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SNASD 2024 STATE CONFERENCE
WELCOME CAMPERS!

Hello SNASD!

Greetings! | hope you all had a wonderful, relaxing summer. My husband and | were just reflecting on
how quickly the summer seems to go. Can you believe we're already at the end of July?! The students
will be back before we know it. We did not do much traveling this summer, but we did spend quality time
in the Hills. We spent a day in Spearfish at the park and fish hatchery, boated at Lake Angostura, hiked,
went for bike rides, swam in the creek and hosted a few friends. I'm truly grateful for the slow that
summer brought this year.

We sure are excited to be in Chamberlain for the 2024 State Conference & Food Show. There’s a lot of
work that’s gone into the planning process again this year and so we hope you have a great experience.
The camping theme "Into the Wilderness” is pretty fitting for this time of year as we head into another
school year. The world of Child Nutrition Programs, particularly in the fall, can feel at times like we're
backpacking along uncharted trails without a compass or proper gear. If you're anything like me, you
may even feel, at times, lost in the woods. | hope you immerse yourself in the next couple of days, be
intentional about connecting with other campers and soak up all of the information that the next couple
of days have to offer. It's our goal that this conference equips you with tools to take back to your
basecamp and thrive in the wilderness!

It has been an honor being the School Nutrition Association of
South Dakota President this year. | believe there are more great
things to come from this organization. Thank you for all that you
do to serve students. Let’s have a great conference and 24-25
school year!

; -Krista Leischner
% SNASD Board President
v




. TRIANGLES

IZZP + NORe —— ‘ .
n.w_ N

M
"
2 S /’1 - t-, -
¥ \ : - .
e, =
e a5 - . .
-. . -.:_.- . o

-

& J

Our new Mini Pizza Triangles are a unique handheld size and
deliver a massive flavor students will love! Available in both
cheese and pepperoni varieties.

\, Scan this code EEEHEE
Contact us at: VNG to go directly to the = )

e

800-357-6543 SONASRA  Conagra Foodservice bipel?
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SNASD 2024 STATE GONFERENcE

SCHEDULE OF EVENTS

TUESDAY, JULY 23RD  Registration/Check-In (7am-5pm)

Pre-Conference Classes
e Standardized Recipes - But Fun! (8am-5pm - Howe) Chef Sharon, ICN
 Food Safety Basics (Ipm-5pm - Glass) Bernadette Paul, ICN

* ServSafe (8am-5pm - River Run) Sandi Kramer *Class learning objectives & speaker bios can

be found in the online conference booklet*
WEDNESDAY, JULY 24TH  Registration/Check-In (7am-5pm)

e Open Keynote Speaker (8am-Ilam, Bridges Conference Center) Lisa Brouwer
Welcome/General Session/Business Meeting/Lunch (/lam-lpm, Bridges Conference Center)
Choice of Breakout Session (|:/0pm-2:25pm)
DoD FFAVORS/USDA Foods (Breakwater) Darcy Beougher & Christina Lusk
Menu & Salad Bar Ideas (Howe) Chef Sharon, ICN  *also offered at 3:45pm
Discovering the “Why” Behind Meal Patterns (River Run) Diana Leiseth & Melissa Cuka
Workers’ Comp 101: Take the Whats & Whys to Wins in Work Comp & Employee Safety
(Glass Cabin) Lori Berdahl, Risk Administration Services, Inc.
Choice of Breakout Session (2:35pm-3:35pm)
o Procurement (Breakwater) Quanna Keyser & Cheriee Watterson
o Satisfying the Masses - How to Keep Your Staff Motivated and Students Coming Back
(Howe) Andrea Kruse & Alison Eddy
o Making Farm to School Work for You (River Run) Anna Tvedt, Christine Wood & Karla Sawvell
o Scratch Cooking & Baking Fresh Bread in Schools (Glass) Amanda Reilly & Kayla Black
Choice of Breakout Session (3:45pm-5pm)
o Hot Topics with CANS (Breakwater ) Diana Webb & Susan Goeden
o AR & Procurement Review Round Table (Howe) Melissa Cuka, Andrea Theilen & Lynn Dunker
o Virtual Kitchen Tours (River Run) Jessie Goehring, Caitlin Bach, Rhonda Ramsdell & Andrea Kruse
o Menu & Salad Bar Ideas (Glass) Chef Sharon, ICN
Live Music - Group Event (7-9pm, Tiki Bar & Sun Deck) Tristen Schofield

