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WE'RE ALL IN THIS TOGETHER!

A Letter from

the Commissioner
MIGUEL A. CARDONA, ED.D

As we continue through the significant disruption to our lives
created by COVID-19, | am deeply grateful to the school nutrition
heroes on the front lines ensuring that children across Connecticut
continue to have access to nutritious meals while schools are
closed. Access to these meals provides a critical lifeline and stability
for children and households grappling with food insecurity, health
crises, job losses, isolation, and adapting to new ways of learning.
Especially now, a hungry child cannot learn. Virtually overnight, you
rose to the challenge and, with passion, commitment and stamina,
launched into an entirely new mode of creative meal service that
has never been done before.

As the Commissioner of Education, and on behalf of the

Department and the State Board of Education, | thank you and
all of your staff members: directors, dietitians, drivers, and those
dedicated teams preparing and handing out meals, for your

(Story continued on page 8)
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A MESSAGE FROM THE PRESIDENT

Dear Colleagues,

As I write this letter it still
amazes me how much this
Association does and the
important work that we all do
for the healthy wellbeing of
students in Connecticut. I am
proud to see the wonderful
work that all the districts

are doing to make sure that
students throughout CT have access to fresh and healthy

made meals daily. We also need to recognize those out
on the front lines handing these meals out daily without
hesitation, they are hero's! Too often we get overlooked,
and we are no strangers to this, but we know deep down
inside of the difference we make every day and go home
holding our head up high feeling exhausted but fulfilled.
I would encourage that now is the time to take a couple
photos of what you are doing and send them along to
Casman and Katz to tell the story of the great work our
hardworking teams continue doing every day, even in
this different complex environment. I love to see the
creativity that is coming out in us foodies and how we
are beginning to use up inventory especially with the
uncertainty of returning back to school or not this year.
We are all trying new packaging and even creating
microwaveable and oven ready meals.

The thoughts of that May deadline where the Governor
may consider reopening our schools just for a couple
weeks or decide to remain closed and end our school year
is a tough one. I really would like for the students to have
even a couple weeks of semi normalcy and I think our
staff would like to be back and close up the kitchens but I
understand that we are in a new space never experienced
before and hope we never have to go through this again.
Whatever decision is made at the capitol, Directors in
this great state will get the job done whatever it takes and
prepare for our new school year.

[ again need to say Thank You to the amazing
Distributors, Brokers, Manufacturers, and of course our
SDE Consultants. Every single one of these folks have
been there for all of us, helping on finding replacement
items, trying to fill orders and shipping on off delivery
days, etc. Manufacturers and brokers have been great
and forward thinkers on sending reheating and cooking
instructions for their products. Mr. Frassinelli's amazing
team at SDE, always only an e-mail away, knows the
stresses we are facing and never fails to respond with

a calm and confident answer to our many guestions,
THANK YOU!

Next Year SNACT will be the toughest year budget wise!
I worry about the Association and its yearly events that a
lot of members rely on. The events and meeting are the
heart and soul and I consider the thread that holds us all
together especially in these times. We have had to make
many changes that will affect all of us and our Districts.
We now have to think outside the box even more then
we have had to. But the shining star in this new world is
the talent that all the members bring to the table. What
will the conferences look like, how about the commodity
show, or the Banquet that honors those Hero's among us?
These events should not go by the wayside but we need
to reimagine each one and how can we effectively and
safely do these events. As a team we brainstorming great
ideas that will be brought to the members in the coming
months. We have an amazing President Elect and Vice
President and together with their combined talent we will
be in great shape!

I am truly proud to be the President, even during these
times, and as the saying goes “We Are All In This
Together” and I am glad to be shoulder to shoulder with
you (6ft apart of course).

Stay Healthy and best Wishes,
Ernie Koschmieder, SNACT President

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT
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A MESSAGE FROM THE EXECUTIVE DIRECTOR

The world has changed so
much since early March, but
what is unchanged is the
extraordinary dedication and
commitment that CT’s school
nutrition professionals bring to
your jobs and to the children
of Connecticut. While every
day has brought a new reality,

it has also brought stories and
photos of the creative, determined ways that districts
across the state have pivotetted, readjusted their programs
and performed the crucial act of feeding children in a
pandemic. In every kind of weather that spring in New
England brings, SN professionals have been there for
children and their families. You are true heroes, and in this
Nutmegger we're highlighting just a small cross section

of what has been happening across the state. If you have
photos of what your district is doing, please send them to
us. We're eager to highlight your work on facebook and
twitter.

Here at SNACT, we are also adjusting. While we have
cancelled the spring events that usually bring us together
(Hot Topics, regional training, and open cafe days) we are
using our website to help us communicate and connect.
We've added several pages dedicated to COVID-19
resources, from general news to industry resources, to a
page for directors. We are trying to collect all the relevant
information in one place, from waivers to social media tips
and tools (did you know there’s a free quick and easy way
to create a map of all your meal sites?) We also want to
serve as a communication center- our directors hub shares
requests for materials, a “what are you doing” section to
ask questions and review responses from your peers and
more. And we will keep evolving and incorporating new
technologies to educate, inform and connect our members.

Our officers and committee chairs have been fantastic,
juggling the incredible demands of their districts with their
roles at SNACT. Ernie Koschmieder, our current President,
has completely stepped up to lead, inspire and lighten a
little of the anxiety we are all feeling with his humor and
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all around niceness. Our incoming president, Erice Biagetti
along with VP Kate Murphy are bringing their creativity
and innovation to thinking about the upcoming year. None
of us know what the new normal will look like, but [ am
convinced that SNACT, with its strong group of leaders
and committee chairs, will continue to be the professional
association that you can rely on and be proud to be a
member of.

As of this writing, we have had to cancel our banquet.
But we will find a way to celebrate our award winners, so
please stay tuned to Thursday Thoughts and our website.
We are still planning to hold our conference and food and
industry trade show on October 2 and 3, but things are
changing rapidly. Our top priority is, and will always be,
the health and safety of everyone who participates in a
SNACT event.

Thank you again for all you are doing every day to feed
Connecticut’s children. Wishing you all the best of health!

CONGRATULATIONS TO
OUR 2019-20 AWARD
WINNERS!!

