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THE DISH

Hello and welcome to the 2021 school year!

Autumn
2021

I am so excited to embark on this exciting journey with you.
This past summer, when looking ahead to what the 21/22
school year could potentially hold, we anticipated there would
be many challenges. And we’ve seen many already… some
more than others. 		
However, knowing what we have already faced and overcome these
past years is nothing short of awe inspiring. Because of this, I
can’t help but feel empowered to meet whatever challenges this year may bring, head on.
What challenges we meet, we will overcome. I know this because there is strength in
numbers and there are many of us and we truly are stronger together.
It’s more important than ever that we continue to collaborate, network, idea share,
problem solve and just plain communicate with our industry partners and one another.
This will only help to ensure we are able to successfully and consistently meet our goal…
to nourish tomorrow’s leaders, today.
Through and by this, we will succeed in running our programs with the same level of
quality and integrity we always have. We will succeed in bringing joy to the lives of the
staff, students, parents, teachers and community we serve.
When thinking about this organization and my role as your new president, I can’t help
but feel so proud to BE a part of it. Not only has my journey with SNA provided me
with the opportunity to make lasting friendships and productive partnerships, it has
provided me with the additional knowledge necessary to succeed in my district role.
It’s also proven to be a powerful motivator. Being a member motivates me to do better…
to be better… to never give up… to never sit out. It’s given me a voice that, while alone
- may not be easily heard, when raised with all of you, can’t be ignored or overlooked. It
has allowed me to pursue my passion and to make a positive and lasting impact on Ohio’s
children.
I look forward to an amazing year filled with resiliency, dedication, compassion, kindness,
empathy, stick-to-itiveness and togetherness! Together, we can achieve anything!
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Are You Looking for an Exciting
Leadership Opportunity?
SNA of Ohio wants YOU! We are looking for members who wish to contribute and
be part of a collaborative, energetic group! Your talents will shine through and you will
enjoy working with the Board of Directors and the committees that make this a great
organization with great impact in Ohio!
Ballot positions:
• A leader is needed to in the office of Vice President, who then moves through the
SNA of Ohio succession to President-Elect, President, then Past President.
• Regional Director positions are open for the four regions below for two year terms. In
this position, you have a role guiding local chapters to stay active and informed of changes.
o North Central: Ottawa, Sandusky, Erie, Seneca, Huron, Wyandot, Crawford,
Richland, Hancock, Lucas, and Wood Counties.
o West Central: Darke, Miami, Champaign, Clark, Montgomery, Greene, Preble,
and Shelby Counties.
o Southwest: Butler, Warren, Clinton, Hamilton, Clermont, Brown, Highland, and
Adams Counties.
o Southeast: Ross, Hocking, Athens, Vinton, Pike, Jackson, Meigs, Gallia, Scioto,
and Lawrence Counties.
Appointed positions (appointed by the SNA of Ohio Executive Committee):
• The position of Membership Chair is available next year. This position is appointed
by the Executive Committee and is a two year term.
• The position of Legislation Chair is also an appointed position available next year.
This position is appointed by the Executive Committee and is a two year term.
• The position of Lead Regional Director is an appointed position available next year.
This position is appointed by the Executive Committee from the current regional
directors and is a two year term.
We need YOU! I am certain you will find leadership in SNA of Ohio extremely gratifying
and educational - and it’s also a great networking opportunity with your colleagues across
the state! Please contact me by February 1st at jhirsch@crestwoodschools.org or (330)
357-8206 if you have an interest in any of these positions or have any questions at all.
Thank you!

Jennifer Hirsch

SNA of Ohio Nominating Committee Chairperson

Jennifer Bujak-Hirsch, SNS

Immediate Past President/Nominating/
SNF State Ambassador
Crestwood Local SD
11256 Bowen Rd.
Mantua, OH 44255
(330) 357-8206
jhirsch@crestwoodschools.org

Tracey Hogan

Executive Director (ex officio)
School Nutrition Assn. of Ohio
400 West Wilson Bridge Road, Suite 120
Worthington, OH 43085
(614) 228-4725
Tracey@Assnoffices.com

The SNA of Ohio newsletter
is published three times a year.
Circulation is 1,000+.
For advertising rates call
614-228-4701.

SNA
National Awards Information
NOMINATE A COLLEAGUE YOU ADMIRE!
SNA 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 that you admire to be recognized for all of their
great contributions!
Visit the link below for full details and to submit your nominations by
March 1, 2022!

https://schoolnutrition.org/Membership/AwardsScholarships/
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Congratulations to the SNA of Ohio
2021 Award and Scholarship Winners
The 2021 Most Valuable Principal Award goes to Michael
Bechstein of Bowling Green City Schools. Abby Forschner
stressed Michael’s contributions to the students at Bowling
Green City Schools in her nomination. She mentioned that
he is present in the cafeteria throughout all breakfast/lunch
periods and not only encourages positive behavior but also
has relationships with students that are strong enough to
focus on individual needs. He instantly recognizes when there
may be a need at home that needs to be addressed (filling
out free/reduced lunch applications, ensuring that students
have food at home during this extremely difficult time, the
list is endless). He encourages students to try new food items
and to try what is on their tray before throwing it away. He
exhibits sincere kindness to all students and staff and his
ability to build positive relationships is not just invaluable to
the school’s food service program but more importantly, to
their students. He is a valued member to Bowling Green City
Schools administrative team and a friend to the students and
their families. Congratulations, Michael!

Each year the SNA of Ohio honors those that go above and
beyond in the industry. We are so proud of the following
individuals for their commitment to providing Ohio’s
students with the nutrition that they need to learn better in
the classroom.

The Sue Whitaker Award

We would like to shine a special spotlight on our new
scholarship award this year –The Sue Whitaker Membership
Award. In July 2019, the SNA of Ohio lost - far too soon longtime friend, supporter, and overall AMAZING person, Sue
Whitaker. Sue was the Food Service Director of Huron City
Schools. Sue gave 35 years of her heart and soul to a job that she
found rewarding. The goal of the Sue Whitaker Membership
Award Program is to honor Sue’s memory by helping to provide
the tools she found so important in her school food service
career. These tools are in the form of an SNA membership (a
new membership for a non-member or a membership renewal
for a current member) and financial assistance of up to $500 for
the SNA of Ohio Annual Conference.

The 2021 Most Valuable Superintendent this year is

We are happy to congratulate this year’s winner of The Sue
Whitaker Membership Award – Sharon Henry of Midview
Local Schools! Sharon has been working in school food service
for 19 years and aspires to keep growing profess ionally and
personally. In order to grow, she recognizes the importance
of attending trainings that would allow her to do so. She also
tries to attend meetings that directly enhance her foodservice
program. She is open-minded to different perspectives and
uses what she learns in trainings to better her program.
Congratulations Sharon – we admire your commitment to food
service, growth, and wish you success in all your endeavors!

David Toth of Crestwood Local Schools. In Jennifer BujakHirsch nomination of David, Jennifer recounted the admirable
character of David and the integral role he plays in the success
of their school nutrition program. Especially during this past
year, David has exceeded all expectations. David had always
agreed to try new ideas that Jennifer had presented to him
regarding school nutrition and allowed her to be innovative and
creative. Programs such as the breakfast program, breakfast in
the classroom, a coffee bar at the high school and installation
of healthy vending machines at both the high school and
middle school may have not become a reality without David’s
unwavering leadership and dedication to school nutrition. He is
truly a strong champion of school nutrition and inspiring role
model in nutrition, health, academics and is most deserving of
this award – David!

