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President’s Message

President’s Message
By Toni Chaffee | CSNA President

“Desire is the key to motivation,
but it’s determination and commitment to
an unrelenting pursuit of your goal
- A Commitment to Excellence that will enable you to attain the success you seek.

W

inter is the season when time stands still. There
is a peacefulness in the new fallen snow, which allows
us to snow ski, sled, hike, walk the dogs, camp,
snowshoe and even shovel snow. I love the smell of a
fireplace burning, the cool brisk air and the fresh smell
of pine trees. As the winter season quickly approaches,
everyone wants to cuddle inside a blanket and sip on a
warm cup of cocoa with floating marshmallows.
Ok…enough about the cold weather and winter months;
I hope you all enjoyed our CSNA Annual Conference in
Sacramento as much as I did. The commitment of our
Conference Chair, Sneh Nair and her committee were
exceptional. Mary Fell, our Meals & Decorations Chair,
transformed our General Sessions and Presidents Party
to make you feel like we were back in the “1950’s. It
takes a lot of time and energy to pull off such a fantastic
event and I thank each and every one of you who
made this conference memorable. Kim Ekholm, our
President Elect/Program Chair, planned the education
sessions for your nutrition training along with Danette
Grant, Tours and Local arrangement Chair, walking you
around our State Capital Gardens. Our Silent Auction
this year was over the top with more than 50 baskets
on display. April Brown, our Silent Auction/Resource
Chair, did an amazing job of coordinating these efforts
from chapters. Kathy Mastel, our Exhibits Chair,
created a collaborative environment with our Industry
members on exhibits, luncheon and food donations.
Mary Ellen McIntyre did an exceptional job working
with our NAC students to taste and learn about items
on our exhibit floor. Christina Ortiz took on many new
responsibilities as our Hospitality/Evaluations Chair
and volunteered her little heart with great enthusiasm.
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- Mario Andretti
My goal for this conference was that you learned
practical and useful information and the presentations
were captivating and memorable. We all attend
conference with specific expectations that we anticipate
to solve, whether it’s personal education, training,
networking or just having fun with colleagues. I think
this conference had a little bit of everything to offer all
our members.This year, I had a vision that conference
would help build our CSNA Association, from the new
volunteers and members to recognizing the legacy
of our Past Presidents. CSNA displayed a “WALL
OF HONOR”, which had every President’s picture
from 1953 to present, for all members to admire.
Personally, I am so proud to be a part of an association
with such extraordinary leaders before me and our
CSNA members. This year, I have also been working
directly with Past Presidents, Chapter Presidents and
Industry on communication and unity for a positive
and productive future for CSNA members.
One of the things I would like to accomplish in my
short term as president is the building of our “Future
Leaders,” mentoring individuals, and to grow and
preserve the integrity and traditions of CSNA.Take on
the tasks to challenge yourself to mentor an individual,
share your experiences, wisdom and support the growth
of another individual. Encourage them to be involved
in CSNA for their personal growth and development.
I have had many mentors in my nutrition career that
have encouraged me to get involved and develop as a
leader. Mentoring is Marvelous!
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LET LUND-IORIO BE YOUR
sCHOOL FOODSERVICE
SUPERHERO!

Manufacturers Representation to
the Food Service Industry

STEVE
“CAN DO”
DUCOLON

“CAN DO” SAVES THE DAY BY
OFFERING YOU FOODSERVICE
SOLUTIONS FOR
REFRIGERATION . HOT HOLDING/RETHERM . TRANSPORT
FOOD SAFETY . COOKING . SERVING . STORAGE

CSNA - Poppy Seeds Magazine

For additional information,
please contact us at
949.443.4855 or
steve@lund-iorio.com.
Visit us on the web at
www.lund-iorio.com
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Membership News
By Richard Andrews, CSNA Membership Director

From the bottom of my heart I would just like to say Thank You
To everyone who made this year’s conference a success!
The conference committee did another amazing job of putting together a
great line up of classes with wonderful presenters. What motivating general
session speakers and a phenomenal exhibits floor with over 300 vendors.
Our Regionals, you ladies and gentleman rock, you helped wherever it was
needed and made sure we had smooth transitions from one thing to another.
Chapter presidents you truly represented your chapters well
especially at our House of Delegates.
I always enjoy hearing what each chapter is doing
or have planned to do throughout the year.
Thank you for those who were able to
share with everyone with poster boards,
binders and digital photo frames. I am
looking forward to a great completion
of another year of success with you all.
Reminder if you’re on Facebook to
Join/Like CSNA Chapter Chat.
I believe a school nutrition worker is
like Hallmark card; when you only care
enough to send the very best.”
Know that I love you all to pieces.

4 Winter 2018
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Sally’s Message

Slow Down, Take your Time

Sally ’s Corner
By Sally Spero, SNS, | Child Nutrition Director, Lakeside Union School District

W

e all have plenty going on. There is that daily
To-Do list full of items. Then there is the calendar
with meetings and appointments. The menu seems
like it might need some new items to freshen it so
there is recipe and product testing. New rounds of
paperwork show up pretty often. Now the Health
Department wants the times of all the foods recorded
in addition to the temperature (don’t ask) and the
insurance underwriters want a daily checklist done on
the boiler that has 20 items on it (no, wait, they want it
done twice a day!)
You could go forever and it often seems like the best
thing to do is just go faster or use another app or
computer application to cram more in. But sometimes
you can’t get it done until you stop. When you stop
you will have time to look at the bigger picture. To
analyze what you are doing and to reset your priorities.
I recently had a project that did not go until I had
stopped.
Like many another school food service directors
I became completely enamored of the wonderful
new web sites that are available now. Pictures!
Descriptions! Carb counts! Rate the food! Phone
6 Winter 2018

apps! I wanted my web site to look just the way the
promotional materials looked and I signed up with a
great company.
Well, it didn’t take the wonderful customer service
people very long to discover they had a real dud on their
hands. Learning the program did not come naturally
to me. I was always forgetting some important step
no matter how many times I wrote it down or watched
the tutorial. The pictures I took for it came out blurry
and awful. I couldn’t get the graphics to load. After a
year, the web site still wasn’t up and running and that
is probably because I disliked doing it. My technique
was to yell at myself to just go and do it and get over it.
But I finally stopped and had to admit I was never
going to get this project done. I recalled that our
Child Nutrition Lead at the Central Kitchen had a
degree in graphic design before she went to culinary
school and asked her if she would take the project on.
Three weeks later the web site was up and running and
looking just the way I had always dreamed it would,
pictures and all.
Is there something in your life that needs to stop?
Sometimes that’s the only way to get it to go.
CSNA - Poppy Seeds Magazine

Solutions for all your food service needs!
G.A. Systems specializes in serving lines
that are perfect and desirable for your
menus and campus! We offer Speedlines,
Salad Bars, Steam Tables, Hot Cold Dual
Operation Wells, Campus Carts, and
more!
www.gasystemsmfg.com
226 W. Carleton Ave
Orange, CA 92867
sales@gasystemsmfg.com
(714) 848-7529

Northern California

Southern California

Carly Garland

The Fischer Group

(916) 320-2495

(714) 921-2660

carlyg@gasystemsmfg.com
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By Lee Angela Reid, Senior Legislative Advocate, Capitol Advisors Group

Concerned About School Nutrition Legislation?
		

