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We've got the answer!

We did some “outside the box” thinking and found out the answer happened

to be in the “box” the entire time. Introducing shelf stable Energy-2-Go™ Power
Up and Energizer complete meals. Just add milk and you have a reimbursable
supper meal. Meeting the USDA compliance standards has never been so easy.

No Refrigeration, No Time to Prepare, No Problem.

For more information on
ﬁ these items or our Fresh
i Supper Meals contact
e " Five Star Gourmet Foods
*oh at 877.546.8763
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PRESIDENT'S MESSAGE

BY LYNETTE ROCK, CSNA PRESIDENT

CHANGE NEVER TAKES A BREAK

When I came up with my logo a year ago | never
dreamed we would be facing this much change. It
seems like just when we figure out one challenge
we are faced with three more. For those of you who
know me, you know that I’m a strong believer in
change—if it’s not broken—change it anyway. But
this amount of change is even overwhelming me.

There is some good news on the horizon. At the School
Nutrition Association’s (SNA) Annual Conference,
Under Secretary for USDA Janey Thorton announced
that the USDA would be eliminating the maximums
on grains and proteins at lunch time. That was
welcome news for both our industry partners and us.
In addition she stated that USDA would continue to
allow sugar in frozen fruit—another sigh of relief for
our vendors. And districts that have more than a three
month operating income can apply for a waiver for
the Paid Meal Equity requirement.

So what other change do we still have coming? By
now you should have implemented the first phase
for breakfast. Next school year we add more fruit at
breakfast time and all grains must be whole-grain-
rich at both breakfast and lunch. The interim rule for
competitive foods has been released. By the time you
read this, the comment period will have ended and
the new regulations will go into effect July 1, 2014.
This should not be as drastic for California since we
already have pretty stringent competitive food sales
regulations.

USDA is currently working on professional standards
forall food service employees. This was a requirement
of the Healthy Hunger-Free Kids Act. This will impact
everyone. Keep your eyes open for them.
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The SNA’s House of Delegates voted to increase dues
by $2 for staff and managers and $10 for Directors,
Supervisors and others. California did not support
this dues increase for various reasons but as part of
the team, we realize that not everyone is going to see
it our way. Being part of a team means being willing
to compromise and work towards a common goal.
And we do have a common goal—feeding students
healthy meals. As a team, we can be successful even
when we disagree. But in order to be successful we
need to stand by our teammates and support them.

My approach as | lead CSNA is to nurture, encourage,
inspire, lead our members, and never stop learning. |
live by my personal motto: If there is a will, there is
a way. If you have a question or concern, please feel
comfortable asking me. | look forward to seeing you
in Palm Springs.

CSNA - Poppy Seeds Magazine
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Refrigerating school lunches for over 40 years
LUND-I0RI0, INC.

Manufacturers Representation to the Food Service Industry

For additional information, please contact us at 949.443.4855
or visit us on the web at www.lund-iorio.com
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MEMORIES OF THE LUNCH LADY

BY DENA ENGLAND, CSNA VICE PRESIDENT

D id you know as a “Lunch Lady” you are a School Nutrition Professional who makes a real difference in
the lives of children? Jarrett Krosoczka, the Closing General Session speaker at the School Nutrition Associa-
tion’s 2013 Annual National Conference confirmed this. Jarrett is the author and Illustrator of “Lunch Lady,”
a series of books based on his school lunch lady.

In these graphic novels, Jarrett tells stories of his
superhero lunch lady. In honor of his lunch lady’s
birthday he declared May 3" National Lunch Lady
Day. He currently has nine books in the series with
the tenth scheduled for release in January 2014.
These books have reached thousands of children
and all because of one lunch lady memory.

No matter what role you play in school nutrition
you can make a memory that can last a life-time.
Just remember the students you serve today may
use a “lunch lady” memory to shape their future.

LET'S MOVE SALAD BARS TO SCHOOLS

BY TERRI VANDERSTOUWE,
CHILD NUTRITION SUPERVISOR, SAN MATEO-FOSTER CITY SCHOOL DISTRICT

The San Mateo-Foster City School District (SMFCSD) is pleased to announce our partnership with Let’s
Move Salad Bars to Schools. SMFCSD received salad bars for Baywood Elementary School, Beresford EI-
ementary School, and Fiesta Gardens Elementary School. The founding partners of the program are: Food
Family Farming Foundation, National Fruit and Vegetable Alliance, United Fresh Foundation, and Whole
Foods Market. The parents, students, and staff are excited and feel this is a great start to the new school year.

The San Mateo-Foster City School District operates 20 elementary and middle schools serving approximate-
ly 11,000 students from preschool through 8" grade.
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SCHOOL NUTRITION REPRESENTATIVE:
MY CONFESSION

BY MARIA HERNANDEZ, CSNA SCHOOL NUTRITION REPRESENTATIVE

“There was an 8 year old who started her first day of school not knowing the English language
or having any friends. At lunch she watched how all the students had something in a lunch
bag and it looked like it was so good. Then she looked in her bag and it was a cold bean
burrito. She took it out and she began to eat it. She made herself look like it tasted so good but
in her mind she wanted to eat what the other kids were eating.

Next day at lunch something bad happened. She took her neighbor’s lunch and gave the little
girl her cold burrito but the other little girl saw when she took the lunch. The girl grabbed her
lunch bag back so she was still left with her cold bean burrito. That girl was me.

One day this wonderful and nice lady came with a lunch bag and it was just for me. | could not
believe it. | said “What?” It had a sandwich, apple, Twinkie and milk. “Oh my goodness,”
| thought. “What did | do to get this?”” 1 ate it slowly and took every taste of that tuna
sandwich. When | got home | told my mother that | thought | got a good grade because | got
a sack lunch like all the American children. The next day that wonderful lady came and said
my name again and gave me a sack lunch. | did not know what to think but my mother kept
telling me to be good so I could get that sack lunch. I could not wait to go to school so I could
get my sack lunch.”

Now | know it was one of those wonderful lunch ladies that are so caring and wonderful who made me feel
so special that day. That is why | feel so strong about CSNA. If CSNA had not gone to the legislators to voice
our children’s concerns, we, the lunch ladies, would not have a job working for those children nor would
the children have the wonderful healthy lunches we make for them today. Just look at CSNA’s Mission and
Vision statement:

California School Nutrition Association’s Mission is to educate and empower members to provide
healthy meals to foster an environment where children achieve overall wellness and lifelong success.
Our vision is: Well nourished students prepared for success.

So | ask you, “What are ) @
you waiting for to become a . . - i
member, why not join today

and make our organization

stronger? Please join me and

become a CSNA member.” D

Si se puede!
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Don't forget a Digital Menu
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Looking for way to serve more students?
Campus Café Enclosure
A great way to bring a nutritional lunch to your students...

Contact Your Local Sales Representative

Southern California Northern California
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MEMBERSHIP NEWS

BY LASHAWN BRAY, CSNA MEMBERSHIP DIRECTOR

~ Those two words go hand-in-hand just like SNA and CSNA ~
All Our Members Are Winners!!! = .

And we have even more fun ways to win this year while at the same time
increasing your education and professional development.

Remember, Investing in YOU!! Just a few things to highlight for the coming year.

BACK TO SCHOOL MEMBERSHIP DRIVE

Host a welcome back event at your district and showcase SNA/CSNA membership including District-Owned
membership (for every 5 membership a district purchases they received 1 free membership) and you get your
name entered more times for chances to win the “Going Places With SNA” trip to Miami or to ANC 2015.
You must be a current member of both SNA and CSNA. Contact me for more details.

CHECK OUT THE FLYER ON THE TOP OF THE NEXT PAGE!

- 0

LocaL CHAPTERS INCENTIVE PROGRAM

We have challenges and funds to help build your local chapter by increasing membership, improving meet-
ings, education, drawings and scholarships to LAC or our Annual Conference. Any way you and your board
vote to spend the money. See your Chapter President for details and good luck!!!

STEPS CHALLENGE ONLINE (@ CALSNA.ORG

Prizes! Prizes! Prizes! Sign up now. There are bonus dollars for chapters with 50% participation.
TELL A FRIEND/BRING A FRIEND CAMPAIGN
This is a semi-annual challenge to help make California #1 in membership. Share the benefits of SNA/CSNA

membership and be entered to win in even more drawings. Try for 100% Membership at your sites and re-
ceive awards, along with Star Club recognition. Contact me for more information at Ibray@vesd.net

Thank you!
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Opportunity

NEXT EXIT

EDITOR'S MESSAGE

BY; SALLY;SPER@; SNS) POPPY.SEEDS EDITTOR

=

I n my current position I’m working at the fourth

district of my career. By the standards of our
profession I’'m practically a job hopper.

Each time I left, the decision was difficult. You have a
lot of security in a place you know. You have figured
the people out and you know how the system works.
You have friends and trusted colleagues. You’ve set
up things you have ownership in and that you are
proud of. You still have things you want to do. In
short, you have a lot to lose.

But sages and philosophers throughout history have
told us that in order to gain something you have to be
willing to lose something, too. The question is always
“What do I want more? What is in front me? Or what
could lie ahead of me?”

10 Fall 2013

Each new district has brought me a fresh start and an
exciting new challenge. 1’ve learned a lot from a lot
of different people and, having seen quite a bit, | be-
lieve | have more than the ordinary number of ways
of approaching new situations.

Maybe you are facing a situation where you know you
have a lot to lose if you change. 1’d just like to remind
you that you have a lot to gain, too.

- 5 :E Sally Spero, SNS

Poppy Seeds Editor

California School Nutrition Association

210 N Glenoaks Blvd, Ste. C, Burbank, CA 91502
(858)627-7306 ~ Editor@CalSNA.org
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SEAN LEER NAMED SNA NATIONAL
INDIVIDUAL INDUSTRY MEMBER OF THE YEAR

BY SALLY SPERO, SNS, POPPY SEEDS EDITOR

You may know him as a fellow committee mem-
ber, you may know him as a panelist, you may know
him as someone you’ve had a great evening with at
a special event. You may even know him as | know
him best, the person I call when I have a BIG problem
to solve.

But now you can know Sean Leer of Gold Star Foods
as the School Nutrition Association’s Individual In-
dustry Member of the Year for 2013.

Having worked 18 years in the food service industry
(the last 5 of them here in California) Sean has truly
demonstrated the qualities that have brought him this

CSNA - Poppy Seeds Magazine

national honor. He has served on numerous state and
national committees including the SNA Research
Committee, the ASFSA/SNA Name Change Com-
mittee, the HACCP Education Task Force, the CSNA
Annual Conference Committee and the Southern Cal-
ifornia Chapter 1 Executive Board. One activity that
especially stands out is the fundraiser he planned in
2011 at Dodger Stadium. A number of baseball leg-
ends attended and the event raised over $70,000 for
the local chapter. He is currently in charge of plan-
ning the 2014 Child Nutrition Industry Conference.

He has served on many panels, testified on behalf of
school meal programs at many hearings and attended
many conferences and events with the goal of sup-
porting our efforts to feed children healthy, afford-
able meals.

Recently, Sean has worked hard to support some ex-
citing new initiatives. In his role at Gold Star he has
helped expand Farm to School programs to many dis-
tricts where the costs and logistics made participating
impractical for both farms and schools. He was in-
strumental in setting up food hubs and working with
aggregators who collect foods from the farmers and
combine them into a larger shipment. There are now
50 farmers who participate and schools now have ac-
cess to produce grown within 200 miles of Los An-
geles. He also helped expand the DOD program to
remote areas of our state.

Not content with just farmers, Sean has also worked
to include small, local businesses in a similar pro-
gram. Products that meet the USDA meal standards
and have appropriate pricing are now able to reach
the school market more effectively.

We are proud to call Sean Leer California’s own and
congratulate him on this great honor!

Fall 2013 11
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For Prompt quote & a free catalog
1202 Market Street, San Diego CA 92101
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Raise Your Hands
for SunButter”!

Peanut Free
Sunflower Seed Spread

Need more info or samples?
Contact janetm@sunbutter.com
or call 1-877-873-4501.

SunButter® is a USDA Commodity
1.1 oz. equals 1 meat/meat alternate

SunButter.com [ ]
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Back to

® The bhest service

¢ The most competitive
bids for your foodservice
D equipment and supplies

¢ Special order assistance
from our experts

"I e Millions in inventory,
ready to ship

|
@ Free
ol Freight
on orders over $250
(shipped within the contiguous US)

BigTray is a CSNA member
and exhibits at the CSNA
Annual Conference

Ask for Kathy Creed or Dave Balassi:

1-800-BIG-TRAY
(800-244-8729)
415-863-4082 (fax)

View products and spec sheets online:

www.BigTray.com/school
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CSNA PRESENT
AT CHILDHOOD OBESITY CONFERENCE

BY ANNA M. APOIAN, RD, MPH, DIRECTOR OF FOOD SERVICES,
HAWTHORNE SCHOOL DISTRICT, CSNA NUTRITION ADVISORY CHAIR

I n efforts to outreach to other organizations, the California School Nutrition Association had a booth at the

Childhood Obesity Conference in Long Beach this past June. Attendees came to our table to thank us for the
work that we do in the schools on a daily basis. And because of the tasty donations from Sunrise Produce,
Elite Associates, A&R Distributors, Leabo, and J. Goodman our table was the most popular on the exhibit
floor. On behalf of the Nutrition Standards Committee, | would also like to thank the following people for
spending hours meeting and greeting people and promoting our school programs.

CSNA - Poppy Seeds Magazine

Harold Sullins, Fontana USD

Toni Song, Hawthorne SD

Lynette Rock, Torrance USD

Michelle Reitzin-Bass, Integrated Food Services

Kellie Long, Associates, LLC- Food Service Sales & Marketing
Lisa Marquez, Sunrise Produce Co.

Tracie Vetere, Elite Associates
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I ’m so honored to have been elected the West Re-

gional Director for SNA! I’m your direct link to the
SNA Board of Directors for the next two years. The
West Region is comprised of six states: Arizona, Cali-
fornia, Hawaii, Nevada, New Mexico, and Utah. I’'m
proud to be representing each of you and the wonder-
ful programs you operate.

Here’s what’s happening this fall at SNA:

Looking for some great ideas for your next school
meal promotion? With the School Nutrition Associa-
tion’s online 2013-14 promotional calendar at your
fingertips, you will find plenty of holidays to celebrate
throughout the year. Visit www.schoolnutrition.org/
promocalendar1314 for the full calendar, complete
with fun facts and celebration ideas. Be sure to have
your username and password handy.

Have you registered for the STEPS Challenge, SNA’s
wellness program for members? Year Two kicked off
August 1%, with the first monthly challenge: Walk this
Way. Each month you can earn points for being ac-
tive — and you’ll be entered for a chance to win great
prizes! Visit www.schoolnutrition.org/steps to learn
more about the challenges, download your tracking
sheets, and get started.

CHOOL
S UNCH

\CRDSS

Mark your calendar for National School Lunch Week:
October 14-18, 2013! The 2013 theme, “School
Lunch Across the USA”, is all about celebrating the
regional flavors of America. SNA’s member resources
and downloadable tools are now available at www.

SNA COMMUNICATION

BY LYNNELLE GRUMBLES, RD, SNS, SNA WEST REGIONAL DIRECTOR

marketing tools, handouts for kids and parents, and
much more! To bring your promotion full circle, or-
der official NSLW merchandise at http://femporium.
schoolnutrition.org. You’ll find products like aprons,
posters, t-shirts, balloons, student giveaways, and
more.

FNS/USDA has published an interim final rule for
Competitive Foods entitled, National School Lunch
Program and School Breakfast Program: Nutrition
Standards for All Foods Sold in School as Required
by the Healthy, Hunger-Free Kids Act of 2010. SNA
is reviewing and analyzing the rule, as well as deter-
mining next steps in response to the rule. This interim
final rule amends the National School Lunch Program
and School Breakfast Program regulations to estab-
lish nutrition standards for all foods sold in schools.
There is a 120 day comment period for the interim
final rule and written comments on the rule are ac-
cepted at regulations.gov until October 28, 2013.
See www.schoolnutrition.org/competitivefoods for
the Interim Final Rule, SNA’s Press Release, OFW
Memos comparing SNA’s comments to the rule,
and a list of a number of news articles on the topic.

Tuesday Morning is SNA’s weekly newsletter that
covers the latest in Federal and State Policy as well as
Webinars, Events, and Upcoming Meetings. Sign-up
today and check out the past articles at www.school-
nutrition.org/tuesdaymorning!