Director of the Year: Sandy Sullivan, New Milford
Manager of the Year: Patricia Kearney, Meriden
Rising Star Director: Becky Fowler, Stonington

Rising Star Manager: Dianne Donohue,
Old Saybrook

Industry Person of the Year: Dennis O’Connor,
American Patriot Sales

Unsung Hero Award: Jackie Schipke, CSDE

Although our 2020 Banquet was cancelled, we
are working on creative ways to celebrate the
achievements of the 2019- 2020 award winners.
Stay tuned to Thursday Thoughts for more info!

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT



“Legislative Action Conference (LAC)
Before COVID-19 (BC). “

It certainly seems like centuries ago that a small but mighty delegation of SNACT
Members traveled from Connecticut to Washington D.C. to join 850 School Nutrition
Professionals from across the United States “Focus on the Future” during the 2020
Legislative Action Conference (LAC) which was held March 8 to March 11, 2020.

School Nutrition Association (SNA) Leaders, US Legislators and U.S. Agriculture Secretary
Sonny Perdue discussed updates in our school nutrition programs and hot topics such

as unpaid meal debt policies and Community Eligibility Provision (CEP). We learned
from USDA that upcoming equipment grants will no longer be tied to free and reduced
eligibility requirements and were encouraged to comment on the Proposed Rule to

simplify meal regulations. The 2020 Position paper was presented outlining the critical
importance of school meals to children and our call to Congress and areas we need their support.

U.S. Secretary Sonny Perdue participated in a “Fireside Chat” with SNA President Gay Anderson and discussed changes
USDA has made to provide greater flexibility for school nutrition programs across the country and what would become the
word that would change the way we live our daily lives 'coronavirus”. Secretary Perdue committed his support to ensure
students would continue to be fed through the quick processing of waivers so school nutrition professions could do what
they love to do and do best, feed students!

SNACT President Ernie Koschmieder and members Cindy Brooks, Maureen Nuzzo, Diane Wilson, Jessica Schellhas, Tim
Thurston, Allison Erickson, Diane Burbank and Stuart Wisel “Charged the Hill” to meet with each Connecticut Senator
and Congressman from our State. We were graciously welcomed by Congressman Joe Courtney, Congressman John

B. Larson, and staff members of Senator Richard Blumenthal, Senator Chris Murphy, Congresswoman Rosa DeLauro,
Congresswoman Jahana Hayes, and Congressman Jim Himes. Each shared their concerns on COVID-19 and offered their
support of our asks and the work we all do to ensure Connecticut students are fed healthy and nutritious school meals.

While in D.C., SNACT Members toured the US Capital and the White House thanks to President Ernie Koschmieder
outreach to obtain the tickets.
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RISING TO THE CHALLENGE
DURING A PANDEMIC

Across the state, school nutrition professionals have been fulfilling their commitment to feeding children across
Connecticut. Here is just a snapshot of some of the wonderful events that we have seen. Our hearts (and their bellies)
are fulll Thank you to each and every one of you!
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(Images continued on page 26)
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(Story continued from front page)

dedication to our students and their loved ones and for continuing to put your own concerns aside to feed children in
these uncertain times. You are truly heroes.

Together, we will pull through this stronger than ever and, with sincere appreciation, I wish you peace and strength in
the coming days and weeks.

Miguel A. Cardona, Ed. D.
Commissioner of Education
State of Connecticut

CT Dept of Education e = John Frassinelli v
CSDE  @EducateCT @JDFrassinelli

A BIG THANKS to all the front line school nutrition Breakfast...Lunch...Passion...Dedication...Meeting the
professionals ensuring students have cont. access to needs of students...1-Million times over in 2

nutritious AND d.e|ICIOUS megls on a regular basis via 128 weeks...Heroes.
programs operating at 400 sites across CT, e.g. these

photos from @RegionSixteen @RESRedding & " SNACT @MySNACT - Apr 8

@Griswold_Public! Great article in The Middletown Press about all the #SchoolLunchHeroes on the
& U a - front lines daily! middletownpress.com/opinion/articl...

< |

9:48 PM - Apr 8, 2020 - Twitter for iPhone

= John Frassinelli b
@JDFrassinelli

Thanks to our team at CSDE for authorizing 128 schools
to serve meals to kids at over 400 sites in CT and thanks
to all of the child nutrition staff @MySNACT in all those
schools providing meals to kids at this critical time. All
working tirelessly for our students! @EducateCT

10:49 PM - Mar 23, 2020 - Twitter for iPhone

& Governor Ned Lamont and 5 others

THANK YOU CSDE!

COVID -19 has reminded us once again of how fortunate we are to have such dedicated and committed professionals
at the State level working for child nutrition. The CSDE team, led by Bureau Chief John Frassinelli, and Education
Manager Shannon Yearwood and the incredible staff: Susan Alston, Fionnuala Brown, Teri Dandeneau, the recently
retired Jackie Schipke, Monica Pacheco, Allison Calhoun-White, Andy Paul, Caroline Cooke, Susan Fiore, and Terese
Maineri, jumped right in as the crisis began to take shape. They worked quickly to keep districts informed, identified
the programmatic flexibilities needed to allow schools to pivot and begin emergency feeding, and represented CT in
negotiations at the federal level for the waivers needed to serve meals. They gave quick approvals, worked tirelessly to
answer the countless questions that came their way and gave ongoing support as districts began emergency feeding
programs. The success of districts across Connecticut to rapidly respond and provide food for thousands of families is a
testament to the dedication of the CSDE team and the strong working partnership districts have with them.

THANK YOU CSDE!
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| AM SCHOOL NUTRITION

AMANDA BYRD

WHAT IS YOUR CURRENT POSITION IN THE SCHOOL NUTRITION PROGRAM?

[ am the Regional Dietitian and PrimeroEdge Database Specialist for Sodexo in Connecticut.
WHAT WAS YOUR FIRST JOB?

I got my first job when I was 16 years old. I worked as a Personal Grocery Shopper for Stop &
Shop Peapod. I believe that is where my overall interest in food and nutrition first began.

WHEN DID YOU REALIZE THAT SCHOOL LUNCH WAS GOING TO BE YOUR VOCATION?

I knew I wanted to work in School Nutrition when I had the wonderful opportunity to intern with
a Dietitian named Ava McGlew who was working as the Food Service Director of Middletown
Public Schools at the time. The way Ava spoke about school nutrition, the regulations and the

impact you make on a student’s life by providing nutritious meals and nutrition education gave me
the insight I needed to want to pursue this career path. I always credit her to this day for introducing me to this field.
WHAT DO YOU FEEL IS YOUR GREATEST ACCOMPLISHMENT IN SCHOOL NUTRITION?