The 2021 SNA of Ohio Director of the Year
Award AND SNA National Mideast Regional
Director of the Year for 2021 is our very own Kelly

Minnick, Director of Nutrition Services with ESC of Western
Reserve! Kelly’s nomination notes her excellence as a leader and
mentor. Kelly regularly visits her cafeterias (in 5 districts!) to get
feedback from students on meals. Kelly is efficient, organized,
and always willing to think outside the block, including the
creation of a summer mobile food truck that provides 10,00011,000 meals each summer! This award has been momentous
for Kelly AND the state of Ohio as she was selected as the state
winner as well as Mideast Regional winner – congratulations
Kelly! You make Ohio and the entire Mideast Region proud!

The Industry Service Award recognizes an individual

among the Child Nutrition Industry community who has
demonstrated excellence in their profession. The award is
open to individuals at any levels of an organization who has
contributed to the development and deployment of innovative
products or systems which are designed to improve Child
Nutrition operations, menus or enhance services.
Congratulations to this year’s recipient, Holly McGarry with
Waypoint! Holly’s nomination notes that Holly has been an
advocate for SNA of Ohio for many years and is currently the
Industry Advisory Council incoming Chairperson. Holly’s
depth of knowledge is evident to her customers, and Holly

The Most Valuable Principal/Superintendent/
Administrator Award is given to leaders who exemplify
an eagerness to understand and assist the nutrition programs
in our schools. We are thrilled to recognize the following
worthy individuals!

continued on page 4
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The SNA of Ohio awarded several scholarships
this year!

Congratulations Winners

SNA of Ohio offered a scholarship opportunity to cover
the cost of a member to take the SNS certification test, a
scholarship for a member to attend the Legislative Action
Conference (LAC) and the Barb Duncan Memorial
Scholarship. These programs assist in the professional growth
of the individual, as well as the profession.

continued from page 3

is very accessible and always responds quickly to any product
question. We commend Holly for her excellence and
commitment to the Child Nutrition industry and community
– Congratulations Holly!

The SNS Scholarship was awarded to Deanne Pastva of

The Buckeye Service Award honors those members

Amherst Exempted Village Schools!

who have been working for students for 25 years or more.
Buckeye Service Award winners work through countless
changes and triumphs within the profession and have provided
an immeasurable amount of time and experience to keep
children healthy! Congratulations to this year’s recipients:

Congratulations to ALL of our award and
scholarship winners on their amazing achievements!
Be sure to look for the 2022 Award and Scholarship
information later this year in your email inbox
and on the SNA of Ohio website to submit your
nominations for 2022!

• Debra Kill of Spencerville Local School
• Brigitte Lietz of Wapakoneta City Schools
• Deborah Miller of Lincolnview Local Schools

SNA of Ohio 2022 School
Nutrition Expo & Education Event
January 21, 2022
The Greater Columbus Convention Center
Please join us on January 21st in Columbus for SNA of Ohio’s annual Expo & Education event! This one-day event
will include educational sessions AND the School Nutrition Expo! Please note that sessions and the Expo will be
held at the convention center.
WHO ARE THE ATTENDEES?
From industry members to directors and managers over multiple schools/districts to the kitchen staff who are
experts in using the products and services on a day-to-day basis, each person you will meet has an influence on
school nutrition in Ohio!
WHY ATTEND?
Other than the opportunity to gather IN-PERSON again to gain knowledge and network with colleagues from
around the state, you will experience and learn about new products, equipment, and services available to school
nutrition personnel! All school and industry personnel are invited to attend, but school district Directors and
Managers, you will not want to miss this event! Earn up to 5 CEUs! And, if you are a current SNA of Ohio industry
member unable to exhibit but would like to attend the educational sessions, please register to join us!
WHY EXHIBIT?
• You will be face to face with key decision-makers in school nutrition.
• You will have the opportunity to demonstrate your product first-hand.
• You will contribute to the educational process for child nutrition professionals in Ohio.
• Please note that the Expo serves as the lunch for the event to encourage food tastings from attendees for our
food vendors.

Visit https://www.snaohio.org/ExpoEducationEvent.aspx for more information
and to register to attend/exhibit!
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TOOLS

FOR SCHOOLS
WARM UP WITH

HOT CHOCOLATE

TASTE & VOTE!
ITEM TASTED:

YUM! I WOULD EAT iT AGAiN
MEH, I WOULDN’T EAT iT AGAiN
COMMENTS:

TASTE & VOTE!

ITEM TASTED:

YUM! I WOULD EAT iT AGAiN
MEH, I WOULDN’T EAT iT AGAiN
COMMENTS:

TASTE & VOTE!

ITEM TASTED:

YUM! I WOULD EAT iT AGAiN
MEH, I WOULDN’T EAT iT AGAiN
COMMENTS:

HOT CHOCOLATE SCHOOL KIT
Get your students excited about hot chocolate
made with real milk this school year with these free
resources. Find tips for preparation and promotion,
as well as a new mocha latte recipe that can be
served as a milk with any school breakfast or lunch.

TASTE & VOTE SCHOOL KIT
Having a Taste & Vote at school events gives
students and families the opportunity to try new
and unfamiliar foods together, as well as give
immediate feedback on potential menu items. This
kit includes tips and downloadable comment cards,
school recipe cards and a poster.

DAIRY-LICIOUS RECIPE CARDS
Check out these downloadable at-home versions of
our new kid-approved school meal recipes - the
perfect giveaway for students and families.

For additional school resources,
visit Drink-Milk.com
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Back-To-School
Promotion
Double Cool School Points
WHEN YOU MENU ANY VARIETY OF PRODUCTS 3 times

EARN
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BONUS OFFERING!

10,000 Cool School Points
WHEN YOU MENU ANY VARIETY OF PRODUCTS 5+ times
EARN

SUPERPRETZEL®
51% WHOLE
GRAIN 2.2 OZ
SOFT PRETZEL IW

READI-BAKE® BENEFIT®
GOURMET SPICED KEY
LIME COOKIES

READI-BAKE® BENEFIT®
BARS AND MINI BARS,
CELEBRATION AND
CHOCOLATE CREAM
CHIP FLAVORS
SUPERPRETZEL®
51% WHOLE GRAIN
SOFT PRETZEL STICKS

SHAPE-UPS®
CELEBRATION
SWIRL CUP

Qualifying Steps
Step 1

PURCHASE AND MENU THE FEATURED PRODUCTS BETWEEN AUGUST 2ND - NOV. 26TH, 2021

Step 2

SEND URL LINK OF YOUR MENU TO SUPPORT@COOLSCHOOLCAFE.COM WITH YOUR
DISTRIBUTOR INVOICE OR VELOCITY REPORT BY DECEMBER 31ST, 2021!
OPTION: SUBMIT YOUR MENU WITH YOUR DISTRIBUTOR INVOICE OR VELOCITY REPORTS VIA MAIL TO:
COOL SCHOOL CAFE, PO BOX 535 BECKER, MN 55308

Step 3

RECEIVE YOUR COOL SCHOOL POINTS!

FOR MORE INFORMATION, PLEASE CONTACT:
WWW.JJSNACKFOODSERVICE.COM
(800) 898-9534 X6140

Jody Devoid • jdevoid@corefoodservice.com
Michelle Verdell • mverdell@corefoodservice.com
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MINH® Orange Chicken Stir Fry Kit (69020), MINH® WG Vegetable Fried Rice (69074), CHEF ONE® Chicken and Veg Dumpling (60585)

TURN TO US FOR ASIAN
FOOD SUCCESS.
There is one name to trust for Asian food success. It’s Schwan’s
Food Service. With MINH® and CHEF ONE® products, you can
easily serve desirable Asian foods like those found at student’s
favorite restaurants: dumplings, fried rice, sauces, egg rolls and
stir fry kits. Together, we’ll bring excitement to K12 menus.
That’s why we’re the one to turn to.