SNA has completed Phase | of the Keys to Excellence
Program update! The Keys to Excellence Program is
designed to assist schools in achieving nutrition in-
tegrity goals at the administrative, management and
operational levels. This tool, through its standards of
practice and indicators, defines national standards for
quality programs and provides you with a framework
for continuous review, evaluation and improvement
of your school nutrition program. To download the
updated standards visit: http://www.schoolnutrition.
org/keys/. Note: SNA is in the beginning stages of

schoolnutrition.org/nslw. Start planning your NSLW
celebration with a toolkit, celebration ideas, PR &

14 Fall 2013

updating the Keys Online Self-Assessment Tool and
revising the District of Excellence Program.
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SNA Updates

SNA State Affiliate Resources Online

Check out the New State Affiliate Resources Webpage (www.schoolnutrition.org/stateresources) to find the
entire membership toolbox, archives of SNAC Bites and SNAC Chats, governance resources, and more!
This webpage is just for YOU! Don’t see a resource you need? Please contact State Affiliate Resources
Manager, Sara Sanders at ssanders@schoolnutrition.org.

Over the next few weeks, newly-developed tools to help you advocate for issues at the state and local lev-
els will be also added to the SNA website, including tools to develop long term policy goals and react to
problematic legislation. Would you like to see letter templates to local representatives, guides on soliciting
support for more funding, hearing testimony templates, or anything else? Please contact Director of State
Legislative Affairs, Nichole Westin at nwestin@schoolnutrition.org to let us know how we can support you
in your advocacy efforts.

Will Your State Be a STEPS Challenge Champion?
New for 2013-2014, the STEPS Challenge includes a competition between SNA’s state affiliates to get mem-
bers participating in the wellness program. At the end of all the monthly challenges, the three states (one

winner in each membership division) with the most members participating will be named the STEPS Chal-
lenge ‘All-Star States’. These states will be honored at ANC and their members will be entered in a special
Grand Prize drawing to win a free trip to ANC 2014 in Boston! To learn more, visit www.schoolnutrition.

org/steps.

SNA Research Focuses on New Meal Pattern Implementation

SNA has released the latest issue of the trendSETS Newsletter. This issue shares insights from a group of
school nutrition directors on the operational changes and challenges, as well as the positive outcomes that
have resulted from implementation of the new meal pattern. SNA members can access the 2013 trendSETS
newsletters by visiting SNA’s Resource Center and clicking on “2013 trendSETS.”

trendSETS is a quarterly e-newsletter that contains research on hot topics in school nutrition, with the goal
of providing insights into school nutrition trends using data and information SNA collects from its members.
This newsletter is now available to all SNA members. If you have any questions or suggestions about SNA’s
trendSETS newsletter, please email scoppess@schoolnutrition.org.

Breakfast in the Classroom Resources from the SNF

Are you looking to bring breakfast in the classroom (BIC) to your school nutrition program and don’t know
where to start? Or do you already have BIC, but aren’t quite where you would like to be in participation?
Whether you are looking for ways to engage stakeholders, menu planning ideas, the latest research or try-
ing to determine the feasibility of BIC the School Nutrition Foundation’s (SNF) Breakfast Resource Center
(www.schoolnutrition.org/bic) has everything you need. New resources are added frequently, so be sure to
bookmark this page!

Continued on Page 16
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Now is a Perfect Time to Create an SNA District Profile

Start off the school year by creating a District Profile for your school nutrition program and receive access to
SNA’s District Profiles Database, an online tool that allows SNA members to view profiles of school nutri-
tion programs. Over the past year, SNA has been working on a number of improvements, including making
it more user-friendly and updating the types of information in the database to reflect the changing regula-
tions facing school nutrition programs. SNA is asking school nutrition programs to submit an up-to-date
District Profile using the new online submission form. To learn more about SNA’s District Profile Database,
visit www.schoolnutrition.org/districtprofiles.

Big Value in SNA’s Little Big Resource

It’s back to school season, and while your community is focused on educating students, you should be fo-
cused on educating your community—about school meals! One great resource that can help you to explain
the intricacies of this business is SNA’s Little Big Fact Book: The Essential Guide to School Nutrition. It
offers everything you need to know about the fundamentals of school nutrition and is ideal to pass along to

new site managers and supervisors, new school principals, new district administrators, new Board of Educa-
tion members, new food brokers and other stakeholders!

Released in March, the 2013 edition of Little Big is a comprehensive overview, overflowing with facts and
figures about federal regulations, USDA Foods, school district demographics and the hottest topics being
discussed today. This 40-page resource is a must-have for anyone and everyone working in and with school
nutrition programs. Purchase your copy today online for just $18 at www.schoolnutrition.org/bookstore. Ad-
ditional price savings are available for bulk orders.

SNA’s Updated “Keys to Excellence: Standards of Practice for Nutrition Integrity”

SNA has completed Phase | of the Keys to Excellence Program update! Keys is designed to assist schools
in achieving nutrition integrity goals at the administrative, management and operational levels. This tool,
through its standards of practice and indicators, defines national standards for quality programs and provides
you with a framework for continuous review, evaluation and improvement of your school nutrition program.
To download the updated standards visit: http://www.schoolnutrition.org/keys/. Please note that SNA is in
the beginning stages of updating the Keys Online Self-Assessment Tool and revising the District of Excel-
lence Program.

SNA’s School Nutrition University (SNU)

Are you or your employees in need of online Continuing Education Units (CEUSs) for SNA certification or
SNS renewal? Need additional Key Area Hours in Operations, Administration or Communications/Market-
ing for initial SNA certification? If so, visit our one-stop shop for online education courses: SNA’s School
Nutrition University (SNU) at www.snuniversity.org.
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DESIGN & LAYOUT
EQUIPMENT & SUPPLIES
GENERAL CONTRACTING

5061 ARROW HWY, MONTCLAIR, CA 91763
PHONE:(909)621-7428 WWW.ArrowRestE.com

E—Hﬂ

| would like to introduce Arrow to you as a leading distributor

of restaurant equipment products and also a California Certified
Small Business. Arrow Restaurant Equipment has been established
since 1980 and deals with all of the major manufactures to provide

+ you with direct access to any-item you may need. Arrow's design staff
can provide design & layout assistance for just Kitchens or-complete
Cafeterias. Arrow also has a contracting division for equipment
installation or complete turn-key cafeterias. Qur high quality

products, excellent customer service, and competitive prices are
unmatched in this industry. We look forward to the possible opportunity
of doing business with you in the future and feel free to contact any

of the Arrow staff for any questions you might have.

Sincerely

Dear CSNA Members

o~

. o ——

Michael B Serrao
President/ CEO




SCHOOL MEALS:
PROUD SPONSOR OF THE AMERICAN DREAM

BY JOANNE ROBINETT, MSA, SNS§

The language of the National School Lunch Act
states that providing children nutrition at school is a
“measure of national security, to safeguard the health
and well-being of the Nation’s children.” It might
be a stretch for you to make the connection between
the school lunch served today (chicken nuggets,
hamburgers and pizza) and national security. But if
you listen to my story, maybe it will all make sense.

In 1923, my father was born - the second child in
a household of nine. He grew up in rural Ohio in
the same poverty that was enveloping the entire
country. When he was six, the stock market crashed,
and the Great Depression followed. My father, his
three brothers and two sisters, were often hungry. |
remember hearing my father praise his mother for her
ability to take a 25 pound bag of cornmeal and turn
it into meals that fed their family for a month. There
was no other food. In 1940, at age 16, my father lied
about his age, quit school, and joined the Navy in
the hope that service life would be better than the
poverty and hunger of his home life. He was thankful
he passed the physical — many others who grew up
in similar circumstances were not healthy enough
to join the service. As history recounts the decade
that followed, America went to war (WWI11I), needing
every able bodied man to help. What America found
out was that many young men were not able bodied,;
their development was somehow affected by the
malnutrition of their youth. In fact, one out of every
three recruits who were classified as unfit to serve
could trace the reason back to a nutritional deficiency
— either one that had caused them a disease, or one
that stunted their development.

President Truman never knew my father, but he knew
hisstory well - itwas the story of nearly every family in
the United States. The President knew the cost of the
war had been great, and the lessons it taught us were
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important. He did not want history to repeat itself;
we did not want another generation of malnourished
children. When he signed the National School Lunch
Act on June 4, 1946, Truman remarked, “No nation
is any healthier than its children.” In a later speech
Truman said, “The well nourished school child is a
better student. He is healthier and more alert. He is
developing good food habits that will benefit him for
the rest of his life. In short, he is a better asset for
his country in every way.” Sixty-seven years later
research into the nutritional value of school meals
continues to validate Truman’s words.

School meal programs have changed over the years
to include breakfast, after school snack programs,
and in some areas, summer feeding, fruit and
vegetable programs, and a few schools now offer
supper. The requirements for the foods offered in
the meals have been altered as the dietary guidelines
for Americans have been revised. Do you remember
when a school lunch had bread and BUTTER
offered with every meal? While this requirement
was dropped due to concerns about fat content, we
need to remember that when the butter was required,
the purpose of the meals was to get fat and calories

Continued on Page 19
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EYER MARKETIN

“REPRESENTING THE MANUFACTURER”™

e

into those undernourished children. School meals
meet the needs of the students — then and now, and
will continue to change as children’s needs change.
School lunch and breakfast providers are currently
in the process of implementing the biggest changes
the program has ever seen. Meals contain more fruits
and vegetables, and over half the bread products
are whole grain rich! Staying true to the original
intent of the program, these changes are designed to
“safeguard the health and well-being of the Nation’s
children.”

Shortly before my father died he was recounting
some of his life’s accomplishments. | was surprised
to hear him list “my children were never hungry”
at the top of his list. Because he had been hungry
and knew how awful that was, he had set a personal
goal that his children would never know hunger. Just
as my father set this as a personal goal, our country
set this as a national goal. My father attained this
goal through hard work and thrift. Our country has
worked to attained it through school meals!
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" Meyer VerketingyourNortherCalfomia school peciits

j
i

€dlund,

5_ 3275 Ramas Cir 5t2 100, | Plaase check out our websita for

F Sacramento, CA 95827 our other quality manufactures at c A MBRO

| a 3 Phone: (916) 857-B54 | wwWMEYERMARKETING.NET )
L ) Fax: (716) 857-1577 TRUSTED FOR GENERATIONS™

As the late Adelle Davis said, “We are indeed
much more than what we eat, but what we eat can
nevertheless help us to be much more than what we
are.” When we serve school meals, we help children
be much more; we play a part in making the American
dream come true for them.

© 2013 Contributed by JoAnne Robinett,

MSA, SNS. Proud member of SNA.

Owner of America’s Meal, a company

delivering education, inspiration, and

motivation to child nutrition programs
- and Associations across the country.

Visit AMERICASMEAL.COM for info!

Email americasmeal@yahoo.com

more
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COVER PHOTO

BY JOANNE TUCKER, SAN DIEGO USD MARKETING COORDINATOR

Over 2,000 people enjoyed a fun BBQ event
kicking off the Summer Fun Café Program in San
Diego at Skyline Hills Community Park on Tuesday,
June 18, 2013. Along with the BBQ, kids participat-
ed in fruit and veggie games, crafts, a jumper and a
drawing for bicycles and backpacks. Network for a
Healthy California organized the nutrition decathlon
that included games like watermelon weight lifting,
string bean jump rope, carrot hop and cucumber jav-
elin. Children who completed all ten stations selected
from prizes that included soccer balls, basketballs,
Frisbees and plastic water bottles. Our Cover Photo
shows highlights for the day from the photos taken
at the event.

The San Diego Police Department, the San Diego
Unified School District Police Department and the
San Diego Fire Department all brought staff and
vehicles that were a big draw for the children. Three
radio stations provided music at the venue: Radio
Latina-104.5 FM, KSSX-95.7 FM, and Z90.3. The
resource fair with over 40 community partners offered
a wide variety of community resources that included
counseling services and low-cost housing and utility
services. The San Ysidro Health Clinic brought their
new mobile clinic and offered health screenings. The
Jacobs and Cushman San Diego Food Bank, Feeding
America San Diego and Mother’s Nutritional Center
all provided free fruits and vegetables to take home.
Taste tests encouraged families to not only try the
fruits and vegetables but to see healthy and tasty
ways to eat foods lower in sugar and sodium. The
Re-Think Your Drink program graphically displayed
sugar levels in common drinks.

The event also featured a visit from the Power
Panther, who is the mascot of our program with the
motto of EAT SMART. PLAY HARD. The Power
Panther stands for eating healthy food and being
physically active every day which is what happens
when children come and join us for lunch.
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Led by Summer Fun Café Specialist Norma Johnson,
this is the tenth year that SD Unified has partnered
with the City of San Diego Department of Park
and Recreation to provide meals and snacks during
the summer at recreation centers in low-income
neighborhoods. In addition to the 28 recreation
centers, there are 13 other community and military
sites including one library and 24 schools where any
child can come and enjoy a summer meal.

Throughout the summer SDSD continues these
partnerships by offering 36 community BBQs that
always include a resource fair and physical activities
provided by Network for a Healthy California and
site staff. Last year over 307,000 meals and snacks
were served to children through this program.

FALL 2013
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ENJ Food Service

Specialists

[
Serving Central and Northern California Schools for over 35 years

!_ COMPETITIVE PRICING * ON-TIME SERVICE |

USDA Commodity Processing Programs
| * Frozen Foods «Canned / Dry Foods
¢ Paper Products

IF YOU HAVE QUESTIONS...WE ARE THE ANSWER!
Call Toll Free: (800) 521-5406

435 Southgate Court, Chico, California 95928

: G Northern California’s Largest FTﬁMﬂI‘k

. - Econom
Foodservice Equipment Rectaurant

& Supplies Dealer ‘ Fixtures

Foodservice Design, Equipment and Supplies.

Competitive Bids & Pricing
» Special Order Assistance
* Over 10,000 Items in Stock

Our Institutional Sales Team is ready to help!
Call us @ (800) 710-9530

Kathy Schroeder . Dave Balassi « Bill Braca « Marvel Ralls

www.TriMarkEconomy.com

SAN FRANCISCO SACRAMENTO
1200 7th Street, CA 94107 415 Richards Blvd., CA 95811

Phone: 415-626-5611 Phone: 916-447-6600
Toll Free: 800-323-3384 Toll Free: 800-710-9530 )
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We make food preparation easier and more efficient with high
quality equipment tailored to fit your needs.

Breakfast in the Classroom, Stackable Oven Racks & Baskets, Insulated Bags & Rack Covers, Transport
Dollies, Packaging Equipment, and more.

o SA Products Company

& dvislod of Drvarne Exirw Birooss Co. e

The Cantorwin Admece

(916) 635-0599 www.saproducts.biz Members & Supporters of CSNA & SNA —PD7B=

CSNA CEU INFORMATION

CS NA encourages its members to pursue their career development through training, education, and
chapter meeting attendance. Continuing education is available through in-person courses, online classes,
webinars, and district trainings. At chapter meetings, the Professional Development Chair generally has a
list of upcoming training opportunities. A thorough explanation of Credentialing and Certification are on the
School Nutrition Association (SNA) web site at www.SchoolNutrition.org/content.aspx?id=126.

State sanctioned training for School Food Service personnel are available at the California Department of
Education CNIPS Training Web site. Other sources of training are: Cal Pro NET - San Jose State University
Center (http://www.nufs.sjsu.edu/calpronet/); Cal Pro NET - University of CA at Davis Center (http://cns.
ucdavis.edu/resources/calpronet/index.cfm); and National Food Service Management Institute (http://www.
nfsmi.org/)

(Approved Sponsors and CSNA Chapters are not required to get prior approval. Contact SNA for approved
sponsor list.) States approve continuing education courses held within the state for continuing education.
Contact the CSNA's Professional Development Chair (contact info below) for further information.

SNA approves continuing education courses offered in more than one state or at another organization's
national conference as well as all correspondence courses, home study programs and distance education
programs.

CSNA's Professional Development Chair is Linda Sweeney, MS, RD, SNS, Cal Pro NET Center at San Jose
State University, 1 Washington Square, San Jose, CA 95192-0058. Contact Linda via phone at (408) 924-
3125 or via email at linda.sweeney@sjsu.edu.
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COME TO SACRAMENTO AND MEET WITH CALIFORNIA'S TOP LEADERS ON HOW TO ADDRESS THE
SERIOUS FUNDING CRISIS THAT EXISTS SO WE CAN PRESERVE FUNDING FOR CHILD NUTRITION.

