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Executive Committee Regional Representatives

President Kate Murphy Charter Oak Open
Incoming President  Erin Perpetua Minute Maid Nichola Hall
Vice President Kristin Roberge Mohegan Carol Dodson
Treasurer Jessica D’Agnese
Naugatuck Becky Tyrrell
Secretary Ashley Carl
) . ) ) Nutmeg Eileen Faustich
Executive Director Denise Di Mare
Yankee Stephanie Deason
Committees (chairs listed first)
Child Nutrition Lonnie Burt, Amanda Aldred, Melissa DeCoffe, Elizabeth Fisher, Becky Fowler,

Nichola Hall, Kristina Roberge, Meghan Sullivan

Education Stephanie Deason, Elizabeth Fisher (co chairs) Fionnuala Brown, Diane Burbank,
Sharon Shettleworth

Industry Council Dennis O’Connor, Abby Kassman-Harned (vice chair), Christine Benoit, Jason
Bloch, Dianne Burbank, Stephen Goldstein, Shelley Hill, Lynne Pellegrini, Stuart
Wisel

Marketing Christopher Hathaway, Amanda Byrd, Nicole Lefebvre, Tacey Martinek,
Jackie Schipke, Lianne Xenophontos

Member Services Maureen Nuzzo, Dianne Houlihan (co chairs) Kristina Roberge, Dennis O’Connor,
Heather Plourde, Brian Reynolds, Sharon Shettleworth, Tim Thurston, Samantha
Wilson

Single Unit
Kristina Roberge

Nominating Erica Biagetti and all regional reps

Program Development Maggie Dreher, Erica Biagetti (co chairs) Jen Bove, Cindy Brooks, Ron DeBarge,

Eileen Faustich, Susan Maffe, Ashley Carl, Tim Prosinski, David Nichols, Maureen
Nuzzo, Stuart Wisel, Sue Yazdzik, Tracey Winzer (Ways and Means)

Public Policy & Jeffrey Sidewater, Nichola Hall (co chairs) Erica Biagetti, Cindy Brooks, Tim Cipri-
Legislation ano, Dawn Crayco, Susan Maffe, Maureen Nuzzo, and all regional reps

Fionnuala Brown
CSDE Rep

Karen Asetta, Nancy Cole
CASBO Rep



SNACT President’s Welcome

My journey started 25 years ago in the bakeshop at the American School for
the Deaf. | never wanted to work in schools but after a year, | knew | never
wanted to leave. No nights, no weekends, no summers .... So | thought.

| quickly realized that school administrators have late meetings and ask for
dinner. That hunger does not stop in the summer when school gets out so
we start serving meals to kids all summer long and say goodbye to summers
off. When the high school has feet of snow on the roof and they need to call
in the National Guard to clean it off or when an ice storm hits and cripples

the state and we are called upon to open an emergency shelter and feed our K\\
community we say goodbye to nights and weekends. ‘

Never in my wildest dreams would | have thought that a pandemic would hit and the Governor would shut down
the state and only allow essential workers to go to work. That is when the “Lunch Lady” was finally recognized as
essential. This is something we have known for years but others did not. In less than a days notice we were asked
to change how we run our programs and provide remote meals to all kids. We had to put on a brave face for our
staff and assure them that it will be OK even though we were just as scared as them.

WE DID IT!!! We served millions of meals 7 days a week to make sure our kids were nourished. Parents finally saw
the incredible meals that we work so hard to provide the children in our schools. No more jokes about mystery

meat!

| had a mother reach out to me because her daughter was struggling with not being in school. She had picked up a
meal bag from the school and served her daughter the pizza that was in it for lunch. Her daughter was so excited
because it was just like school. The mom was so thankful because that slice of pizza brought some normality to her

daughter’s life. Yes, me the lunch lady, made a difference in that girl’s life!

| was out one day with my young niece, a little girl said “hey your aunt is the lunch lady”, and my niece responded,
“She isn’t just the lunch lady she is the head lunch lady”. | wear that title with pride, as you all should.

We as school nutrition professionals are still facing some scary times. Staff shortages, shortages on food, shortages
on paper goods and even some days shortages of patience. We will continue to work with our manufacturers, ven-
dors and brokers to figure it all out. We should reach out to our fellow school nutrition professionals for support.

There is a light at the end of the tunnel so keep moving forward.

The next time you are having a difficult day, put on your cape and remember you are a

School Lunch Hero! | Am School Nutrition!

Kate Murphy, Food Service Director Naugatuck Public Schools

SNACT 2021-2022 President



Executive Director Report

A million thanks to SNACT’s 2020-21 President, Officers and Board members, who led us through an immensely
challenging year with innovative thinking and energy! Like all of our members, SNACT pivoted quickly and furi-
ously to rise to the challenges— whether it was introducing virtual meetings and events or launching extensive
media and outreach campaigns to highlight the important work being done by our members, SNACT’s leaders
dove in and made us a better association. Every president leaves their mark but Erica Biagetti was truly remarka-
ble : she handled the obstacles of her presidential year with unrivaled creativity and enthusiasm (while running
her own district!) and introduced positive changes that will benefit our members for years to come.

Among the many innovations this year were: Focus Fridays, a zoom discussion for Directors, Worker Wednes-
day, a zoom discussion for staff,and Connecting Connecticut, a mid year virtual conference. SNACT held a virtual
Honor-Palooza for our award winners and we were honored to be joined by US Secretary of Education, Dr. Mi-
guel Cardona. And don’t forget our 2 social media blitzes: 5 Reasons Why School Meals Matter (January) and SN
Recognition Week (May) that culminated with a proclamation of SN Hero Day from Governor Ned Lamont. Erica
made numerous media appearances to advocate for the work being done by SN professionals and did extensive
outreach to state and federal elected officials to advocate for programs and support. Thank you Erica!

And welcome to Kate Murphy who will lead SNACT as we plant our own seeds for the future! Kate has already
started building on our social media efforts by engaging Sea Level Social to work with SNACT on posts that pro-
mote school meals. Our goal is to create posts that SN professionals can share on your own outlets to promote
your programs.

