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New Year, New SNA-WI Website!
We are so excited to launch the much anticipated new and improved website! We have been talking about a new website for a while, and have
gotten here! Although we still have a few items to update, there will now be members only resources that you will need to login in order to
do so. We will continue to work on additional details and features – we have barely scratched the surface! Watch for details coming soon Communities specific to your chapters, opportunity to track your CEU’s in your profile, create automated certificates, and much more! With
the new website, comes a new username and password. Please disregard any login information you had previously as an SNA-WI Member.
Your username is conveniently your SNA National Membership ID. Your password was sent to all regular members on January 4th. Please
contact the SNA-WI Office if you have any questions with the new website or logging in! It will be important to have this information as you
get ready for our upcoming conferences, events and members only activities!
You will now have access to the website through your own profile to register for reduced Conference registrations, receive eNews, notifications,
and members only benefits from SNA-WI! When you have a moment, please login @ www.sna-wi.org using the username and password that
was sent to all regular members on January 4th, and all industry members on January 10th!
Upon login, be sure to update your password to increase security. All membership dues processing for regular members will continue to be
taken care of through national at www.schoolnutrition.org.

Website Member Directories
Part of the website includes two directory searches, one for Industry
Members and one for regular members. To use these directory
searches please follow the instructions below.
1. Click on the Membership tab.
2. Click on Industry Member Directory to view all Industry
members and search for specifics.
3. Click on Regular Member Directory to view regular
SNA-WI Members (must be logged in as a member).
For best results add an Employee name OR city/town. If you put both and they don’t match, you will not see any results.

More Features Coming Soon!

Note: To search the regular member directory you MUST be logged in
with your SNA-WI username and password to view members. This
specific directory search is a member only benefit.
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The Affordable and HEALTHIER
Alternative to Deep-Fat Fryers
Fried Texture They Crave
40% Less Fat
Using only hot air and radiant heat,
the Quik n’ Crispy quickly prepares
frozen “ovenable foods” to the
consistency of fried foods – crispy on
the outside, moist and tender on the
inside. It also bakes pizzas and hot
sandwiches. Since grease is not used,
the Quik n’ Crispy typically does not
require any type of venting and is
easy to clean.
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President’s Message

Published three times per year by the
School Nutrition Association of Wisconsin

By Diane Agrell, SNS, 2017-2018 SNA-WI President

I

hope everyone is doing well. It’s hard to believe that
almost half the school year is just about over. I don’t
know about you but for me it has just flown by. The
Fall Conference in October was held in Stevens Point.
It was nice to see so many in attendance and to have a
chance to chat with some of you. A big thank you goes
out to the Education committee for putting together a
remarkable conference. The speaker focused on mindfulness, relaxation, and consideration. What a combination
of great topics.

One of the tasks of the SNA-WI board is to recruit new
volunteer and possible leaders to help our organization
continue to grow and benefit our members. The Wisconsin Chapter of SNA has sustained and grown our membership for over 50 years. This is in part because of the time
and commitment of past and present volunteers that feel providing a nutritious meal to
all children is so important to their health and education.

Updated SNA-WI Headquarters
563 Carter Court, Suite B
Kimberly, WI 54136
920-560-5630; sna-wi@badgerbay.co
www.sna-wi.org

Staff

Executive Director
Eric Ostermann

Education Director
Julie Lederhaus

Association Director
Jamie Michael

Web/Graphic
Designer
Rebecca Branta

I began my long stretch of volunteering when I was a fairly new director. It all started
after I had been going to Chapter meetings for a few years, the Chapter President at the
time was retiring from her job and was looking for someone to step into the Chapter
Presidents role. She told me there was nothing to it and it would only be for one year.
Well after one year and no one else standing in line to take over I discovered that I really
enjoyed the leadership role and continued for over ten years. From Chapter President I
move into Education chair then onto Vice President and the rest is history.
During my many years of volunteering I not only met many SNA members from all over
the state and country, I feel that it helped me grow as a food service director and a leader.
The various positions taught me to plan and organize events, conduct meetings, and
speak in front of groups of people.
I understand that we all have very busy lives with minimal time available for extra projects but the personal and the professional growth I gained from my involvement in SNA
was well worth the time.
Diane Agrell
SNA-WI President
(920)-582-5810
agrelld@w-csd.org

Not
Pictured

Assistant Director
Denise Clason

Office Manager
Sandy Shimon

Publication Deadlines
SPRING
March 2, 2018
FALL
Deadline Coming Soon!
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SCHOOLS’ FIRST
CHOICE FOR FOOD
SERVICE EQUIPMENT
AND SMALLWARES

Portion
Control

From smallwares to serving lines, The Vollrath
Company is your go-to place for effective, affordable
school foodservice solutions.

Contact Mike Matoska
920.946.9277
mmatoska@vollrathco.com
www.vollrath.com
4
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President-Elect’s Message
Ever Ask Yourself Why Did I Do That?
By Michael Gasper, 2017-2018 SNA-WI President Elect

H

ave you ever purchased a
big ticket item and start to
wonder why did I do that?
Or have you ever done something
only to immediately wonder what
was I thinking? I can tell you that it
has happened to me more than once!
As I sit and contemplate why I first
got involved with SNA-WI it takes
me back to a time, long ago, when I
was at my first State Conference at
the Kalahari. I remember sitting in
the back of a room filled with people,
mostly of the opposite sex wondering to myself, why am I here? I
did not know many people at all and it was a bit uncomfortable but
I really wanted to see what this organization was all about. This
was my first time attending any Association Conference so the
experience was new to me. I remember sitting there and listening
to the keynote speaker, Dr. Katie Wilson, and thinking her passion
for school nutrition was amazing. I think it was at that moment I
decided that someday, far into the future, I would like to become
a more active member and perhaps even run for an office of some
sort, but only when I mastered the art of school nutrition.

The experiences that I have had, the places that I have visited in
my role with the association, and most importantly the people that
I have met have had a tremendous impact on me. I have come to
realize that some of the best School Nutrition Professionals in the
nation are right here in Wisconsin! All of you have something to
bring to the table. Our programs in Wisconsin do some amazing
things. Our Farm 2 School programs are the best in the nation.
The dedication that all of you show each day to the students in our
state is unparalleled.

Years later I realized that with all the changes that our industry was
experiencing I would never master the art of school nutrition, so
I decided to take the plunge anyway and run for Vice President of
our association. Little did I know, it would be a life changing event.

Michael Gasper
SNA-WI President Elect
(608) 526 – 1324
gasmic@holmen.k12.wi.us

2018 SNA-Wisconsin
Annual Conference
& Industry Show

Keep on

Rolling

I have also come to realize that an Association like ours needs
involvement from all of its members, whether on a chapter or state
wide level. I know that I have received far more from this experience than I have put into it. While my term in office will be over in
a few short years, the knowledge that I have gained and the relationships that have been built will last a life time.
All of this leaves me asking myself why didn’t I do this sooner?
Why did I hesitate? What took me so long to decide to get
involved? Don’t be like Mike and wait for the perfect time to get
involved or think someone else will step up. If you do, that time
or that someone else may not come along. Take the plunge, get
involved!

June 25-27, 2018

Kalahari Resort, Wisconsin Dells, WI
Industry show on Wednesday, June 27th
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New Products
Available for the 18/19
School Year!
Spicy
Guajillo
Tenderloins
Item #7576

Chicken
Meatballs
Item #6410

Check Us Out At www.GoldKistFarms.com
For More Information On Our Full Line of Products!

Debbie Ulrich
Acosta
dulrich@acosta.com
phone: (920) 495-1171

Jayne Niendorff
Acosta
jniendorff@acosta.com
phone: (414) 469-6134

Contact your local gold kist representative for more details
6
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Vice President’s Message
Cosmic Perspective
By Jesse Bender, 2017-2018 Vice President

T

he question, “How and why
did I become a volunteer
in SNA-WI and what has
it meant to me?” The short answer,
Mike Gasper told me to; long
answer, see below.
Asking me a why question, usually
results in a twenty-minute dissertation were I answer the question
with more questions, and never
truly answer the question.

I love the word why, I love applying why to everything. Why is the
driving force of understanding, if you don’t ask or think about why,
you will never gain knowledge or understanding to explore the what
if.
I like to over analyze things while sitting on the line of neutrality; I like to look at things from every angle and try to understand
everyone’s logic.
Over the last few years, I have heard many people voice concern; I
heard a lot of “Why’s?” coming from everyone. If we want things to
change then we have to do something about it. Talking about what
is wrong, what is broke, and what you do not like, changes nothing.

