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I hope everyone is having a smooth successful year so far and creating
powerful moments. The board and conference committee have been
working hard on the upcoming SNA events.

If you haven’t already, make sure you register for the Ohio SNIC
2023 Conference on March 15th at Bridgewater Banquet &
Conference Center in Powell, Ohio. This conference provides

a great opportunity to connect and build relationships with your
industry partners. The agenda is full of excellent speakers and
topics. Jon Colby will be diving into the various components of
emotional intelligence and how we can improve our emotional intelligence as well as
how we can deal with situations better in the future. If you are able to come in the night
before please join your SNA of Ohio school and industry friends for dinner (on your
own) at The North Market Bridge Park! Following dinner come to Throw Nation for a
free axe throwing event.

Continuing on the topic of emotional intelligence, there is a formula that our district

has intertwined into our daily culture that I feel can help us improve our emotional
intelligence. Tim Kight presented the formula E (Event) + R (Response) = O (Outcome)
to our district several years ago and it has changed the way I operate in my professional and
personal life. We do not have control of the majority of the events that happen to us but
we always have control of our response. I feel our emotions can take over at times during
events which then can lead to our responses not always being what we intended, which
then can give us an outcome that could have been different. A few methods in which

you can use to handle your responses to events more positively include pressing pause,
getting your mind right, building skill, stepping up, making a difference, and adjusting and
adapting. Every event is different but I know personally pressing pause has saved me from
ending up with a negative outcome and instead creating a positive one. I challenge each of
you to keep this formula in mind for the rest of the school year and see if you can’t change
some of your outcomes for the better.

SNA’s 2023 Legislative Action Conference (LAC) is just around the corner on March 5-7,
and I’m excited as this is my first time attending. I am thrilled to join my colleagues in
Washington to be an advocate for school nutrition and experience the fundamentals of the
democratic process, learn more about current legislative and regulatory challenges facing
school nutrition and personally meet with legislators to make an impact on the future.
Reach out to our Legislative Chair, Deanne Kelbley, if you are interested or have any
questions regarding LAC.

Don’t forget to save the date for the annual SNA of Ohio Conference happening
June 20-22 in Dublin, Ohio. The conference team and President-Elect, Ashley Morena,
have put together outstanding sessions that will help you empower your self growth, build
successful teams, and create stronger communities.

Thank you again for everything you do for Ohio’s children. I hope to see you at an SNA
event in the near future.
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ANNUAL Annual Conference
CONFERENCE

“Building to Empower”

June 20-22, 2023
Embassy Suites
Columbus-Dublin

June 20-22, 2023
Embassy Suites Columbus * Dublin

Are you in the process of rebuilding a self-sustaining school
nutrition program after several years of pandemic chaos?
Collaborate with and learn from other districts at the 2023 SNA
of Ohio Annual Conference! Hear what districts from around

the state are doing to rebuild their programs with a key focus on
building to empower. The conference will have several tracks of
CEUs dedicated to personal growth, building successful teams, and
stronger communities.

Current Industry Partners and School District members - Look for
full details and registration information this Spring!



The Business of School Nutrition:

Join Us at SNIC of Ohio!

SNA of OH IAC, Alison Powers

As a School Nutrition Professional working in an
Ohio school district, you have a full professional
plate! From menu planning, procurement, and
labor management, there is very little time for
strategic planning. It is crucial to explore what your
colleagues are doing throughout the state to learn
best practices that save you time and money. How
do you accomplish this level of networking when
you can’t seem to break away from the day-to-day
operations? SNA of Ohio is here to help!

f]oin us on Wednesday, March 15, 2023, for
the Ohio School Nutrition and Industry
Conference (SNIC) for a one-day event
of education and networking opportunities!
Conveniently located in Central Ohio, the
conference is held at the Bridgewater Banquet
& Conference Center in Powell, Ohio.

)

TOP 3 REASONS TO ATTEND
SNIC OF OHIO ON
MARCH 15, 2023

Global Industry Perspective

The business of school nutrition is complicated
and ever evolving! SNIC of Ohio brings together
a meeting of the minds including school nutrition
professionals and industry partners from the Ohio
area. Professional development is the order of

the day bringing enriching topics to the forefront
benefiting the entire audience. You’ll learn about
operational efficiencies, industry innovations, and
business development. The SNA of Ohio industry
partners are your best resource to answer your
questions on supply chain, product innovation,
and foodservice trends throughout the country.
Need help with the latest equipment or product
development? Now is your time to ask your
questions and source the industry leaders for
their feedback.

Enhance Your Program

Professional development offers enrichment to
support you personally and professionally. At SNIC

of Ohio, you’ll enjoy some thought leadership
from regionally and nationally recognized speakers
on emotional intelligence, menu ideation, and
regulatory compliance designed to enhance your
program. Our goal is for you to be renewed from a
day of engagement and recharged to return to your
district with new ideas and initiatives.

Building Relationships

While it may seem like a sacrifice to leave your
district for a day, you can gain so much from
networking with your colleagues and peers outside
of the office. One of the best features of the
school nutrition profession is the transparency and
collaboration. No one in this room is competition,
so there’s every opportunity to share your ideas,
innovations, and best practices. If you have a
question, don’t hesitate to ask! Whether you’ve
been in the industry for 10 minutes or 10 years,
there’s always something to learn and partnerships
to be made. Our business to serve students,
schools, and communities is an initiative we can
all support. Let’s come together to build better
relationships!

The business of school nutrition has multiple
facets from USDA, state agency, school district
members, food and equipment manufacturers,
brokers, dealers, distributors, consultants among
many others. It’s hard to know where to begin to
expand your network and knowledge in the field.
This is where getting involved in your state level
organizations and School Nutrition Association is
your asset. The SNA of Ohio events are designed
to bring together operators and industry to
collaborate and engage by supporting one another.
Above all, it’s important to come with an open
mind with the goal of having fun!

