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SNACT President’s Welcome

Our schools recently celebrated their 100" day of school. Do you know what that
means? We are over half way done with the school year! As | reflect on the |* half of the year |
am amazed at the things our School Nutrition Heroes have accomplished.

| was so happy that we were able to come together in person
for our annual conference and food show in October. | cannot
thank our program committee enough for putting together such
an incredible event. The comic relief from our keynote speaker,
Scot Haney was just what we needed.

Our industry partners were a crucial part of our successful
annual conference and USDA commaodity show. They were
asked to think outside of the box and come up with ways to
introduce new products to us without having us taste them and also doing it virtually.

Our program committee and our Ex. Director Denise once again were asked to do the
impossible. With less than 2 weeks notice they took the in person USDA conference and
commodity show and made it virtual. The behind the scenes work that they put in to making
the conference the huge success it was is unbelievable. THANK YOU!

| know there are days when we think when will it get better, but it will. School Lunch Heroes
will continue to put on their capes and a smile and nourish our students.

!/ Am School Nutrition!

Kate Murphy, Food Service Director Naugatuck Public Schools
SNACT 2021-2022 President




“The Reach of Breakfast and Lunch”, FRAC’s February 2022 report, shows that CT served over
16 million breakfasts and over 25 million lunches in SY 2020-2021. While that is a drop from
pre pandemic levels, it is extraordinary that in the middle of a pandemic, when schools were
not operating normally, CT’s SN professionals still managed to serve millions of meals!

The 2021-2022 school year has brought it’s own set of unique challenges, yet despite them all
you have done a remarkable job keeping students fed. Supply chain disruptions, staffing short-
ages - the tales of disruption are matched by the creativity and determination to develop
work arounds to make sure that the job get done.

While there is much unknown at this point about the SY 2022-2023 year one thing | know is
that whatever the year presents, CT’s SN professionals will be there to keep CT’s students well
nourished.

May 6 2022 is School Lunch Hero Day. Mark you calendars for a
special SNACT celebration—now more than ever it’s time to
acknowledge the Super Heroes you all are!




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

Congratulations to our election winners!
Vice President (Term: 2022-2023): Dianne Houlihan, Food Service Director, Waterford Public Schools

Secretary (Term: 2022-2024): Meghan Sullivan, RD, CD-N, Director of Food and Nutrition, Pomperaug
RSD #15

Industry Council Chair (Term: 2022-2024): Stuart Wisel, Key Impact Sales

Regional Representatives
Naugatuck Chapter (Term: 2022-2024): Becky Tyrrell, Food Service Director, EdAdvance,

Nutmeg Chapter (Term: 2022-2024): Eileen Faustich, MS, SNS, Food Service Director, Milford Public
Schools



Recognize the great
work done by
SNACT members!

Nominate a SNACT
member for the
“l Am School
Nutrition Spotlight”.

Nomination forms
are on our website
(www.snact.org)

Profiles of the
winners will be
published in the
Nutmegger. You

may hominate

yourself or others.

Winners will be
selected by the
Marketing
Committee.

| AM SCHOOL NUTRITION SPOTLIGHT

Kate Madison, Tolland

What is your position in the School Nutrition program? I'm the manager of
Tolland high school. Also, the production specialist for the district and cre-
ate all standardized recipes.

What is your favorite food? Hands down pizza.

What do you love about food? You can create many different dishes with
the same main ingredient. Example being the chicken strips can be utilized
in many different Mexican & Chinese dishes.

What motivates you to go to work every day? The staff | have. They are as
committed to school food service as | am.

What is your favorite school lunch meal now? Homemade pizza. At the high
school we use a round oven rising crust.

What was your favorite school lunch growing up? Homemade pizza. Back in
the sixties you could smell the homemade yeast products the kitchen was
making for lunch.

Do you have a time that you feel you have gone above and beyond?

| guess when | can help a student with allergy menu’s or if you notice that
are hungry and explain that they are allowed to take 5 of the allowed por-
tions of their meals.

When did you realize that school lunch was going to be your vocation?

| had a great introduction into school food service because my director &
manager could see the that | was a very creative and highly motivated to
make lunches homemade fresh. Example fresh hummus, create lunch your
way station and make a teacher only lunch menu.

