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{2 WHOLE GRAINS PRODUCTS
Baker6oy  FoRi-125cHOOLS

Fully Frozen Donuts &
Finished Dough Sweet Rolls

Exclusive home of
The Donut Hole®
Individually Wrapped
Apple Filled Magic
Ring® Donut!

A Whole Grain donut
with delicious apple
filling in every bite.

n @ www.bakerboy.com
@bakerboybakeshop 800-437-2008 info@bakerboy.com




DAVID TOLLIVER

Director of Food Service
Wagner Community School District
School Nutrition Association of SD President

Welcome to the 50" Annual State Conference for SNASD

in Aberdeen, South Dakota. We hope you’ve had safe travels, and remain healthy during our
opportunity to learn and share ideas with one another as food service professionals. It’s
great to be back in person, and we look forward to two full days of networking and
hands-on collaboration to overcome the challenges we face in a “post-pandemic” world.

Alongside all those in attendance, I’d personally like to thank the vendors. Without their
support, the State Conference cannot happen so be sure to check out the large Vendor
Show on Thursday, July 21%, from 12 P.M. to 2 P.M. Furthermore, we have a great lineup of
breakout sessions and keynote speakers for you this year. In the unpreventable hustle and
bustle of life, it’s a rarity to have the opportunity to meet together with our distant
colleagues and even our local coworkers. Please take the time to converse with each other
and share success stories overcoming supply issues and staffing shortages. We are not in
this alone.

As | pass the gavel onto next year’s leadership team, | am confident that we,

as an association, are in good hands. I’ve been working alongside these leaders for a few
years now and their positive attitudes on school nutrition has been a joy to work with. Be
sure to congratulate our new leaders.

These last 2 years were filled with ups and downs. From providing meals with SSO, to being
unable to craft the easiest casserole due to shortages, we persevered. The daunting
COVID-19 only showed us how resilient we are to fill the bellies of students. I’'m honored to
serve on a board that ranks children’s health on the top of the list.

Lastly, if you’ve been considering serving on a committee, do it. Several minds working
towards a common goal only make the solution that much easier. We welcome any and all
in attendance to join our leadership teams.

Have a safe and enjoyable conference. Don’t forget to track your professional
development hours! Page 3



Vader and Landgraf, Inc.

Representing Manufacturers to the Food Service Industry
For more information please visit our we bsite :

www. vaderandlandgraf.com
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REGISTRATION & HELP DESK

The registration table will be open from 7am-5pm Wednesday and 7am-2:30pm
Thursday. Please stop by this table with any questions you may have throughout
the conference.

LEARNING BURSTS ROTATIONS

Group 1 - Last name begins with A-Gi
Group 2 - Last name begins with Go-Mc
Group 3 - Last name begins with Me-Z

CONTINUING PROFESSIONAL EDUCATION UNITS
Continuing Professional Education (CPE) codes for the digital tracker are listed in
the schedule of events section of the conference book.

CONFERENCE EVALUATION
The electronic conference eval will be emailed to you at the end of the

conference. It will also available on snasd.org.
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T°S GOOD
TO BE CHEESY.

19864 WG Jalapeiio Mozzarella Bites
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= PERFORMANCE

FOODSERVICE

Performance Foodservice delivers top-quality
food and food-related products to K-12 schools,

colleges, and universities across the country.

We recognize that every school is different, so
we are committed to tailoring our foodservice
programs to meet your school’s individual needs
and keep your students healthy and happy.

Our company delivers more than just groceries to
our school accounts:

Experienced local and corporate teams to provide full support
Menu solutions that are nutritious, delicious and USDA compliant
Fresh fruit and vegetable program

Online CEU courses, free webinars and vast resource library

Convenient online ordering + value-added tools & services
Access to nutritional information including product specification
sheets, CN Labels and nutrient data sheets available upon request.

Performance Foodservice - Marshall, MN




Tuesday, July 19 | Pre-Con Classes

Time

Class Title

Presenter

Description

CEU Code

8:00 - 5:00

ServSafe

Sandi Kramer

Food Safety - Get Servsafe
Certified or Hourly Credit.