Thank you for being part of the SNACT community. The dedication and determination school nutrition profes-
sionals have shown over the past year (plus) is truly remarkable. Thank you for all you have done to keep the
children of CT fed . SNACT looks forward to being your partner in school nutrition as we navigate the year ahead!

Congratulations!

SNACT President Erica Biagetti is a recipient of
SNA's 2021 President's Award of Excellence,
given to state presidents who stand out for
their extraordinary leadership in successfully
implementing strategies that help advance both
the profession and SNA. She was recognized in
this special SNA publication. Great job Erica!!

Kate Murphy, our Director of the Year and
Karine Szymaszek, our Manager of the Year are
listed too!




SNACT Committees—Get Involved!

All. SNACT events are the result of the wonderful work done by our committees. In addition
to our major events, SNACT sponsors regional trainings, Hot Topics and more.

SNACT has 9 standing committees that meet regularly. The committees work separately and
together to make sure SNACT is fulfilling our mission. The committees are:

Child Nutrition: Oversees Mentoring Program

Education: Coordinates and runs regional training and offers statewide training

Industry Council: IC is made up of 7 Industry Members who apply to serve on the council.

Marketing: Works to develop and maintain awareness of SNACT programs.
Member Services: Encourages SNACT membership, oversees SNACT Scholarships and Awards
Single Unit: Acts as the liaison between SNACT and single unit manager/supervisors.

Nominating: Identifies and recruits SNACT’s future leaders

Program Development: Develops, designs and oversees SNACT Conferences, Trade Shows
and Banquet

Public Policy and Legislation: Acts as the SNACT liaison on legislative matters.

Becoming involved with a SNACT Committee is a great way to develop and
advance your personal and professional skills. Most Committees meet a few times a year. If you
are interested in being involved with SNACT and the great things we do for school nutrition
professionals in CT, please contact Incoming President Erin Perpetua at
eperpetua@norwichpublicschools.org




Want to see change?
Help school nutrition heroes?
Be a SNACT Officer!

WE NEED A CALL
YOUR FOR
SUPPORT CANDIDATES

SNACT's board is comprised of both elected and appointed individuals who help make
the decisions to move SNACT forward. SNACT elected officials are eligible for additional
SNA leadership training and conferences. Invest in yourself and SNACT- run for office!

Members can nominate a colleague or themselves to be on the ballot.

Voting opens in December 2021 and closes on February 1, 2022. All SNACT members in
good standing will be sent a link to the voting site via email.
The Board positions begin on August 1, 2022,
Open Positions:
Vice President: This is a 3-year commitment that will lead to becoming SNACT
President in 2024-2025. This is an executive committee position.

Secretary: This is a 2 year commitment- 2022 - 2024.

Responsible for SNACT minutes. This is an executive committee position.

Minute Maid Regional Representative: This is a 2 year commitment- 2022 - 2024:
Candidate should be from the Minute Maid Chapter

Naugatuck Regional Representative: This is a 2 year commitment- 2022 - 2024:

Candidate should be from Naugatuck Chapter
Nutmeg Regional Representative: This is a 2 year commitment- 2022 - 2024

Candidate should be from the Nutmeg Chapter
Industry Council Chair: This is a 2 year commitment- 2022 - 2024:

Candidate must be a SNACT corporate member.
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IF YOU WOULD LIKE TO NOMINATE YOURSELF OR A COLLEAGUE FOR ONE
THE OPEN POSITIONS, PLEASE CONTACT THE NOMINATING CHAIR,
ERICA BIAGETTI EBIAGETTI@CHESHIRE.K12.CT.US



Congratulations to SNACT 2020-202| Award Winners!

Rising Star Director

Carol Dodson, Montville

Carol has been an all-star since the pandemic hit. She
has continued to make sure the children in her district
are offered top quality meals.

Rising Star Manager

Melissa Lambert, Waterford

Melissa pours her heart and soul into making nutri-
tious delicious healthy meals for her students,
paying attention to every detalil.

Manager of the Year
Karine Szymaszek, Meriden

There are many things that happen on short notice in a school, and
on all occasions Karine is willing to go above and beyond to accom-
modate any request. She is a tremendous asset to our building

Industry of the Year
Doug Wade, Wade’s Dairy

Doug has been nothing but extremely helpful during
this whole Pandemic. He is known to be one of those
silent angels, only asking “what can / do to help with
your project.”

Director of the Year
Kate Murphy, Naugatuck Public Schools

She has gone above and beyond during serving through covid-19. She
has done everything she can to insure that all the students who need-
ed a meal had a meal to take home with or have in school.

Unsung Hero Award
All CT School Nutrition and Industry Partners

What a year! What an incredible job you have done ! Thank you!




HAVE QUESTIONS?

SNACT
PEER MENTORING IS
HERE TO HELP!

THE SNACT PEER MENTORING PROGRAM PAIRS FOOD
SERVICE DIRECTORS AND DISTRICT LEVEL SUPERVISORS
WITH MENTORS. OUR GOAL IS TO SUPPORT AND ENHANCE
THE EFFECTIVENESS OF SN PROFESSIONALS THROUGH
PEER TECHNICAL ASSISTANCE.

Open to both new directors and those needing help in a
specific topic area.

Topics include Finances, Nutrition, Procurement,
Farm to School and more!

You must be a SNACT member to request or
become a mentor.

X S

YOU CAN REQUEST
EITHER A GENERAL OR
TOPIC SPECIFIC
MENTOR

WANT TO BECOME A
MENTOR?
CONTACT SNACT!

GO TO SNACT.ORG FOR MORE
INFORMATION
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= Mohegan Chapter i Naugatuck Chapter Making the right food choices, together.

NUTRITION

Get involved with your SNACT Chapter!

Chapter meetings and trainings may look a little different as we do more with virtual meetings, but staying involved with your
Chapter is a great way to connect with your peers in school nutrition!

What is a Chapter?

A Chapter is a regional group that is part of SNACT. Chapters offer members opportunities for networking, learning, and having fun with
other school nutrition professionals in the area.

