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The New Look of our SNA-WI Website!
By Diane Agrell, SNS, 2017-2018 SNA-WI President
It is my pleasure to share with you the recent changes to our Association that have happened and will be seen over the next couple of months.
Stay tuned for additional updates within the next month for an updated, user-friendly, and visually appealing website! We are excited to make
this change to help better serve our membership, including both our school nutrition professionals and our industry members. We will be
continuing to improve the website as we move along over the next few months, but we will have the opportunity to track education, share
news with our members, have “communities” for our Chapters to personalize your SNA-WI membership, to feature our industry members
through a live directory.
Also, we are glad to reinstate the School Tray Today as an Electronic offering with direct links throughout to our articles, advertisers and events!
We hope you enjoy!
As a reminder, we have also updated our address and our SNA-WI Headquarters. If you have not, please be sure to update your contact
information for the SNA-WI Office to:
Email Address: SNA-WI@badgerbay.co
Mailing Address: SNA-WI
563 Carter Court, Suite B, Kimberly, WI 54136
If you have not renewed your membership, please be sure to go online. Submit your renewal application to the SNA National office! Any
questions relating to your membership, please contact SNA at membership@schoolnutrition.org.

Nominate a colleague you admire!

Nominations are due online by March 15, 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.

The School Tray Today

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
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President’s Message
By Diane Agrell, SNS, 2017-2018 SNA-WI President

I

hope everyone’s year has started out smoothly. In
this issue, I decided to focus on what could be done
to help declining participation. I know that in my
district as with many districts across the country I have
seen a steady decline in lunch participation for the last
three years but I wasn’t really sure what factors were causing it. Even though my program was showing a profit
through ala carte sales each year I knew that the declining
numbers meant that there were potential customers out
there that were not taking advantage of the nutritious
meals that were being served through our program and I
needed to find a way to reach them.

I sent a survey to the parents of students and I also sent out a survey to my staff because
they are on the lines each day and they hear what students, teachers, and other staff are
saying about the food. The responses on the survey told me that I needed to do a better
job communicating my program to the parents. Some of the changes I will be making
this year include redesigning the webpage, adding information on the local produce that
we use, and also looking to add a social media program that should help our program
connect to parents and students better. I took a look at some of the entrées on the
menus that were outdated and made some changes. Many of the menu items I use come
from what is trending in local restaurants then adapted to fit my program.

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

Updated SNA-WI Headquarters
563 Carter Court, Suite B
Kimberly, WI 54136
920-560-5630; sna-wi@badgerbay.co
www.sna-wi.org
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It may take some time to see if the changes that I have made will result in increasing the
lunch participation, but any added meals are a positive outcome.
Diane Agrell
SNA-WI President
(920)-582-5810
agrelld@w-csd.org

Not
Pictured

Assistant Director
Denise Clason

Office Manager
Sandy Shimon

Publication Deadlines
WINTER
November 27, 2017
SPRING
March 2, 2018
Have you noticed our new look of the SNA-WI website? The website has been transformed.
Stay tuned for additional updates to the site to build your experience as an SNA-WI member!
Fall 2017
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President-Elect’s Message
Do you Have to be a Magician to Increase Participation?
By Michael Gasper, 2017-2018 SNA-WI President Elect

I

t is the million-dollar question that all of us ask, how do I
increase participation in my program? Usually there is not a simple
answer or fix to this question. Many
factors contribute to participation in
our programs. Some are beyond our
control so I won’t spend time on what
I cannot change. There are many
other factors however that we can
control that influence participation.
Things like the quality and appearance of our food, speed of service, the
environment we serve our food in, and our ability to form customer
loyalty.
When our customers enter our lunch lines they need to see food
that is attractive and well displayed. Nothing is more unappealing
than seeing a pile of food thrown in a pan. We need to take the
time to present the food to entice our customers. Adding a garnish,
using attractive signage advertising your offerings, and offering free
samples helps customers to choose to eat in your program. Offering
the cheapest pizza you can find does not necessarily help your
bottom line if no one eats it. As the old saying goes, “sometimes
you need to spend money to make it”. Chicken nuggets that are
burnt on the edges are not very appealing. I encourage my staff to
not serve any food that looks less than what they would expect at a
restaurant.
Speed at which we serve our customers can make a huge difference
in participation. It is never a good thing when students who have
20 minutes for lunch have to stand in line for 18 minutes to get
their food. Look for ways to increase your staff’s efficiency at
serving. Look at how the line is set up. Is the food placed on your
line so that it promotes efficiency? Do you have a left handed server
that would benefit from their line being set up opposite of what
a right hand server would need? When serving a large number of
students every second counts.

where we mark several of the trays as a “Lucky Tray”. If the student
gets the lucky tray we reward them with a free ala carte item. When
the student pulls that tray we will ring bells, honk horns, and make
sure everyone knows that that student is a winner. Playing music in
your cafeteria will also have a positive effect. There is nothing better
than seeing High School students dancing while waiting in line to
get their food! Using guest servers can also have a huge impact.
Kids love seeing fireman, police men, or uniformed service men and
women serving lunch.
Greeting every student with a smile and saying their name
costs nothing but you will be amazed at the difference in your
participation when your staff can form relationships with your
students. Our customers have lots of choices on where and what to
eat even if you have a closed campus. You have to make sure that
those customers want to eat in your program.
If you are looking for ways to increase your participation talk to
other directors and find out what has worked for them. Don’t be
afraid to try some off the wall ideas or to get silly in front of your
students. Kids love seeing adults acting goofy! Most importantly
get your staff involved and use the talent that you have around
you. The best ideas will usually come from your staff! Have an
open mind when thinking about exciting ways to increase your
participation and soon you will be working your own “magic.”
Michael Gasper
SNA-WI President Elect
(608) 526 – 1324
gasmic@holmen.k12.wi.us

