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75 YEARS! SNACT Vision

All CT students have access to
nutritious school meals that promote a
healthy lifestyle

SNACT Mission

Provide school nutrition professionals

with tools, resources and opportunities
for program success and sustainability

SNACT Values

Striving for excellence through:
Integrity

Commitment

Inclusion

Collaboration

Dedication

ANNUAL CONFERENCE:
Fa.rm.fresh produc'e used in P|CTURE THEI
Plainville Community Schools
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PRESIDENT’'S LETTER

Welcome Everyone!
It's hard to believe that fall is already upon us! We're back
in school, doing what we do best—feeding kids, nurturing
the future, and providing the good nutrition they need to
succeed. It is both an honor and a privilege to serve as
your SNACT President this year. | can already envision all
the possibilities that lie ahead, especially as we embrace
our conference theme: "Picture the Possibilities."

As a chef, caterer, and former restaurant owner, | never imagined a career in school nutrition, but life has
brought me here. Competing on Food Network's “Chopped” allowed me to represent school cooks as
equals to restaurant chefs and raised public awareness about healthy school meals. That experience led
me to my first National SNA Conference, which inspired me to become more active in SNA—first as a
committee member, then as a chair, and now as an officer. SNACT has been one of the most rewarding
experiences of my professional and personal life, opening doors for me to grow from 21 years as a
school chef to now a Director. It has allowed me to travel to many states | would have never seen if it
weren't for SNA events. | encourage you to consider joining one of our SNACT committees. Not only will it
help us achieve great things for our students, but it will also provide you with countless opportunities
that you may never have envisioned. | urge you to consider stepping into leadership roles; these
opportunities can enhance your career, expand your network, and foster lasting relationships.

| look forward to sharing with you a year filled with wonderful accomplishments through teamwork and
collaboration, while valuing both our past experiences and future aspirations. We have an incredibly
dedicated and talented Board, along with committed industry partners, all devoted to making SNACT the
best it can be. Our committee chairs and members have already been hard at work planning exciting
initiatives for this year. | can hardly contain my enthusiasm for the possibilities ahead, especially as we
align our efforts with our theme, "Picture the Possibilities."

Please check our SNACT calendar regularly for upcoming events and opportunities. Follow the SNACT
Pack Facebook page for more information on events, contests, and ideas. Check our website for nutrition
education training and mentorship opportunities. Share your photos of your great work with SNACT so
we can celebrate you and all you do!

This year marks our 75th anniversary—a once-in-a-lifetime event! | cannot thank our industry partners
enough for their generous support and sponsorships that will make this so memorable.

SNACT is here to support you both professionally and personally. To all the new directors out there, you
are not alone—SNACT is here for you. We are all working together to provide nutritious meals to
children. In my opinion, there is no better job than that.

Thank you for your continued support, and please feel free to reach out to me anytime for assistance,
questions, or simply for moral support—that is what SNACT has given me, and | will pass it forward to
you. Have a great conference and an even better year!

Warm regards,

Dianne Houlihan SNACT President

dhoulihan@waterfordschools.org

Waterford Public Schools School Dining & Nutrition Services Director
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CONFERENCE KEYNOTE

Your Nerdy Best

Friend, Beth Z

N

Beth Ziesenis: Author. Speaker. Nerd.
Since her first Motorola RAZR flip phone, Beth has made a
verb out of the word "nerd." She's here to help you filter
through thousands of apps, gadgets, widgets and doodads
to find the perfect free and bargain technology tools for
work and home. Although the only real trophy she ever won
was for making perfect French fries at McDonald's in high
school, Beth Z has been featured on Best Speaker lists by
several organizations who write best speaker lists. She has
written a whole shelf of books on apps and has spoken to
more than 100 thousand audience members just like you.
And if you're puzzling over why she goes by "Beth Z"... it's
because she only finds about three people a year who can

pronounce her last name.
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SPEAKER BIOS

Thursday
Louis Bronk, Assistant Superintendent for Personnel and Talent

Development, Meriden Public Schools

Louis’ work includes the direction and oversight of all Personnel functioning for the
district and supervision of the district's high school principals. Louis is also involved
with the development of certified staff including: the Leadership Academy, an
innovative program to train the district's teacher leaders, the Aspiring Leaders
Academy for staff interested in pursuing a career in administration and a
comprehensive new teacher induction program. His work also includes developing
University partnerships and leading the district's efforts to diversify the teacher
workforce. The Meriden Public Schools was honored with the AASPA CS Robinson
Award for Talent Development under his leadership.

Louis is also an active adjunct faculty member of the Neag School of Education. He
is an instructor in the University of Connecticut Administrator Preparation Program
(UCAPP). He has been a presenter at various statewide conferences and workshops,
including the New Leaders’ Academy for the CT Association of Schools, the UCONN
Executive Leadership Program, and Connecticut Association of Boards of
Education (CABE/CAPSS). He has presented nationally at the American Association
of School Personnel Administrators (AASPA) annual conference and the Council of
Chief State School Officers (CCSSO) School Leadership Collaborative.

The Connecticut Sate Department of Education
Bureau of Child Nutrition Programs

THE CSDE Team!