2620

8:00 - 5:00

Nutrition 101: A Taste
of Food and Fitness

Cynthia Winbush,
ICN (8 hours)

This course qualifies for SNA
core course certification level 1.
This training provides a basic
overview of nutrition with an
emphasis on the importance of
balance in daily food choices
and the inclusion of physical
activity as a key component to
good health. The training
incorporates a variety of
learning activities including
short physical activity boosters.

1000

8:00 - 5:00

Financial Management:

A Course for School
Nutrition Managers

Lynette Rock,
ICN (6 hours)

This training was developed for
site-based school nutrition
managers and supervisors.
Participants receive instruction
on the relationship of program
cost and revenue, standard
security practices to protect the
financial integrity, budget
management, increasing
productivity and decreasing
waste, and staff responsibility
for sound financial
management practices.

3300
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Committed To Quality Since 1967

THE 5TORY OF CAPTAIN KEN'S FOODS

In th summer of 1943, Kenneth Tobn Freibers begen his carser 2= a firefizhter in St. Paul, Minnesotz. Tn 1933, he
was prommotad to Captain of Firehonse Mamber 14, where it was wadition for each fireman to cook meals for their
fellor firefizhters. Captain Een's spacialty was ovean-baked beanz, Word spread and neighbors from miles around
would stop by the five station hoping to zampls some of Captain Ken's mounthwatering oven-baked beans,

Een z0ld hiz first dizh of oven-baked beans: to the public from a food stand be opened at the hlinnezota State Fair in
12464, A few years later Fen retived from the fire deparoment to start his second caresr at the voung agze of 35 He
began oven-baking beans for the retzil market from the apartment where he and hiz wife lived. Een never looked
back.

Today, over 50 vears later, Captzin Fen's Foods folloos the sams proces: of spaking beans overnight, then slowly
ovan-baking them in commercial-sized ovens. In addition to miroducing new oven-haked bean racipes (think
“legmes™), the company’s line of products continnss to grow and now inclodes All-Matural Ingredient Beaf Chili,
Waria's Beef Taco heat, Tater Tot Hotdizh, Sloppy Joe hieat Sauce, Crven-Bzaked Baans [n BEC) Szuce, and muach
mare.

AN of Captain Een’s products are fully cooked and packed frozen Freezing capiores the products” homemade
flavor: and ruiritionsl excellence. Fust Heat and Serve these delicious products. Packaging iz labor friendly to jost
“Heat and Serve”. Products are made with the same care and aftention as Ken's first dish of home-style oven-baked
bean:. Try our product: and we know you will be bacl! Captain Ken’s Food:" products are distributed
thronghount the United States of America and in Canada.

Call us for free samples! Call 6§51-298-0071 or jiraxler@captainkens com and ask for John Traxler. See more
at www.captainkens com

~~
;\

\ JJ§_£'S°!,=°°DS & e
/2 ﬁgjp FEEET ' v? Dy loo°;J;1|cE wm; NO ADDE;) SUGAR
%@@l@&l&@ﬁ' T = e ﬁ: 36 FIBER

A")" NO ARTIFI(IAL (0I.0RS OF FLAVORS
)/ PROVIDES 1/2 CUP FRUIT EQUIVALENT
100% VITAMIN CPER SERVING

AT ER
Sk 4
—— CONTACT INFORMATION:
" ADRIANA FLENER: AFLENER@JJSNACK.COM

&

For more information, visit our website:
www.fisnackfoodservice.com

PREMIUM FROZEN JUICE CUP ®@

rwil . WheleFruil
Orange Pineapple Cherry Swirl S !

PREMIUM FROZEN JUICE CUP ©
WNWatermelon




Wednesday, July 20 | Day One

Time

Class Title

Presenter

Description

CEU Code

7:00 - 8:00

Breakfast

8:00 - 9:00

Breakout #1

Choose one session to attend

Recruiting and Hiring
During Trying Times

Kayla Wede

Labor shortages got you down?
This session will focus on ways
to recruit, hire, streamline your
interview/onboarding
processes, and employee
retention ideas. You'll walk
away with the confidence to
use technology to your
advantage and helpful tools like
an updated job description.