THURSDAY, JULY 25TH Registration/Check-In (7am-1pm)

e Closing Keynote Speaker (7:45am-10:45am, River Run + Wetlands + Breakwater) Kristen Brown
e Group Photo/Closing Reflective Thoughts (10:45am-11:30am, River Run + Wetlands + Breakwater)

e Food & Vendor Show (11:30am-1:30pm, Bridges Conference Center Cabin)
*subject to change - updated 7/8/24*




Vader and Landgraf, Inc.
Representing Manufacturers to the Food Service Industry
For more information please visit our website: www.vaderandlandgraf.com

[c Fs BRANDS COJ\l@THEEM’ KOLPAK

Lincoln Cleveland SALVAJOR

FOOD WASTE SOLUTIONS
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BREAKOUT SESSION |
1:10 - 2:25 PM

DoD FFAVORS/USDA Foods
Darcy Beougher & Christina Lusk

The presentation will focus on how is entitlement calculated, how to use
entitlement, and best practices for USDA Foods and DoD Fresh/FFAVORS.
Christina Lusk has been with CANS for 6 years and resides in Pierre with her
hushand and two children. Darcy Beougher has been with the CANS Office
for 8 years. She is the Food Distribution Program Specialist working with USDA Foods in Schools and the Commodity
Supplemental Food Program (CSFP) or senior box program.

Menu & Salad Bar Ideas (Repeat Session)
Chef Sharon, ICN

it Sharon Schaefer, SNS has been a highly sought after school nutrition professional for over
a decade. Known primarily for her ability to connect teams and achieve the unachievable
with grace and professionalism, she excels in collaborative efforts and the advancement of
school meal programs. Schaefer’s experiences with school meal programs through the lens
of a child nutrition director, school executive chef, operator, educator, advocate, and
industry partner.

o i o
Discovering the “Why” Behind Meal Patterns
Diana Leiseth & Melissa Cuka

The presentation will focus on the history of the NSLP, portion sizes for credits,
and meal pattem basics. Diana Leiseth has been with the CANS office since
December of 2023. She lives in Ft. Pierre with her Husband and their 8 year old
twin boys. Melissa Cuka has been with CANS for almost 2 years now and
resides in Yankton with her husband and their four children.

< 4

Z \ Workers’ Comp [0I: Take the Whats and Whys to Wins in Work Comp & Employee Safety

Lori Berdahl, Risk Administration Services

Lori is an occupational therapist with 34 years of experience enhancing worker safety. After
treating injured workers in the rehabilitation setting, she joined the workers’ compensation
insurance company, RAS, and shifted her efforts to preventing and managing workplace
injuries. In this presentation, you will discover how workers’ compensation costs impact a
school district’s budget, understand the best strategies to manage an injured employee’s
recovery, and identify steps nutrition departments can take to limit injury risks and claim costs.
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From the cafeteria to the classroom and no-prep to from-scratch, General Mills
Foodservice is your go-to for breakfast solutions that fit any operational needs.

@
General Mills
FOODSERVICE

For more information. visit www.generalmillscf.com/kl12
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BREAKQUT SESSION 2
2:35 - 3:35 PM

Procurement
QuannaKeyser & Cheriee Watterson

Procurement isn’t as scary as the name suggests! This session will dive into
how a procurement plan can be helpful tool and discuss spending money wisely
is essential. Quanna Keyser has been with CANS since 2018. Her main focus is
the procurement process in the Child Nutrition Programs. Her Motto is:
Procurement is shopping and shopping is fun! In her spare time, she enjoys taking care of her chickens and spending time
with her family. Cheriee Watterson has been with CANS for a while. She started off as a program specialist and is now the
Division Director. In her spare time, she enjoys painting and spending time with her husband and pets.