The only thing that happens when you perseverate on these topics
is it creates anger, frustration, and discontent for you and those
around you. Fear leads to anger, anger leads to hate, hate leads to
suffering, and that is the path to the Dark Side.
Back to the question, “How and why did I become a volunteer in
SNA-WI and what has it meant to
me?”
The reason is --------------------------->
Do not sit around and wait for things
to change.
Be the one to influence others to start
change.
That thought process is not just limited to the food you serve.
It can also be applied, to the life you live.
Thanks and have a tasty dayyyyyyyyyyyyyy!
Jesse Bender CDM, CFPP
SNA Vice President
JesseBender@tomah.k12.wi.us
(608) 374-7363

ANNUAL MEMBERSHIP CAMPAIGN 2017–18

SNA MEMBERSHIP MATTERS…
Recruit a New Member Today!
Recruit 5 or more
new SNA members
between June 1, 2017
and May 31, 2018
to be entered to win
1 of 5 VIP registrations
to ANC 2019 in
St. Louis, MO.*

Learn more at ww w.schoolnutrition.org/amc
*VOID WHERE RESTRICTED OR PROHIBITED BY LAW
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delicious

NEW PRODUCTS!
Bakery Bites Dough

WGR Donut Rings

Zerts™ S’mores Pudding

keep hungry kids well fed
Rich’s new products help you serve delicious nutrition all day. From WGR Bites to Smart Snack
approved pudding cups, you can satisfy kids and USDA regulations with ease.
Product
Code

Description

Finished
Weight (OZ.)

Serving Size

Pack/Size

14669

WGR Jalapeño Biscuit Dough

2.36

1 = 2 oz. eq.

168/2.5 oz.

14858

WGR Reduced Sodium & Reduced Fat Biscuit Dough

2.36

1 = 2 oz. eq.

182/2.6 oz.

14839

WGR Donut Ring

2.45

1 = 2 oz. eq.

84/2.45 oz.

14703

WGR Cookie Dough - Birthday Party

1.1

1 = 0.75 oz. eq.

240/1.2 oz.

14702

WGR Cookie Dough - Chocolate Birthday Party

1.1

1 = 0.75 oz. eq.

240/1.2 oz.

14701

WGR Cookie Dough - Chocolate Chip

1.1

1 = 0.75 oz. eq.

240/1.2 oz.

14705

WGR Cookie Dough - Candy Gem Sugar

1.1

1 = 0.75 oz. eq.

240/1.2 oz.

00037

Zerts S’mores Pudding

3

1 container

60/3 oz.

15887

WGR Bakery Bites Dough

0.65

4 pieces

576/0.65 oz.

™

To learn more about Rich’s K-12 portfolio, contact your Sales Representative.

For detailed product information, visit richsfoodservice.com/k12
28752 3/16 ©2016 Rich Products Corporation
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Norman Perea
nperea@rich.com
331-442-5933
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Secretary/Treasurer Report
By Ellen Leasure, 2017-2018 Secretary/Treasurer

A

s I look back on my two
terms as Secretary/Treasurer,
I realize that I have two past
State Presidents to thank for my
current involvement in SNA-WI.
If it hadn’t been for Sue Uselding
and Ruth Ann Kiley-Weidmer I
wouldn’t be here. They encouraged
me to step up into a leadership
position. Ruth Ann nominated
me as Future Leader in 2013.
Sometimes all it takes is a friend
to tell you that you can do it! So I
challenge all of my friends in SNA-WI to step up! You can do it!

Based on our balance sheet for November our total expenses were
$59,128.09. The total income was $93,769.86 resulting in a net
income of $34,641.77. Our total assets through November are
$320,798.33. So as you can see SNA-WI continues to be strong
financially and continues to grow.
Thank you for your continued confidence in your Board and it’s
leaders!
Ellen Leasure
SNA-WI Secretary/Treasurer
(262) 723-3160 x1423
leasel@elkhorn.k12.wi.us

POWER
with
1000006188

NEW McCAIN® HASH
BROWN ROUNDS
Calories: 100

Fat: 3.5g

Sodium: 105mg

potatoes

• Perfectly portioned:
2 pieces = ½ cup vegetables
• Smart snack
• All day appeal
• Great for dipping

Interested in Wisconsin products?
Ask Jim or Paula about Wisconsin grown, Wisconsin made products from McCain®.

Go to McCain4Schools.com or contact:
Jim Copp, McCain Foods james.copp@mccain.com
Paula Mattson, RD, The CORE Group pmattson@coregroupsales.com
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NEW!

Do your flavor a favor!
For information about these and
other tasty Butter Buds products, contact:
Pete Schmidt
Phone: (262) 994-5404
Email: pschmidt@bbuds.com

www.butterbuds.com
10
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Steering Committee Report
By Barb Waara, SNS, 2017-18 SNA-WI Steering Committee Chair

B

ecoming involved in SNA-WI
was mandatory when I started
in school nutrition. My
Director, Diane Panke, made it clear
to me that my new job as Production
Kitchen Manager included becoming
a member of the association. That
was about 20 years ago!

I believe Diane nominated me to be
secretary of chapter 15 at the second
meeting I attended! And I have been
involved ever since. I’ve been a chapter president, the chair for the
marketing committee, the chapter president representative and I
participated in some strategic planning sessions. I had been asked
a couple of time to run for president but I didn’t feel that the timing was right. My son was still in school and I was working on a
Bachelor’s Degree. Once both he and I graduated, I decided it was
time to take the next step.

All of these volunteer positions that I have held have been invaluable! I learned how to be a better manager and then a better director from the experiences I’ve had with SNA-WI. While I gained
a lot of knowledge I also gained a lot of self-confidence. Jennifer
Jennings has said many times how being president really brought
her out of her shell. I feel it was like that for me too.
The best part about volunteering has been the friends I’ve made!
Members of the Board are usually working on projects together and
you get to know them pretty well. You go through tough times
and good times together. I wouldn’t have been able to do the job
without all the support I’ve had from them. Another great aspect –
it’s been a lot of fun!
Barb Waara, SNS
SNA-WI Steering Committee Chair
(608) 838-4549
waarab@mcfsd.org

SNA-WI Spring Conference

Creating a

Culinary Culture
March 14-15, 2018
Blue Harbor Resort • Sheboygan, WI

REGISTRATION NOW OPEN!

Winter 2018
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A Classic, now with MORE CHEESE!

Even more 100% Mozzarella for pizza that pleases.
Real Slice Extra Cheese pizza has the classic pizza shape, size and taste that kids expect.
Now it's topped with even more of what makes kids love pizza... lots of mozzarella
cheese! The additional cheese gives Real Slice Extra Cheese better appearance, flavor
AND it's a great way to utilize your commodity cheese. Real Slice Extra Cheese pizza
serves up a winning combination!
• 25% more cheese than similar Real Slice pizza products*
• Buffalo Chicken Pizza with a flavorful buffalo sauce is
a popular trend item for your menu
• Available varieties: Cheese, Turkey Pepperoni and Buffalo Chicken

Try our Buffalo Chicken Pizza!

• CN Approved: 2 grains, 2 meat/meat alternates
• 51% Whole Grain-rich

For more information, contact
Jayne Niendorff at 414-469-6134
or jniendorff@acosta.com
© ConAgra Foods, Inc. All rights reserved.
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Industry Advisory Committee Report
Do you have the Time?
By Andrea Hougaard, 2017-2018 SNA-WI Industry Board Representative

S

NA Wisconsin can mean something
different to each of us in Industry
and as members. When I moved
back to Wisconsin 10 years ago I jumped
in immediately and asked what can I do
and could I become a committee member.
I started out helping with the Steering
Committee and then worked on some
additional sub committees and then
became involved on the Industry Advisory
Board. Each time I take something on
I ask myself how can I get more people involved and supporting
SNA Wisconsin. It’s a rewarding experience to complete the task or
finish the conference and know that you gave it your all.
Not only do you accomplish a lot and support the School Nutrition
Program – often when you take the time and start meeting as a
committee you start to form special bonds with people. We all
are taking the time out of our busy schedules to support a great
Association that we have a Passion for it’s Mission. Often people
may think you may be doing task on your own – but it is a
committee and team effort.

Often people talk about change and provide input – however, have
you ever thought of giving the Association an hour or two a month
of your time to continue the growth here in Wisconsin. Input and
support goes a long way and fresh ideas are always being looked for.
SNA Wisconsin is only as strong as our volunteers – Have you
considered taking time to be a committee member, becoming
Industry Sponsors, attending the conferences and volunteering
at those conferences. Please don’t hesitate to reach out to me for
questions on how to become involved if you are in Industry!!
“Do you have the Time?” – YES!! Please look for an extra hour
a month to become more active and involved with SNA
Wisconsin.
Andrea Hougaard
SNA-WI Industry Board Representative
KeyImpact Sales & Systems, Inc.
(262) 542-7005
ahougaard@kisales.com

If you haven’t, consider joining
as Gold, Silver, Bronze, or Basic
Industry Member today!
There are many options to support the School
Nutrition Association of WI! Click here for additional
industry membership information.

Winter 2018
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GREENFIELD
HIGH SCHOOL

WHO WE ARE

WHAT WE DO

We help create the places

Listen to your priorities,

where young appetites are

increase student participation,

satisfied every day.

and maximize savings.

HOW WE WORK
Equipment
Providing new technology, increasing
productivity, making your school more
energy efficient and keeping an eye on costs.
Kitchen Design
From concept design to remodel to creating
new menu options using existing layout and
equipment, our design team has you covered.