Perhaps one of the most important factors in increasing
participation and often the most overlooked is the environment
of our serving areas. Is it a fun and welcoming place for students
to be in? Do they enjoy being there? Changing the environment
of your serving area can be done without spending a lot of money.
Stringing up some holiday lights that you picked up on clearance
can drastically change the look. Offering contests to keep things
fresh can create excitement. We have what we call a Lucky Tray day
Fall 2017

Save the Date
Spring 2018 Conference
March 13-15, 2018

Blue Harbor Resort, Sheboygan, WI
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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
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Vice President’s Message
The Jesser’s ways to “NOT INCREASE” participation
By Jesse Bender, 2017-2018 Vice President

D

o you ever look up at the
night sky and see a star
and wonder, is there a
school food service employee on a
planet circling that star right now
that also has a hard time getting
kids to eat their vegetables? If you
do, you are not alone.
Year to year participation
fluctuates a little, and it seems
that every four years the students
have new eating habits all together,
unless… chicken is on the menu.
I am going to give you some surefire ways “to NOT INCREASE”
your participation. It might actually decease your participation.

All joking and sarcasm to the side, everything you cherish, about
the food you like and the places you eat, are the same with our
students. If you make it a warm, welcoming environment, with
food that sounds and looks fun and tasty, served with a smile, and
pay attention to the food kids like and don’t like, you will increase
participation or keep it at a high level.
Thanks and have a tasty dayyyyyyyyyyyyyyyyyyyyyyyy.
Jesse Bender CDM, CFPP
SNA Vice President
JesseBender@tomah.k12.wi.us
(608) 374-7363

If your customers are reading the menu as you expect, then
their first point of contact to lunch is that menu. When you
describe the food on the menu, make sure you make it sound as
unappealing as possible. Now that the customer has picked the
food item, they think they want to have for lunch, make sure
when you present it on the serving line that it looks unappealing.
We eat with our eyes and if it doesn’t look good, they won’t try
it. Even if it tastes amazing! Next, make sure the people serving
the food are unpleasant and don’t smile. Unhappy customers don’t
want to see you smile.

Serve up GREAT chicken
ANY day of the year!
Fun on a menu. Fun to eat.
Kids love ‘em!
They’re Chicken in the Shape of Fun®!
Shape up your lunch program
with whole grain, fun shaped
chicken nuggets.

Now that the food doesn’t sound good, look good, and comes
with a warm welcome of, “STOP TALKING IN LINE!” Let’s
move on to how to maintain that level of service. Once the
meal is over, don’t track the numbers on the production sheets.
After three times of having the same meal you should get a really
good idea of what the students like and don’t like on that day’s
menu. These numbers are very useful if you want to increase your
participation by keeping the popular things and removing the not
so popular things, but, we want to do the opposite so just chuck
those numbers to the side and disregard. Tracking those numbers
will also help reduce waste and save on cost but so does decreasing
participation!

Seasonal shapes only available
through booking program.

Contact your Brakebush Sales Representative
for more information.
800-933-2121 l www.brakebush.com

Fall 2017



7

The School Tray Today

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

I

t has been a busy summer and
fall for your SNA-WI Board.
August 1st was the beginning
of the contract for our new
management company Badger Bay.
There have been several changes
behind the scenes! Our budget
format has changed to the model
that Badger Bay uses. Detailed
income and expenses are organized
by area of service. We have been
learning to view this new format
and so far are very pleased with it.
Our budget is now final as Badger Bay and the SNA–WI Board
continued to review our projected revenues and expenses.
Income is projected at $236,900. Our expenses we are assuming
will also be close to the same as 2016-17 at $233,795. Some budget
considerations that are being made are:
• New expenses are being planned for the design and host of our
new website.

• Our contract with Hoven Consulting will change to a January to
December contract.
• National travel will be reviewed for more accurate travels
expenses based on destination for those conferences.
• Our insurance policy will be bid out to see if we can obtain 		
more competitive rates.
• Our Accounting Services will be bid out to see if we can obtain
more competitive rates.
I would like to thank Jennifer Rzepka from Svinicki Association
Management, Inc. for her help during the transition to the new
management company. Because of her very detailed notes, record
keeping and strong work ethic helped to make the transition
smooth. So thank you Jennifer for all your years managing our
association.
Ellen Leasure
SNA-WI Secretary/Treasurer
(262) 723-3160 x1423
leasel@elkhorn.k12.wi.us

Fall 2017
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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

S

eptember is already over! Can
you believe it? Before you
know it, it will be time for
our Annual Conference again. The
Steering Committee has already
met to start the planning. We will
be at the Kalahari Resort in WI
Dells again this year, and the theme
is KEEP ON ROLLIN’. School
Nutrition Professionals know that
we must continue to roll with the
changing USDA regulations and
changing student tastes every day to make our programs succeed.
In WI Dells we will be ROLLIN’ the dice at a Las Vegas style
casino night as part of our Vendor Party, so start thinking now
about what your High Roller costume will look like! We are

reading all your suggestions from last years’ conference evaluation
sheets and we’ll be implementing as many of those as we can. We
are also working to line up some great keynote speakers too. Our
main goal, however, will be to provide you with as many excellent
breakout sessions as we can so that you can get the CEU’s you need
to meet your professional standards goals.
Here’s to a great new school year! We promise to finish it off with a
big win for everyone!
Barb Waara, SNS
SNA-WI Steering Committee Chair
(608) 838-4549
waarab@fortschools.org