Visit the SNA of Ohio website to register for
SNIC of Ohio on March 15, 2023 in Powel, Ohio.
Industry and school district members are welcome
to attend! Register by March 8th at https: //snao.
formstack.com /forms /202 3snicofohioschoolreg.
We can’t wait to see you there!
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SCHWAN'S

COMPANY

CHEF ONE® Whole Wheat Chicken & Vegetable 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 Schwan’s products, you can easily serve desirable
Asian foods like dumplings, fried rice, sauces, and more. Let’s bring

excitement to your menu.

For more information 1-888-554-7421 or SchwansFoodService.com

Scan for full Asian product list



Make Every Bite Better

Explore endlessly versatile, always-convenient products
with flavor that students love and nutrition that parents feel good about.

T.Ma rze

FOODSERVICE

N S 1Y

iy Set your menu in motion at
marzettifoodservice.com/k-12

— A Lancaster Colony Company. All content © 2022 T. Marzetti Company. All rights reserved.




PARTICIPATE IN THE

SMOOTHIE SLURP

FEBRUARY 6-10, 2023

JOIN IN THE FUN

The American Dairy Association Mideast and the Ohio and West Virginia
Farm to School Networks invite your school or other location to register
for the Smoothie Slurp during the week of February 6th!

Participating in the “smoothie slurp” simply means making, serving and
slurping smoothies made with dairy foods blended with fruits and
vegetables (local, fresh, frozen or canned) for breakfast or lunch! Register
at https://bit.ly/SmoothieSlurp23

REGISTER HERE

SHARE ON SOCIAL MEDIA

Show us how you slurp! Share photos or videos on social media using
#OHSmoothieSlurp or #WVSmoothieSlurp and tag @adamideast and
@OhioFarm2School or @WVFarm2School.
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Don't miss any fun dairy - / \ =~
programs/offers like this! / / \ \
Regisctjer t)r qltlj(r new/sl_etter ?t 4 .
www.drink-milk.com/signup. SMOOTHIES FOR
P YOUR SCHOOL

AsSRi Dairy In partnership with Ohio and West
ssoclation

WIDEAST Virginia Farm to School Networks



MULTITEAIA  CONTACT US TODAY!

F Ruff Ty

office@eruffassoc.com www.eruffassoc.com 513-530-0061

M-POWER

MODULAR, MOBILE, PRACTICAL, BEST IN CLASS

SPECIALTY RETAIL

CARTS, KIOSKS, POP-UP MARKETS, FAST CASUAL




ARE YOU LOOKING FOR AN
EXCITING LEADERSHIP OPPORTUNITY?

Tiffany McCleese, SNA of Ohio Nominating Committee Chaivperson

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:

e 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.

1. Northeast: Cuyahoga, Lake, Geauga,
Ashtabula, Trumbull, Mahoning, Columbiana,
Portage, Stark, Summit, Lorain, Medina, Wayne,
and Ashland Counties.

2. Central: Marion, Morrow, Knox, Delaware,
Union, Madison, Fayette, Licking, Franklin,
Fairfield, Pickaway and Perry Counties.

3. East Central: Holmes, Coshocton, Tuscarawas,
Harrison, Carroll, Jefferson, Guernsey, Belmont,

Muskingum, Morgan, Noble, Monroe, and
Washington Counties.

4. Northwest: Van Wert, Allen, Hardin, Mercer,
Auglaize, Logan, Williams, Fulton, Defiance,
Henry, Paulding, and Putnam Counties.

Appointed positions (appointed by the SNA of

Ohio Executive Committee):

* The position of Resolution & Bylaws Chair is also
an appointed position available next year. This
position is appointed by the Executive Committee
and is a three-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 28th at mccleese_t2@my.westcler.org or
513-943-5038 it you have an interest in any of these
positions or have any questions at all. Thank you!
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Ohio SNIC is coming up!
March 15,2023

Bridgewater Banquet & Conference Center — Powell, Ohio

We hope you can join us for the 2023 Ohio SNIC Event! The event format is a full day of
education and showcasing our valued SNA of Ohio Platinum Industry members!

And, we have some great networking opportunities planned for our Platinum Industry
Partners and School District members for the evening of March 14th!

We hope to see you there!

For more information and to register today, visit
https://www.snaohio.org/SNICofOhio.aspx!




@ FOOD
—— SOLUTIONS —

Our health focused menu offers restaurant quality
Qm meals that taste terrific, increases student
participation and fits almost any budget.
mm Our line will help maximize your menu with
minimal effort.

- Low Calorie and Low Fat

ASiOn FOOd SOlUﬂOﬂSC - Zero Trans-Fat ( Per Serving)

NUTRITION . TASTE . VALUE « No Artificial Flavors or Colors
« No added MSG

Comida Vida makes it easy to plate perfection.

A perfect portion for both appetizers and entrees.
Quiality ingredients and convenient preparation.
Start with Comida Vida for fantastic finishes.

e
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www.InternationalFoodSolutions.com email: info@InternationalFoodSolutions.com
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WHO ARE WE?

Zink provides comprehensive sales, marketing, distribution, ventilation, service, and installation for
premier manufacturers, dealers and operators in the foodservice industry. Zink are local specialist who
know the equipment, understand the problems, and find solutions best suited for you. Zink recognizes
that your business is one of a kind and are here to help you in the best way possible.

HOW CAN WE H E LP’ a - Prepare for upcoming budgets and equipment needs

« Menu Planning!
- Equipment Demos!
- Coordinating installation on anything from refrigeration to ventilation!
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REGIONAL ACCOUNT MANAGER TEAM

Indiana & Kentucky Michigan

Pat O'Hare

b Retonal Acrounit Manae Illinois & Wisconsin

Stephanie Tragessser
Regional Acc anager

Don Mason
Territory Manager

Drew Patterson Chad Christine
Regional Account Manager

Regional Account Manager

0,687,

dpatterso

www.zinkfsg.com
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Here to Help with Your K-12 Needs

The D.D. Reckner team is available and excited to bring solutions and
ideas to your k12 program. Our portfoho of lines brings top quc1|ity
products to increase participation and grow your program.