O

COME TO L.A.C.

n January 1, 2018, several pieces of legislation
will take effect which that affect school nutrition
programs. Two pending laws, in particular, have
received a great deal of press and caused some
consternation among school nutrition stakeholders,
including school district and site administrators,
school food service programs, and school nutrition
industry vendors.
Senate Bill 250, by Senator Bob Hertzberg, attempts
to address incidences of “meal shaming” in schools
by requiring a local educational agency (LEA) with a
school that is required to serve a free or reduced-price
meal during the school day and that is not eligible for
a universal meal service plan, to develop a plan that
ensures that any student whose parent or guardian
has unpaid school meal fees is not shamed or treated
differently, or delayed or denied a nutritiously adequate
meal, regardless of whether the student is eligible for
free or reduced-price meals.
Senate Bill 557, by Senator Ed Hernandez, will permit
an LEA to provide sharing tables where faculty, staff
and students can place prepackaged, non- potentially
hazardous food items, uncut produce, unopened bags
of sliced fruit, and unopened containers of milk that
are maintained at 41 degrees Fahrenheit or below to
be made available to pupils during the course of a
regular school meal time. The bill also permits the
food placed on sharing tables, that is not taken by a
pupil during the course of a regular school meal time
to be donated to a food bank or any other nonprofit
charitable organization.

Both of these bills have led to numerous questions from
the field relative to compliance and implementation
as well as interpretation. The language of SB 250,
especially, has been interpreted in multiple ways.
The California Department of Education (CDE) is
currently developing guidance and has been working
with school nutrition professionals within CSNA in
the process.
SB 250 will be a major focus at CSNA’s Legislative
Action Conference (LAC) in Sacramento on January
28-30, 2018. In one presentation, CDE will be
providing the department’s interpretation of the
bill, discussing the guidance, and giving conference
participants key information on CDE’s plan and
timeline for compliance. In another presentation,
attendees will be divided into small working groups to
discuss unpaid meal policies and current best practices
relative to addressing unpaid meal debt that will then
be reported out for the benefit of all in attendance.
At LAC, top CDE staff will also provide an update on
the latest information, including detail on SB 557 and
other important new laws relative to school nutrition,
as well as any pending regulations, requirements or
changes that might impact school nutrition programs.
LAC participants will have an opportunity to speak
directly with high level CDE staff and to ask questions
or discuss concerns.
In another session, as multiple factors contribute to
policy making at the state level, LAC participants
Continued on Page 9
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will hear about the elements shaping the fiscal,
legislative and political environment, including the
November 2018 elections for both Governor and the
State Superintendent of Public Instruction and the
Governor’s 2018-19 proposed budget, from state
policy leaders and long-time political insiders.
LAC will conclude with legislative visits in the Capitol.
LAC attendees will have an opportunity to meet with
their representatives in the State Assembly and Senate
or their staffs and to help them to better understand
school nutrition issues.
School Nutrition legislation is usually introduced with
the best intent; however, the legislator imposing the
new requirements or responsibilities usually has little,
if any, field experience in school food service. Often,
the only way for them to understand the effect of a
proposed regulation or law is to hear from those who
will be directly impacted in the field.
The legislative visits create an opportunity to help
legislators be better informed; but, more importantly,
they allow a relationship that will benefit both programs
and students to begin or build.
Relationships are important as illustrated by, Senate
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Bill 544, authorized by Senator Mike McGuire. SB
544 addresses a problem caused by current law which
requires school districts to only award contracts for
nutrition services to the lowest bidder. This means
that a district or afterschool program cannot choose a
vendor who might have submitted a higher bid but who
can provide foods that are of higher quality, are locally
sourced, or that would appeal to students of different
ethnicities, such as those foods they might eat at home.
SB 544 modifies the law to align with federal law
which requires that cost be the primary consideration in
the awarding of contracts but not the only determining
factor. SB 544 was developed by CSNA and moved
through the legislative process without a negative vote.
During LAC, prior to going to the legislative offices,
participants will be provided with training, an issue
paper and talking points in order to be well prepared for
the meetings. Also, new LAC attendees will be paired
with “veterans” so everyone enjoys the experience.
LAC attendees will leave the conference feeling better
informed and more empowered.
Additional information on CSNA’s Legislative Action
Conference can be found at: http://www.calsna.org/
events/LAConference2018.php.
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January 28-30, 2018
#CSNALAC2018

HYATT REGENCY
SACRAMENTO

2018 CSNA LAC
LEGISLATIVE ACTION
CONFERENCE

1209 L Street
Sacramento, Ca 95814
(916) 443-1234
Sacramento.regency.hyatt.com
visit www.CalSNA.org
for the latest information!

CHILD NUTRITION PROFESSIONALS, YOUR VOICE IS CRITICAL IN
SHAPING POLICIES THAT GOVERN CHILD NUTRITION PROGRAMS
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 success of
Child Nutrition Programs. CSNA has made great strides in advancing Child Nutrition Program issues
at the state legislative level. In this time of budget crisis, we need to
work together to make sure the funding we have fought for is not cut.
The members of the California
School Nutrition Association
Public Policy and Legislative Committee
cordially invite you to attend the
Annual State Legislative Action Conference.
The committee is in the process of
constructing an exciting program packed with
informative speakers, great food,
and visits with your legislators.
Register today using the form on the opposite
page or visit www.CalSNA.org for the most
up-to-date information and to register!
Questions? Call us at (818) 842-3040
or email us at info@CalSNA.org
10 Winter 2018

TENTATIVE AGENDA - SUBJECT TO CHANGE
Sunday, January 28th
12:30 am
1:00 pm
1:30 pm
1:45 pm
2:15 pm
3:15 pm
3:30 pm
4:15 pm
5:00 pm

First-Timer Orientation
Registration
Opening and Welcome
CSNA's Role in the Legislative and Policy Process
Budget, Legislation and Political Update
Break
CSNA Position Paper
Office Scenarios for Tuesday Visits
Chapter Meetings

Monday, January 29th
8:00 am
9:00 am
10:30 am
10:45 am
11:45 am
1:00 pm
3:00 pm
4:00 pm
5:00 pm

CDE Update
CDE Panel Discussion - AB 557 & SB 138
Break
Position Paper Review
Lunch (included in LAC registration)
CDE Panel Discussion - SB 250 Update/Guidance (CDE)
Walk to Capitol for Tour
Capitol Tour (at Capitol)
Adjourn

Tuesday, January 30th
7:30 am Breakfast - (included in LAC registration)
8:00 am Position Paper Follow-up with PP&L as needed
9:00am - 3:00pm
Legislative visits “On the Hill”
CSNA - Poppy Seeds Magazine

2018 CSNA State LAC Registration Form
January 28-30, 2018
The Hyatt Regency Hotel - Sacramento, California
Please fill in all information below and FAX or Mail Registration with payment.
Fax Number and Mailing address below. Please make checks payable to CSNA.
For the most Up-to-Date Information visit www.calsna.org

CSNA State LAC Registration Fees
			

				

Early Bird Price
Prior to 11/30/17

Regular Fee
After 11/30/17

Late
After 1/25/18

Total Cost

CSNA Member - School District

$225			

$275

$325

_______

Non-CSNA Member - School District

$275			

$325

$375

_______

CSNA Member - Industry

$275			

$325

$375

_______

Non-CSNA Member - Industry 		

$320			

$375

$425

_______

Industry Sponsor**		

$500			

$600

$700

_______

$75			

$75

$85

_______

Tuesday Only		

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

TOTAL AMOUNT ENCLOSED

PAYMENT INFORMATION

_____________________________________________________________
NAME
District/Company
_____________________________________________________________

Name on Card

Job
Title
_____________________________________________________________

CC #

_____________________________________________________________
Address

Expires			

City					
State
Zip
_____________________________________________________________

Street Address

_____________________________________________________________
Phone

Billing Zip Code

_____________________________________________________________
Email

Signature

I would like to register my CBO to attend
the 2018 CSNA LAC at no charge!
Please fill in your CBO’s information below.
If their address is the same as yours, you may leave address blank.
Please do include their Name, District, Job Title and Email address
so they receive information and any updates regarding program.
_____________________________________________________________
NAME
District/Company
_____________________________________________________________
Job
Title
_____________________________________________________________