<

Satisfying the Masses - How to Keep Your Staff Motivated and Students Coming Back
Andrea Kruse & Alison Eddy

Andrea Kruse is the Child Nutrition Director and Alison Eddy is the Child Nutrition
Assistant Director for the Brandon Valley School District. Kruse and Eddy have had the
opportunity to learn several sides to school nutrition, as well as collaborate with Il other
districts in South Dakota to improve Child Nutrition Programs within the state.

Making Farm to School Work for You
Anna Tvedt, Christine Wood & Karla Sawvell

Find yourself asking, “How do | start a Farm to School Program?” or “What are
the benefits?” Then this presentation is for you! The presentation will focus on
the requirements and recommendations for implementing farm to school, with
special focus on beef as well as identify educational classroom materials to
expand beef to school beyond the cafeteria.

Scratch Cooking & Baking Fresh Bread in Schools
Amanda Reilly & Kayla Black

This presentation will focus on the benefits of scratch cooking and how to cook for
the masses as well as the science of baking. Amanda Reilly is the Nutrition Director
for the Huron School District. Reilly is has 18 years of foodservice experience. The
Huron School District Nutrition Program is known for their farm to school program,
scratch cooking and baking, grab and go summer meals, and serving a diverse population. Kayla Black is the Head Cook/
Food Service Director at Wolsey- Wessington School District where she attended K-12 before going to culinary school.
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BREAKOUT SESSION 3
3:45 - 5:00 PM

Hot Topics with CANS
Diana Webb & Susan Goeden

Participants will receive information and resources for hot topics related to school
lunch. Program specialists will offer guidance on participants’ compliance
questions. Participants will benefit from peer contributions, sharing experiences
and solutions to overcome challenges. Diana Webb has been with the CANS office 4 -
since September of 2021. She lives in Pierre with her Fiancé and their 2 children and 2 dogs. She relocated to South Dakota
three years ago after living in Alaska for 29 years. Susan Goeden has been with CANS for | year and resides in Yankton with
her hushand and their two children. They cherish family outings, creating cherished memories along the way. o

AR & Procurement Review Round Table
Melissa Cuka, Andrea Theilen & Lynn Dunker

This round table discussion will focus on
answering any questions you have on AR, PR, and

Virtual Kitchen Tours

Jessie Goehring, Caitlin Bach, Rhonda
Ramsdell & Andrea Kruse

Learn from large and small schools on what
works in their kitchens. Whether you have a |
large staff or are by yourself in the kitchen,
come check out these different kitchens

throughout the state!
<

Menu & Salad Bar Ideas (Repeat Session)
Chef Sharon, ICN

Sharon Schaefer, SNS has been a highly sought after school nutrition professional for over
a decade. Known primarily for her ability to connect teams and achieve the unachievable
with grace and professionalism, she excels in collaborative efforts and the advancement of
school meal programs. Schaefer’s experiences with school meal programs through the lens
of a child nutrition director, school executive chef, operator, educator, advocate, and
industry partner.




EneelPersonalization
foeurstom Cambro
Vending Carts

* Unique Mobile Vending Solution *
Personalized for Your School Food
Service Program

By creating a custom cart, you can I
draw students to your offerings by o
meeting them where they congregate, — L
helping to boost participation and
engagement:

* Grab attention of students with
eye-catching graphics

* Showcase school pride
¢ Share your meal or snack program
¢ Feature menu items
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EL "0«
Scan to

personalize
your cart

Gontact Laurance Anderson at
landerson@cambro.com / 952-207-4970
to take advantage of this offer.

a=pm« CAMBRO

- USA TRUSTED DURABILITY
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SNASD 2024 STATE CONFERENCE
KEYNOTE SPEAKERS & ENTERTAINMENT

Opening Keynote Speaker Live Music Group Event!
Lisa Brouwer

all are welcome!