Foodservice Supplies
Meeting your specific school foodservice
supply and volume pricing needs.
• Knowledgeable staff provides fast, accurate
& complete answers.
• Delivery schedules to accommodate your
calendar.
• Customized online re-ordering with invoice
and shipment tracking.

CALL TODAY! Anne Stern • SNA Specialist • 262-523-6468 • astern@boelter.com

REFERENCE CODE: WELOVERECESS
14
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AGENDA
MORNING: AM

8:30
8:45
8:50

9:30
9:45
10:00
10:15
10:25

Check In & Networking
WAND and SNA-WI Leadership:
Welcome
WAND and SNA-WI Lobbyists:
Issue Briefing
Senator Roger Roth
Representative Dianne Hesselbein
PAC and Action Alert Presentation
Break
WAND and SNA-WI Lobbyists:
Legislative Advocacy Presentation
WAND & SNA-WI Lobbyists:
Legislative Meeting Preparation, Roleplaying. Group participation: 2-minute
scenarios, and talking points
Lunch

11:00
WAND
and SNA-WI
2018 Joint
11:45
Advocacy Day

AFTERNOON: PM

Depart for Capitol
Wednesday,
March 7, 2018

12:45

Legislative Meetings
1:00Madison
1st roundClub,
1:30
2nd round
2:00
3rd round
2:30
4th round

WAND and SNA-WI 2017
Legislative Advocacy Day
Wednesday, March 15, 2017
8:30 am — 3:00 pm

Madison Club
5 East Wilson Street
Madison, WI 53703

Madison, WI

Are you
looking to get more involved in
Join Us at the
Capitol!
public policy as a school nutrition

WAND members will have the opportunity to meet with their state
SNA-WI
Advocacy
legislators to discuss keyprofessional?
nutrition policies, promote
the benefits
of the Day is in
partnership
withlegislative
the Wisconsin
Academy
RDN and DTR professions,
and discuss WAND's
priorities. Before
the afternoon meetings with of
legislators
at the Capitol,
members will(WAND).
hear
Nutrition
and Dietetics
from high-level speakers, take part in issue briefings, and legislative
advocacy training at the Madison
Club. Breakfast and lunch
will be served.
REGISTRATION
NOW
OPEN!

Attendance is FREE. Seats are limited. Register today at
www.eatrightwisc.org.

of WISCONSIN

Winter 2018
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Two smart choices for
tackling menuing mandates

Premium egg products packed
with protein, flavor and fun
• New reduced-sodium egg products and
whole-grain items
• Try Sunny Fresh To Go™ favorites for grab-and-go
ease or bulk-packed items for cafeteria-style serving

(800) USA-EGGS | www.sunnyfresh.com

There’s a new standard for turkey
available through the National School
Lunch Commodity Processing Program.
Shady Brook Farms® from Cargill is now offering turkey -raised only by independent family farmers -- without growthpromoting antibiotics. So schools, parents and students will
no longer have to choose between quality and taste again.

k12.shadybrookfarms.com

For cafeteria, classroom or grab-and-go serving!
Order today by contacting your Cargill foodservice sales representative.

Sunny Fresh To Go™ is the individually wrapped product trademark of Cargill, Inc.
© 2015 Cargill, Incorporated
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Legislative Committee Report
By Caitlin Harrison, N.D.T.R, 2017-2018 SNA-WI Legislative Committee Chair

H

appy winter to you all! I
hope you are all taking time
to enjoy any winter outdoor
activities that you enjoy. We have
to make the most of this weather we
have here in Wisconsin!
For this article, we were charged with
answering the question, “How and
why did you become a volunteer in
SNA-WI and what has it meant to
you.”
My journey in SNA-WI leadership
began not too long ago. Approximately four years ago, I was at the
annual state conference at the Kalahari and talking to some fellow
food service director’s and in our conversation, someone mentioned
that there would possibly be an opening on one of the committees.
After asking a few questions about what was all involved, I spoke
with the current Legislative Committee Chair at the time and
expressed my interest.
I felt that even not knowing everything about joining a
committee, the best way to learn was to jump right in and learn by
participating. In addition, part of my motivation for joining the
committee and getting involved in a leadership role was to bring
some new fresh ideas to the table. I served first on the Legislative
Committee for two years as a member. After my term as a member
on the committee, I was approached and asked if I would be
interested in running for chair of the committee. I wanted to keep
learning more about the process and make a difference in what we
do, so I jumped right in- not knowing entirely what I was getting

myself into. It very much took encouragement and motivation
from other Leader’s at the time to help me prepare and run for this
role. I was elected into the position nearly two years ago.
The Legislative Committee and being involved in SNA-WI
Leadership has provided countless professional development
opportunities; learning about our legislative system in Wisconsin
and at the National/Federal level as well, in addition, leaders in
SNA-WI have the opportunity to further their Leadership skills
throughout the year at various different events. I would say that I
have truly felt like you make a difference and get your voice heard
by participating in any committee, but specifically Legislative. My
experience has been a great one, meeting so many new people that
I never would have met, and being involved in leadership has been
a great learning tool from all of the different experiences you are
exposed to.
Want to put it into action? A great way to find out if getting
involved is for you- or just to network amongst members is our
joint Advocacy Day on March 7th, 2018 in Madison with WAND.
The day is a super learning experience and incredibly empowering.
Not sure what it is about? Watch for more information from us and
be sure to register soon! If you want details now, please reach out
to myself or anyone on the Legislative Committee for more
information.
Caitlin Harrison, NDTR
SNA-WI Legislative Committee Chair
(920) 822-6065
crharrison@pulaskischools.org

JOINT LEGISLATIVE ADVOCACY DAY AGENDA *subject to change
Wednesday, March 7, 2018

10:25 AM

Issue Briefing

8:15 AM

Check In, Networking and Breakfast

11:15 AM

Legislative Meeting Preparation

8:50 AM

Welcome

11:30 AM

Legislative Meeting Practice

9:00 AM

Legislative Advocacy Presentation

11:40 AM

Closing Remarks

9:30 AM

Representative Joan Ballweg (District 41)

11:45 AM

Lunch

9:45 AM

Senator Lena Taylor (District 4)

12:30 PM

Depart for Capitol

10:00 AM

PAC and Action Alert Presentation

1:00 PM		

Legislative Meetings

10:15 AM

Break

Rounds at 1:00 PM, 1:30 PM, 2:00 PM, 2:30 PM

Winter 2018
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Time is on your side…...
Plan now, prevent kitchen downtime later
HOT-side and COLD-side 24/7 equipment service
Personalized service—one point of
contact handles
your account
Two specialty service providers
24/7 emergency
service when you
need it

Professional preventive maintenance on school kitchen equipment:


Repaired, maintained, and ready-to-go for the entire school year



Service programs for commercial cooking and cooling equipment



Certified and factory-trained service technicians



Works in partnership with school maintenance staff



Timely insight for school budgets regarding service costs, maintenance, and capital expenditures

Limited Slots Available - Book Now
Ask about our Preventive Maintenance Packages. Call Today!

608-241-6290
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Lobbyist Report

Budget Update, Bill Tracking and Campaign Announcements
By Dan Carpenter, SNA-WI Lobbyist, Hoven Consulting, Inc.

S

enate Bill 159, “The Nutrition
Education Act” Update

On Thursday, January 11th, the
Assembly Committee on Education
unanimously approved the Nutrition
Education Act! This is one of our top
legislative priorities this session and
SNA-WI has been working closely on
this bill with the Wisconsin Academy
of Nutrition and Dietetics. The bill is
also supported by the American Cancer
Society Cancer Action Network and American Heart Association.
The bill requires a school board to modify its instruction about
nutrition to include knowledge of the nutritive value of foods and
the role of a nutritious diet in promoting health, preventing chronic
disease and maintaining a healthy weight as outlined by the Dietary
Guidelines for Americans. The government affairs team looked at
statutes going as far back as we could online (1941) and the same
language as it relates to nutrition education has been on the books
since at least that long. Needless to say, it was time for an update,
and we are pleased the language includes the Dietary Guidelines for
Americans. It only makes sense to use this trusted source and clearly
lawmakers feel the same way!
The next step for the bill is for it to be scheduled for a full vote of
the Assembly and Senate. The government affairs team at Hoven
Consulting will be reaching out to legislative leaders and request
the bill is added to the calendar in the coming weeks. The legislative
session is winding down so time is of the essence at this point.
Thanks to SNA-WI President Diane Agrell and SNA-WI members
Jim Degan, Kerry Feyen, Caitlin Harrison, Judi Smith and Katie
Wilson a for testifying about the importance of nutrition education
in classrooms during public hearings at the State Capitol! They all did
an excellent job explaining why this bill is important and
representing SNA-WI. Stay tuned for more details and future Action
Alerts urging the passing of SB159!