We look forward to Wor|<ing with you!
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LET US KNOW HOW WE CAN HELP! *
Mackenzie Saffell, RDN, LD | (614) 570-6497 ‘r,,,

mackenzie SQHBH ddreckner com

David Reckner | (513) 615-9291 * W g?ﬁe‘g'ﬁ‘o"‘%ﬂ

dcwld recknereddreckner.com customerserwcecddreckner com




Submitting Your Monthly
Claims is Now as Easyas 1,2,3

Easily submit monthly claims to Ohio’s CRRS directly
from your TITAN platform in just three easy steps:

1. 2. 3.

Open your claims Check the tabs Submit the claim

for errors to the State

Simplify My Claims

LINQ [@T1ITAN




IJ@ M enu I_O | C The essential software-focused service and
business tool you can't afford to be without.

K12

Comprehensive, One-of-a-Kind K12's Smartest & Most User-Friendly

Dashboard Production Record

@ Entree and menu cycle @ Display the information you want to see,
day performance and disable what you don't
@/ Real-time financial @ Validations to notify managers of possible
oversight mistakes
@ Site participation & @ Alerts to clue in admin team of accuracy
profitability analysis & completion

@/ Daily financial & participation summaries

- @ Ability to add and delete menu items

@ Intuitive bar entrée tracking with
real-time data

@/ Daily production planning projections

www.menulogic-ki2.com @ kayla@menulogic-ki2.com



Legislative Action Conference 2023

The Legislative Action Conference will be held at the
J.W. Marriott Hotel in Washington, D.C. from March
5-7,2023. SNA National has compiled our annual
Position Paper that we will present to our Congress(wo)
men and Senators when we “Charge The Hill” on
Tuesday, March 7th. We speak with our Congressional
Representatives about our concerns and successes so
that we can continue to have the support and funding
that our operations need. It is so important for as many
Child Nutrition Professionals from Ohio as possible

to lobby. Industry and school district personnel are
equally important! Our Representatives need to hear

SNA of Ohio Leadership Spotlight

Andrew Mendez
Food Service Director
Kenston Local SD

Curvent Position on the SNA of Obio Board:
Secretary/Treasurer

Title: Nutrition Services Director

How many years have you wovked in child nutvition?
5, currently in my 6th year.

What’s your favorite thing about being involved in
SNA? Networking and idea sharing with the wonderful
people involved in school nutrition. I love getting

to share this passion with so many other like minded
individuals.

What ave you most passionate about professionally?

I love getting to come alongside people and
inspire them to be the best versions of themselves.
Encouraging them to bring the best version of
themselves into the team and bringing the team
together to work toward a common goal.

My Favorites:

e School Lunch: Orange chicken, or our chipotle bowl

e Music: Pop Punk, Rock, and Funk

e Vacation: Jamaica - warm weather, pretty beaches
and lots of fun things to do

e Hobby(ies): Exercise, play sports, enjoy the
outdoors, cook, play board games, and play the

drums. J

from us directly, so please plan to participate in this very
important process.

For all things LAC, go to https://schoolnutrition.org/
meetings/lac/2023/
You will be able to reserve a room at the J.W. Marriott
after you register.

Note: You must be an SNA member to attend this
conference.

We look forward to seeing you at the Legislative Action
Conference!

SNA National Awards Information

The School Nutrition Association offers the
opportunities below for annual awards and
scholarships! Please note that the deadline for SNA
of Ohio Awards and Scholarships is March 1,
2023. Online application forms are linked below:

SNA of Ohio Scholarship

Sue Whitaker Member Award

Barbara Duncan Memorial Scholarship
Buckeye Service Award

Industry Service Award

Most Valuable Principal-Administrator-
Superintendent Award

2023 Retiree Recognition Form

If you will be retiring from school food service this
year (school district or industry), please let us know!
Complete the online form by April 30, 2023. We
would like to recognize this year’s retirees during
the awards luncheon at the SNA of Ohio Annual
Conference June 20-22 in Columbus!

SNA National Awards Information
(March 1, 2023 deadline)

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, 2023!
https: //schoolnutrition.org/Membership /
AwardsScholarships/

J
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Cr

COLLECTION

Starting NOW through March 3, 2023 schools can submit their recipes for a chance to win
a scholarship to attend the 2024 ANC in Boston, and to be featured in our 2023 K-12 Crave
Collection Cookbook! All entries will be entered into a raffle for a chance to win one of five
$50 Amazon Gift Cards. The grand prize, fan favorite, and raffle winners will be announced
at the J.T.M. Booth #1555 at the 2023 ANC in Denver on Tuesday, July 11th at 12:30 P.M.

Forvmore info- and to- submit youww entry, acan the code below!

Onr you can contact:

Alison Powers
AlisonPowersejtmfooddroup.com
(574) 242.0962

www.jtmcravecompetition.com (5 o O

LET'S CREATE GREAT DISHES TOGETHER.
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Strawberry

NATURALLY FLAVORED GOLDEN RAISING
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dmoss@nationalfoodgroup.com | 248.560.2340



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:

B 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

SFSPae
LAUNDRY DETERGENT ®

®

Authorized Provider

SFSPac® ©2015 All rights reserved.



Breakfast and Beyond recognizes Ohio school districts for their resiliency, innovative
practices and collaboration in the important work of feeding students.

-
-

The Ohio School Breakfast Challenge (OSBC) partners are recognizing
districts or an individual school within a district, that demonstrate a
collaborative approach and innovative strategies to expand access and
participation in school meals.

How to Participate

Click here to submit your story for SY 2022-23 Breakfast and Beyond.
Beginning in January, 2023, school districts will receive an email from
@Survey Research/Alchemer to submit your story for Breakfast & Beyond.