3500

Incorporating Dairy: Ideas,
Options, and Recipes!

Elli Nyberg,
Midwest Dairy

2100

Supply Chain - Then and
Now!

Steve Munch,
RD

Attendees should come away
with a good knowledge of what
is going on in the Supply Chain
world. Also, give a good
summary for them to be able
to address questions relating to
product shortages and other
supply related issues.

2400

Check in With CANS:
Roundtable of Hot Topics

Cheriee
Watterson,
Andrea Theilen,
CANS

Just like a CANS call, but in
person! This will be a great
opportunity to meet the new
CANS specialists and ask your
guestions!

3000
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Wednesday, July 20 | Day One

Time

Class Title

Presenter

Description

CEU Code

9:00 - 9:15

Break

9:15-10:15

Welcome, General Session

Dave Tolliver

10:15—11:15

Cultivating the Dream Team

Stefanie
Giannini

11:15-11:30

Break

11:30 - 12:15

Annual Business Meeting

Dave Tolliver

12:15-1:15

Plated Lunch

1:15-1:30

Break

@ Recipes To Keep Your Students

Tyson

K12

Scan here to check out all the new
recipes Tyson K-12 has to offer for your
school nutrition program

Sweet Thai Boneless Wing Rice Bowl
Oven-baked, whole muscle boneless
wings tossed in a Thai-inspired sauce

Coming Back For More!

Tender. whole muscle chicken filet

\ served on a whole grain bun and
% > topped with a pineapple-honey BBQ

slaw and roasted tomatoes

Hawaiian BBQ Chicken Sandwich

Queso Burger
Flame grilled beef burger topped with a
creamy queso, zesty black bean and corn

salsa, Pico de Gallo and shredded lettuce

and served over a bowl of vegetables and

brown rice

Connectvitn Us ] W (@ Tysonkt2Schocis

#sewingyourmission #eedingthefuture

on a whole grain bun

@/ Tyson Fooss, e

T

lyson
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Wednesday, July 20 | Day One

Time Class Title Presenter Description CEU Code
1:30-2:30 Breakout #2 Choose one session to attend
Do you feel the weight on your
shoulders? It is time to practice
shared leadership! Learn how to
Shared Leadership: How to Stefanie share the responsibility with
Let Go and Trust Those . others on your team to ease the 3210
Giannini
Around You burden on yourself, create
efficiencies, and empower those
around you as they grow into
their own!
Navigating Change: The Lynelle
Ups and Downs of School Johnson, 3200
Food Service SNA Director
This 1-hour training explores five
different conflict management
SNA Lead to Succeed: Your styles and how each is used to
) Gay Anderson o ) 4140
Conflict Style Inventory approach difficult conversations
with coworkers and/or stakehold-
ers.
. Just like a CANS call, but in
Cheriee T b
erson! This will be a great
Check In With CANS: Watterson, P _ s Wi &
) ] opportunity to meet the new 3000
Roundtable of Hot Topics | Andrea Theilen, .
CANS specialists and ask your
CANS .
questions!
Through our STOP THE BLEED®
course, you'll gain the ability to
recognize life-threatening bleed-
Stop the Bleed: Saving Lives ) ) & _ 8
Dave Tolliver |ing and intervene 3240

in a Crisis Situation

effectively. The person next to a
bleeding victim may be the one
who’s most likely to save a life.

Page 12




Wednesday, July 20 | Day One

Time Class Title Presenter Description CEU Code
2:30-2:45 Break
, See page 4 for attendee
2:45 - 4:35 Learning Bursts ) )
information
Level Up! - How to Earn
2:45-3:15 o Lynn Dunker 3430
Your SNA Certification
Make It Up! - How to Make Rhonda Step by step guide to
3:25-3:55 _ _ . _ 2110
it a School Recipe Ramsdell standardizing your own recipes.
Cut It Up! - How to Prep Steven Tricks and tips to prep the most
4:05 - 4:35 2130

Fresh Fruits and Vegetables| McClelland |time-consuming produce.