Shannon Yearwood, Bureau Chief

Jennifer Bove, Education Services Specialist
Fionnuala Brown, Education Consultant
Allison Calhoun White, Education Consultant
e L Greg King, Education Services Specialist
Monica Pacheco, Education Consultant




SPEAKER BIOS

Friday

Jose Quinones, National School Business Development Manager, JTM

Food Group

Jose joined J.T.M. Food Group in February 2012 as the National Business
Development Manager. Jose has a Bachelor's degree in Food Science and Human
Nutrition from the University of Florida. He is a member of the SNA National DEIA
working Group. Represented the Industry on the Strategic Planning Committee for
ICN. Co-chair of the Membership Committee for the ACDA organization. He has
worked in the K-12 Segment for over 25 years.

Anthony Gennaro, Director of Security and Emergency Preparedness,

ACES

Anthony’s role involves coordiating a school safety program that includes policy
creation, compliance oversight, and extensive collaboration at ACES with executive
leadership, school administrators, and ACES school communities. Anthony's
leadership extends to event security planning, threat assessment, and community
outreach, where he serves as a liaison to local law enforcement, advises site
administrators, and represents ACES on security matters for the ACES Schools in
the region.

With a background as a police officer, School Resource Officer, and security
specialist, Anthony's expertise in crisis response, conflict mediation, and safety
policy is extensive. His hands-on experience with crime prevention, facility
vulnerability audits, and restorative practices has informed his work at ACES, where
he is dedicated to fostering a secure, welcoming, and effective learning
environment.

Dan Giusti, Chef, CEO/Founder of Brigaid

Growing up in a food-loving Italian family inspired Dan to attend the Culinary
Institute of America in New York. He quickly rose through the culinary ranks,
serving as Executive Chef of 1789 in Washington, D.C. and Head Chef of Noma in
Copenhagen. After three years in the latter role, he returned to the United States to
tackle another culinary challenge: school food.

In 2016, he founded Brigaid, assembling a team of professional chefs who were
eager to apply their culinary expertise to help elevate the quality of school
foodservice programs. Since then, Brigaid’'s work has expanded to senior centers
and a prison system. It remains guided by Dan’s belief that everyone deserves
nourishing food, cooked with care and passion.



CONFERENCE AGENDA

Thursday, November 21, 2024
Masters of Ceremonies: Tracey Winzer and Diane Wilson, Program Development
Committee Co Chairs

7:00 — 8:00 am Registration and Breakfast
Location: Mystic Ballroom prefunction
All Thursday conference sessions will take place in the Mystic Ballroom

8:00-8:15 WELCOME

Dianne Houlihan, Director of School Dining and Nutrition Services

Waterford Public Schools and 2024-2025 President, School Nutrition Association
of Connecticut

8:15-9:15 CSDE update

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. Part 2 of the
CSDE presentation will be on Friday morning

Presented by Shannon Yearwood, Bureau Chief, Bureau of Child Nutrition
Programs, Connecticut State Department of Education (CSDE)
1 CEU Key Area 3: (3000) Administration

9:15-9:20 Spotlight: Tyson Foods represented by Cameron Brookes

9:20-10:20 Adapting to Change and Overcoming Challenges in the
Workforce

Managers today face more frequent and complex personnel issues, such as low
engagement, interpersonal conflicts, and performance issues. Learn from
experiences and strategies to navigate personnel issues, increase accountability,
and create a thriving workplace culture.

Presented by Louis Bronk, Assistant Superintendent for Personnel and Talent
Development, Meriden Public Schools

1 CEU Key Area 3: (3000) Administration

10:20-10:35 Break



CONFERENCE AGENDA

10:40-11:40 Al's Biggest Questions, Myths and Mysteries
Artificial Intelligence (Al) often feels like a blend of buzzwords and bewilderment.
Will robots take our jobs? Does ChatGPT steal our data? Are Al tools big fat liars?

Beth Z will take us on a lively exploration of Al's most puzzling questions and
common myths. With nerdy humor mixed with practical tips, Beth Z makes the
enigmatic world of Al a tad less intimidating and a lot more intriguing.
In this session, you'll...
e Learn ways to future-proof your job from an Al takeover
e Understand why Al makes up facts and how to combat misinformation
e Examine the issue of data privacy
e Gain insight into Al challenges with plagiarism and copyright infringement
e Discover the newest Al tools and how to stay on top of new Al technology and
opportunities.
This is a two hour session with a break in between!

Presented by Your Nerdy Best Friend, Beth Z
2 CEU Key Area 3: (3000) Administration

11:40-11:45 Spotlight: Wild Mike's/SA Piazza, represented by Diana McCarthy
11:45-11:50 SNACT Mentor Program: Amanda Aldred

11:50- 12:50 Al's Biggest Questions, Myths and Mysteries Part Il

12:50-1:00 THANK YOU / Intro to Trade Show

Dianne Houlihan and Jason Bloch, McCain Foods and SNACT Industry Council
Chair

1:00-4:00 75th ANNUAL FOOD and INDUSTRY SHOW

The trade show will take place in the Marriott Ballroom

1 CEU Key Area 2: (2000) Operation (Purchase Food, Supplies & Equipment- 2430)

Total Thursday CEUS: 5



CONFERENCE AGENDA

Friday November 22
Masters of Ceremonies: Tracey Winzer and Diane Wilson, Program Development
Committee Co Chairs

7:00 - 8:00 am Registration and Breakfast
Location: Mystic Ballroom prefunction
All Friday conference sessions will take place in the Mystic Ballroom

7:55- 8:00 WELCOME

Dianne Houlihan Director of School Dining and Nutrition Services

Waterford Public Schools and 2024-2025 President, School Nutrition Association of
Connecticut

8:00-9:30 You CANNOT afford to leave your entitlement dollars on the table!
This session provides practical strategies to optimize your USDA commodity food
entitlement dollars. Learn how to effectively incorporate USDA Foods into your
menus using different techniques, creating reimbursable meals that save on costs.
Walk away with actionable insights to make the most of your entitlement funding
for long-term financial benefits.