What do you feel is your greatest accomplishment in school nutrition? Mak-
ing our school district standardized recipes. This helps the kids know the
bean salads, deli sandwiches, rice bowls will have the same familiar flavors as
they move from school to school.

If you could change one thing in school nutrition, what would it be? |
t used to be universal feeding. Now with the pandemic that has happened.

If you didn’t work in school lunch, what would you like to do? Be a travel
agent.



What is your favorite food, book, destination, animal, sea-
son, author, movie, hobby, vacation, car ? | love to travel 1B oo

3 Quarts of Commitment
5 Pints of Effe

the United States. | would say my favorite vacation would , 4 Cups o Collboraron 10" ‘
be when my daughter & | traveled from New Mexico to St. |
Louis via route 66 and then ended with ANC.

When did you fall in love with school nutrition? | have been
in school nutrition since 2002. Twenty years WOW!

What is the most popular new menu item you are offering
to your customers? Now with the pandemic it must be any
breaded chicken item. | used to have at least |2 menu items
to choice from.

Tell us a fun fact about yourself that not everyone might
know? | have traveled to 42 of the 50 states, hoping to see
the other 8 within the next 2 years.

Kate Madison




Fall Conference
Planting Seeds for the Future
Staying out of the Weeds

Our Fall Conference had a little bit everything— virtual, in person and included a farmer’s market!

It kicked off with 2 virtual days of ICN’s “Cafeteria as Classroom” followed by a 1 day in person conference,
farmers market and trade show. We were honored to have both Education Commissioner Charlene Russell-
Tucker and Agriculture Commissioner Bryan Hurlburt join us in person. And everyone was delighted by our guest
speaker, Scot Haney of WFSB. You can find the CSDE presentation at https://snact.org/page/presentations




From the survey..
Information was valuable, panels were excellent. Scot Haney is hysterical!
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Farmers Market was OUTSTANDING also!!




Our fall trade show was a first—no eating allowed. But our exhibiters rolled with it and gave us
a great show! The best part? Being together again!

From the survey....
We always exhibit and find the opportunity
for interaction with the Directors very

valuable. This year it was especially nice
just to see everyone!

o
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Our USDA Foods Conference
- and show also went virtual—3
v—‘ﬁ days of conferencing and con-
: necting! We were joined by
JJ representatives from the
~ USDA Food Distribution Divi-
r sion, Supplemental Nutrition
= and Safety Programs, FNS, as
well as our CSDE and over 20
vendors
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Susan Pinkham Kristina Roberge Lisa Clayton

NICHOLS
Tidie Janell Conway Susan Flore
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Processmg of USDA Foods and
USDA DoD Fresh

— . K rsiering

Kathleen Staley, Chief
Program Integrity and Monitoring Branch

} Diane Burbank

New for Spring 2022

USDA’s Commodity Credit
Corporation (CCC) orders mainly
center-of-plate items

Fresh Produce will be available via
other funding streams

Ordering via WBSCM

More information to come

Making More with Less

UsSDA Food Show & Conference



g 2022 Position Paper

MUTRITION
ASSOCIATION

Throuwghout the pandemic, nutritious school meals have contributed to student achievement, supported
America's families and provided a critical safety net during economic hardships. With the help of federal child

nutrition waivers, school nutrition professionals have ensured safe and consistent access to healthy meals for
students. School meal programs now endure acute supply chain, labor, finandal and regulatory challenges and
require Congress and USDA's continued support. To promaote the health and success of students and ensure the
sustainability of school meal programs, the non-prafit School Nutrition Assaciation [SNA) urges Cangress ta:

Extend pandemic-related child nutrition waivers through School Year (5Y) 2022/23

Persistent national supply chain disruptions and labar shortages have severely impacted the financial and
operational sustainability of school meal programs. Widespread issues with discontinued menu items, shortages
and higher prices are already wreaking havoc on the 5Y 2022723 bid process. To plan for next school year, school
nutrition programs and their suppliers urgently need the assurance of waiver extensions through 5Y 2022/23.