5:00 - 9:00 Wylie Pavilion See page 12 for information

% T Bt o 3
s SR

CAL-MILYZZ1773 LightFry nemco .. <2
) — ™
MBMASTER BIT SRACEMAN

O IBEXVULCAN BWOLF Bexs

Phone: 763.543.8080 18200 45th Ave No Suite C info@dalyderoma.com  £5=5pary & DEROMA
Fax: 763.543.8181 Plymouth, MN 55446  www.dalyderoma.com E[D) GROUE Inc.
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Wylie Park Pavilion | 2306 24th Ave NW, Aberdeen
5:00 -9:00 PM
Wylie Park Zoo | Trails System | Storybook page 14




Premium Reduced-Sodium
Cheese Sauce £ Mac & Cheese

To help you meet Target 2 sodium guidelines, we've shaken out the sodium in some of our most popular
products and student favorites. Our NEW Premium, Reduced-Sodium Cheese Sauce and Mac & Cheese
are crafted with all the things you love like real cheddar cheese and whole-grain rich pasta, and without
the things you don't, like phosphates and artificial flavors.

@

* Formulated to help you meet SOdium(f\:\?

Target 2 sodium guidelines SH AKED WN

¢ Cleaner label - free from

hosphates and artificial fi o
s Premium Reduced-Sodium
* Packed with -proFein - provides 49<y CHEESE SAUCE
M/MA contribution bsssodum? 182 oz. serving =
" 10 M/MA
* Menu versatility - works for
multiple menu applications 209 mg of sodium
* Labor savings - fully prepared, Item #5776
heat & serve Premium Reduced-Sodium

less sodium®* 6.0 oz. serving =
20 M/MA +1grain

® 577 mg of sodium F

To request samples, please contact (

25% MAC & CHEESE u

your JT.M. Regional or Broker Rep.
For more information, go to

www.jtmfoodgroup.com/k-12

£ AV G in] >

* as compared to 5705 Premium Cheddar Cheese Sauce
** a5 compared to 5768 Premium Creamy Mac & Cheese

LET'S CREATE GREAT DISHES TOGETHER: 800.626.2308 jtmfoodgroupcom @® @ @



Thursday, July 21 | Day Two

Time Class Title Presenter Description CEU Code
7:00 - 8:00 Breakfast
8:00 - 9:00 Breakout #3 Choose one session to attend
Tell us what's worked and what
Lynn Dunker, ]
Roundtable: State of YOUR ) hasn't worked for you this year!
] Jesse Goehring, ] 2000
Kitchen ) | Let's share our great ideas and
Nicole Dennis )
major obstacles.
This course will feature a
refresher on the lunch &
Rob Ingalls, |breakfast meal patterns.
Meal Patterns and . )
. Cynda Frey, |Transitional standards (milk, 1100
Nutritional Standards ) )
CANS whole grain, sodium) for School
Year 2022-23 and 2023-2024
will be discussed.
) Health
Health Inspections 2630
Department
As student nutrition
professionals, we are shaping
the way our students think
about food. We know that
early exposure and
Navigating Picky Eaters: intervention is key for building
Tips & Tricks on Introducing C lifelong healthy habits. For 2200

New Foods to Students

many children, school is their
main exposure to what fresh
and healthy meals look. Learn
the do’s and don’ts for paving
the way to a positive eating
environment.

Page 16




Thursday, July 21 | Day Two

Time Class Title Presenter Description CEU Code
9:00-9:15 Break
9:15-10:15 Breakout #4 Choose one session to attend
) Health
Health Inspections 2630
Department
What if everyone where you
work exhibited genuine
happiness and a joyful
30 Days to a Happier PP _J Y
Dave Caperton |approach to their 3400
Workplace ol
responsibilities? How much
difference would it make in the
results you're getting?
Participants will explore
frameworks and tools they can
SNA Lead to Succeed: How )
) employ to be more effective at
Do You Bring Value to the | Gay Anderson o 3400
communicating who they are
Workplace? )
and the value they bring to
their organization.
This course guide you through
5 your options to spend your
arc
Food Distribution Y USDA Foods Entitlement, DoD 2340
Beougher, CANS
Fresh/FFAVORS, USDA Foods
and Bulk Processing.
We know that early exposure
o ) and intervention is key for
Navigating Picky Eaters: o )
] ] ) building lifelong healthy habits.
Tips & Tricks on Introducing| Kayla Wede 2200

New Foods to Students

Learn the do’s and don’ts for
paving the way to a positive
eating environment.