As an African American Woman in this field, the School Nutrition Profession and a Registered Dietitian, I feel a strong sense of
accomplishment by being able to provide diverse representation for any students who may be interested in pursuing this career
path for themselves. Cultural representation matters in the eyes of students, and within these very diverse communities. I feel
very strongly and passionately about showing students that no matter what you look like or where you come from you can be
anything you want to be!

IF YOU DIDN'T WORK IN SCHOOL LUNCH WHAT WOULD YOU LIKE TO DO?

If I did not work in School Lunch, I would work with families in Community Nutrition to provide nutrition education and
resources based on family need. I have always enjoyed consulting and working with families on a one-on-one basis.
WHAT IS YOUR FAVORITE FOOD, BOOK, DESTINATION, ANIMAL, SEASON, AUTHOR, MOVIE, HOBBY,
VACATION, CAR?

My favorite vacation is traveling on a cruise to various Caribbean Islands. Having the opportunity to explore the islands and try
all the amazing, culturally diverse foods is a memory [ will never forget!

WHAT DO YOU THINK IS THE BIGGEST MISCONCEPTION IN SCHOOL LUNCH TODAY?

The biggest misconception about school lunch is that we are providing “unhealthy” meals. I believe there needs to be more
education provided and open discussions with families and the school communities on how nutritious school meals are!
WHEN DID YOU FALL IN LOVE WITH SCHOOL NUTRITION?

I fell in love with school nutrition during my time as an Intern. During my internship [ worked as a Food Service Director, Kitchen
Staff Member and a Nutrition Educator in both a cafeteria setting and classroom setting. It is wonderful to see the students light
up with excitement when they get to try something new and learn about it at the same time. These small moments can have such a
large impact on a child’s life, and I cherish every moment I am can apart of something like that.

TELL US A FUN FACT ABOUT YOURSELF THAT NOT EVERYONE MIGHT KNOW?

Fun fact about myself: I am a Dog Mom! I have a dog who is 2 years old and a Maltese Schnauzer Mix. I decided for his 2nd
birthday to throw him a Dog Birthday Paw-ty!

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT NUTMEGGER | 9



HELP FEED SCHOOL KIDS NOW
GOFUNDME CAMPAIGN

HELP
Feed*‘

"}:—:@ School Kids NOW!

If you've asked yourself how you can make a difference as our country faces extraordinary challenges, you've come
to the right place. School nutrition heroes are working on the frontlines to ensure vulnerable kids who depend on
these meals don't go hungry during COVID-19 school closures. These caring and selfless heroes join the ranks of first
responders during this unprecedented time, and they need your help today!

During this difficult time, our nation’s school nutrition experts have answered the call to provide healthy meals to
hungry children through emergency feeding programs. The School Nutrition Foundation (SNF) can help them feed
those kids to maintain their basic daily nutrition and well-being, but we need your support. SNF will provide grants to
school districts across the country so more kids can be fed. We will fund purchases of food and packaging for grab and
go meals, mobile carts and kiosks for curbside service, supplies and even personal protection equipment.

Click here to make a donation

SNF is a 501(c)3 sister organization of the non-profit School Nutrition Association (SNA), representing more than 55,000
school nutrition professionals nationwide. These women and men have been there since the very first school closure
and are working around the clock. They refuse to let America’s kids go hungry. Please help us help them. Thank you.

SCHOOL NUTRITION RELATED COVID-19 RESOURCES CAN BE
FOUND ON OUR WEBSITE!

We have collected state and federal information relevant to school nutrition, plus SNA links and webinars, social
media resources and more. Please visit www.snact.org to stay up to date, and if you have additional resources to
share, please send to execdir@snact.org.
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flavor or
colors

Jonathan Ford . (513) 503.6034 - JonathanFord@jtmfoodgroup.com :jtmfoodgroup.com

NEW FROM TASTY BRANDS

COmplla ack

Breaded
Mini Ravioli
(+H1834)

Tper serwng
lm/ma«150 0z Eqgr

Breaded

Mozzarella Sticks
(+41009)
5 per serving
Zm/ma-20zeqgr
\__/
RTE
Tortelini
(+00830WG)
M per servin

lm/masloze gr

— 2

For more information, contact Tim Campbell at TASTY
tcampbel@tastybrandskiZ.comor call (603) 614-62T6 ==BRANDS =

- of Parmesan and Romano cheeses. A great

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT

Try our NEW Three Cheese Cavatappi featuring
WGR cavataﬁ'pi in our three cheese sauce made
from a blend of white cheddar and a touch

upscale addition to your mac and pasta
'Ilne -up! Irresistible as is, or let them make it
‘lﬁeu way with a variety toppings like BBQ,
thcken and assorted veggies.

%rn more about our new and
|mprove<?'mac and cheese products
and request a free sample at
www.jtmfoodgroup.com/macover.

I w’wm/te/ Qrwat Diskers Toopther\

Head of the Class

Heinz has the quality products and packaging your students love.

| WEINZ,
CAESAR

For more information on Heinz and Heinz products for your school program,
please visit our website at www.heinzfoodservice.com.

We are expanding our further processing of USDA Foods program.
Please click “Contact Us” on our website to ask for more details.
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Two NEW tastes for any time of day.

Fun and flavor come together in new
cheese-filled Twisted Stix from The Max.

* Two varieties: Cheddar Cheese and
Blueberry Cinnamon

Rom THE HEART OF THE OVEN 8
* Versatile: Serve one stick for a side or breakfast
entrée or two sticks as a lunch entrée

* Non-meat: A great vegetarian menu option

¥
For more information, contact /It}l“"
Melissa Decoffe at 508-930-4488 CONAGRA

or melissa.decoffe@asmwaypoint.com FOODSERVICE

© Conagra Brands, Inc. All rights reserved.

Say yes to no artificial flavors or colors!

Right in time for back-to-school 2016, you can now choose from a wider variety of Pillsbury” hot
breakfasts with no artificial flavors or colors from artificial sources. Kids love the taste, and you'll love the
convenience. And with versatile 2 oz. grain equivalent, they are easy to menu, easy to prep, and easy to

serve. More hot breakfast variety to come in 2017 — Pillsbury’; a great way to start any day.

Your Partner for Participation.

Foodservice

© General Mills

‘ > . NowAvaiIabI;!l'jj/b
Y ; * |
¢PARER STRAWS

\ Make fhf ?hange.

f \
A

Order yours, today!