_____________________________________________________________
Address
City					
State
Zip
_____________________________________________________________

_____________________________________________________________
Phone
_____________________________________________________________
Email
CSNA - Poppy Seeds Magazine

_________

V-Code

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 2018 LAC,
PO BOX 11376, Burbank, CA 91510

This registration is for Conference ONLY! Please
contact Hotel directly for Room Reservations.
Hyatt Regency Sacramento, 1209 L Street, Sacramento, California, USA, 95814 - (916) 443-1234
Conference Hotel Rate Single/Double $179 night +
tax. Reservations must be made by January 2, 2018
to take advantage of the rate above. Make reservations by calling (916) 443-1234 and asking for the Ca
School Nutrition Assn. discount rate.
Request for refund must be received in writing by
1/6/18. A $50 cancellation fee will be deducted.
SEMINAR REGISTRATION IS
NON-REFUNDABLE AFTER 1/6/18
Winter 2018 11

Child Nutrition
			 & Industry Summit 2018
!
e
t
a
D
e
h
t
Save

May 6-8, 2018

2018 Child Nutrition & Industry Summit Registration Form
Name ______________________________________________________________________
District/Company_____________________________________________________________
Job Title_____________________________________________________________________
Address _____________________________________________________________________
City_________________________________________ State________ Zip________________
Phone__________________________________ FAX________________________________
Email _______________________________________________________________________
February 1 -

Summit Fees

SUPER SAVER Pricing !!!

After March 30

Total

Register and Pay in full On or Before Feb 1, 2018*

March 30

CSNA Member - School District
$395
Includes Monday Night Reception
Non-CSNA Member - School District 		 $445
Includes Monday Night Reception
$445
CSNA Member - Industry

$445

$495

______

$495

$545

______

$495

$545

______

Non-CSNA Member - Industry

$495

$545

$595

______

GUEST				

$285

$345

$395

______

(Guest Fee Includes all CSNA meal events. Does NOT include Sessions)
GUEST NAME ____________________________________________
Monday Night Industry Reception Sponsorship** 		
$700
______
**(Includes 4 Tickets for your company use. Additional Tickets will be available at $75 each)
Additional Tickets for Industry Reception - Monday, May 7, 2018
$75 x ____ = ______
Installation of Officers Dinner ONLY - Sunday, May 6, 2018
$100 x ____ = ______
				

Total Amount Enclosed

$ ________

Credit Card Number___________________________________________________Exp Date_______________
BillingAddress______________________________________________________________________________
Billing Zip Code_____________ V-Code_________ 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, PO Box 11376, Burbank, CA 91510
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You will want to join us for
CSNA Child Nutrition & Industry Summit at the
Hilton Los Angeles/Universal City,
555 Universal Hollywood Drive,
Universal City, California, 91608
This event is May 6 - 8, 2018. The Hilton Los Angeles
offers special amenities for our group,
so plan on arriving early or staying late to
take advantage of everything the property has to offer!
The Child Nutrition & Industry Summit Committee is
hard at work planning the details of the event.
Take care of the lodging details now!
Hotel Reservation Cut-Off date is Monday, April 6th!
Lodging at Hilton Los Angeles/Universal City is
$209 per night, plus tax.
Subject to availability, the rate
will be honored 3 days pre/post conference.
We negotiated with the hotel to lower
the resort fee for our group.

Reservations can be made by
calling the Hotel Directly at:
818-506-2500
Or, visit the CalSNA website at this page:
www.calsna.org/events/industrySeminar2018.php
and follow the links to Register

See you all inCSNA
Universal
City!
- Poppy Seeds Magazine

INSTALLATION DINNER

In conjunction with the

Child Nutrition & Industry Summit 2018
May 6, 2018

2018 Installation Dinner Registration Form
Name ______________________________________________________________________

Hilton Los Angeles/Universal City,
555 Universal Hollywood Drive,
Universal City, California, 91608

District/Company_____________________________________________________________

This is to invite your support for CSNA's 11th
Annual Installation of Officers which will
be held on May 6, 2018, at the Hilton Los
Angeles Hotel in Universal City, CA. We invite
you to join us for a fabulous dinner and an
unforgettable evening. Our goal is to make this
a truly special occasion for all our members,
including our sustaining members who support
the Association in so many important ways. This
night is organized to express our appreciation
to volunteers and members for their time,
dedication and commitment to the Association
on behalf of California's children. We will
celebrate the installation of the new Association
officers, and welcome new Board members. This
will be incorporated into our Industry Seminar
program being held Sunday - Tuesday, but
members can register for the Installation Dinner
only. We hope you can join us for all or part of
this weekend.

Phone__________________________________ FAX________________________________

Your support and dedication to feeding
California's
children is greatly appreciated.
CSNA - Poppy Seeds Magazine

Job Title_____________________________________________________________________
Address _____________________________________________________________________
City_________________________________________ State________ Zip________________

Email _______________________________________________________________________

Dinner Fees & Sponsorship Opportunities
CSNA Member 		
Non-CSNA Member or Guest		

			
		

$100
$100

______
______

GUEST NAME ____________________________________________

Sponsorship Opportunities
GOLD SPONSOR LEVEL
			
$500
(includes VIP seating for 3, Recognition in Program and PoppySeeds)
3 NAMES

_______________________ _____________________ _______________________

SILVER SPONSOR LEVEL
			
$300
(includes VIP seating for 2, Recognition in Program and PoppySeeds)
2 NAMES

______

_______________________ _____________________

BRONZE SPONSOR LEVEL
			
$150
(includes VIP seating for 1, Recognition in Program and PoppySeeds)
NAME

______

______

_______________________
Total Amount Enclosed

$ ________

Credit Card Number___________________________________________________Exp Date_______________
BillingAddress______________________________________________________________________________
Billing Zip Code_____________ V-Code_________ 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, PO Box 11376, Burbank, CA 91510
Winter 2018 13

The

66

Annual Conference

th

Long Beach
Convention Center

November 8-11, 2018
Save the Date!
For the most up-to-date
program information and
to Register,
visit www.CalSNA.org

MILK

Vendor Opportunities!
Vendors, reach over 1200 School Nutrition
Professionals under one roof at the 2018
Vendor Showcase in Long Beach!

Questions?
Call (818) 842-3040
14 Winter 2018
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Your Premiere Food Service Distributor
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Do You Want to Go to Vegas!?
The School Nutrition Association is Coming to LasVegas
And They are Looking For Volunteers!
So, you want to go to Las Vegas
and attend the 2018 SNA ANC!?
Well, you have a great opportunity to do just that if you volunteer 8 hours at 2018 SNA ANC.
If you are able and willing, SNA will cover half of your registration and CSNA will kick in a
“Scholarship” in the amount of $400 to help defray the costs of travel and lodging!
What an outstanding opportunity to attend the National Conference at a fraction of the cost
AND to have a chance to voluteer your time to the Association!
Volunteer General Guidelines can be seen below.
Intersted parties should return this completed form
and then look for information in email correspondence and on www.CalSNA.org!

Please Agree to the following criteria and FAX you completed
form to (818) 843-7423 or email to jnichols@calsna.org
___ I am interested in volunteering for the SNA Conference in
Las Vegas, July 7-11, 2018.
___ I understand that I must be an SNA member, as well as
CSNA member to volunteer.
___ In exchange for volunteering at least 8 hours, I understand
that I will receive ½ off of my registration from SNA, and
a $400 scholarship from CSNA to cover the balance of my
registration, and help with dues and/or travel.
___ I understand that completing this form does not guarantee
that I will be chosen. In early 2018 I will receive a link
from SNA and will need to complete that to secure my spot.
____________________________________________________
Name
____________________________________________________
School District
____________________________________________________
Email
____________________________________________________
Phone
____________________________________________________
Address
____________________________________________________
City				

Zip Code

Fax: (818) 843-7423 or email to jnichols@calsna.org
16 Winter 2018

SNA Annual National Conference
VOLUNTEER GENERAL GUIDELINES
Local Host Office Coordinators (up to 2 in the office at all times) – Greet each volunteer and
ensure that all volunteers sign in and out accordingly; provide further instructions as needed and
handout materials/packets, if any to all volunteers.