TAKE THE OHIO

SCHOOL BREAKFAST ) )
—— CHALLENGE —— Submit stories that-

e include plans implemented between June 2022 thru December 2022

e demonstrate collaborative efforts, innovative strategies, and
practices

e maximize resources to expand and increase access to the school
meal programs.

Stories can be submitted between January 15, 2023 thru April 15, 2023.

Recognizing Your Efforts

A selection of stories from across Ohio will be highlighted and shared on an
ongoing basis (February thru May 2023) with all Ohio Education Associations
and their membership, and other education, health, and child focused
organizations.

Districts submitting stories will receive
e an electronic medallion for your use on school menus, website, social
media, school district profile & other community focused
communications.
e social media messages and a press release to share with your district and
the community.

For resources to promote school breakfast visit
OhioSchoolBreakfastChallenge.com
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Telling the Success Stories of School Food Nutrition

www.scottsfreelunch.com | info@scottsfreelunch.com
A Division of Democook Productions
Let Our Experts Help You Get
The Most Out of Your Program

- On-Site Corporate Chef

- Professional Headshots

- Menu Development

www.democook.com | info@democook.com



CONNECTING THE WORLD TO SHARE
FOOD AND CARE FOR ONE ANOTHER
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Sysco

At the heart of
food and service

©2022 All Rights Reserved. Sysco Corporation. 3397472



TO SCHPL BREAKFAST.

CELEBRATE NATIONAL SCHOOL BREAKFAST WEEK
MARCH 6-10, 2023

Rizwitsch
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Studies Show Students Who
n—— Eat School Breakfast Are

Menu Ideas from More Like'g To:
_ ‘ Rizwitsch Manufacturer

Partners :
e Reach Higher Levels of ‘
) . Achievement 0 o

in Reading & Math
e Score Higher on Standard ij X
Tests >/ C
e Have Better Concentration . K}
] [,

& Memory
Bridgford e Be More Alert /
® e Maintain a Healthier
Weight ‘ l
CONSUMER @
%'?;PRANDS CherryCentral
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Your Rizwitsch Sales Reps:

Cynthia Faccenda
cfaccenda@rizwitsch.com

: m . Pam Reitz
UL . > preitz@rizwitsch.com
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Getan A+

in lunch!
Ace school meals
with iCombi® Pro
and iVario®.

Find out more: k-12foodservice.com

RATIONAL

Panasonic

* No Hood Needed!
* Fast, high quality steaming
without a water line or drain
* No delimin
foll v 4 a

* 3 year full warranty £~ |
|____coooooooooss >N

Sonic Steamer

SESCO

Rylie Church - Southwest Ohio 513.262.5932
Doug Brokaw - Central Ohio 614.579.8905
Mike Rykaceski - Eastern Ohio 412.860.2655
Gerald Rosales - Northwest Ohio 734.476.1401
Charley Miller - Northeast Ohio 216.406.4198

Kevin Leonard - President 513.310.9043

meet your exact needs

Food Service Equipment

Ice-O-Matic

* Automatic Top Air Discharge
* No space needed on either s
* Automatic Cleaning System

* Breakfast Carts
* Share Carts
*Transport Carts

* Great baking pattern!

* Porcelainized interior
for easy cleaning

*Two speed fan motor
for delicate baking items

* Space saving -
Electric oven is only 34" Wide

Felvinaltor

COMMERCIAL

Full Line of
Quality
Refrigeration
Products

* 3 year full warranty

IRINOX

Add freshness

and save food cost
by buying in season
and blast freezing it
for later use

Custom serving lines to

L]

ide for air flow



Cheesy e
Pretzel Bites

The. -

Filled with
“The Amazing
Chickpea”
cocoa flavored
'| chickpea butter

This fabulous
nut-free Crustless Cocoa
CPB Sandwich
is sure to be a hit.

Try our new Pretzels—
they are winners!

PLEASE CONTACT:

WG Beef
Pretzel Dog

Other Pretzel Treats

® Pretzel Nuggets ® Cheesy Pretzel
® Turkey Pretzel Dog Bites
m Beef Pretzel Dog ® Pretzel Roll

®m Cheesy Pretzel Stick ™ Pretzel Slider

This Cinnamon Pastry
tastes delicious and
is going to be a huge

favorite with everyone!

ESFoods
Cheryl Pratt
Regional Director of Sales MW/Central
C:847.812.3388
cpratt@esfoods.com

E-3 FO0DS

ESFoods. Always the best solution.  muinngouriiue

SNA

PATRON

L

Z
0

FOuNDATION

esfoods.com




This district was featured on the Ohio School Board

Association’s Leading the Way podcast!

Pickaway-Ross Career & Technology Center
Rural, Chillicothe, Ohio

ROSS Cou nty Pickaway-Ross Career & Technology Center was

recently featured on the Ohio School Board Association’s
"Leading the Way" podcast!

Listen here> https://bit.ly/PodcastPickawayRoss

TAKE THE OF
SCHOOL BREAKFAST

Breakfast & Beyond-2022 CHALLENGE

Collaborators

¢ District &Building Administrators, Teachers
* Nurse, Education Specialist, Students

e Librarian, Support Staff

SY 2021-2022- In-person instruction
* Grab-n-Go breakfast to eat in the classroom.
* Hot breakfast to eat in the cafeteria.
* Breakfast and Lunch offered at no charge.

¢ Collaboration between cafeteria manager and commercial food careers instructor.
* Work together to share vendors, storage space, and use of students to help with meal prep.
* Offer a Grab-n-Go breakfast in addition to a hot breakfast.
* Increase the number of lunch periods from 3 to 5 to allow social distancing among students.
Results
* Commercial food careers instructor and cafeteria manager have collaborated to
* Create menus, utilize multiple vendors, and share storage space
*  Employ students to help with hot breakfast and meal prep for lunch.
* Provide weekend meal bags for students

SY 2021-2022- Supply chain issues have been an obstacle in securing food and staff shortages have been challenging
in the preparation and serving of meals in a timely manner. Because of these complications, the school
administration made the decision to coordinate the efforts of the cafeteria and the Commercial Food Careers (CFC)
program. The collaboration was a logical solution that benefited the cafeteria and students in the high school’s CFC
program. The cafeteria shared vendors, storage space and CFC students helped fill in the gaps with staff shortages.