To learn more or request a sample, call 1-888-554-7421
Contact : Michelle Bott, SNS
Schwan's Food Service, Inc.
michelle.bott@Schwans.com
517-290-5331

77% OF STUDENTS
WANT ASIAN ON
THE MENU
1
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Save the Dates!

June 14-16, 2022
Cutting Edge Tools
for Success
2022 SNA of ohio ANNuAl CoNfereNCe
JuNe 14-16 • ColumbuS, ohio

Are you looking for the next cutting edge tool or process that will help you and
your team succeed? Find out at the SNA of Ohio Annual Conference on June
14-16, 2022 in Columbus, Ohio. Hear what districts from around the state are
doing to be creative, innovative, and stay ahead of the curve! Bring back the
techniques and tools you learn and take your school nutrition program to the
next level.
Earn 8 CEU’s (or MORE!) as you choose from several different educational
breakout sessions and attend the fun, intriguing, and interactive general sessions!
We are excited to have a social event again at this year’s conference! Join us
Wednesday, June 15 at the Franklin Park Conservatory and Botanical Gardens
in the spectacular palm room and patio. See the beautiful plants, play games,
and enjoy acoustic music while socializing with your peers. You will build
relationships that last a lifetime.
We look forward to seeing you! Save the dates: June 14-16, 2022 and be on the
lookout for more information about the Conference in the upcoming months!
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SNIC of Ohio is back!
April 7, 2022
Marriot Columbus University Area
Save the date for the 2022 SNIC of Ohio Event! The event
format is a full day of education and showcasing our valued
SNA of Ohio Platinum Industry members!
We hope you plan to join us!
Look for registration information in early 2022!
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We’ll Keep the Pace
Every bite affects how students learn and grow. It’s why you put so much effort
into every meal. We’ll bring your team individual attention, culinary innovation
and tools to fuel your success.

Let’s go! Connect your kitchen with inspired solutions at gfs.com.
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© 2020, Gordon Food Service®

STUFFED CRUST CHEEZY BITES
I.W. AND BULK SOLUTIONS

BULK
STUFFED CRUST CHEEZY BITES
#11003 - MOZZARELLA CHEEZY BITES
#11008 - JALAPENO CHEEZY BITES

MMA: 2, GRAINS: 2

INDIVIDUALLY WRAPPED
STUFFED CRUST CHEEZY BITES

#11113 I.W. MOZZARELLA
MMA: 2, GRAINS: 2

FOR MORE INFORMATION
Wild Mike’s Ultimate Pizza
Dana Saverino | 847-867-2119 | DSaverino@SAPiazza.com

#11118 I.W. JALAPEÑO
MMA: 2, GRAINS: 2

Rizwitsch
Cynthia Faccenda | CFaccenda@Rizwitsch.com | 937-840-8894
12 Pam Reitz | PReitz@Rizwitsch.com | 330-858-2519

Cutting Edge Tools
for Success
2022 SNA of ohio ANNuAl CoNfereNCe

Call for Presentations:
Ohio SNA Annual Conference
Breakout Workshops

JuNe 14-16 • ColumbuS, ohio

SNA of Ohio is currently accepting proposals for presentations for the upcoming Annual Conference
to be held June 14-16, 2022 in Columbus, Ohio!
The proposal submission deadline is October 31, 2021. Submissions will be reviewed by the
Conference Planning Committee, and those selected will be notified by December 31, 2021.

Click Here to Submit Your
Presentation Proposal(s)

Tips for your session presentation proposals:
• Content is king - If you really want to impress the SNA of Ohio audience, pack your presentation
with powerful intriguing content.
• Make it compelling - The SNA of Ohio audience is composed of foodservice directors, managers,
and staff. Learning levels are diverse, and we are seeking programs for each level of attendee
present.
• Be authentic and vulnerable - Don’t be afraid to speak of failure as well as success.
• Customize - Be sure your content truly speaks to the association audience and is customized to
their unique situations.
• Knowledge sharing is the most effective marketing - Sales pitches disguised as education will
result in poor ratings and lost opportunities.
• Make it fun and interactive – Ask questions that require audience participation.
NOTE: Presentations must be educational. We understand that our speakers wish to network with
attendees and showcase their services, but we kindly ask that your presentation not be a sales pitch.
Networking time will be made available to speakers, sponsors, and attendees for this purpose. We
appreciate your cooperation in this area.
Requested topics may include:
• Procurement
• Managing Food Costs
• Increasing participation
• Menu planning/new recipes using government food
• Administrative & Procurement Reviews
• Farm to school
• Dealing with difficult parents and students
• A better understanding of direct diversion/direct deliveries/OGS brown box – how it all works
• Unpaid meal debt
• Conflict resolution
• Emotional Intelligence
• Ethics
continued on page 14
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Call for Presentations
continued from page 13

• Kitchen tasks/operations – knife skills, reading CN Labels, etc.
• Industry-focused sessions (We are excited to offer sessions at our 2022 conference that are geared
toward education for our industry members, including sessions that may incorporate interaction
among industry and school district members!)
• Tours – We would love to hear ideas about educational tour ideas in the Columbus area that may
benefit SNA of Ohio conference attendees.
Interested in Submitting a Proposal? What You Need to Know
Session Format:
• 45-60-minute educational sessions - interactive and/or lecture sessions on a specific topic that is
presented and discussed.
• Includes a brief question and answer within the presentation timeline.
• Maximum of 3 speakers/panelists per session.
• Sessions typically accommodate 50-60 attendees per session.
Presenter Information/Logistics:
• Presenters agree to be available on June 15 or 16, 2022. The conference committee will confirm the
exact day/time in early 2022.
• SNA of Ohio will provide complimentary registration to presenters for the conference, and
registration is non-transferable.
• SNA of Ohio does not offer speaker fees or travel expense reimbursement for educational session
speakers. Speakers should plan to make their own travel arrangements unless otherwise mutually
agreed upon in writing.

A reimagined, best-in-class
foodservice agency

Redeﬁne the serving line
With Heartland Meal Orders, students, parents
and teachers can order meals in advance so
you can plan with conﬁdence.
HeartlandSchoolSolutions.com

We know that this school year is going to be challenging. We want to remind
you that, as your trusted partner, we are here to help navigate the changing
landscape. Regardless of how you are feeding your students, let us be your
guide in finding the best solution.

To learn how CORE Foodservice can provide solutions for your school in this
new operating environment, contact Michelle Verdell at (419) 297-9635 or

mverdell@corefoodservice.com
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UNMATCHED EFFICIENCY.
UNDENIABLE QUALITY.
UNBEATABLE SERVICE.

IN
STOCK!