Make the fallowing permanent changes to Child Nutrition Prograrms:

+ Increase Mational School Lunch and School Breakfast Program (MNSLP/SBP) reimbursements.
During the pandemic, free meals have been reimbursed at the higher Summer Food Service Program (SFSP)
rate. Howewver, in a November 2021 SNA survey, anly about half of school meal program directors indicated
that the SFSP reimbursement rates sufficiently covered the eosts of producing schoal breakfast and lunch,
including food, labor, supplies and pandemic costs. Returning to NSLP/SBP reimbursement rates would
increase meal program losses and cut into education budgets, impeding efforts to meet the needs of students
and jeopardizing progress in school nutrition programs.

Expand N5LP/SBP to offer healthy school meals for all students at no charge to support academic
achievement.

Students, families and school meal programs alike have reaped the benefits of offering equal access to free
school meals during the pandemic and through the Community Eligibility Prowvision (CEP). Research shows
students receive their healthiest meals at school, and school meals are proven to support kearming and
improve attendance and classroom behavior. No child goes hungry during the school day or accrues unpaid
meal debt, a burden on families and school district budgets. School nutrition professionals can focus on
nourishing students and spend less time on paperwork and reporting reguirements.

Ease sodium, whole grain and milk requirements.

Mutritious school meals already meet Target 1 sodium reductions. Giving schools more time to meet Target 2
limits and eliminating unachievable Final Targets will preserve this progress and ensure students continue to
consume school meals, which include fruits, vegetables and milk. Congress should also restore the rule that
half of all grains be whole grain rich and permit schools to offer low-fat flavored milk.

Reduce regulatory and administrative burdens.

Cwerly complex federal regulations divert resources from the mission of serving students and impede efforts
to quickly and creatively adapt meal services during emergencies. Congress should direct USDA to implement
the recommendations of the congressionally-mandated Child Mutrition Reporting Burden Analysis Study and
the forthcoming Government Accountability Office (GAD) study of USDA Foods in Schools.




Legislative News

The U.S. Department of Agriculture (USDA) announced updates to the school nutrition standards that
give schools a clear path forward as they build back better from the pandemic. The new final rule —
Child Nutrition Programs: Transitional Standards for Milk, Whole Grains, and Sodium — establishes the
following requirements beginning SY 2022-2023:

e Milk: Schools and child care providers serving participants ages six and older may offer flavored low-
fat (19%) milk in addition to nonfat flavored milk and nonfat or low-fat unflavored milk;

e Whole Grains: At least 80% of the grains served in school lunch and breakfast each week must be
whole grain-rich; and

Sodium: The weekly sodium limit for school lunch and breakfast will remain at the current level in SY
2022-2023. For school lunch only, there will be a 10% decrease in the limit in SY 2023-2024. This
aligns with the U.S Food and Drug Administration’s recently released guidance that establishes vol-
untary sodium reduction targets for processed, packaged, and prepared foods in the U.S.

All other nutrition standards, including fruit and vegetable requirements, will remain the same as the
2012 standards.

Planning for the future, USDA intends to issue a proposed rule in fall 2022 that moves toward up-
dating nutrition standards for the long term. USDA is required to update school nutrition standards
based on recommendations from the latest Dietary Guidelines for Americans. In doing so, USDA
will prioritize seeking input from schools, industry and others to inform the process. The depart-
ment expects to finalize that rule in time for schools to plan for SY 2024-2025.

“These transitional standards are step one of a longer-term strategy to lean into the school meal
programs as a crucial part of improving child health. Over the coming months and years, USDA will
work closely with its school meal partners to develop the next iteration of nutrition requirements.
We've got to find the right balance between standards that give our kids the best chance at a
healthy future based on the latest nutrition science, and ensuring those standards are practical, built
to last, and work for everyone,” said Vilsack.