Presented by Jose Quinones, JTM Food Group
1 CEU Key Area 3: (3000) Administration

9:30-9:35 Spotlight: ProView foods represented by Alan Caraballo

9:35-10:35 CSDE update

Part 2! 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.

Presented by CSDE
1 CEU Key Area 3: (3000) Administration

10:35-10:45 Movement / Beverage Break
There will be refreshments in the pre function area



CONFERENCE AGENDA

10:45- 11:45 Empowering Safety: Expert Insights on School Security

Anthony will bring awareness to the importance of enhancing safety measures
and empowering our school communities to thrive in an environment of security
and peace of mind.

Presented by Anthony Gennaro, Director of Security and Emergency
Preparedness, ACES
1 CEU Key Area 3: (3000) Administration

11:45-12:45 Owning your program'’s narrative: Harnessing the power of social
media

The concept of social media is often negative and even daunting when we think
of school food. But it doesn't have to be! For nearly a decade, Dan Giusti and the
Brigaid team have used social media to shed light on the great work of school
foodservice programs and staff across the US. Throughout this session, Dan will
share tips and tricks for how to build a positive social media presence for your
program.

Presented by Dan Giusti and Brigaid Team
1 CEU Key Area 4: (4000) Communication & Marketing

Total Friday CEUS: 4

THE CONFERENCE
CEU TRACKER IS
IN YOUR

CONFERENCE
BAC!




Imaginate//,./Space

Signs, Graphics, Wow-Factorz

Our range of products and services are tailored to suit your needs making it
easy to implement a major makeover for your cafeteria or school space,
We offer:

+ A Complimentary Consultation

+ Custom designs with your school’s theme or objectives

+ Quality PunchArtGraphics sign products

+ Design AND installation services

Pﬁydrfﬁmphics

SIGN PRODUCTS

Discover and customize the
quality sign products you
need to organize and
transform your lunchreoms
and school spaces quickly,
easily, and affordably!

Al of gur products are made in the USA

Ohkih! The Possibilities! [ el <
Scan here to sea our =11
Amaring Spaces Gallery!

Call; Email:
(978) 772-2787 Office@ImaginateYourSpace.com

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

We Are Dairy Excellence Since 1893
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& E_! Download the Golden Crisp Whole Grain Onion Ring
INTRODUCING i sell sheet online at mccaindschools.com

THE ALL-NEW GOLDEN CRISP®
WHOLE GRAIN ONION RING

- THE NUTRITION IS IN-GRAINED

o
s

For more information please contact: Jason Bloch jason.bloch@mccain.com

THE

M Neil Belleville

Restaurant Supply Store o (860) 373-3390

e neilb@restaurantcity.com

0 84 Progress Lane, Waterbury, CT

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

ESE vucan Zzue \HOBART) (Traulsen) =Crescor camro (OGINEm)) ‘%L SEAGLE

REFRIGERATION | COOKING EQUIP | FURNITURE | WAREWASHING | SMALLWARES




Thurston Foods, Inc.

Food Service Specialists
Do =

-ﬂ'TM Fg '[ - E:Jl 241 :rl'?

50 Years in the School Food Service Business
30 Thurston Dr. Wallinglord, (T 06492
(800) 982-2227

Fresh Produce + Whaole Grain, Low Sodium,

Paper Suppl & CN liems
Cleaning Supplies » Allergen Friendly Products

Oniline Ordering Syst « N & FFS Commodity Hems

© W s

For more Information please visit our website

NEWS YOU CAN USE!

Monthly cafeteria promotions and opportunities delivered to
your inbox, including:

e Promotion ideas & social media posts
Cow Spot milk cooler giveaways

Free continuing education

Grant announcements

Free stuff: posters, student giveaways,
& more

New England

DOirg Scan the QR code

to register
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Health-e Pro @

“l wholeheartedly recommend it to any
district looking for a reliable and
comprehensive solution.”

-Randall Mel, Jr. Director of Food, Mutrition and Wellness Services, Middletown Public Schools

PRE-LOADED DATA

o With over 5,000 pre-loaded manufacturer ingredients
and 4,000 credited recipes, we have everything you need
to quickly create fully compliant menus. Color coding

ensures compliant menus using preloaded standards for
SBP, NSLP, CACFP, SFSP and Smart Snacks.

INSTANT PUBLISHING

One-click publishing directly loaded from the menu
planner to beautiful, interactive menus that allow
simple access to nutrition information, allergens and
attributes both online or in a mobile app. Simple,
automatically updated digital signage for lunch lines
using any smart technology.

