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I am so pleased and honored to represent the members of SNA of
Michigan for the 2018/2019 school year! Whenever I attend a national
SNA conference, I am proud to say I’m from Michigan and SNAM. We
seem to be on the cutting edge of important initiatives and advocating for
students across Michigan. As a result, we should remember to celebrate
ourselves and all of our partners in the state, that help to make sure that
all Michigan children have access to healthy meals.
In my short 17 years in school nutrition, I have been amazed at the
passion and commitment of those choosing this field as a career, the numerous years of
experience and the quality of customer service provided.
At the national level, the National School Lunch Program is the largest federal child nutrition
program and the second-largest single source of federal funding for elementary and secondary
schools.
At the State level, the SNAM board is committed to assist their members by providing
leadership in education and training and to assure membership is represented at State and
National levels. The board will work hard for members to ensure systems and processes
continue to be evaluated and improved and our resources are used wisely.
Thank you for giving me this wonderful opportunity to serve. I look forward to hearing from
you and to meeting you at conferences, meetings and training sessions.
Here’s hoping you all have a successful and enjoyable year!
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The annual conference in Lansing was a success. I have heard rave reviews on the seminars
and guest speakers. I did not make it this year, but I am already setting aside the time next
year to attend the event at the Grand Traverse Resort and Spa October 24-27, 2019. Traverse
City in October, how beautiful.
Many districts participated in the Apple Crunch. A few districts shared their experience with the First Hand
News. I love the photos and stories that accompany them, you will enjoy reading this edition.

ARMADA AREA SCHOOLS

MISSY ELLIOTT • SUPERVISOR OF FOOD SERVICES

It is hard to believe that we are 1/3 of the way through the school year, and I feel like we are
still in the first few weeks. I am busy preparing for my upcoming Administrative Review, not
a day goes by that I don’t dedicate time to the review. I have come to realize the value of a
well-trained staff. They work hard, and I appreciate them. I am devoting more time in my
office, preparing for review, and I am looking forward to completing the process.

WINTER 2019

Lastly, I want to share that in my district, an all employee ALICE Training event was held. We had real time
situations we were put in. We had to work as a team with Teachers, Support Staff, Janitorial, Food Service, and
Administrators were mixed together and then separated into groups. I was pleased the food service staff attended
this training. It was so informative. I realize how important it is to be prepared in the event of an emergency, and
I feel better knowing I learned valuable training techniques that could help save lives.
Happy Holidays

FIRST HAND NEWS

As always, it’s hard to believe we are already approaching the holiday season. I hope all of you find time to relax and
recharge, and are blessed with family and friends with whom to share your holidays.
In October we held our SNAM Annual Conference in Lansing, MI. It was a great location and a great conference with
many highlights. We had strong attendance at over 330 and a great exhibit show, with 130 booths to visit.
We were fortunate to have Veronika Scott, founder of The Empowerment Plan, speak on Saturday morning. Veronika
told her story of developing an organization in Detroit that makes unique coats for homeless people, while focusing
on permanently elevating families from the generational cycle of homelessness. Her story is amazing.
We also had many informative breakouts with great speakers that helped everyone learn and grow professionally and personally.
Another great occasion was the recognition of some very special people: Distinguished Industry Partner, Steve Amos, from HRI;
Employee of the Year, Karen Sullivan, from Dexter Community Schools; Manager of the Year, Jennifer Laninga, from Grand Rapids
Public Schools; Director of the Year, Karen Bissett, from Oxford Area Community Schools; and the recipient of the 2018 President’s
Award, Cathy Cassady, from Port Huron Area School District. These ladies and gentleman were selected from many deserving applicants.
We know there are many others out there that do outstanding work every day - above and beyond the normal call of duty, so consider
nominating a deserving person next year, who you feel is worthy of special recognition.
Speaking of next year, our Annual Conference will be October 24-27, 2019, at the Grand Traverse Resort & Spa, in Acme, MI. It’s a
great setting and we plan to have another great conference.
Another date to get down is SNAM’s Industry Conference, March 13, 2019 at the Eagle Eye Golf Club, Bath, MI. This will be
right after the SNA Legislative Action Conference (LAC), as well, so among other things, we’ll hear firsthand the latest updates from
Washington D.C. We’ll also be joined by Industry partners. This is a great event for your business manager to attend, as well. So
many issues now expand beyond the food service area, that it’s important for other administrators to be aware of these matters, too.
Registration will be available in early 2019.
SNAM is your organization. Please take advantage of the resources available through training, conferences, website –
www.michigansna.org , and your peers. We’re a phone call or email away – don’t hesitate to contact us.