“The creativity of schools and other local partners who understand what works best in practice will be
key as we grow into this new generation of school meals. We are eager to listen and learn from their
ideas because when it comes to the health and well-being of our nation’s children, we must always con-
tinue to aim high and strive for the best,” Vilsack added.



https://www.fns.usda.gov/cn/fr-020722
https://www.fda.gov/news-events/press-announcements/improve-nutrition-and-reduce-burden-disease-fda-issues-food-industry-guidance-voluntarily-reducing

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 wWho?
Sponsored by MeCains

Februa ry 25, 2022
Stress Less: Tips and Tools
Sponsored by waypoint

March 18, 2022
copitalizing on the Plant Forward Trewnl
Spownsoreol bg Country Pure

April 29, 2022
Crystal Ball: Visions of the Future
Spownsoreol bg Core Fooolservice

stay tuned to Thursday Thoughts for details.




" HOT TOPICS:
NALLERGEN ANSWERS
‘HOSTED BY MCCAIN

FOODS & KEY IMPACT
SALE

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. Applications for the 2022-24 term opened
in January and are due by March 7.



A group from SNACT sorted and packed almost 4,800 pounds of meat in a
refrigerated room at Connecticut Foodshare in December!

FOOD BANK - ‘
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Lots Of Fun
Social Distancing

Seat Decaly
& Table Stick’ems

» Benches

« Stools

» Chairs

» Table Tops
¢ Rear Seals

‘ @ ‘ . @ ‘ | @vcmt_uwg”% o Socilal Distancing Solutions
S Yraghu pur ace

— - HelloggLoveYourLunchroom.com

s8edes
PRV 2E@E | g Curbstde Signy

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

APPLESALUCE AVAILABLE!
Unsweetened

* 11 VARIETIES OF

APPLE SLICES AVAILABLE IN

FOUR OPTIONS
20z - 1/2 cup of fruit
- 3/4 cup of fruit

’
= APPLE 30Z

\& SLICES 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

o

@ 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

To learn more, visit gfs.com.

- 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

=SSR

n

WAREHOUSE .£2,
RESTAURANT SUPPLY &9

Proud Partner & Supporter of SNACT for 14 Years

Get perfect grades for a
well-run kitchen.

For over 100 years, Warehouse Restaurant Supply has
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.

Contact Neil Belleville 84 Progress Lane, Waterbury, CT 06705
Office: (203) 575-0111 | Cell: (860) 373-3390 | neilb@restaurantcity.com

Other Featured Brands:

Troulzen] CAMBRO YQLZA7H



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 o 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. FLAVORED 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 O «WE:

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 g!:l.icks
ﬁ FOIL POUCH "°"”'" INSULATED
Re

foll o pces dalbverad” Spanih HEAT/CO0L BAGS

to you for only $0.05/each

| omune/

STICKER LABELS AT-HOME HEATING

No costRich Chicks branded INSTRUCTIONS SPECIALIZING IN SCHOOL FOOD Bake

Sticker Labels for your wraps

e ek cunceges SERVICE FOR THE PAST 30 YEARS

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

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
L~ S z -’v A b‘ " " - Ay

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




’w j— '1 ° .;-
heir Tummies,

4™ SNA’s ;
g DT THE TRASH.

HYP Certificate Program
in 3 Easy Steps

Earn your Level 1 Certificate

JONES SAUSAGE HELPS YOU

MEET NUTRITIONAL
GUIDELINES
WITH A TASTE KIDS LOVE.

STEP 1: Complete 8-hour Nutrition Core
Course and 8-hour Food Safety
Core Course

STEP 2: Send SMNA your Completed
Application, Payment and
Certificates of Completion

STEP 3: Celebrate! SNA will send you
a letter confirming you have
earned your Level 1 Certificate
in Sehool Nutrition!

Take the first step today! ‘or a free sample, contact Brian McCalligett at
www.schoolnutrition.org/Certificate orianm@jonesdairyfarm.com or (401) 261- 5838.

*« MANSFIELD

PAPER COMPANY, INC.
\

Tk Yo

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

Mariden

Norfrtior

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.

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




HPC Foodservice

YOUR'DISTRIBUTORIFOR?

National School Llunch! Rrograms!
USDAYEeDASI Dikect Delivenies!

CROISSANTS

e AVAILABLE IN BULK,1&2
DOD!Prodlice GRAIN EQUIVALENTS

* Made fresh daily in our bakery

1 00000600006000006000000600006000060000000000060000000000000000000000¢

e Proline - In house provider of . Our Croissants are

installation, maintenance, and handcrafted, each

Croissant is curled by
LELT

e Local CT Business

o Over 100 Years Servicing service of dispensing and

New England commercial kitchen equipment.