A few other changes that were implemented were:

* To maintain social distancing among students, the number of lunch periods increased from 3 to 5 lunches. This
was accomplished by reducing each lunch period by a few minutes to create 5 shorter lunch periods.

* Building administrators and staff members also distributed weekend meal bags to address food insecurities for
many of the students.

* Hot breakfast was re-introduced because of the extra students helping to prep breakfast and lunch meals.

Combining efforts of the cafeteria and the Commercial Food Careers Program was a win-win for the career

center. Students were able to help in the cafeteria, using the skills they learned in the CFC Program. The cafeteria
manager was able to hire some of the students to help with meal preparation and service that helped address staff
shortages. The collaboration has also expanded the vendor pool, using multiple vendors to procure food and supplies.

“The fact that our students were really capable of running the cafeteria and doing those tasks just like any other
adult ... really gave our students more opportunities to get real-life experience.” Dana Anderson, Career & Technical
Education/Special Services Supervisor.

continued on next pajge



Pickaway-Ross Career & Technology Center

continued

From left: Angela Bell, Dana Anderson
and Kevin Krebs.

Students get snack bags to provide weekend breakfasts
Posted 10/22/2020 at 7:47:31 AM by Erika Konowalow (staff member)

Nearly 490,000 children in Ohio struggle with food insecurity. Pickaway-Ross is helping combat it by
providing bagged food for its students to take home on Friday afternoons.

“These are weekend breakfast meals — whole grain Pop-Tarts, muffins, cereal boxes and juice boxes,
non-perishable items — so that students will have a breakfast for Saturday and Sunday,” said Angela
Bell, the career center’s cafeteria manager.

"“A lot of kids don't have anything on the weekends. Even if they eat it that night as a snack, they're
getting food.”

The weekend meal project began a few weeks ago and Angela said the initial challenge was how to
reach every student.

"We've learned where we need to be (as students leave the building) to reach everyone. So our
numbers (of students getting food) have grown, which is wonderful,” she said.

"Kids seem very appreciative when they get the weekend bag. | think a lot of them are thankful that they have the food.”

In addition to the weekend meals, Pickaway-Ross has always provided students with free breakfast. This year, the Ohio
Department of Education, which administers the free- and reduced-lunch program, implemented free lunches for students
through the school year.



THE SCHOOL LUNCH EQUIVALENT OF
A PERFECT ATTENDANCE RECORD.

ADD DOMINO’S SMART SLICE TO YOUR MENU AND WATCH YOUR HEADCOUNT IMPROVE.

Looking to boost your cafeteria’s numbers? Partner with Domino’s — America’s #1 pizza brand. Over 80% of our
customers report increased participation on days when Domino’s Smart Slice is on the menu. Plus it's 100%
compliant with USDA National School Lunch Program guidelines. Learn more about Domino’s Smart Slice today!

FOR MORE INFORMATION, CALL 800.810.6633 OR EMAIL SCHOOLLUNCHINFO@DOMINOS.COM

&Y SHARTSlice.

WWW.SCHOOLLUNCH.DOMINOS.COM

NOC & 24 E

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




N
PLANNER

Our Menu Planner is just one of the perks
you’ll enjoy as a Member of HPS. Use it
to create your school cycle menus, track
nutritional values, file 6 cent certifications
and more.

HPS has been helping schools fulfill their
missions for more than 40 years.

Learn more today! _ 4 : ;
hpsgpo.com/800-632-4572" " ¢ ,U""

MEMBER-OWNED
Group Purchasing Organiz




TASTY BRANDS WILL
REWARD YOU!

Forecast by Forecast by
March 31 & Receive April 28 & Receive
[$2/iCase S$il //Case

For eligible items and pre-booking form,
contact your regional/broker.

| .;;5’ L il Must take delivery May 1 - July 21, 2023

ALLO ngﬁ_l{ It's the Most Wonderful Time of the Year!
M '-
coM ‘

Contact your regional manager/ broker for more information.
)

IW Chicken Sandwiches

from our ProView division

Tastybronds

EXPECT MORE ——
For more information con r regional sales man r
6800 Jericho Tpke., Suite 100E, Syosset, NY 11791 o ore information contact your regional sales manage

516-938-4588 | www.tastybrandsk12.com Frank Marino | 216-403-3321 | fma rino@tastybra ndskl12.com



This district was featured on the Ohio School Board

Association’s Leading the Way podcast!

St. Marys City Schools
Rural, St. Marys, Ohio S T A g
Auglalze County "Leading the Way" podcast!

Listen Here https://bit.ly/PodcastStMarys

SCHOOL BREAKFAST

Breakfast & Beyond-2022 CHALLENGE

Collaborators
* District Administrators
¢ Teachers, Students
* Child Nutrition Staff

SY 2021-2022- In-person instruction
* Breakfast is offered in the cafeteria for all school buildings.
» 2 Chance Breakfast at the Middle and High School.
* Breakfast and Lunch are offered at no charge.
Goals
* Increase access, speed of service and participation in the School Breakfast Program.
* Streamline menu options for easy pick-up.

Results

* Breakfast participation has increased by 600% at the middle/high school building. 68% of students eat breakfast
daily districtwide.

SY2021-22- For the current school year, school breakfast and lunch are offered at no-cost districtwide. The
school nutrition department met with administrators to determine methods to increase school breakfast
participation at all buildings. With administrative support, the nutrition department streamlined menu options
to increase the speed of service at breakfast in all buildings. At the middle/high school building, 2" Chance
Breakfast was implemented after the 2" bell to accommodate students that normally aren’t hungry first thing
in the morning.