SCHOOL NUTRITION ASSOCIATION OF MICHIGAN

WINTER 2019

5

SNAM CONFERENCE 2018

T

he Annual Conference this year was a smashing success
where hundreds of our School Nutrition Professionals rallied
together to learn and improve on fundamentals and skills, network
with other teammates and show their team spirit.
The Radisson Hotel, Lansing Center and Cooley Law School
Stadium were beautiful venues for our players to take the field.
Friday featured a great networking opportunity at the Cooley Law
School Stadium. Even though the night was on the chilly side there
were plenty of patio warmth as people settled in looking over the
Lugnuts field.

6
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Saturday began with some early morning warm ups featuring a
walk around downtown or a group yoga session.
The conference sessions were great and the speakers knocked the
experience out of the park.
Our MVPs for the year showcased the passion and commitment
that our school nutrition community has to create wins for our
students everyday.
Be sure to join in on the learning and fun next year in Traverse
City!

FIRST HAND NEWS
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MICHIGAN APPLE CRUNCH
HEARD AROUND THE STATE
GENESEE ISD — THE CRUNCH HEARD ACROSS THE BUILDING
BY SUE BEVINS, SNS, CHILD NUTRITION MANAGER, GENESEE ISD
On Tuesday, October 23rd, students at the Genesee ISD’s Elmer
Knopf Learning Center (EKLC) in Flint participated in the 6th
annual Michigan Apple Crunch. Cherry Capital Foods sponsors
the event every year to promote locally grown Michigan produce.
The event expected to have over 400,000 people in Michigan
crunching a Michigan apple.
The Michigan Apple Crunch website at http://cherrycapitalfoods.
com/michigan-apple-crunch lists the multiple benefits of eating
locally produced fruits and vegetables. The website states “When
we come together around something so simple as a Michigan
Apple, we connect to our agricultural heritage, we build local
communities, we strengthen our regional economy by keeping
our dollars circulating locally, and probably most importantly – we
benefit nutritionally from eating a whole, fresh and delicious fruit.”
Supporting local food systems provides fresher, nutritionally dense
foods to families and also aids in growing the local economy. The
Michigan Apple Crunch website states, “Supporting local growers
through purchasing their produce not only results in better quality,
fresher food, but also builds our local economy. Local food systems
fuel rural development through job creation, and importantly
inject resilience into our food system. When we value our food
and where it comes from, we teach our children that eating whole,

8
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nutrient dense food is important.”
The EKLC students enjoyed apples grown locally at Montrose
Orchards. The orchard located at 12473 Seymour Road, Montrose,
MI has been owned and operated by the Hill family since 1925. The
farm is over 150 acres and grows pumpkins, pears, plums, cherries
and blueberries along with a large variety of apples. Students that
participate in the GISD school meals program received Montrose
Orchard apples with their breakfast and lunch meals during
September and October.
The EKLC Apple Crunch event was organized by Marianne Skunda,
building principal, along with Katie Shantry, SNAP-Ed Nutrition
Educator for the building. The apples were provided by the GISD
Child Nutrition Program in part with matching funds from the
Purchase of Locally Grown Fruits, Vegetables and Legumes (10cent) grant. Whether the apples were whole or sliced, you can see
that the EKLC students had a great time crunching together for the
sixth annual Michigan Apple Crunch.

FIRST HAND NEWS

TAKE A BITE WITH US
MACOMB ISD CELEBRATED THE 6TH ANNUAL MICHIGAN APPLE CRUNCH BY
FINDING A WAY THAT EVERYONE COULD PARTICIPATE
BY CAROLYN THOMAS, FOOD SERVICE CONSULTANT, MACOMB ISD
On Tuesday, October 23, students, teachers, and school staff
throughout Michigan joined in the 6th Michigan Apple Crunch –
a one-day celebration of Michigan agriculture. This annual event
encourages consumers throughout the state to build relationships
with local producers and invest their economic impact in the
state’s strong agricultural sector. For many schools, this event
serves as a school pride rally and celebration of success in farm
to school activities. For Macomb Intermediate School District
(MISD), the staff Wellness Committee saw this as an opportunity
to create broader inclusivity with their special needs programming.
“Bringing more to our special needs population has always been a
priority for me,” said MISD Child Nutrition Consultant Carolyn
Thomas. “Most parents of our special needs students also have
students that are in other districts and now their child here at
MISD gets to participate in a wonderful event that happens state
wide.”

