive Board United Food and Commercial Workers also
served as Business Agent for Eastern Kentucky representing employees from
Kroger, A&P, Middlesboro Tannery, Southern Bell Dairy ,etc. Currently serving as
Executive Board and Co -chair Community Action Agency. Member Masonic
Lodge past master, Knights Templar, Shriners Temple and life member Harlan KY
Shriners where we raise money for the Shriners Hospital. | live by Proverbs 3:5,6,
Trust in the LORD with all thine heart, and lean not unto thine own
understanding. In all thy ways acknowledge him, and he shall direct thy paths.




Vice President —
Leah Feasgin, SNS

Secretary/Finahce
Officer — Jay Mills, SNS

Leah received a dietetics and food systems management degree from Murray State
University. Leah began her career in university food service at Morehead State
University. After spending the next six years in healthcare nutrition/food service, she
decided to make the change to school nutrition. During her employment at Mayfield
Independent Schools, she has increased participation and co-coached a winning
Kentucky Junior Chef team. Leah has held numerous positions within Kentucky
School Nutrition Association such as Executive Board member for 10 years,
Regional Director for 3 years, Admin Chair, and currently serves as the PPL Chair.
Leah is passionate about legislating for school nutrition and has attended numerous
SNA LAC conferences. Leah attended SNA leadership conference as a KY nominee
and also attended a National Farm to School Conference as a grant recipient. Leah
received a National Farm To School grant to implement raised beds at the
elementary school and a greenhouse at the high school. Leah has been responsible
for the Summer Meal Program in her district and neighboring districts for 15 years.
Leah actively participates with the Kentucky Department of Ag commodity committee
as a regional representative. Leah began the Child and Adult Care Food Program at
Mayfield Independent Schools at the recommendation of a colleague and the
program has grown tremendously since it began and helps assure “no child is
hungry” in Mayfield, KY. In 2018, Leah attended the National CACFP conference as
a presenter. Leah has attended 14 out of 15 of the KSNA Annual Conferences and
many SNA Annual Conferences. Leah's first love is her family and her faith. Leah
and her family enjoy KY Lake when Leah is not working tirelessly for school nutrition.

To all of our fabulous members, thank you so much for electing me last summer to be your
Secretary/Treasurer. Being able to serve you and child nutrition in a bigger role has been
extremely valuable and rewarding. | have learned so much about our association and
other state associations across the country, but more importantly, | am getting to know
our members across Kentucky. | look forward to meeting you in the very near future!

In 2000, | began my career in the food service industry making salads at Outback
Steakhouse and quickly advanced into management. There | learned not only a newfound
passion for food, but also customer service, employee management, and how to run a
complicated business.

| ultimately left the restaurant industry in 2009 to become a cafeteria manager at Highland
Middle School in Jefferson County (JCPS). | remember being so scared. What if it doesn’t
work out? What if I'm really good at managing a restaurant, but terrible at managing a
school cafeteria? What if | just don’t like it? The only thing | knew about school lunch at
this point in time was the school lunches | ate when | was still a JCPS student.

Fortunately, after only a couple weeks on the job, | felt a new passion quickly emerging.
Three years later | was promoted to area consultant and currently still serve in that role.
Next school year will be the start of my 12" year in child nutrition and 2" year as
Secretary/Treasurer. Looking back, leaving the restaurant industry was the single best
decision I've ever made. Never in my life did | imagine myself as a lunch lady or where it
would lead to, but | wear the label proudly and am so thankful | found school nutrition.

My daughters even tell their friends, “My dad’s a lunch lady.” | love it.
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plant protein pasta
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Your source for K12 baked goods.
Explore our broad variety of great-tasting products that are sure
to keep your students happy. Visit us at bakecrafters.com.

LENTIL PENNE SKU 10847-

Contact MPK Commaodity Processing Group | _
for samples and product information. : | C)

ViGN COMPLETE PROTEN GLUTEN FiEt WOTHING AETIFICIAL

Pat KE"EY Mary Kuhn REAL FOOD HEROES BASIC AMERICAN FOODS™
pat kelley@mpk-kpg.com mary.kuhn@mpk-kpg.com sl
(859) 396-6039 (502) 689-4514

asty & Versatile!
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Great Menu Options

Abound

with Cheese-filled Breadsticks
Gilardi Cheese-filled breadsticks let you expand
your menu by serving them a variety of ways.