Consider Submitting an Abstract for the
2018 SNA-WI Annual Conference
Submit Your Abstract Today!
Do you have a program or presentation you would like to share with your WI School Nutrition
colleagues? Consider presenting at the 2018 SNA-WI Conference and share your work and ideas!
The SNA-WI conference planning committee is accepting abstracts for consideration for the 2018
Conference. Take this opportunity to share your knowledge with your colleagues and friends.
Presenting at your professional conference is a great opportunity for you to:
Contribute to the most recent advances in YOUR field!
Advocate for your work by sharing with others - there may be more to learn or partnerships you
have not yet explored that could be generated by presenting.
Learn how to talk about your program.
Contribute to your overall professional profile and resume.
Meet other professionals in your field and potential contacts
for future positions!
Click here to learn more and submit your abstract today!
The deadline for submissions is November 30, 2017.
Fall 2017
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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
Increasing School Participation with Industry’s Help
Submitted by Andrea Hougaard, 2017-2018 SNA-WI Industry Board Representative

W

elcome back to the 17-18 school year! Many of you
are looking at or trying to find ways to increase your
participation in the lunch program. You may be looking
at reimbursable options or looking to increase the a la cart program
at your school. Have you taken the time and reached out to your
industry partners with SNA to help you come up with ideas or
marketing support?
Industry can provide support and is a wealth of knowledge that can
help you increase your school nutrition program. We are a great
resource that schools often overlook when looking to increase your
participation. We provide insight and feedback on what has worked
with other school programs, trends in the country, promotion,
theme and recipe ideas and of course new products on the horizon.
Sampling events are often well received by the students as this will
then make them feel like they are part of the decision and planning
process for the lunch offerings.
Wisconsin has a great resource in Industry with many equipment
and supply manufactures that can help your merchandise products
and provide design layout to help drive your participation. Just like
when you go shopping and may impulse shop based on product
placement – students and staff also will buy more or participate
more based on how the product is being served or displayed.
Have you taken time to talk with your manufactures or brokers
about what marketing materials they can offer? Many participate

in Cool School Program that will allow you to use those points for
promotional giveaways. Also, there are manufactures that offer their
own reward programs for purchases. Don’t let those resources go to
waste. We hope you stopped by the booths at the fall conference
and asked if they have these programs available. Also, many offer
posters or special recipe ideas for theme days.
Often when reviewing school lunch menus, we see the main holidays listed – an example is Halloween, Thanksgiving, ect. However,
did you know on November 2nd it’s Cookie Monster Day – something fun to do for an elementary menu and you can even decorate
your lunch line that day! Also, November 2nd is National Devils
Egg Day. December 1st is “Eat a Red Apple” Day! December 17th
– National Maple Syrup Day! (so, you can do a breakfast them day
to celebrate the product).
Take time to review the ads in the School Tray Newsletter as this is
often a good time to see what is new, what is being offered by all the
manufactures, brokers, equipment suppliers and distributors. Remember we are all here to help you grow your sales and to increase
your participation.
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.

Fall 2017
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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

CAMSHELVING

MILK COOLERS

FOOD PROCESSOR

-Cooler, freezer, or dry storage
-Rust and corrosion free
-Dishwashable components
-Field adjustable
-300-800lbs per shelf
-Custom configurations to fit
almost anything, 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
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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 Advocacy
11:45
Day
AFTERNOON: PM
12:45

Depart for Capitol

Wednesday, March 7, 2018
Legislative Meetings
1:00
1st round
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

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
legislators at the
Capitol,
members(WAND).
will hear
of Nutrition
and
Dietetics
More
from high-level speakers,details
take partto
in issue
briefings,
and
legislative
come, but please be sure to put
advocacy training at the Madison Club. Breakfast and lunch will be served.

the date on your calendar!
Attendance is FREE. Seats are limited. Register today at
www.eatrightwisc.org.

of WISCONSIN

Fall 2017
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Two smart choices for
tackling menuing mandates

Premium egg products packed
with protein, flavor and fun

There’s a new standard for turkey
available through the National School
Lunch Commodity Processing Program.

• 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

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.

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

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, NDTR, 2017-2018 SNA-WI Legislative Committee Chair

H

ello and Happy 2017-2018
School Year. It certainly
has been a warm start to the
school year Northeastern Wisconsin;
soon we will be awaiting fall weather
to arrive!
We have just wrapped up our first
Legislative Committee Meeting of the
school year last month and have been
working hard over the summer and
through the start of the school year
to move Child Nutrition forward in
Wisconsin. We have quite a few new
members on our committee this year and I am so excited to have new,
fresh perspective and ideas from the professionals that have joined our
committee. I know we will get a lot done in the year ahead. Here is
what we have been working on in the Legislative Committee:
Since last year, you heard myself and other members talk to you about
restoring the Farm to School Coordinator Position at the state level that
was cut originally cut out of the next state budget cycle. Throughout
the budget process, we asked our members to contact their Legislator’s
to stress the importance of this position for Wisconsin. I am very
happy to share that due to our many members’ phone calls, emails and
communication, the Farm to School Coordinator Position has been
restored in the 2017-2019 budget cycle! Thank You for all of your hard
work, it goes to show how important advocacy for our profession really
is and we are able to see a positive return on our hard work.
Another piece our committee has been working on since the 2016-2017
school year is the Nutrition Education Act, AB 215. On September