Bag Stuffing (10 needed for two 4‐hour slots on Friday) – Approximately 7000 bags will need to
be stuffed with various conference materials. Several tables with all the materials will be laid out
and an efficient assembly line will work together, along with SNA staff, to get all the bags stuffed in
time for registration to open the following day.

Ribbon Table (3 needed at each time slot) – Volunteers at the Ribbon Table will collect ticket
stubs from attendees and hand out the appropriate ribbons based on what is listed on the stub.

General Sessions (up to 8) – Volunteers are to stand outside and inside the main entrances. Greet
attendees and provide assistance to inquiries, check badges and assist with VIP seating. Additional
instructions will be given if handouts are to be distributed.
Lounges: (up to 2 at each lounge) SNA has a total of two (2) lounges‐ Directors and State Agency.
Once assigned to a lounge, volunteer will sit at registration table located outside of lounge and
check attendees’ badge for admittance. Attendees must have the appropriate member type printed
on their badge to enter lounge. If not, please direct attendee to registration to receive a new badge.
Private Exhibitor Meeting Rooms: (up to 2 for each time slot) – Volunteers will sit at a table
outside of the Private Exhibitor Meeting Rooms. The Volunteer ensures that only the company that
has reserved the room has access during their time slot.
New Product Showcase (up to 2 at each designated time slot) – Volunteers are to assist
exhibitors who purchased a new product showcase with locating their assigned showcase shelf, as
well as distribute new applications to those exhibitors interested in purchasing a showcase.

Education Sessions Floater (4 needed each day) – Temps will be assigned to each session room
and will carry out majority of responsibilities associated with monitoring a session. However,
Education Session Floaters are needed to assist temps as needed with any additional help; from
assisting attendees in finding the right room to helping everyone find a seat if a room almost fills to
capacity.
Greeters/Directional/Information (up to 10 in each designated time slot) – Volunteers are to
stand outside and inside the main entrances, foyer and registration areas. Greet attendees and
provide assistance to inquiries. Volunteers for this role will need to coordinate with the Lead
Volunteer Chair to get a tour of the convention center and become familiar with the space prior to
their assigned time slot(s).

Culinary Demonstrations (up to 2 at each time slot) – All culinary demonstrations take place in
in a session room this year. Volunteers will greet attendees and assist as necessary.
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Back to
School
with...
• The best service
• The most competitive
bids for your foodservice
equipment and supplies
• Special order assistance
from our experts
• Millions in inventory,
ready to ship

Please join our CSNA Chapter Chat

on Facebook!

on orders over $250

(shipped within the contiguous US)

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

Ask for Kathy Schroeder or Dave Balassi:

1-800-BIG-TRAY
Questions?
Please contact Laurie Storey
@ lipsavon@msn.com
or call 661-714-3510
CSNA - Poppy Seeds Magazine

(800-244-8729)
415-863-4082 (fax)
View products and spec sheets online:

www.BigTray.com/school
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CSNA 65th Annual Conference
November, 2017 - Sacramento
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Outstanding Keynotes and
Educational Sessions!

Paul J. Higgins

Bart Christian

2017
Conference
Committee
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Ryan Molnar
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Awards

Director of the Year

Amber Watson

A

mber Watson’s intense passion for her chosen
field of school nutrition becomes evident usually
within minutes of speaking with her. She does not
take lightly the responsibility that a school’s Nutrition
Service department has in significantly impacting the
welfare of the 10,000+ students, within our district
each year. Students that will someday be the next
generation in charge. This impact starts well before
the first breakfast of a new school year is served, it
begins with her relationship with another part of our
community, the mothers, fathers, daughters, and sons
that make up the Nutrition Services staff.
Amber’s greatest contributions to our district has been to take advantage of every provisional opportunity to feed
as many children as possible in our district. At the beginning of the 2016-17 school year, our district qualified
under the Community Eligibility Provision to feed every student in our district breakfast and lunch at no cost to
the parents. We look forward to seeing how this one change will affect an entire student population over the course
of at least the next three years.

Manager of the Year

Saira Salazar

S

aira Salazar shared that being involved in SNA/
CSNA has helped her understand why her job is so
important. Saira is serving as community chair on
our local CSNA chapter SUBA. This has placed her
in a leadership role and has given the nominee many
opportunities to plan and execute chapter meetings.
Saira works closely with her on site principal and feels
their relationship is a very important component to her
success as a manager. When she has an idea to improve
the service she has had great success by starting with a
conversation with her principal first. After the idea has
been put in motion the principal gives feedback whether or not it was successful. This approach has built a solid
working relationship.
Saira Salazar works diligently to create a successful onsite team of food services workers, her positive attitude
and communication skills have fostered a strong team. The nominee provides on site training monthly to her staff
members to ensure that all staff are properly trained and have the opportunity to gain professional development.
20 Winter 2018
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Josephine P. Morris Scholarship

Kyrstie Hazelbaker

T

he winner of this year’s Josephine P. Morris
Scholarship is Kyrstie Hazelbaker. She is currently applying to attend Sacramento State University
with a major in Nutrition this spring.
This past summer Kyrstie oversaw ordering and
paperwork details as well as assisted at the site for
our SFSP program called Kops band Kids. This program invites inner city kids to participate in sporting
events with police and sheriffs departments from 7
different agencies. Kyrstie’s attention to detail ensured a very successful 5 day program and her insight having been a front line staff member has become valuable to her program. Kyrstie has always had a can do
attitude and willing to help in any way to ensure our program is constantly improving.
Kyrstie has not had the family financial support system so many others do and was living without parents at a
young age. A recent newlywed Kyrstie has managed to work full time and pay out of pocket for her education.
A scholarship would help ensure she achieve her educational goals and reach her full potential.Kyrstie will help
tell our SCUSD story with participants (parents, staff, students) and presents a professional and knowledgeable
resource for our community.

Platinum VB

Introducing The NEW Platinum Vertical Bagging Machines
For Individual Sites & Central Kitchens
• Endless Opportunities For Packaging Fruits, Veggies And Hot Entrée Items
• Carrots, Celery, Grapes, Sliced Apples, Crackers, Heatable Entreés
(Tater Tots, Nuggets)
• Reduce Packaging Costs
• Automatic Or Semi Automatic
• Speeds Up To 40 Packages Per Minute
• Small Footprint For Individual Sites Or Central Kitchens
Free Dem
Machinery Can o of
THE PLATINUM PACKAGING GROUP
Be
Any Time, An Arranged
7627 Somerset Blvd., Paramount, CA 90723
y Pla
Contact Us Nowce!
tel: (562) 630-6700 • sales@platinumpkggroup.com
www.platinumpkggroup.com
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Platinum EZ Bagger
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Recognition Awards
The Moscone Commitment
to Child Nutrition Award

Margan Holloway

T

he recipient of the Moscone Commitment to Child
Nutrtion is an individual that has made an outstanding
contribution to the nutrition and/or nutrition education of
California’s children. This year, the Award was presented
to Margan Holloway for her outstanding contributions,
commitment and service to the children of California and
to the California School Nutrition Association. We truly
appreciate all that you do Margan!