Page 17




Gchedule of Evends

Thursday, July 21 | Day Two

Time Class Title Presenter Description CEU Code
10:15-10:30 Break
Does This Taste Funny?
10:30 - 11:30 | Adding Joy and Laughter to | Dave Caperton |Closing Keynote 3400
Cope
12:00 - 2:00 Vendor Food Show

Thank you to all our food show vendors - without your participation

in the food show, the SNASD Conference wouldn’t be possible!




HANGRY

BEEAR

Bernatello’s Pizza

Bernatello's Pizza, a leader in the frozen pizza category with
recognizable retail products/brands such as Roma, Orv’s, Bellatoria,
Pizza Corner and Brew Pub Lotzza Motzza pizza would like to
introduce you to our K-12 Hangry Bear Pizzeria Style Pizza. Hangry
Bear is a 16" Round, Thin Crust, Minimally Processed, All Natural,
51% Whole Grain Pizza available in Cheese and also
Turkey/Pepperoni. Each Hangry Bear Pizza has 8 LARGE servings
consisting of 2 Meat/Meat Alt,, 2 Grains and 1/8 cup of Orange/Red
Vegetables. Hangry Bear Pizzas are packed 10 per case consisting of
80 servings. Hangry Bear have become a student favorite meal over
the last couple of years and we are proud to have had an
unchallenged fill rate with our distributor partners. This past year
Hangry Bear was also approved to be a National Commodities
Processor. Please feel free to reach out with any questions you may
have through our Broker Partner “GVM” Golden Valley Food
Marketing or from my information listed below. We would love to
test your schools lunch period and give YOUR CUSTOMERS - “ THE
KIDS “ what we believe to be the best quality product on the market.
Thank you for your consideration,

Denny Terrance

Bernatello’s Pizza - Hangry Bear

dterrnce@bernatellos.com

92&'883'?85 1 Page 19
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Bernatello’s Hangry Bear Pizza
Cash-Wa Distributing | General Mills | JTM Food Group
GOLD Nardone Brothers | PepsiCo | Performance Foodservice
Peterson Farms Fresh Inc. | Rich’s | Schwan’s

Vader and Landgraf, Inc.

SILVER J&J Snacks | Land O’ Lakes Food Service

Baker Boy Bake Shop | Captain Ken's Foods

B RO NZ E Daly & DeRoma Group

Great Northern Baking Company | Tyson

INDUSTRY = Fodl
MEMBER



Family owned and operated

Breakfast and Lunch - Large
Variety

CN Labeled
USDA Approved

For more information, contact:
Esther Zoss

Baker Sales Company
estherz@bakersalescompany.com
605-929-9416

Page 21



PETERSON FARMS:
YOUR ONE-STOP
FOR APPLE PRODUCTS

- Fresh apple slices in the following fruit
serving sizes: 1/2 ¢, 3/4 ¢, 1 ¢, & bulk

- Themed packaging throughout the school year

- DoD approved fresh slices 50/2 oz. &
10/1# cases

- Applesauce equals 1/2 ¢ serving of fruit

Contact Janet Morse for samples and information

jmorse@petersonfarmsinc.com | 701-212-5906
www.petersonfarmsinc.com ):
HEALTHIER l l‘ Lo

GENERATION

FOUNDATION
Make school nutrition a success. m

OOAC DAQO Smart

HMERICHN COMMODITY DISTRIBUTION ASSOCIATION s NA& K

Agriculture « Industry « Government « Community
i ish the Nation APPROVED

Worklng Together to Nouris

Page 22



STEFANIE GIANNINI

Cultivating the Dream Team

Do you feel the weight on your shoulders? Do feel that you have
to have all the answers and make all the decisions? Did you ever
stop to think maybe you feel like that because of how you
choose to lead your team? It is time to practice shared
leadership! Learn how to share the responsibility with others on
your team to ease the burden on yourself, create efficiencies,

and empower those around you as they grown into their own!