CSNA has become a powerful voice in Sacramento. Building effective alliances with other organizations
that share our vision and maintaining a credible presence with elected officials is fundamental to the suc-
cess of Child Nutrition Programs. CSNA has made great strides in advancing Child Nutrition Program
issues at the state legislative level. In this time of constant change, we need to work together to make sure
the funding we have fought for is not cut and new regulations are working in our program.

SUNDAY — January 26, 2014 MONDAY — January 27, 2014 MONDAY — January 27, 2014

12:30  Registration 9:00 Education Stakeholders Panel on 3:15 Lobbying Tips
LCFF
1:00 Flag Salute- Allen Scott, CSNA 4:00 Capitol Tour
Industry Rep 10:15  Break
Setting the Stage — School Nutri- 5:00 Legislative Reception
tion’s Path in 2014 10:30  Legislative Panel — current topics
Lynette Rock, CSNA President and
Rene Yamashiro, CSNA PPL Chair | 12:00  Lunch —Ted Lempert, Children Now | TUESDAY — January 28, 2014

LCFF - What is it and what does it | 1:15 Regional Indexing (AJR 31) — 7:30 Breakfast — issue paper review
mean to me? Skinner and Leg award
CDE (NSD) - Interpretation & 9:00 Legislative visits
Implementation Plan 1:45 State Issue Paper — Include facilities
District Administrators (CBO & bond, mealtime management 4:00 Completion of Legislative visits
FSD from same district)
3:00 Break
Adjourn

The members of the California School Nutrition Association Public Policy and Legislative Committee
cordially invite you to attend the annual state Legislative Action Conference. This year's conference will
be held January 26-28, at the Citizen Hotel. The committee is in the process of constructing an exciting
program packed with informative speakers, great food, and visits with your legislators.

The conference will open at 12:30 p.m. on Sunday, January 26th, and will conclude with legislative visits
on Tuesday. (Check the website often for the most up-to-date information.)

The PP&L Committee is working hard to construct a memorable conference. As a child nutrition profes-
sional, your voice is critical in shaping public policy. Don't miss this extraordinary event.

VISIT Www.CALSNA.ORG FOR THE LATEST INFORMATION
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2014 CSNA State LAC Registration Form S Jauan 260

12:30 p.m. Registration
~ January 26-28,2014 oo g
The Citizen Hotel - Sacramento, California T Dzi;“hef on Your Own
onaay. anuary tl
Name e e
10:30 PROGRAM
District/Company 12:00 p.m. I__unch at C_itizen H0t6|_ )
(included in LAC Registration)
1:15 PROGRAM
Job Tltle 3:15 Lobbying Tips
4:00 Capitol Tour
5:00 - 6:15 LeSislative Reception at the
AddreSS g:sliltjzled in LAC Registration)
6:30 Dinner on your own °
City State Zip
Tuesday, January 28th
Phone FAX e v
9:00 - 4:00 Legislative Appointments
Email
CSNA State LAC Registration Fees
Early Bird Price After 11/18/13 Late Total Cost
Prior to 11/18/13 After 1/3/14
Director/Supervisor $225 $275 $325
Non-CSNA Member Dir./Sup. $275 $325 $375
Industry Representative $275 $325 $375
Non-CSNA Industry Representative $320 $375 $425
Industry Sponsor** $500 $600 $700
Tuesday Only $75 $75 $85

**Industry Sponsor includes 1 Registration plus company name
& Logo on website & signage at event and in Poppy Seeds

TOTAL AMOUNT ENCLOSED

Credit Card Number Exp Date V-Code
Billing Address Billing Zip Code
Signature

If paying by Credit Card, you may FAX completed Registration Form to (818)843-7423

Please make checks payable to CSNA.  SORRY, NO PURCHASE ORDERS
Please send your completed Registration Form with Fee to:
CSNA 2014 LAC, 210 N. Glenoaks Blvd., Suite C, Burbank, CA 91502

This registration is for Conference ONLY! Please contact Hotel directly for Room Reservations.
Citizen Hotel - 926 J Street, Sacramento, CA 95814814 (916) 447-2700
Conference Hotel Rate Single/Double $145 night + tax
Reservations must be made by January 6th to take advantage of the rate above.
You can make reservations by calling 916-492-4460 and asking for the CA School Nutrition Assn. discount rate.

Request for refund must be received in writing by 12/23/13. A $50 cancellation fee will be deducted.
SEMINAR REGISTRATION IS NON-REFUNDABLE AFTER 12/15/13

For the most Up-to-Date Information visit www.calsna.org
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THE 61ST CONFERENCE OF THE CALIFORNIA SCHOOL NUTRITION ASSOCIATION