Advocacy Day is Wednesday, March 7, 2018
SNA-WI’s annual Advocacy Day is fast approaching! We are once
again teaming up with the Wisconsin Academy of Nutrition and
Dietetics for a full day of legislative advocacy at the State Capitol.
This is our opportunity to meet with legislators and make sure our
professional voice is heard. Our government affairs team provides
detailed information to help introduce and coach attendees through
legislative meetings. It is a great experience and it helps SNA-WI
members form relationships with legislators, which is key to advocacy
on behalf of our profession!
To join your colleagues at the State Capitol, click here to register!
Blue Ribbon Commission on School Funding
On Wednesday, December 6th, Senate Majority Leader Scott
Fitzgerald and Assembly Speaker Robin Vos announced the creation
of a Blue Ribbon Commission to study school funding. Sen. Luther
Olsen (R - Ripon) and Rep. Joel Kitchens (R - Sturgeon Bay) will
chair the committee. Other committee members include:
• Sen. Alberta Darling (R - River Hills)
• Sen. Howard Marklein (R - Spring Green)
• Sen. Kathleen Vinehout (D - Alma)
• Rep. Cody Horlacher (R - Mukwonago)
• Rep. Romaine Quinn (R - Rice Lake)
• Rep. Sondy Pope (D - Mt. Horeb)
• Rep. Jason Fields (D - Glendale)
• Ted Neitzke, CEO, CESA 6
• Dr. Michelle Langenfeld, Superintendent, Green Bay Area Public
Schools
• Dr. Joni Burgin, Superintendent, Grantsburg School District
• Dan Rossmiller, Director of Government Relations, Wisconsin
Association of School Boards
• Lori Saqer, Director of Business Operations, Messmer Catholic
Schools, Inc.

Legislature Gears Up for 2018
Another year is here and so is another floor period in the
Wisconsin State Legislature. Beginning last week, both houses can
begin scheduling days to vote on legislation. This is typically a very
busy and fast-paced time as lawmakers try to get bills passed before
the legislature adjourns. Once session ends, legislators transition
into campaign mode for the election in November. The next
legislative session will begin in January 2019 when the legislature is
officially sworn in.

• Dr. Julie Underwood, Professor, Department of Educational
Leadership and Policy Analysis, UW-Madison
• Dr. Bill Hughes, Chief Academic Officer, Seton Catholic Schools
Rep. Kitchens and Sen. Olsen held the first Blue Ribbon Commission
on School Funding on Thursday, December 14th. Sen. Olsen started
off the committee by telling members he “really hopes” the goal is to
do the right thing and that the report “doesn’t just gather dust on the
shelf.”
continued on page 21
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Encourage students to perform heroic acts of kindness and reward
everyday heroes—your staff—with this comprehensive program
that makes school dining more fun for everyone!

Earn $100 for a 100
case commitment
to jumpstart
engagement
*See back for details

1. MAKE YOUR MENU THE HERO
Feature Kellogg's® super favorites on your menu from January 1 - April 30 and
receive materials to reward good behavior and drive student participation!

Nutri-Grain® Cereal Bars

Eggo® Bites™

Rice Krispies Treats®
Whole Grain

2. PROMOTE HEROIC ACTS OF KINDNESS WITH STUDENTS.
To receive the tools to promote and celebrate heroic acts of kindness throughout your school,
visit KelloggsSpecialtyChannels.com

3. REWARD EVERYDAY HEROES – YOUR STAFF!
Earn cash to reward your staff members for their hard work and dedication.

Level 1: Earn $1,000 for 250 cases purchased
Level 2: Earn $2,000 for 500 cases purchased
Level 3: Earn $4,000 for 1,000 cases purchased
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Whole Grain
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Lobbyist Report continued from page 19
Kitchens said he is “optimistic” that the work that comes out of the
Commission will be enacted because education is changing and the
system needs to look at the new direction of education. Kitchens
said the “plan is to have this ready for the next budget.” Kitchens and

Olsen said they would like to see at least five or six public hearings
around Wisconsin because the state is large, and they want to hear
from everyone.

On December 19th, there was a hearing on the Nutrition Education Act
– thanks to SNA-WI Member and President Diane Agrell and Wisconsin
Academy of Nutrition and Dietetics Member Karen Krchma for testifying.
Supporting nutrition in our schools is key!

Preview the Lobby Update, which includes additional information on
the Nutrition Education Act, on page 19 of the School Tray. Contact your
legislators today to support SB159!

Supporting the hero in you
At Heartland, our mission is to provide
power-packed software and unparalleled
service to help you conquer even
your toughest operational foes.

HeartlandSchoolSolutions.com
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Steam Team
THE ULTIMATE

AccuTemp Fall Gold

Evolution
Steamer

Edge Series
Kettle

Edge Series
Tilt Skillet

Vision Touch
Combi Steamer

BACKED BY THE INDUSTRY’S ONLY
LIFETIME SERVICE & SUPPORT GUARANTEE

Alicia DeLucenay

(260) 498-2328
adelucenay@accutemp.net
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Education Committee Report
How and Why I became a Volunteer for SNA of WI
By Lyn Halverson, 2017-2018 SNA-WI Education Committee Chair

I

live in a small town where
volunteers are essential for the
community to function. We have
a volunteer fire department, first
responders, police reserve, and many
civic and religious organizations.
I learned at a very young age about
the importance of giving back to
my community. I watched my
dad dedicate a large portion of
his life doing this. He held many
volunteer positions in his professional
associations, as well as being on the school board, the economic
development corp., and various civic and religious organizations. I
learned that it was mutually beneficial for both the volunteer and
the organization that was being served. In most cases, the volunteer
received much greater benefits.

position on the executive board, please say yes. You will not regret
it. It will be an experience that you won’t forget and you will be
contributing to an association that’s main goal is to do what’s best
for kids.
Lyn Halvorson, SNS
SNA-WI Education Committee Chair
(608) 789-7637
lhalvors@lacrossesd.org

I began working in school nutrition in a small school district in
Minnesota 30 plus years ago. Actually, no one referred to it as school
nutrition back then, it was always food service. We sure have come
a long way to recognize the professionalism in our field. I was the
first director that La Crescent School District ever had. I was fresh
out of college with no knowledge of school nutrition programs.
The regulations were not nearly as extensive and complicated back
then, but as you might guess, when you work with the state and
federal government, there were still many challenges. I felt a bit
overwhelmed by it all, so I called the Minnesota Department of
Education and asked for some advice. The best advice that they
gave me was to join the MSFSA (Minnesota School Food Service
Association), now called MSNA (Minnesota School Nutrition
Association). I joined immediately. Since La Crescent is right across
the Mississippi River from La Crosse I got hooked up with WSFSA
Chapter 11. It was there that I met Marilyn Hurt and Sue Black.
They encouraged me to actively participate in area meetings and
conferences. I can’t even say how much their help meant to me.
I began attending Minnesota and Wisconsin chapter meetings
and started going to state conferences. When I was asked to fill a
position, I did not hesitate. I wanted to give something back to the
people and association that had done so much for me. The rest is
history. I have held several positions over the years. I have met new
people and learned something from each one of them. I have made
lifetime friends that I know I will keep in contact with even after I
retire.
I am a better person and a more competent professional because of
this association. I know for sure that I have received more benefits
than I gave back. If someone calls you and asks you to run for a
Winter 2018
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avis & Associates, Inc.
Serving the customer since 1992

	
  
W184	
  S8366	
  Challenger	
  Drive	
  
Kodiak
Muskego,	
  WI	
  53150	
  
30 Quart Mixer
	
  
Ergonomic StandNO LIFTING
OF THE BOWL or	
  888-‐679-‐9510	
  
262-‐679-‐9510	
  
Bowl on Stand rolls to
Fax:	
  262-‐679-‐5441	
  
where you need it.
	
  
Stainless Steel Frame.
Wider
Bowl for improved
customerservice@davisassoc.com	
  
visibility.
www.davisassoc.com	
  
Four height adjustablelegs.
	
  

Groen Steamers:
-Intek
-Vortex100
-SmartSteam
-Hypersteam
-HyPlus
Which One????
Call us and we will
help you figure out
what type of steamer
is right for your
operation.

2 year warranty for schools and a free
check-up after 1 year

Produce Soak Gentle washes produce for:
Cleaning quickly
longer shelf life

Condiment Station

Breakfast/Snack Cart

Vertical Ergonomic
Handle Cart
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Give us a call so we can
show you what
Lakeside Products can
make your job easier

W184 S8372 Challenger Drive, Muskego, WI 53150
262-679-9510
888-679-9510 Fax: 262-679-5441
customerservice@davisassoc.com www.davisassoc.com
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Midwest Leadership Conference Review

T

he Midwest Leadership conference was held Kansas City,
Missouri in November. During the conference we had two
main speakers, Mathew Essner and Piet Van Waarde.

During the two day conference both men spoke on “Ordinary
Leadership”. Which was the different steps it takes to influence,
develop, and build relationships that will help you become a great
leader. Some of the traits that made a good leader that they listed
were, know your job, be positive, be compassionate, and be a
good role model. We also talked about “Conflict Leadership” How
to resolve conflicts within your staff, how to have those crucial
conversations, and the different steps you should follow when you
are initiating changes in your program.