7th, 2017 we had a public hearing in Madison, WI with the Education
Committee where we had the opportunity to testify in support of AB
215. In short, AB 215 would ensure up to date, nutrition education for
any student in order to graduate high school. The nutrition education
would be part of the already required half credit of health education.
Our focus is to ensure that students are being educated on researched
based healthy eating in the classroom, so they understand why it is
so important to include it on their school lunch tray in the cafeteria.
AB 215 has not moved out of committee, yet, so we need your help!
Contact your Legislator’s and let them know how important nutrition
education is for our students in Wisconsin. The Legislative Committee
will be sending out more detailed information about the bill to
members, so stay tuned for additional information and how you can get
involved.
One last very important date I hope you all add to your calendars is
March 7th, 2018. This date has been solidified as our State Advocacy
Day in Madison for this school year. It’s a perfect way to network
with other SNA Members as well as WAND (Wisconsin Academy of
Nutrition and Dietetics) members. Hosted jointly with SNA-WI and
WAND, it’s a great way to learn about legislation in our state. Not sure
what to expect? Reach out to a fellow school nutrition professional and
come together for a wonderful day out of the office in Madison, WI!
More information to come throughout the school year, you won’t want
to miss it, so add March 7th, 2018 to your calendar, now!
Caitlin Harrison, NDTR
SNA-WI Legislative Committee Chair
(920) 822-6065
crharrison@pulaskischools.org

AB 215 legislative hearing

AB 215 legislative hearing

Fall 2017
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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

chool Breakfast Program
– As members know, SNAWI worked very hard with
members of the legislature as well
as the Joint Committee on Finance
to increase funding for the School
Breakfast Program. The program has
been funded at $2,510,500 since
2012 even though demand has grown
by almost 32% since the 20082009 school year, with an increased
demand occurring every school year.
Most recent data shows that during
the 2015-2016 school year, a total of
31.7 million breakfasts were served in 86% of all public schools.
Due to a rapid increase in program demand and a flat reimbursement
rate to schools, it has become clear that the state needs to increase
the reimbursement rate for the School Breakfast Program. Currently,
the state reimburses schools districts at $0.08 per meal, even though
state law says calls for the reimbursement rate to be $0.15 per meal.
Knowing that we are in difficult budget times and getting to a $0.15
reimbursement rate would be a non-starter, SNA-WI and the team at
Hoven Consulting advocated and lobbied for an increase of $880,000
to the program so the reimbursement rate would be $0.10 per meal.
We were told from the beginning that it would be a challenge to
secure an increase because there was very little additional revenue
available. Despite this fact, we employed a full lobbying strategy and
secured support from many members of the legislature and Joint
Committee on Finance. It was a major effort and we made great
progress, but ultimately were unable to secure the requested funding
increase in the state budget.
While legislative leaders in the State Assembly supported our request,
leaders in the State Senate did not. This is one of several issues in
which Republicans in the Assembly and Senate did not see eye-to-eye
while going through the budget-writing process. We will plan to build
on this positive momentum and overall awareness in the next state
budget.
Farm to School Program – This was another priority of SNA’s in
the state budget as the Governor’s proposed budget eliminated the
Farm to School Director position. SNA joined a coalition with the
Wisconsin Farmer’s Union and other agricultural groups to have this
important position restored into the 2017-2019 state budget.
The Farm to School Program has grown substantially since it was
created in 2009. Today, the program educates and feeds 565,559
students and purchases over $9 million in Wisconsin produced
agriculture, which is a win-win for local farmers and students.

As several members of SNA said during our annual Advocacy Day at
the Capitol on March 15, “there really is no Farm to School Program
without the Director.” Members talked to their legislators about
the program and they value it provides to farmers and students in
communities across the state.
While the Director costs the state $66,400 per year, the work the
Director does helps the program expand and has proven to be a
reliable return on investment. During the 2015-2016 school years,
the Farm to School Director worked with the Department of Public
Instruction to divert $1.4 million in commodity entitlement funding
to purchase Wisconsin grown fruits and vegetables. The Director also
assisted in securing more than $200,000 in federal grant funding and
encouraged the 8th National Farm to Cafeteria Conference to be held
in Wisconsin, which created an economic impact of $1,011,359 for
the state.
Thanks to successful lobbying and advocacy, the Farm to School
Director was restored in the final 2017-2019 state budget.
Assembly Bill 215, “The Nutrition Education Act” - On Thursday,
September 7, Assembly Bill 215 received a public hearing in the
Assembly Committee on Education. SNA-WI has been working on
this bill with the Wisconsin Academy of Nutrition and Dietetics and
the American Heart Association to require DPI to modify its health
education standards to include nutrition education into the required
0.5 credit of health education in schools.
SNA-WI Legislative Committee Chair Caitlin Harrison testified
along with four members of SNA, which included Jim Degan, Kerri
Feyen, Judi Smith and Katie Wilson. After Caitlin and others testified
in support of AB 215, we found out the Wisconsin Association of
School Boards and the School Administrators Alliance oppose the
bill by registering and testifying against it. They said they are opposed
because they feel it is a mandate and that it will take away from time
dedicated to other subject areas.
This opposition came by complete surprise as neither group took the
time to share their opposition with anyone in advance, even though
they were aware of the bill in January and it was officially introduced
on April 10. Rep. Petryk told us he felt “blindsided” and that they
should have reached out to him before the public hearing. The groups
agreed they “should have handled it better” and have since met with
Sen. Olsen to discuss their concerns.
In that meeting, they said their two biggest concerns had to do
with using the Dietary Guidelines for Americans as the educational
resource and requiring health curriculum to be taught during health
class. Sen. Olsen said he was willing to change the language so it is
not required in health class, thus giving schools more flexibility as to
what class the course is taught in. He is not willing to remove the