The Don Flahiff Industry
Appreciation Award

Maribeth Wasmund

T

he Don Flahiff Industry Appreciation Award is
presented to an Industry representative in appreciation for
outstanding contributions to CSNA. Maribeth Wasmund
has been an outstanding support to local chapters and to
the State Association for many years. She can always be
counted on and we are so fortunate to have her devotion
to the children of California and the professionals among
our ranks that serve them. Congratulations Maribeth!

Honorary Merit

R

Rene Yamashiro

ene Yamashiro was awarded the Honorary Merit
Award in recognition of outstanding service to the
association - For her service on the state level, and
support of the chapter, as well as her promotion of the
association to her colleagues. Rene couldn’t be with
us in Sacramento due to a previous commitment, but
through modern technology, CSNA President, Toni
Chaffee was able to Facetime with her from the stage!
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Communications

Sandra Mendez

E

very day, Sandra Mendez serves breakfast and
lunch to over 300 students in her elementary school
cafeteria - but serving food is the least important thing
she does all day. While Miss Sandy is an efficient,
organized, and friendly “Cafeteria Lady” the real
impact she has is in the relationships she builds with all
herstudents. In addition to making sure her children get
a healthy breakfast before school Sandy offers an afterschool Spanish club. The club was so popular they had
to turn students away!

Creativity

Armida Siller

A

rmida Siller takes care in setting up her serving
area to be welcoming and festive. She participates in
school themed activities and decorates her area with
the school’s theme. For example, when the school
holds their Harvest Festival in the Fall, she brings
a guest to the Cafeteria! Larry, the pumpkin head
scarecrow, joins Armida at the cashier station! Armida
shared that she and her teenage daughters had a blast
making Larry for the students at her school.

Public Information

April Mackill

A

pril Mackill is skilled at using social media
and her district website to update her community on
the latest updates she’s implemented in her program.
She even set up an Instagram page for her district’s
Wellness Committee. She has featured content and
pictures about her local farm partnerships; she featured
pictures of the new equipment purchases to enhance
the food service program.
CSNA - Poppy Seeds Magazine
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Golden Poppy
Winning Chapters
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Best Booth Awards
Best Overall
Broker

Associates, LLC

Best Overall
Single

The FruitGuys

Best in Keeping
with the Theme
Broker

Food4Kids

Best in Keeping
with the Theme
Single

Ardellas
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The President’s Party
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NAC
Nutrition Advisory Council
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Fitness Fundraiser
“Capitol Park Fitness Walk”
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A Special Thank You to Our Conference Sponsors!
California Department of

EDUCATION

Co-Sponsor

Lanyards

Bags

Cyber Cafe

Kick Panels

Reception Sponsors

NAC Sponsors
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Awards Brunch

Fitness Fundraiser Sponsors

Ardella’s
MCI Foods
Litehouse
Starkist

Kellogg’s
Dairy Council of CA
Back to Basics Foods
CSNA - Poppy Seeds Magazine

Why Michael B’s?
• Quality products that are kid tested and approved.
• We make products for school feeding and only for school feeding.
• We are a California Company 95% of ingredients are from right here in California.
• We make 50 different items. Ind. wrapped, bulk, breakfast, lunch & supper.
• Commodity Processing.
• Vegetarian & Vegan Entries

Here are some items we make:
Double Dogs

BREAKFAST ITEMS

Pretzel Dogs

Egg & Cheese Quesadilla

Burritos (Foil wrapped)

Egg & Cheese Taquito

Flaquitos (Hand held Chile Relleno)

Egg & Cheese Flauta

Tacos

Pineapple Tamale

Tamales

Apple Cinnamon Tamale

Taquitos

English Muffin Sandwich

Lasagna

Sausage in a bun

Spaghetti

Egg & Cheese Taco

Mac & Cheese
Penne in meat sauce

Kids Love Us! You Will Too!

Southern CA - Michael B’s - 714-814-8022
Northern
& Central CA - Food for Kids - Terie - 661-399-9182 / Barb - 661-496-4018
CSNA - Poppy
Seeds Magazine
Winter 2018

31

Legislators
Visit Snowline JUSD
Kathy Mastel | Snowline JUSD | Nutrition Services Technician

O

n Friday October 20, 2017, Snowline JUSD
Nutrition Services had the pleasure of hosting our
California State Assemblyman, Tom Lackey at the
Serrano High School campus. Our goal was to have
an informal time where he could interact with students
and staff, while learning a little more about Nutrition
Services and the challenges we face each day. We
invited students from different groups and clubs on
campus and they each got the opportunity to introduce
themselves, say what they were involved in and what
they liked about our district. All the students enjoyed
the opportunity to connect with a legislator regarding
the issues on their minds.
Then Assemblyman Lackey stood up and introduced
himself. He spoke to them from his heart about issues
of division and polarization. He talked with them
about the importance of listening to one another and
keeping an open mind. He took the time to listen to
their questions and answer them. At one point, he
32 Winter 2018

“Having a legislator to
your district is a great
experience for all!”
excused himself from a conversation with staff to go
and greet every special needs student that came in for
lunch. These hold a special place in his heart, because
he himself was a teacher of students with special needs.
It was a pleasure to get to know our legislator better
and see him as an approachable, real person.
We also spoke with him about current legislation at
the State level that was a concern for us, and those
Continued on Page 33
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things that we supported, in regards to school nutrition.
He was very open to hearing all we had to say and
supported all that we were doing there on Serrano High
School’s campus. He gave us very positive feedback
and voiced a desire to come back again. We already
have our appointment booked for a visit during the
2018 CSNA Legislative Action Conference held in
Sacramento, January 28th – 30th.
Having a legislator to your district is a great experience
for all. Your legislators benefit by connecting with you!
It is a great opportunity to voice your concerns and
desires legislatively regarding school food programs
and share the struggles and the victories! They really
do want to know what is happening on the front lines
and an invite from you provides them the opportunity
to experience it for themselves. It does not have to be
fancy! In fact, we found it better to be a little “laid
back.”
Continued on Page 34
At Right, Assemblyman Tom Lackey
with Superintendent Ryan Holman

Kamran and Company, Inc.

Food Service Equipment
Sales & Installation Full Service Design-Build

800-480-9418
www.kamranco.com
411 East Montecito St. Santa Barbara, CA
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Continued from Page 33
We so enjoyed our visit with Assemblyman Tom Lackey
and look forward to doing it again in the future! If you
have never gone to a Legislative Action Conference
and like the idea of having a voice, I strongly encourage
you to “go for it” this January! Register now!
Don’t forget to INVITE YOUR CBO to LAC! They
get free registration this year.

“It was great to have an opportunity to visit
Serrano High School and learn more about
how they are better serving their students
through improved nutritional services. It’s
critical to learn good eating habits early on
in life and the work that Snowline JUSD
Nutrition Services is helping students learn
the importance of eating healthy foods.
Thank you to everyone who hosted me and
made me feel welcome.”
Tom Lackey
California State Assemblyman
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CSNA On The Ballot!
Two CSNA Members
To Appear On the National Ballot

By Dr. Robert S. Lewis - SNA Leadership Development Committee

C

ongratulations
to
two
California
SNA
members who will appear
on the national ballot
for the School Nutrition
Association
in
the
election for Leadership
Development Committee
as the West Regional Representative! They are
Stephanie Bruce of Palm Springs Unified School
District and Siri Perlman of Solana Beach School
District.
The SNA Leadership Development Committee met
during Fall Committee Days in Alexandria in October
to review nominations for the 2018 election slate.
After studying the biographical information on each
candidate, as well as supporting documents such as the
candidate’s goals and the recommendations submitted

by colleagues on their leadership experience and
competencies, the committee selected the following
slate of candidates to fill the open positions on the
Board of Directors and the Leadership Development
Committee.
The SNA Election will take place over a two-week
period in February 2018 (February 15-28) through
a secure online voting website. Check back in early
January to learn more about the candidates. The elected
candidates for the positions on the Board of Directors
will be installed at ANC, July 9-12, 2018, in Las Vegas,
Nev. The elected candidates
for positions on the Leadership
Development Committee will
begin their terms on March
1, 2018 to coincide with
the annual nominations and
election calendar. Let’s turn
out the vote, California!

