
Happy Spring!

The snow is melting, and the sun is shining! Is it just me, or 
does it seem like this has been the longest winter ever? 
With the signs of warmer weather ahead, I am reminded to 
be thankful for the change of seasons! 
 
As I reflect on this past school year, I think of all the 
changes we have been through. In fact, a lot has changed in 
the world of school nutrition over the past years. We have navigated the pandemic,
and now we continue to experience the challenges of supply chain disruptions and
labor shortages in our schools. Many of our schools have made creative changes to
survive - some have maybe even found a change that improved their operation and
program. 

Again, school nutrition professionals are finding themselves bracing for the next
change ahead as we plan for next school year. With the waivers that have allowed for
universal free meals set to expire at the end of this school year, our meal programs
will need to adjust yet again. We may not even know the next changes that await us,
but we need to be ready for them. Even though change is inevitable, some things will
always remain the same – such as the importance of school meals in the lives of our
students. We should all be proud to work in a profession which has a profound
impact on our learners.

I hope each of you can join us for the ND SNA Summer Conference “Making a
Difference by Feeding the Future”, held June 7-9 at the Hilton Garden Inn in Fargo. It
is sure to be a fun-filled conference with time for learning and collaborating with our
peers.

Best wishes for a relaxing and refreshing summer. Before long, it will be time to re-
energize and gear up for another school year!

Kind regards,

Dana Rieth, RDN, LRD, SNS
Food Service Director
West Fargo Public Schools
NDSNA President, 2021-2022
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March 18, 2022

Things are heating up legislatively with the 
uncertainty of what next year will bring. During the 
Legislative Action Conference held in Washington DC, 
nearly 700 school nutrition professionals met with 
their legislators to persuade them to include the 
meal waivers in the omnibus bill. Unfortunately, the legislators could not
agree to include the waivers, so as of this moment (March 18, 2022, at 9:36
am 😊) all meal waivers are set to expire on June 30, 2022. 

Our programs, students, and families will be greatly affected when the free
meal waiver expires. SFA’s, principals, administrators, and teachers will
have to work together to communicate the importance of completing free
and reduced meal applications for this upcoming school year.

USDA has released transitional nutrition standards for school meals
through the 2023-2024 school year. These standards give SFA’s some
flexibility regarding the meal pattern requirements. These transitional
standards include 1% flavored milk at breakfast and lunch, 80% of grains
must be 51% whole grain, and sodium will remain at target 1 for 22/23.
During the 23/24 school year, sodium must be reduced by 10%. There are
many SFA’s that have concerns that the supply chain disruptions will
continue into the 22/23 school year making these transitional standards
still difficult to meet. 

USDA and our national leaders want to hear from you. When SNA puts out a
call for action, act, your voice matters! USDA is required to read every
comment that is submitted, and Senator Hoeven, who is on the Agriculture,
Nutrition, and Forestry Committee, wants to hear from his constituents on
how regulations affect our local programs, students, and families. 

Michelle Wagner, RD, SNS
Child Nutrition Program Director
Bismarck Public Schools
NDSNA Legislative Chair
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Legislative Report



As the year wraps up, it appears that all waiver allowances will 
be lifted for the 2022-2023 school year. This means we must 
return to USDA whole grain requirements of 80 percent of the weekly grain items for
breakfast and lunch being whole grain rich.  Whole grain rich by USDA definition states
that the item must contain at least 50 percent whole grains and the remaining grain
must be enriched. For detailed information on the regulations, I have added the link
below. Although these standards can be difficult to achieve sometimes, it is for the
health benefits of the children. Whole grains are often rich in B vitamins, iron, zinc,
magnesium, antioxidants, and phytochemicals that aide in disease prevention. They also
contain fiber which helps lower cholesterol, move food through the digestive tract, and
prevent heart diseases. Fiber also helps maintain a steady blood sugar level, reducing
spikes in glucose levels that can make it difficult for students to concentrate.
 