What’s my chapter? Find your community on the map above! Or go to www.snact.org and click on chapters.

Am | a member of the chapter where | work or where | live? You can take part in whatever chapter works best for you.

Do | have to pay to belong to a Chapter? No! As a SNACT member your Chapter Membership is free. Some chapters do charge a nominal
fee per meeting to cover the cost of an activity or speaker.

How do | find out about chapter meetings? Chapter meetings are set by the individual Chapters. To be placed on your chapter’s email list
please contact your regional rep.

What are regional trainings? Regional trainings are offered through SNACT’s Education Committee together with individual Chapters. Some-
times a Chapter will hold a meeting before or after a training. Trainings can be virtual or in person, and offer CEUs.

Can | go to another Chapter’s regional training? Yes! Regional Training will be posted at snact.org

Do | have to pay to go to a SNACT regional training? No! SNACT Education Committee trainings that take place at Chapter meetings are
free to SNACT members



1 CT GROWN FOR
OYSCT KIDS GRANT

A New Farm to School Grant Opportunity from the CT Department of
Agriculture

What is it?
Passed in the 2021 legislative session, the CT Grown for CT Kids Grant is
a statewide grant program to help establish and further farm to school
initiatives.

The maximum grant awards will be $24,999 for project up to 18 months
in duration. Grant project categories and more information is at
CTGrown.gov/Grants.

Who can apply?

Connecticut local and regional boards of education, regional education
centers, cooperative arrangements, childcare centers, group childcare
homes and family childcare homes, or any organization or entity
administering or assisting in the development of a farm-to-school
program and partnering with a CT public school.

When are applications open?
Applications are now being accepted.
Deadline is December 6, 2021 at 4:00 PM.

Where can information be found?
For detailed guidance on the grant and to apply,
please visit CTGrown.gov/Grants.

A Q & A session will be held on October 19 from 10-11:30 AM. To
register visit CTGrown.gov/Grants

CONNECTICUT

GROWN Questions: Please contact Cyrena Thibodeau at . A
Cyrena.Thibodeau@ct.gov or 860-895-3094. SO o

——
o




Guest Speaker

Scot Haney

Scot Haney keeps Connecticut updated with the most-accurate weather fore-
casts especially tailored to the morning commute. You can see Scot weekdays
on Eyewitness News This Morning from 4:30 to 7 a.m., He also co-hosts "Better

Connecticut" weekdays on Channel 3 at 3 p.m.

Scot's warm personality and enjoyable character are a welcome addition to the

Channel 3 Early Warning Weather team.

Before joining Channel 3 in November 1998, Scot earned his bachelor's degree from St. John's University in
New York City, his master's degree at Syracuse University and has taken the required number of courses ac-

cording to the American Meteorological Society to qualify as a meteorologist.

Most of his coursework was done at Stony Brook University in Long Island, N.Y.Scot has always wanted to take
part in television, but first held many jobs before he decided to return to school in 1990. Shortly afterward, Scot

got his first on-air job in Topeka, Kan., as a weekend weatherman and a weekday general assignment reporter.

His contributions to the community include volunteering at various events -- whether it's helping organizations
raise money for a cure or spending time with children -- Scot makes a personal commitment to help anyway he

can.

In 2007, My Sisters' Place honored Scot with the organization's "Advocate Award" for "his extraordinary effort in

bringing attention to important causes through hundreds of personal appearances each year.

Scot received the 2003 American Red Cross Service Award and The Hartford Advocate honored him as the

Best News Personality in Connecticut for 12 consecutive years.

There are too many great things about this job to just pick one, but if | had to pick, it's having a positive influence
on the viewers," Scot said.



Friday Agenda

Masters of Ceremonies:

Erica Biagetti, Director of Food & Nutrition Cheshire Public Schools and SNACT 2020-21 President &
Maggie Dreher, Director of Nutrition Services Avon, Canton, RSD 10 and Litchfield and SNACT 2016-17
President

7:00 — 8:00 am Registration and Breakfast

8:00-8:15 WELCOME

Kate Murphy, Food Service Director, Naugatuck Public Schools and President, School Nutrition Associ-
ation of Connecticut

Charlene Russell- Tucker, Commissioner of the Connecticut Department of Education

8:15-9:15

Focus Friday- LIVE from Mystic!! Supply Chain Challenges

Open forum with Industry Professionals discussing today’s challenges.

Moderator: Ernie Koschmieder, Food Service Director, Groton Public Schools and SNACT 2019-2020
President

Panelists: Jason Bloch, McCain’s, David Nichols, Core Foodservice, Lynne Pellegrini, Al Letizio Sales,
Stuart Wisel, Key Impact Sales, Brian Scagliarini, Old Neighborhood, Tim Thurston, Thurston Foods
1 CEU Key Area 2: (2000) Operations

9:15-9:30 CT Grown for CT Kids Grant

Dawn Crayco, NE Regional Director, FoodCorps and the CT Farm to School Collaborative
Bryan Hurlburt, Commissioner of the Connecticut Department of Agriculture

.25 CEU Key Area 3: (3000) Administration

9:30-10:30

SDE Update Part 1

USDA Child Nutrition program regulations are constantly changing and 2021-2022 will be another
unique year. 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.

Presenters: John Frassinelli, Bureau Chief, Bureau of Health/Nutrition, Family Services and Adult Edu-
cation CT State Director USDA Child Nutrition Programs, Shannon Yearwood, Education Manager,
Connecticut State Department of Education, Susan Alston, Education Consultant, Connecticut State
Department of Education, Fionnuala Brown, RD, Education Consultant, Connecticut State Department
of Education, Caroline Cooke, RD, Associate Education Consultant, Connecticut State Department of
Education, Teri Dandeneau, MS, RD, Education Consultant, Connecticut State Department of Educa-
tion

1 CEU Key Area 3: (3000) Administration

10:30-10:45
Movement / Beverage Break Visit the Farmers’ Market!