PALM SPRINGS CONVENTION CENTER
NOVEMBER 14-17, 2013




THE o] ANNUAL CON FEERENCE OF THE

'\’-j \‘1
t’-’l l AN \, n‘h"!\ AU/ ;‘V

DAUMISBRINGS}~ N'OVEM&ER 1,4} 17 2013

FUN, EDUCATIONAL LEARNING, AND MAKING NEW FRIENDS...
~~~UNDER THE SUN AND PALM TREES ~~~

You will be able to experience all these events by joining us at the
61t CSNA Annual Conference at the Palm Springs Convention Center,
November 14-17, 2013 as you are ready to Gear Up for Change!!!
This conference is the core of school nutrition with a weekend full of
FUN, networking, learning and exchanging new ideas.

Highlights of the conference lead by your Conference Committee Chair, Laruen Teng

e Pre-Conference Day ~ Thursday November 14

0 Our Professional Development Chair, Linda Sweeney has planned several pre-conference
workshops presented by The Child Nutrition Division of the California Department of
Education (CDE); attendees will have a chance to take the School Nutrition Specialist
Credentialing exam. For the first time, CSNA is partnering with the Center of Eco-
literacy, who will be offering lots of hands on sessions & a reception being hosted that
evening at the Renaissance Hotel
Pre-Conference tour, arranged by Sandy Bernstein, Tour & Local Arrangement Chair, this
event gives you a glimpse of Palm Springs and its surrounding areas. Physical activities and
lots of learning experiences will be part of this fun event.

Continued on Page 27
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e Friday, November 14

0 Come and visit the N.A.C. group and watch them do their physical activities with a well-
known celebrity and lots of hands on nutrition activities lead by our NAC Chair Jill Lancaster.

O Robyn Benincasa will kick off our first general session as our Keynote Speaker as she in-
spires us all to do amazing things and learn that “The biggest, strongest, and fastest competi-
tors are not guaranteed a successful finish” in a race.

Grand opening of the exhibit with more than 325 exhibit booths showcasing innova-
tive products. You will have a chance to taste test, sample products and network with our
industry partners.

Back by popular demand, Chop-Ed, the CSNA culinary competition event will round out an
unforgettable evening
The Resource Room will be open throughout the conference for ideas sharing.

You will have an opportunity to participate in the Silent Auction throughout the confer-
ence.

e Saturday, November 15
0 Start off your day with the “Gear Up” work out with our special surprise guest! This ses-
sion is something you sure won’t want to miss.

O House of Delegates (HOD) will be held in the morning. Experience how the CSNA gov-
erning body meets and formal association business is conducted.

0 Join us at our Second Session where you can hear and meet Ali Vincent who became the
first female winner of “The Biggest Loser”. She will be in the exhibit hall to greet and take
pictures with you. Watch for her at the Jenni O Booth.

Bring your cowboy/cowgirl boots & gear up for a fun President’s Party as you “Dose-Do’
and line dance and we honor our President, Lynette Rock. Prizes will be awarded on several
different themes so come dressed in your favorite custom!!!

e Sunday, November 16

0 Join us for a delicious Sunday Brunch after a morning of educational learning. Come and

celebrate the Child Nutrition Superhero’s accomplishments and cheers for all of the child
nutrition professionals

0 If you participated in the Silent Auction, don’t forget to pick up your winning(s)

All of the educational Sessions are centered around 6 key strands, with each session providing development
and training that are critical to our professions in various levels of experiences. For more detailed informa-
tion, please see page 36 for the sessions that will be offered. Visit the website at www.CALSNA.org for the
latest news on all of the activities planned for this conference or read additional articles regarding the confer-
ence activities contained in this issue of Poppy Seeds.

Mark your calendar as you “Gear Up for Change”. Plan to be with us for a FUN filled conference this
November 14-17 in Palm Springs to energize and awaken your mind to endless opportunities.....

Agfﬁf Kally, QP
CSNA

2013 Program Chair & President-Elect

e ) &
IAlm Sprinds
CALIFORMIA

PSlE RS S
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ROBYN BENINCASA

[FRIIDAY [KISYNOTE SIPBAKER

Robyn Benincasa accepts full blame for inspiring people to do in-

sane things like climb Mount Kilimanjaro, run their first triathlon, start

their own adventure racing teams, or start their own businesses. This

is, after all, who she is and what she does: Robyn Benincasa inspires
people to do amazing things.

Benincasa has made an art form of extreme performance by competing
_and winning at the highest levels of sport and business. Revered as one
|| of “California’s Fittest Women”, she spent her youth competing at the
state and national level in gymnastics, diving, cross country, and judo in
which she became a national champion. Soon after earning a Marketing
degree from Arizona State University, Robyn ‘started at the top’ Fortune
500 pharmaceutical company where she earned the prestigious “Rookie
of the Year” award.

In her 15-year career as a professional adventure racer, Robyn Benincasa has competed in close to 40 expedi-
tion-length events - gnarly, multiday, multisport killers such as Primal Quest and Eco-Challenge. She has biked
through jungles in Borneo, climbed Himalayan giants in Nepal, trekked across lava fields in Fiji, rafted rapids in
Chile - and racked up multiple world championship titles along the way. In her spare time, Robyn, is a full-time
firefighter in San Diego, on the nation’s first all-female crew.

Robyn Benincasa founded the Project Athena Foundation, a nonprofit dedicated to helping women who’ve en-
dured medical setbacks achieve their athletic dreams, whether it means climbing Mount Kilimanjaro or running
a local 10K. The goal? To encourage survivors not just to survive - but to thrive in the wake of their diagnoses.

ALT VINCENT

SATURIDAY KEYNOTTE SPRAKER

As a nationally and internationally ranked synchronized swimmer, Ali Vin-
cent never thought she would have a weight problem. She was a competitive
athlete! Ali readily admits that when she gave up swimming, she never replaced
that activity with anything else. She had rarely really worked out in a gym and
had never incorporated new activities to keep her life active. Gradually, by add-
ing five pounds at a time, after thirteen years Ali tipped the scales at 234 pounds.
Only 5’ 57, she says now that she had lost control and wasn’t completely sure
how to get it back.

application. It was only when she appeared at a local casting call did she fully
set her sights on winning “The Biggest Loser.” Once she was determined, there
was nothing stopping her. With determination, a positive outlook, and a com-
mitment to her goals, even when she was voted off the show, Ali Vincent lost
112 pounds and became the first female Biggest Loser.

She had considered applying for The Biggest Loser but didn’t complete {e
I
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Proud participant in the
USDA Greek Yogurt pilot program
GoGreekinSchool.com

chobanifoodservice.com
2013 Chobani, Inc. All right reserved
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CSNA ANNUAL CONFERENCE WORKSHOPS & TOURS

Plan now on attending one of the exciting pre-conference workshops designed to stimulate your mind and get
you energized for the 61st Annual Conference. There will be several pre-conference workshops this year that
will help you reach your goals whether they are to become a certified School Nutrition Association member,
learn some tricks on how to survive the budget dilemmas that are facing your districts, or take back creative
ideas on how to increase your profits and participation in your programs. Sign-up now and start your way to a
successful 2014!

PRE-CONFERENCE WORKSHOPS

CDE PRESENTS STATE REVIEW OF THE NEW GUIDELINES
Thursday, November 14th, 2013 @ 8:45A.M.-5P.M. e $35 members/non-members

This day-long workshop will provide you with valuable information and help you to adapt to the changes.
Presenters and Topics Pending. Lunch is included in workshop fee.

CELEBRATING CALIFORNIA FOOD & CULTURES
- PRESENTED BY THE CENTER FOR ECOLITERACY -

Thursday, November 14th, 2013 @ 9A.M. -5P.M. e No cost to participants*
*Thanks to generous support from the TomKat Charitable Trust,
California Endowment; and Center for Ecoliteracy

The Center for Ecoliteracy, a pioneer in school food reform, invites you to a dynamic and delicious day of
Cooking with California Food for California Kids™. This is the Center's third annual statewide event, ex-
ploring innovative ways to incorporate more California food into the nearly one billion meals served to our
state's children each year. Food service directors, managers, and cooks will have the opportunity to engage
with other innovators and make meals together using a colorful bounty of California produce and recipes
from Cooking with California Food in K-12 Schools. Participants will enjoy an interactive celebration of
California food and cultures, explore best practices, engage in teaching and learning, and receive practical
resources for implementing change in their districts. Travel stipends and lodging for one night are available on
a limited basis, upon request, to support districts that do not have travel funds available. To learn more go to
http://www.calsna.org/documents/events/2013ConferencePalmSprings/EcoliteracySession.pdf. To and apply
for stipends, visit Celebration of Food and Cultures - CSNA 2013 Pre-Conference

SNS EXAM
Thursday, November 14th, 2013 e 12:30 P.M. - 5 pm P.M. (Check in by 12:30, exam begins at 1pm.)
Download the SNS Credentialing Handbook with complete details and application.
Must be completed and sent to SNA no-later than Thursday October 18th.

$190 for members; $285 for non-members
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PALM SPRINGS TOUR

Thursday, November 14th, 2013 e Starts at 8:30 A.M. e Cost: Members $40; Non-Members $40

Join our pre-conference tour, on November 14, 2013 as we visit the NEW Palm Springs Unified Nutrition Ser-
vices Central Kitchen. This facility prepares over 25,000 students lunches and 15,000 breakfasts. The ware-
house staff delivers the freshly prepared meals to 26 school sites. Your morning tours will include a healthy
breakfast in the Restaurant area of the Central Kitchen.

Our adventure continues on to the Palm Springs Aerial Tramway. Once aboard the World’s Largest Rotating
Tramcar, you will experience a breathtaking journey up the sheer cliffs of Chino Canyon. Begin the 10 minute
ride at the Valley Station — elevation 2,643 ft. and end at the Mountain Station — elevation 8,516 ft.

At the Mountain Station enjoy viewpoints, cocktail lounge, gift shop, Natural History Museum and two docu-
mentary style movies about the Palm Springs Aerial Tramway and the Mount San Jacinto State Park.

Lunch is on your own, you may dine at one of the two restaurants — it is a one of a kind experience. Eleva-
tions Restaurant offers fine dining, while the Top of
the Tram Restaurant offers an affordable cafeteria- _
style alternative. £y

Don't forget to wear your walking shoes & jacket!
It's nearly 40 degrees cooler at the top.

CSNA - Poppy Seeds Magazine

No fillers. No sauce. Just quality
JENNIE-O® turkey in delicious
Savory and Italian flavors. Our

Fully Cooked Turkey Crumbles

are perfect for bringing the
homemade flavor of speed scratch
cooking into the cafeteria with

the ease, convenience, and food
safety a fully cooked product offers.
Versatile enough for pizza, Mexican,
pasta, and more.

North
Acosta Sales and Marketing l l
Lynn Burke » (530) 908-2311 nme -0

TURKEY STORE //
[burke@acosta.com i

South S T, |
Acosta Sales and Marketing WERLEE  raTRoN
Wyman Shanks e (818) 593-3838

wshanks@acosta.com
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RAISE FUNDS FOR YOUR CHAPTER!

It’s never too early to start thinking about ways to raise funds for your local chapter. The
CSNA 9th Annual Silent Auction will take place in Palm Springs in November. Chapters
that donate item(s) for the auction will receive half of the winning bid on their item(s)
for their chapter. Remaining proceeds will go to CSNA to support marketing and pro-
motion of School Nutrition programs. Donations to the Silent Auction may be made by
individuals, chapters, businesses, other associations or friends of CSNA. Showcase your
creativity by creating a one-of-a-kind item! Donations of jewelry, memorabilia, art, food
& wine, excursions and seasonal decorations usually generate multiple bids.

]

Start planning NOW for great results in November! S
S

=
Eo P
UNSUNG HEROES WANTED! LET US SING YOUR PRAISES!

= #3% The “Resource Room” would like to display your ideas and spotlight your achieve-
ments. Share your best practices and innovative ideas with our colleagues.

Start planning NOW for great results in November!

EXERCISE WITH A SURPRISE SPECIAL GUEST!

In years past, you’ve run, walked, two-stepped, Salsa Danced and even Zoomed with Zumba, but this year,
our Annual Fitness Event will include a Surprise Special Guest Instructor! Who will it be? Well, antici-
pation is always half of the fun, so find out when you show up early Saturday morning to start the day with
stretching, exercise and a whole lotta smiles! Participants will get a t-shirt to commemorate this Annual
athletic affair.

A GOOD OLE' COUNTRY HOEDOWN - YEE HAW!

_ |/_\' This year’s President’s Party is gonna be a good old time with Western style BBQ and
%? f 5’5-‘ line-dancing! You’re going to want to bring your Country Best cowboy boots, Stetson
- hats and get ready to kick up yer heels and cut the rug! Or, come dressed in your fa-

vorite costume (Lone Ranger, Johnny Cash, The Pale Rider, you get the idea!) as prizes

will be awarded in several different categories, including Best Individual, Best Group,

and Best in Keeping with the “Country Hoedown” Theme. Good vittles and good com-
pany equals good times in Palm Springs, so let’s make this a firm date!

ACCOLADES APLENTY!

Make it a point to stay with us for the Annual Awards Breakfast where we will not only
have delicious food, but we will be recognizing the school nutrition stars of the past year
at the Annual Awards Ceremony. Cheer on your peers as they are presented their Awards
of Excellence!
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Each year, California School Nutrition Programs serve
more than 818 million healthy meals. For school-age
children, these breakfasts and lunches can mean the
difference between hunger and success. Meals also
can create jobs and promote California agriculture.

Gold Star Foods has been dedicated to supporting
nutritious school meal programs since 1978. We
understand that it is important to know where your
food comes from, what’s in it, and who makes it.

OUR PLEDGE:

Offer great-tasting and nutritious food products
sourced locally, sustainably and affordably.

Gold Star Foods supports California jobs, agriculture
and the environment

e Over two-thirds of our suppliers are California
businesses

® 98% of our bread is sourced within 50 miles of
Gold Star Foods

e Three-fourths of our fresh produce is grown within
200 miles

e The flour in our fresh buns and rolls is milled in Los
Angeles, using only California-grown, sustainable
wheat

e Our “Get Connected” program gives small farmers
and other local entrepreneurial food manufacturers
access to school meal programs

e Qur programs reduce waste, lower energy

consumption and limit greenhouse emissions

e

School Meals Make a Difference.

GOLD STAR FOODS

www.goldstarfoods.com
- ™~ 7
EdL p e



COME CELEBRATE CALIFORNIA FOOD
FOR CALIFORNIA KIDS~

CENTER FOR ECOLITERACY PRE-CONFERENCE INTENSIVE

The Center for Ecoliteracy will bring its dynamic
and delicious “Cooking with California Food for
California Kids” program to the CSNA Annual
Conference in Palm Springs on Thursday, November
14, 2013.

A pioneer in school food reform, the Center for
Ecoliteracy will offer its pre-conference intensive,
“Celebrating California Food & Cultures”, as the
organization’s third annual Cooking with California
Food™ event for statewide food service leaders.

The past two events, held in Oakland in 2012 and
Davis in 2011, each attracted more than 100 school
food directors, managers, and cooks to explore inno-
vative ways to incorporate more California food into
the nearly one billion meals they serve to California
children every year.

34 Fall 2013

“Our research shows that there are significant op-
portunities to incorporate more of California’s fresh,
seasonable food in the meals we make for young
people,” says Zenobia Barlow, cofounder and execu-
tive director of the Center for Ecoliteracy.

And incorporating more California food in school
meals, she added, holds the promise of positive sys-
temic change. “After all, what better way is there to
build healthy lifelong eating habits, support student
well-being, and promote our economy and environ-
ment than by offering delicious meals that celebrate
our agricultural abundance and rich cultures?”

vice directors, managers, and cooks with the op-
portunity to make delicious meals together using a
colorful bounty of California produce. The recipes,
published in the Center’s downloadable cookbook,

Continued on Page 35
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Cooking with California Food in K-12 Schools, in-
troduce a guide to menu planning organized around
six basic dishes students love, five flavor profiles rep-
resenting the heritage and ethnic diversity of Califor-
nia’s population, and four seasons.

Participants will be invited to share the dishes they
make, enjoy an interactive celebration of California
food and cultures, and take part in a festive reception.
They can also engage in hands-on teaching and learn-
ing opportunities and take home practical resources.

Stipends for participation will be available. To learn