A huge health trend right now is to cook and consume more ancient grains as opposed
to a lot of the refined grains we now see in our food. Ancient grains are known to be
good for the environment, economy, and are generally considered less changed by
modern breeding practices. Some ancient grains that pack a nutritious punch and are
locally grown (Minnesota, North Dakota, South Dakota, Montana) include rye, sorghum,
barley, buckwheat, oats, millet, whole wheat, and amaranth.  There are a lot of ancient
grains available but some others that people may be familiar with are farro, spelt,
kamut, wheat berries, brown rice, and quinoa.  Some of these grains are also gluten free
so when preparing foods for students with allergies or celiac disease, there are multiple
options!

Continued on page 4.
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Shifting Back to Whole
Grains with an Ancient
Perspective



For breakfast items, replace all refined processed flours with 100% whole wheat,
spelt, oat, or brown rice flour in muffins, quick breads, and bars. 

For added health benefits, you can also replace some of the sugar and oil with
applesauce. 

Add a fun, hot, whole grain blend instead of plain rice or noodles on your menu.
Spice it up with seasonings and herbs for flavor. The ancient grain blends add
different textures, shapes, and colors for a much more eye appealing side. 
Serve cold vegetable/grain salads that contain fresh vegetables, cooked grains,
herbs, and a vinaigrette dressing. 
Add cold red, white, or black quinoa, millet, wheat berries, or other grains onto your
salad bars for students to try or mix into lettuce salads.

So, the question is, how do we incorporate some of these items into our menus? Due to
supply chain issues, this last year posed many challenges receiving some of our whole
grain products. It is uncertain if this will improve next year. We will have to think outside
the box and come up with creative ways to make sure we are filling our menu with
whole grain rich foods to meet requirements. What better way to do this than to
incorporate some trendy ancient grains that manufacturers are now making and
stocking on shelves and with distributors. Here are a few ways to do this: 

1.

a.

2.

3.

4.

Living in the Midwest, a lot of us grew up eating white rice, white noodles, and white
bread for grains. This still seems to be a very common theme. A quick internet search
will give you plenty of recipe ideas on how to incorporate whole grain/ancient grain
items into foods. Let’s make it a goal to introduce some of these nutritious grains to our
children so our ancient grains become relevant again and don’t remain as their name
would suggest, ancient.  

Kyla Zach, LRD, CDM, CFPP 
Nutrition Supervisor
Fargo Public Schools
NDSNA Nutrition Standards Chair

UDSA Grain Requirements: 

https://www.fns.usda.gov/cn/grain-requirements-national-school-lunch-program-and-school-breakfast-program
                                                                                                                                                                                                                                                                        
References
Crops of the northern U.S. Northern Crops Institute. (2021). Retrieved March 25, 2022, from https://www.northern-

crops.com/crops-of-the-northern-us 

Long, C. (2012, April 26). Grain requirements for the National School Lunch Program and School Breakfast Program.

Food and Nutrition Service U.S. Department of Agriculture. Retrieved March 25, 2022, from

https://www.fns.usda.gov/cn/grain-requirements-national-school-lunch-program-and-school-breakfast-program 

OLDWAYS. (2022, February 17). Shaking Up the Breadbasket: The Dietitian's Guide to Increasing Biodiversity with

Ancient Grains. OLDWAYS. 

Whole grains. The Nutrition Source. (2019, November 4). Retrieved March 25, 2022, from

https://www.hsph.harvard.edu/nutritionsource/what-should-you-eat/whole-grains/ 

Follow Us On:
Search for: 

North Dakota School 
Nutrition Association

Online at: 
North Dakota SNA

Shifting Back to Whole Grains with an
Ancient Perspective Continued...



Follow Us On:
Search for: 

North Dakota School 
Nutrition Association

Online at: 
North Dakota SNA

Invitation to the 2022 
NDSNA State Conference

Two pre-conference session options on the afternoon of Tuesday, June 7.
Registration and social event with light appetizers at the hotel on Tuesday early evening.
The Awards Banquet on Wednesday evening including the Basket Raffle.
Visiting with vendors and sampling products in-person on Thursday.

The 2022 NDSNA State Conference, Making a Difference by Feeding the Future, will be an 
in-person event for the first time since 2019.  Mark your calendars for June 7-9 at the Hilton
Garden Inn in Fargo, ND. We hope to see you all there for wonderful education sessions, the
popular food show, and networking events.  

