
 
SNACT 2019  

70th Annual Conference 
And 

 Food and Industry Trade Show 
Friday, November 15 and Saturday, November 16, 2019 

Foxwoods Fox Tower 

 

Thursday 

 
SNACT President and Board Welcome Reception  

Are you arriving Thursday night? Meet SNACT’s 2019-20 Officers and Board members at this 
casual pre dinner cocktail hours. Light snacks and cash bar.  
Registration for this event is separate and not included in conference registration fees. You can 
sign up when you register for the conference.  
 

 

Friday 
 

Registration and Breakfast 
 
Successfully Managing the Complexities of School Nutrition Programs 

School nutrition programs have become complex businesses with high customer expectations. Yet 

insufficient federal reimbursement rates, complex new regulations, and increased labor and food costs 

have all combined to push these programs to the edge. In this session, Dr. Katie Wilson untangles new 

regulations, explains the professional standards requirements, and suggests best practices for fully 

utilizing federal funds and programs available to your district.  

 
 

  

Fortify Your 
Foundation: 

 

Build Skills 
for Success 



2019-2020 SDE Child Nutrition Updates  

USDA Child Nutrition program regulations are constantly changing, are you up to date and in 

compliance? Each District has the responsibility to ensure they meet all federal and state regulations, 

whether contracted or self-operated.  Find out what’s new, what’s happening, and how it will impact 

your district.  

 

Loss Prevention Panel 

Explore new ways to help K-12 nutrition professionals recognize and prevent loss from the theft, fraud, 

and administrative errors that can occur in school districts. We will look at the steps you can take to 

protect yourself against fraud and internal/external theft. 

  

This session's three learning objectives are: 

1. Understanding “Shrinkage” and how it can affect your bottom line. 

2. Recognize the three main areas of loss opportunity. 

3. Mitigating loss by using internal auditing procedures and software to track inventory. 

 

Hands On Graphics Design  

Our attention spans are getting shorter, so if you want to effectively market your program  you have to 

create eye-catching promotions. In this session, you’ll see how Canva can help you create logos, flyers, 

posters and social media graphics with little to no graphic design experience. (And best of all, it’s free!) 

You’ll also see how to boost your marketing even more with Animoto, a low-cost tool that lets you create 

professional-looking videos in minutes. 

 
Friday Afternoon 

SNACT’S 70th Annual Food and Industry Trade Show 

 
Friday CEUS: up to 5.5 

 

Friday Dinner: Friday and 2 day registration includes Friday night Dinner at the  

High Rollers Club! You may purchase additional tickets. 

What is the High Rollers Club? Join your friends and peers for a delicious buffet dinner in a 

relaxed and fun setting. High Rollers is a smoke free dining club, with bowling, billiards,  and 

plenty of space for dining and networking. 

 
Friday registration includes full  breakfast, beverage break, and dinner 

Hours / Times: 
Thursday Reception 6:00-8:00pm 
Friday :  
Breakfast 7:00-8:00 am 
Friday morning sessions: 8:00-1:15pm 
Industry Show: 1:15-4:15pm 
Dinner: 6:30-9:30pm 



 

Saturday  
 

Registration and Breakfast 
 

Managing Personalities and Conflict 
So much of our time at work is spent managing people and dealing with conflicts.  This 4 hour training 
run by the Institute of Child Nutrition helps participants identify the many factors that influence the way 
people interact and respond to conflict.  The focus is on identifying personal attitudes and existing biases, 
identifying non-productive behaviors, and building skills that promote successful conflict resolution. 

 

The Three C’s of Success: Communication, Collaboration, and Customer Service 

Join Dr. Katie WIlson for this interactive seminar about internal team success. Sharing communication 

techniques and team building activities, colleagues discover how the internal environment impacts 

customer service 

 

Efficiency at Work and Improving Fine Motor Skills 

Whether you are new or have been working in a kitchen for years, everyone can benefit from learning 

how to work more efficiently by tuning up their fine motor skills and identifying what skills they excel at.  

This fun, hands-on, interactive (and slightly competitive) class will help everyone work smarter in the 

kitchen. 

 

Hands-On Farm to School:  From Prep to Plate 

This hands-on workshop helps build confidence and prowess in the kitchen by focusing on basic 

knife skills, mise en place, recipe preparation, food presentation and product evaluation.  

Participants will work in teams preparing and evaluating assigned recipes using local and 

regional foods. 

 

The Match Game - Food Safety Edition 

Test your food safety knowledge with this fun interactive team game and learn while you play.  

How much do you REALLY know about food safety???  

 

Saturday CEUS: up to  4 

 
Saturday Registration includes full breakfast and lunch. 
 
Saturday Hours:  

Breakfast 7:30-8:00am 

Saturday morning sessions: 8:00-12:15pm 

Lunch: 12:15-1:15 

PLEASE NOTE: THIS AGENDA IS SUBJECT TO CHANGE.  
 