Lobbyist Report continued on page 21
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SCHOOLS’ FIRST
CHOICE FOR FOOD
SERVICE EQUI PMENT
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
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Lobbyist Report continued from page 19
Guidelines as the source because he believes they are the gold standard
and make the most sense. The amendment is currently being drafted.
Please contact your legislators and tell them we can lower obesity rates
in children by teaching healthy eating habits in schools, which will
ultimately improve the health of adults in Wisconsin as well. Tell your
legislators to support Assembly Bill 215, the Nutrition Education Act
today!
State Senator Leah Vukmir Announces Candidacy for U.S. Senate

With the announcement, Vinehout becomes the seventh Democrat to
enter the race to take on Governor Walker, who is expected to make
an announce he is running for a third term by November.
Please contact Dan Carpenter if you want more information
regarding any of these topics.
Dan Carpenter
SNA-WI Lobbyist, Hoven Consulting, Inc.
(608) 310-8832
dan@hovenconsulting.com

State Senator Leah Vukmir (R – Brookfield) announced she is seeking
the Republican nomination for U.S. Senate in 2018. Vukmir hopes to
defeat Democratic incumbent Tammy Baldwin.
Vukmir was first elected to the State Legislature 2002. She served
in the State Assembly until 2010, when she was elected to the State
Senate. As a registered nurse for 37 years, she has extensive experience
in the health care industry. Because of her professional background,
Vukmir chairs the Senate Committee on Health and Human Services.
In a video announcing her candidacy, Vukmir touts her conservative
record saying, “I’m proud to have stood shoulder-to-shoulder
with Governor Walker as we have passed conservative change in
Wisconsin.”
In the same video, Vukmir calls herself the “only clear, consistent
conservative in this race,” a comment directed at her Republican
primary opponent Kevin Nicholson of Delafield. Nicholson was
previously considered a rising star in the Democratic Party and even
spoke at the 2000 Democratic National Convention. He has since
switched political parties.
Both candidates are in the early stages of their campaigns. The
Republican primary as well as the general election against Senator
Tammy Baldwin will be one to watch in the 2018 election season.
Hoven Consulting is closely monitoring the race.
State Senator Kathleen Vinehout Announces Run for Governor
State Senator Kathleen Vinehout (D - Alma) announced she is
seeking the Democratic Party’s nomination for Governor in 2018 at a
rally in Black River Falls.
Vinehout was first elected to the State Senate in 2006. She was
re-elected in 2010 and 2014. Before entering politics, Vinehout
taught and directed the Health Service Administration program at
the University of Illinois at Springfield. Before that, she directed the
education department at the Visiting Nurses Association in St. Louis.
She has graduate degrees in Health Services Research and Public
Health and an associate degree in Agriculture.
In her campaign announcement, Vinehout said, “I’m running to put
people first, at the center of state policy and the top priority when
it comes to spending the state’s dollars. My vision is very different
from where the state is today.” Vinehout is known for introducing an
alternative budget the past few legislative sessions, in which she takes
the same amount of money and rearranges the priorities fitting her
vision.
Fall 2017
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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
Celebrating 60 Years of Wisconsin School Nutrition
By Lyn Halverson, 2017-2018 SNA-WI Education Committee Chair

W

e must be doing something right or we wouldn’t
still be in business after 60
years! Businesses come and go over
time, but you have to provide what
your customer wants or they will
go somewhere else. Kids today have
more options than ever before. If
they don’t like what you are offering,
they will do something else. It is imperative that we meet the demands of
our very diverse group of customers.
Repeat business is the “whole grain”
bread and butter (no pun intended)
of our business. It is essential to our success! How can we continue
to increase participation?
EDUCATE YOUR CUSTOMERS. You already know the awesome
things that you are doing. Other school nutrition professionals
know what great things you are doing, but do your stakeholders? If
you don’t tell your customers, how will they know? Kids aren’t our
only customers. Your stakeholders include; students, parents, building staff, administration, the board of education, your community,
and your legislators. You need to be your best advocate. This is not
the time to be modest. You need to continually promote and market
your program.
THINK FROM YOUR CUSTOMERS POINT OF VIEW. Kids
want the food to taste great and they want to have fun in the cafeteria. Kids want to see how much you care about them. Treat your
customers as you would want to be treated. Remember the Golden
Rule? Do you greet each child? Are you friendly and smiling? Do
you treat each child as if they are important to you? Are you serving