-

e 5.3/4” White Milk Straw* 1
e 7-3/4” Red Swirl & Green Swirl*
e 10-3/4” White Jumbo & Giant*

i ol =
*PLEASE NOTE ALL STRAWS ARE WRAPPED. N

R
MANSFIELD [
PAPER COMPANY, INC. \f\%'ggé/
The Supplies You Need. The Service You Deserve. One Ccnvemé;( Place.

800-225-4641 - www.mansfieldpaper.com

Family Owned
Since 1946

B35
El%r%

Contact your Sales Rep for more information. !

Zf Meets Smart Snacks In School
Vf Nut Free Facility

_Vf 51% Whole Grain (Meets Combination Foods)
ﬁ No High Fructose Corn Syrup

J Use Only Real Cane Sugar

_Vf Will Have No Artificial Colors

ﬁ Kid Friendly Innovation

ﬁ School items are Rich’s Core Business p

New England|lce Cream 222 Mansfield Ave; Norton) MAY800-762-1552
Sales Email: newcustomer@neicc.com

12 | NUTMEGGER

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT




Established 1893

Purveyor of quality

dairy products, icc crcam,
baked goods, fresh soups,
and much more!

1316 Barnum Avenue
Bridgeport, CT 06610
www.wadesdairy.com
Local: 203-579-9233
1-800-247-9233

Fax: 203-696-6121
Cell: 203-913-3803

Douglas H. Wade Jr.
President
doug@wadesdairy.com

Signs - Graphics - Wow Factorz*

LOVE YOuRr LUNEH RO con

Imaginate your space

V¥ LunchBoards™ / Qﬁ g < Station Signs
« Dry Erase \ De- Institutionalize
* Paper Inserts u@ p Your Serving Line
* Information Stations : & ® :

P Sign Kits
Fun Themes

To Decorate Your
Lunchroom

<« Seasonal Danglers™
Sign Decor For
Every Holiday

» Build-A-Tray™
The Healthy Way

To Teach our Children
About Nutrition

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT
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Qogﬁxi’ﬁ-cgm E Asian Food Solutions

NOW STUDENTS II[ID &4 m"da,,\ﬁda
CAN STOP WISHING YOUR

PIZZA LUNGH
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 Nutrition. Taste. Value.
the National School Lunch Program www.AsianFoodSolutions.com

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
Latin Food For Your Life

www.ComidaVida.com

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

L ¥ If you use better
products, LET

Al "] Better for You!

Thin. Trim) R
RGNS Bridgford’s line of whole grain-rich

Tastes Gﬂ’-%' puiety
— KNOW!! L A A
Biscuit and Dough products fulfill
THE STUDENT PANEL SAYS... National School Lunch and

Breakfast requirements.
More Better We want to know the
Brands! Quallty" products you are serving!!

THIN ‘n TRIM THIN ‘n TRIM
BRANDING AT YOUR
SCHOOL » HIGHER QUALITY

> LOWER SODIUM
> BETTER TASTE

Please contact:
Brian Scagliarini

4134542357 , P TS
brianscag@thinntrim.com I ®®®°
YOU ARE WHAT ;(OU EAT, SO
EAT THIN ‘N TRIM {v
50 600D @
THIN ‘N TRIM"
PREMIUM DELI MEATS B r ldg Ord

We Trimmed The Sodium And Delivered Great Taste.

The Frech-Baked Idea Company®
(800) 527-2105
www.bridgford.com/foodservice
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Celebrating over 100 years 4 . )
An all-day course in

nutrition from ES Foods.

Start the day with grab & go Breakfast
BREAKS Frosted Flakes® - whole grain
and nutritious.

THE
HARTFORD
PROVISION
COMPANY

For lunch, they'll love our Grilled Cheese
Sandwich, the only griddle-made version
that is whole grain, low-fat, low sodium, and
delicious. Try our new American Cheese
Singles, the perfect addition to any menu.

of quality service and independence

At snack time, bring out Smart Snacks,
like our wheat crackers, granola, or

Delivering the Difference Since 1908 animal crackers. Yommy whole grain

natural treats!

Offering the most innovative

School's out, but the kids are on site and
hungry. Super Snacks with Meal BREAKS
and milk is the smart way to improve your
afterschool meal program.

school specific products

Find out about our full line of products for all dayparts
[ by visiting esfoods.com or calling 516.682.5494. :
and services. y viiting 9 ESFUUDS
www.hpcfs.com Foumrmon

800.883.9800

National Food Group’s Brand Of K12 Snacks!

L Rt e,
o E R f
W (. . :

FUN BRAND INGREASES FREE PRINTABLE
PARTICIPATION LEESOURCGES

Tracey Smith | tsmith® nationalfoodgroup.com | 248560.2343 | www.nationalfoodgroup.com/ZeeZees

Nati(ﬁl. Zee Zees” are part of the National Food Group Family
food group
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Tomato Menu Solutions All Day

—
-

P an
=

Supper/Summer

Anytime is Tomato Time!

Students love dipping into Salsa or Marinara Sauce, the perfect pair
of Red/Orange Vegetable choices for all dayparts and Smart Snacks.

Our unique Enhanced Low Sodium formulas are available
in bulk or portion control. Red Gold provides four delicious
options that meet the % or % cup R/O requirements.

Commadity Processing Di ffered on 45 E——

Visit K12 Tomatoes.com for more Menu Solutions, Recipes and Samples.

For more information, call toll-free 866-729-7187

Red Gold i a rogstered radamark o Red Gold, LLC. Emwood, IN

OFFERING THE BEST IN
K-12 MENU SOLUTIONS

Item #30110_-~

Healthy food starts with a clean, safe kitchen.

Cleaning products aren’t enough. You need a partner who also
understands your operation, works with employees, provides
onsite education and verifies that best practices are in use.

For one set cost, our customers receive:

I Education — Over 115 courses approved for School Nutrition Association Continuing
Education Units that also help meet Professional Standards requirements.

[ Verification - Evaluations throughout the year by a Certified SFSPac® Food Safety Specialist.
[l Compliance - Including new OSHA HazCom Standard 2015 requirements.

[ certified Cleaners - All products are EPA registered or Green Seal™ Certified.

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

Raising the Grade on Food Safety 3t 987-407-1024. el

SESPAe)

Buthorized Provider

SFSPac® ©2018 Al rights rese rved.