- NO DELIMING
- NO DESCALING
- NO WATER FILTRATION
- FEWER PARTS
- DOUBLES AS A HOLDING CABINET
- EPA 202 - NO HOOD REQUIRED*
THE WORRY-FREE EVOLUTION STEAMER!
CALL TODAY FOR FREE FREIGHT
WITH PURCHASE!
*pending local jurisdiction

All equipment is backed by the our Lifetime Service & Support Guarantee.
7 days a week, 7 AM- 7PM EST.
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YOUR REPRESENTATIVE:
PAUL GERDING
800.210.5907 X 2321
pegerding@accutemp.net
accutemp.net
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ODE Update - A Message from the Director
Wow. Just. Wow. The last two years have been unlike any
I have experienced in my 16 years of being associated with
the school meal programs within the Ohio Department of
Education.

finding alternatives to usual paper products. That is only a
very scratch-the-surface list of what many of you are dealing
with! I know it is hard, I know you all are tired, and I know
this is getting difficult to continue. Please know that we hear
you and we will work together to get through this.

Food service directors did a phenomenal job back in March
2020, pivoting from in-person service to offering every form
of to-go meals imaginable to ensure our Ohio students still
had access to nutritious meals during school shut down. I
picked up meals for my daughter during that time as she said
“it was a piece of normalcy”.

Please reach out to your Program Specialist if you need help
with your application or the USDA waivers. Please reach out
to our USDA Foods team to talk about planned assistance
level (PAL) alternatives such as the Department of Defense
(DoD) Fresh Fruit and Vegetable Program. Please reach out
to our Office of Nutrition Managers if you would like help
coordinating a menu or supply networking opportunity or
have an idea for a training. Please also reach out to me, I am
happy to talk about creative options or to provide that safe
space to speak openly. Be sure to utilize the USDA waivers
as you need them. Take advantage of emergency procurement
procedures as it benefits you.

Throughout school year 2020-2021, many of your schools
went back and forth from in-person to hybrid to remote
and back again. You continued to pivot and adapt and
provide nutritious meals for our Ohio students. I had the
greatest hopes for the 2021-2022 school year being a “more
normal” year: seeing COVID-19 numbers drop; USDA’s
continuation of the Seamless Summer Option to facilitate
phasing back in; my daughter’s senior year in high school;
and my son’s senior year in college (say what??). But wait,
there’s more to the pivoting!

Please know the Office of Nutrition is here to help you. We
are all in this together as partners to feed Ohio’s children.
Thank you sincerely for all your dedication!

Brigette Hires, PhD, RD

I would never have guessed we would be amid such vast
supply chain issues. Many of you have needed to pivot and get
creative with grain and protein items, spend hours ordering
alternatives to out of stock items and be resourceful by

Director
Office of Nutrition
Ohio Department of Education

SNAC Bites
SN: UP TO 40% OF EMPLOYEES FEEL ISOLATED AT WORK
The September issue of School Nutrition Magazine dives deep into why that is, exploring a variety of DEI topics like how to
create a workplace culture of belonging.
Inside the issue: Our Longing for Belonging reflects on the need to belong, by Danielle Durán Baron, SNA’s VP of Marketing
& Communications. Plus…
• Hispanic? Latino/a? Latinx? It’s Complicated reviews the
etymology of terms used to describe those with racial, cultural,
and ethnic heritage links to Mexico, Latin America and Spain.
• Unmasking Microaggressions delves into what they are and
how to dismantle them.
• Just the Way You Are explores gender identity and how to
create a school environment that welcomes all.
The issue also features Recipes 101 to help standardize your
recipes, and shares creative tortilla-centric ideas, too. Check out
more online and in our upcoming webinars.
17
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CONTACT US FOR MENU SUPPORT: In Central/Northern Ohio Market: Pam Reitz 330-858-2519 / preitz@rizwitsch.com
In Central/Southern Ohio Markets: Cynthia Faccenda 937-840-8894 / cfaccenda@rizwitsch.com
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Supply Chain - Food for Thought

ISNA Industry Advisory Committee: Greg Brooks, Jack Farling, Alison Powers
Some of the biggest headaches in School Foodservice involve
the words supply chain, forecasting, and shortages. These
are the words that keep foodservice directors up at night
and menu planners scrambling for substitutions. Why are
you experiencing stockouts from your distributor? Why are
USDA Foods in short supply? These are simple questions with
very complicated answers. Fortunately, there are a variety of
members within your supply chain to bring some clarity; the
key is open and frequent communication.

• Increased Fuel Costs
o The cost of crude oil is up 70% and diesel fuel is up 12%;
the cost of freight will continue to increase.
• Inflation
o Inflation rates rose above 2.4% which is the highest since
2013.
• Material Shortages
o There are material shortages in stainless steel necessary for
fabrication or stainless counters, and there are shortages of
precious metals for the production of computer chips.
• Natural Disasters
o Due to the storms in Texas earlier this year, there is
a shortage of petroleum-based chemicals to produce
the urethane foam used by walk-in cooler and freezer
manufacturers.

The supply chain is comprised of three or more organizations
directly involved in the flow of products, services, finances,
and/or information from the products’ original source to the
end consumer (Pannell-Martin & Boettger, 2014, p. 179). In
school foodservice, this usually involves USDA, Department
of Education, Nationally Approved Processors, Distributors,
Brokers, Manufacturer Sales Reps, Equipment Representatives,
Equipment brokers, and more. There are a lot of players involved
and each one is integral in communicating your needs to the
product and service origin.

Avoiding the Bottleneck: Successful Timetables for Menu
Planning and Equipment Purchases
Here are some guidelines arranged to coincide with what your
equipment procurement schedule should be for a complete
school year; this is all one year in the making!

Communication is the key to this convoluted puzzle.
Communicate regularly with your supply chain partners
and operate with flexibility. Creating a variety of plans with
contingency plans is beneficial. It is also helpful to equip
yourself with knowledge of the markets that influence your daily
operation. Let’s dig into manufacturing of K12 products and
equipment to learn more about current supply chain issues.

Menu Planning Timeline Strategy:
1. Review, evaluate, and award USDA Foods and Commercial
Bids for desired menu items.
2. Communicate with your distributor and identify stocked
items and discuss additional items of interest and viability of
them being stocked by your distributor partner.
3. Evaluate menu items and ingredients for components,
contributions, nutritional guidelines, student acceptability,
and estimated costs.
4. Communicate food items and usage expressing forecasts to
food broker, distributor, and food manufacturer partners.
5. Determine how to present or package the product.
6. Communicate paper good usage and forecasting to paper
supplier.
7. Develop a standardized recipe for the menu item including
packaging information and costing.
8. Develop menu cycle that balances program requirements,
color, texture, temperature, equipment, personnel usage,
and service space.
9. Determine a la carte pricing for each menu item.
10. Add ingredients and supplies to inventory form.
11. Add ingredients and supplies to order form.
12. Add menu items and/or ingredients to production record.
13. Evaluate menu plans and communicate changes with supply
chain partners based on student acceptability.

Why am I Experiencing Product and Service Shortages?
• Poultry Shortage
o Boneless chicken breast is now selling for $2.04 per
pound, more than double the $1 per pound wholesale
price from 2020.
o Chicken feed is corn-based and the price of corn has
increased by 43% since May of 2019.
o Demand is extremely high with national chains, namely
McDonald’s and Popeye’s, increasing their utilization of
chicken products.
• Labor Shortages
o Labor shortages are universally crippling across the entire
supply chain; not to mention the increased labor needed
to operate under COVID19 restrictions, upwards of 1112% increase in labor needs throughout the pandemic.
• Increased price of plastics for all packaging
• Bottleneck in Shipping
o Backlog of equipment and materials sitting in foreign
ports waiting to be shipped to the United States.
o Lack of containers in foreign ports that can be loaded
with equipment and material shipments to the United
States.
o Truck driver shortages operating at 60% of demand which
is expected to persist for the next several years.