DAVE CAPERTON

Does this Taste Funny?
Adding Joy and Laughter to Cope

Speaker and author on intentional joy and healing humor, Dave
Caperton, has helped nearly 1000 organizations across North
America create a culture of joy to attract and retain talent,
boost resilience, strengthen health, and beat burnout

Page 23



~-TACOS Gity -
BRAND NEW BAG

Chili Pie Nachos with
FRITOS® Walking Taco

WALKING TACO
FRITOS" ORIGINAL CORN CHIPS

AVAILABLE FALL 2022

INGREDIENTS: CORN, CORN OIL AND SALT
Qualifies as 2 OEG

-g\‘u-v CORN CHIPS

NET WT. 1 % 0Z. (42.59)

Visit us at PepsiCoSchoolSource.com or scan
the QR Code to explore K-12 products, recipes, PEPSICO
nutritional information, insights and more. foodservice

Rt ———

All trademarks are owned by PepsiCo, Inc. and its afflliates © 2022 Page 24




MIKAYLA HARDY, RDN, LN

Child Nutrition Programs Director
Division of Child and Adult Nutrition Services
SD Department of Education

Welcome to the 2022 School Nutrition

Association of South Dakota’s Annual State Conference from Child and Adult Nutrition
Services!

Conference season is my favorite time of year. It is exciting to be able to get together and
see everyone all in one place at the SNASD Conference. This year, we are looking at going
back to a new normal, which will come with some new challenges, but | am confident that
we will make it through just as we have in the years prior. | am amazed at all the creative
and out of the box ways our agencies have come up with to keep feeding kids and make it
through the school year.

Child & Adult Nutrition Services will be hosting a repeat “Hot Topics” breakout session
where you can get an update on all the information that has come out of the Keep Kids Fed
Act and information for the upcoming school year. We will also have a booth in the vendor
area. Stop by to say hello, introduce yourself, and let us know how we can help. We have
several new staff members that would love to meet you! And of course, we have lots of
Information as well as the 2022 SNP update handout.

Thank you all for everything that you do to feed the kids of South Dakota nutritious meals
and a special thanks to the SNASD leaders that have worked tirelessly to put this conference
together. Best wishes for a restful summer, and a healthy, successful school year!

Page 25



KEARNEY FARGO

308.237.3151 701.282.8200
CASH-WADISTRIBUTING www.cashwa.com www.cashwa.com/fargo

ONE SUPPLIER | ONE DELIVERY | LARGE VARIETY | BRAND NAMES

1 UNCH PROGRAM COMPETITIVE PRICING

_ = Weekly & Monthly Special Flyers
Canned Dairy featuring seasonal and affordably priced items.
Frozen Smallware » School Specific Food Shows

Dry Equipment
Produce Beverage provide “off invoice” for immediate savings.
Paper Candy

Chemical Center of the Plate SUPPORT

» Sales Consultants

* Manufacturer Allowances

» Chemical Technicians
A LA CARTE PROGRAM » Broker Representatives

Full line of pre packaged products. « Registered Dietitians

» Beverage Specialists
JAHITOH!AL & SA"HAH 0" » Manufacturer Representatives
Full line of cleaning products, paper & floor care.

FOOD SAFETY
F UHDRAISIN G ) « CWD warehouses score consistently
Large variety of products. Customize a EXCELLENT in AIB inspections

fundraising program to fit your groups. * Preventative Control, HACCP and Food

Defense programs in place in all CWD

CONCESSIONS warehouses.

Foodservice products, candy, paper goods. « Recall Program

MENU ASSISTANCE » Food Safety Training and Inservices
» Manufacturer Support TRA:’N’NG

= Menu Cycle Resources Available +« CWD Educational Seminars
= CWD Product Nutrition Approved for Continuing Ed Credits.

= Cost Control Ideas » Always Food Safe
Web-Based Food Safety Trainings.