Networking was also a big part of the conference. We were assigned
tables that had members from different states at each. Some of the
topics that we discussed were what our Board structure looked like,
the planning, themes and locations of our state conferences, and
also what some of our states best practices were. We all got some
really good ideas to bring back home.

The last topic of
the conference
was “Leading
without losing
your soul”. Piet
talked about the
different levels
of tired and the
signs and what
it meant to be
dangerous tired.
We also talked about the importance of taking care of yourself and
how that can affect the kind of leader you are.
I have been to this conference a few time and each one has offered
a great learning experience. I think one of the biggest take aways
that both Amy and I had was that the SNA organizational structure
begins with the members being at the top and then the Board and
committees goes down from there.
Diane Agrell, SNS
SNA-WI President

Top of Class.
Tim France
Sysco Baraboo
608-355-8453

K - 12
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2 OZ EQ
GRAIN & 2
OZ EQ MA

LUNCHTIME

FUN AND TASTY,

EASY AND CHEESY,
OUR NEW LUNCH OPTION
MAKES KIDS HAPPY.
Put more variety in your lunch program with
a tempting new option for both reimbursable
lunch and à la carte service. Easy to prepare and
easy to menu, Pillsbury™ Cheesy Pull-Aparts are
2 oz. equivalent grain and 2 oz. equivalent meat
alternate, and come in two bold flavors kids love.
Find out how to add some easy, cheesy fun to
your lunch plan at generalmillscf.com/k12 or
call 1-800-767-5404.

Your Partner for Participation.

NEW
PRODUCT

© General Mills

À LA CARTE
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Marketing and Member Services Committee Update
Why was it my turn to step up?
By Amy Lawrenz, 2017-2018 Marketing and Member Services Committee Chair

B

eing a SNA member for over
15 years, attending yearly
state conferences, chapter
meetings, being a Co-Chapter
president for many years and loving
the networking and knowledge I
had gained, made it no problem to
say “yes” over 4 years ago when I
was approached by the then SNA
President wondering if I was willing
to be on the ballot for Members
and Marketing Chair. I do recall
that when I said yes I did leave my
office and went to ask my team what did I just do? But no one was
there to say “Amy what are you thinking?!” It sounded like it wasn’t
going to be a lot of time and a way to continue to support and
learn and help others. So I went on to be voted into that position.
Since that day I have never regretted this opportunity and position.
I have learned so much from past M & M Chairs and leaders of
our great association. To be able travel around the state and nation
to network and learn with other great SNA Members is an added
bonus.
I am always the cheerleader in the background wanting people
to be able to share their story of what great things their district is

doing and to make sure to toot their horns! We have great things
happing in Wisconsin by some great nutrition teams. And what
we do daily makes a difference and matters. I enjoy reaching out
to District Administrators and asking them to acknowledge their
nutrition team leaders and tell them how proud they are of them
and what they do daily makes a difference and matters. WE know
how much we have to overcome in Nutrition with the USDA and
guidelines and implementing them at the district levels and feed
the kids food they will eat and enjoy and preaching to the parents
and the list goes on. What better way than with other members
that are facing the same issues you are.
SNA continues to encourage district administrators or a fellow coworker or yourself to nominate for scholarship or awards recognition on what you do every day. So please take the time to nominate
someone or yourself. Now is the time. Deadlines are coming up.
Take the time to join the SNA board in a position or committee
you aren’t alone and you will not regret the difference you make.
We are always looking for people to step up. Maybe it’s your time.
Amy Lawrenz
SNA-WI Marketing and Member Services Committee Chair
(920) 994-2427
alawrenz@randomlake.k12.wi.us

Nominate a colleague you admire!

Nominations are due online by March 1, 2018.
www.schoolnutrition.org/awards
The SNA Awards Program recognizes school nutrition professionals who work every day
to ensure well-nourished students are prepared for success.
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�

F O S T E R FA R M S

Better

�

YOu

BECAUSE HEALTHY KIDS MAKE HAPPY PARENTS.

Chicken Raised With

No Antibiotics Ever
� No Antibiotics Ever
� American Humane
Certified
� 100% Vegetarian Fed
Chicken

� Clean Label
Options With
35% Fewer
Ingredients*
� Whole Grain

� Lower Fat
� Whole Grain

fosterfarmsfoodservice.com/schools
1-800-338-8128, ask for Foodservice Marketing
*Compared to Fernando’s regular product line

For more information please contact:

Suzi Baker

(262) 832-8354 | sbaker@fmserv.com
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Chapter President Representative Message
By Sarah Mumm, 2017-2018 SNA-WI Chapter President Representative

I

am still fairly new to SNA,
I have been part of the
organization for about 3-4
years. I attended my first meeting
and just loved what our Chapter
was doing. I enjoyed networking
with people from other districts and
I loved all the valuable information
I learned that night. That summer
I attended my first state conference
and found out that our Chapter
was not going to be continuing
with events due to the fact that the
Chapter President had retired and nobody wanted to take that

position. I had volunteered to step up and help I didn’t want to
see such a wonderful thing fall apart. With the help of many,
we got our Chapter up and running again. We couldn’t have
done this without that help from so many guiding us along the
way. When I was approached about the possibility of running
for state office the only thing I could think about is how many
people will I be able to help by doing this? By volunteering I not
only have the opportunity to guide others in their journey but I
receive so much more in return. Volunteering and being a part
of the SNA organization has been a wonderful experience for me,
I can only hope that many more people have the opportunity
to take advantage of all SNA has to offer by volunteering and
getting involved at either the Local or State level. Here’s to staying
involved!

Hunger Task Force
By Maureen Fitzgerald

I

n a state where 1 in 6 children go to bed hungry, summer
hunger is a harsh reality. During the school year, many children
rely on school meals for their main source of nourishment. But
many kids don’t have access to nutritious meals during the summer
time. The Summer Food Service Program offers opportunities to
eliminate both the “summer slide” – the diminishment of skills and
knowledge over the summer months – and the summer nutrition
gap by combining engagement and educational opportunities with
nutritional, reimbursable meals.

If you aren’t serving summer meals and getting reimbursed through
the Summer Food Service Program – let us help you get started! If
you are already serving meals, but want to expand your program,
we can help with that too!
For more information, contact Maureen Fitzgerald at
414-238-6475 or maureen@hungertaskforce.org.

Looking at a map of summer meal sites in Wisconsin, we can see
our state has a long way to go before we can reach every child in
need. That is why it is critical that communities come together to
fill the summer nutrition gap. The most successful summer meal
programs have collaborations with local non-profits, sponsors,
school districts, parks, meal providers and county services. The
services brought to children throughout the summer are incredibly
important to communities, and ensure our city’s children return to
school healthy and ready to learn.
Where does your school district currently stand? Do you participate
in the Summer Food Service Program? Do you want to participate
but don’t know where to start?

Winter 2018



29

The School Tray Today

I
F
D

ndianhead
oodservice
istributor

Your
School
Foodservice
Partner

Online ordering
Online product information

Food
Paper & Disposables
Equipment & Supplies
Coffee, Tea, Juice
Chemicals
Ideas!!

(including nutritionals)
Direct diversion tracking
Dedicated school personnel
SNA WI Gold Sponsor

Indianhead Foodservice Distributor • Eau Claire, WI
(800) 873-0131 • (715) 834-6513
www.callifd.com
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SNA-WI Spring Conference - Creating a Culinary Culture
March 14-15, 2018

T

he 2018 Spring Conference will bring together School
Nutrition Professionals from around WI to learn how to
Create a Culinary Culture! Join us for this informative
session and make plans to come on Wednesday evening to network
with our Industry Members.
SNA-WI Spring Conference

Creating a

Culinary Culture
March 14-15, 2018
Blue Harbor Resort • Sheboygan, WI

NEW THIS YEAR – Bring a first-time attendee colleague and
get entered to win! SNA-WI is pleased to offer a chance to win
a complimentary registration to the SNA-WI 2018 Annual
Conference taking place this June at the Kalahari Resort in
Wisconsin Dells! See the registration form at www.sna-wi.org to
learn more!

Featured Speakers:
Catharine H. Powers, MS, RDN, LD
Catharine Powers, an innovative
communicator and engaging trainer,
is a founding partner with Culinary
Nutrition Associates LLC, a consulting
firm with a unique expertise in
assisting their clients in navigating
the nutrition maze and translating
scientific information into tasty bites.
She is co-author of the textbook,
Essentials of Nutrition for Chefs, the IACP 2011 cookbook winner
for the Health and Special Diet category. She also is the co-author
of Portion Photos of Popular Foods and Recipe Nutrient Analysis: best
practices for calculation and chemical analysis.
Cathy is a trainer with the Institute of Child Nutrition and was
project manager for their award-winning training program, Cooks
for Kids and was project coordinator for the revision of their
online course, Culinary Techniques for Healthy School Meals.
Cathy spent nearly 15 years at the world’s most prominent culinary
education facility, The Culinary Institute of America (CIA) where
she was instrumental in developing the Institute’s cutting-edge
nutrition program. She is currently chair of the CIA’s Healthy Kids
Collaborative.