10:45-11:45
SDE Update Part 2
1 CEU Key Area 3: (3000) Administration

11:45-12:00

Spotlight & NE Dairy Grants & Opportunities

Debra Shechtel, At Your Service Sales

Amanda Aldred, Manager, School Nutrition, NE Dairy

12:00-1:00 Lunch

1:00-1:45

Scot’s Journey

WFSB Morning Meteorologist Scot Haney informs and engages thousands of viewers every day. His
story will inspire you!

Scot Haney, Morning Meteorologist WFSB (Channel 3) and co host of Better Connecticut

.75 CEU  Key Area 4: (4000) Communications & Marketing

1:45-2:00

THANK YOU

Kate Murphy, Food Service Director, Naugatuck Public Schools and
President, School Nutrition Association of Connecticut

2:00-4:00 71th FOOD and INDUSTRY SHOW
1 CEU Key Area 2: (2000) Operations (Purchase Food, Supplies & Equipment- 2430)

Total Friday CEUS: 5
LOOK FOR YOUR CEU TRACKER IS IN YOUR CONFERNCE BAG!

Step outside and explore the bounty of CT in the Fall!

Local farms and farm aggregators will be selling a variety of what is
available for schools to purchase in Fall and Winter.

Come and talk with growers about your interests and concerns.

Bring your questions and curiosity and join a conversation about why
we value local food and local connections with CT Farms!




Hot Toplcs for Plrectors 2021-2022

Hot Toplics for Directors are Lunch thme
opportunities for SNACT menlbers to meet
and Learn together.

The 2021-22 Schedule is:
November 19, 2021
Allergen Answers: what the vegan? gluten Who?
Janunry 21, 2022
Stress Less: Tips and Tools
March 18, 2022
capitalizing on the Plant Forward Trend
April 29, 2022
Crystal Ball: Vistons of the Future

Stay tuned to Thursday Thoughts for details.
Hot Toples are sponsored b@ corporate members.

SNACT’s Industry Council

SNACT’s Industry Council is a valuable partner to SNACT. Dennis O’Connor of American
Patriot Sales is our Council Chair and Abby Kassman-Harned is vice-chair.

In addition to Dennis and Abby, the members of the 2021-2022 Council are: Christine Benoit
(CORE Foods), Jason Bloch (McCain Foods), Dianne Burbank (Thurston Foods), Stephen
Goldstein (CR Peterson), Lynne Pellegrini (A] Letizio) and Stuart Wisel (Key Impact) SNACT is
fortunate to have this wonderful group to work closely with us as we navigate the year.

Members of Industry Council rotate on 2 year terms. We will open applications for 2022
openings in January.



Lots Of Fun
Social Distancing

Seat Decaly
& Table Stick’ems

» Benches

« Stools

» Chairs

» Table Tops
¢ Rear Seals

‘ @ ‘ . @ ‘ | @vcmt_uwg”% o Socilal Distancing Solutions
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— - HelloggLoveYourLunchroom.com
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978-772-2787

1316 Barnum Avenue
Bridgeport CT 66610
www.wadesdairy.com
203-579-9233
800-247-9233
Fax: 203-696-6121
Cell: 203-913-3803

Est. 1893
Purveyor of Fresh Dairy Douglas H. Wade, Jr.
and President
Fine Foods!

doug@wadesdairy.com

We Are Dairy Excellence Since 1893



PETERSON FARMS

YOUR ONE~-STOP

FOR APPLE PROPUCTS/

FRESH-CUT, REAPY-TO-EAT

* 11 VARIETIES OF
APPLESAUCE AVAILABLE!

Unsweetened

APPLE SLICES AVAILABLE IN

FOUR OPTIONS
20z - 1/2 cup of fruit
_-—;:l-g- 30z - 3/4 cup of fruit
| o SLEES 40z - 1cup of fruit

( "‘:3 1Ib - 8 servings of 1/2 cup

PIVIPUALLY
ﬁs‘uwvw

Apple slices come individually
sealed which protects the product
until consumption

WHEN KIDS
EAT BETTER
THEY DO

THEIR BEST

'ﬂ;\ ‘

@ Serve students safely Stay on track

Gain expert advice v—| Let us help you
from our Nutrition monitor inventory
Resource Center. and manage

your commodities.

& Create memorable menus
/\ Plan and execute 5- or 7-day menu cycles
with our monthly and seasonal menu templates.

——— SOrdon

- Original

- Cinnamon

- Strawberry

- Strawberry Banana
- Mixed Berries

- Peach

- Birthday Cake

- Cotton Candy

- Tangy Tart

v Sweetened

- Watermelon
- Blue Raspbery

5 OZ CuP
\&: APPLESAUCE
2 1/2 Cup OF FRUIT

COACDACS .t

& CLEVELAND BLODGETT

Get perfect grades for a
well-run kitchen.

For over 100 years, we have been CT's favorite choice for
commercial kitchen equipment. Our 100,000 square foot
showroom features today's most trusted brands. Always in
stock, always priced right.

We also feature: [Thaulsen JRCECY

FOOD SERVICE

PROUD PARTNER AND SUPPORTER
OF SNACT FOR 12 YEARS

WAREHOUSE
RESTAURANT SUPPLY

Neil Belleville

84 Progress Lane
Waterbury, CT 06705
0:(203)575-0111

C: (860)-373-3390

RestaurantCity
2 neilb@restaurantcity.com

www.restaurantclty.com



Recognize the work done by CT’s School
Nutrition Professionals!

Nominate a SNACT member for the | Am School
Nutrition Spotlight. Profiles will be published in the
Nutmegger. You may nominate yourself or others.
Winners will be selected by the Marketing Committee.

Go to SNACT.ORG to
nominatel

See Past Winners

In partnership with SEA Level Social, we are providing social media
graphics to help you tell your story and increase participation.

Follow SNACT on social media to find these free resources!
f
=
Yy




1 0 WAYS TO ENCOURAGE
Dairy

STUDENTS TO DRINK MILK

SERVE ICE COLD MILK. Milk tastes best when
it's under 40°F, strive to serve it at 35°F.