4

Rhonda Ramsdell Krista Leischner Lynn Dunker

Laura Horacek Nicole Dennis Colleen Sletten Rita Walter

Catlin Woods

Mikayla Hardy Andrea Theilen Ilvy Samson Naomi Hass

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

about what serving on the Board entails!
Page 27



ASIAN MADE EASY

o
£
o
-
g
2
=]
g
-
»r
z
<
w

MINH® Orange Chicken Stir Fry Kit (69020), MINH® WG Vegetable Fried Rice (69074), CHEF ONE® Chicken and veg Dumpiing (60565)

TURN TO US FOR ASIAN FOOD SUCCESS.

,.J

ENERGIZE BREAKFAST WITH SCHWAN'S

o] schwansfoodservice.com
SO o) ercalli-gse sskria Page 28



Paat Preaidents

2021-2022:

2020-2021:

-
-
o 2019-2020:

d 2018-2019:

ul-) 2017-2018:
Q) 2016-2017:
&S 2015-2016:
E 20142015

2013-2014:
2012-2013:
2011-2012:
2010-2011:
2009-2010:
2008-2009:
2007-2008:

2006-2007:

2005-2006:

David Tolliver (Current)
Lynn Dunker

Liz Marso

Roxann DuBois
Laura Swier

Chris Beach
Janelle Peterson
Victoria Wittrock
Shelly Anderson
Charlotte Pistulka
Eric Kunzweller
Robin Thompson
Vicky Kirby

Gay Anderson
Connie Hlavac
Joyce Everhart

Ruth Beaver

1988-2005

2004-2005:
2003-2004:
2002-2003:
2001-2002:
2000-2001:
1998-2000:
1997-1998:
1996-1997:
1995-1996:
1994-1995:
1993-1994:
1992-1993:
1991-1992:
1990-1991:
1989-1990:

1988-1989:

Marly Leuth

Sheryl Shoenfelder
Dennis Steffen
Shirley Colberg
Julie Elsen

Cheryl Goodall
Arlene Chamberlain
Kay Foust

Janice Fralling
Marlys Lueth
Elleen Hudson
Janet Salano

Joni Davis

Ellen Grimelle
Sandi Kramer

Mary Mooney

1959-1988

1987-1988:

1983-1987:

Normal Allison

Venice Harders

1983: Janice Fralling

1981-1983:
1979-1981:
1977-1979:
1975-1977:
1973-1975:
1971-1973:
1969-1971:
1967-19609:
1965-1967:
1963-1965:
1961-1963:
1960-1961:

1959-1960:

Terry Hegge
Audrey Holupka
Mabel Cleveland
Irene Hartman
Thelma Tastad
Doris Larson
Helen Cloos
Rosina Krejci
Luella Ray

Fern Johnson
June Halstead
Rose Paulson

Cora Greeno




CGREAT NORTHERN BAKING
¢ COMPANY Minneapolis, MN

Established: 1983

= Mission: To strive to be the cleanest labeled
N and best K-12 bakery serving the needs of
all levels of schools and universities,

Popular Products: Whole grain school items snack
breads. cookies, muffins and Brekkies and everything is
produced in a peanut and tree nut free facility

Fun Fact: Did you know Brekkie is an Australian
term for nutritious breakfast

Why did you start your business? To provide nutritious baked
goods to the K-12 industry in a peanut and tree nut-free facility
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i Blueberry
ne Cheerios™ and ot
i/ e students the nutrition

hex™ Bowlpak give -
‘t:hey need from the brands they know and love

HONEY CHEERIOS™:
« Cheerios: the #1
. Made with real honey
« No nut ingredients®

cereal brand in retail’

BOTH FLAVORS:
« Nutritious whole grains in every s
=« Gluten-free

¥ . CACFP-eligible
. No artificial flavors
« And so much more!

erving
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€) General Milis for K42 Schools

@ @generalmillskl2
o @generalmillscf
*Honey Cheerios* does not contain nuts. However,

the product is not labeled as nut free because it is
not produced in a nut free production facility.

Niztsen Nitro US XAQC, RTE Cered, Dolar Share, 52 Weeks Ending 10/3/2020

Convenience

N\
Learn more about the entire K-12 cereal lineup at GeneralMillsCF.com Ganiial MEls
& Foodservice Page 31



Feeling Greovy?!

National School Lunch Week
October 10-14, 2022

Watch the SNASD Facebook Page
during #NSLW for a chance to win a

prize!
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