high quality nutritious food? Do your lines look fresh and appealing? Would you go out of your way to eat in your cafeteria? Is everything sparkling clean? Are you asking the kids what they like and
don’t like? Do you ask for student input? Do you have a student
advisory council? Has your staff had customer service training? Are
they practicing it?
CREATE A POSITIVE ENVIRONMENT. We all know how
busy and noisy our cafeterias are. What can you do to make a child
want to come through the line? Is the cafeteria attractive? Do you
celebrate National School Lunch and Breakfast Week? Do you show
school pride? Do you wear Packer jerseys on the Fridays before
games? Do you invite your principal to serve lunch? Do you invite
your legislators to tour your kitchens and have lunch with the children? Do you decorate for celebrations? There are so many ways to
make kids special. Find out what works for your school.
EDUCATE YOURSELF. Do you keep abreast of changes in
school nutrition? Do you attend SNA conferences? Do you go to
SNA chapter meetings? Do you follow legislation that affects our
programs? Do you participate in other professional development
opportunities? Do you read the SNA journal? Do you network with
other professionals?
There are so many things that make a school nutrition program successful, but the first step is YOU!
Lyn Halvorson, SNS
SNA-WI Education Committee Chair
(608) 789-7637
lhalvors@lacrossesd.org

Fall Conference Recap

S

NA-WI was pleased to host the 2017 Fall Conference in
Stevens Point, October 18-19th, entitled Nourish Your
Professional & Personal Practices. The conference was in
conjunction with the DPI Direct Diversion Processor Food Show
& SNA-WI Table-Top Exhibits. There were over 80+ members
who were able to participate with Betsy Delzer, a Mindful

Practices Specialist from Middleton Schools. The Food Show
and Table Top Exhibits hosted over 90 exhibitors that were able
to share their products and services with our members. A big
thank you to all who were able to attend both as attendees and
exhibitors! We thank you for the continued support.
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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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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 October 17, 2017.

The September 2017 Membership Report shows that we have
57,671 members, which is 688 less than September 2016. This is
also 665 more than August 2017 and only 330 less members than
the May 2017 year-end total. This is mostly consistent with usual
seasonal trends and it is also worth noting that despite the decrease in
membership, compared to last year, we remain at some of the highest
numbers in the last 10 years.

Membership Report
As of October 17, 2017, there were
1,172 members in the SNA-WI.

SNS

Level 1

Level 2

Level 3

31

293

39

3

New Members as of
October 17, 2017
Jennifer Atkin
Dawn Bastian
Susan Beck
Jennifer Brickbauer
Luella Johnson
Peter Kempen
Jennifer Leider

Lauren Madl
Suzanne Martin
Amy Morrelle
Lucy Neuenschwander
Tania Noll
Julie Roark

Kay Rosso
Jody Schwarz
Soleil Smith
Tammy Swanson
Sarah Tomasiewicz
John Xynos

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
By Amy Lawrenz, 2017-2018 Marketing and Member Services Committee Chair

W

elcome back to the
time of looking into the
Crystal Ball and seeing
what magic we can do to increase
the numbers of students eating with
us.

When it comes to running a
successful school meal program,
participation is the key. You need to
a way to get students on board with
your options in order to keep things
running effectively. Here are some
useful steps you can take to increase participation and help when
you don’t have a large budget to work with.
• Attend trade shows and sample products-when attending 		
trade shows you can find a variety of products that meet the 		
requirements and taste good.
• Network with other school food service directors. -Networking
with others provides opportunities to build and expand about
high quality available food products.

your program but they must be informed. Offer strategies for
addressing concerns of parents, and staff and teachers. Include
responses to frequently asked questions and encourage these
personal to be positive role models to your program.
• Keep parent informed about the Changes-Maybe it’s in an 		
email or on your web site as well as newsletters.
• Market, Market, Market to the students and the school 		
personnel and parents.
Hope this gives you some ideas to increase your participation.
Look for upcoming information on how you can team up and
bring on board new people to be members. “You all will be winners
with SNA”!
Amy Lawrenz
SNA-WI Marketing and Member Services Committee Chair
(920) 994-2427
alawrenz@randomlake.k12.wi.us

• Introduce change slowly and offer variety. Offering variety is 		
crucial to drawing a larger number of students. But make sure
to offer options that appeal to the specific students you’re 		
serving.
• Make sure to obtain student feedback. This will help you asses
the choices your serving but will also be information to share 		
with the vendors.
• Do sampling and run promotions to get students excited on 		
the different foods you are offering. Create buzz about your 		
meal program, you want to attract the attention and generate 		
interest among your students.
• Try Themed Days-Running theme days in your food program
can get students talking. When done right can make eating in
the cafeteria hip and cool, drawing in more participants in the
process.

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.

• Take advantage of good deals and improve efficiency of systems.
-look at ways to speed up your lines and have better student 		
satisfaction.
• Use smarter lunch room strategies. - is your food service 		
appealing to the students? Does it grab their attention?
• Involve school administrators and teachers in promoting
change. -Theses key players can assist you with promotion of

HeartlandSchoolSolutions.com
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Chapter President Representative Message
By Sarah Mumm, 2017-2018 SNA-WI Chapter President Representative