Featured Speakers continued...
Chef Matthew Poling
Matthew Poling serves as the Executive
Chef for Greeley-Evans Weld County
School District 6 in Colorado. After
receiving an AAS in Culinary Arts from
Paul Smith’s College in upstate New
York, he went on to become Sous Chef
of the Tuscan Grill in Waltham, MA at
the age of 21. Since then he has spent
the last 15 years working in all facets of
the food service industry, including fine
dining, mom n’ pop pizza places, corporate fast-casual chains, and
university dining halls.
While working for the school district, he oversees the central
production kitchen, which prepares around 15,000 meals a day
from scratch for the students of the district. Matt works with the
local farmers to procure fresh produce for the meal programs,
and ensure good agricultural practices. In addition, Matt helps to
supervise the burgeoning Food Hub facility at District 6, supplying
his and other districts with farm fresh produce and value-added
products.

Presentation Schedule:
Wednesday, March 14
3-5:15 p.m.
Vollrath Tour - local to Sheboygan, join us to visit and tour one of
our gold industry members
5:45 -8:30 p.m.
Mini Golf Tournament – Industry and Member Social!
Thursday, March 15
8:45 – 9:45 a.m.
5 Steps to Creating a Culinary Culture - Cathy Powers
Our students’ tastes are becoming more sophisticated and adventuresome. Creating a culinary culture helps to meet our students’
expanded tastes and expectations and lead to higher participation.
This session will look at how to become a culinary trend watcher,
essentials for trainer your staff in culinary skills and other steps
important in creating a culinary culture.
continued on next page...
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SNA-WI Spring Conference - Creating a Culinary Culture...

Presentation Schedule:

12:15 – 1:15 p.m.
Lunch Roundtables/Best Practices

9:45 – 10:45 a.m.
Street Food Meets School Food - Chef Matt Poling

Roundtable discussions to include topics such as:

According to Technomic’s 2017 College and University Consumer
Trend Report, 42% of Gen Z’s want street foods on the menu.
Chef Poling will share some of his best-selling street foods designed
for school menus. Learn how to maximize the use of the products
and ingredients you bring in to the storeroom to add variety to your
school menu.
11 a.m.-12 p.m.
Creating Culinary Strategies for School Nutrition Menu Planning - Cathy Powers
Transform your foodservice operation with these 30 culinary strategies to up your game and increase your participation. Learn how
the current trend of quick pickling can add flavor to your menu
and reduce sodium or how creating your own signature spice blend
can help you brand your program. Other strategies include buying
equipment that “multi-tasks” and roasting your vegetables.

•Flavor Enhancement
•Working with a chef
•Introducing new products
•Effective marketing to stakeholders
•Menu changes and recipes have been successful
•Training Staff
•Updating and purchasing new equipment
1:30 – 2:30 p.m. Boost the Flavor - Chef Matt Poling
Chef Poling will demonstrate effective ways to guarantee flavor to
give you a chef ’s edge to positively impact your program. Learn
about popular pairings on trend, textures, color and creativity to
create a culinary-driven, USDA-compliant menu kids will crave!
Simple concepts and approaches will be taught to maximize quality,
presentation and flavor!
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Contact Our School Specialist
Amanda Friedland
424-248-6698
amanda@theyesgroup.com
Representing Your Favorite Brands

We Focus On and Will Assist You with
These Key Areas of Your Facility and Program:
milk coolers, to juice dispensers, to water
Beverage From
filtration to reusable tumblers we have a product to
Cooking

meet any of your facilities beverage needs.
High Speed Ovens, Combination Convection Steamers,
Ventless Options and more. Let us feed you for free
and taste the results yourself!

Décor

We’re the HGTV of your school’s dining room. We can
work with any budget and provide solutions to excite
your students and increase pride and participation!

Serving

From the trays to the serving line itself and everything
in-between we have solutions to keep that line moving
and give your students time to eat.

Storage

Space is always at a premium whether it’s a cooler or
just a wire shelf. We have container options, shelving
options and can even size up a walk-in for you.

lowly dishwasher is very much loved by YES. We’re
Warewash The
happy to assist on your next project to insure you get

the flow and throughput needed today and tomorrow.

Waste

80% of waste produced in a kitchen is food waste.
We can help reduce this cost to you and your school.

As your local factory representatives there are number of services which we offer to you. Here are a few:
• Host an Event for you. Chapter Meeting, Luncheon, Training Session, Etc. (You won’t leave hungry!)
• Live Equipment Demonstrations for Individual Schools or Multiple District Schools
• Equipment Layout and Design Assistance
• Assistance in Writing Specifications for Equipment we Represent
• On Site Consultation. We Come to Your Facility Providing Information to Improve Your Operation
• Large Showroom in our New Facility. Stop in and See What We Have to Offer

Call or Visit Us Today! 414-326-3600
www.TheYesGroup.com
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SNA-WI’s Next Leader – Is it You?

T

he Election Ballot for 2017-2018 state leaders is being
formed now and will publish in the Spring newsletter. If
you’ve ever thought of serving the association, now is the
time to let them know!
Michael Gasper, SNA-WI President Elect
(608) 526-6610 • gasmic@holmen.k12.wi.us
Diane Agrell, SNS, SNA-WI President
(920) 582-5810 x1104 • agrelld@w-csd.org

Positions available for 2018-19 are:
• Vice President
• Secretary/Treasurer
• Legislative & Public Policy Chair
• Marketing & Member Services Chair

Winter 2018
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NATIONAL SCHOOL BREAKFAST WEEK
MARCH 5–9, 2018

Students who eat school breakfast are more likely to:
Reach higher
levels of
achievement
in reading
and math

Score higher
on standardized
tests

Have better
concentration
and memory

Be more alert

PARENTS!
Hectic mornings?
Your child has healthy
breakfast options
at school!

THE SCHOOL BREAKFAST
PROGRAM SERVES OVER

14 MILLION

#NSBW18

Maintain a
healthy weight

CHILDREN EVERY
SCHOOL DAY.

@SchoolLunch
@Schoolnutritionassoc

www.facebook.com/TrayTalk

MADE POSSIBLE BY:
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Wisconsin Department of Public Instruction Report
By Jessica Sharkus, RD, CD, School Nutrition Team, Wisconsin Department of Public Instruction (DPI)

L

ife’s most persistent and urgent question is: What are you doing
for others?” Dr. Martin Luther King, Jr.

As School Nutrition Professionals, we are in the job of
serving others. We want to make sure that our customers have what
they want, when they want it; which isn’t always an easy job.
Being a servant leader or being in the service of others means
putting the interest and needs of others above your own. It gives us

satisfaction and meaning in our life, as well as developing a sense of
purpose. As someone in service, you get to see the good that your
work provides to others each and every day.
As a public servant, I encourage others to consider looking for
small opportunities to service others in everyday life. Thanks for all
you do!

Nominate a Colleague You Admire!

S

NA celebrates members who work every day to ensure
well-nourished students across the country are prepared for
success. Nominate an employee, manager, and/or director
you know to be recognized for all of their great contributions!
The SNA award program is a great opportunity to highlight the
outstanding and important programs SNA members undertake.
Members and state affiliates are eligible for many awards and
honors that recognize their achievements in school foodservice,
membership recruitment and professional development.
Each year SNA’s awards are presented to its outstanding leaders
at the Annual National Conference during the State Awards
Ceremony and General Sessions. Awards winners are also
recognized at the Annual State Conference during the awards
ceremony.
• The Director of the Year Award recognizes school nutrition
directors for the contributions they have made throughout
their school nutrition career.
• The Manager of the Year Award, in Honor of Louise Sublette,
recognizes school nutrition managers for the contributions
they have made throughout their school nutrition career.
• The Employee of the Year recognizes non-managerial school
nutrition employees for the contributions they have made
throughout their school nutrition career.