HELPFUL SUPPORT AND SERVICES

Continuing friendly and responsive support by staff with
vast experience in Child Mutrition. Daily live webinars,
support articles with step-by-step instructions, and
at-your-pace training courses in addition to support via
phone or email.

www.healthepro.com 800-838-4856 x106

S&F Foods, Inc. | (734) 728-1600 | www.sffoodsinc.com

14



FOOD EQUIPMENT SPECIALISTS

B e D — Need help specifying
| or purchasing

r = NEW equipment?
4 v Reach out fo Swain Associates
. - for a FREE consultation.
ASW OCIATES : 4 Tony Ruggiero _*E‘!
Manufacturer Rep \
800-222-5628 413-887-1425 %
www.swainrep.com tony@swainrep.com v Q

= SchoolCafé

An all-in-one solution to centralize every
aspect of your school nutrition program into a
single user-friendly experience.

Serving everyone, from school professionals to
students and families, SchoolCafé is the
software you deserve.

e -
i See Every Bite
:\;m

e‘?‘*ﬂﬂ www.schoolcafek12.com

15
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Visit our website to browse
more wholesome products!

Each cheese sandwich =2 M/MA & 2 Grain Oz

for SCHOO! year)

‘l""‘

16-INCH WHOLE GRAIN, 10-CUT,

PEPPERON| + CHEESY BOTTOM CRUST PIZZA
#2020 BULK «

DIANA MCCARTHY : WILD MIKE'S ULTIMATE PIZZA
(716) 583-3970 = DMcCarthy@SAPiazza.com
DENNIS O'CONNOR : AMERICAN PATRIOT SALES
DOconnor@AmercianPatriotSales.com

ALL YOUR FAVORITES
READY FOR SY 24/25

For more information, please contact:
Ed Kenna at ekenna@bvfoods.com

bvfoods.com
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simplepack

PACKAGING REDEFINED

We are a carbon neutral company located nearby in Massachusetts that

manufactures a wide variety food service containers that are environmentally

friendly, 100% compostable, heat resistant and economically priced. Our products
are currently being used in K-12, Higher Education, Healthcare and the private

sector.

For additional information, please contact :

Nick Aldi at nickaldiesimplepackusa.com (413) 435-8159

www.simplepackusa.com

z E E ®

YOGURT

v SHELF-STABLE
4 m!:m' YOGURT
IE Meets 1 M/MA

N @ &
£ sw,.em STABLE
f ﬁ ....1:-._0 WUTFREE  FROTEW
e @
L B B — « Shelf-stable yogurt up to | year

VOGURT ] « Saves refrigeration & yogurt waste
—— e « Versatile menu option & easy to grab
RN g w | for all child nutrition programs

] = Flexible MOQ

ZEEZEES.COM/KI2

Contact Taran Zackrison for more information
tzackrison@nationalfoodgroup.com | 248.560.2343

+ Cleaning & Disinfection Education

= Food Safety SOP Education

= Easy to Use B Track Online Education

= Sanitation Supplies

* COVID-wg Specific SOPs & Verification

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

To learn more about SF5Pac®,
call 5F5 of New England, Inc.
at g87-q07-1024. it



mailto:nickaldi@simplepackusa.com
http://www.simplepackusa.com/

Stuart Wisel
Account Manager/
K12 Specialist
508.776.3553
swisel@ajletizio.com
www.ajletizio.com

Tastgl't-'r: WIS

2AWHENT
COLD BREW COFFEE FLAVORED MILK

Perk is a dedicious addition to your a la care oflenings. This daity
*perk® delivers smecth, rich coffee Ravor without the caffeine,

Available in

ORIGINAL &

Far More Information Please Contact:
Jon Alley | Nothaast Regional Sales Manager VANILLA
540-820-4575 | jalleydtastybandsk] 2 com FLAVORED

BOXED AND WRAPPED
&2
Nardoncf3ros?
u Taste 7he Taditine
we've gok you

covered

perfect For
BREAKFAST AND LUNCH

In Ehe classrooms

Breakfast PIZZA

pre-WRAPPED
. Y5 Bl Pizz, WG
g rmmm.nm.umnm.w‘

I.un:h PIIIA

Lu m‘.h PIIZA

pre-BOXED
5 Bound Deep Disky Pizza, WG
B Freveh Bread, WG

For more inFormation please conback:

Sowtheast LRy Kaleoardki TOHBL0- 1026 e Kaleronarsiidra thonastparT s com
Southerit SO5-SE1-6¥11 i
Wribe T0B-SB0-E8071

Horthaam: . SPOPORSANE
ety s TIN5

Better for You!

Bridgford's line of whole grain-rich
Biscuit and Dough products fulfill
National School Lunch and
Breakfast requirements.

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




Tough Menu Guidelines?
IDAHOAN® CAN HELP

 Fortified with v Kosher
Vitamin C

v" Kosher D
v Gluten-Free ¥’ Clean Label
v Low-Sodium v MSG-, BHA-,
v’ Dairy-Free and BHT-Free

v Halal

Get your FREE sample today!
For instant inspirati
Idahoanfoodse

Elevate

Foodservice Group

A manufacturers’ representative specializing in foodservice equipment to the New England
territory

The products we offer:

Blast Chillers * Cook/Chill Systems * Cook & Hold Units ® Display & Serving Solutions * Holding
Cabinets * Ice Machines ® Immersion Blenders ® Refrigeration * Soft-Serve » Vegetable
Slicer/Peeler * Vacuum Packaging * Ventilation * Walk-In Coolers/Freezers

Sign up for a hands-on demo at our Rhode Island Test Kitchen!