I

ncreasing participation can be a
fun challenge. I think the first
thing that needs to be done is
making sure you have a solid menu
that students like. Track your participation for a while see what trends
your students like, it may even vary
from year to year. Once you have a
solid menu, strive to put out the best
possible product you can.
After getting a solid menu in place
this is where the fun part comes in.
The number one thing in my book is creating an inviting atmosphere. Ask yourself what do your students like? I personally have
found that music is a kitchens best friend, music puts everyone in
a happy mood. This will also make for a better work environment
for staff. When music is playing you will see students singing,
dancing and enjoying themselves in line while waiting for their
food. Decorating your service area is also a fun way to make lunch
more inviting. Changing the décor helps keep things fresh and
exciting.
Building relationships with students can also make them feel more
comfortable in the lunch room therefore increasing participation.
A simple smile along with a genuine compliment like saying you
like their shirt or asking if they had a haircut can really help make

students feel more comfortable while getting their lunch. Keeping
up on what might be going on in the school, sporting events, concerts, field trips, or anything else, can be helpful when talking to
students. Building these relationships with students have so many
benefits for the students and for your program.
Getting involved with other organizations in your school is an
excellent way to increase participation and help staff to get to know
students better. Reach out to organizations like, FFA, Foods Class,
Student Council, DECA, or anything else you can think of. The
more the students are involved in the lunch program the more
pride they will take in their school lunch. I have been working
with our foods class for the last few years, this has been a great new
partnership. Students from foods classes have helped with some
of our special Holiday Meals. We have also worked closely with
our FFA program doing gardens, raising chickens, and raising pigs
just to name a few things. These things really give the students a
personal connection to lunch.
I want you all to remember that school lunch is so much more than
just serving nutritious meals to hungry students. It is about making connections with students, getting to know them. You never
know when you will be the one to make a difference in someone’s
life. Keep doing your best to make these connections with students, participation will start to increase and you might just make a
new friend while your at it.

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 w ww.schoolnutrition.org/amc
*VOID WHERE RESTRICTED OR PROHIBITED BY LAW
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oodservice
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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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Wisconsin Farm to School
We Hope You Celebrated Farm to School Last Month!
By Beth Hanna, Wisconsin Farm to School

H

opefully you had lots of opportunities to celebrate all
things farm to school last month. From the Great Lakes
Great Apple Crunch on October 12th to National School
Lunch Week October 9-13, there have been loads of opportunities
to show off all of the ways your cafeteria, school, and community
are highlighting Wisconsin-grown products. Read on for more
information about National Farm to School Month and the ways
you can get involved.
What IS Farm to School Month Anyway?
October is National Farm to School Month, a time to celebrate
the connections happening all over the country between children
and local food. This special month of celebration was designated by
Congress in 2010 to demonstrate the growing importance of farm
to school and farm to ECE programs as a means to improve child
nutrition, support local economies, and educate children about
the origins of food. From taste tests in the cafeteria and nutrition
education activities in the classroom, to farm visits and school
garden harvest parties, school, early care and education sites, farms,
communities and organizations all across the country join in on the
celebration!
Farm to School Month Toolkit & Resources
The National Farm to School Network has an outstanding toolkit
to help you plan and celebrate this October. Visit the Farm to
School Month webpage for the following resources, tons of
inspiration from around the country, and MORE!
•
•
•
•
•
•

About Farm to School Month Fact Sheet
Farm to School Month Logos
Farm to School Month Posters
Farm to School Month Stickers
Farm to School Month Bookmark
Farm to School Month Coloring Pages (*NEW)

are a few ideas for making keeping that positive Crunch energy
going all month!
• Didn’t Crunch on October 12th? That’s okay! You can still
register and Crunch anytime in October - it’s never too late to
Crunch!
• Print large copies of your Crunch photos and post them in the
cafeteria and classrooms to keep the Crunch energy going.
• Have students write a Crunch Thank You to the orchard that
grew the apples for the Crunch.
• Share your Crunch photos and stories in your school and food
service newsletter after the big day. Let people know about
your great healthy food efforts that support our local economy.
• Keep sharing those Crunch photos on social media!
•
For more information about the Crunch, visit these two websites.
Website & Registration: www.cias.wisc.edu/applecrunchFacebook
Page: www.facebook.com/greatlakesgreatapplecrunch
Celebrate Farm to School Month with Elected Officials!
The best part about Farm to School Month is sharing the great
work you are doing with members of your community. This is
a great time to invite school administrators, local officials, and
elected officials to attend your Farm to School Month and Crunch
celebrations to show off all your healthy eating and local food
efforts. Check out the new “Inviting Legislators to the Lunchroom”
Tip Sheet to help you plan a visit from a special guest.
Stay Connected
The best way to be in the know about Wisconsin Farm to School
updates, resources, and events is to receive the Wisconsin Farm to
School Newsletter. Subscribe or share with partners this easy link:
http://eepurl.com/cCMvPf.

October Was Crunch Time
The Great Lakes Great Apple Crunch is our favorite way to
celebrate #F2SMonth and share awesome pictures of farm to
school efforts in the state! The “Crunch” is an easy-to-plan event
where students and staff bite into local apples at the same day and
time across the states of Minnesota, Wisconsin, Illinois, Michigan,
Indiana and Ohio to make noise in support of healthy farm
to school foods and local farmers. The official Crunch day was
October 12th, but you can Crunch all month long! It’s not too late
to register and host a Crunch this year. Thanks to those of you who
already Crunched, you surpassed the goal of #OneMillionCrunches
in the region. Way to go! In Wisconsin alone at least 230,000
people Crunched at over 730 different sites across the state! Here
Fall 2017
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Wisconsin Department of Public Instruction Report
By Jessica Sharkus, RD, CD, School Nutrition Team, Wisconsin Department of Public Instruction (DPI)

A

t the Wisconsin Department of Public Instruction, our
vision is that every child is a graduate, college and career
ready. The agenda is aimed at helping our kids succeed. One
of the things that we focus on the most is “Keeping our kids healthy,
safe, supported, and encouraged in school, every day.” This is just
one piece of our mission but to the School Nutrition Team, it is the
most important piece. One way to ensure that our kids are healthy
is to make sure they have access to and are eating the nutritious
meals we serve every day.
Sometimes the toughest part of our jobs is finding ways to increase
participation in our Child Nutrition Programs. We struggle because
this means we may have to change the way we do things; change what
is on the menu, change the cafeteria environment or our serving lines,
change the way we advertise and promote or market our program and
the food we serve, or change staff around to ensure the best customer
service experience.
Let’s take a closer look…..