BLAZIN'
BUFFALD
ey

Do your flavor a favor! R CPPO——
for breakfast
For information about these and sulispsslivendaridieaee s
other tasty Butter Buds products, contact: For dessert with dipping sauces as an —
end-ot-the-week treat DOWNLOAD
Liz Perry Wyss Download our recipe booklet for great
Phone: (248) 561-6786 e
Email: liz@bbuds.com COﬂAg
@ Fooaservice

- ButterBuds*

www.butterbuds.com

T e e s e o i —————————————— T ————————————————————— T ——— -

FOOD | SERVICE | SMART.
To learn more about Gilardi Stuffed Crust pizza, please call 1-800-357-6543

8 ConAgra Feodservics, All ights resarved | 801 Dye M Road Troy, OH 45373 | wmﬂﬁﬁllﬂ




Lot there be
BRUNCH

With JTM's breakfast products, serving up scratch-quality, restaurant faves
like breakfast burritos, frittatas, biscuits & gravy, and steel cut oats with brown
sugar is easier than ever. Put these labor-saving products to work for you!

5164 Country Breakfast Scramble (GF)

CP552 Homestyle Sausage Gravy

5950 Steel Cut Oats with Brown Sugar (AF, GF)

5955 Cheddar Grits (GF)

Learn more and get recipes at jtmfoodgroup.com.

J.ILM.

Roger Doseck * (513) 240.9465 * rogerdoseck@jtmfoodgroup.com
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Don’t just keep up...get ahead!

Manufacturers accepting your commodities:

« New Meal Pattern Rule * Commoadity Diversion Planning
* Menu Planning * Managing your Drawdown I
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For more infarmation, please contact Keylmpact Sales & Systems, Inc
Debbie Steele: 415-544-1591 or dsteele@kisales.com
www kisales.com &=

Koehler-Borden & Associates

Manufacturer’s Representative
*Imperial Convection Ovens

& Ranges

*ThermalRite Walk-Ins
*ICS Walk-Ins
KOEHLER - BORDEN *Comark Temperature
& ASSOCIATES
Monitoring
*Fermod Shelving

John Dishman, CFSP *Atlas Serving Counters
zd:a;‘l'ff:;‘;ze;;szReprese"taﬁve *Atlas Breakfast Carts

johnd@koehlerborden.com *Member KSNA
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Commodlty Processing Group

http://mpk-kpg.com

Pat Kelley | (859) 396 - 6039 | pat kelley@mpk-kpg.com

/@ .
Mary Kuhn, SNS | (502) 689-4514 | marykuhn@mpk-kpg.com c@“ TASTY

FOOD GROUP
Yangs
S Tasle \ N3 Pa Sipphar

We put the PRO in PROCESSING!

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

Debbie Guier| (270) 348-10586 | debbie.guier@mpk-kpg.com

Sandra Mcintosh | (270) 889 - 5456 | sandra mcintosh@mpk-kpg com
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ﬁ Scott A. Knapper
= gm"& 317.985.6934

oFUsA | APPROVED sknapper@petersonfarmsinc.com

SCHOOL"®

NMUTRITION

ASSOCIATION
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Domino's

@ SMARTSlice.

NOW STUDENTS
CAN STOP WISHING YOUR

PIZZA LUNGBE]
TASTED LIKE DOMIND'S

With Domino's Smart Slice, we make it easy
to serve students a pizza they'll really love.

What you need
to know about 1%
flavored milk in schools:

wd Hezw_:

was efn itl

Since the switch in 2012, milk
usa%nhas dropped nearly
Southeast schools.

U boosts the botlom linel

Nearly 1/3 of schools who
brought it back saw an increase
in ADP.

®* Made fresh in a local Domino's
® Delivered hot — right to your school

® Can meet all USDA requirements for
the National School Lunch Program

ln other words, Smart Slice is the best thing to
happen to pizza lunch since the pizza lunch.

Close the nutiifion :iol

Reduce waste and incr
consumption of essential
nutzi.en&hy oﬂ‘er!.ng 1%

Request a sampling by calling 800.810.6633
or email schoollunchinfo@dominos.com

@ THE DAIRY
ALLIANCE
thedairyalliance.com
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 BETTER & YOU |
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i BECAUSE HEALTHY KIDS MAKE HAPPY PARENTS i
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Please contact : i i
Rob O’Connell CFSP i I¥ _ i
Cell #(502)468-7251 i oo hl Lt T eatta i
For all of ipment and Storage Solution options with35%  , American Humane ¥ Lower fat
or all of your Equipment and Storage Solutions i . : fents® e o o i
! ¥ 51% whole grain v 100% Vegetarian grain -
| Fed Chicken I
[ ] n
: | |
Vulcan Food Equipment Group i i
Repvesertng thase premiar brands - - o :
BWOLF | VULCAR ! E=<IE = !
! J‘— fosterfarmsfoodservice.com/schools .. !
METRO E '. (€] 1800 E-BIZS. | E
[ ] [
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