• Candidates for all three of the above awards are nominated by
their supervisor, staff or peers. Deadlines for these awards will
be March 1st!
• Schools and Districts with 100% SNA Membership and 100%
Certification and 25-year members are also recognized.
Scholarships:
For over 30 years, the School Nutrition Foundation (SNF) has
been raising funds to provide SNA members the opportunity to
achieve their higher education goals through a wide variety of
scholarships. To date, SNF has awarded members over $2 million
in scholarships.
Additionally, SNA-WI offers scholarships to exceptional members
throughout the state, encouraging lifelong learning and professional
growth.
• The Annual State Conference Scholarship is awarded to two
current SNA-WI members to attend the SNA-WI Annual
State Conference for the FIRST TIME.
More information regarding these opportunities will be shared this
month on the SNA-WI Awards and Scholarships Page!
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Tim Scherer
1501 Paramount Drive Suite D
Waukesha, WI 53186
800.837.1313 ext. 230
tim@mirkovich.com
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Foodservice Equipment and Supply
(414) 562-0220 | feinbrothers.com
Honest service with distinction, industry leading knowledge, quality and value






 Delivery
 Leasing Options
 Food Safety and Nutrition
Workshops

Complete Kitchen Design
Project Management
New and Used Foodservice Equipment
Smallwares

Contact your local rep: Rick Schmidt

Email: RickS@feinbrothers.com
Cell: (414) 349-6883 | Fax: (414) 562-3346
2007 North King Drive (3rd St.) Milwaukee, WI 53212
Winter 2018
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lunch buddies.
Some things just go better together. Like best friends. Or peanut butter with fruits and veggies. In fact,
64% of kids said they would eat more fruits when paired with their favorite peanut butter.1 Watch students
form a lasting bond with great foods when you use Jif® 1.1-oz. Peanut Butter as a delicious dipping
partner on your lunch tray. Learn more at smuckerfoodservice.com.
• Meets 1 meat alternate*
• Meets Smart Snacks
• Available commercially and through commodity processing

-Points Program-

*Food Buying Guide for Child Nutrition Programs
1
Sherry Coleman Collins, MS, RD, LD: National Peanut Board
©/® The J.M. Smucker Company
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Special Thank You to Our 2017-2018
Industry Sponsor Members per Level
Paid as of January 10, 2018
If you have not renewed your Industry Membership for 2017-2018, please contact the
SNA-WI office immediately: SNA-WI@badgerbay.co or 920-560-5630.

GOLD
Be sure to check out the brand new industry online directory!
More features to promote your products and services coming soon!
AccuTemp Products, Inc.

Hanna-Young & Associates

Reinhart FoodService

ASC1/CRM, Inc.

Indianhead Foodservice
Distributor

Rich’s Products

Boelter
Butter Buds Food Service
Cargill Foodservice North
America

Specialized

J.T.M. FoodGroup

Sunset Orchard/Richland Hills

Jackson WWS, Inc

The Fathers Table

JM Smucker Company

The Schwan Food Company

ConAgra Foods

Kellogg’s

Davis & Associates, Inc.

Kessenick’s, Ltd.

Dole Packaged Foods

Mirkovich-Casper

Fein Brothers

Pilgrim’s Pride/Gold Kist
Farms

Waypoint

Redco Foodservice Equipment

Woolsey & Associates

Reinhart FoodService

Zink Foodservice

Foster Farms
General Mills
Gordon Food Service

The YES Group
Upper Lakes Foods, Inc.
Vollrath Company, LLC

SILVER
Domino’s Pizza Smart Slice

Kavanaugh Restaurant Supply

Pizza Hut Hospitality Group

ES Foods

McCain Foods

Idahoan Foods, LLC

PepsiCo Foodservice

SYSCO Food Services of
Baraboo

Infinite Campus

BRONZE
Brakebush Brothers, Inc.

Land O’Lakes, Inc.

Wisconsin Beef Council, Inc.

Heartland School Solutions

Simplot

Yangs 5th Taste
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School Nutrition Association - Membership Corner
Certification Report

School Nutrition Association
National Membership Overview

The following chart shows Wisconsin’s SNS members and
those at each certification level as of January 15, 2018, 2017.

From the December 2017 Membership, Certificate and Credentialing
Program Report
The December 2017 Membership Report shows that we have
57,781 members, which is 353 less than December 2016. This is
also 462 less than November 2017, and 220 less members than the
May 2017 yearend total. Despite the mostly seasonal drop, we still
remain at some of the highest numbers in the last 10 years.

Membership Report
As of January 15, 2018, there were 1,170 members
in the SNA-WI.

SNS

Level 1

Level 2

Level 3

32

276

38

39

New Members in last 60 days
as of January 15, 2018
Susan Blackwell
Tina Brettingen
Laura Burch
Sophie Chase
Jodie Denzer
Jennifer Dlouhy
Deanna Johnson

Nicole KannelKrystal
Kennedy
Ruth McQuiston-Keil
Rebecca Ottosen
Nancy Parcher
Stephanie Rothmeier

Julia Schilling
Corinda Sherman
Laura Stalland
Kimberly Tran
Vinnie Valdez
Kristen Wilder

Members - Get the Most out of the SNA-WI Website!
Editing Your Online Profile

How To: Get Member Pricing for an Event

Sign into your online account. Your username is conveniently your SNA
National Membership ID. A password was sent to all regular members on
January 4th via email.

Simply log into your online account to receive member
discounts. You must be logged in to receive a discount
related to your membership with SNA-WI.

On the home page you’ll find the option to sign
in within the website header, next to the social
media icons. On all other pages it will be located
on the top right hand side of the page. After signing into your account you will find many options
within the box on the right hand side of the page:
Edit Your Online Profile - navigate to Manage Profile and click on Edit Bio.
Update information as needed and make sure to click “SAVE” at the bottom.
Control Emails Received - click on Manage Profile and then Preferences. If
you uncheck a box, you will no longer receive those notifications.
View Groups - You will find all groups that you belong to under Manage
Profile and by clicking on Groups. All of the SNA-Chapters are set up as
Group Pages. Make sure to check it out and join your Chapter page!

Winter 2018

Please note: All member information is stored at SNA
national. Although you have the ability to edit your
profile on the SNA-WI website, this information is
automatically populated by the SNA national database
on a monthly basis. If you update your information on
the SNA-WI website, please be sure to update it with
SNA national at www.schoolnutrition.org, otherwise
your information will be overwritten.
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We want to be
your commodity
partner

PETER USELDING
(414) 335-0238
peter.uselding@asmwaypoint.com
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SNA-WI is Social and We Want You to Join Us!

O

ver the past year, SNA-WI’s social media resources have
grown and become a viable way to keep accurate and
up-to-date. Through Facebook and LinkedIn, members
can receive instant notifications about the association’s happenings,
as well as comment, like, discuss, and share with friends. Using
Facebook, LinkedIn and the website, SNA-WI is connecting with
members in an engaging, modern environment.

Facebook also makes it easy to post photos from events and tag
yourself or friends in these photos. SNA-WI utilizes this tool to
share photos from past events and meetings so that you are able to
download the photos right to your own computer.

Facebook: When a member or interested
member “likes” SNA-WI’s Facebook page, he
or she has access to event information, registration, photos, current events, and live updates all
in one place. SNA-WI has linked the sna-wi.org
website to its Facebook page in order to create
an easier access point to events and registration
forms. Not only is the accessibility easier but it also gives members
the opportunity to comment and “like” different events and happenings. Have a question about an upcoming event or meeting?
Post it right on the page and an SNA-WI staff member will answer
or respond in a public forum that allows for other members to also
see. In addition, Facebook allows SNA-WI the opportunity to post
news, current events and other pertinent information in a timely
fashion, making it easier to see relevant content without having to
dig through the website.

LinkedIn: SNA-WI utilizes LinkedIn as an on-going discussion
and open forum for industry related topics. By joining the SNA-WI
group on LinkedIn, members are given access to these open discussions and given the opportunity to put their SNA-WI membership
on their LinkedIn profile. This a great place for networking and
resume building. In addition, the group gives easier access to job
postings and relevant listings.

“Like” SNA-WI’s Facebook page at
https://www.facebook.com/SNAWisconsin

Join SNA-WI’s LinkedIn group at http://linkd.in/1fFaSbs
Website: The website serves as the “main hub” for SNA-WI. On
the website you can find all information on current happenings or
events as well as archives of past events, legislation, etc. It also serves
as the registration center for all events. It provides information specific to Wisconsin’s SNA chapter so members can have more specific
information outside of the national website.
Visit the SNA-WI website at http://sna-wi.org/

NOBODY DOES SCHOOL LUNCH LIKE
NOW SERVING MORE THAN
30 DISTRICTS/SCHOOLS:

INTRODUCING A FUN ALTERNATIVE THAT MEETS
NSLP AND A LA CARTE MENU REGULATIONS.
Delicious recipes using ingredients designed specifically
for your School Lunch Program.
Each recipe brings the quality and excellence that
Pizza Hut® is known for. Because we believe students
shouldn’t settle for pizza that’s below average—
they should get pizza that’s a grade above.

LET US SCHEDULE A TIME TO MEET WITH YOU,
PROVIDE SAMPLES AND PRICING.
WITHIN A FEW WEEKS WE CAN HAVE YOUR
SCHOOL LUNCH PROGRAM UP AND RUNNING!