Change staff around to ensure the best customer service
experience: Positive interactions between your staff and the students
make impressions. Make sure school nutrition staff is positively
interacting with students when they enter the cafeteria, on the serving
line, and at the point of sale. In fact, one study found that friendly
cafeteria staff increased sales by 15%!
“A journey of a thousand miles….begins with the first step.” Please
feel free to contact us if you have questions on any of these tips or for
more tips on ways to increase participation in your programs. AND,
as always, thanks for all that you do for the health and well-being of
Wisconsin’s children.
Jessica Sharkus
SNT Director
SNA-WI DPI Representative
608-267-9121
jessica.sharkus@dpi.wi.gov

Change what is on the menu: Consider implementing theme days
to make your cafeteria the “cool” place to eat. Get students excited by
celebrating holidays, sporting events, and other fun happenings that
are occurring at school.
Change the cafeteria environment or the serving lines: Consider
offering Grab-and-Go Meals. Waiting in line is not something
students want to do. Consider developing a convenience line
with easy grab-and-go options that students can select to create a
reimbursable meal. If you can provide a shorter wait time, students
will be more likely to purchase a reimbursable meal. In addition,
consider inviting local celebrities such as a policeman, firefighter or
even school principal to help on the serving line.
Change the way we advertise and promote or market our program
and the food we serve: Enhance taste expectations. The name and
appearance of food create expectations that influence student selection
of that item. Think about how a restaurant writes their menu and
consider using creative and descriptive names to describe your menu
items. Keep in mind that younger students like fanciful names such as
“Super Hero Salad, while older students like more descriptive names
such as “Southwest Burrito.”
In addition, inform families and school staff about what is on the
school menu as parents and teachers often talk with their children
and students about what’s on the school menu. Keep them informed
and encourage them to promote the school meals program. The
Wisconsin School Meals Rock! campaign was developed to help
school nutrition staff communicate with families and the broader
school community about the healthfulness of school meals. As part of
the campaign, several resources and activities have been developed to
promote your school meals program. Check out some free resources
on the Wisconsin School Meals Rock! webpage.
Fall 2017
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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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Tim Scherer
1501 Paramount Drive Suite D
Waukesha, WI 53186
800.837.1313 ext. 230
tim@mirkovich.com

Fall 2017



35

The School Tray Today

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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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
Fall 2017
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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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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
2130 Native Place
Cottage Grove, WI 53527-9738
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
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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: 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.

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.
“Like” SNA-WI’s Facebook page at
https://www.facebook.com/SNAWisconsin
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.
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
Fall 2017
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We want to be
your commodity
partner

PETER USELDING
(414) 335-0238
peter.uselding@asmwaypoint.com
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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

Fall 2017
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HELPING YOU REDEFINE YOUR SERVING LINE
Elevate the taste and appeal of any meal with our NEW Three Cheese Sauce.

This versatile sauce can be used as a base to create your own signature sauce,
blended with pasta, or to top off sandwiches, veggies, potatoes, nachos, or eggs.

Dave Hackman • (513) 503.6047 • davehackman@jtmfoodgroup.com
Fall 2017
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© 2016 PepsiCo, Inc.

© 2017 PepsiCo, Inc.
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WHEN YOU’VE BEEN IN SCHOOL AS LONG AS WE HAVE,

You Learn A
FewThings
1

QUALITY MATTERS

2

Not all chicken is the same

3

Being the best requires focus

For over 60 years, Gold Kist Farms has
been the ONLY chicken brand dedicated
exclusively to K-12.

Chicken for the
Student Body

©2016 Pierce Chicken. All rights reserved.

Get the products and support trusted by so many K-12 food programs.
Talk to your representative today: call 800.336.9876 or visit goldkistfarms.com

PCF14_0971_GoldKistFarms_Ad_041216_FNL.indd 1
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INCREDIBLE
PIZZA,
S INCREDIBLY
EASY.

NEW BIG DADDY’S PRIMO PAR-BAKED CRUST PIZZA
®

Our great, new par-baked crust pizza has so much
to offer your operation:
• Easy handling and preparation
• Freezer-to-oven convenience
• Premium-quality ingredients and preferred
pizzeria-style taste

©2017 Schwan’s Food Service, Inc. All Rights Reserved.

• Simplified ingredients: no Certified Artificial
Colors, no Artificial Flavors, and no High
Fructose Corn Syrup

2M/MA

So make it easy and make it delicious with
BIG DADDY’S® Primo Par-Baked Crust pizza.

and

VISIT US AT OUR BOOTH

2 GRAIN

Try BIG DADDY’S® Primo Par-Baked Crust pizza on your menu.
Call 1-888-554-7421 or visit schwansfoodservice.com/k12foodservice

Fall 2017
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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

Fall 2017



53

The School Tray Today

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
Fall 2017
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