Here are just a few of the exciting events taking place:

I look forward to learning and celebrating child nutrition with 
you at the conference.

2022 NDSNA State 
Conference Registration

Conference registration is available on-line April 1 on the NDSNA website northdakotasna.com
through Eventbrite. A special Early Bird price is available through May 20.  Attendees will sign-up
for pre-conference sessions and RSVP for the Wednesday evening banquet when registering.  

If you registered but are unable to attend the conference, you may request a refund, minus a $50
administrative fee, up to two weeks before the conference.  Contact Executive Secretary, Katie
Sieverding, at katie@lancastermanagement.com to request a refund. No refunds will be made on
cancellations received after or for no-shows.

Cindy Hogenson, LRD
Director of Nutrition Services
Fargo Public Schools
NDSNA President-Elect along with the NDSNA Board

Questions regarding the registration process can be answered by contacting
Katie Sieverding, at katie@lancastermanagement.com

Katie Sieverding
Lancaster Management Group
NDSNA Executive Secretary



Follow Us On:
Search for: 

North Dakota School 
Nutrition Association

Online at: 
North Dakota SNA

2022 NDSNA State Conference 
Know Before You Go:

Conference Location and Hotel
The Hilton Garden Inn is at 4351 17th Ave South, Fargo. Room reservations at the Hilton
Garden Inn are available for a conference rate of $114 per night until May 7. Reservations
should be made by calling the hotel directly at 701-499-6000 and mentioning the ND
School Nutrition Association conference.

Conference Check-In
Conference check-in is available Tuesday early evening from 5p - 6:30p at the Hilton
hotel. Appetizers will be served and attendees are invited to stay and catch-up with
colleagues and state representatives. Industry members not purchasing a full conference
registration may purchase a ticket to attend when registering on-line. Conference check-
in will also be available early Wednesday morning.

Meals and Banquet
Conference registration includes breakfast on Wednesday and Thursday as well as lunch
and the Awards Banquet dinner on Wednesday. The Awards Banquet will feature a Social
with beverages for purchase from 5p - 5:30p. Attendees will have the opportunity to
purchase and enter tickets for a chance to win from an array of creative and uniquely
themed gift baskets including a paid trip to the 2023 SNA National Conference!
(Participants and vendors are invited to donate a themed basket for the Basket Raffle
activity. Donated baskets are not an approved expense for program funds. Baskets will
be collected at registration events.) At 5:30p, attendees will enjoy a served dinner with
light entertainment, the presentation of multiple well-deserved awards, introduction of
distinguished guests, and announcements of the basket winners.

Membership Business Meeting and Installation of Officers
The membership business meeting will be held bright and early on Thursday morning.
Please join us as the association conducts business and installs the NDSNA officers for
2022-23.

Food Show and alternating Education Sessions
The food show is 10:30a-1:00p on Thursday along with concurrent education sessions. To
control congestion in the show, attendees will be divided into two groups. For the first
45 minutes of the show, the first group will attend while the second group will remain in
the conference room for a discussion of hot topics and captivating presentations. After
45 minutes, the two groups will switch. At the conclusion of the second 45 minute
timeframe, the food show will be open to all attendees. Attendees will receive their
group assignment at conference check-in.

The food show is for registered attendees only; guests and children are not allowed. Please
limit samples to one per person to ensure all participants have the opportunity to learn
about the vendors’ products.
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2022 NDSNA Annual Conference and Foodshow
June 7-9, 2022

Hilton Garden Inn Fargo
4351 17th Ave S, Fargo, ND 58103 

People Don’t Leave Jobs - They Leave Bosses - Kim Ratz, Speaker-Trainer-Troubadour-
Author 
Ah. Another student with a new food allergy! - Amy Nelson, NDDPI Representative  
Is Your Cafeteria a Fixer-Upper? Design on a Dime to the Rescue! - Jean Ronnei &
Brenda Holden, ProTeam Foodservice Advisors

Tuesday, June 7, 2022 
Pre-Conference Sessions
1:00p-4:00p             1. 3 Hour SanU Sanitation Training - Rhonda Amundson, Kellen Leier and Amy Nelson, 
                                        NDDPI representatives  
                                   2. Lead to Succeed-Communication for Impact - Lynelle Johnson, Williston Basin SD #7
   