Elementary School: Students were spending too much time waiting in the cafeteria line to pick up breakfast.
This discouraged some students from eating a daily breakfast. To speed up service, food choices were added to
the menu that was easy for students to pick up as they moved through the cafeteria line. Students have more
time to pick up breakfast and eat in the cafeteria, resulting in more students eating breakfast every day.

Middle/High School: About 100 students eat a hot breakfast in the cafeteria before the bell. The school
implemented a 2"? chance breakfast at 9:00 am (after the 2" bell) and at 9:45 am (for the band and choir
students). This additional breakfast time helped to serve students tight on time or not at school early for
breakfast. Menus were also streamlined to include more choices students enjoy. Increasing access to breakfast
and new menu items increased participation from 100 to 600-800 students eating breakfast every day! The
nutrition department added an additional hour for 2 staff members, to prepare and serve breakfast. The
increase in participation has advanced the fiscal health of the department and has benefited students’
nutritional well-being. Students enjoy breakfast and are “upset” if there is a 2-hour delay, and they can’t eat
breakfast at school.

The district would like to continue to offer meals at no charge in the future. Using alternative meal service
times and streamlining the menu has contributed to a successful breakfast program that will continue to
xpand over time.




St. Marys City Schools

continued

Second chance breakfast has been very successful at St. Marys City
Schools. Many of our students come from homes, where food is
limited or not available. Having the second chance breakfast allows
these students the chance to get something to eat in addition to the
two meals we feed them. We also have many students who do not
like to eat first thing in the morning, so this gives them the
opportunity to have that snack mid-morning. As the school nurse, |
would estimate that 80 percent of the students | see in a day just
need a small snack. | can share a small story with you; | have a
student who takes medication every day and she always needs milk
and a muffin to get her meds down. This student comes from a very
low-income home and on 2-hour delay days, we do not offer
breakfast. That particular morning was a 2-hour delay day, and this
student was very emotional and beside herself because she wasn't
going to get that meal. | was able to provide her with a snack thanks
to our amazing cafe staff, but what we learn in that moment is that
these kiddos depend on those meals. Sometimes the meals we
provide here at school are the only ones they get in a day. So, what |
want to say is PLEASE do not take away the second chance breakfast
or limit any of the meals these kiddos receive, because | have seen
an improvement in attendance and the number of students
remaining here at school due to this addition. Thank you for caring
about OUR kids.

Deanna Halko RN, BSN, MSN-CNP
St. Marys City Schools District Nurse

Our second chance breakfast option for our students has been incredibly successful and greatly benefited
the health and wellness of our students and even improved the morning culture of our schools. Our
Middle School and High School start their day early at 7:25am so many kids don't have time or an
opportunity to eat breakfast before school. The students are excited in mid-morning to find out what's on
the day's menu and grab it as they head to their next class.

Bill Ruane, St. Marys City Schools Superintendent

| feel strongly that a hungry stomach can lead to an unfocused mind. | believe our second chance
breakfast has led to improved classroom performance and better behavior. The students at Memorial
High School are blessed to have this opportunity and have experienced only positive benefits from this

program. Thank you for enabling our students to be at their best.

John Zerbe, Assistant Principal




St. Marys City Schools

continued
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WAYPOINT

Bringing the Brands
- Students Crave!

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!

* On-trend Menu Concepts to Grow ADP
* Rising Food Costs & Supply Chain Issues
» Special Student Dietary Needs
 Commodity Planning & Direct Diversion
» Competitive Foods / Smart Snack Rule

8
N |
aumesa) Chobani.  conacra .- Flowers S{Kewris
FOODSERVICE " FooDS rPepper
Farmer-Owned 1’ pierce GOLD J— )
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For more information, please contact your Waypoint Representative:

HOLLY MCGARRY RD, LD
(734) 679.7074
holly.mcgarry@asmwaypoint.com

SNA

PATRON

www.asm

CINDY FLEGE
(513) 309.3265
cynthia.flege@asmwaypoint.com
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7))
point.com



cavendish

Farms

CrispToGo 3/8" Straight Cut
56210 05361

@ Our made-in-the-USA potato products will help you manage
food costs while serving up a full portion of vegetables that kids
are sure to eat.

(Z) Microwave to Reheat and it will still hold its crunch!

@ Suitable for any establishment needs!
Cook and serve or hold these fries in any type of serving
container for 30 minutes or more. Results you and your

CRISPIOGO™  cuesrener
STRAIGHTCUT =~ o=
FRENCHFRY  peses

POTRADES, VEEETASLE DIL [CDWTAIHS DHE DR MDAE DF TRE
FOLLOTETHE: SYEE AN DL, CANOLE UL, FrLM DI, 7 DRDGEMATED
CATTOHEEED OiL] M3OIFED POTATS ETRACH, RICE FLOUR, TARIDEA
DEXTRIN, SALT. LEY EMINE (EDRIUM ACIE FYEDFHISPEATE, EODILUM
EBICAREONATE, HIHDCALL IS PHOSPHATE], CALLIUM LRCTATE,
COLIR ADDED, S0¥ LECITHN, X ANTHAN G0, DEXTA O5E, DES30 M
DIEYDROGEN FYR0FHIER RATE [0 FRDMOTE COLOR RETENTIDN].
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OMAKELUNCHTIME
THE RESTTIME.

Our versatile cheese products are made to work not only in your kitchen, but in
whatever format they are served. Because we know your passion is to delight kids with
the food they eat, and ours is providing you the tools to do that.

For more information, check out

LAND O LAKES

FOODSERVICE ©2021 Land O'Lakes, Inc.