Scan To Register Today
EHE 168 Culinary Events

E‘gﬂl =

Rhode nd Test Kitchen

[ N7




aoion

foodservice
Your K-12 Partner

INNOVATIVE SOLUTIONS
FOR ALL YOUR NUTRITION
- PROGRAM NEEDS

We represent the brands that students
love! From menu placement and
regulation compliance to bid and
commodity administration, we handle
it all with care. Our commitment is

to your success, and we're ready to
#TakeAcxion to elevate your nutrition
pregram to new heights.

* Commeodity Utilization
Diversion Planning & Samples
* Menu Planning & Trend-forward

Recipes
* Grab & Go Solutions
Packaging & Non-Food Options

For more information, please contact your Acxion K-12 Specialist:

Melissa DeCoffe | Melissa.DeCoffe@Acxion.com

) P
raTron | U

www.acxion.com

GOLD Where TASTE
KIST meets EXCELLENCE
CHICKEN

T526 | Whole Muscle

Whether you CRAVE CONVENIENCE or
SAVIOR THE CLASSIC, we have you covered.

7527 | Whole Muscle
Breaded Breast Strips

Pi]grim’s. Brought to you by

Pilgrim's Foodservice 2024
All the Right Reserved

SCAN HERE

CONVENIENT CUP

Call your local Broker or Super Bakery Rep. today.

- SUPERBAKER
§ Your Bakery for Life*

20



SPREAD

THE LOVE

25-26 SY NEW PRODUCT ALERT! INTRODUCING
LAND O LAKES® SPREADABLE CHEESE

ts nutritional guidelines

DISCOVER MORE TASTY DETAILS
& REQUEST A FREE SAMPLE

e o

Our new Mini Pizza Triangles are aunique handheld
size and deliver a massive flavor students will love!
Available in both cheese and pepperoni varieties.

o
Contact us at: cgﬁn‘.é:“ mwgocg«f;:gg
F
800-357-6543 FOODSERVICE s, i

From planning
to serving & beyond

Ordering
& Inventory

Menu Planning
& Production

[ Point of Sale
%8 g payments

Heartland

HeartlandSchoolSolutions.com

21



HPC Foodse

YOUR DISTRIBUTOR FOR:

MNational School Lunch Programs
USDA Foods Direct Deliveries

FE AR RS R R R AR R R R R AR R R R

EEEEAEEEES SRR R AR

+ Shop local! Your only lacally « Proline - In house provider of
owned broadiine distributor installation, maintenance, and
« Connecticut based flor over service of dispensing and
100 years, serving oll of commercial kitchen equipment.
New Englond

CONTACT BEORARTION THE SCHOOL LUNCH EQUIVALENT OF
Roger Slering Stephen Cop ﬁ PERFEET ATTENDANCE REGURD.

A=\ \ | Education Specialist | Education Suppart ADD DOMIN'S SMART SLICE T0 YOUR MENU AND WATCH YOUR HEADCOUNT IMPROVE.
£ RGO 7603935 Specialist Lioeking to boost your calederia’s numbers? Partner with Domina's — America's £1 pizza beand. Over S00 of o
customers report increased participation on days when Domino's Smaet Skice is on the menw. Flus if's 100%
camplant with US04 Natonal School Lunch Program guidelings. Leam more aboet Doming’s Smart Slice today!

= [George Akroush
Account Manager
gearge.akroush@dominos.com
(734) 645-8260

NEW

Cinnamon Toast Crunch™ IW 2 Oz. Equivalent Grain Thaw
& Serve Muffins, 3.1 oz Trix™ IW 2 Oz. Equivalent Grain
Thaw & Serve Muffins, 3.1 oz

(The tastes students crave, now available
45 frozen baked muffins!

+ Eimply thaw and serve

* Whlt grain-rich

v CACFP gliginle

A stsdent favorite in an EXCITING niw Mavor
to liven up your maenu!

= PR TP s BPTIMRRS] ML, Bl GRS TR0 MITCIS

Michael § Ad Acurcen of prevsrestives

= MEEE T OunDE SUELING BAE SA WhkkE GYERTICN CHILETA
Account Execelive

Connecticut, Rhode istand, Massachusetts, Upsiate New

P
: C BRANDS"
i Michael AdamsEgenmills.com | &: (860) 798.0531 -~ _1
@rigit Giusti ﬁpl_l - _.JR - _/
..--"'-"l

Zustomer Account Specialist RI
Brigit Giust@genmills.com . (401) 497-6880

Maureen Nuzzi i
Customer Account Specialist CT & General Mills : — J _ __ J

Convanlencoe
Maugpen NuzziE:genmills.com (203) 676-93166 & F

& Foodservice

22



Serving Your Mission

MAKE SCHOOL LUNCH DOUBLY
DELICIOUS WITH BOLD BURGERS
& BOSCO STICKS

Excite students with bold, crave-worthy burgers and the
fan-favorite Bos
school lunc

SPECIALTY PACKAGING
EQUIPMENT
SUPPLIES

g EKON-O-PAC

Pacl ng Made Easy

* Quickly Package Meals to Save Your Staff Time
+ Ultra Clear Bags Enhance Your Food Presentation
+ Variety of Sizes to Meet All Your Packaging Needs

To learn more about how Ekon

pleas:

FOODSERVICE

DESIGN
BUILD&
SUPPLY

SINCE 1918

From custom commercial kit sig
one-stop whole supply agement
your project on time and within budget.

CONTACT Us!