• Abbotsford
• Antigo
• Ashwaubenon
• De Pere
• Greendale
• Greenfield
• Howards Grove
• Kaukauna
• New Berlin
• Neillsville
• Port Edwards
• Sheboygan Falls
• Stratford
• Waupaca
• Wrightstown

CALL TODAY TO SCHEDULE
AN APPOINTMENT AT:
414.259.8472

Winter 2018
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Don’t just keep up...
get ahead!
Our Education Specialists can assist in:
• Meeting Regulations

• Commodity Drawdown

• Menu Planning

• Diversion Planning

Manufacturers Accepting Your Commodities:

®

For more information, please contact KeyImpact Sales & Systems, Inc.
Andrea Hougaard: ahougaard@kisales.com or 608-335-6980
Brad Sclavi: bsclavi@kisales.com or 920-517-0978

www.kisales.com
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2017-18 SNA-WI Board of Directors
President
Diane Agrell
Winneconne Community
1120 E Scott St
Omro, WI 54963-1780
Work: 920-582-5810
agrelld@w-csd.org

Secretary/Treasurer
Ellen Leasure
Elkhorn Area SD
3 N. Jackson St.
Elkhorn, WI 53121
Work: 262-723-3160
leasel@elkhorn.k12.wi.us

Marketing/Mbr Svc Committee Chair
Amy Lawrenz
Random Lake SD
310 Carroll St
Random Lake, WI 53075
Work: 920-994-2427
alawrenz@randomlake.k12.wi.us

President Elect
Michael Gasper
Holmen SD
1019 McHugh Road
Holmen, WI 54636
Work: 608-526-1324
gasmic@holmen.k12.wi.us

Chapter President Representative
Sarah Mumm
Holmen HS
1001 McHugh Rd
Holmen, WI 54636
Work: 608-526-3372
mumsar@holmen.k12.wi.us

Industry Representative
Andrea Hougaard
KeyImpact Sales & Systems, Inc.
2732 Lefeber Ave
Wauwatosa, WI 53210
Work: (262) 542-7005
ahougaard@kisales.com

Vice President
Jesse Bender
Tomah Area
129 W Clifton St
Tomah, WI 54660-2507
Work: 608-374-7363
jessebender@tomah.k12.wi.us

Education Committee Chair
Lyn Halvorson
La Crosse SD
807 East Ave S
La Crosse, WI 54601-4982
Work: 608-789-7637
lhalvors@lacrossesd.org

Immediate Past President
Barb Waara
McFarland
5103 Farwell St.
McFarland, WI 53558
Work: 608-838-4549
waarab@mcfsd.org

Legislative Committee Chair
Caitlin Harrison
Pulaski Community
143 W Green Bay St
Pulaski, WI 54162
Work: 920-822-6065
crharrison@pulaskischools.org

DPI State Director
Jessica Sharkus
Wisconsin Department of Public Instruction (DPI)
855 Merri-Hill Dr
Oregon, WI 53575
Work: 608-267-9121
jessica.sharkus@dpi.wi.gov

Winter 2018
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Invested in Your Success.

Zink Foodservice, representing the industry’s premier
manufacturers of Equipment, Tabletop and Smallwares
for your school’s current, and future needs.
DEMONSTRATIONS, TRAINING & WORKSHOPS AVAILABLE AT
Waukesha, Wisconsin Test Kitchen

Jordan Bladecki, Territory Manager • JordanB@zinkfsg.com • 989.450.2660
www.zinkfsg.com • 630.515.9300
Winter 2018
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HELPING YOU REDEFINE YOUR SERVING LINE
with our NEW Whole-Grain Rich Pretzel Bites and Three Cheese Sauce.

WHO CAN RESIST THIS PERFECT PRETZEL PAIRING?
Our NEW WGR Pretzel Bites are fun, portable, delicious, and packed with healthy whole grains.
Dip them in our NEW Three Cheese Sauce, dust with cinnamon & sugar, serve them as a side, or cup them up
for grab ’n go applications. No matter how you serve them, we guarantee your students will love them.

Dave Hackman • (513) 503.6047 • davehackman@jtmfoodgroup.com
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© 2016 PepsiCo, Inc.

© 2017 PepsiCo, Inc.
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NEW PIZZAS.
NEW FLAVORS.
NEW FAV RITES.
TRY OUR BUFFALO CHICKEN
AND FOUR MEAT PIZZAS
• Refresh your pizza day menu to drive participation

©2018 Schwan’s Food Service, Inc. All Rights Reserved.

• Students will line up for two on-trend
BIG DADDY’S® Primo flavors
• Meet nutritional requirements with student–preferred flavors
(8-cut serving = 2 M/MA & 2 Grain credits)
• Our pizzas contain no Certified Artificial Colors,
Artificial Flavors, or HFCS

Add BIG DADDY’S® Primo pizza to your menu. Call 1-888-554-7421
or visit schwansfoodservice.com/Channels/K12.

Winter 2018
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BUILT STRONGER

Lasts Longer

Leaders in steam with
great results, every
time.

Innovative holding
cabinets ideal for holding
pans of foods for extended
times.

Modular mobile serving stations,
buffets, and kiosks designed
with flexibility, mobility and
sustainability.

We’re here to help you with
your equipment needs.
Call us to schedule an appointment
800-337-2882
Email: amy@specializedwi.com
www.specializedwi.com

Kevin Jorgensen I Amy Voss I Brian Bender l Walter Kirchhoff

Winter 2018
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THERE ARE MANY
GREAT BENEFITS OF
BELONGING TO SNA
TAKE ADVANTAGE
OF THE TOP 10...
1
2
3
4
5

6

Free webinars on pertinent
topics like food safety, food
allergies and procurement

7

Tools to help you meet and track
USDA’s Professional Standards
requirements for yourself and
your staff

8

Educational conferences tailored
to your needs and professional
standards
Marketing tools to promote your
programs to parents, students
and the school community
Legislative and advocacy efforts

9
10

Certificate and credentialing
programs for you and your team
to grow professionally
Relationship building with
key stakeholders and industry
representatives
Professional development
scholarships for you and your
team
A subscription to SNA’s award
winning magazine, School
Nutrition
Access to the latest news and
issues from the SNA website
and daily e-newsletter, SNA
SmartBrief

Belonging to the School Nutrition Association is a smart
investment in your program and your career.
www.schoolnutrition.org
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Proud Members
Wisconsin & Minnesota School Nutrition Associations
Wisconsin Legislative Committee
Wisconson Industry Committee
Minnesota Industry Chair on Executive Board

Farm to School
Year Round

Produce
Partnerships with Local Growers

2015 MSNA Industry
Partner of the Year

Product Offerings
Theme Holiday Shaped Cookies,
Nuggets, and Ice Cream Novelties

Cool School

Electronic Submission
of Products for Points

Smart Snacks
Whole Grain
Low Sodium
All Vegetable Components
Gluten Free
Breakfast
Lunch

Reporting

Processor Link
K-12 Foodservice

Online Ordering

Bid year? We’re here to help!
Contact Scott at sanderson@ulfoods.com
800.879.1265 I www.upperlakesfoods.com
801 Industry Avenue I Cloquet, Minnesota I 55720
Winter 2018
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Duke
Serving & Merchandising Solutions
SERVING SYSTEMS

Functionality with a High End Look

Expressions creates an atmosphere
of excitement that increases
participation and raises your a la
carte purchases. While Expressions is engineered for functionality, it is its distinctive high-end look
and feel that will set your serving
area part from the competition.

An upscale serving system perfect for elementary, middle and high schools.
Duke Serving Systems means quality at an affordable price.

With our AeroServ line of modular
counters, affordable doesn’t mean
limited. Our 24.5” wide stainless
steel tops are great for remodel
areas where space is limited
without compromising on flexibility
or durability. In addition, the narrow
body makes it easy to serve product
over the foodshields.

LUNCH CONCEPTS
Duke can help you turn your lunch operation into a customized serving
system that promotes your brand and improves your customer service.
You’ll be serving your customers with
style - no matter what your budget is.
With Duke’s innovative solutions, you will get:
• Custom Counters
• Branded Signage
• Quality Cooking and Refrigeration
Equipment

Contact Tom Hanna at:
Hanna-Young and Associates

Hartland, WI 53029
Ph 262-367-8542 (thanna@hannayoung.com) Fax 262-367-8543
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MINIJET COMBI
Take the complexity out of combi cooking
and take advantage of the speed, precision,
and versitility combis offer.
• Combi performance in a compact size
• Touch screen and manual knob
• Simple pre-programmed settings
• Training in minutes keeps kitchen moving
• Proofing, poaching, retherm, slow cook,
baking, grilling, air fry and finishing
Three displays. One for every level
of experience.

NEW!
MOBILE SCHOOL CART
-2 Hot bays
-Safety shield both sides
-Removable elements for
customization & cleaning
-Customizable graphics
-Top snack shelf, both sides

GRAB-N-GO STATION

MILK COOLERS

FOOD PROCESSOR

-Custom configuration for any
space or operation
-Ideal for breakfast on the go,
fruit and vegetable programs,
and a la carte anywhere
-Easy access for all students
-Roll away, store anywhere

-Top-breathing refrigeration for
less and/or easier service
-Single or double access
-100% Stainless Steel
-Designed for heavy use &
easy cleaning
-Low access height available

-Bowl style or continuous
feed use
-Reliable, consistent cuts
-Multiple speed settings
-Space saving size
-Easy to clean, dishwasher safe

Need a site visit? Contact us for an appointment • 262-436-0102 • woolseyassociates.com
Winter 2018
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563 Carter Court, Suite B • Kimberly, WI 54136
Phone: (920) 560-5630 • Fax: (920) 882-3655
E-mail: SNA-WI@badgerbay.co • www.sna-wi.org