more, contact the Center for Ecoliteracy at info@

ecoliteracy.org.

The Center for Ecoliteracy offers a wide range of at-
tractive and innovative resources about school food
on its website, including Cooking with California
Food in K-12 Schools, Rethinking School Lunch
Guide, and nutrition education cards. Visit www.eco-
literacy.org. Several resources are available in Eng-
lish and Spanish.
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CENTER FOR ECOLITERACTY

CONFERENCE HOTELS

THE RENAISSANCE PALM SPRINGS

Renaissance Palm Springs Hotel
888 Tahquitz Canyon Way
Palm Springs, CA 92262
(760) 322-6000

Single/Double $149

THE HILTON PALM SPRINGS
Hilton Palm Springs
400 East Tahquitz Canyon Way
Palm Springs, CA 92262-6605
(760) 320-6868

King/Double $145, Plaza Suite $175

COURTYARD BY MARRIOTT

Courtyard by Marriott - Palm Springs
1300 Tahquitz Canyon Way
Palm Springs, California 92262
(800) 228-9290
(Please ask for “CSNA Group Rate™)

Single/Double $129

As of print of these materials, the room blocks at
our Conference Hotels are sold out. You may try them
and if any rooms have opened up, they may still book you
at the conference rate until 10/4/13.

Visit the CSNA website for details to other area hotels.

You may visit the link to this area hotels page by entering
this address into your browser:
http://www.calsna.org/documents/events/2013Conference
PalmSprings/HotelsMap.pdf

Currently, the next closest property with availability is the
Spa Resort Casino
401 East Amado Road, Palm Springs, CA 92262
(800) 854-1279
No Rates guaranteed - (AAA rate varies by date of check-
in and there is a $20 per day resort fee which covers
parking, internet, fitness center, etc.)

Reservation Cut-Off Date is 10/4/13
Visit www.CalSNA.org for more information.




2013 CSNA CONFERENCE BREAKOOUTS

Strand Color Code

Fri8-9

B

Fri 9:15 - 10:15

C
Sat 8:45-9:45

D
Sat 1:30 - 2:30

E
Sat 2:45 - 3:45

Sun 8- 8:45

G
Sun 9-9:45

I
Sun 10 - 10:45

Administration &
Leadership Dev.

Who profits from the

Ethics in School
Foodservice
market fragmentation? |Procurement

Procurement in
Practice

What is PPL and how
do | get involved with
it?

Making Summer Meals Work:
Creative Partnerships &
Effective Management

How to Deal with Pesky People

It is not your Broccoli
Leadership

The Legislative & Political
Dimensions of Child Nutrition

Communications &
Marketing

Introduction to Future

Leaders Member

Benefits of being a

Making a Positive
Impression: Using the
Language of Persuasion
to Gain Support for
Your School Nutrition
Program

Outreach Toolkit:
Promoting CA

Living Your Best Life

Student Connection Groups

How to Market Your Program
Thru the Web

Elevating the Lunch Lady: Part
2

Future Leaders
(requires separate
registration)

NEW Breakfast Menu
Planning: Do Your
Menus Meet the New
Breakfast Meal
Pattern?

Sodium Politics

Change the Food,
Change Everything! The
changing role of School
Food Service

Dispelling the Myth
of "School Lunch" -
Steps to a Successful
Program

Marketing your Program to
Increase Meal Participation

How to Navigate the CSNA Website

Credentialing / Certification

Turbo Charge Your Menu with
the Fuel for School Pit Crew

Nutrition/Nutrition
Education

Foodservice
Equipment, What to
know. - New Trends -

Energy Savings -
Purchasing Tips

Operations

One Meal at a Time

Connecting to People

How to put on a
successful meeting

How to Prepare for a Job
Interview

From Classroom to Cafeteria:

the cafeteria and at home

nutrition education in the classroom
impacting student food choices in

The Power of Pork

Marketing School Lunch in the
Digital Age

The Power of the
Wellness Policy and
Committee

Reducing Sodium:
Strategies to Meet
Target 1 Levels

Sodium Politics

impacts Our Children's Plates

A Cut Above: Food Safety & how it

Greek Yogurt 101

Putting it all Together: Future
Leaders

Serving CACFP Suppers
in Afterschool
Programs

Feeding Children with
Special Needs:
Demystified

Healthy Ever After: How a
Local Hospital, School
District, PTA, and Grocery
Store Provided Free Nutrition
Education to Elementary

School Students

Specialty Lines

How to acheive a
zero waste food
service dept.

Gluten-Free, Easy and Kid
Approved

Magic with Menus:
Making the Numbers
Work

NAC
9AM-2PM

House of Delegates
8:15 - 9:45

California Thursdays -
The Next Step in

Local Procurement

Styrofoam Waste Turned Into

Cash

How to Maximize your

Meal Pattern?

Supper Program potential

NEW Breakfast Menu Planning: Do
Your Menus Meet the New Breakfast

Specialty Lines

The Lunch Tray & Beyond:
Solutions for Gluten-Free Kids

Rolling Out a Successful
Breakfast in the Classroom
program

My Cantalopes Smell Like
Onions...Keeping the Fresh in
Your Fruits and Vegetables

Feeding Children with Special
Needs: Demystified




OFFICIAL 2013 CONFERENCE REGISTRATION FORM -P4Ly SrrINes

School Food Service Employee’s Only - ( Industry members please contact Amber at CSNA for Registration Information 818.842.3040 )
Registration is NOT OPEN to non-exhibiting Industry Professionals. You must work in a school to attend if your company is not exhibiting

Gear Up for Change - The 61st Annual Conference & Trade Show - November 14 - 17, 2013

PLEASETYPE OR PRINT. ONE REGISTRATION FORM PER PERSON. PLEASE DUPLICATE THIS FORM FOR ADDITIONAL COPIES.

NAME

TITLE

PREFERRED NAME ON BADGE

SPECIAL ACCOMODATIONS & DIETARY REQUIREMENTS

DisTtriCT NAME

MAILING ADDRESS

Is THIS HOME OR WORK (PLEASE ciRcLE ONE) CITY

Zip CODE

WORK PHONE FAX

REGISTRATION FEES

FuLL CONFERENCE REGISTRANTS
(INcLUDES PRESIDENT’S PARTY & REGIONAL AWARDS BREAKFAST)

EARLY DISCOUNT FEE REGISTRATION FEE  AMOUNT
|F PayMENT 15 RECEIVED (ON OR BEFORE 9/15/13) (arTER 9/15/13)

CSNA MEMBERS
DIRECTOR/SUPERVISOR  $230
MANAGER $210
STAFF/STUDENT/RETIRED $205
CSNA Past PResipENT $ O
NoN-MEMBERS
DIRECTOR/SUPERVISOR* $380*
MANAGER* $255*
STAFF* $245*
STUDENT/RETIRED/GUEST $220

$255
$235
$230
$ 50

$405*
$280*
$270*
$245

* INCLUDES 1 YEAR SUBSCRIPTION TO CSNA AND SNA
($145 For DIRECTORS AND $45 FOR MANAGERS AND $40 FOR STAFF)

CSNA MEMBERS

NoN-MEMBERS

SINGLE DAY REGISTRANTS
(Doks NOT INCLUDE MEALS UNLESS CHOSEN AND PAID FOR BELOW)
PLEASE CHOOSE DAY: [JFRIDAY [[JSATURDAY [[JSUNDAY

EARLY DISCOUNT FEE REGISTRATION FEE ~ AMOUNT
|F PaymENT 15 RECEIVED (ON OR BEFORE 9/15/13) (arTER 9/15/13)

$110
$105
$100
$100

DIRECTOR/SUPERVISOR  $ 95
MANAGER $ 90
STAFF/STUDENT/RETIRED $ 85
GUEST $ 85

$135
$130

DIRECTOR/SUPERVISOR  $120
MANAGER $115
StAFF/ STUDENT/RETIRED $110 $125

GUEST $110 $125
MEALFUNCTIONS (0PTIONAL,NOT ALREADY INCLUDED IN PRICEABOVE)
PRESIDENT’S PARTY - SATURDAY, 11/16 $ 65

REGIONAL BREAKFAST - SUNDAY, 11/17 $ 40 $

PRE-CONFERENCE CERTIFICATION WORKSHOPS & TOURS (Must BE PRE-REGISTERED T0O ATTEND. ADDITIONAL FEEMAY APPLY)

Pre-Conference Workshops Thursday November 14, 2013

“Cooking with California Food for California Kids™”

Palm Springs City Tour - 8:30 am — 2 pm

CDE Presents Cafeteria Funds & the Administrative Review Process - 9 am —4 pm

SNS Credentialling Exam - 12:30 pm - 5:00 pm ( $190 SNA Members, $285 Non-SNA Members - Register Directly with SNA)
(Check in by 12:30 pm - Program begins promptly at 1:00 pm )

— presented by the Center for Ecoliteracy - 9:00 am - 5:00 pm

$35 members/non-members  $

No Charge

$40 $

I would like to participate in the Fitness Fundraiser on Saturday, November 16, 2013 - 7:00 - 8:00 a.m. -

(No Cost)

GRAND TOTAL REGISTRATION/MEALS $

Paying witH CHECK No.

MADE PAYABLE TO CSNA AND MAIL wiTH COMPLETED REGISTRATION FORM TO:

CSNA, 210 N. GLENOAKS BrLvp., STE. C, BUuRBANK, CA 91502 - PHONE: (818)842-3040 - FAX: (818)843-7423
IF PAYING WITH A CREDIT CARD, PLEASE FILL IN THE FOLLOWING INFORMATION SIGN AND MAIL OR FAX TO THE ADDRESS ABOVE.

CREDIT CARD NUMBER

BILLINGADDRESS

Exp DATE

BiLLING Z1P CODE \%i):)

V-Code is the 3 Digit Code on the back of Visa and MC Cards

SIGNATURE

and the 4 Digit Code on the front of AMEX Cards

PURCHASE ORDERS WILLNOTBEACCEPTED. REQUESTFOR REFUND MUST BERECEIVED INWRITING BY 9/30/13. A$25 CANCELLATION FEE WILL BEDEDUCTED
CHILDREN UNDER THE AGE OF 16 YEARS WILL NOT BE PERMITTED INTO THE EXHIBIT HALL. COLLEGE STUDENTS MUST BE REGISTERED BY AN INSTRUCTOR.
FOR FURTHER INFORMATION ABOUT THIS CONFERENCE OR TO REGISTER ON-LINE, PLEASE visIT WWW.CALSNA.0rg
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FRESHNESS
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BEEN SO Ll o e
AFFORDABLE GOURMET WATER BOTTLES
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Fresh salads are so are so NOW. The awesome thing is these salads taste great. They are ¥ -
packed with healthy nutrition everyone needs. What’s more is they are made just for your
students and will help you meet your veggie requirements.

‘“’- IT’s
*'-r We have solutions for the :nME T0 BE COOL! llﬁ;-
k ;-f :stEﬂLTHYl*’* ‘,‘ﬁ: When 1n Rome ".r:

Hunger-Free Kids Act! i CHICKEN - id-

ﬂC[\ESL\R SALAD s

0 oo
tta This salad is fit for an Emperor.

This classic salad favorite
features a bed of romaine
lettuce topped with grilled
SL\LAD chicken breast, croutons,
parmesan cheese and diced
tomatoes. Served with a
signature Caesar dressing.

Provides:
1M/MA
1 Cup Vegetable

Fresh romaine lettuce, whole black beans,
roasted corn and peppers, Monterey jack
and cheddar cheese served with crunchy

. tortilla chips. Served with a tangy salsa
ranch-style dressing. Tostada salad?
You've just gotta.

Provides:
1M/MA
1 Cup Vegetable




SlNCE 1998 Five Star Gourmet has made a difference, I want my EdaMOMMY
’ idi ith great-tasting,
not only by providing students w1}:
nutritious foods, but also by donating to.local food S [“_ AD
banks. Five Star Gourmet has already delivered over B BE
i1li 1s to residents in California. is salad brings together delicacies
PTG T from across the Orient. A crispy blend of

romaine lettuce and green cabbage is
topped with Edamame beans, shredded

the fl’eShly picked carrots, and red pepper garnish. Crispy

3 . Won Tons and a sesame dressing made
R S from an ancient Chinese secret recipe
1 complete this masterpiece.
Provides:
MARKET saLap ok

1M/MA
The freshest salad

1 Cup Vegetable

around! Romaine

lettuce, ranch dressing, )
kidney beans, diced : i'. i
egg, tomato, and T S*all

cucumber make this
American classic salad.
Provides:
1M/MA

1 Cup Vegetable

(GREEK o me
SALAD™

Look out Caesar, there’s a new
salad in town. The PHILOSOPHY
is if you mix fresh romaine
lettuce, with balsamic vinaigrette
dressing, tomatoes, garbanzo
beans, feta cheese and olives,
you'll have one smart salad.
Provides:

1M/MA

1 Cup Vegetable

FRESH SALAD i e Tl
our Garden Salad is a blend of romaine j 'L]l]f:h IT 0O Py *%‘

l-unnl oW
Albpy - i
lettuce, crisp red cabbage and refreshing " £s ‘md F'DIII:I:ml-' Ir! tupe
shredded carrot garnished with tomato, sTCAL Souprees of vitam: . ‘:”'e
cucumber and croutons and served with - dimin A,

ranch dressing. w 24 :
i L
Provides: "\

1 Cup Vegetable A S

LITTLE
CAESAR saLap

For many the classic Caesar salad is what they
crave. Leafy green romaine lettuce is topped
with parmesan cheese, accented with tomato
and croutons and served with Caesar dressing.
Provides:

1 Cup Vegetable

GGUET CONTAET YOUR FIVE STAR REPRESENTATIVE TODAY! 87‘7546 8‘76‘3

ININIINIE ¥ Piense AsK US ABOUT OUR OTHER HOT VEGETARIAN ENTREES.
wwwivestargourmetioosseom | HESE. [TEMS ARE AVAILABLE AT MOST MAJOR DISTRIBUTORS.
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ITS BACK BY POPULAR DEMAND!!!
Come show off your culinary skills and have a great time with your Team!

Friday, November 15, 2013
CSNA Conference, Palm Springs

What you NEED:

e Ateamof4

e Creativity

¢ Winning Attitude

What you DO:

e Choose a Category (Elementary or Secondary Lunch)

e Complete the Registration Form

e Create and present four identical plates featuring the mystery
ingredient in 90 minutes.

What you GET:
¢ Bragging Rights!!

e Great Ideas for your menus
e Fun Prizes

CSNA - Poppy Seeds Magazine



CSNA CHOP-ED!
REGISTRATION 2013

PALM SPRINGS-NOV 15, 2013

o Team Name

o Participants
o #1

o #2

o #3

o #4

School District
Contact Person
Phone #
Address

O O O O

o Category (circle one)
+ Elementary school lunch
* Secondary school lunch

o For more information contact:
Suzanne Morales, RD, Director of Food Services
Los Alamitos Unified School District
p: 562-799-4592 f: 562-799-4599
smorales@losal.org

o Please submit your application by email or fax to
Suzanne Morales(info above) by October 1, 2013.

Teams will be selected on a first come first served basis.

CSNA - Poppy Seeds Magazine
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Elementary School Speed Scratch Ingredient Categories

O O O O O

Secondary School Speed Scratch Ingredient Categories

O O O O O

For more information contact:

42 Fall 2013

Be a CHOP-ED Sponsor!

Palm Spring CSNA Conference
November 15, 2013

After an incredibly successful and highly publicized event...CSNA will again hold
the “Chop-Ed” cooking contest on:
Friday, November 15, at the 2013 CSNA Conference in Palm Springs, California.

Teams of four cafeteria staff members will compete for prizes and bragging rights.
The teams will be presented with a mystery basket full of ingredients donated by
sponsors and then challenged to make lunch suitable for an elementary

school menu or a secondary school menu. The meals will be judged on
presentation, taste, how well it meets the new 2010 HHFKA guidelines, and the
team’s work habits.

Sponsorship Opportunity

There are ten sponsorship opportunities. Each costs $500 plus the donation of a
speed scratch ingredient (enough for 50 servings) that fits the following categories.
(Suitability of ingredients will be determined by the Conference Committee.)

Dairy
Protein
Produce
Grain

Smallwares

Dairy
Protein
Produce
Grain

Smallwares

Suzanne Morales, Director of Food Services
Los Alamitos Unified School District
smorales@losal.org or 562-799-4592 ext 81118

CSNA - Poppy Seeds Magazine




CHOP-ED
Sponsor Sign Up
Application ¢,

Company Name

Contact Person

Phone #

Address

City State Zip
Email

Sponsorship Category (ex. Elementary Dairy)

Speed Scratch Item or Smallwares

Authorized By (Signature)
Name (Printed or Typed)
Title Date

Complete information below to pay by credit card.

Amount $500

Card Number Expiration Date
V-code (will be requested upon receipt of Application)
Billing Address Zip
Signature

Sponsor will be selected on a first come first served basis and suitability of speed scratch
ingredient.

Please submit your application and company logo to

Suzanne Morales, Director of Food Services,

Los Alamitos Unified School District

p: 562-799-4592 ext 81118 f: 562-799-4599 OR Smorales@losal.org
Application due October 1, 2013.

CSNA - Poppy Seeds Magazine Fall 2013
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CALIFORNIA
SCHOOL NUTRITION
ASSOCIATION

SUPERVISORY CHAPTER 1

ANNUAL CONFERENCE SCHOLARSHIP APPLICATION
The Southern California School Nutrition Association (SCSNA) Supervisory Chapter 1 is proud to offer scholarships to
our members to attend the Annual California SNA Conference. A total of four $250.00 scholarships will be awarded
based on the criteria listed below. The purpose of the sponsorship is to foster future leaders of our organization by
providing them an opportunity to attend conference.

To qualify:

1. You must be a member of SCSNA Chapter 1 for at least 1 year.

2. You need to have served the SCSNA Chapter 1 or your district’s food service department within the last year.
You must provide documentation of your service and how it furthers child nutrition. (Ex. Committee member,
volunteered at conference, volunteered at a district wellness day, etc.)

Directions:

1. Describe in 500 words or less your service to SCSNA and/or your school district’s food service department.
What did you do? And how will it enhance child nutrition locally or globally? (Please type up your answer and
attach it to this cover sheet along with documentation of your service. Ex. certificate of participation, flyer
about the event, etc.)

2. Complete the information on the bottom of this page. Attach your 500 words or less narrative to this sheet.

3. Return to Judy Rooks, Professional Development by October 1, 2013
Email: judy.rooks@wuhsd.org
Address: 9401 S. Painter Ave. Whittier CA. 90605
Phone: 561-698-8121

4. Scholarship recipients will be notified by October 15, 2013.

Palm Springs, California - November 14-17, 2013

Name: District:

Phone Number: Email:
How long have you been a member of SCSNA Chapter 1?

Are you a current member of SCSNA Chapter 1?
*Scholarships are awarded in the form of conference expense reimbursements. All recipients will be required to submit confer-
ence expenses report with receipts totaling $250 to receive the full scholarship benefit. Thank you
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2013-14 CSNA NAC CHARTER APPLICATION

Benefits of becoming an official CSNA-NAC Charter include: S, CALIFORNIA

£ %ﬁ:‘ ScHOOL NUTRITION
An Official 2013-14 NAC Charter Certificate s ASSOCIATION

Eligibility for statewide NAC art contest

Opportunities to share nutrition education materials, resources, and lessons
NAC groups can help meet the requirements for receiving the Golden Poppy
NAC groups can help meet the nutrition education requirement for SMI review

Please type or clearly print all information

School District Name

School Name

Address

City State

# of students Grade(s)

NAC Advisor Name NAC Advisor Phone ()

NAC Advisor Title NAC Advisor Fax ()
(Cafeteria Manager, Teacher, Principal. Etc.)

NAC Advisor Email

Cafeteria Manager/Partner Cafeteria Manager Phone(_)

Principal Name Principal Phone(_ )

Please send completed form to:

Jill Lancaster, Director of Nutrition Services
.-m H‘" ‘,... T Murrieta Valley Unified School District
i " ¥, _i{ i gm 41870 McAlby Court
_‘j. AL T s o . Murrieta, CA. 92562
ke

el
fl"".l' |.-|." -

jlancaster@murrieta.k12.ca.us

N e T

i - _-1-
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Sigh up for the
STEPS Challenge today!

» Browse healthy and simple recipes