* Our WG Croissants are
Contact: made with Ultra Grain
Roger Siering Flour, giving them
Education Specialist superior taste, texture &
860.760.3935 flavor

Please Contact: Jeri Thornton
jthornton@hadleyfarms.com

m\ERTFORD A P 5

SR WWW.HADLEYFARMS.COM FOOSERR =Rs

Find the perfect cup cereal

solution for your school!
e Fulfill 2 grain requirements
« Offer more grab ‘n go options
« Satisfy gluten-free demand
« Offer CACFP-eligible options

e 2 0z. equivalent grain +
2 meat alternate

« Simply heat & serve

« TWO exciting flavors:
Italian Cheeses &
Garlic and Southwest

Contact us!
Mike Adams: michael.adams@genmills.com /| (860) 798-0531
Brian Ruth: brian.ruth@genmills.com |/ (973) 202-4979




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
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nourishing our future
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@n Schoeol Foodservice )
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\ s JA New Products ;1

__Back ] 1
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{:{ WMWM‘ 10,000 Cool School Points
3 times 5+ times
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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.




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.

3 ERVING

N UTRITION

® Made fresh in a local Domino’s

® Delivered hot — right to your school

;‘;; CROSS

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

G ONNECTICUT

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

T OGETHER

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

NDC & 25

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.

EASY ENTREES' EASY ENTREES'
TgxadRaMhe,-o - qacoTiestq,

PINTO BEANS & BLACK BEANS

PR - try it in tacos, quesallas,
in chif,ice,
m‘r‘:"“ L s 2 baked potatoes andmuch moret

,/—-\ E

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 you’ll 1

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 F VI  Peterson Farms Fresh

Simplot

Marty Zablonski S|mp|o|; Bryan Fogelstrom
é *mzablonski@petersonfarms.com

G LD Pilgrims Pride / Goldkist 6
KIST Teisha Robertson

CHICKEN

TASTY
Teisha.robertson@polgrims.com m=BRANDS=

» ich Rich Chicks @

Gene McDonald T SON
\\\YJJ thkS sales@richchiks.com y_
K-12

WAREHOUSE

RESTAURANT SUPPLY
Rich’s Products
Jason Shanks
jshanks@rich.com

RestaurantCity

EQUIPMENT SUPERSTORE
SA Piazza

Diana McCarthy
dmccarthy@sapiazza.com

ULTIMATE PIZZH

Schwans
Dino Tessicini
g Dino.tessicini@schwans.com
H SCHWAN'S

COMPANY

(#4) WAYPOINT

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 David’s Cookies Red Gold

Apple & Eve Beverage Group Diamond Crystal Brands Sabrett’s
Arlington Valley Farms Fieldstone McKee Shearer’s

Asian Food Solutions / Comida  Global Food Solutions Smuckers

Vida Heartland School Solutions Super Bakery

At Your Service Sales Hershey Ice Cream Swain Associates
Bimbo Bakehouse Horizon Software Tabatchnik

Blue Triton HPS Texas Pete
Bongards Creamery Ken’s WOW Butter
Brookwood Farms Knouse Yang’s 5th Taste

Butterball Turkey
Cedar’s Mediterranean Foods

Land O’ Lakes
MAP Foodservice

Chortles MCI Foods
CORE Foodservice NE Ice Cream Co
Country Pure Ocean Spray
CR Peterson Associates PathWater
Danone PepsiCo/ FritoLay
Darlington Snacks ProView

Seenin CT

Left: Alcott Elementary School lunch staff in Wolcott showed off their school spirit and celebrated 2-2-22 by wearing tutus
Right: At Linden Elementary School in Plainville, CT it was dressed like a staff member day! One of the Kindergarten students dressed up as a Food
Service Employee!

SAN(E

HAND
SANITIZER




NUTRITION ==

FROM CHOPPY SEAS TO SMOOTH SAILING

Conference October 14 & 15
Trade Show: October 14

how!,