5:00p-6:30p             Conference check-in and social gathering with appetizers at Hilton Garden Inn 
    
Wednesday, June 8, 2022 
7:00a-8:00a              Conference Check-in and Breakfast      
8:00a-8:15a              Conference Welcome     
8:15a-9:15a              There’s Always SOME-thing… - Kim Ratz, Speaker - Trainer - Troubadour - Author   
9:15a-10:15a            Customer Do’s and Don’ts - Jean Ronnei & Brenda Holden, ProTeam Foodservice Advisors
10:15a-10:30a          Break
10:30a-11:15a          Supporting Students with Social/Emotional/Sensory Needs - Jolene Schue, Danielle Lapos
                                    and Rebecca Campbell, Area Service Coordinators with Fargo Public Schools
11:15a-12:00p          Breakout Sessions

1.

2.
3.

12:00p-1:00p            Lunch Provided
1:00p-2:00p              Farm to School Panel - Bjorn Solberg, Hugh’s Gardens LLC and Red River Harvest Cooperative,
                                    Michael Lee, North Dakota Department of Health     
2:00p-3:00p              Playing Nice in the Sandbox - Kim Ratz, Speaker-Trainer -Troubadour-Author 
3:00p-3:15p              Break
3:15p-4:15p              Diversity: This is Us - Tamara Uselman, Director of Equity & Inclusion at Fargo Public Schools  
4:15p-5:00p              Free Time
5:00p-7:30p              Banquet, Awards, and Basket Auction     

Thursday, June 9, 2022
7:00a-7:30a              Breakfast provided     
7:30a-8:00a              Association Business Meeting 
8:00a-8:45a              K12 Food Safety in Endemic Times - Laura Baum, Fargo Cass Public Health and Brenton
                                   Nesemeier, ND Department of Health 
8:45a-9:00a              Legislative Update- Michelle Wagner, Child Nutrition Director at Bismarck Public Schools
9:00a-10:25a            State and National Child Nutrition Updates, NDDPI
10:25a-10:30a          Introduction of Foodshow and Hot Topics
10:30a-1:00p            Vendor Foodshow with alternating Hot Topics including Char Heer with Midwest Dairy  
                                    Association and Don Kinzler with NDSU Extension

*Session topics are tentative
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NDSNA Conference Keynote Speakers
Wednesday, June 8 | 8:15am-9:15am
There’s Always SOME–thing…
It doesn’t matter who you are or what you do -- there’s always a change, challenge or conflict to slow or
knock you down. Your work is important; we need you to succeed!  So you need to be resilient and able
to reframe situations so you can pick yourself up and get going again! Through songs, stories, and
strategies, Kim guides you to reflect on how you can manage your own morale, be more congruent and
resilient, and better manage your transitions in times of change, challenge and conflict.

About the Speaker: Kim Ratz

In his first 20-year career Kim Ratz was a Director of Community Education with
schools in Oregon, Alaska, & Minnesota, and widely recognized for his leadership in
promoting lifelong learning opportunities and community involvement in schools.
Since 1994 Kim has been self-employed as a Speaker-Trainer-Troubadour-Author and
continues to work with people who work in schools around the U.S. and Canada,
including School Nutrition professionals. People enjoy his songs, stories and how he
inspires you to have hope, keep doing your best, be well, and have some fun too! He
lives in MN and loves swimming, singing, camping, kayaking and playing with his
grandkids! 

Wednesday, June 8 | 9:15am-10:15am
Customer Do’s and Don’ts
Are you striving to always put your best foot forward? Through a combination of presentations and
entertaining interactive examples, Jean and Brenda will help us sharpen our awareness of how our
everyday actions and words reflect our program and district.

About the Speakers: Jean Ronnei, SNS and Brenda Holden

Jean Ronnei is a Senior Consultant for ProTeam Advisors. She has had a long career
in school food leadership. She has served as the Nutrition Services Director and then
the Chief Operations Officer for Saint Paul Public Schools, MN. While the director,
she led the efforts to transform their program to one that received national
recognition for financial systems, marketing strategies and developing healthy
menus. She currently supports school districts in her role as Senior Consultant for
ProTeam Advisors. Jean is very active in the School Nutrition Association and is a
Past President of the Association.