» Get motivated with fitness tips and
workout ideas

» Participate in monthly challenges
for a chance to win prizes

00000
Get started at

www.schoolnutrition.org/steps

Made possible with support by:

eET YOUR GOALS ﬂRACK YOUR PROGRESS @N\BRACE NEW HABITS @ROI\/\OTE HEALTHY EATING @HARE YOUR SUCCESS
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What is it?

» A personal wellness program, created just for school nutrition professionals! Get
healthier, happier, and more active with this free program from SNA. Any member can
participate, regardless of your resources or fitness level.

Why sign up?

» Gain access to fitness tips and workout ideas, 25+ healthy recipes, a 15+ page toolkit,
and more.

» Participate in monthly health challenges for a chance to win prizes.

» Embrace small habits that can add up to make a big difference in your health!

Monthly challenges

Switching to a healthier lifestyle can be daunting. To help you take small steps towards
better health, each month, you’ll begin a new challenge. Whether it’s eating more fruit,
walking more, or switching to whole grains, each monthly challenge is different. Participating
is easy:

» Download and print your monthly tracking sheet

» All month long, record points on the sheet when you make healthy choices

» At the end of the month, add up your points. If you earned 50+ points, you’re eligible
to win a prize - it’s that simple.

Prizes

» Cookbooks, workout DVDs, gift certificates, spa trips — Five STEPS challenge
participants win exciting healthy prizes every month, just for participating in
challenges. The Grand prize for 2013-2014 is an all-expenses paid trip for two to attend
ANC 2014 in Boston!

Get started

» Why wait? Start living healthier and feeling energized today! Sign up and learn more:
www.schoolnutrition.org/steps

ort by:

Made possible with su
|

| }énnie-o |

eIy Lion



Z
<
=
Z
&
8
1]
R~
e}
0
<3}
=
—
'
=
Z
=
=
23}
2
&
=
>
a
<<
=
&

DONALD F. FLAHYEF

48 Fall 2013 CSNA - Poppy Seeds Magazine




- THE POPCORN MAN

PAID ADVERTISEMENT
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A TriBUTE TO DoNALD F. FLAHIFF

[t is often said that each of us leaves a legacy to mankind and Don is no exception. His journey in
life started in Vancouver, British Columbia on April 10, 1939. Donald, Donnie Boy, Don or “the
Canadian Billionaire”... however he was known, took his growing up days, education and his degree
from Seattle University very seriously. He would tell you that it was to be his foundation for future
endeavors. His education and life experiences to date gave him a stellar career in the hospitality and
food service industries.

The proud Canadian moved to the U.S. in 1968 and quickly became a Yankee at heart. His demeanor
and professionalism made him a superb salesman, colleague and corporate executive. After a stint
with the House of Pies, Don assumed a new role with S. E. Rykoff where he worked for 25 years and
rose to its Director of School & Government Division. It was his career and Rykoff relationship that
allowed him to support the California School Nutrition Association in many ways. Through Don’s
efforts with Rykoff, the CSNA and its many conferences, legislative advocacy programs (in
Washington D.C.) and association dinners, saw immeasurable support and sponsorships.

In 2010, CSNA President Marilyn Briggs and the executive board honored Don by naming the
industry recognition award as The Donald F. Flahiff Industry Appreciation Award.

Certainly it was not always work for Don, who enjoyed life and family to its nth degree. As his
nephew Donald Frederick Flahiff would tell you, “Uncle Donnie lived by several images: penny
loafers, lots of sweaters, always a nice car, great food, good friends and a mischievous smile.” Don’s
good friend Philomena Aparicio, who served as Director of Food Services in the Inglewood USD,
noted that, “All of us in the food service business truly respected Don as a man of his word and a true
professional gentleman.”

[t was Don’s contact with Philomena and the Inglewood District, in conjunction with their South
Bay Purchasing Coop in 1973 that led to a “% over cost” bidding process. Don’s insight and
leadership in developing this process was the beginning of a purchasing concept for industry vendors
such as Rykoff and numerous others.

Don, no matter where he was, always maintained family as a top priority with his professional career
as a close second. He was lucky to have two families. But as to family number one, Don would always
attend family gatherings for holidays, summer vacations, birthdays and weddings. Don would ask his
friends, “what is a man without a family?” In his case, he was doubly lucky.

Let us rejoice this man’s life. He was a special and happy guy and that’s how he would want to be
remembered. His family would like to thank each of you for celebrating his very special life. Yes, Don
has left a legacy - not one of monetary wealth, but a treasury of friends and family. We are sure that
as he looks down on each of us, he does so with a huge and proud Don Flahiff smile.

Don, rest in peace and know that you will always be missed. We all know for a fact that Canada, the

U.S. and CSNA have lost a colleague and dear friend. You were the best!

James L. Melikian
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GOING HERBAL

BY JESSICA BEAUDOIN, CSNA NUTRITION STANDARDS COMMITTEE

We have heard of the medical benefits of cutting back on salt in our diets. But the true hidden treasure
of lowering our sodium intake will be the new flavors that we can experience when we try different season-
ings. We will enhance our eating pleasure if we go “herbal” and add spice. Manufacturers are using more
herbs and spices and we can do the same in our kitchens. Look at the “Trek Around the World” side bar to
see what flavors will take you where!

The flavor from the herbs is in the oil of the leaves. It is released when the herb is heated, chopped, and/
or crushed. As you can see from the table, Middle Eastern cuisine uses mint and oregano. Thai cuisine is
big on lemongrass and coriander. Italians like to use basil and oregano. But don’t stop your travels there,
experiment with more seasonings.

IS IT ASPICE OR AN HERB?

Spices are generally stronger in their flavoring and herbs are a bit more subtle. Herbs are leaves and spices
come from the seeds, roots, stems, bark and buds of trees and plants. When cooking, add herbs at the end
of the cooking process and add spices at the beginning. Store spices and herbs in a dry cool place no longer
than about 6 months. Whole spices and sage will last longer. Fresh herbs will stay fresh in the refrigerator
for a week. If you have an herbal garden, pick the herbs with the stems intact and store them with their
stems in a glass of water, like a bouquet of flowers. Change the water frequently and the herbs should last
approximately 2 weeks. If you are not sure if your dried herbs and spices are fresh, rub a bit between your
fingers. If no aroma is left, it is time to discard them and buy new ones.

Almost every cuisine style uses garlic. It is aromatic and has a wonderful taste. When you first get cooking
in your kitchen, stir fry garlic and onion. It will create a welcoming aroma. Whether you use it in the recipe
or not, it will make a difference in how your food is perceived. Butadding garlic and onion to any dish adds
more flavor, which is the main goal. Other ways to add flavor are to make a sauce or a marinade with fresh
lemon and lime juice. Use flavored vinegars on salads as well. Mixing an acidic base with herbs is a fresh
and easy way to replace some of the sodium in the meals.

FRESH TO DRY AND DRY TO FRESH

To convert fresh to dried herbs, use a one to
three ratio. If a recipe calls for 1 teaspoon
dried basil, that equates to 3 teaspoons,
or one tablespoon, fresh basil. Or use
this easy method. Convert teaspoons
to tablespoons. If a recipe calls for 2
tablespoons fresh parsley, use 2 teaspoon
dried parsley.

Continued on Page 51

50 Fall 2013 CSNA - Poppy Seeds Magazine



TREK AROUND THE WORLD WITH HERBS AND SPICES

Caribbean

Garlic, ginger, mint, allspice, chili powder, cilantro, curry

Cuban

Adobe: mix of pepper, turmeric, salt, oregano, garlic

Sazon: cilantro, coriander, annatto

Mojo: citrus juice, garlic, onions

Sofrito: onion, green pepper, oregano, garlic, pepper, fried in olive oil

Red Sofrito: tomatoes, onions, green peppers, garlic, olive oil

Green Recaito: cilantro, olive oil, green peppers, garlic, onion

Other flavorings: sweet or hot paprika, garlic, cumin, oregano, bay laurel leaves

Chinese

Ginger, green onion, garlic, hot peppers, mustard, rice wine, sesame oil, sesame
seeds, black pepper, low sodium soy sauce

Egyptian

Dukkah: pounded nuts, seeds, herbs and spices. Basic ingredients may include:
nuts such as hazelnuts, almonds, pistachios, cashews, pine nuts, macadamia
nuts, with, sesame seeds, coriander and cumin

Ethiopia

Berbere: mix of ginger, garlic, chilies, black pepper, nutmeg, cloves, cinnamon,
coriander, cardamom, chili

French

Bay leaves, garlic, mint, parsley, tarragon, thyme

Greek

Mint, parsley, olive oil, green onions, garlic, lemon juice, oregano, thyme

Indian

Curry: mix of cumin, coriander, ginger, turmeric, chili powder
Other flavorings: cilantro, cinnamon, cloves, garlic, mint, cardamom

Italian

Basil, garlic, oregano, parsley, tomato, olive oil

Japanese

Horseradish, low sodium teriyaki and soy sauce, ginger, mustard, green onion

Mexican

Chili peppers, chili powder, cilantro, cinnamon, cumin, garlic, oregano, thyme

Moroccan

Rasel Hanout: a blend of cardamom, clove, cinnamon, paprika, coriander,
cumin, nutmeg, peppercorn, turmeric

Spanish/Portuguese | Black pepper, chili powder, cilantro, garlic, paprika, parsley, saffron

South Africa

Cape Dutch: nutmeg, allspice, chili peppers
Rainbow Spices: hot and spicy chili bases, garlic, onions, bay leaves, fresh
coriander, paprika, red sweet peppers

Thai

Coconut, garlic, ginger, lemongrass, lime, basil, chili, coriander, sugar

West Africa

Roasted crushed peanuts, chili powder, ginger, nutmeg, cloves, cinnamon

SEASONAL HERBS

Summer

Basil, dill, mint, oregano, parsley

Spring

Chives, sorrel, chervil

Fall/Winter

Rosemary, thyme, sage

« CALIFORNIA
% SCHOOL MUTRITION

ASSOCIATION
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LETTEROFINTENT

VICE PRESIDENT @ TREASURER @ MEMBERSHIP DIRECTOR
® REGIONAL COORDINATOR e CO-INDUSTRY REPRESENTATIVE

R

In accordance with the provisions of the Bylaws of the California School Nutrition Association (CSNA),
I hereby indicate my intention of seeking election as:

O Vice President
O Regional Coordinator ( Region 2O 40O

O Treasurer

O Membership Director
60 80) O Co-Industry Representative

and herewith present the following:

First Name Middle Initial

Home Address

Last Name

Employed by(Name of School District)

Chapter Name

Chapter Number

Home Phone_( )

Email

Work Number_( )

CSNA Number

| have been a member of CSNA for
LOCAL CHAPTER

years and | have held the following offices:

STATE ASSOCIATION

EXECUTIVE BOARD MEETINGS ATTENDED:

STATE CONFERENCES ATTENDED:

Date Signature;

Qualifications:

Vice President (1 year term)

Shall by the time of installation have been a member of the CSNA
Board of Directors for two years in the preceding five year period and rec-
ommended to have served as a chapter president; shall have attended at
least two Board of Directors meetings, one House of Delegates and one
Annual State Conference in the last five years; shall be familiar with CSNA
Bylaws, Standing Rules, and Officer's Guide; shall have the ability to
devote adequate time and resources to CSNA's activities; and shall have
demonstrated ability of leadership.

Treasurer (2 year term)

Shall by the time of installation have been a member of the CSNA
Board of Directors for one year in the preceding three year period; shall
have attended at least two Board of Directors meetings, one House of
Delegates and one Annual State Conference; shall be familiar with
CSNA Bylaws, Standing rules, and Officers Guide; shall have the ability
to devote adequate time and resources to CSNA activities; and demon-
strate ability of leadership.

Membership Director (2 year term)

Shall by the time of installation have been a member of the CSNA
Board of Directors or a chapter president for one year in the preceding
five years; shall have attended at least two Board meetings and one
annual state conference; shall be familiar with CSNA Bylaws, Standing
Rules and Officers Guides; shall have the ability to devote adequate
time and resources to CSNA activities; and shall have demonstrated
ability of leadership.

Regional Coordinator (2 year term)

Shall be familiar with the activities and operation of CSNA. Shall
have been active in an affiliate chapter. Shall have attended at least one
House of Delegates meeting and one Annual State Conference; shall have
the ability, adequate time and facilities for carrying out necessary duties;
shall live or work in the region that they are to represent. The Regional
Coordinators shall be elected by members in the employee and manager
categories of membership in their region (see http://www.calsna.org/chap-
ters/chapterPresidents.php for regions)

Co-Industry Representative (1 year term)

In accordance with the CSNA bylaws, the CSNA Board of Directors
includes the position of Co-Industry Representative. This position was
created to allow industry members more voice and a vote in CSNA busi-
ness. The Co-Industry Representative shall be elected annually by
Industry members to serve a one year term, not to exceed two years in
any six year period and assume the office of Industry Representative at
the beginning of the Annual Leadership Workshop. Shall be a current
CSNA Industry member and shall have served as an affiliate chapter
Industry Advisor and/or served on a CSNA or an affiliate chapter
Committee as an Industry member within the last five years. This posi-
tion does not serve on the EFC or BOD until they assume the office of
Industry Representative.

THIS LETTER MUST BE RECEIVED NO LATER THAN MIDNIGHT JANUARY 10, 2014
MAIL OR FAX TO: CSNA NOMINATING COMMITTEE

210 N. Glenoaks Blvd, Suite C, Burbank, CA 91502 @ FAX (818)843-7423




Chefs’ g2 |
' % S '
China ¢ Glassware ¢ Silverware

Banquet Equipment ¢ Refrigeration o
Contact Tyler, our School Specialist

Ovens. . Range.s . SmaIIware.s Phone: 714-381-0300
Consulting Design Installation Email: tyler@chefstoys.net
The Only Stocking Hobart Dealer .

in Orange County!

(52)G.A. SYSTEMS, Inc.

3 ] “Distribution Giant”
T e Four Years Running.

-Foodservice Equipment &
Supplies Magazine

Your one stop shop for all your kitchen supplies. All major manufacturers represented.
Call or email our school specialist for free on site consulting visits, job walks, bid or quote requests.
Tyler is available to answer any questions regarding small wares and equipment,
service, health requirements, kitchen layout and design or installation.

Three Convenient Locations: Proud
Members

20100 Hamilton Ave ¢ Torrance, CA 90502 of CSNA
18430 Pacific St » Fountain Valley, CA 92708
1230 North Kraemer Blvd * Anaheim, CA 92806
www.chefstoys.net



THE CALIFORNIASCHOOLNUTRITIONASSOCIATION
BOARD OF DIRECTORS ~ 2013-2014

EXECUTIVE & FINANCE COMMITTEE

PRESIDENT
Lynette Rock
2335 Plaza Del Amo Torrance, CA 90509
Bus: 310-972-6351 Fax: 310-972-6360
E-mail: Irock@tusd.org

PRESIDENT-ELECT
Agnes Lally, MS
10331 Stanford Ave Garden Grove, CA 92840
Bus: 818-552-2677 Fax: 818-552-2689
E-mail: alally@ggusd.us

VICE PRESIDENT
Dena England
255 Pico Ave, Ste 250, San Marcos, CA 92069
Bus: 760-752-1250 Fax: 760-752-1137
Email: dena.england@smusd.org

SECRETARY
Gail Gousha, MBA, SNS
2310 Aldergrove Ave, Escondido, CA 92029
Bus: 760-432-2141 Fax: 760-735-2876
Email: ggousha@eusd.org

TREASURER
Mary Fell
2930 Gay Ave, San Jose, CA 95127
Bus: 408-928-6902 Fax: 408-928-6413
E-mail: mary.fell@arusd.org

MEMBERSHIP DIRECTOR
La Shawn Bray
15579 8th St, Victorville, CA 92395
Bus: 760-245-5221 Fax: 760-245-5783
E-mail: Ibray@vesd.net

SCHOOL NUTRITION REPRESENTATIVE

Maria Luisa Hernandez
8389 Gerber Rd, Sacramento, CA 95828
Bus. 916-686-7797 Fax: 916-689-1563
E-mail:mlhernan@egusd.net

ELECTED INDUSTRY REPRESENTATIVE

Allen Scott - Wawona Frozen Foods
100 W Allevial, Clovis, CA 93611
Bus: 559-647-8610 Fax: 599-299-1921
E-mail: allen.scott@wawona.com

CO-INDUSTRY REPRESENTATIVE
Sean Leer - Gold Star Foods, Inc.
3781 E Airport Dr, Ontario, CA 91761
Bus: 909-843-9600 Fax: 909-843-9608
E-mail: sean@goldstarfoods.com

EXECUTIVE DIRECTOR
Janine Nichols, CAE, CPL
210 N Glenoaks Bl, Ste C, Burbank, CA 91502
Bus: 818-842-3040 FAX: 818-843-7423
E-mail: J9Newell@aol.com

54 Fall 2013

REGIONAL COORDINATORS

REGIONAL COORDINATOR 1
Crystal Deines
643 Blackburn Ave, Corning, CA 96021
Bus: 530-824-8014
E-mail: CDeines@tehamaed.org

REGIONAL COORDINATOR 2
Phyllis Thivierge, SNS
255 Guthrie Lane Brentwood, CA 94513
Bus: 925-513-6338
E-mail: pthivierge@brentwood.k12.ca.us

REGIONAL COORDINATOR 3
Mary Ellen Mclintyre
8140 Caymus Dr, Sacramento, CA 94513
Bus: 916-688-7450
E-mail: beifnsld.net

REGIONAL COORDINATOR 4
Jacquelin Speidel, SNS
1212 EastAve. S Ste B Palmdale, CA 93550
Bus: 661-575-1053 FAX: 661-575-1056
E-mail: jspeidel@avhsd.org

REGIONAL COORDINATOR 5
Lori Preskitt
721 S. Edison Rd Bakersfield, CA 93307
Bus: 661-336-8371
E-mail: LPreskitt@edisonschooldistrict.org

REGIONAL COORDINATOR 6
Deborah Oviedo
2335 Plaza del Amo, Torrance, CA 90509
Bus: 310-972-6350
Email: deboviedol@gmail.com

REGIONAL COORDINATOR 7
Toni Chaffee
PO Box 296000, Phelan, CA 92329
Bus: 760-868-2649 Fax: 760-868-2343
E-Mail: toni_chaffee@snowlineschools.co

REGIONAL COORDINATOR 8
Dena England
255 Pico Ave, Ste 250, San Marcos, CA 92069
Bus: 760-752-1250 Fax: 760-752-1137
Email: dena.england@smusd.org
&
Trieste Chiquete

Coronado Unified School District
201 6th St. Coronado, CA 92118
Bus: (619) 522-8907 2085
Email: trieste.chiquete@coronadousd.net

CALIFORNIA
SCHOOL MUTRITION
ASSOCIATION

STANDING COMMITTEES

2013 CONFERENCE COMMITTEE