Increase milk's appeal by displaying it in
ATTRACTIVE WAYS,

Offer a variety of milk options including lactose- 3

free. ELAVORED and LACTOSE-FREE MILK have 4 Try HOT.CHOCOLATE MILISwith

the same 13 essential nutrients as white milk.

DECREASE FOOD WASTE while promoting

good nutrition by giving a little nudge. Remind 8 Run our DAIRY: GOOD FOR YOUR BODY

students five minutes before the meal is over video on your cafeteria video screens.
to “finish your milk, finish your meal.”

older students.

ENCOURAGE MILK WITH MEALS and
water in between. Reward students who
drink all their milk.

SCHEDULE RECESS BEFORE LUNCH.
Thirsty students coming off the playground

will drink more milk.

Help your students learn about our
LOCAL DAIRY FARMS, where milk comes
from, and how many different foods can
be made from milk.

CELEBRATE DAIRY HOLIDAYS with our fun
promotion tools and resources.

For more information visit NewEnglandDairy.com

lnnovative Resources to Suppor’[ Our K12 Partners

MENU CONCEPTS INDIVIDUALLY WRAPPED
Over 60 traditional cafeteria Simplify your prep time without
& Grab N Go menu concepts sacrificing quality with Rich Chicks

IW products

{00 INDIVIDUALLY: =
WRAPPEDPRODUC DY WH

SMART SNACK PICK 2

Individual items and creative Mix and match your Rich Chicks
menu concepts to boost your products with the perfect sauce
a la carte sales to spice up your plate

GRAB-N-GO PICK 3

Over 45 easy solutions incorporating Mix and match your
wraps, containers, and our new Rich Chicks products with the
Rich Chicks Sticker Labels right sauce and a bun to fit

Rich ﬂ\icks
W FOIL POUCH "°"”'" INSULATED
Re

fo inad pouchs daivored Spanih HEAT/COOL BAGS

to you for only $0.05/each

STICKER LABELS AT-HOME HEATING

No costRich Chicks branded INSTRUCTIONS SPECIALIZING IN SCHOOL FOOD Bake

Sticker Labels for your wraps

S SERVICE FOR THE PAST 30 YEARS

1 i CONTACT DEB SHECHTEL
WWW.I"IChCIMCI(S.COM DSHECHTEL® YOURSERVICESALES.COM At Your Service Food Sales « Deb Shechtel « 508-930-2940 « dshechtel@yourservicesales.com

N

SINCE 1989



Improve participation with
students' #1 favorite veggie!

Attend a national

| Upgrade your school
SNA conference

kitchen equipment

Pursue your
educational dreams

Learn more and apply online at SA\OIE_

er 5 sc
www.schoolnutrition.org/scholarships Nurrmion

Grants and scholarships are ooen to active SNA members. Specific eliaibilitv reauirements varv.

KEYIMPACT

Sales & Systems, Inc.

Menu Solutions for
Today’s Needs

Our Education Specialists can assist in:
Commodity Drawdown & Monitoring
Diversion Planning & Samples
Menu Planning & Recipes
Grab & Go Foods
Take & Bake Foods
Packaging Options

AACDA @ ’

Manufacturers accepting your commodities:

Cargill Trident'V
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For more information, please contact Keylmpact Sales & Systems, Inc.
Iris Nelson | 603-848-5422 | inelson@kisales.com
Stuart Wisel | 508-776-3553 | swisel@kisales.com
Keylmpact Call Center | customerservice@kisales.com | 844-462-8500
www.kisales.com | (@@




Better for You!

National School Lunch and
Breakfast requirements. :

The Frech-Baked Idea Company’®
(800) 527-2105
www.bridgford.com/foodservice

BOXED AND WRAPPED

{‘\\’\ 0

(o0 e, b Y

Taste the Tadltion

we've got you BREAKFAST AND LUNCH

COVGP ed in the classrooms

perfect For

Breakfast PIZZA

pre-WRAPPED

3x5" Breakfast Pizza, WG ¥
4"Round NY Breakfast Bagel ﬁ,w‘e

Lunch PIZZA

re-WRAPPED
5"Round Deep Dish Pizza, WG
6"Round Pizza, WG
8" Premium Slices, WG
- 8FrenchBread, WG
4x6 & 8"Wedge Classic Pizza, WG
4x6 & 8" Wedge Stuffed Crust Pizza, WG

Lunch PIZZA

pre-BOXED
5"Round Deep Dish Pizza, WG
8"French Bread, WG
4x6 Classic
4x6 Stuffed Crust

For more information please contact:

Southeast:
Southwest:
Western:
Northeast:
Midwest:

Ula Kalinowski 704-860-1126  UlaKali ki d izza.com
Gilbert Marquez 505-681-6911  Gilbert.Marquez@nardonespizza.com
Dayna Johnson 208-680-6821 Dayna.Joh de i om
Vincent Nardone Jr. 570-709-5138 Vinnie@nardonespizza.com

Mary Valnes 701-238-6296 MaryValnes@nardonespizza.com

wwuw.nardonebros.com

= \ /{\’u\,’\ m CEDARS& DARLINGTON {é}:_’;c
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FOR INFO OR SAMPLES CONTACT LYNNE PELLEGRINI
603-505-2320 - LPELLEGRINI@AJLETIZ10.COM

|@l FOR MORE FUN, FOLLOW @AJLETIZIO 9

Thank vou

Your efforts through the entire Covid-
19 pandemic are amazing. Your
selfless work has helped countless
families throughout the state of
Connecticut. Thank you for all that you
have done!!

To make your lives easier...

Thin ‘n Trim Pre-Sliced

Pre sliced Thin ‘n Trim has all of the same attributes as the whole muscle Thin ‘n Trim line of
products. There are 7 items available. Each item is packed in 12/1 Ib. packages.

Advantages

*  100% yield- every slice can be used in the package, so there is no waste.

«  Shelf life- each package is HPP'd giving it 120 days of fresh shelf life from the time it is
manufactured. There should be no reason a customer would have to freeze it.
Consistency- every slice is exactly the same, making it very easy to use and portion.
Labor saver- no need for someone to have someone slicing.