SINGER

WHEN KIDS
EAT BETTER
THEY DO

THEIR BEST

Stay on track

Let us help you
monitor imventory
and manage

your commodities

£6.50) Serve students safely

——r Gain expert advice
from our Nutrition
Resource Center

\\ﬁ- Create memorable menus
Fi Plan and execute 5- or 7-day menu cycles
with our monthly and seasonal menu templates

FOOD SERVICE

Gordon

23



LAAAS,

FORMATS
FOR ALL
THE WAYS

YOU [l INDIVIDUALLY WRAPE
SERVE ‘\ﬂ 2
F »

.-'{

TEXASPETE
T’s EASY AS

3 BULK

A convenbent food that everyone loves? Thats 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 classroams

or sending home. Both formats are available now. TONY'S
Single Serve Pizza — now that's an easy choice.

Contact: Dino Tessicini Buy TOMY'S” Single Serve Pizzas: |
Call 1-888-554-7421
N0 besscra(ischwans. com Wisil SchwaniFoodService com

A1HEE41TT

s
Simplot

Feeding students is tough.

WE CAN HELP.
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AFFINITY
GROUP

@G YOUp &

S 1
& K-12 School &,

Nutrition

Contact your local Affinity Group K-12 Specialist:

Laurie Smith K-12 Specialist 978-394-6036

laurie smith@affinitysales.com
Sheri Cerruti K-12 Director 617-538-3317
sheri.ceruti@affinitysales.com

albie’s

albies.com

(]
TOM MICHALEWSKI
Region Manager, K-12

716-997-3350

SCHOOL. it

RICH'S K-12 SUPERLATIVES

Rock Rich's most memorable K-12
products on your school menu!

SCAN TO EXFLORE DUR
FULL E-12 PORTFOLIO

JUS
SY

“

Benefits for schools and kids:

® Largest Variety of Menu Items to Choose From

® Partable and Convenient

= Mo Mess, No Fuss-Package Easily Converts to Placemat

® Mo Spill Options-Whole Grain Cereal Bars and
Pop-Tarts® toaster pastries and muffins

® Field Tests Across the Country Show-
Kids Love Breakfast BREAKS!

J. Micah Scott | National Category Director
Cell: 7045022710 | Email: mscongesfoods com

Zin Ksor | Regional Sales Director ES 5
Cell: 704.724.9214 | Email: zksori@esfoods.com R 8RR

Aom Gpmwes  ESFoods. Always the best solution.
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(EW NATURALLY BALANCEL

NATURALLY
THE BES]

Look forhe Leaf

i JrErrR——

RBECy

SAUCE

UNMATCHED NUTRITIONAL BENEFITS:

« Tomato Puree is FIRST Ingredient « 75% Less Sodium than Other Leading Bral
« Made with Real Sugar « Mo Artificial Colors, Flavars or Preservativ
« Mo High Fructose Corn Syrup (HFCS) - Made without Artificial Caramel Color

« Gluten Free « Sweet & Smoky Flavor

Nourishing Our Youth, g
One Meal at a Time CORE

At CORE Foodservice, our K-12 team is
well versed with the strict school dietary
requlations. They are dedicated to
staying on top of the latest trends and
offering unparalleled access to the most
sought-after brands in the industry to
help drive participation and make your
program a success.

To learn how CORE Foodservice can provide solutions for your school, please contact
Christine Benoit at (860) 481-5070 or cbenoit@corefoodservice.com
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" Soft Pretzel
Wrapped Turkey Dog

s ‘-\‘
s P 8

A =

PRODUCT BENEFITS

+ Ovenable film
+ Simply thaw, heat and serve

FOR MORE
INFORMATION
SCAN HERE

+ Individually wrapped
« Commaodity Processing for grains

+« Provides 2 grains and 2 protein crediting

SNACKFOODS

MT. LAUREL. NJ OBO54

PETERSON PAHMS

'];;aiz-

S | g -

HERSHEY'S
lee Cream

Real Ingredients. Real Ice Cream. Real Smiles:

EPRODUCTS OF HERSHEY CREAMERY C0,— NOTAFAILIATED WITH HERSHEY'S CHOCOLATE

Ron DeBarge

debarger@hersheyicecream.com

Non-GMO Apple
Slices & Apple Sauce

+ New 1080z resealable bag of Applesauce
in 3 unsweetened flavors.

« Nine different flavors of unsweetened

Apple Sauce in 4.50z cups.

+ Fresh cut Apple Slices in six different
types and sizes.

Contact Marty Zablonski for more info.
443-803-4262
mzablonski(@petersonfarmsinc.com
www.petersonfarmsinc.com
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WHOLE GRAINS
PER POUCH

AVAILABLE

JULY
2024

Eag? Staham

Product Description

N,
(b
MADE WITH COLDRS
& FLANORS FROM
NATURAL SOURCES

®

O KEGH FRUETOSE B Case Code
CORN SYRUP = .

Cose
38000-29443 Eggo’ Froot Loops Waffes meade with [Tg of Whole Groin  T2¢t./2 6oz Pouch

38000-29476 Egge’ Grahom Crockers Original 100¢t. /1 T4az

3800024520 Eggu'ﬁmhuml:rmhn&uml’mhhm! II:l]:l..fIJE-u:.
FOR MORE INFORMATION CONTACT YOUR KELLANOVA SALES REPRESENTATIVE OR VISIT KELLANOUARWAYFROMHOME COM ﬂéllanova
D202 Kallangva Away From Home

® WELCOME BACK!