The crunch looked different in each school, but all made
accommodations to make sure every student could participate.
The students were provided alternative options to a whole apple,
like sliced apples, apple sauce, or pasteurized apple cider, where
needed.
The crunch is one way MISD is expanding their farm to school
programming. For 2019, they are working with MSU Extension
and the Macomb County Health Department to launch a local
Farm to School Directory. This directory would allow districts to
easily identify Macomb, St. Clair, and Lapeer County farms and
make micro-purchases from them for future special events. Thomas
wants to see farm to school grow throughout the region and make
sure it benefits all students in the district. “The whole point of
our Apple Crunch shares the values of the statewide event, but it’s
equally about inclusivity for students who may not otherwise have
the opportunity.”

MISD serves nearly 1,700 students with varying levels of cognitive,
physical, and emotional special needs. These students range in age
from 3 – 26, and this is the first year MISD participated as a whole
district and in all eight buildings that serve special needs students.
While crunching into an apple may seem like an activity that
anyone can participate in, staff on the district Wellness Committee
recognized that this simple activity was not accessible to students
who had difficulty eating solid foods. Through the commitment of
the committee and staff at each school, they figured out a way to
modify the Crunch so that everyone could participate.

A BIG CRUNCH IN NEW BUFFALO
BY PATTY IAZZETTO, FOOD SERVICE DIRECTOR, NEW BUFFALO AREA SCHOOLS
The building shook on October 23, 2018, as
New Buffalo Elementary students, staff and
parents began their morning together, crunching
into Michigan Apples! Our “crunch,” of 265
people counted toward the 2018 Michigan Apple
Crunch. The New Buffalo Elementary event was
coordinated by the Food Service Department
(Patty Iazzetto), Elementary Principal (Adam
Bowen) and PE teacher (Erica Johnson) who
feel it is important to come together to support
Michigan Agriculture and start the day in a
healthy way. The Honey Crisp apples were
purchased from John’s Farm Market, in New
Buffalo, Michigan.
SCHOOL NUTRITION ASSOCIATION OF MICHIGAN
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LEGISLATOR TO LUNCH NOW
MORE IMPORTANT THAN EVER
BY DAN GORMAN, FOOD SERVICE DIRECTOR, MONTAGUE/WHITEHALL DISTRICT SCHOOLS

We are in a critical time for our school meals programs. We have
come a long way in building systems and programs that are a
critical safety net of nutrition for all of our students.
At the national level we currently have no Farm Bill or School Meals
Reauthorization. Block grants are still a real possibility harming
SNAP ed Funding or School Meals Funding. It is estimated that a
school district with 2500 students with a 50% Free and Reduced
status could lose $50,000 in the first year of Block Grant Funding
and over $200,000 over 3 years.
At the State level we have benefited by legislation funding of the 10
cent grant. The 10 cent grant gives school district across Michigan
$575,000 to help cover cost of local produce. Other state issues
are school debt/lunch shaming, breakfast funding, competitive
meal and fundraising practices. Term limits have caused a huge
number of new legislators, who’s terms will start in January. These
legislators may have little or no idea of what we do or how we
contribute to the health, wellbeing and education of Michigan
students.
I encourage all food service directors and hourly staff to make efforts
to reach out to these legislators and share with them our successes,
challenges and opportunities. School Nutrition Association of
Michigan has a nationally recognized tool kit that was developed
to assist School food service staff no matter your experience level
to reach out and make meaningful connection with our legislators.
The kit can be found at https://michigansna.org/Legislator_2_
Lunch or search SNAM Legislator to Lunch. It has great resources
that will tell you who your legislators are, a step by step check
SCHOOL NUTRITION ASSOCIATION OF MICHIGAN