Safety- slicer is the most dangerous machine in the kitchen.

Inventory control- Some customers have difficulty using an entire piece of whole muscle
product in a timely manner, sliced product allows the customer to open what is needed.

“ e

Brian Scagliarini

0Old Neighborhood Foods
bscags@thinntrim.com
413-454-2357

Lynne Pellegrini

AJ Letizio Sales and Marketing
Ipellegrini @ajletizio.com
603-505-2320




Get the most our of the Trade Show:

¢ Please remember NO eating allowed on the
show floor

¢ Spread out— we have extra wide booths but
please avoid travelling in groups

+Visit EVERY booth— exhibitors have put an
enormous effort in joining us this year

+Use the Exhibitor Guide to locate and keep
track of the vendor booths you visit

+Make appointments with the vendors so you
can safely see and try products at your school or
office

¢ Wear your name tag and tell vendors who you
are— we are all wearing masks!

+Engage— especially after the past year, ven-
dors want to talk to you and learn from you

¢ Think ahead- it is never too early to think
about what to add for the 2022-2023 school
year

SNACT is grateful to all of our attendees and

exhibitors for making this show
possiblel

*« MANSFIELD

PAPER COMPANY, INC.
\

Tk Yo

to all of the frontline providers of essential
services for children.

During this difficult time, it has certainly been a
challenge on both sides of the food service
industry; but with patience, determination and
perseverance we will overcome this struggle
together.

We are ever committed to delivering customer
service excellence.

ir Tummies,

T THE TRASH.

JONES SAUSAGE HELPS YOU

MEET NUTRITIONAL
GUIDELINES
WITH A TASTE KIDS LOVE.

For a free sample, contact Brian McCalligett at
brianm@jonesdairyfarm.com or (401) 261- 5838.

For ideas about alternative food packaging options,
call 800-225-4641 or email scharette@mansfieldpaper.com




HPC Foodservice

YOURIDISTRIBUTOR'EOR® COVID-19 Solutions as you serve

HADLEY FARMS :
National'School LunchiRrograms Bukery Beyond the Cafeteria
USDA Fonds Direct Deliveries: :

DOD!Prodlice!
Ideal For:

B R R Ry

; : .

« Local CT Business « Proline - In house provider of BIC

Y installation, maintenance, and o Grab & Go
« Over ‘ears Servicing ; ; ; y

New England senlice @) dipensingand ¢ Curbside Nut Free Facility o No Artificial Colors

commercial kitchen equipment. o Heat & Serve No Artificial Flavors
“\ Contact: or 7 Days Ambient Shelf Life
= Roger Siering
e Education Specialist o Thaw & Serve Please Contact: Jeri Thornton
860.760.3935 | S jthornton@hadleyfarms.com » www hadleyfarms.com

Celebrating over 100 yeors

THE

HARTFORD |
PROVISION
COMPANY

Find the perfect cup cereal YO UR

solution for your school! - X
Fulfill 2 grain requirements ¥ - 3
Offer more grab ‘n go options Y g :
Satisfy gluten-free demand A .
- r ©

Offer CACFP-eligible options

e 2 o0z. equivalent grain +
2 meat alternate

« Simply heat & serve

« TWO exciting flavors:
Italian Cheeses &
Garlic and Southwest

‘ Contact us!
Mike Adams: michael.adams@genmil
Brian Ruth: brian.ruth@genmills.com




GRAB& GO
Meal Solutlonsl

ir's BRSHKEST

Ciabatta
Cheese Melt

Offering a full array of grab & go options,
from shelf-stable Breakfast Breaks and Meal Breaks
to heat and serve entries. Our nutritious products
are perfect for any feeding needs.

ESFoods. Always the best solution.

For additional information, contact
Micah Scott at E S Foods. Call 704.502.2710
or email to mscott@ESFoods.com

ARAR
E-5F0003

nourishing our future

S ‘L‘:L,- (3\
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@n Schoeol Foodservice )

{7

\ s JA New Products ;1

__Back ] 1

AT s ERovmsERz Ao S \\:

{:{ WMWM‘ 10,000 Cool School Points
3 times 5+ times

W mmm-mmum% Founoanon | Ay
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NEWEST ot
MEMBER OF b
THE CLASS.

RICH’S WHOLE GRAIN
SCONE DOUGH

Available in Cinnamon Chip with Glaze
and Mixed Berry with Glaze.

Your Local K-12 Team
Sheri Cerruti  617.538.3317

AFFINITY
Armand Boutin 860.384.9669 GROUP

For more information, visit richsk12.com
36148 7/21

We Are Here o Support You

» Cleaning & Disinfection Education

« Food Safety SOP Education

« Easy to Use & Track Online Education

« Sanitation Supplies

» COVID-19 Specific SOPs & Verification

* Personal Hygiene & Proper PPE Education & Verification
» Food Safety Plan Verification

To learn more about SFSPac®,
call SFS of New England, Inc.

S S New
L England, Inc.

Raising the Grade on Food Safety at 981-401-1024.

SFSPac® ©2020
All rights reserved.




PREPARED TO MEET

KIST

CHICKEN < compniien o heks pou foce pour grosent o

S -

SCHoOOL
NUTRITION 2 3 ‘

Were abways heve fov you COLDRET COM

ASSOCIATION

* NSLP Final Rule Implementation
«Rising Food Costs

+On trend menu concepts to grow ADP
*51% Whole Grain Compliance

« Competitive Foods / Smart Snack Rule
* Special Student Dietary Needs

+« Commodity Planning & Direct Diversion

For more information, contact your Waypoint Representative:

MELISSA DECOFFE
(508) 930-4488
melissa.decoffe@asmwaypoint.com
www.asmwaypoint.com

BUILDING BLOGKS

Take the guesswork out of your menu planning
On-Trend Fun Flavors « Meal Components For Every Menu

Variety of Distribution Options « Available Commodity Processing

Tyler Stevens | www.zeezees.com
tstevens@nationalfoodgroup.com | 248.560.2349

e g =

WELCOME
BACK TO

SCHOOL

We've got
what you need!

our pre-portioned, individually frozen
products are easy to prepare, with little
topping loss, saving you time while
providing menu versatility and the
great taste kids love.