This group event on the evening of July 24th (7-9pm)
is included in the price of registration and will be held
at the Tiki Bar and Sun Deck here at the Arrowwood
Resort & Conference Center (weather permitting).
Snacks will be provided and drinks will be available
for purchase.

Tristen Schofield is

) a young, up and
Closing Heynote Speaker coming musician. It

Kristen Brown will be a great time

to relax and listen to
some good tunes.
We hope to have
you join us!

Grand Prize Giveaway!

You received a raffle ticket upon check-in. This is your

entry into our grand prize giveaway, make sure you save
your ticket! One lucky attendee will win an Outdoor
Rocking Camping Chair, Two Pack Gardenix Decore

Concrete Tabletop Fire Pit and a I7” Blackstone Griddle!

Grand prize drawing will

be during the food show.
Must be present to win!
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Need healthy to also be delicious?

D JwNUT At Baker Boy, that's what we do!

&{ . Variety of Premium Whole Grain Products
Apple Filled 99.4% Fill Rate in 2024°
Donu\

- Magic Rlng® - Fully Finished, Brown & Serve, Frozen Dough

Individually Wrapped Donuts w/ Whole Grain

Easy-to-Execute Products

Mini Cake Square Sandwich Croissants
Donuts w/ WG w/ WG, Sliced (#32660)

wi/ Cinnamon

Sugar (#35674)

The Donut Hole®
Individually Wrapped Apple Filled
Magic Ring” Donuts (#41141)

@bakerboybakeshop

bakerboy.com/Markets/Schools

£ 2024 Baker Boy, Inc
* Eigkenr Bory 2024-35 Fiscal Fasr baginning March 31, 2024

Cinnamon Sweet Roll Dough w/ WG Brown and Serve
(#12122) Bread Sticks w/ WG (#20625)



THANK YOU TO OUR
INDUSTRY PARTNERS

GOLD

Baker Boy | Cambro Manufacturing
Cash-Wa Distributing | Conagra
Frito Lay/Pepsi Co | General Mills
ITW- Hobart, Baxter, Traulsen, Vulcan
J&J Snack Foods | Land O’ Lakes
Peterson Farm Fresh LLC | Rich’s
The Yes Group | Vader and Landgraf, Inc.

SILVER
Cybersoft Technologies, Inc.
BRONZE

Campbell’s Foodservice | Captain Ken’s

International Food Solutions | McCain
MCI Los Cabos | Nardone Bros Pizza
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THANK YOU TO OUR
INDUSTRY PARTNERS

INDUSTRY MEMBERSHIP

Affinity Group | Baker Sales | Curate

—— SOLUTIONS —

@ INTERNATIONALFOOD

Enhance your culinary offerings effortlessly
with our ethnic products. Elevate customer satisfaction and

streamline kitchen operations with minimal effort.

Chicken Tikka
Masala

Csmica o

www.internationalfoodsolutions.com
email: info@internationalfoodsolutions.com

2 ]
iit

" Asian Food Solutions’

MuTRIfICH |, TASTE , VaALLE

i 1 Chicken Tinga




INTRODUCING

THE ALL-NEW GOLDEN CRISP®
WHOLE GRAIN ONION RING
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Download the Golden Crisp” Whole Grain Onion Ring 4 '
'E sell sheet online at mccaindschools.com

CELEBRATING OVER

80 YEARS OF TRADITION

NardoneBros:,

COME TASTE THE TRADITION
WTHOURNEW
16" GARLIC CHEESE PIZZA &

SAMPLES/QUESTIONS, PLEASE CONTACT

e e BREAKFAST & LUNCH - LARGE VARIETY
ESTHER ZOSS - BAKER SALES COMPANY BULK - IW - BOXED PIZZAS
605-929-9416 CN LABELED AND USDA APPROVED
ESTHERZ@BAKERSALESCOMPANY.COM
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SNASD 2024 STATE CONFERENCE
CONTINUING EDUCATION CODES & TRACKER