list of the visit process, template letters for the invite and great
reminders to make for a successful trip. There are even links to
your Area Representative that can be a resource to help you plan
your visit.
These visits are work and take time and effort, but they do yield
benefits beyond advocating for school meals. A legislative visit
improves the food service programs status and standing with
district administrators, local press, staff, students, parents and
overall community. Another benefit I have found is that we become
the resource and expert for the legislator when issues arise. I have
been contacted twice by legislators, or staff, to ask my opinion or
clarification on an issue that had come up in the legislation.
I encourage you to get to know the staff and legislative office. Many
times the staff are the information gatherers that help legislators
form opinions and make decisions. Don’t stop inviting if you do
not get a response. I reach out on a yearly basis to legislators and
invite them to various activities. Schedules are varied and you
never know what might be a fit for them. I have invited Michelle
Obama to my Big Crunch event for 6 years in a row. She never
accepted but it was fun shooting for the stars!
I know in school meals we are the unsung heroes of childhood
nutrition but we need to reach out and sing a little to our legislators
so they know we are the experts.
One final ask, if you do have a legislator visit please share your
experience of the visit with the SNAM Board, so we can be a
resource for you and track the effectiveness of Legislator 2 Lunch
toolkit.
WINTER 2019
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LEGISLATIVE UPDATE
BY SARA SIMMERMAN, FOOD SERVICE DIRECTOR, HURON VALLEY SCHOOLS
The 2019 Legislative Action Conference will take place in
Washington DC February 24th-26th. Please consider joining
the Michigan contingent – this conference is action packed and
provides an essential platform for our children and association
to be heard by policy-makers. Whether or not you attend,
please share your concerns, photos and updates from your
district for us to take along with us. Contact SNAM at snam@
michigansna.org, 517-327-5933; Sara Simmerman, sara.
simmerman@hvs.org, 248-684-8033; or Kristen Hennessey,
kristen.hennessey@pccsk12.com we would love to hear from
you!
UNPAID MEAL DEBT CHALLENGES

Recently Michigan State Senator Jim Ananich introduced SB
1078, the Hunger-Free Students’ Bill of Rights Act. This would
require school districts to serve a reimbursable meal to all students
and prohibit the public identification, or stigmatization, of a
student with meal debt or who cannot pay for a meal. The bill
would also prohibit charging collection fees or costs, requiring
a student to perform chores to pay off a debt, or discarding a
meal that’s been served to a student. Based on other state’s data,
this would certainly increase meal debt in Michigan. This bill is
also supported by Rebekah Warren, David Knezek, Hoon-Yung
Hopgood, Coleman Young II, Vincent Gregary, Mike Green, Steven
Bieda, Tory Rocca and Judy Emmons. For more information go to
http://legislature.mi.gov/doc.aspx?2018-SB-1078
Two states, Pennsylvania and Colorado both passed similar
legislation requiring that a meal be served to all students who
request one and also prohibited actions that would identify or
stigmatize students with meal debt. Since the law went into effect,
Bethlehem’s PA meal debt increased 50% to $154,590. These
results mirror other districts across the nation, including those in
Denver Co., where meal debt rose to $356,000 after the district
adopted a similar policy. Since 2017, unpaid meals legislation has
been introduced in 27 states.
It is important to remember that local school districts in
Michigan, working with their communities, have been able to
12

WINTER 2019

independently resolve meal debt charges. We are all required
to have a meal debt procedure in place. Consider contacting
your legislator to discuss maintaining local control of school
meal debt so that any action can be customized to your own
district’s specific needs. If you require help with or would like
to discuss your meal debt procedure, please contact your Area
Representative or any of your SNAM Board members.
FARM BILL UPDATE

The odds of passing a Farm Bill during the lame duck session
of congress are looking good. Most of the main issues directly
concerning farmers have been decided –but the sticky point of
nutrition still needs to be hammered out. Mike Conaway, R-Texas,
Pat Roberts, R-Kans along with Collin Peterson, D-Minn and
Debbie Stabenow, D-Mich are expected to work through the
remaining details in a bi-partisan manner. Conaway and Roberts
appear to be willing to pare back some of the work requirements
the House included for SNAP recipients. “The farm bill is on
everyone’s mind,” Sid Miller, Texas Commissioner of Agriculture
says. “It’s already late. But I think it’s highly likely that the farm bill
will pass in the lame duck session. Rep Conaway and Sen Roberts
want their names on the farm bill. …I think the Republicans will
be agreeable to compromise. I think the changes to the SNAP
program (supported by the House) will not be in it”. However,
he adds that without that provision, “it risks President Trump not
signing it”. Comparisons of the House and Senate Bills:
The Senate Farm Bill’s bipartisan nutrition provisions safeguard
SNAP by maintaining current eligibility and benefit levels. They
also make modest improvements to the program, reducing
administrative burdens faced by SNAP recipients who are elderly
or have a disability and adding new employment and training
opportunities to help those able to secure and keep gainful
employment.
In contrast, the partisan House Farm Bill would dramatically
weaken our nation’s nutrition safety net through punitive eligibility
and benefit restrictions, stripping more than 2 million vulnerable
Americans of their SNAP benefits and cutting off federally assisted
FIRST HAND NEWS