Whether you serve themin thelunchroom,
the classroom or send meals home as
grab-n-go, we've gotf you covered -
with our most popular items.

We're here to serve you!

For More Informaiion,

Contact Your Waypoint Rep. Melissa Decoffe /Il\/—
N

at Melissa.Decoffe@ASMWaypoint.com Co NAG RA_
1-508-930-4488 FOODSERVICE

S Fomoamon

© Conagra Brands, Inc.
All rights reserved.



NEW PRODUCTS

FROM TASTY BRANDS

PizzaBoli Bites
#53208

LHEEZY BITES

Mozzarella and Jalapeno

Buffalo Chicken Calzone

#61009 11003/11008 - Bulk
1113/118 - IW
TH0 AMERICAN PATRIOT SALES
INDIANA Popcorn Indiana® DENNIS 0"CONNOR - 413.351.1867

Sweet N’ Salty Popcorn DOCONNOR@AMERICANPATRIOTSALES.COM

S #8435710084
S.A. PIAZZA
DIANA MCCARTHY - 716.583.3970
DMCCARTHY®@SAPIAZZA.COM
WILDMIKESULTIMATEPIZZA.COM

TASTY
mEBRANDS ==

For more information, please contact:
info@tastybrandski2.com | www.tastybrandski2.com

J.1.M.
, oAl [
WINPT [ FOOD GROUP
|~ Put Our Products to Work for You!
In today’s world, it's more important than ever to build your program around products that () ®
work harder for you. Our Pasta Entrées, Taco Fillings, Sauces, & Scrambles are carefully ®
Al
. crafted with real ingredients and on-trend flavors making it simple to create ® {
’ multiple menu options that can adapt to fit a variety of service models. "
e Our Products Deliver:
S N * Labor savings: let us be your central kitchen
?@f * Food safety: minimal contact with product from freezer to tray ¢

* Scratch-quality products made with real ingredients

* Multiple menu applications to combat menu fatigue

* Adaptability to fit a variety of service models

For recipes, videos and training resources, go to
jtmfoodgroup.com/k12resources.

LET'S CREATE GREAT DISHES TOGETHER:




Thurston Foods, Inc.

=
' Food Service Specialists

((TM F2 " ' CJ A ')’
50 Years in the School Food Service Business

30 Thurston Dr. Wallinglord, (T 06492
(800) 982-2221

Fresh Produce + Whole Grain, Low Sodium,
& CN Items

+ Allergen Friendly Products
+ NOI & FFS Commodity Items

Paper Supplies
Cleaning Supplies
Online Ordering System

TWO el Simplot
FORMATS \ ‘. roastw®rks
FOR ALL ‘

Vou' “noaedl| Best
T in class.

SIMPLOT ROASTWORKS®
ROASTED ROSEMARY
REDSKIN POTATOES

A convenient food that everyone loves? That’s always been
pizza. With TONY’S" Pizza, we continue to make pizza
simple and easy to serve in any format. Our Bulk cases are
a great, low-labor, fast-service choice, and our Individually
Wrapped pizzas are ideal for transporting to classrooms
or sending home. Both formats are available now. TONY’S"
Single Serve Pizza — now that’s an easy choice.

i! L
Contact: Dino Tessicini Buy TONY’S” Single Serve Pizzas: g 7 Contact Bryan F°9°|5tr°m LET'S
i Call 1-888-554-7421 & Cell: (203) 241-5585 . MAKE
dino.tessicini@schwans.com Visit SchwansFoodService.com 3 bryan.fogelstrom@simplot.com R % SOMETHING
413-682-4173 & GREAT

TOGETHER.
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SERVING
N uTRITION
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Domino’s

&Y SMARTSice.

NOW STUDENTS
CAN STOP WISHING YOUR

PIZZA LUNGK]
TASTED LIKE DOMINO'S.

With Domino’s Smart Slice, we make it easy

to serve students a pizza they’ll really love.

® Made fresh in a local Domino’s

® Delivered hot — right to your school

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

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

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

NDC &) =58

Program available at participating locations natiorwide. ©2020 Domind’s IP Holder LLC. Domino's®,
Domino’s Pizza® and the modular logo are registered trademarks of Domino’s IP Holder LLC.

ENTREES EASY ENTREES'
TgxadRamhe,- TacoTiestq

PINTO BEANS BLACK BEANS

Hry it i tacos, quesadillas,

great in chili, rice, ‘baked potatoes and much more!

burritos and quesadillas.

Bush’s Best’ Easy Entrées’

These are your secret weapons to serving amazing meals. One-step prep with nutritious beans
immersed in sauces from mild to spicy—each heightened with savory, authentic flavors—so youw’ll
have great meals ready to go with time and energy to spare. www.bushbeansfoodservice.com :

©2019 Bush Brothers & Company. All rights reserved. 10/19



Platinum Corporate Members

Thurston Foods, Inc.

CREATIVE CAFETERLA MAKECVERS Food Service Specialists

LOVE Your LYNCH ROOM/ com ﬁ]

Test 100 &
LoveYourLunchRoom.com, Tacey Martinek
tacey@loveyourlunchroom.com

New Er.wglcmd
U Dairy

New England Dairy, Amanda Aldred McCain Foods Jason Bloch
aaldred@newenglanddairy.com 203.723.8924 Jason.bloch@mccain.com

Thurston Foods, Tim Thurston
timt@thurstonfoods.com 800.982.2227

of
SRSk
. England, Inc.

SFS New England Brian Jette Wade’s Dairy, Doug Wade
bjette@sfsne.com doug@wadesdairy.com 800.247.9233

Gold Corporate Members

Afﬁmty Group Bake Crafters
# % AFFINITY o cerruti Shelley Hill
&m GROUP 617-538-3317 shelley@bakecrafters.com
Sheri.cerruti@affinitysales.com
R \ A Letizio ;
AWy, U pridglod.
L\.M _etizio Ipellegrini@ajletizio.com o jadams@bridgford.com




SINCE 1904

BEST

ConAgra
Foodservice

FOOD | SERVICE | SMART..