Equipment Timeline Strategy:
• 3rd Quarter Guidelines August 1 to September 30th
o Evaluate the equipment that is operating properly,
marginally operating, or not operating at all.
continued on page 20
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o Submit Purchase orders to successful Bidder/Bidders.
(Mid-APRIL)
o Review and approve any fabrication drawings or layouts.
These should include the exact equipment, the required
utility services, color choices, and any other fabrication
details. (FIRST WEEK of MAY).
o Schedule any In-house utility or site modifications.
o Determine shipping dates, installation dates, and training
dates.
o Have equipment installed, operational, and staff trained by
July 15TH.

Supply Chain

continued from page 19

o Determine a BUDGET for the coming year’s equipment
expenditures.
• 4th Quarter Guidelines to be completed by the end of the
December
o Based on equipment needs and Budget, visit as many
equipment sources at Conference as you can.
o From your Conference visits, pick one or two trusted
sources to review the existing utility services, space, and a
BUDGET ESTIMATE for the sites and items you wish to
purchase.
o Select the most critical expenditures and finalize your
BUDGET

On a normal year, supply chain issues can occur. Now, throw
in a global pandemic with daily uncertainty in staffing, service
methods, product availability, and program participation. Those
supply chain issues just got a lot more complicated! Accepting
this as the reality and identifying back-up plans has become a
part of our normal operation. Ultimately, there is no such thing
as too much communication; communicate early and often with
regular follow-ups for all members of the supply chain. We’re all
in this together!

• 1st Quarter Guidelines to be completed by March 1.
o Write your RFQ and have a trusted source review it.
o Send your RFQ to Bidders that you have a relationship
with, and you know will do the job properly.
o Don’t shotgun the RFQ to every dealer, catalog house, or
guy that works out of his trunk.
o Determine your most responsive/responsible bidder (NOT
NECESSARILY THE LOWEST).

References
Pannell-Martin, D. & Boettger, J. (2014). School Food &
Nutrition Service Management Sixth Edition. Book Masters.
https://www.foodprocessing.com/industrynews/2021/popularsandwiches-spike-demand-for-chicken/

• 2ND Quarter Guidelines March1 to May 15th – AT THE
LATEST
o Finalize necessary internal approvals. Fabricated
equipment NORMALLY takes 8-12 weeks to produce
from date of approved Manufacturer Purchase order to
receipt at site. Installation takes another 1-2 weeks.

https://www.just-food.com/news/unilever-experiencing-worstinflation-in-almost-ten-years_id145620.aspx
https://www.businessinsider.com/why-supply-shortageseconomy-inventory-chips-lumber-cars-toilet-paper-20215#trucking-5

Working in school nutrition, you may have heard the term
SNF, or the School Nutrition Foundation. So what is the
SNF? The School Nutrition Foundation is the charitable arm
of the School Nutrition Association, with an independent
board of directors made up of school nutrition directors AND
industry partners.

• Identifying and supporting school nutrition research, trends
and innovations

The MISSION of SNF: Advancing school nutrition programs
by providing resources to school nutrition professionals.
The VISION of SNF: Well-nourished students prepared for
success.

As SNF Chair for SNA I encourage you to consider making a
donation . Your contribution allows SNF to continue to provide
educational resources, professional development opportunities
and scholarships for nutrition staff. Your donations are
necessary to keep this program thriving and sustained!

Through collaboration with the School Nutrition Association,
allied partners and donors, the School Nutrition Foundation is
committed to:

To learn more about the School Nutrition Foundation, visit
SchoolNutritionFoundation.org.

• Sharing best practices with the school nutrition community
• Providing scholarships to SNA members for professional
development and continuing education
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At Peterson Farms, we specialize in all things apples. Grown in the USA,
our sweet (and tart), juicy, crunchy apples are patiently nutured, picked
at their flavor peak, and packaged for your students’ enjoyment.
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Washington State.

(317) 985-6934

Legislative Action Conference 2021
The Legislative Action Conference (LAC) is a favorite event for
many SNA of Ohio members. We get to enhance the efforts
that SNA Lobbyists work on all year long. It is so exciting
to have meaningful conversations with our Congressmen and
Congresswomen about how our operations help our students
and provide jobs in our communities.

The topics we discussed with our Congressional Representatives
include:
1) Permanently expand the National School Lunch and
School Breakfast Programs to offer all students meals
at no charge as an integral part of the educational
experience.
2) Provide emergency financial relief directly to School
Food Authorities (SFAs). We understand we are to receive
Emergency Operating Cost reimbursement, but we need
additional funding to support increased costs of food,
supplies and labor.
3) Preserve USDA Foods entitlements and State
Administrative Expense (SAE) funds, impacted by
COVID-19. We asked for Congress to direct the USDA
to utilize Fiscal Year 2019 participation data for our future
Entitlement calculations.
4) Reduce regulatory and administrative burdens.
Congress should direct the USDA to implement the
recommendations of the congressionally-mandated Child
Nutrition Reporting Burden Analysis Study, and preserve
flexibilities on whole grains, sodium and milk regulations.

This year’s LAC was all virtual, including our Capitol Hill
visits. We even had a surprise visit from actor Matthew
McConaughey! He thanked all of us for our tireless efforts to
feed America’s children.
On March 10, 2021, our group of delegates had either Zoom
meetings or phone conferences with our Congressional
Representatives to discuss the SNA Position Paper, which
included many pertinent topics that could have very beneficial
impacts for our operations. Several SNA of Ohio members,
as well as one high school student, just Zoomed the Hill since
our visits were all virtual or phone conferences. The Amherst
Exempted Village Schools Freshman, James P’Simer, attended
the meeting with Congressman Jim Jordan’s legislative aide
to represent students across Ohio to discuss the SNA Position
Paper! Many of the Delegates who just Zoomed the Hill now
want to attend LAC 2022 in person!
James Bannerman
Carrie Beegle
Stacey Bettis
Emilia Bires
Winnie Brewer
Jennifer Bujak-Hirsch
Tina Bulle
Jared Copeny
Brian Davis
Jan Diamond
Carole Erb

Marsha Escola
Adriana Flener
Paul Gosiger
Megan Grippa
Lisa Hamrick
Tina Hastings
Jackie Hess
Krys Hess
Brigette Hires
Brian Hunt
Tina King

Thank you to all of the following Ohioans who were part of this
wonderful LAC 2021 Team!

Jill Lauter
Laura Lazor
Lauren Marlow
Tiffany McCleese
Ron McWhorter
Andrew Mendez
Jason Miller
Ashley Morena
Emily Neu
Wendy Novotni
Leah Olex

Deanne Pastva
Maureen Pisanick
Dorie Pullen
Sally Rathje
Jennifer Rex
JoAnne Robinett
Tracy Rusch
Jessica Shelly
Lori Tontimonia
Jennifer Vargo
Kelsey Warren

SNAC Bites
OUR ACTION ON SUPPLY CHAIN DISRUPTION
We sent a letter to USDA Secretary Vilsack sharing concerns over the supply chain issues
disrupting school meal programs.
Why it matters: We’re asking the agency to ease procurement rules and other requirements that
put unnecessary stress on our members who scramble to secure food and student supplies.
• Share our letter, along with the story of how your school nutrition program has been disrupted,
with your members of Congress through our Action Network.
What’s next: We’ll host a webinar with the USDA September 30 to discuss how operators can
navigate this problem.
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Beverly Wasserbeck
June Wedd
Doug Weil
Kathryn Wilburn
Jan Williams
Lincoln Yee
Eric Zacarias

Turn Your Meal Plan
into a Flavor Plan
Make students smile with a full line of flavorful, nutritious foods fit for your K-12 meal
planning needs. With fast, easy prep, we’ve got you covered from cafeteria
to pre-packaged a la carte solutions.
For info on our dressings, sauces, pastas and breads,
as well as kid-friendly recipes, visit marzettifoodservice.com.