Start the year off right with the
perfect grab & go solution and enjoy
exclusive distribution of our NEW
line of packaging.

Be sure to visit us

simplepack

PACKAGING RECEFINED

-
J C ;
® v

+ 100% Plant Based. / ' ' 100% Grease

+ PFAS Free. . Al | Resistant Hinged

+ Certified | ’ | Containers
Compostable. '

CALL OUR OFFICE

@i mtam MANSFIELD

OR VISIT OUR WEBSITE PAPER COMPANY, INC.
——

@& mansfieldpaper.com

For more ideas on alternative food packaging options, email scharette@mansfieldpaper.com
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AT YOUR Dur
SERVICE MANuFAdr,
SALES T

ﬂm @
oo

B T2E

ot

LT 1918

" ich

[ .
Tz Chicks ene

@ maidrite

Quality is Our
Family Tradition!

John Eberts

john@tabatchnick.com

- (IIUONTIEN

bal ShJzzd
So USIEZ

PANCAREBIIES:

SPECIALIZING IN SCHOOL FOOD
SERVICE FOR THE PAST 30 YEARS §OQL[ 2]

Af Your Bervibe Sabes = Deb Shechiel = 508-900-2940 = éthecMelSyourserncetales, com

;r ich

y./ ( k
(\\. -’J RIC!%}UTRIII;?I
www.richchicks.com

Savory Grilled Flavor
+ More Menu Options

Sarving  Terdegs CowsWelght W/MA  Graln Smart Tasck Dma Health Commad
ABSN  gre  ParCae LNSONET) Servieg Senvieg Comllast Cetified  Dikgibh

2nm®-:4;'!f,/

e L

6405 Grilled Sensations WM Nome 2BDaz T4 0
Boneless Chicken
‘Wing/Breast Chunk (4pc)

Reach out to our Sales Team today for samples
sales@richchicks.com




FOOD FUELS THOUGHT

Make the rite choice for your school menus!

Scan the @R code to download

information on your favorite products

like beef burgers, meatballs, meatioaf
i patfies, and beef ribs!

I éﬂ ma1d1 1te

For Additional Im‘orr‘nohon or Samples
Contact sales@mr-specialty.com

Kikkoman

seasonin

Tim Taylor
ttaylor@kikkkoman.com

our life

A Proven Solution for
Gaskets & Cutting Boards

Services:
* Refrigeration Gaskets - Door Closures
* New Cutting Boards * Strip Curtains
* Hot-Side Gaskets * Door Sweeps

Call Us For A Free Inspection Of Your Kitchen Gaskets:

1-800-231-6814 ==
www.thesealsusa.com | info@thesealsusa.com =SS

@ Hot Topics for Directors!

Hot Topics are an opportunity for
Directors to meet and discuss issues
in an informal setting.

October 11: Advocacy
Hosted by Cybersoft

February 7:
Maximizing USDA
Dollars
Hosted by Acxion

April 25 Summer Feeding
Hosted by
Imaginate Your Space
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Health-e Pro 6

ImagmatermrSnal:e.

Awesome Signs FmPaun'l PunchArt Graphics™

MANSFIELD

PAPER COMPANY, INC.
..

Health-e Pro
Lynne Shavinsky
lynne@healthepro.com

Imaginate Your Space
Tacey Martinek
office@imaginateyourspace.com

Mansfield Paper Company
Suzanne Charette
scharette@mansfieldpaper.com

McCain Foods
Jason Bloch
Jason.bloch@mccain.com

New England Dairy
Amanda Aldred
aaldred@newenglanddairy.com

3]



PLATINUM MEMBERS

.’ simplepack

PACKAGING REDEFINED

T_hyrstnn Foods, Inc.

1

Food Service Specialists

1

Towisn o

WAREHOUSE

RESTAURANT SUPPLY

y =

RestaurantCity

EQUIPMENT SUPERSTORE

Simplepack
Nick Adi
nickaldi@simplepackusa.com

Thurston Foods
Tim Thurston
timt@thurstonfoods.com
800.982.2227

Wade’s Dairy
Dave Gambino
dgambino@wadesdairy.com

Warehouse Restaurant Supply
Neil Belleville
neilb@restaurantcity.com
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GOLD MEMBERS

Affinity Group
Sheri Cerruti

Sheri.cerruti@affinitysales.com

#% AFFINITY
& GROUP

Acxion
Melissa DeCoffe
Melissa.decoffe@acxion.com

aoion

AJ Letizio
Stuart Wisel
L swisel@@ajletizio.com

Z1

Albies
Heather Sawicki
heather@albies.com

American Patriot Sales
Dennis O'Connor
doconnor@americanpatriotsales.com

FOO0 ERS

At Your Service Sales
Cindy McManus
cindy.mcmanus@yourservicesales.com

AT YOUR SERVICE
FOOD SALES

BakeCrafters
Linda Bush
linda.bush@mbccompanies.com

Bake

SINCE 1983

Bridgford
Joe Adams
jadams@bridgford.com

Buena Vista Foods
Ed Kenna
ekenna@bvfoods.com

ConAgra
Laura Armstrong
laura.armstrong@conagra.com

a
Foodservice

FOOD | SERVICE | SMART

ConAg

CORE Foodservice
Chrissy Benoit
cbenoit@corefoodservice.com

Domino'’s
George Akroush
george.akroush@dominos.com

Domine’s

®° SMARTSlice.