CONFERENCE CHAIR
Lauren Teng, SNS
14325 Goldenvvest St, Bldg 1 Westminster, CA 92683
Bus: (714) 894-1698
E-mail: Iteng@hbuhsd.edu

CONFERENCE CO CHAIR
Margan Holloway
333 Doherty Dr, Larkspur, CA 94939
Bus: 415-945-3678 Fax: 415-945-1078
E-mail: Mholloway@tamdistrict.org

PROGRAM CHAIR
Agnes Lally, MS
10331 Stanford Ave Garden Grove, CA 92840
Bus: 818-552-2677 Fax: 818-552-2689
E-mail: alally@ggusd.u

EXHIBITS CHAIR
Jennifer Chin Gonzales
319 N. Central Avenue, Glendale, CA 91203
Bus: (818) 552-2677
E-mail: jchin@gusd.net

EXHIBITS CO-CHAIR
Suzanne Morales, SNS
10652 Reagan St, Los Alimitos, CA 90720
Bus: (562) 799-4590
E-mail: jchin@gusd.net

TOURS & LOCAL ARRANGEMENTS
Sandy Bernstein
5130 Riverside Dr, Chino, CA 91710
(909) 628-1201
E-mail: sandy_bernstein@chino.k12.ca.us

PROFESSIONAL DEVELOPMENT
Linda Sweeney, MS, RD
1 Washington Square San Jose, CA 95192-
Bus: (408) 924-3125
E-mail: linda.sweeney@sjsu.edu

HOSPITALITY/EVALUATIONS
Susan Delgado, SNS
3320 Gilman Rd, EI Monte, CA 91732
Bus: (626) 652-4086
E-mail: sdelgado@mtview.k12.ca.us

MEALS CHAIR
Liz Brown-Smith
880 S Lemon Ave, Walnut, CA 91789
Bus: (909) 595-1261
E-mail: watts_vivien@ausd.us

DECORATIONS CHAIR
Tami Murdica
150 District Center Dr, Palm Springs, CA 92262
Bus: (760) 322-4116
E-mail: tmurdica@psusd.us

SPECIAL SERVICES
Dena England
10331 Stanford Ave Garden Grove, CA 92840
Bus: 760-752-1250
E-mail: dena.england@smusd.org

CALIFORNIA
SCHOOL MUTRITION
ASSOCIATION

CSNA - Poppy Seeds Magazine



THE CALIFORNIA SCHOOL NUTRITION ASSOCIATION
BOARD OF DIRECTORS ~ 2013-2014

STANDING COMMITTEES e NONBOARD LIAISONS

CONFERENCE COMMITTEE (CONT.) 14120 S Hawthorne BI, Hawthorne 90250
Bus: 310-263-3990 STATE DEPT OF EDUCATION LIAISON
REGISTRATION/RESOURCE ROOM E-mail: aapoian@hawthorne.k12.ca.us
Emmalyn Coles, MBA Sandip Kaur
15959 E. Gale Ave, City of Industry, CA 91716 Executive Advisor CA Dept of Education NSD
Lynette Rock, President 1430 N Street Ste 1500, Sacramento, CA 95814
(916) 322-8316

Bus: (626) 933-3900

E-mail:ecoles@hlpusd.k12.ca.us
 NAC PP&L COMMITTEE

Jill Lancaster ACDALIAISON

41870 McAIlby Ct, Murrieta, CA 92562

Bus: (951) 696-1600

E-mail: jlancaster@murrieta.k12.ca.us

skaur@cde.ca.gov

Chair: Rene Yamashiro
Roseville City SD David Durkin
400 Derek PI, Ste D, Roseville, CA 95678 San Gabriel USD
INDUSTRY ADVISOR Bus: 916-771-1675x208 Fax: 916-782-8918 408 Junipero Serra Dr San Gabriel, CA
Allen Scott - \_Nawona_ Frozen Foods reney@rcsdk8.org du?li|7n7_?j gisz 54 d5.i152‘.1§a3.u s
100 W Alllevial, Clovis, CA 93611 Executive Advisor
| Bus: 559-647-8610 Lynette Rock, President CASBO LIAISON
E-mail: allen.scott@wawona.com
TREASURER Robert Schram
" Mary Fell NAC COMMITTEE ~ ClovisUsD
2930 Gay Ave San Jose, CA 95127 1735 David E Cook Way, Ste B Clovis, CA93611
Bus: (408) 928-6902 Chair: Jill Lancaster (559) 327-9136
E-mail: mary.fell@arusd.org 41870 McAlby Ct, Murrieta, CA 92562 RobertSchram@cusd.com
Bus: (951) 696-1600
E-mail: jlancaster@murrieta.k12.ca.us
WESTERN REGIONAL DIRECTOR

MEMBERSHIP
La Shawn Bray . .

15579 8th St Victorville, CA 92395 Exec. Advisor - Maria Hernandez
Bus: (760) 245-5221 School Nutrition Representative Lynnelle Grumbles, SNS

E-mail: Ibray@vesd.net & La Shawn Bray, Membership Director Visalia USD

801 N. Mooney Blvd Visalia, CA 93291

TRADE SHOW ADVISOR PROFESSIONAL DEVELOPMENT (559) 730-7871
CSNA EXECUTIVE DIRECTOR COMMITTEE Igrumbles@vusd.org

Janine Nichols, CPL, CAE
210 N Glenoaks Blivd, Ste. C, Burbank, CA 91502 Chair: Linda Sweeney, MS, RD
Sen Jose USD gz v ooty CSVA

Bus: 818-842-3040 FAX: 818-843-7423
E-mail: J9Newell@aol.com 1 Washington Square San Jose, CA 95192-0058
(408) 924-3125 @D FQGQbOOk,
0

linda.sweeney@sjsu.edu

EXECUTIVE ADVISOR
Lynette Rock
2335 Plaza Del Amo Torrance, CA 90509 Executive Advisors
Bus: 310-972-6351 Fax: 310-972-6360 Gil Gousha, Secretary & Mary Fell, Treasurer
E-mail: Irock@tusd.org
RESOLUTIONS&BYLAWSCOMMITTEE

AWARDS & SCHOLARSHIP COMMITTEE Chair: Scott Soiseth
Chair Turlock USD
Anna Fisher 1441 Colorado Ave, Turlock, CA 95380
Mt. Diablo USD (209) 667-9048
1936 Carlotta Dr, Concord, CA 94519 ssoiseth@turlock.k12.ca.us
Bus: 925-682-8000x4123 Fax: 925-609-7568 Executive Advisor

Email: fishera@mdusd.org Dena England, Vice President
CSNA has another great way to

Executive Advisor
; ; NOMINATING COMMITTEE .
Dena England, Vice President stay connected to your friends!
MARKETING & PR COMMITTEE Chair: Bruce Hall Visit the California School
P San Ramon Valley Unified s .
ch

Herbers 'srmith 3280 Crow Canyon Rd, San Ramon, CA 94583 Nutrition Assomatlon’ page on
San Marcos USD Bus: 925-824-1806 Fax: 925-824-1847 Facebook and see who’s talking!
255 Pico Ave, #250, San Marcos, CA 92069 bhall@srvusd.net

Bus: 760-752-1269 Fax: 760-752-1137 -
us ax Exec. Advisor - Agnes Lally, President-Elect Visit WWW.CALSNA.OI’g and
click on the Facebook link to

Herbie.Smith@smusd.net
EDITORIAL access the CSNA page, or use

Executive Advisor
Agnes Lally, President-Elect .
9 Y Editor: Sally Spero, SNS the following address to access
- Bus: (858) 627-7306 FAX (858) 565-6378 : .
Industry Advisor

MerriI)I/GiIbert E-mail: Editor@CalSNA.org the page dlreCtIy’

Bus: 415-425-3768 FAX: 510-834-4408 . B
mgilbertsf@sbcglobal.net CaEouve Advisor www.facebook.com/

ale Hartzell, Secretary
Mary Fell, Treasurer groups/76966718312/

Executive Advisor

Dena England, Vice President

Fall 2013

CSNA - Poppy Seeds Magazine



CSNA LOCAL & SUPERVISORY
CHAPTERS & PRESIDENTS

REGION 1

40-SIX RIVERS
Jane Miller
724 Lauff Ave, Crescent City, CA 95531
Bus: 707-464-0270
jmiller@delnorte.k12.ca.us

43-FEATHER RIVER
Karen Williams
400 Grand Ave, Oroville, CA 95965
Bus: 530-538-2970 Fax: 530-538-2979
kwilliam@thermalito.org

REGION 2

17-J.P. MORRIS - Open
If Interested contact, Phyllis Thivierge, SNS
255 Guthrie Lane Brentwood, CA 94513
Bus: 925-513-6338
E-mail: pthivierge@brentwood.k12.ca.us

33-CENTRALALAMEDA COUNTY - Open
If Interested contact, Phyllis Thivierge, SNS
255 Guthrie Lane Brentwood, CA 94513
Bus: 925-513-6338
E-mail: pthivierge@brentwood.k12.ca.us

48-REDWOOD EMPIRE

Norma Perez Herrera
Santa Rosa City Schools
6975 Montecito Blvd Santa Rosa, CA 95409
Bus: (707) 528-5428
Email: perezherrera5302@att.net

68-ANTIOCH
Catherine Cachola
4524 Hidden Glen Dr, Antioch, CA 94531
Bus: 925-756-6777 Fax: 925-778-1561
catherinecachola@antioch.k12.ca.

82- MT. DIABLO
Mary Ellen Lower
3436 Moretti Dr., Concord, Ca 94519
Bus: 925-687-8524
Maryellenlower@gmail.com

REGION 3

18-LODI
Candy Jo Rieger
Lodi USD
1305 E. Vine St. Lodi, CA 95240
Bus: (209) 329-0786
Email: crieger@Iodiusd.net

32-ROCK & ROSE
Dianna Leen
400 Derek PI, Ste. D, Roseville, CA 95678
Bus: 916-782-8860 FAX: 916-726-7732
diannal@rcsdk8.org

58-PLA VADA
Open. If Interested, Please contact
Maria Luisa Hernandez at 916-686-7797
or mIHernan@egusd.net

78-ELK GROVE
Mary Ellen Mclntyre
Elk Grove USD
8140 Caymus Dr Sacramento, CA 95829
Bus: (916) 688-7450
Email: beifnsld@egusd.net

REGION 4

37-ANTELOPE VALLEY
Heidi Beckett
45465 25th St, E #71, Lancaster, CA 93535
Bus. 661-946-1041x407
heidi.beckett@verizon.net

46-SANTA CLARITAVALLEY
Lucinda Turner
Santa Clarita Valley SFSA
25210 Anza Dr. Valencia, CA 91355-3496
Bus: (661) 295-5964 x118
Email: lucindapturner@yahoo.com

REGION 5

09-KERN COUNTY
Lynn McDermott
3701 E Belle Ter, #B, Bakersfield, CA 93307
Bus: 661-827-3190 Fax: 661-397-5523
lynn_McDermott@khsd.k12.ca.us

38-CENTRAL VALLEY
Tootsie Rogers
29821 Road 48, Visalia, CA 93291
Bus: 559-730-7962 FAX: 559-739-8788
progers@visalia.k12.ca.us

REGION 6

25-SESAME
Leonida Bullard
Anaheim UHSD
501 N Crescent Way Anaheim, CA 92803
Bus: (714) 801-4815
Email: bullard_|@auhsd.k12.ca.us

26-EL MONTE
Martha Reyes
3832 De Garmo,. EI Monte, CA 91731
(626) 575-2028

36-SOUTH BAY
Gail Gramling
15020 Dublin Ave., #32, Gardena, CA 90249
310-972-6938
ggramll@yahoo.com

64-FOOTHILL
Dee Dee Kipi-Acosta
519 E Badillo Ave, Covina, CA 91723
Bus: 626-974-7600
Email: Ddkipi@aol.com

REGION 7

14-RIVERSIDE COUNTY
Ardie Zimmerman
Riverside USD
9301 Wood Rd Riverside, CA 92508
Bus: (951) 789-5690 62220
Email: zardie@yahoo.com
&
Sylvia Mares Riverside
USD 7675 Magnolia St Riverside, CA 92504
Bus: (951) 352-8429 x65220
Email: gemasylvia@yahoo.com

44-SAN BERNARDINO COUNTY
Toni Chaffee
Snowline Unified School District
PO BOX 296000 Phelan, CA 92329
Bus: (760) 868-2645
Email: toni_chaffee@snowlineschools.com

REGION 7 (Cont.)

54-DESERT HIGH LOW
Martha Long
83127 Ruby Ave, Indio, CA 92201
Bus: 760-238-5427
martha.long@dsusd.us

66-CLAREMONT
Sarina Acosta
699 N. Mountain Claremont, CA 91711
(909) 398-0358
sacosta@cusd.claremont.edu

111-DESERT STARS
Arla Provo
705 Palm Ave., Palm Springs, CA 92264
Bus: 760-770-8548 FAX: 760-770-8545
Email: aprovo@psusd.us

REGION 8

07-SAN DIEGO COUNTY

If Interested, Please Contact
Dena England at 760-752-1250

or dena.england@smusd.org

15- NORTH SAN DIEGO COUNTY
Christina Cazares
302 N. Midway Dr., Escondido, CA 92027
Bus: (760) 291-3240 FAX: (760) 739-7355
CCazares@euhsd.k12.ca.us

Exec. Advisor - Terri VanderStouwe
School Nutrition Representative
& La Shawn Bray, Membership Director

SUPERVISORY CHAPTERS

01-SOUTHERN CALIFORNIA
Jennifer Chin Gonzales
319 N Central Ave, Glendale, CA 91203
Bus: 818-552-2677 Fax: 818-552-2689
jchin@gusd.net

02-NORTHERN CALIFORNIA
Bruce Hall
3280 Crow Canyon Rd, San Ramon, CA 94583
Bus: 925-824-1806 Fax: 925-824-1847
bhall@srvusd.net

10-CENTRAL CALIFORNIA
Robert Schram
4815 N Arthur, Fresno, CA 93705
Bus: 559-327-9136 Fax: 559-327-9147
RobertSchram@cusd.com

20-FAR NORTH
Sean Hays
16314 Chinagulch Dr., Anderson, CA 96007
Bus: 530-245-7917 Fax: 530-245-7926
shays@gwusd.org

45-MOTHER LODE
Joye McKetty, SNS
3200 Sunview Ave, Sacramento, CA 95825
Bus: 916-294-9011 Fax: 916-294-2472
jmcketty@fcusd.org

Executive Advisor - Dena England,
Vice President
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CALIFORNIA
ScHOOL NUTRITION
ASSOCIATION
210 N. Glenoaks Blvd., Suite C.
Burbank, CA 91502
818.842.3040 — FAX: 818.843.7423 Person who introduced you to CSNA:
www.CALSNA.org

Employer pays dues: OOYes [No
Employed by: O Public School System
3 Private School System
O Private management company

ONew O Renewal OReinstatement

Subscription Categories Includes SNA
Member # :
(Please check one) CSNA and Local

Chapter Dues

SUBSCRIPTION O Foodservice Employee $ 44

3 Foodservice Manager $ 49
PLEASE PRINT OR TYPE A Student $ 44
O Retired $ 44
Name O Foodservice Director** $ 165
Job Title 3 District O Major City O State Agency
o O Foodservice Educator** $ 165
District 03 Other (principals, etc.)*** $ 165
School O Affiliate*** $ 30
3 Part-Time [ Retired
Work Address 03 1 would like to join a 2™ chapter
City, State, Zip Local (?hapter $ 5
Supervisory Chapter $ 25
Work Phone ( ) Voluntary California School Nutrition
Fax # ( ) Foundation Contribution ToTAL g
E-Mail Address
**Dues allows you to join one supervisory chapter in place of
Home Address a regular local chapter. You can chose chapter 1, 2, 10,
City, State, Zip 20, or 45.
Home Phone ( ) ***All foodservice employees working less than 4 hours and
retired members who do not choose to vote in SNA national
Chapter # elections or receive a subscription to School Nutrition
ond Chapter* # magazine, but need SNA membership to maintain certification.

Make check payable to: CSNA or pay by credit card
*Your CSNA subscription allows you to affiliate bay bay by

with one local chapter. You may choose to join Credit Card No:
an additional local chapter for $5 or a
supervisory chapter for $25.

All mailings will go to your home address unless
you indicate otherwise below:

Expiration Date: Amount:

Signature Date

O Send all mailings to my work address ) o
Mail completed application and payment to:

California School Nutrition Association
210 N. Glenoaks Blvd., Suite C
Burbank, CA 91502

O Excude my home address Approximately eight percent of the CSNA subscription price is used
O Exclude my email address for lobbying purposes and are not tax deductible as an ordinary and

O Exclude all information from the directory necessary b“S'”izsxg);‘;if,f'Identiﬁcation 4952626680

Your information will be printed in the member-
ship directory unless otherwise indicated below:



SUSTAINING MEMBER APPLICATION

ez (CALIFORNIA

ASSOCIATION

ScHOOL NUTRITION

Headquarters office:

210 N Glenoaks Blvd., Suite C
Burbank, CA 91502
818-842-3040 « FAX 818-843-7423
www.CALSNA.org

O NEW O Renewal [ Reinstatement

Person who introduced you to CSNA:

Please staple your
Business Card
Here

DUES:

Check the box of the chapter(s) you wish to join:
You MUST join CSNA and at least one chapter

Dues are per Individual.
Company Memberships NOT available.

CSNA(Mandatory) o  $100
CENTRAL(CCSNA #10) O $30
FAR NORTH(FNCSNA #20) | $30
MOTHER LODE #45 | $30
NORTHERN(NCSNA #02) | $30
SOUTHERN(SCSNA#01) 0O $25

TOTAL $

Reminder:

You MUST join CSNA and at least one chapter
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PLEASE PRINT OR TYPE

Name

Title

Company

Add

City/

ress

State/Zip

Work Phone

FAX #

Email

Signature

Date

Name on Card
Card #
Exp.

Billing Street Number

V Code is the 3 digit code on the
V Code back of VISA and MC and the 4

digit code on the front of AMEX
Signature

Mail your COMPLETED application & payment to:

PAYMENT INFORMATION:
Please make checks payable to CSNA
or pay by Credit Card

Billing Zip Code

California School Nutrition Association
210 N. Glenoaks Blvd., Suite C
Burbank, CA 91502

Credit Card Payments may be FAXED to:
(818)843-7423

QUESTIONS? Call (818)842-3040
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BY GRACE MAZZEI TREASURER MT DIABLO CHAPTER #82

On February 9th & 16th of 2013, Mary Ellen  contribute to a healthier lifestyle But ultimately
Lower, President of Chapter 82 and myself partici-  take the time to READ THE LABELS and know
pated in a free two-day class entitled BUILDING  what you are taking in. Your body does amazing
HEALTHY BODIES, at Mount Diablo High School  things, so keep it working at the best of its ability.
in Concord, California. The sessions were taught

by Cindy Gershen, an active advocator for the -

Wellness City Challenge, inhopesto inspire and

enlightenthe community about proper nutrition.

There were lots of hands-on cooking activities
and the topics discussed included how to cook
nutritious and profitable foods, solutions to
fight obesity, and healthy menu development.

I learned many important facts from this expe-
rience. There are at least fifty different names
for sugar which manufacturers use to mislead
the consumer. Eliminating our intake of pro-
cessed foods and eating more whole grains,
fruits and vegetables can prolong our life and
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CHRISTMAS
ADVENTUKRE |
(_hristmas 2013 ‘\ ‘

Dccembcrz 1 ~January dra
Fatagonia & eruvian Amazon

VENEZUELA

Trip Highlights:
Buenos Aires

Penguin Cruise/Strait of Magellan
Peruvian Amazon

)

AMERICA
CAPITAL CITIES

ESTIMATED PRICE: $4800.00*

Price includes: Airfare, lodging, all admissions, transportation,
approximately 24 meals. *Per person double occupancy

For More Information Contact:

Tony Roberts
Office Phone: 714-879-3246
Email: Tonybagelman@cs.com

PAID ADVERTISEMENT



‘ARTFUL” SCHOOL MEALS

BY ROBERT SCHRAM, CUSD CAMPUS CATERING DIRECTOR,
CENTRAL CALIFORNIA SNA PRESIDENT

Clovis Unified School District’s Coordinated
School Health Wellness Committee got off to a
great start beginning in 2005. The multi-disciplin-
ary approach targeted eight areas related to health
and wellness 1) Healthy School Environment, 2)
Health Education, 3) Physical Education, 4) Nutri-
tion Services, 5) Health Services, 6) Psychological
Services, 7) Health Promotion for Staff, 8) Family/
Community Involvement. We held Walk to School
events along with physical activity stations to fo-
cus on staying active. Our family and communi-
ty involvement was truly “Teaming Up for Good
Health” — as our banner proudly displayed.

Currently, the District’s Coordinated School Health
Committee has been working on a health and nutri-
tion related cartoon with art work designed by Cen-
ter for Advanced Research & Technology (CART)
students and health messages created by CSU Fres-
no dietetic interns. The thought behind this was to
create a child-friendly section of the CUSD Today
newspaper that is distributed to all CUSD families
as well as the local community.

WHATCHA MUNCHINT | Whimﬂ.lu.w Wiz Fiang
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CULTURAL EXCHANGE 2014
May 8 to May 18, 2014

Bali, Borneo & Java

Trip includes Airfare, Hotel, Transportation,W'ﬂ'

Daily Breakfast, Tours, 2 A
Educational and Culinary Programs &

For information or to reserve your space call

Tony Roberts at 714-879-3246 or e-mail at
tonybagelman@cs.com

$500 per person deposit
required by 11-1-13

Tour extensions possible
until 5-25-14 (additional fee)

n i
Paid Advertisemen ¢ Cecenn i, N oam copTE



STUDENT FOOD SERVICE INTERNS AT THE
CALIFORNIA DIETETIC ASSOCIATION
ANNUAL CONFERENCE

BY LINDA SWEENEY, CDA LIAISON

H eld in Santa Clara this past April, the California
Dietetic Association (CDA) annual conference was
an opportunity to promote careers in child nutrition
to student attendees. CSNA was represented at the
Student Reception by two student interns from San
Jose State University. Shelley Wood and Sucheta
Gehani shared their experiences at Santa Clara
County’s Berryessa Union School District and
Cupertino Union School District, respectively. The
Student Reception on the first evening of conference
was attended by over 125

dietetic students from around

the state. Shelley and Sucheta

shared their enthusiasm for
school nutrition with many of
the students stopping by the
CSNA table.

Shelley recently completed her
internship with CSNA member
Mari Fujikawa. During her in-
ternship she created a Lunar
New Year menu, researched
purchase options for a blast
chiller and a walk-in freezer, and
worked with legislative issues.
She said “I thoroughly enjoyed
my internship.  School food
service is definitely much more
complicated than the majority
of people know. It’s so much
more than just trying to feed