Serving Your Solution

™

Individual Sites & Central Kitchen
Packaging Solutions

®

www.PlatinumPkgGroup.com
562-630-6700
sales@platinumpkggroup.com
CSNA - Poppy
Seeds Magazine

www.Plastic Pack.com
916-921-3399
sales@plasticpack.com

www.Opschuman.com
215-343-1530
Jim Oshea: joshea@opschuman.com
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California’s

Growing
By Barry Sackin, SNS

I

n March 2017, the California Department of Finance
released its population projections for the next 30+
years: “California’s population on July 1, 2016 was
39.4 million. The state is poised to reach a population
of 40 million by the year 2018, 45 million by 2035,
and 50 million during 2055.”
www.ppic.org/publication/californias-population/
That suggests that school enrollment will grow by a
million kids in that time and an estimated 400,000
more breakfasts and 600,000 more lunches. Plus
suppers, snacks, summer meals and more. That’s a lot
or meals and a lot of food. Are we ready?
Let’s assume that we are achieving a meals per labor
hour rate of 12. That’s 83,000 more labor hours, or
2,000 4+ hour positions. While the population increase
likely means a larger pool of potential employees, will
they have the skills we need? As more schools turn to
onsite cooking or skilled prep in a central kitchen, we
will need more than just entry level staff. Do you have
a plan for hiring and training these new people?
What about your facilities? The PEW Charitable
Trusts, working with the School Nutrition Association,
conducted a study in 2014 that found that “many
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schools are relying on workarounds that are expensive,
inefficient, and unsustainable. Nationwide, 88 percent
of school districts need at least one piece of kitchen
equipment, and 55 percent need kitchen infrastructure
changes, such as electrical upgrades.” http://tinyurl.
com/ybvyrnhy And that’s before the expected
population boom. Here’s PEW’s assessment of the
Golden State:
One of the key areas that will need to be addressed
(in fact needs to be addressed right now) is food
storage – dry, refrigerated and frozen. Many years ago
as a young director, I recognized the problem in my
schools. One of the first capital projects I undertook
was reconfiguring my storerooms and building walkin coolers and freezers. It was essential as our business
grew.
The alternative “work around” is to rely more and
more on our vendors to provide the storage facilities
for us. Just-in-time deliveries, longer time storage of
commodities and commodity processed goods and
NOI commercial foods are becoming more common
than storing onsite. And this, in turn, is creating
significant challenges for the vendors.
Continued on Page 37
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Vendors, like the districts, need space to store all of
the goods schools order. They need staff to manage
inventory, orders, and deliveries. And they have cash
flow issues as they have to pay their suppliers long
before the schools order the goods so that the items
schools want are available when the order comes in,
especially if you don’t give them sufficient lead time
to place their orders. They don’t want to disappoint
you.

“I suppose I’ll be the one
		 to mention the elephant
			
in the room...”

And let’s not forget the elephant in the room –
forecasting. I have the opportunity to be working
CSNA - Poppy Seeds Magazine

on a number of projects for SNA in the area of
procurement. One of the biggest issues we hear
from the vendor community is the lack of accuracy
in forecasting what, when and how much you’ll need
to meet your menu needs. This applies to processors
who have to schedule line time to produce your
orders, and to distributors who want to have your
products inhouse for your delivery. Underestimating
means that either you’ll get shorted, or they’ll have to
scramble – at significant additional cost – to fill your
order. Overestimating means large inventories taking
up space and not generating sales. In either case, it’s
costing everybody, including your program, money.
This article is actually a call to action. CSNA can
take the lead in what is really a national problem,
and convene a taskforce of operators and industry to
identify all of the pain points in the supply chain and
staffing challenges, and try to come up with an action
plan so that we are ready as growth occurs. It’s easy
to get caught up in the day-to-day serving of meals
to kids – our primary focus of course. But we need
to take time to plan for the future, or that day-to-day
work is just going to get harder.
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By Terri Vander Stouwe

Farmer and
Food Day!

Farm to Table Celebrations
at San Mateo-Foster

S

an Mateo-Foster City School District, Child Nutrition Services celebrated Farmer and Food Day during
the month of October. Child Nutrition Services featured produce from local California farms. Organic colored
bell peppers, from Borba Farms in Aromas, grapes from HMC Farms in Kingsburg, organic strawberries from
California Giant Berry Farms in Watsonville, organic black cherry tomatoes, and Black Plums are from ALBA
Farm in Salinas. Child Nutrition Services Supervisor Terri VanderStouwe, helped celebrate Farmer and Food Day
at North Shoreview Montessori School with the help of the Site Kitchen Operator, Noreen Garcia. They dressed
for the occasion to promote local, organic, fresh produce provided through the USDA’s Unprocessed Fruit and
Vegetable Pilot Project once a month or every-other-month can go a long way.
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There are two types of blueberries

PICK WILD
and save on serving costs.
WILD
Blueberries

vs.

Cultivated
Blueberries

ive Schools More!
W IL D B LU EB ER R IE S G
po un d*
• 25 % mo re ser vin gs pe r
fla vo r
• Mo re int en se blu eb err y
y pe r ser vin g
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ve by choosing
How much can you sa
WILD over cultivated?
lculator to compare
Use our commodity foods ca
cycle quantities.
savings and forecast menu
alcula tor
wildblueberries.com/c

rma tion for Sch ool Me als .
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d
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16
* Sou rce : 20

Place your USDA advance order for frozen Wild Blueberries today.
(USDA Foods Available: 30 lbs.— Item #100243 and 8/3 lbs.— Item #100242).

For easy Wild recipes that help meet USDA fruit guidelines
and add excitement to your school program, visit
wildblueberries.com/schoolfoodservice
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Smarter Lunchrooms Movement
of California Celebrates Healthier Choices at California
School Nutrition Association Conference
By Shannan Young, RDN, SNS | Program Director |
Food Systems and Access | Dairy Council of California

P

ast and present members
of the Smarter Lunchrooms
Movement of California (SLM
of CA) Collaborative gathered in
conjunction with the California
School Nutrition Association
conference in November to
celebrate nutrition education
and healthier eating patterns in
California schools.
Dairy Council of California
sponsored an SLM of CA
reception hosted by collaborative
partners University of California
CalFresh, California Department
of Education (CDE) Nutrition
Services Division and California
Department of Public Health.
The reception was attended by
school foodservice professionals
from around California, as well
as student nutrition activity
committees.
A poster session allowed school
foodservice
professionals
to
share experiences learned from
schools that have benefited from
CDE Team Nutrition grants and
SLM of CA interventions, while
distinguished speakers recognized
the collaborative and schools for
their impactful efforts.
Glen Price, Chief Deputy for
State Superintendent of Public
Instruction Tom Torlakson at
CDE, recognized the collaborative
for working to ensure, as he shared
via Twitter, that “all children, all
40 Winter 2018

schools, and all communities have
access to healthy foods.”
Price was so impressed by the
improvements achieved through
implementation of the SLM of
CA strategies that he and State
Superintendent Tom Torlakson
plan to add cafeteria visits as they
tour California schools.

Presenter and distinguished
guests. L to R, Heather Reed,
CDE; Lisa Melhouse, CDE;
Caroline Kurtz, California
Department of Public Health; and
Glen Price, CDE.
Caroline Kurtz, PhD, Branch Chief
of the Nutrition Education and
Obesity Prevention Branch at the
California Department of Public
Health, shared how the branch
has been a contributing partner to
the SLM of CA Collaborative and
plans to continue the partnership
with resources for materials
development and professional
training statewide.