* FAMILY-OWNED SINCE 19649
* LOCALLY MANUFACTURED IN AKRON, OH

* ALL YOUR EVERYDAY CLEANING NEEDS
* 24/7, 365 DISHMACHINE SERVICE
- IN-HOUSE MACHINE REPAIR

WAREWASH - FOOD SERVICE - JANITORIAL - LAUNDRY
CLEANING SUPPLIES/EQUIPMENT - AIR PURIFICATION TECHNOLOGY

CMA-180
FT R LR
: :

BindUs s e e LT s L e
0 @ o 45 N. Summit Street, Akron OH 44308 | 1.800.589.2526 | P: 330.253.3535
1303 Park Avenue SW, Canton OH 44706 | 1.800.437.5248 | P: 330.833.8551

KEYIMPACT

Sales & Systems, Inc.

Menu Solutions for Today’s Needs
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For more information, please contact Keylmpact Sales & Systems, Inc.

Leah Olex | 270-799-4140| lolex@kisales.com

www.kisales.com | K@




CLICKHERE
TO CREATE A UNIQUE LOOK 6 c .
FOR YOUR CAFETERIA! S

PROVIDING SIGNAGE AND
GRAPHICS FOR OVER 20 YEARS

N

CONTACT RENEE BOWEN AT
1-877-331-2661
OR RENEE@DESCONINC.COM
WWW.DESCONINC.COM

<
: Pisa Y

© Copyright Descon. All Rights Reserved.
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Premium Granola Bulk #9799 ¢ Servings per case - 100 ¢ Serving size - %2 cup * Case Ct. - 4 bulk bags ¢ Shelf Life 270 Days
* Premium Granola 1 grain #9788 * Net Wt. 1.0 oz ¢ Case Ct. 144 « Shelf Life 270 Days

. . REA?;‘
FieldstoneBakery.com | FoodService@McKee.com SBN(' es Mg!@e

© 2023 Fieldstone Bakery
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Credits as
% Cup Fruit

per USDA
Meal Pattern
Requirements

_'(‘A_GJ
Sunshine For All*

Ready-To-Serve _
Fruit Solutions “*

e

. s

MERED FRIT

i
R

=

e
B DOLE Fruit Bowls® in 100% Fruit Juice*
)
} .[:_.'.-,"_'.f_;!'.!'._!_.'f_';,.": Tropical Fruit e Cherry Mixed Fruit e Pineapple Tidbits ® Mandarin Oranges
5 R Diced Mango e Papaya Mango e Diced Peaches e Diced Pears ® Mixed Fruit
3 . 4 |
R 3 il
B =
L 2 2 N
Tropical fruits that are sourced globally are
® H ™ .
DOLE® Smoothie Bowls p(m{ o ﬁwﬁbr? compliant with the Buy American Provision.
Pineapple Mango Banana e Strawberry Banana e Mango Pineapple > Source: “Compliance with and Enforcement of the Buy American
Provision in the National School Lunch Program” USDA, 2017. ~

38100 12/22 ®,TM & © 2022 Dole Packaged Foods, LLC.

GOLD
KIST

CHICKEN

PREPARED TO MEET YOUR
CHALLENGES.

We at Gold Kist have been putting our hearts into serving school food
service needs for more than 60 years. You can always count on us for quality
chicken products and the support, expertise, and compassion to help you
face your greatest challenges. Contact your Gold Kist representative
to discuss what matters most to you. We're always here for you.

GOLDKIST.COM




Two super NEW ifems!

The star of a donut,

isits center. ' Super Stars:
(¢ srloisrry itz ;

Enioy our VA Mot Wt 3oz, (85g)
i ",

Super Stars®

SBI #9300
Powdered
cs/pk 60

SBI #9301
Blueberry
Glazed
cs/pk 60

=

Goody Man®
Pull-a-Parts are
easy to eat,
and a fun treat.

SBI #18450
Pull-a-Part
cs/pk 80

Call your local Broker
or a Super Bakery Rep.
for all the details on these

su PE R BAKE RY Distributed by:
®

Super Bakery Inc.

Your Bakery for Life® Pittsburgh, PA 15237

NEW and exciting treats.

©1998 Super Bakery Inc.

www.superbakery.com All Rights Reserved

Start the year with smiles

by offerin Mthe waffles kids can’t L’Eggo®:
Eggo® Eggoji = Waffles made with whole grain in

@ CHOCOLATE!

Trans Fat

No HFCS

No Artificial
Colors or
Flavors

Top-Menued Breakfast Flavor in K-12!

Successfully Eggoji™ Waffles enjoy a 20% Good source of
student taste- growth since 2021 launch with 7 vitamins and Homestyle-
tested? 1,000+ operators purchasing.® minerals

Like Texture

Product Description

38000-28042 Eggo®Chocolate Eggoji™ Waffles,Made With 32g Whole Grain 12¢t./1.310z.

38000-24185 Kellogg’s Frosted Flakes® Multi-Grain For Schools
38000-24196 Cinnamon Frosted Flakes™ Multi-Grain For Schools

38000-27095 Kellogg’'s® Frosted Mini Wheats® Original

60ct. / 2.10z.

60ct. / 2.10z.

60ct. / 2.10z.

20z. Eq. Grain Cereal-In-A-Cup
from W

* USDA Whole Grain-Rich Compliant

* Good Source of Flber

¢ Made With Colors and Flavors from
Natural Sources

201.

Grain Buy American
Equivalent Compliant No HFCS

Lift Participation by Up To 50%*

Create grab-and-go kiosks or stations on their way to class.

Increase Participation by Up To 80%*

Provide breakfasts in the classroom by serving them as they enter the room.

For more information, please contact your Kellogg Sales Representative
or visit www.KelloggsAwayFromHome.com

)
WJAWAY FROM HOME

AHEAD OF THE CRAVE

1. Datassential 2021 menu trend analysis 2. Over 200 students sampled & provided feedback, Spring 2022 3. 3CAGR 7/21-4/22 Kellogg Internal Sales
Data; NPD Supply Track L12mos ending 4/22 4. CNOP (Cereal Nutrition Outreach Program) ®, TM, ©, 2022 Kellogg NA Co.