SCHOOL
NUTRITION
ASSOCIATION

APPROVED

* 100% domestic apples
* Largest k-12 provider in USA
* Themed packaging for increase

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT




WAYS T0 INCREASE MILK
CONSUMPTION WITH SCHOOL MEALS

New England

Dairy

SERVE ICE COLD MILK. Milk tastes best when it's under Increase milk’s appeal by DISPLAYING MILK IN
40°F, so strive to serve milk at 35°F. ATTRACTIVE WAYS where it is being served.

PROVIDE A VARIETY OF MILKS, and don’t forget
1% FLAVORED MILK is now allowed in all schools.

Or talk to your milk processor about offering milk in round
resealable plastic containers.

o Try HOT CHOCOLATE MILK with older students!

SCHEDULE RECESS BEFORE LUNCH. Thirsty kids
coming off the playground will drink more milk.

ENCOURAGE MILK WITH MEALS and water in
between.

Hold a milk challenge. See our BUILD A HEALTHY

SKELETON AND HOw MANY COWS promotions for
tips to get you started!

Promote milk consumption with PRIZES for those
who take and drink milk with meals.

Teach your students about our LOCAL DAIRY FARMS,
where milk comes from, and how many different foods FOR HELP CONTACT AMANDA ALDRED AT

can be made from milk AALDRED@NEWENGLANDDAIRY.COM

| KEEPING IT CLEAN.
WHEN KIDS FO

EAT BETTER

THEY DO

THEIR BEST
-

-,

@ Serve students safely Stay on track
Gain expert advice 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.

Gordon

FOOD SERVICE

GOLD New Name. New Look. New Products.
The Gold Kist Farms brand you have come to know and love has a new name.
K ls I w And anew look. And new No Antibiotics Ever products. And a heightened

CH ICKE N focus on solutions. Visit GoldKist.com to see what else is new.

Contact your Gold Kist representative for more information.

To learn more, visit gfs.com. Teisha Robertson (631)879-8346 teisha.robertson@pilgrims.com
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NOT THE TRASH

Jones Dairy Farm has a variety of kid-tested and approved
sausage patties and links—including turkey and chicken
varieties—that meet nutritional guidelines.

Gluten-Free

Certified Gluten-Free

by Gluten-Free.
e 4

Fatper | Calories per | Sodium per | Protein per
10z.C/N | 10z C/N 10z.C/N 10z C/N

69 80 270mg 69
All Natural, 1.5 oz. Chicken Sausage Patty* 39 40 135mg 39

In all cases above, one patty or two links deliver 1 0z. on C/N meat/meat alternate.
*Denotes items that are allergen free

? - X \ & S Item Description

All Natural, .75 oz. Chicken Sausage Link*

© 2018 Jones Dairy Farm

REQUEST A FREE SAMPLE. CONTACT JIM GLYNN AT
JIMG@JONESDAIRYFARM.COM OR (781) 710-5061.

No
Rrtificial
Hny’rhmg

ULTImATE PIZZAT

AMERICAN PATRIOT SALES
DAVID NICHOLS U413.221.9121
DNICHOLS@AMERICANPATRIOTSALES.COM

S.A. PIAZZA
DIANA MCCARTHY 716.583.3970 oL L L Cﬂy

DMCCARTHY@SAPIAZZA.COM #WILDMKESULTIMATEPIZZA (5 [©) L (=)

CONTACT:

NUTMEGGER



De HAVE YOU
FOODSERVICE HEARD?

Simple goodness, made simple.

———

™

S
> R

. Pizzp +v0°€
Tastes are changing.
That's why we made The MAX even better!
Now, our pizza comes with a new crust that delivers a fresh out-of-the-
oven aroma and taste, a delicious cheese blend with a creamy flavor,
and an improved appearance that says authentic pizzeria.

Taste the difference for yourself! Just one bite and you'll agree,
everyone deserves The MAX!

FEELING A PROTEIN PINCH?

LAND O LAKES® Prepared Macaroni and Cheese
with Whole Grain is a student favorite and a
great meat alternative.

e Meat Alternative: 2 m/ma and 1 oz. eq. grain

(per 6 oz. serving)

e Heat and serve from thawed state

e Superior holding characteristics

e Serve as an entrée or side dish

For more information contact:

For more information, Melissa Decoffe K
A=A R Melissa.Decoffe@ASMWaypoint.com . 3 X
visit landolakesfoodservice.com (508) 930-4488 = P
801 Dye Mill Road, Troy, OH 45373 CONAGRA 01/20 © Conagra Brands, Inc.

©2015 Land O’Lakes, Inc.

www.conagrafoodservice.com Al rights reserved,

Supporting American e oy s

Jeri Thornton : i :
jthornton@hadleyfarms.com 7 / / dnichols@americanpatriotsales.com
Aarcers Dennis 0°Connor

I ar m e I S < doconnor@americanpatriotsales.com

- Takeout Containers, Plates & Bowls
* Made from a sustainable resource
+ 100% grown and made in the USA

VWhsle Grain

v RASPRERRY
~(CREAM CHEESEBAR

\\‘ / Paper StraWS! Item # 807IW | Case Pack 48/3.40z | 2.0 OZ EQ per bar
/ Wrapped Milk Straws & 7-3/4 Straws. Nutrition Facts AncurtPerSeving %0V Amount PrSering_*OV' | Compettive Foods Data

Sorving Size 1bar (%6g)  MotalFat 8g  13% Total Carb. 469 15% | Percent Calories from Fat (<=
Senvings Per Container: 48 _Saturated Fat 25q13% _Fiber 3g 12% Percent Calories from Sat.

Call 800-225-4641 for more information. Cloies 0 SRS W) | PorentSurty Wi

Calories From Fat 80 .
Allergen Information:
Contains: Soy, Wheat

VtaminA45% +_ Vitami Calcium 4% + lron 10%

MANSFIELD (¢ . =
PAPER COMPANY, INC. \%:\;j&] F amlly Owned

The Supplies You Need. The Service You Deserve. One Convenient Place. Sin Ce 1 9 46

800-225-4641 - www.mansfieldpaper.com

PO Box 1000, Smithsburg, MD 21783
800-346-3494 | 301-824-2558 | Fax 301-824-3917 Nut Free Facility m

www.hadleyfarms.com REVISED 3/19
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Thurston Foods, Inc.