kids healthier lunches. Working
in the district gave me a fresh
perspective on how lunches are
planned and served.”

CSNA - Poppy Seeds Magazine

Sucheta worked with CSNA member Tish Litchfield
on a variety of projects. (See the Summer 2013 is-
sue of Poppy Seeds for an article on Sucheta’s yoga
classes for food service staff.) She is very excited
about the opportunities in school food service and
conveyed her excitement to students. Sucheta looks
forward to a career in food service when her intern-
ship is complete.
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THE WEIGHT OF THE NATION:
BRINGING AWARENESS TO
MT. DIABLO HIGH SCHOOL

BY CARRIE L. KIMMEL, SECRETARY, MT. DIABLO HIGH SCHOOL

On December 11, 2012, Kaiser Permanente
teamed up with the Wellness City Challenge at Mount
Diablo High School in Concord, CAto tackle head-on
the obesity epidemic our society finds itself smack-
dab in the middle of. Over 1,300 students viewed
a 25-minute version of HBO’s Weight of the Nation:
Children in Crisis, a series which depicts the reality
of our nation’s increasing health risks caused from
unhealthy eating habits and lack of physical activity.

State Superintendent of Public Instruction (and for-
mer Mt. Diablo High School teacher), Tom Torlak-
son supported the event with a motivating speech that
brought attention to the hardships that go with chang-
ing habits. He supported the idea that realizing change
begins with a positive mentality. “It takes a lot of
work, but we are getting there. Set goals. Write down
the steps you need to take to achieve those goals and
make personal health a priority.” Kaiser Permanente
also announced that they will fund salad bars with a
$22,000 grant to the Mount Diablo Unified School
District allowing Ayers, Gregory Gardens, Mt. Dia-
blo, Silverwood, Valhalla, Walnut Acres, Woodside,
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and Cambridge to continue their healthy journey.
Colleen McKeown, Senior Vice President and Area
Manager of Kaiser Permanente continued on to say,
“We want to help improve the health of the communi-
ties we serve and we look forward to supporting the
students and getting everyone off to a great start.”
Lastly, Dr. Christopher Covin Chief of Pediatrics and
Site Chief for Kaiser Permanent in Martinez, Califor-
nia, ended with the overall objective, “Young adults
must be involved in the conversations around health
and how to solve complex problems like the obesity
epidemic. And they NEED to be involved in develop-
ing solutions.”

ﬁit mahm ;
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Farm Fresh.

Sacramento | SanFrancisco | Central | Ventura
Los Angeles | Riverside | San Diego

Good things
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SODIUM LIMITS IN SCHOOL MEALS: MOVING FORWARD

BY JESSICA BEAUDOIN, CSNA NUTRITION STANDARDS COMMITTEE

Ever since the passage of the Healthy, Hunger-Free Kids Act of 2010 school meals have been getting a
nutrition makeover. Ready or not, the deadline to meet Target 1 sodium reduction levels for school lunch and
breakfast takes effect next school year.

Food service directors and food manufacturers are left with many questions regarding sodium limits.
e How will I meet the new sodium limits? Where do | even begin?
e  Will children think the food tastes bland?
e Will sales decrease if children find the lower sodium options less appealing?
e Will prepared foods retain flavor and quality under new sodium restrictions?

While it is easy to become overwhelmed, it is important to remember that the intention is to improve the
health and well-being of our students. Successfully meeting the new sodium limits will require planning,
preparation and reformulation of products and recipes.

Children and Sodium Intake

Experts agree that high sodium intake is associated with higher blood pressure which increases the risk of car-
diovascular disease, even among children. Evidence suggests that cutting back on sodium intake can reduce
children’s blood pressure and could potentially lead to health benefits in adulthood. Humans are not born with
a taste for salt (in fact, salt preference is learned and influenced by exposure to sodium.) So reducing sodium
in school meals could help reduce a child’s preference for sodium-rich foods.

Determining the daily limit of sodium intake for children may seem simple but in reality it is fraught with
difficulties. Due to insufficient evidence, the Tolerable Upper Limit of sodium for children was extrapolated
from the adult upper limit by adjusting for the differing calorie needs of children. There is ongoing contro-
versy about the new sodium limits. However, evidence still supports a broad population-wide reduction of
sodium while the actual “limit” is still debated.

Continued on Page 67
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Sodium Targets for School Meals

The Healthy Hunger-Free Kids Act requires that school meals be in compliance with the most recent Dietary
Guidelines for Americans. Taking into consideration the practical challenges of implementing sodium limits
a 10-year step-wise approach was proposed.

Target 1 sodium limits apply as of July 1, 2014. Based on feedback from the public, the Target 2 and Fi-
nal Target sodium limits will not apply until after the USDA has reviewed supporting evidence for sodium
limits. Compliance with new sodium limits will be enforced every three years during the State administra-
tive review. Schools will be expected to provide the reviewers with one week of production records and
weighted menu analysis for that week.

Target 1 Target 2 Final Target
SY 2014-15 SY 2017-18 SY 2022-23

School Breakfast
K-5 <540 <485 <439
6-8 <600 <535 <470
9-12 <640 <570 <500
School Lunch
K-5 <1230 <935 <640
6-8 <1360 <1035 <710
9-12 <1420 <1080 <740

Sodium limits have recently been proposed for competitive foods. Final rules from the USDA specify that a
la carte snacks and side dishes have less than 230 mg of sodium through July 1, 2016 and less than 200 mg of
sodium thereafter. Entrees sold a la carte must have less than 480 mg of sodium including accompaniments.

What Food Service Directors and Employees Can Do

Reducing sodium in school meals may seem like a daunting task but rest assured that many resources are
available. The USDA has been directed to provide technical assistance and training and many tools have
been developed. You can also take a look at what others are doing and make sure to share your good ideas
with others!

e Serve fresh foods. Americans get about 75% of their sodium intake from processed foods. Fresh
foods such as produce are naturally low in sodium. Cooking from scratch and adding little to no salt
is a great way to control sodium.

Check the Nutrition Facts. Use the Nutrition Facts Label to compare products and find lower so-
dium options. Look for foods with less than 140 mg of sodium. Watch out for labeling gimmicks.

These claims all have specific definitions.

Claim Definition

Sodium Free <5 mg sodium per serving

Very Low Sodium <35 mg sodium per serving

Low Sodium <149 mg sodium per servings
Reduced Sodium <25% reduction from usual sodium

Continued on Page 68
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e Choose low-sodium alternatives. Sometimes reducing sodium is as simple as serving a different form
of a product. For example, choose frozen vegetables instead of canned because frozen vegetables
often come with no salt added. Ask your vendors for low sodium alternatives. USDA commodities
include canned vegetables and beans, mozzarella cheese, and chicken fajita strips are available in
lower-sodium versions.

Offer high-sodium options less often. Some foods will be high in sodium no matter what you do. Ex-
amples include lunch meat, salty snacks, canned dishes and foods made with cheese. Offer these foods
less frequently during the week.

Modify recipes. Eliminate salt from recipes when possible and cut back on high sodium seasonings such
as soy sauce and seasoning blends made with salt. Instead, accent natural flavors by cooking with more
fresh and dried herbs, lemon and lime, onions and garlic, and low-salt or salt-free seasoning blends.

Assistance from USDA and Other Resources

On the USDA Team Nutrition website the Healthy Meals Resource System contains training materials, menu
planning guidance, recipes and much more. There is also a Best Practices Sharing Center where helpful
tools, best practices, success stories, recipes, etc. are available. Many other organizations offer tips and ideas
for school meals including the Center for Science in the Public Interest, the National School Food Service
Management Institute’s Culinary Techniques for School Meals and the CDC report entitled Under Pressure:
Strategies for Sodium Reduction in the School Environment.

Promoting Health Meals

There is concern that children would find healthier lower sodium options to be less palatable and sales of
school meals will decline. But at the same time, healthy changes in school meals can be used to our advantage
to sell a newer, healthier product.

Involve students in recipe development. Have students vote on new menu items or try testing a new
recipe in a class and solicit their feedback.

Offer samples. Give students bites of a new menu items so they can try it without the risk of not liking
it and going hungry. Some schools have a “Try It Tuesday” or offer samples of food for children in
line. Children are often resistant to new foods so offer an item several times before it is considered a
dud.

Engage parents. Publish information in a school newsletter. Many parents remember school meals
from their childhood and are not aware of the positive healthy changes currently taking place. Com-
municate clearly with short blurbs on nutrition standards, healthy recipes, tips for eating at home, etc.
Offer to present information at parent-teacher organization meetings. Ask parents what changes they
would like to see in school meals.

Educate students. Use nutrition education in the classroom to educate students on the healthy changes
in school meals. Connect the dots by advertising the healthy aspects of menu items (low sodium, great
source of Vitamin C, etc.)

Sell, sell, sell! Describe menu items using words that engage the senses. Use attractive signs and
menus to make particular options more appealing. Place healthy items such as fruits and vegetable
close to the point of purchase. This can increase the sales of these items.

Conclusion

Change is rarely easy but it is the only constant in life. While implementing these standards poses a challenge,
the reality is that these changes can lead to improvements in children’s long-term health. I challenge each of
you to take this opportunity to reengage with students, parents, administrators and the community. Let’s set
a new standard with the positive changes we are making and spread the word about the new and improved
school meals!
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You will want to join us for CSNA Industry Seminar at the Laguna Cliffs Marriott Resort & Spa. This event is
scheduled for May 4-6, 2014. The Laguna Cliffs Marriott Resort & Spa offers special amenities for our group, so
plan on arriving early or staying late to take advantage of everything the property has to offer. Our Group Rate
will be honored 3 days before and after the Industry Seminar, subject to availability.

The Industry Seminar Committee is hard at work planning the details of the event. Visit the website at www.cal-
sna.org/events/industryseminar2014.php for the latest details.

In addition, what would Industry Seminar be without the opportunity for networking and camaraderie? The com-
mittee has organized a great program with the installation of officers slated for Sunday evening. In order for all
registrants to enjoy the full extent of the seminar and to promote education and networking; the CSNA Industry
Seminar committee is requesting that all members refrain from private entertaining on Sunday evening so that
everyone can enjoy one another's presence. We thank you for your participation and know this will be a great
Industry Seminar.

Reservations can be made by by contacting the Hotel Directly. Take care of the lodging details now!
www.lagunacliffs.com @ Hotel Phone: 949-661-5000
Hotel Reservation Cut-Off date is Saturday, April 7th!

Lodging at Laguna Cliffs Marriott Resort & Spa is $179 per night, single/double resort guestroom plus tax.
Subject to availability, the rate will be honored 3 days pre/post conference.

See you all in Laguna Beach!
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2014 CSNA Industry Seminar Registration Form

May 4-6, 2014 at Laguna Cliffs Marriott, Dana Point, California

Name

District/Company
Job Title

Address

City State Zip
Phone FAX

Email

Seminar Reqistration Fees

SUPER SAVER!! - Register and Payin full On or Before Feb 1, 2004*  Feb 1 - April 5 After April 5 Total
* Fee MUST be_paid in full by Feb 1, 2014 to receive this price

Director/Supervisor $345 $395 $445 _
Non-CSNA Member Dir./Sup. $395 $445 $495 L
Industry Representative $395 $445 $495 -
Non-CSNA Industry Representative $445 $495 $545 -
GUEST $245 $295 $345 L
(Guest Fee Includes all CSNA meal events. Does NOT include Sessions)
GUEST NAME

TOTAL AMOUNT ENCLOSED
Credit Card Number Exp Date

BillingAddress

- . V-Code is the 3 Digit Code on Back of Visa & MC
Blllmg Zip Code V'COde— or the 4 Digit Code on the front of American Express cards

Signature

If paying with a Credit Card, you may FAX Completed Registration to (818)843-7423

Please make checks payable to CSNA.  SORRY, NO PURCHASE ORDERS
Please send your completed Registration Form with Fee to:
CSNA Industry Seminar, 210 N. Glenoaks Blvd., Suite C, Burbank, CA 91502

This registration is for Seminar ONLY'! Please contact Hotel directly for Room Reservations.
Laguna Cliffs Marriott ~ 25135 Park Lantern, Dana Point, California 92629

Make Reservations online at www.lagunacliffs.com or call the Hotel at 949-661-5000
Hotel Reservation Cut-Off date is Saturday, April 7th!

SEMINAR REGISTRATION IS NON-REFUNDABLE AFTER April 5, 2014
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Tops for Schools in Foodservice Equipment

0 et

One of our leading brands:

Lolo Steamers, Kettles and Tilting Skillets are:
Extremely easy fo use
Production efficiency experts
Backed by 100+ years of good-old-USA-
knowhow in the manufacture of steam
equipment
And, perfect for farm-to-school programs
requiring healthy steam cooking!

LoLo is the

www.GetlolLo.com

For LoLo and other leading brands, contact any of our six Western Pacific
Distributors locations throughout California and Nevada:
Fresno, CA ¢ Hayward, CA ¢ Sacramento, CA ¢ Los Angeles, CA

Las Vegas, NV ¢ Reno, NV www.teamwpd.com

WESTERN PACIFIC DISTRIBUTORS

Amana SV=RAURE —~ Manitowoc
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CALIFORNIA

senoor Nutwirion Naster Galendar

October 2013
03 Nor Cal Chapter 2 LAC Fundraiser
11 Central Cal #10 Fundraiser
17 Southern Cal SNA #1 Fundraiser
17 Far North #20 Education Meeting
November 2013
14-17 CSNA 61st Annual Conference - Palm Springs, California
14 Far North #20 Business Meeting
December 2013
06 Southern Cal SNA #1 - Meeting
06 MotherLode Cal SNA #45 - Meeting
12 Far North #20 Christmas Social
January 2014
09 Northern Cal SNA #02 - Meeting
16 Far North #20 Business Meeting
26-28 CSNA Legislative Action Conference - Sacramento
31 MotherLode Cal SNA #45 - Meeting
February 2014
06 Central Cal #10 Business Meeting
14 Southern Cal SNA #1 - Meeting
20 Far North #20 Educational Meeting
March 2014
02-05 SNA Legislative Action Conference - JW Marriott, Washington, DC
12 Northern Cal SNA #02 - Meeting
13 Far North #20 Business Meeting/Nominations and Elections
20 Central Cal #10 Business Meeting
21 MotherLode Cal SNA #45 - Meeting
28 Southern Cal SNA #1 - Meeting
April 2014
17 Far North #20 Educational Meeting
May 2014
04-06 CSNA Industry Seminar - Laguna Cliffs Mariott
14 Northern Cal SNA #02 - Meeting
15 Central Cal #10 Installation of Officers
15 Far North #20 Installation/Employee Recognition
16 MotherLode Cal SNA #45 - Fundraiser
July 2014
13-16 SNA Annual National Conference - Boston Massachusetts

Please note that these dates are tentative and subject to change
For further information on CSNA events, including Chapter events
www.CALSNA.org/calendar.php or call (818)842-3040
For more information on SNA events, please visit www.schoolnutrition.org
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INCREASED PARTICIPATION

with SMART SLICE

To learn more contact us:
1-800-810-6633 XX SchoolLunch.Dominos.com  Zgary:

ions nationwide. © 2013 Domino’s IP Holder LLC. Domino’s®, Domino’s Pizza® and the modular logo are registered trademarks of Domino’s IP Holder LLC.




Dedicated to school meal programs since 1978, Gold Star Foods can help you serve healthy, great-tasting
meals that meet new USDA regulations — and your budget. Count on us for a complete solution that will satisfy

your district... and student appetites.

TURN TO 6OLD STHR
FOODS FOR;s

All you need to know to plan compliant menus

Find the products you want in our searchable
online database of over 6,500 school-related
items... plus helpful information about food
groups and item specifics, including servings,
calories, allergens, and nutritionals.

24/7 online ordering and reports

Place customized orders, search through our
inventory, and download real-time
reports for all your business with Gold
Star Foods... at your convenience.

Automatic inventory integration
Your Gold Star Foods orders
seamlessly sync with your own
inventory software, so you
always know your current
on-hand and on-order balances.

Wide selection of quality products
We stock over 960 commodity items
from 55 processors... plus local foods,
your favorite brands, and the latest
releases.

Discover how Gold Star Foods can help d
you comply with the new School Lunch and
Breakfast Program guidelines. Call us today at
1-800-540-0215, or email info@goldstarfoods.com.

GOLD STAR FOODS

www.goldstarfoods.com