23

A Lancaster Colony Company All content ©2020 T. Marzetti Company. All rights reserved.

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

For one set cost, our customers receive:
Education – Over 115 courses approved for School Nutrition Association Continuing Education Units
that also help meet Professional Standards requirements.
Verification - Evaluations throughout the year by a Certified SFSPac® Food Safety Specialist.
Compliance – Including new OSHA HazCom Standard 2015 requirements.
Certified Cleaners – All products are EPA registered or Green Seal™ Certified.

To Learn more about SFSPac:

• Northern Ohio - Contact James Bannerman with Innovative Solutions Group
at 866-802-2385, or isgjames@hotmail.com
• Central and Southern Ohio - Contact Chuck Robison with SMART Systems
at 502-376-6133, or chuck@smart-4.com
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Leadership Journey of
Tiffany McCleese
Current Position on the Board:
President-Elect

I saw myself, how I felt about myself and my own capabilities. It
altered my whole purpose.

Title:
Child Nutrition Coordinator

It was in my mid-twenties that I decided to return to school
and make a career change. Routine doctor’s visits, testing and
medicine helped me to better live with the illness, but I felt
my quality of life was impinged. So I knew I wanted, no…
needed to do something to make a difference but I wasn’t sure
where to start. So I began school at one of our community
colleges in Cincinnati and focused my studies on Nursing. I
wanted to help others and I felt this was an awesome way to do
that. Through my early course work, my then fiancé (now my
amazing husband of almost 11 years) talked to me about my
interest in diet and how it affects the body. He talked to me
about looking into this further and how awesome it would be if
I could go to school for that.

How many years have you worked in child nutrition?
10 years
What’s your favorite thing about being involved in SNA?
I love that I get to network and continue to grow professionally
with a group of individuals as passionate about making a
difference as I am.
What are you most passionate about professionally?
Serving the students, families and communities in my district.
I love to help others and this career field allows me to do that
each and every day.

Little did we know, it would mark the very beginning of my
journey into the world of Dietetics. Once I switched majors,
and through the portion of coursework surrounding all the
different avenues open to those in this field, I was introduced to
a local Food Service Director. Hearing her speak so passionately
about Child Nutrition and what she was able to contribute to
these kids. It was nothing short of inspiring. I immediately
approached my program chair advisor and asked to be placed in
her district to complete my food service rotation.

My Favorites:
School Lunch. Do I have to pick only one? We have some of
the most delicious meals in our schools. There’s no way I could
pick only one favorite… but if I had to narrow it down, I really
enjoy the Southwest grilled chicken salad or the fresh fruit and
yogurt parfaits with granola in the warmer months. In the
winter, give me grilled cheese and tomato soup or the chicken
fajita bowl every time.

It was through that food service rotation, I realized my passion
for research (the area of Dietetics I wanted most to be involved
in) could be realized in Child Nutrition as well. It was fascinating
to learn about the inner workings of a Child Nutrition Program
and just how much impact those operations are to the children,
families and communities we serve. I was hooked. My first job
out of school was as a Cafeteria Manager for a small parochial
school in Milford, Ohio. I managed (and I use the term lightly
because she was amazing and made my job extremely easy) one
phenomenal woman and served the sweetest group of kiddos I
had ever had the pleasure to know. We served students in the
building and also students through a shared servicing contract the
district had. It was amazing. Every. Single. Moment.

Music:
Yes, please!
Vacation:
Anywhere with my family… I am good with a solid staycation
if I get to spend it with my family!
Hobbies:
I love to read, garden and hike.
Quote:
“I alone cannot change the world, but I can cast a stone across
the waters to create many ripples.” - Mother Teresa

Those early years in my career were tumultuous (I got
married to the love of my life after a long 4-year engagement,
unexpectedly lost one of my best friends - my brother-in-law,
lost my first child through miscarriage, found Jesus and had two
beautiful, healthy children). But through all of these challenges
and changes, I have grown even more certain, more passionate,
about what it is I am supposed to be doing. I am helping to
shape and mold our futures, the futures of our children and our
children’s children, one healthy, nutritious meal at a time.

Leadership Journey:
I can’t begin to share my leadership journey with you unless I
take you back to the very beginning. When I was twenty-one,
I received a life altering diagnoses that changed everything for
me...my lifestyle, eating habits, routines, etc. I was a healthy
young woman who rarely went to a physician for anything and
now I was facing a lifetime of living with, what they told me, an
incurable illness. It changed everything for me. It changed how
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KIDS LIKE PIZZA. BUT THEY

LOVE DOMINO’S.
®

Nothing beats pizza for lunch. Nothing beats Domino’s for boosting participation.
It’s time to turn your school’s pizza program up a notch by partnering with Domino’s —
the world’s #1 pizza brand. 80% of our customers report increased participation on
days when Domino’s Smart Slice is on the menu. So what are you waiting for?
Learn more about Domino’s Smart Slice today!

For more information, call 800.810.6633 or email schoollunchinfo@dominos.com

WWW.SCHOOLLUNCH.DOMINOS.COM

Program available at participating locations nationwide. ©2021 Domino’s IP Holder LLC. Domino’s®, Domino’s Pizza®
and the modular logo are registered trademarks of Domino’s IP Holder LLC.
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Accomplished
Clients

Working
Together

Providing
Solutions

While schools continue to face
unprecedented challenges,
you can count on the same
quality, innovation and service
you’ve come to expect from
our Waypoint Team, our clients
and their products. Our top-tier
manufacturers are the perfect
partners for your K-12 foodservice
needs. From menu engineering
to USDA commodity planning
and everything in between,
we care about your operation
and are here to help!

For more information, please contact your Waypoint Representative:
CINDY FLEGE
(513) 309-3265
Foundation
cynthia.flege@asmwaypoint.com

SNF

SNF

HOLLY MCGARRY RD, LD
(734) 679-7074
holly.mcgarry@asmwaypoint.com

Friend

Foundation

Friend
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NEW! Single-Serve

Meal Trays

You can now get some of our most popular
products and student favorites like our
Premium Beef Taco and Cheddar Cheese
Sauce in individually wrapped trays! We did
the prep and portioning for you to save you
time and make it easier for you to serve and
send home safe, nutritious meals.