school breakfast and lunch for an estimated 265,000 hungry
children.”
The following are some interesting facts included in Farm Bill
discussions:
Zack Clark, the director of government affairs for the National
Farmers Union, says while discussions on SNAP are being held
close to the chest, he is hearing ways to reduce the flexibility of state
waivers could provide some middle-ground. Madeline Morcelle,
staff attorney at the Mississippi Center for Justice working on food
justice matters points out: “Food Insecurity and hunger undermine
job performance, educational attainment, economic growth, and
public’s health.” She adds “Between 2008 and 2012, about 26% of
people who entered SNAP left the program within four months,
52% within one year, and 67% within two years.” And remember,
SNAP is also a powerful economic stimulus program. The Center
on Budget and Policy Priorities estimates that every dollar of SNAP
benefits spent generates about $1.70 in economic activity, injecting
income straight into our local grocery stores, farmers markets and
corner stores.
STOP THE BLOCK GRANT UPDATE

Rokita, was defeated by Jim Baird in the Indiana Primary and is no
longer a member of the house. The Committee Chairman, John
Kline of Minnesota, is also a former US Representative.
Remember, this measure would allow a trial period of so-called
block grants for school meals in three states — meaning those states
would no longer receive unlimited federal dollars for students who
qualify for the free and reduced-price lunches, and states wouldn’t
have to follow most federal nutrition standards. Proponents of
the bill believe the changes would help redirect money to other
programs while ensuring that those with the highest need are still
guaranteed meals.
For a short, informational You Tube video concerning Block
Grants go to https://www.youtube.com/watch?v=Kkla7j69Ln0
Stop the Block. Preserve School Meals.
And don’t forget – if you have any questions, concerns or would
like to be more involved in our local, state, and federal, School
Nutrition Legislative policies and processes, your input is always
valued and welcome!
You are the Voice for Our Children and Michigan School Nutrition!

Even with changes in the House, we want to remain vigilant
concerning Block Grants. However, the bill’s sponsor, Rep. Todd

SCHOOL NUTRITION ASSOCIATION OF MICHIGAN

WINTER 2019

13

ARE YOU READY FOR A REFRESH?
BY JENNIFER MATTISON AND ROXANNE MAZE, DEXTER COMMUNITY SCHOOLS

Sometimes we look at our cafeterias and dream of a remodel and
think that it is too far out of reach. There are so many companies
that can come in and offer a much more modern take on your
space, but the potential price tag can be a barrier. Does that mean
that a refresh is off the table? NO!
In our district we don’t have the funds to do a major facelift but
still needed to find a way to bring new life to our serving space.
In the summer of 2018 we took on the project of renovating our
cafeteria for our 5th and 6th grade school, Creekside Intermediate
School.
Built in 1956, this building used to be the high school for the
district until 2002. So, having seen many years of service, Creekside
had received many touch-ups over the years which came out in
various shades of peach on the walls, as well as about 4 shades
of green. Creekside also had some large striped canvas awnings
which added to the tired feel.

The plan… Create a farmer’s market theme utilizing some décor
we found on clearance at Michael’s the previous fall. In addition to
a few additional pieces of décor that we were able to find to flesh
out the theme, we purchased new paint that would freshen up the
look and tie in the existing fixtures with the new elements. We also
got materials to construct a single, more up to date, corrugated
metal awning.
The results were amazing! It took about 10 days to complete with
the help of one maintenance staff member to assist us with the
high level painting and awning construction. To keep our costs
down we painted the area ourselves and sought out the help of the
art teacher to help us with a sign.
At the end of the project, we spent about $500 and with a little
sweat equity we were able to transform and refresh our cafeteria,
bringing a new energy to our service and our students.
Watch out though, once you refresh one cafeteria your other
buildings are going to want to be next on your list!