Brenda Holden is a Consultant with ProTeam Advisors. She has spent 30 years
working with groups planning or responding to change both in Alaska and
Minnesota. Her experience consulting with school districts, nonprofits, local
government, Alaska Native organizations and membership organizations gives her a
broad perspective on the dynamics of change in a variety of work environments.
Brenda is familiar with a variety of facilitation styles and processes that she can
tailor to meet the unique needs of each situation. Brenda graduated from the
College of St. Benedict and completed her master’s degree at St. Cloud State
University. She returned to her home state of Minnesota after her family lived in
Alaska for 31 years, six of which were in an Athabascan village.
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SNA Level 1 = 28 members
SNA Level 2 = 19 members
SNA Level 3 = 1 member
SNA Level 4 = 10 members

NDSNA currently has 285 active members with 19 members in their grace period for
easy renewal. We would like to encourage all members to check and make sure their
membership is up to date. As we gear up for the state conference this summer,
current memberships will make registration go smoothly!

If you need to join or renew your membership with SNA, go to
https://schoolnutrition.org/Membership/JoinRenew.

SNA Certification Numbers
As of this year, NDSNA has 58 members that are SNA Level 1-4 certified!

NDSNA Current Members

If anyone has questions on their membership, you may reach 
out to Allison Grabow at allison_grabow@bismarckschools.org.

Allison Grabow
Kitchen Manager
Will-Moore Elementary School
Bismarck Public Schools
NDSNA Membership Chair

Out of these certification numbers, we had one member that has went from level 2
to level 3 and one new level 1 member! 

The always popular basket raffle will be part of the Wednesday evening banquet
activities. Attendees will have the opportunity to purchase and enter tickets for a
chance to win from an array of creative and uniquely themed gift baskets including a
paid trip to the 2023 SNA National Conference!

*Participants and vendors are invited to donate 
a themed basket for the Basket Raffle activity. 
Donated baskets are not an approved expense 
for program funds.  Baskets will be collected at 
conference registration events.

If you have any questions feel free to reach out to any Board Member. 

NDSNA Conference Basket Raffle

https://schoolnutrition.org/Membership/JoinRenew/


Enderlin Public School's celebration of NSBW…they had local superhero’s 
come in and serve breakfast for the students!

Oak Grove Middle/High School Salad Bar
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Reimbursable Meal Poster - Mapleton Elementary School

Northwood Public Schools Salad Bar

Park River Public Schools 
Fresh Fruit Offerings

West Fargo Public Schools - Liberty Middle School Kitchen Staff

Fargo Public Schools Taco Grinder 
made with ND Beef 

Fargo Public Schools celebrates the end of a successful
summer feeding program with snow cone treats for staff

Fargo Public Schools tries to keep from going bananas 
by making scratch breads and muffins
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Bell Elementary School in Minot, celebrating 
Read Across America Day & Dr. Seuss's 

Birthday on March 2, 2022.  
They handed out books to students 

and had some fun decorations!

Assistant Cook Rhoda Lachenmeier at 
Medina Public Schools holding ND beef 

August Heupel (center) delivers ND beef to Medina Public Schools,
donated by I-BAND. Also pictured are Supt. Damon Bosche and 

Head Cook Stephanie Wolff.

Fargo Nutrition Services took a
field trip to West Fargo Public

Schools Central Kitchen to see a
demonstration and learn more

about their batter dispenser

Fargo Public Schools celebrates the 
winter holiday with ugly sweaters.

Fargo Public Schools features locally ground beef on the 
menu, sourcing from South Forty Beef in Mott, ND.

ND Beef delivered to Fessenden Public Schools

Fargo Public Schools getting ready to cook 992 pounds of ND South Forty Beef
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NDSNA is always on the lookout for those who would like 
to serve on the board, help on committees, or just 

help at our annual conference! If you are interested, 
please contact any board member.