TUESDAY, JULY 23RD

SNA Training Tracker for
Pre-Conference Classes .
e Standardized Recipes (8hrs - Food Production - 2110) USDA Professional
o Food Safety Basics (4hrs - Food Safety & HACCP - 2620) Standards CEUs and
o ServSafe (8hrs - Food Safety & HACCP - 2620) Commission of Dietetic

Registration CPEUs.
WEDNESDAY, JULY 24TH

e Open Keynote Speaker (3hrs - Communications & Marketing - 4140)
Welcome/General Session/Business Meeting/Lunch (N/A)
Choice of Breakout Session

This Tracking Tool will assist

School Nutrition Professionals

with tracking and monitoring all

o DoD FFAVORS & USDA Foods (!hr - Menu Planning - 1170) S T e i o et el
o Menu & Salad Bar Ideas (Ihr - Menu Planning - 1100) information on USDA
o Meal Pattern (Ihr - Food Production - 2150) Professional Standards online.

o Workers’ Comp I01 (Ihr - HR & Staff Training - 3450)
Choice of Breakout Session Your Name:
o Procurement (lhr - Purchasing - 2430)
o Staff Motivation & Student Participation School District:
(0.5hr - HR & Staff Training - 3440 & 0.5hr - Menu Planning - 1120)

o Farm to School (Ihr - Menu Planning - 1130)
o Scratch Cooking & Baking Fresh Bread (Ihr - Food Production - 2/30) [RLSUIMUIIESR
Choice of Breakout Session

1) Fill in your name and
Hot Topics with CANS (1.25hr - General Nutrition - 1300) school district above.

o

o Admin & Procurement Review (1.25hr - Program Management - 3260)
o Virtual Kitchen Tour (1.25hr - Facilities & Equipment Planning - 3500) 2) Place a check mark by
the classes you attended.
o Menu & Salad Bar Ideas (I.25hr - Menu Planning - 1100)
e Live Music - Group Event (N/A) 3) Enter your total CEU's

here:
THURSDAY, JULY 25TH

e Closing Keynote Speaker (3hrs - Communications & Marketing - 4130) %

o Group Photo/Closing Reflective Thoughts (N/A) 4) Save this paper copy

and/or scan/take a picture
* Food & Vendor Show (N/A) of this document and save

it electronically.

*subject to change - updated 6/26/24*
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RICH'S

®

RULE THE
SCHOOL.

RICH’S K-12 SUPERLATIVES

Rich's has you covered with wholesome, nutritious and delicious
labor-saving solutions your students and staff will love. Let your
menu stand out with Rich’s most memorable K-12 products!

To learn more, visit richsk12.com

[=] 3T [=]
g

A .-_!:E;
- .-’_ -
o

SCANTO EXPLORE OUR
FULL K-12 PORTFOLIO

FULLY FINISHED DONUTS | PC 14839

| Moot Likely o Brighten Your Morning

RP-BG560863 D-BFBCOAF4  304e¢ 10/23
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A MESSAGE FROM CANS

I’'m so excited to welcome you all to this year’'s SNA SD conference. It is awesome to see all of you
here each year. This conference is such a fantastic opportunity for school nutrition professionals
from across the state to come together, share ideas, and work toward making our school
nutrition programs even better. We all know the importance of providing nutritious meals that
help students learn and grow.

Child & Adult Nutrition Services will have a booth in the vendor show and there will also be a
booth for Farm to School efforts. We will be hosting a “Hot Topics” breakout session where you
can get answers to all your burning questions for the upcoming school year. We will have a
separate session covering the new meal pattern updates. There are no changes for SY24-25, but
there will be changes taking effect in SY25-26. We also have a session on the basics of
procurement and an overview of USDA foods - be sure to check them out! Stop by our booth to
say hello, introduce yourself, and let us know how we can help. We would love to say hi to the
familiar faces and meet the new ones!

Thank you for your dedication to the students of South Dakota’s well-being. Let’s use this time to
brainstorm together, find solutions, and build relationships that make a real difference in our
schools for this upcoming year. | hope you have a great rest of your summer and a successful
start to the school year!