PROFESSIONAL =
IREPS M

. YOUR GUIDE IN COMMERCIAL KITCHEN DESIGN SINCE 1956

BAILEY COURTRIGHT BRYAN SHANK TRAVIS REIDEL
Northern OH Territory Manager Central OH Territory Manager Corporate Chef/Southwest Ohio Territory Manager
(440) 522-4383 (937) 430-9555 (513) 479-0542
bailey @goproreps.com bshank@goproreps.com travis@goproreps.com

HEJLTHY-LCiOUS
ENTREES!

Discover our healthy reduced-fat
and low-sodium products!
= Low Sodium Triple B 100% Beef Burger
= Twice Grilled Quesadillas on Whole Grain Flour Tortillas
= Reduced Fat, Low Sodium, Whole Grain Grilled Cheese

sales@integratedfoodservice.com
310-523-3664
www.integratedfoodservice.com
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Q “ K12 School Products
CASE Mma/
| CODE I DESCRIPTION | PACK GRAIN
IWEZ JAMMERS 80 cases to a pallet
607 IW — Wowbutter & Grape Jelly EZ Jammer Sandwich 72-24 0z 1n
608 IW — Wowbutter & Grape Jelly EZ Jammer Sandwich 40-4.6 oz 22
609 IW — Wowbutter & Strawberry Jelly EZ Jammer Sandwich | 72-2.4 oz n
610 IW — Wowbutter & Strawberry Jelly EZ Jammer Sandwich | 40-4.6 oz 212 N ow AVA I LA B LE ] N I G R A I N
LUNCH CALZONES 60 cases to a pallet
813 829 (IW) | Pizza Calzone 48-5 0z 212 c I N N A HO N R 0 LL [ W
814 825 (IW) | Turkey Pepperoni Calzone 48-5 0z 212 s w E E T Po T A To sw I R L ] w
816 827(IW) | Cheese Calzone 48-5 0z 22
831 861 (IW) | Cheeseburger Calzone 48-5 0z 22
841 | 851(IW) | Philly Ct Calzone COMING SOON 48-50z 212 Made fresh dai ly in our
847 857 (IW) | Turkey Ham & Cheese Calzone NEW 48-5 0z 212 nut free ba ke
860 830 (IW) | Chicken Enchilada Empanada 48-5 0z 212 ry
862 832 (IW) | Buffalo Chicken Calzone 48-5 0z 2/2
Proudly served in
BREAKFAST 60 cases to a pallet
815 | 828 (IW) | Country Breakfast Calzone 48507 212 schools
823 826 (IW) | Sunrise Egg & Cheese Calzone (pork-free) 48-5 0z 212
834 835 (IW) | Turkey Ham & Cheese Calzone 60-3 oz 115
836 837(IW) | Spicy Cheddar & Egg Breakfast Pocket NEW 60-3 oz 1/1.5
842 852 (IW) | Bacon, Egg & Cheese Breakfast Pocket 60-3 oz 1.5 2 *
843 853 (IW) | Turkey Sausage, Egg & Cheese Breakfast Pocket 60-3 0z 115 please Contact’ Jerl Thornton
845 855 (IW) | Sunrise Egg & Cheese Calzone (pork-free) 60-3 0z 11.5 H
846 856 (IW) | Country Breakfast Calzone 60-3 oz 115 Jthornton@had Ieyfa rms.com
hadleyfarms.com
Albie’s Food Produ
Y 15324 O'Rourke Blvd., qagﬂmw{, Ml 4
[ 4

EASY RECIPES +
STUDENT FRIENDLY =

TOTALLY DELICIOUS KENAT 334 W. Washington Ave

Zeeland. Michigan 49464

Easy prep and bursting with flavor, 3 WWW.Kenatandassociates.com
Mrs. T’s Pierogies are the simple solution to create menu % 616-748-0400

versatility and delicious tastes your students will love.

* Complete menu solutions to meet daily

nutritional requirements We are a dEdicatEd Ohio

* Versatile and easy prep
¢ Exciting new recipes available

School Foodservice Broker

The best of the best school food service products.

Pierogies

— FOODSERVICE —

Buddy Fruits
K-12 Pierogy i s P 10 £
Mac & Cheese

) ich TABATCHNICK
QA Chicks :

Fries

K-12 Buffalo
Chicken Bake

For more information visit
mrstsfoodservice.com or call 1-800-743-7649

@000

© 2023 ateeco, inc.




EQUIPPED ¢
\ o Products for Breakfast — Lunch - Grab & Go

\

FOR SUCCESS /. &> £ &

Bagels — Croissants — English Muffins — Biscuits — Sliders
French Toast — Pancakes & New! Bites — Waffles — Sandwiches — Breakfast Buns
Mini Loaves — Muffins — NEW! Pizza -Commodity Processing

~ solutions that increase a
control food and labor costs, and

speed up serving lines. One Stop Protein Shop — Shelf Stable Products
i Meat Sticks — Deli Bites — Ends & Curls — Salami Slices — Cheese Dips

Nutrition On The Run

Automate your operation
with Horizon, so you can
focus on serving safe,
nutritious meals to

The .

@ ) (?;.'9’ m g & &

[SITLYS) ST

Plant Based Protein Spreads — Vegan — Shelf Stable
Chocolate — Creamy — Apple Cinnamon
Single Serve Cups or 15 Lb. Pails —
New! Three Chickpea Filled Sandwiches New! Three Tortilla Filled Wraps

HORIZON®

SOFTWARE

Contact: Beverly or Chris at 216-469-1542
Stewart Sales & Marketing

Incomparable Customer Service Since 1968
Quality Food Products and Innovative Solutions

horizonsoftware.com « 800.741.7100

FOODSERVICE SOLUTIONS
A DYNAMIC MERGER OF “Zggg@g AND (T

& Associates

Representing the BEST School Foodservice
Equipment in the industry!

Winston

foodservice

A LAKESIDE'

ST FCOS TR PR

DISHMACHINES,

Structural Concepts

NORLAKE

See Our Line Portfolio at www.twomarket.com

Or www.eruffassoc.com