’1 Food Service Specialists

,-est 194‘7

“The Family Company”
50 Years in the School Food Service Business

30 Thurston Dr. Wallingiord, CT 06492
(800) 982-2227

+ Fresh Produce ¢+ Whole Grain, Low Sodium,

+ Paper Supplies
¢ Cleaning Supplies

¢ Online Ordering System

ILD YOUR OWN

ﬁASTA BAR

ounl[s OF NOODLES

'& " ik YouR i

P YoU ute 5@
g%v” PICK YOUR PRY

‘:\»

-
mmwmnx S o)
2
WHAT wiLL P>
YOU CREATE?

WHY SHOULD YoU ADD  59%) (74%) 60%)

RAMEN -~

70 YOUR MENU?

the hearts and stomachs of school children. With its whole
S u LUT I u N S w I T H T H E v E R SAT I I. I T Y grain, reduced fat and reduced sodium, creamy cheesy-
0 F I N G H E n I E N T M E ATS We also have other items like our savory, handmade

& CN Items
+ Allergen Friendly Products
¢+ NOI & FFS Commodity Items

BUILD YOUR OWN

ATO BAR

LOAD IT UP

‘SELECT YOUR BASE

e
748
ICK YOUR PROTEIN
-~

(3
CHOOSE YOUR TOPPINGS]

WHAT WILL
YOU CREATE?

Cheese Melts, of course!

Across the country, E S Foods’ Ciabatta Cheese Melts and
the new Ciabatta Pepper Jack Cheese Melts are winning

ness, it's “the best,” according to everyone’s taste buds.

Pinwheels available in a variety of tempting flavors

YOU’RE BUILDING MORE THAN GREAT FOOD. YOU'RE BUILDING PARTICIPATION. and the perennial favorite, Mac & Cheese. %

Build-Your-Own

GET STARTED
in the popular Build-Your-Own movement with our helpful o guides, rec
TysonFoodservice.com/K12/Resourc

connect With Us [f] N (©) Tysonki2schools
gyourmission #feedingthefuture

20 | NUTMEGGER

nd Itali
E S Foods products easy to love whether

you're a hungry student or a food service
program director!

ESFoods. Always the best solution.
Sheri Cerruti Vinny Giacinto e
Affinity Group InFusion ES Foods

617-538-3317 914-299-5514 E-SFOODS
scerruti@infusionsg.com vgiacinto@esfoods.com nourishing our fufure

esfoods.com.

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT



A

AFFINITYGROUP
INFUSION

it
|ncrease articipation with new recipe ideas or new products.
p p p R
ommercial and Commodity options available.

mEm

nourishing our future

(DHarbar  [\AHRVEST

The natural taste of quality Whole Grains, Rice and Legumes ey hAR
W« RICHS YOUR LEADING SOURCE FOR
® WHOLE-GRAIN RICH PRODUCTS.
Smithﬁeld Choose from over 150 great-tasting products for breakfast,
Foodservice Group lunch and snacks. Learn more at BakeCrafters.com.
Sheri Cerruti  (617) 538-3317 scerruti@infusionsg.com
Steve Perreault (413) 262-9905 sperreault@infusionsg.com AT Yo U R S E RVI CE
FOOD SALES
For more information and samples, [E] dshechtel@yourservicesales.com
contact Deb Shechtel. [P1508-930-2940

tes. Yangs 5th Taste frozen Asian entrees
f€ampus and participating in your lunch program. Our products

o BuTaste

gteinformation or if

i hotlavch. Yangs

Yangs uses w|%le
muscle chicken with
no ISP. Our products
do not contain MSG,

peanuts, artificial
coloring, flavoring or

lard and have
zero trans-fats.

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT NUTMEGGER | 21



22

Turn your food into the

favorite part of their day.

Create new sensations that kids will love featuring
Simplot RoastWorks® fruits and vegetables.

Easy to prepare, Simplot RoastWorks*® fruits
and vegetables delivers fresh-roasted flavor
without all the labor and waste of scratch made.

Get a free sample at
go.simplotfoods.com/roastworks

(-R0BSTED
e NFFLES

FRENCH 10081
"

&
Simplot

roastw")rks

© 2020 J.R. Simplot Company
The foregoing trademarks are owned by the J.R. Simplot Company.

NUTMEGGER
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INDUSTRY PARTNERS: AID IN A PANDEMIC!

Our Industry partners are playing a crucial role in assisting districts during this pandemic. As districts realized the
challenge ahead, industry members changed their game plans to address the needs of emergency feeding programs.
Their quick thinking and generosity has made a difference to many programs across the state. We've heard many stories
of fast turnaround deliveries, refrigerated trucks, and more being provided by distributors and donations of bags, boxes,
coolers, ice packs and more from brokers and manufacturers. Thank you all!

Like all districts, industry had to respond quickly. As Tim Thurston of Thurston Foods relates, “Allison, Diane and I were
in Washington DC on March 9th at LAC along with 8 others from CT speaking with our representatives when we first
realized the magnitude of this pandemic. It was strange elbow bumping with Representative John Larson. But once

we understood we contacted our management at Thurston Foods and got into motion the purchasing and receiving of
many items that we speculated would be needed to feed children in a give and go situation. Kudos to our brokers and
manufacturers that helped us get these special items in record time. By the time we got back from Washington, we had
trailer loads of product coming in. Everybody working together”

As Tim points out, COVID emergency feeding demanded a new set of product needs in a short amount of time. David
Nichols and Chrissy Benoit of Core Group gave some insight about how COVID-19 affected the supply chain:

“As for the Supply Chain; needless to say, that's been thrown a curve ball!!

Manufacturers have had to shift gears on the fly; producing products that are Individually Wrapped (IW), Shelf Stable
(SS) and Thaw and Serve (TS) at rapid speeds. Some have even started producing complete meals with all the components
needed for reimbursable meals. Forecasting usages is the most difficult part of their job in normal circumstances; you
can only imagine how difficult that is now.

They have also produced point of sale (POS) for “heat and serve” or “cook at home” meals that many of you have started
to send home. This is all new marketing for these companies. Needless to say I think they have done a fabulous job of
meeting as many of your needs as they can”

Dennis O'Connor of American Patriot Sales also pointed out that vendors have worked hard to come up with new ideas
to help out with this new scenario we are facing.”

Sadly, the impact on manufacturing has not stopped with the supply chain. David points out:
“We know your world has been turned upside down, and although not as dramatic, we've had our world changed too.

Some industry people in the supply chain; Distributor, Broker and Manufacturer Reps and other personnel have been
furloughed or lost their jobs entirely. As fellow industry personnel; we say prayers for them and hope we can all get back
to work in a normal capacity and as soon as possible.”