Welcome SNASD
Members!

PETERSON FARMS
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Apples, as nature intended.

- Fresh Apple Slices in the following fruit serving sizes:
1/2 ¢, 3/4c¢, 1¢c, & bulk

- Themed packaging throughout the school year
- DoD approved fresh slices 50/20z. & 10/1# cases
- Applesauce equals 1/2¢ serving of fruit
Contact Janet Morse for samples & infomation:
jmorse@petersonfarmsinc.com

www.petersonfarmsinc.com
701-212-5906

NON
GMO

| 99ACDAOC Smart

AMERICAN H]MHI'I[IIT'! DISTRIBUTION RSSOCIATION

Agriculture « Indus r',.--c:urutmm « Community
Industry Partner e h _:T i nal Nl i Bl i APPROVED

Project
VERIFIED

nongmoproject.org




BOARD OF DIRECTORS

Interested in serving on the SNASD Board?
Chat with any SNASD Board Member during the State Conference to learn more!

V- y.

President President - Elect Vice President Secretary / Treasurer
Krista Leischner Nicole Dennis Rita Walter Amanda Reilly

Past President Legislative Rep Small School Large School
Rhonda Ramsdell Laura Horacek Sallie Not Help Him Amber Foster

West Region Central Region Northeast Region Southeast Region
Colleen Sletten Stephanie Johnson Caitlin Bach Andrea Kruse

Industry Rep Industry Rep CANS Rep CANS Rep
Naomi Hass Esther Zoss Andrea Theilen Mikayla Hardy



JJ SNACKFOODS
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J&J Snack Foods K-12 portfolio offers
a variety of healthy and nutritious student approved products.
From soft pretzels, frozen novelties, breakfast bars and many more,

we have everything you need to enhance your menus.

For more information on how to redeem visit our website. _f'?;'?’., &
www.jjsnackfoodservice.com + 800.486.9533
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FOR MORE
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SNASD PAST PRESIDENTS

1989-2024

2023-2024: Krista Leischner (Current)

2022-2023: Rhonda Ramsdell
2021-2022: David Tolliver
2020-2021: Lynn Dunker
2019-2020: Liz Marso
2018-2019: Roxann DuBois
2017-2018: Laura Swier
2016-2017: Chris Beach
2015-2016: Janelle Peterson
2014-2015: Victoria Wittrock
2013-2014: Shelly Anderson
2012-2013: Charlotte Pistulka
2011-2012: Eric Kunzweller
2010-2011: Robin Thompson
2009-2010: Vicky Kirby
2008-2009: Gay Anderson
2007-2008: Connie Hlavac
2006-2007: Joyce Everhart
2005-2006: Ruth Beaver
2004-2005: Marly Leuth

2003-2004: Sheryl Shoenfelder

2002-2003: Dennis Steffen
2001-2002: Shirley Colberg
2000-2001: Julie Elsen

1998-2000: Cheryl Goodall

1997-1998: Arlene Chamberlain

1996-1997: Kay Foust
1995-1996: Janice Fralling
1994-1995: Marlys Lueth
1993-1994: Elleen Hudson
1992-1993: Janet Salano
1991-1992: Joni Davis
1990-1991: Ellen Grimelle
1989-1990: Sandi Kramer

1959-1988

1988-1989: Mary Mooney
1987-1988: Normal Allison
1983-1987: Venice Harders
1983: Janice Fralling
1981-1983: Terry Hegge
1979-1981: Audrey Holupka
1977-1979: Mabel Cleveland
1975-1977: Irene Hartman
1973-1975: Thelma Tastad
1971-1973: Doris Larson
1969-1971: Helen Cloos
1967-1969: Rosina Krejci
1965-1967: Luella Ray
1963-1965: Fern Johnson
1961-1963: June Halstead
1960-1961: Rose Paulson
1959-1960: Cora Greeno




Farmer-Owned

LAND O LAKES

FOODSERVICE