And, as an example of a partnership
in action, Kurtz also addressed
continued support for obesity
prevention efforts at the local level
that will build upon the work being
done in schools— extending the
learning to parents to help them
accept and value healthy changes
at school.
Lisa Melhouse, RDN, SNS,
Nutrition Education Program
Administrator at CDE’s Nutrition
Services Division, is charged with
oversight and development of
nutrition education and training
projects for nutrition professionals
working in federal child nutrition
programs. Melhouse played a
critical role in bringing the CDE
Team Nutrition SLM of CA grants
to 48 school in California.
Melhouse shared that, on
average, schools awarded the
grants implemented 20 additional
smarter lunchroom practices.
Schools added murals, signage
and student art to eating spaces.
Meal participation increased, less
fresh fruit and milk ended up in
the trash, and schools across the
state engaged students themselves
in revitalizing the cafeteria and
promoting nutrition education—
truly a combined effort to make a
difference in the lives of students
by helping them make healthier
choices.
Continued on Page 42
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Eat Smart > Be Smart > Win Prizes

Video
Contest
Tell us why your favorite school meal ROCKS!
For example:
Organic Foods
Online Meal Ordering
No Added Sugar

Breakfast!
Great Pizza Machine
Garlic Cheese Bread
Yummy Salad or Fruit

Vending Machine
Clean Labels
Whole Grain Crusts
or Many CHOICES!

Your video can win the GRAND PRIZE of a
Vulcan Insulated Humidiﬁed Cabinet for your lunch room
ALSO, your video will be automatically entered
to win bi-monthly Rafﬂe Prizes for Students

EASY
1] Visit EatSmart2BeSmart.org and click on
>Campaigns >Smarter School Meals for more details
2] Create a 30-60 second Smartphone Video
(Students, Parents, Teachers, Principals, and
Vendors can all work together to create the video)
3] Upload the video to
EatSmart2BeSmart.org/smarter-school-meals
4] Deadline is May 7, 2018 (winners announced May 18)
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Banning Unified School District
Student
Nutrition
Advisory
Council members presented on
their activities and were honored
for their campuswide student
empowerment and engagement
efforts.
Students
conducted
research and menu testing to
improve meal selection and reduce
food waste.

Above, Banning Unified School
District Student Nutrition
Advisory Council members
present on their projects.

education and food access in a
Riverside County food desert
where affordable, healthy food
options are limited.
Barbara Lee, Director of Campus
Catering at Livermore Valley
Joint Unified School District, was
honored for her efforts in adopting
innovative,
technology-based
nutrition education via a smart
screen TV in the cafeteria setting.
Piloted as part of the CDE Team
Nutrition SLM of CA grant, the
digital TV offered dual benefits
by promoting meal options and
providing nutrition education.
“Through this project,” said Lee,
“I’ve learned nutrition messages
that are brief, focused and
repetitive can be an effective and
powerful way to provide nutrition
information to students.”

Below, are awarded a certificate
of recognition by Tammy
Anderson-Wise, Dairy Council
of CA CEO (center).

Many of the Student Nutrition
Advisory
Council
activities
addressed no-cost or low-cost
strategies such as improving
the
cafeteria
environment,
creating attractive food labels
and positioning plain milk. The
students are finding value in
peer-to-peer education and are
already planning future strategies
and actions to improve nutrition
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Presenters and Awardees. L to
R, Heather Reed, CDE; April
Mackill, Plumas Lake Elementary
School District; Barbara Lee,
Livermore Valley Joint Unified
School District; and Crystal
Young, CDE.
The final awardee of the night
was April Mackill, Food Service
Manager for Plumas Lake
Elementary
School
District.
Honored for her efforts in student
empowerment and partnership
development to support the CDE
Team Nutrition SLM of CA grant,
Mackill recruited fifth-grade

nutrition ambassadors to share
daily nutrition messages, highlight
locally sourced menu items and
even held taste tests for current
and new entrees. A partnership
with Principal Marcie Nichols to
promote “Wonderful White Milk”
resulted in increased selection of
plain (versus flavored) milk and a
significant decrease in the overall
amount of milk being thrown
away.
Finally, this reception was
an opportunity to recognize
SLM of CA technical advising
professionals for their services.
These individuals, located across
the state, work hand–in-hand with
school nutrition professionals
like Lee and Mackill to initiate
the simple, four-step assessment
and implementation process that
makes the healthy choice the easy
choice in the school cafeteria to
improve the health of students.

SLM of CA technical advising
professionals. L to R, Candice
Sainz, Dairy Council of CA;
Alyson Foote, Dairy Council
of CA;Karina Macias, UC
CalFresh; Evelyn Morales, UC
CalFresh; Krystal Shelden, Dairy
Council of CA; and Phoebe Copp,
Dairy Council of CA.
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+New

Introducing new
serving line signage!
Top off your serving line
with a healthy message

Sign Sets

$14.95 each

36” x 6 ¼” laminated, set of two (same design)
Can be used in a variety of different ways, including:

• In a sign holder on top of a serving line

(as shown above, holder sold separately)

• Suspended from the ceiling
• Adhered to a serving line sneeze guard
Garden Heroes®
Fruit and Veggie
#970111

Catch a Rainbow
#970102

Eat Smart for a
Healthy Student
Body #970107

Get Growing with
Farm to School #970108
36” Deluxe Sign Holder
36” x 7 ¼”, acrylic
Clear plastic sign holder to
set on top of your serving
line or salad bar.

460604 $69.95

See more sign designs online!

Looking for a
custom solution?
Learning ZoneXpress designs can be formatted in a
variety of ways including vinyl wraps for your cafeteria
equipment. These can also be customized with your
school/mascot name or logo for a personal touch!

Contact us for details: 888-455-7003

Shop now at
www.learningzonexpress.com
Learning ZoneXpress has long been my go to
resource for health and nutrtion education.
—Katherine Alexander, Director, ANESU Food Service Cooperative

Londa Arnfelt, National Sales
Director for School Nutrition
londa@learningzonexpress.com

FREE SHIPPING when you use coupon code 170401.

Expires 06/30/2017. Not valid with any other offers. May not be applied to previous orders. One-time use only.
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chapter 35 updates

FIRST SUBA FUNDRAISER FESTIVAL
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By April Mackill, Nutrition Services Manager,
Plumas Lake Elementary School District
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Continued on Page 46

Got some extra
recycling you
have to do now?
We have the
perfect
Organics Solution
for your business.

There are Hidden GREEN Assets™
in your waste and recycling program.
Wouldn’t you like for us to find them for you?
Call us today and let us help you increase your CPR
through our smart technology. We’re here to help
you achieve greater success in your
Organics Waste Program.
11906 Brittmoore Drive
Houston, Texas 77041 USA

Phone: 281-582-0700
avaicg.com

Speed CASH FLOW
SMALL FOOD MANUFACTURES
FOOD BROKERS
WE WILL BUY YOUR
SCHOOL DISTRICT AND
SCHOOL DISTRIBUTOR INVOICES
THE SAME DAY YOU DELIVER
LESS 2 %
CALL GENE McHUGH
NATIONAL FOOD SYSTEMS
(949) 929-7342
genemchugh07@gmail.com
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W

e’ve all celebrated successes. It feels good to
see the work we put in yield some real results, and it
feels great when that same effort ends up helping our
friends and colleagues press on to greater successes.
The SUBA chapter (local #35) knows all about the
good vibes and happy feelings that come from a
successful chapter event. The dedicated lunch ladies
and gentlemen from the Sutter and Yuba county areas
have done it again! On Saturday, September 9th,
SUBA hosted our first ever (incredibly successful!)
SUBA Fest! To add to our feeling of success, we
boosted up three of our own with a one-day sponsored
registration to the recent CSNA 2017 conference in
Sacramento, and a one-year sponsored membership
with CSNA.
Here’s how we did it. First, we decided we needed to
do something fun and family focused as a fundraiser
within our chapter. Our meetings are lively and our
members are involved with each other, and we wanted
to bring that same passion and energy to our members’
families. The Executive Team developed a foolproof
plan for family fun - a carnival! Next step? Everything
else. Where would we host it? What will the weather
46 Winter 2018

be like? Will people want to eat there, or bring their
own food? Do we want people to bring their own
food? Will families be on vacation? Who can help set
everything up? Where will we keep everything before
the carnival?