DATED...
....TO REFRESHED!
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MICHIGAN FARM FRESH SKILLS
CLASS IN HURON COUNTY
BY AMY KLINKOSKI, SNAM TRAINER

Laker Schools in Pigeon Michigan hosted a Michigan Farm Fresh
Skills class in August. Food Service Director Cinnamon Marker and
Principal Kathy Dickens coordinated the class. Amy Klinkoski and
Xavier Jaramillo were the SNAM Statewide Training Instructors.
August was the perfect month to purchase local produce such
as cantaloupe, tomatoes, potatoes, squash, peppers and greens.
School was scheduled for the next day so all of the prepared food
was available for students.

Xavier returned to the district for more Farm to School training on
November 15.
Register for your Michigan Farm Fresh Skills class, contact SNAM
michigansna.org or call 1-800-677-8955.

The District has a USDA Farm to School Implementation Grant.
Part of the work was to offer local food service workers some
professional development around procuring and preparing local
produce. Though the grant was awarded to Laker Schools, they
extended the learning to other surrounding districts in Huron
County. There were a total of 20 participants learning knife skills
and food safety issues specific to farm fresh produce.
The attendees prepared a Michigan Salad using kale, apples, dried
cherries and a dressing made from scratch were assembled and
taste tested. They also produced roasted vegetables and a vegetable
soup with fresh navy beans (grown in Huron County).
Prior to the class, Cinnamon procured fresh local produce from
the Green Thumb Produce Auction in Cass City. Many local store
reps are usually there to bid on produce. Anyone is welcome ...
people who have stands in front of their homes, farmers market
stands, etc.
They have plans for a fish taco tasting with local fish from Bay Port
Fish Co. Cinnamon started purchasing all eggs from Farm Crest
Foods just a few miles away. The class was such a success that Chef

SCHOOL NUTRITION ASSOCIATION OF MICHIGAN
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PRODUCTION IN THE CENTRAL KITCHEN
OF WARREN CONSOLIDATED SCHOOLS
BY BEVERLY GORECKI, HEAD COOK, WARREN CONSOLIDATED SCHOOLS

A

s every nutrition service worker knows, so many things have
to happen behind the scenes before the cooking and serving
begins. The Central Kitchen is a building where the students do
not attend, which is different than our other sites.

Serving sizes for each item are determined by staff and then they
begin the conveyor belt process. Most times the main entrée is the
first item in the tray and whatever other hot items on the menu
for that day.

Monthly menus are generated by the Nutrition Services Supervisor.
Once menus are completed for the month, a staff member assigned
for Special Dietary students will develop separate menus for
each student to meet their dietary needs. Then the staff member
collaborates with the supervisor to finalize each menu for the
entire month for all restricted diet students.

As each site is packaged, the heat and seal trays are loaded into a
hot cart to keep them at the appropriate food-safe temperatures.
All sites have production records that must go to each site daily
with temperatures recorded.

Once all of the menus are in place for the month, the secondary
cook will place the food orders and then the daily preparations
can begin. We are a production kitchen so that means we do batch
cooking and we have a lot of piece work that has to happen on a
daily basis.
Each meal, whether it is hot or cold, for MISD is individually
packaged. The hot meals are in a heat sealed tray. These trays are
either a two or three compartment unit. Each tray is covered with
a heat sealed type of plastic film wrap. The cold meal options are
packaged in the cold meal lunch box.

Transporting drivers pick up the hot carts, load the hot carts on to
their trucks for delivery to each site.
We may not see the students face to face each and every day, but
we love what we do: providing a nourishing meal to all the MISD
sites.
We take great pride in what we do to make a difference and find it
very rewarding.