Domino’s

QY SMARTSlice.

E-3 FO0DS

nourishing our future

' -
General Mills
CQI"I\.'L'HiL'H:.".'

& Foodservice

Gordon

FOOD SERVICE

Celebrating over 100 years

THE
HARTFORD
PROVISION

COMPANY
of quality service and independence

J.LM.

FOOD GROUP

Bush Bros.
Joe Genther
jgenther@bushbros.com

ConAgra
Kelly Barnes
Kelly.barnes@conagra.com

Domino’s
Eric Vanden Brink

Eric.VandenBrink@dominos.com

ES Foods
Tom Ferris
tferris@esfoods.com

General Mills
Michael Adams
Michael.adams@genmills.com

Gordon Food Service
Bridget Cadorette
Bridget.cadorette@gfs.com

Hadley Farms
Jeri Thornton
jthornton@hadleyfarms.com

HPC Foodservice
Roger Siering
860-760-3935
rsiering@hpcfs.com

JTM

Jonathan Ford

jonathan-
ford@jtmfoodgroup.com

kikkoman@;

seasoning your life

MANSFIELD

PAPER COMPANY, INC.
. e—

{\f\.\ %

PT Z T A

National.
food group

Tas1es GN&" Py
e

Z@ﬁ\gﬁﬁs

J & ] Snack Foods
Jack Ellison
401-623-0844
jellison@jjsnack.com

Jones Dairy
Brian McCalligett
brianm@jonesdairyfarm.com

Kellogg's

Sheri Cerruti

617-538-3317
Sheri.cerruti@affinitysales.com

Key Impact Sales
Stuart Wisel
swisel@kisales.com

Kikkoman
Tim Taylor
ttaylor@kikkkoman.com

Mansfield Paper
Suzanne Charette
413-781-2000

scharette@mansfieldpaper.com

Nardone’s
Vinnie Nardone
vinnie@nardonespizza.com

National Food Group
Tyler Stevens

Old Neighborhood/Thin N'Trim
Brian Scagliarini
bscags@thinntrim.com

tstevens@nationalfoodgroup.com



PETERSON FARMS

o neall—

Peterson Farms Fresh
Marty Zablonski
mzablonski@petersonfarms.com

N

G LD Pilgrims Pride / Goldkist
KIST Teisha Robertson

Teisha.robertson@polgrims.com

CHICKEN
» ich Rich Chicks

thkS Gene McDonald

sales@richchiks.com

N

Rich’s Products

]
MCH S Jason Shanks
®

jshanks@rich.com

SA Piazza
Diana McCarthy
dmccarthy@sapiazza.com

ULTIMATE PIZZH

Schwans
Dino Tessicini
Dino.tessicini@schwans.com

i SCHWAN'S

COMPANY

Simplo

O

TASTY
msBRANDS =

©)

Tyson

K-12

WAREHOUSE

RESTAURANT SUPPLY

RestaurantCity

EQUIPMENT SUPERSTORE

“m',.o“‘
“estaurantc"

(#4) WAYPOINT

Simplot
Bryan Fogelstrom
Bryan.fogelstrom@simplot.com

Tasty Brands
Martin Baker
mbaker@tastybrandsk |2.com

Tyson Foods
Matt Hess
Matt.hess2@tyson.com

Warehouse Restaurant Supply
Neil Belleville
neilb@restaurantcity.com

Waypoint
Melissa DeCoffe
Melissa.decoffe@asmwaypoint.com

Thank you SNACT Corporate Members!
Want more information on any of our members or
their products?
Go to SNACT.ORG and click on
the corporate members tab
You'll find links to our members, their websites and
contact info as well as a resource list.




Silver Corporate Members

American Patriot Sales

Apple & Eve Beverage Group
Arlington Valley Farms

Asian Food Solutions / Comida
Vida

At Your Service Sales

Bimbo Bakehouse

Blue Triton

Bongards Creamery
Brookwood Farms

Butterball Turkey

Cedar’s Mediterranean Foods
Chortles

CORE Foodservice

Country Pure

CR Peterson Associates

Danone

Darlington Snacks
David’s Cookies
Diamond Crystal Brands
Fieldstone McKee
Global Food Solutions
Heartland School Solutions
Hershey Ice Cream
Horizon Software

HPS

Ken'’s

Knouse

Land O’ Lakes

MAP Foodservice

MCI Foods

MJM Foods

NE Ice Cream Co
Ocean Spray
PathWater
PepsiCo/ FritoLay
ProView

Red Gold
Shearer’s
Sabrett’s
Smuckers

Super Bakery
Swain Associates
Tabatchnik
WOW Butter
Yang’s 5th Taste

Want to be part of our 2022 Conference?

Submit an RFP proposal to be a presenter in 2022!
SNACT will begin accepting proposals in January 2022

And please......help us plan for 2022 by taking the 2021 conference survey.

Stay connected with Save the Date!

SNACT

SNACT has an active social media presence and
many of our posts can be shared through your own
social media pages to promote school nutrition!
Connect with us on Facebook at SNACT, on Twitter
@MySNACT and on Instagram at SNAofCT

National School Breakfast Week: March 7-11 2022

SNACT School Nutrition Recognition Week:
May 16-20

SNACT Banquet: May 19

SNACT Pack is SNACT's member only Facebook
group to share stories, ask questions and provide
support as we work collectively to advance healthy
nutrition in our schools. You must be a member of
SNACT to join SNACT Pack

Focus Friday —our zoom discussion for Directors—is
held on the 2nd Friday of every month at 8AM.
SNACT Directors, check your email for the zoom link.




FISHTASTIC NEWS:
WE'LL BE BACK IN MYSTIC IN 2022!

Save the Date for
20221

Conference:
October 14th & 15th

Trade Show:
October 14
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