Our Industry members have had a front row seat to what districts in CT are doing in the face of the pandemic and their
admiration and respect for what districts are doing is apparent. Lynne Pellegrini of AJ Letizio says “Once again I am
reminded of how privileged we all are to be a part of the School Nutrition K-12 Food Service Industry. I for one would see
firsthand before this pandemic on a daily basis the dedication, focus, support, team spirited and kindness that goes into
each and every School Lunch Program. That has not wavered; it has only increased beyond what we could ever have
imagined despite this horrible pandemic.

May 1 will absolutely be an appropriate day of recognition of our true heroes. They are all unwavering in their
commitment to feeding our children even under the most stressful circumstances.

Very special people, all of you, I am honored to be associated with.

(Story continued on page 24)

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT NUTMEGGER | 23



(Story continued from page 23)

Tim Thurston noted “(I am) so proud of our school foodservice professionals. The directors took this not as a job but as
a project. Figuring ways of giving kids a variety of nutritious meals. From Shelf Stable, pick and choose meal pattern
meals, to frozen microwaveable meals with heating instructions, and everything in between. And these directors had
no idea how this was going to go. One thought they would do 50 meals in a day, ended up 500 that day and 1000 the
next day. Iam also so proud of those food service professionals that like health care givers were out on the front line
giving the kids meals they counted on. To all of you, THANK YOU, THANK YOU, THANK YOU”

Dennis O'Connor adds ‘I want to thank the directors and the food service staff for doing an incredible job! With all that
is going on, the stories I hear bring joy to my ears and heart”

Everyone is looking to the future and wondering what it means for the way we all work and do business together. David
Nichols points out the changing landscape industry faces: “For those of us fortunate enough to continue to work; we've
been grounded to the confines of our homes. We are adapting to working with family members, pets and other home

Group.

We are relegated to reaching you, our customers by phone, text or email. We are walking the proverbial tight rope; we
need to do our jobs (yes that’s still selling something!) and being aware of the duress you all are under. The last thing any
of us in Industry want to do is interfere in your ability to feed our children.

I think we speak for all of Industry with this thought. As we “settle” (I am not enjoying that term) into our new

worlds. Please know that we are not just looking for a sale, but genuinely want to help you with solutions to your new
environment. We hope that you will let us help you figure these things out together. Don't be afraid to tell us what you
need”

Stuart Wisel of Keylmpact echos David’s sentiments, noting that he and other industry members are wondering;
“How can I help... grab and go product ideas, menu fatigue relief, sourcing free pizza boxes/packing, help packing and
distributing meals, we are ALL helping to feed our students”

Above all else though, our industry partners all express their concern for all of you. David says “Our final thought is
about the front line workers; all the staff that is risking so much to feed so many. You truly are HEROS and we cannot
thank you enough. Prayers and best wishes to all, be safe’

The final words go to Tim, who shared some inspirational quotes:
“Alone we can do so little; together we can do so much.- Helen Keller

‘Coming together is a beginning. Keeping together is progress. Working together is success.- Henry Ford
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SNACT’'S INDUSTRY COUNCIL

SNACT’s Industry Council is a valuable partner to SNACT. Lynne Pellegrini of AJ Letizio is the outgoing Council Chair
and Kate Murphy is vice-chair.

In addition to Lynne and Kate, the members of the 2019-20 council are: Christine Benoit (CORE Foods), Allison Erickson
(Thurston Foods), Dave Gambino (Wade's Dairy), Ward Thomas (Gordon Foods), Tom Vajcovec (GMV Sales/Rational) and
Stuart Wisel (Key Impact).

For 2020-2021 we look forward to welcoming Dennis O'Connor as the newly elected IC Chair. Dennis will be joined

by Kate Murphy as vice chair and IC committee members: Christine Benoit (CORE Foods), Allison Erickson (Thurston
Foods), Dave Gambino (Wade's Dairy), Lynne Pellegrini (AJ Letizio), Ward Thomas (Gordon Foods), Tom Vajcovec (GMV
Sales/Rational) and Sandy Zaharias (NE Ice Cream Co). SNACT is fortunate to have this wonderful group to work closely
with us as we navigate the upcoming year. Dennis, out incoming chair, is thinking ahead and notes:

As incoming Industry Chair my first thought is for everyone to be safe and healthy, I know we have a strong
organization and a lot of great talent on our team, many thanks to SNACT for keeping us informed about what is going
on in the state of CT and SNA national. Looking forward to working with everyone to keep this organization strong.

THE SNACT NUTMEGGER IS CURRENTLY PUBLISHED
THREE TIMES PER YEAR

Members are encouraged to submit photos and/or articles for upcoming Nutmegger
issues. Have something fun happening in your school? Any interesting updates from a recent
meeting you attended? Let us know! We love to see pictures of decorated
kitchens, smiling staff serving lunch, or any fun events or activities that are happening
in your district. Please email any submissions to Amanda Mueller at amandam@cashmankatz.com.

For information on advertising in upcoming issues, please see the industry page of our website at
www.snact.org, or contact Amanda Mueller at amandam@cashmankatz.com.

We hope to hear from you soon!
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< MEALS FOR CHILDREN

8 18 AND UNDER AVAILABLE

MONDAY THROUGH FRIDAY DURING =2
SCHOOL SHUT-DOWN

BREAKFAST
LUNCH
AND SUPPER :
MAY BE PICKED UP FROM THIS SITE =
BETWEEN 9 A.M. AND 1 P.M. DAILY

*Please bring a bag or box to transport your
collected meals
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SNACT'S 2020 CONFERENCE

“POSITIVITY FUELS PRODUCTIVITY; FOCUS FORWARD”

OCTOBER 2-3, 2020
MYSTIC MARRIOTT
FOOD AND INDUSTRY TRADE SHOW FRIDAY OCT. 2

As of this writing, we still hope to hold our annual conference and trade show on October 2-3, 2020. Now more than
ever, we need a dose of positivity! However, the health and safety of all of our attendees and vendors, is our topmost
concern and we are closely monitoring the changing situation. Given the uncertainty surrounding gatherings, we will
not open registration until we know the conference and show will be held.

We will provide updates as we know them. Please check our website and Thursday Thoughts.
Mark your calendars and hopefully we will see you there!

The Program Development Committee has worked hard to put together an agenda that combines great information
with hands on and interactive opportunities. You and your team will return to your districts energized, motivated and
positive!