Features
and Benefits:

individually wrapped PET
trays save you time and labor

Varieties:

easy to heat in oven,
microwave or steamer

Premium Beef Taco & Cheddar Cheese Sauce
36 trays per case | 5.0 oz tray provides 3.0 M/MA

works for a variety of service models:
curbside, classroom, cafeteria,
remote, grab ‘n go

Premium Turkey Taco & Queso Blanco Sauce
36 trays per case | 5.0 oz tray provides 2.5 M/MA

commodity processed:
made from U.S.D.A Foods
(beef, cheese, turkey)

Serving Suggestions:
Nachos, Burrito/Burrito Bowl, Walking Taco, Taco Salad

Premium Cheddar Cheese Sauce
72 trays per case | 4.0 oz tray provides 2.0 M/MA
Premium Queso Blanco Sauce
72 trays per case | 4.0 oz tray provides 2.0 M/MA
Suggested Sides:
Pretzels, Breadstick, Nacho Chips, Baked Potatoes,
Tots/Wedges/Fries, Steamed Broccoli

Mini Turkey Corn Dog & Mac Meal
36 trays per case | 6.35 oz tray
provides 2.5 M/MA + 2 Grains
For more information or to request samples, please contact
Alison Powers • (574) 242.0962 • alisonpowers@jtmfoodgroup.com
Michelle Verdell • (419) 297.9635 • mverdell@corefoodservice.com
Jody Devoid • (513) 403.0870 • jdevoid@corefoodservice.com
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800.626.2308 | jtmfoodgroup.com

Ohio School Breakfast Challenge
Animation Video Clips, Social Media Ideas & More
Recognizing Ohio school districts for their collaboration & innovative strategies in the
important work of feeding students.
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School meals offer the single healthiest source of food for children and the nutritional quality of school meals has improved
School meals offer the single healthiest source of food for children and the nutritional quality of school meals has improved
significantly. This year at NAME of SCHOOL breakfast and lunch are at no cost for all students.
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Start a new healthy habit, eat school meals. #OHSBC http://bit.ly/OHSBC
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Start a new habit and jump-start your student’s day with a no cost breakfast and lunch at school. Fuel your student’s brain and
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For resources to promote school breakfast visit
OhioSchoolBreakfastChallenge.com
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Please contact: Tim Mulvey 614-483-5337 for information on any of our lines.

AERO MANUFACTURING
Stainless steel fabricators

www.eruffassoc.com
31

FRT

M/MA

GRN

VEG

Building Blocks
Take the guesswork out of your menu planning
On-Trend Fun Flavors • Meal Components For Every Menu
Variety of Distribution Options

For samples or more information
Contact Dan Moss
dmoss@nationalfoodgroup.com | 248.560.2340

SCAN NOW
TO SEE HOW ZEE ZEES CAN FIT IN YOUR MENU
ZEEZEES.COM/K12/BUILDINGBLOCKS
800.886.6866 • Follow us on social for32updates

Zee Zees® are part of the National Food Group Family

Check Us Out On Social Media
Like, Follow, Share!

Manufacturers’ Representative for Foodservice Equipment & Supplies

The 2Market Group is here to help schools stay safe, healthy, and ready for just about anything!
Check out these manufacturers and more at twomarket.com
285-A Old County Line Rd. Westerville, OH 43081 | 877-621-3800 | info@twomarket.com
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SNA of Ohio
2021-2022 Board of Directors
EXECUTIVE COMMITTEE
Tiffany McCleese, SNS
President
West Clermont Local SD
4350 Aicholtz Rd, Suite 220
Cincinnati, OH 45245
513-943-5038
mccleese_t2@westcler.org
Janelle Brunswick, SNS
President-Elect
Mason City SD
211 North East St.
Mason, OH 45040
(513) 336-6526
brunswickj@masonohioschools.com
Ashley Morena
Vice President
Food Service Director
Canton Local SD
4537 15th NW
Canton, OH 44708
(330) 484-8010 ext. 4012
ashley.morena@cantonlocal.org
Andrew Mendez
Secretary/Treasurer
Food Service Director
Kenston Local SD
9500 Bainbridge Rd.
Chagrin Falls, OH 44023
(440) 543-3121
andrew.mendez@kenstonapps.org
Jackie Hess
Lead Regional Director
Bellevue City SD
125 North St
Bellevue, OH 44811
419-484-5190
jacqueline.hess@bellevueschools.org
Jennifer Bujak-Hirsch, SNS
Immediate Past President/
Nominating/SNF State Ambassador
Crestwood Local SD
11256 Bowen Rd.
Mantua, OH 44255
(330) 357-8206
jhirsch@crestwoodschools.org
Tracey Hogan
Executive Director (ex officio)
School Nutrition Assn. of Ohio
400 West Wilson Bridge Road
Suite 120
Worthington, OH 43085
(614) 228-4725
Tracey@Assnoffices.com

APPOINTED/ELECTED/
EX-OFFICIO

REGIONAL DIRECTORS
Jennifer Rex (2023)
Northeast Regional Director
Plain Local Schools
901 44th. St. NW
Canton, Ohio 44709
(330) 493-5569 work
rexj@plainlocal.org

Kelsey Warren (2022)
Membership
Sycamore Community Schools
5959 Hagewa Dr.
Blue Ash, OH 45242
513-686-1796
warrenk@sycamoreschools.org

Bethany Lenko (2023)
Central Regional Director
Olentangy Local SD
7840 Graphics Way
Lewis Center, OH 43035
(740) 657-4052
bethany_lenko@olsd.us

Deanne Kelbley, RD, LD (2022)
Legislation
Amherst Exempted Village SD
8145 Mapleway Dr
Olmsted Falls, OH 44138
(440) 988-1991
deanne_kelbley@amherstk12.org

Stacey Bettis (2023)
East Central Regional Director
Stark County ESC
406 East Street
Minerva, OH 44657
(330) 868-6293
bettiss@minerva.sparcc.org

Courtney Morabito, SNS (2023)
Professional Development
Cincinnati Public Schools
2315 Iowa Avenue
Cincinnati, Ohio 45219
(513) 827-2875
morabic@cpsboe.k12.oh.us
Krys Hess, SNS (2023)
Nutrition
Adams County/Ohio Valley Local SD
141 Lloyd Rd.
West Union, OH 45693
(937) 544-5586
krys.hess@ovsd.us

Lori McKean (2023)
Northwest Regional Director
Wapakoneta City SD
606 S Wayne St
Kenton, OH 43326
419-739-2910
mckelo@wapak.org

Linda Leonard (2022)
Linda Eichenberger, SNS (2023)
West Central Regional Director
Resolution & Bylaws
Clark County Juvenile Court
Hamilton Educational Service Center 2666 Morton Drive
6480 Ridge Avenue
Springfield, OH 45505
Cincinnati, OH 45213
(937) 324-3712
(513) 742-2200
leonardl@clarkohiojuvcourt.us
Linda2@mail.hccanet.org
Jackie Hess (2022)
Brian Davis
North Central Regional Director
ODE Child Nutrition Representative
Bellevue City SD
(ex officio)
125 North St
Assistant Director
Bellevue, OH 44811
Office of Nutrition, Ohio Dept. of
419-484-5190
Education
jacqueline.hess@bellevueschools.org
25 South Front Street
Columbus, Ohio 43215-4183
Tina King (2022)
(614) 728-2024
Southeast Regional Director
brian.davis@education.ohio.gov
Wellston City SD
1 E Broadway St
Wellston, OH 45692
(740) 384-6245
tking@wcs.k12.oh.us
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Ron McWhorter (2022)
Southwest Regional Director
Fairfield City SD
4641 Bach Ln
Fairfield, OH 45014
513-258-8275
mcwhorter_r@fairfieldcityschools.com
INDUSTRY ADVISORY
COUNCIL
Holly McGarry
Industry Advisory Council Chair
Waypoint
2468 Sonnington Dr.
Dublin, OH 43016
(734) 679-7074
Holly.mcgarry@asmwaypoint.com
Kevin Leonard
Industry Advisory Council Vice-Chair
(ex-officio)
Specialty Equipment Sales Co.
(SESCO)
5705 Valley Belt Road
Independence, OH 44131
(513) 310-9043
kevinl@sesco.biz
PAST PRESIDENT ADVISORY
COMMITTEE
Chris Burkhardt, SNS
Cleveland Metropolitan School
District
1349 E. 79th St.
Cleveland, OH 44103
216-650-7612
Christopher.burkhardt@
clevelandmetroschools.org
Jeni Lange
Mentor Public Schools
4794 Highland Drive
Willoughby, OH 44094
(440) 974- 5227
lange@mentorschools.org
Mary Burkett
SCESC FS Consultant
10870 Dolphin St.
Beach City, Ohio 44608
(330) 705-7959
mburkett1955@gmail.com

ai163119593719_21CON049 SNA of Ohio Ad _v2.pdf
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For More Information, Contact:

Holly McGarry, 1-734-679-7074
holly.mcgarry@asmwaypoint.com
Cindy Flege, 1-513-309-3265
cynthia.flege@asmwaypoint.com
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2021-2022 SNA of Ohio
Industry Advisory Council (IAC)
2021-22 Chair
Holly McGarry – Term ends ‘23
Waypoint
2468 Sonnington Dr.
Dublin, OH 43016
(734) 679-7074
Holly.mcgarry@asmwaypoint.com
2020-21 Vice Chair
Kevin Leonard - Term ends ‘24
Specialty Equipment Sales Co. (SESCO)
5705 Valley Belt Road
Independence, OH 44131
(513) 310-9043
kevinl@sesco.biz
2020-21 Immediate Past Chair
Pam Reitz – Term ends ‘22
Rizwitsch Sales Ltd.
23500 Mercantile Rd., Suite 1
Beachwood, OH 44122
(216) 464-4556
preitz@rizwitsch.com
Sheri Petrich – Ending 2nd term ‘22
Post Consumer Brands
3797 Fran Lane
Hermitage, PA 16148
724-971-0010
slpetrich@postholdings.com

Lori Mattingly – Ending 2nd term ‘23
Rich Products
90 Copley Drive
Taylorsville, KY 40071
(502) 554-6432
lmattingly@rich.com

Jennifer Tagliarino – Ending 1st term ‘23
American Dairy Association Mideast
2800 Corporate Exchange Drive, #260
Columbus, OH 43231
614-890-1800
jennifer.tagliarino@drink-milk.com

Tim Mulvey – Ending 2nd term ‘24
E. Ruff & Associates
10823 Montgomery Road
Cincinnati, OH 45242
(800) 788-8196
tmulvey@eruffassoc.com

Jason Miller – Ending 1st term ’23
Innovative Solutions Group
457 Bell St.
Chagrin Falls, OH 44022
440-570-5866
isgjason@hotmail.com

Drew Patterson – Ending 1st term ‘22
Zink Foodservice
655 Dearborn Park Ln
Worthington, OH 43085
614-296-3521
dpatterson@zinkfsg.com

Tim Ronnebaum – Ending 1st term ‘24
C&T Design
(614) 406-7840
timr@c-tdesign.com

Dan Moss – Ending 1st term ‘23
National Food Group
46820 Magellan Drive, Suite A
Novi, MI 48377
248-560-2340
dmoss@nationalfoodgroup.com

Alison Powers – Ending 1st term ‘24
J.T.M. Food Group
(574) 242-0962
alisonpowers@jtmfoodgroup.com

Chapter Chat
CHAPTER 31

April TBD
Spring Chapter 2 Meeting
April 27th
Spoons Meeting
June 14-16, 2022 SNA Conference

2021 - 2022 SPOONS MEETING SCHEDULE
All Spoons meetings are on Wednesday & begin at 9:00 a.m.
Meetings will be cancelled if Elida Schools are canceled.

2021-2022 Officers
President: Lori McKean Brace, Wapakoneta City Schools
mckelo@wapak.org
President Elect: Nicole Rasmussen, St. Mary’s City Schools
nicole.rasmussen@smriders.net
Vice President: Carrie Funk, Waynesfield Local School carrie.
funk@wgschools.org
Secretary: Shelly Caudill, Apollo shelly.caudill@apollocc.org
Treasurer: Pam Smith, Parkway Local smithp@
parkwayschools.org
Legislative & Certification: Lori McKean Brace, Wapakoneta
City Schools mckelo@wapak.org
Membership: Penny Baucum, Vantage Career Center
baucom.p@vantagecareercenter.com

Meetings are held at Immanuel United Methodist Church,
699 Sunnydale, Elida, OH 45807
Attn: Kathy, fax# 419-331-0128 Church Secretary
DATES EVENT
Sept 29th
Spoons Meeting
SWEPC Food Show – Columbus CANCELLED
Oct 20th
Spoons Meeting
Oct 28th
Fall Chapter 2 Meeting @ Apollo / Shelly Caudill
Nov 3rd
Spoons Meeting
Jan 12th
Spoons Meeting
Feb 9th
Spoons Meeting
March 16th Spoons Meeting
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Our cheese sauces
are multi-talented, like you.
The choice is yours to make and theirs to enjoy.

When you’ve got Land O Lakes® Cheese Sauces, you’ve got great taste, consistency and, most of all, options.
Give your students custom creations that are easy to serve in the cafeteria, classroom or to-go.

To discover the sauces that will work for you, visit

K12.LANDOLAKESFOODSERVICE.COM.

Ad Size 7.75” x 4.875”

Need to feed remote learners?
JOB INFORMATION
Client:
Job No.:
File Name:
Program:
Date:

COLORS:

FONTS
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4 COLOR PROCESS DIN-Bold
Land O Lakes
2018_Biscuits and Gravy_Double_20337_rt1.psd
6425
DIN-Medium
2018_Latin Inspired Chicken Totchos_Recipe_20412_rt1.psd
CYAN
2021_DF_FS_K12_Cheese Sauce Horizontal Ad.ai
DINPro-Bold
2020_DF_FS_K12_Breakfast-Burrito_Bulk-Sauce_OL.psd
MAGENTA
Illustrator CC
SteelworksVintage
2020_DF_FS_K12_Buffalo-Chicken-MQ-Wrap_MQ_OL.psd
YELLOW
BLACK
09-07-21
UniversLTStd-Cn
GettyImages-525494493_rt2.psd
With the end of the Pandemic
not
yet in sight, On-Call
Meal

Solutions is your door-to-door solution for delivering
nutritional breakfast, lunch and snacks to your remote learners.
Designed to work seamlessly with your existing programs, our chefprepared, dietician approved meals cover all USDA meal pattern
requirements. (Food allergy options available)
Meal Kits are shipped gel-pack chilled, temperature monitored for
wholesomeness, and typically arrive anywhere in Ohio within 24 hours
or less from shipping.
At a low to no out-of-pocket cost for your school, our meal kits are 100%
USDA reimbursable, typically coming in below current NSLP/SSO rates.
We ship straight from our USDA/ODA inspected kitchens, in partnership
with FEDEX and UPS, directly to your student’s
front door. No pick up lines needed!
Our meal kits are at a flat rate, not volume based,
meaning it doesn't matter if you have 1 student
or 100 in need, we are your ideal short or long
term solution.

Contact Tom at 330.425.7979
tlane@ifsmeals.com or visit ifsmeals.com
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KID-APPROVED

BOWL BUILDS
WITH MASHED POTATOES & BEANS

SCAN HERE FOR DELICIOUS

MENU IDEAS

Beverly Ralenkotter, bralenkotter@baf.com
Jake Holloway, jholloway@baf.com
baffoodservice.com

Streamline School Nutrition With Horizon
Horizon School Technology is a cloud-based,
all-in-one, simplified solution for your nutrition program.

horizonsoftware.com • 800.741.7100
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