Ekono Pak
Jacob Word
jacob@ekonopac.com

Elevate Food Service Group
Tiffany Schmitt
tiffany@elevatefsg.com

Elevate

Foodservice Group

4

Y.0)
E-5 FO0DS

nouishing our futune

ES Foods
Tom Ferris
tferris@esfoods.com

Garner Foods / Texas Pete
Ryan Seibold
rseibold@garnerfoods.com

fosper: ey

a & Foodservice

O
c‘i:éalFood

SOLUTIONS

Better Food Comes Naturally

General Mills
Michael Adams
Michael.adams@genmills.com

General Mills

Convoniancs

Global Food Solutions
Martin Baker
martin@@globalfoodsolutions.co

Gordon Food Service
Bridget Baker
Bridget.baker@gfs.com

Gordon

FOOD SERVICE
.-.".l':.._n.:" - P F

Heartland School Solutions
Mary Ryan
mary.rayan@e-hps.com

Heartland
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GOLD MEMBERS

HEHSHEYS
lee Cream

Hershey Ice Cream
Ron DeBarge
debarger@hersheyicecream.com

Fiee ingrociente. Feel oo Croem. ol Smies:

HPC
Roger Siering
rsiering@hpcfs.com

Idahoan
Lisa Raines
Iraines@idahoan.com

J&J Snack Foods
Maryjo Corey
mjcorey@jjsnack.com

Kellanova
Debbie Gordon
debbie.gordon@kellogg.com

#éllanova

Kikkoman
Tim Taylor
ttaylor@kikkkoman.com

kikkc-manGJ

seasoning your life

Farmer- Guned

LAND O LAKES

FOODSERVICE

Land O’Lakes
Tami Johnson
tjohnson®@landolakes.com

Maid- Rite Specialty Foods
Ed Gorrell
egorrell@mr-specialty.com

'@ maidrite

SUPERIOR PORTIONED MEATS SINCE 1960

&

\,.,l ( Nardone's
Vinnie Nardone
Bros!

vinnie@nardonespizza.com
FITITTIA

zgjﬂg&

Nardone

National Food Group
Tara Zackrison
tzackrison@nationalfoodgroup.com

Natlonal
food group

PETERSON FARMg
® ;tgaﬁ-—.

GOLD
KIST

CHICKEN

=)
—/

Peterson Farms Fresh
Marty Zablonski
mzablonski@petersonfarms.com

Pilgrims Pride / Goldkist
Stephanie Lawler
stephanie.lawler@pilgrims.com

PrimeroEdge + SchoolCafé
Dave Cox
Dave.Cox@primeroedge.com

SchoolCafé

Red Gold
Todd Holmes

uM TOM
1 V“EN“ ATOQ:‘ tholmes@regold.com

SINCE 1942

Rich Chicks
Gene McDonald
sales@richchicks.com

#1'- iCh

[/
Az

hicks

BICH 1M MUTRITION

Rich's Products
Jason Shanks
jshanks@rich.com

SA Piazza
Diana McCarthy
dmccarthy@sapiazza.com

Schwan's
Maura DiMella

B CCHWAN'S maura.dimella@schwans.com

The Seals Connecticut
Greg Tuers
greg.tuers@thesealsusa.com

S & F Foods
John Cather
jcather@sffoods.com
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GOLD MEMBERS

. of SFS NE WAI N Swain Associates
m MNew Brian Jette Tony Ruggiero

Eﬂglﬂ“d. Inc. bjette@sfsne.com A SRE O C 1 ATE B tony@swainrep.com

Simplot . T Tabatchnik
Slmplot Bryan Fogelstrom TABATCHNICK John Eberts
) Bryan.Fogelstrom@simplot.com M _ john@tabatchnik.com

Singer Kittredge

Tasty Brands

Carl Rickis Tost gk:}rg ﬂdS Jon Alley

crickis@singerkittredge.com
KITTREDGE

g

W™ Michael.luch@superbakery.com

-7 K12

Super Bakery @

Michael Luch TVSDI']. Cameron Brookes

CPECT MORE jalley@tastybrandsk12.com

Tyson Foods

cameron.brookes@tyson.com

SILVER MEMBERS

Apple & Eve Beverages
BarFresh

Ben's Originals
Bongard'’s Creameries
Brookwood Farms
Bush Bros.

Butterball Turkey
Butterbuds

Cool Tropics

Country Pure Juice

CR Peterson

Danone

Darlington Snacks
Del Real

Dole’s

DYMA

Field Stone McKee
HighLiner Foods
Hormel / Jennie-O
HPS

Integrated Food Service

International Food Solutions
JTM

Jack Links

Kent Precision Foods

Lindy’s Froot Jooce

MCI Foods / Los Cabos

Mrs. T's

Ocean Spray

Old Neighborhood / Thin n'Trim
Omega / Backpack Yogurt
PepsiCo

ProView

Rebellyous

Rich Ice Cream

Sabrett's

Trident

Trivedi / Plusense

Wild Blueberry Commission
Woodles

Yang's 5th Taste


mailto:ekenna@tastybrandsk12.com

ﬂfﬁ]’ CONFERENCE

g & TRADE SHOW %
« JANVARY

¥ JAMBOREE

JANUARY 28, 2025
MORNING CONFERENCE FOLLOWED BY AN %

AFTERNUON TRADE SHOW- WITH A FOCUS ON
USI}A F00DS!

)