Depending on the number of hot items, 6 staff members are needed
to run the packaging line.
16
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HIGHLIGHT OF EVENTS FROM AREA 7
BY PEG PANICI, DIRECTOR OF SCHOOL NUTRITION, KENOWA HILLS PUBLIC SCHOOLS
Area 7 and the West Michigan Food Service Directors have hosted
two events for all staff in recent months.
The first one took place at Kelloggsville High School and we
welcomed over 375 Food Service staff from 22 districts for the
1st Annual Back to School Training. Working in collaboration
with Gordon Food Service and MDE. Training presented included
Civil Rights; School Lunch Basics; Offered vs. Served; Production
Records; Food Allergies and Intolerances; and Cultivate Michigan.
Breakfast provided included coffee, smoothies and grab and go
options while lunch featured several new menu items including
Korean Shaker Salads. Attendees were able to visit booths that
included information from SNAM, 4-H, MSU Extension, HPS,
Cultivate Michigan and Acosta/Cornerstone Equipment. Food was
generously provided by General Mills, Waypoint and PepsiCo.

Your Stride?” She used shoes to show how they can influence the
work productivity and an individual’s attitude toward work each
and every day. Using humor and real life examples, she shared a
positive message about being a food service professional each and
every day. Afterwards, attendees enjoyed dinner provided by the
Acosta Group.

Our second event was held at Hudsonville’s Freshman Campus for
the Annual Fall Workshop on November 1, 2018. Over 250 Food
Service staff from 18 school districts attended. Keynote speaker was
Dr. Katie Wilson, former Undersecretary, USDA. Dr. Wilson drew
from her experiences as a Food Service Director to share “What’s
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NAME: KAREN SULLIVAN
POSITION: COOK/CASHIER
SCHOOL DISTRICT: DEXTER COMMUNITY SCHOOLS

JUSTIN SCHUILING
SALES REPRESENTATIVE
LANSING SANITARY SUPPLY

HOW WERE YOU INTRODUCED TO WORKING IN CHILD
NUTRITION PROGRAMS?
I started working when my kids were in school full time. I thought
it would be a great job for only 3 hours to occupy my time while
my young kids were in school.

NUMBER OF YEARS OF SERVICE TO CHILD NUTRITION
PROGRAMS AND IN WHAT CAPACITY?
I have a little over two years’ experience working within child
nutrition programs through Lansing Sanitary Supply (LSS). LSS
as a whole has been assisting school staff and administrators for
the past 40 years, mostly within our kitchen warewash program.
We strive to provide the best business solutions when it comes to
identifying the schools goals and potential pain points.

NUMBER OF YEARS OF SERVICE IN CHILD NUTRITION
PROGRAMS:
In 2011, I started as being only a three-hour sub. I worked at
only a few schools for a short time before I permanently got a
three-hour position at Wylie. That 3-hour position later turned
into a 4-hour position and now has become a 5.75 hour job. I
would never had imagined that I would still be working at the
same building after all these years.
WHAT IS YOUR FAVORITE PART OF THE WORKDAY:
Only someone who has worked at this school would know
how great it is. The kids, who are in third and fourth grade, are
amazing. They are the best part of my day. I enjoy getting to know
each one of them. They are at a great age where they still listen
to me and respect me and like me!!!! We have a great interaction
every day and it makes my job easy. I love running into the kids
OUTSIDE of school and still remembering their name, even years
after they have left my school.
FAVORITE SCHOOL LUNCH MEAL:
My favorite school lunch meal is probably Hamburger/
cheeseburger day. It’s a little crazy busy that day but the kids enjoy
the meal and the toppings we offer for the sandwich. Makes my
job easier when the kids are all happy.
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HOW WERE YOU INTRODUCED TO WORKING WITH
CHILD NUTRITION PROGRAMS?
My wife previously owned a pre-school in Grand Ledge, so I
had limited knowledge, but Dexter Community Schools was my
first true introduction to child nutrition programs within public
school systems. I’ve learned a great deal about standards and
requirements.
DESCRIBE ONE OF YOUR GREATEST SUCCESSES WHILE
WORKING WITH CHILD NUTRITION PROGRAMS?
Presenting and training school staff members on best practices
and general cleaning is something that I’ve really enjoyed. Seeing
the “fruits of labor” and when people work together to ensure a
safe and healthy environment for students and staff.
WHAT IS YOUR FAVORITE SCHOOL LUNCH MEAL?
Beef & cheese tacos meal.
WHAT IS YOUR FAVORITE PART OF THE WORK DAY?
It’s lunchtime for me! :)
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SAVE THE DATE!

INDUSTRY CONFERENCE
EAGLE EYE GOLF CLUB • BATH, MI
MARCH 13, 2019

CHECK MICHIGANSNA.ORG
IN EARLY 2019 FOR DETAILS!
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