The Mystic Marriott is a beautifully renovated hotel that is luxurious, inviting and easy to get to(right off 95). The hotel
and banquet facilities are all in one location.

We have exciting networking events planned for both Thursday and Friday nights. They will be events you don't want
to miss that will make the whole event speciall We are very hopeful that we will be able to hold our event!

USDA Show: The USDA Commodity Show will be on December 10, 2020 to give everyone more time to plan for procurement
and processing.

28 | NUTMEGGER SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT



SNACT BUSINESS & INDUSTRY PARTNERS

PLATINUM SPONSORS

JTM Food Group

Jonathan Ford

513.503.6034
jonathan.ford@jtmfoodgroup.com

L

ASVE YOuR LUIN( RoOi fon

LoveYourLunchroom.com
Tacey Martinek
tacey@loveyourlunchroom.com

New England Dairy
New England Amanda Aldred
Dairy 203.723.8924

aaldred@newenglanddairy.com

Z,
T,Qﬂ Thurston Foods, Inc.
W

Food Service Specialists

e

GOLD SPONSORS

SA Piazza & Associates
Diana McCarthy
716.583.3970
dmccarthy@sapiazza.com

Thurston Foods

Tim Thurston
800.982.2227
timt@thurstonfoods.com

Wade’s Dairy

Doug Wade
800.247.9233
doug@wadesdairy.com

- Affinity Group InFusion
/ Sheri Cerruti
INFUSION 6175383317

scerruti@infusionsg.com

AJ Letizio
Lynne Pellegrini
Ipelligrini@ajletizio.com

AW,

AlLetizio

K3FA Asian Food Solutions — Asian Foods Solution/Comida Vida

M0 G Vi
Bake Crafters
Bake Bruce Wright

tens 336.706.2504

SINCE 1989
bruce@bakecrafters.com
Bridgford Foods

Bridgford Ryan Gardner

rgardner@bridgford.com

SCHOOL NUTRITION ASSOCIATION OF CONNECTICUT

ConAgra
Foodservice

FOOD | SERVICE | SMART..

Domino’s

@o SMARTSZce

E-S FO0DS

nourishing our future

i .
& General Mills
Convenience

& Foodservice

Gordon

FOOD SERVICE

Conagra Foods

Kelly Barnes
518.373.8650
kelly.barnes@conagra.com

Domino’s Smart Slice
George Akroush
george.akroush@dominos.com

ES Foods

Vinny Giacinto
914.299.5514
vgiacinto@esfoods.com

General Mills
Dino Tessicini
413.596.4196, 413.682.4173
dino.tessicini@genmills.com

Gordon Food Service
Bridget Cadorette
bridget.cadorette@gfs.com
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Celebrating over 100 years

T

HE
HARTFORD
PROVISION
COMPANY

of qualfy servce ond ndependence

Idkkonuuf

seasoning your life

Hadley Farms
Jeri Thornton
jthornton@hadleyfarms.com

Harris School Solutions
Jason LeBlanc
jleblanc@harriscomputer.com

HPC Foodservice
Roger Siering
860.760.3935
rsiering@hpcfs.com

J&) Snack Foods
Jack Ellison
401.623.0844
jellison@jjsnack.com

Jones Dairy
Brian McCalligeti
brianm@jonesdairyfarm.com

Juicy Juice
Christine Benoit
chenoit@coregroupsales.com

Kellogg's
Sheri Cerruti
scerruti@infusionsg.com

Kikkoman USA

Tim Taylor
516.466.0024
ttaylor@kikkoman.com

Kraft Heinz Co.

Don Gordon

203.565.2146
donald.gordon@kraftheinzcompany.com

Land 0’Lakes
Tami Johnson
tsjohnson@landolakes.com

MANSFIELD

PAPER COMPANY, INC. %,*

PI1ZZA

National
food group

New

England
lce =™
Cream

T ety

eats

GOLD
KIST

CHICKEN

Mansfield Paper Co.

Suzanne Charette
413.781.2000
scharette@mansfieldpaper.com

Nardone Bros.

Vinnie Nardone
570.709.5138
vinnie@nardonespizza.com

National Food Group, Inc.
Tracey Smith
tsmith@nationalfoodgroup.com

New England Ice Cream Company
Rick Lewis

800.762.1552 ext.2023
rlewis@neicc.com

0ld Neighborhood
Brian Scagliarini
bscags@thinntrim.com

Peterson Farms Fresh, Inc.
Marty Zablonski
mzablonski@petersonfarminc.com

Pilgrim’s Pride / Goldkist
Teisha Robertson
631.879.8346
teisha.robertson@pilgrims.com

Red Gold

Todd Holmes
610.440.0508
tholmes@redgold.com

Rich Chicks

Gene McDonald
209.879.4104
sales@richchicks.com

Rich’s Products
Sherri Cerruti
SCerruti@infusion.com
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< NS New
. England, Inc.

Simplot

SFS New England
Brian Jette
sfs-ne@charter.net

Simplot
Wendy Lajoie
wendy.lajoie@simplot.com

Smuckers
Christine Benoit
chenoit@coregroupsales.com

WAYPOINT

Yangs

Sy Taste

Tyson Foods
Debbie Defrancesco
debbie.defrancesco@tyson.com

Waypoint
Melissa DeCoffe
melissa.decoffe@amswaypoint.com

Yang’s 5th Taste

Elizabeth Jones

631.747.7579
elizabeth@yangsbthtaste.com

Warehouse Store

6 Tasty Brands Noil Bellevil
John Foster el betleville
TASTY
axBRANDS® 603.674.6276 869-3@;3-3390 |
jfoster@tastybrandsk12.com neilb@restaurantcity.com
TW Garner Foods
Ryan Seibold
rseibold@garnerfoods.com
SILVER SPONSORS
Albie’s Darlington Key Impact Sales
American Patriot Sales Diamond Crystal Brands M.C.I Foods
Apple & Eve Evan Lee Organics Rosati Ice
At Your Service Sales Frito Lay / PepsiCo Sabrett’s
Bongards Creamery GMV Sales Associates / Rational Schwan’s
Bonzers Cookies / Michael’s Cookies Heartland School Solutions Sky Blue
Chabaso Bakery Hershey Ice Cream Super Bakery
CORE Group Horizon Software The Father’s Table
C.R. Peterson Assoc. Juicy Juice / Harvest Hill Upstate Niagara
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