PRESIDENT
Dana Rieth

West Fargo Public Schools
drieth@west-fargo.k12.nd.us

PRESIDENT ELECT
Cindy Hogenson

Fargo Public Schools
hogensc@fargo.k12.nd.us

VICE PRESIDENT
Gina Giovannoni

Bismarck Public Schools
gina_barbere@bismarckschools.org

EXECUTIVE SECRETARY
Katie Sieverding

Lancaster Management Group
katie@lancastermanagementgroup.com

MEMBERSHIP CHAIR
Allison Grabow

Bismarck Public Schools
allison_grabow@bismarckschools.org

NEWSLETTER COMMUNICATIONS
Sam Jonckowski

West Fargo Public Schools
sjonckowski@west-fargo.k12.nd.us

ND DPI REPRESENTATIVE
Deb Egeland

ND Dept of Public Instruction
degeland@nd.gov

INDUSTRY REPRESENTATIVE
Naomi Hass

Schwans
Naomi.Hass@schwans.com

PROFESSIONAL DEVELOPMENT CHAIR
Robin Grinsvold

Carrington Public Schools
robin.grinsvold@k12.nd.us

INDUSTRY REPRESENTATIVE
Rick Herland
Baker Sales

rickh@bakersalescompany.com

AWARDS AND SPECIAL EVENTS CHAIR
Becky Heinert

Mandan Public Schools
becky.heinert@msd1.org

LEGISLATIVE CHAIR
Michelle Wagner

Bismarck Public Schools
michelle_wagner@bismarckschools.org

NUTRITION STANDARDS CHAIR
Kyla Zach

Fargo Public Schools
zachk@fargo.k12.nd.us

SECRETARY
 

Vacant

TREASURER
Ivy Thorson

Minot Public Schools
ivy.thorson@minot.k12.nd.us
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To qualify for the certificate, all School Food Service personnel in a single school shall
be certified members of the NDSNA/SNA on or before May 1st, 2022.  If your school
qualifies by meeting this level of achievement please fill out the form below and
email it to:   Becky Heinert at: becky.heinert@msd1.org by May 20th, 2022.

NDSNA will be awarding a certificate to all schools with 100% of their nutrition staff that
are certified with SNA. SNA and NDSNA recognize a responsibility to their members to
grow and change. We must also be professional to gain status in the educational
community. SNA certification is a means of  granting recognition to our peers for our self-
improvement efforts. 

To qualify for the certificate, all School Food personnel in a single school must be
members of NDSNA/SNA on or before Dec. 31st, 2021. If your school qualifies by all
personnel being members, please fill out the form below and email to: 

NDSNA will also be awarding a certificate to all schools with 100% of their nutrition staff
that are members of NDSNA/SNA as of December 31st, 2021. This is another way that
NDSNA recognizes our members that are showing their professionalism to our
educational community for their self-improvement efforts.  

       Becky Heinert at: becky.heinert@msd1.org by May 20th, 2022.

100% CERTIFICATION AWARD
Name of School: 
Address:
City, Zip Code:
Food Service Manager:
Number of Employees:
Names of Certified ND SNA Members 
(as of May 1, 2022)
1.
2.
3.
4.

100% MEMBERSHIP AWARD
Name of School: 
Address:
City, Zip Code:
Food Service Manager:
Number of Employees:
Names of ND SNA Members 
(as of December 31, 2021)
1.
2.
3.
4.

*Email application to: becky.heinert@msd1.org on or before May 20th, 2022. (send read receipt) 

*List any additional names on a separate sheet of paper. 
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North Dakota School Nutrition Assn
Service Assn
2002 Lancaster Pl
Pierre, SD 57501-4901

Non-voting members
Term: Two-year terms; two individuals appointed in alternating years committees
Conference planning committee duties
Liaison between exhibitors and Board and make necessary arrangements for the annual state conference exhibitor showcase
Work with conference planning committee securing space and electricity for exhibits
Send letters of invitation, confirmation and reminders as well as registration information to potential vendors
Develop floor plan for booth arrangements
Help coordinate and plan industry conference and related activities, when needed
Submit any related material for newsletters
Maintain current vendor list with contact information
Inform and seek support from industry and allied groups regarding pending legislation and other association concerns
Attend Board meetings

Position: Industry Representatives
 

Candidates can express interest in this position by completing the online submission form
on the NDSNA website under 'Industry Partners'.

NDSNA is Looking for an Industry Member to Join the NDSNA Board! 