There’s plenty to worry about with planning any event.
Planning a carnival is an experience all by itself.
Anyone who has been involved in planning a birthday
party or larger event can relate to how many moving
pieces and parts there are to a large gathering. Add
into that the face painting, hot and fresh BBQ lunch,
and a goat petting zoo? Whew, our team had plenty to
get into place.
We had classical carnival favorites like face painting,
a cake walk, a photo booth and balloon darts. Our
Continued on Page 48
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Executive Team went above and beyond by seeking
out more games that would appeal to a larger range of
ages and abilities. Our bubble station, goat petting zoo
and pool-noodle javelin toss were some of the most
popular areas! Of course, everyone went home with
full bellies after a fresh-served BBQ meal cooked by
our President Elect, Jeri, and her husband, Jerry (ha!
That was fun to try to keep straight!)
We had our members children, spouses, grandchildren,
neighbors, cousins, and even some community
members who saw what was happening and wanted to
swing in and check it out. What a great way to get our
name and message out to our community families!
At the end of the day, we were beat but happy! And
we had raised enough money to sponsor one-day
registrations for three additional SUBA members to
attend the CSNA conference in Sacramento, plus a
one-year membership with CSNA. The sponsored
registrations were picked by raffle at the chapter
meeting immediately after the carnival. We were
happy to bring Bonnie Cole, Evelyn Notestine, and
Maria Lopez along to share the conference experience.
These three dedicated ladies also received SUBA tee
shirts and certificates commemorating the conference
and membership registrations.

$5.00 got you lunch featuring favorite side salads
crafted by our talented Executive Team. For $20.00,
you could feed your whole family! Carnival tickets
were sold 4 for $1.00, and games took anywhere from
1 to 6 tickets.
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We’re happy to be a part of such a dedicated and fun
loving community, and can’t wait to host the 2018
carnival!
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GROEN Steamers

www.unifiedbrands.net

GROEN Kettles and Braising Pans
www.unifiedbrands.net

ALTO-SHAAM
Food Holding Cabinets

GROEN Mini Cook/Chill System
www.unifiedbrands.net

www.alto-shaam.com

ALTO-SHAAM Combi Ovens
www.alto-shaam.com

RANDELL Custom Serving Lines
www.unifiedbrands.net

For more information on how these great brands can
provide solutions for your program, simply contact
your local sales representatives. We support you with:
l Technical expertise
l Test Kitchens for demos and hands-on training
l Equipment for testing
l Help in applying for energy saving rebates

Northern CA

Pro/Line Marketing
5942 Las Positas Dr.
Livermore, CA 94551
Ph: 925-456-7990
E-mail: sales@prolinereps.com

l On-site start-up and training
Southern CA

Pro Reps West
3191 Airport Loop Dr. #C
Costa Mesa, CA 92626
Ph: 714-662-7288
E-mail: sales@proreps.com
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What’s Cooking?

What’s Cooking with Chef Jim
By Sally Spero, SNS, | Child Nutrition Director, Lakeside Union School District

T

hey dice it. They strip it. They paint stripes on it.
They fajita it. But there is one more thing USDA does
with cooked chicken. They buy a lot of it. And at that
unbeatable commodity price, it means that those of us
in the schools end up with a lot of it, too.

•

Don’t know how to make garlic oil? It is so easy!
Add 5 pounds of peeled garlic cloves (you can get
these from the produce company) to 1 gallon oil.
Heat on low heat until bubbles form around the
garlic cloves. Don’t let the garlic get brown. After
10 minutes, take the oil off the heat and let it cool
down.

This is also a good idea for hot applications. Chicken
strips will benefit from the advance treatment if you are
using them in hot entrees such as Chicken Quesadillas,
Chicken Soft Tacos and the like.

So what to do with all of that chicken presents our own
Chef Jim Dumars with the same challenges everyone
else is facing. Of course, you can just take it out of the
box and serve it plain. But there are definitely easy
ways to make it taste better, look better and be more
versatile.
Let’s start with cold applications such as Chicken
Caesar Salad, Buffalo Chicken Salad, BBQ Chicken
Salad and the like. Most people use strips in some
form for these. The strips will definitely benefit from
just a little advance preparation.
•

•

For tomato-based sauce (wing sauce, BBQ sauce,
etc.) combine 1 cup of sauce for every 5 lbs. of
chicken. Toss the chicken with the sauce and bake
it at 350 degrees for 4-5 minutes, just long enough
for the sauce to adhere. Cool the chicken and use
as desired.
For plain chicken strips (Chicken Caesar, Asian, etc.)
combine 1 cup of garlic oil with 12 lb. of chicken.
Toss the chicken with the oil and bake at 350 degrees
for 4-5 minutes, just long enough to lightly brown
the strips. Cool the chicken and use as desired.
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A lot of districts have had great success combining the
diced chicken with prepared sauces. Diced chicken
combined with BBQ sauce is a popular idea. Adding
it to Alfredo sauce and tossing it with pasta is another
winner for many districts. I’ve even seen folks add
vegetables such as spinach and diced tomatoes. Very
upscale! Asian sauces (orange, teriyaki, etc.) offer
another opportunity.

C
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MY

CY

CMY

Chef Jim had to do some talking to convince me that
using diced chicken in place of beef would work in
some of our other dishes. But he turned out to be right.
The diced chicken usually breaks up into even smaller
pieces when it is cooked so you don’t encounter big

pieces of it in, say, the red sauce we use in our lasagna.
It turned out to work well mixed with enchilada sauce
too. We even did a variation of our shepherd’s pie with
chicken in chicken gravy topped with mashed potatoes
and a little cheese on top.
Good luck with your chicken bonanza!
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No Kid Hungry

Famous Chefs Visit El Monte
By Caitlin Woglom, RD
Project Coordinator EMCSD Nutrition Services Department

O

n Monday, October 9, 2017, El Monte CSD
students were visited by world-renowned chef Nancy
Silverton and acclaimed Los Angeles baker Valerie
Gordon. Both chefs are successful business women
whose accomplishments include opening restaurants
around the world, winning multiple cooking awards, and
writing cookbooks. The visit—which was organized by
non-profit No Kid Hungry, the EMCSD Child Nutrition
Department, and Durfee School—was meant to highlight
the importance of cooking in a healthy diet.
The chefs were able to see Breakfast in the Classroom in
action during their visit to Olivia Gallardo’s third grade
classroom. They joined students for breakfast and played
a “Breakfast Showdown” nutrition game. Afterwards,
they spoke to Kyle Kappe’s Home Economics class
about the paths they took to become professional
chefs and answered students’ questions. Although they
emphasized the importance of cooking and nutrition,
they also talked about the importance of math, college,
and finding your passion.
Continued on Page 51
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Left to Right:
Chef Nancy Silverton, Superintendent, Dr. Maribel
Garcia and Baker Valerie Gordon
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Featuring

Eco-Serve Trays
Pre-plate • A la carte
Breakfast • Lunch • Supper
Satellite • Central Kitchen
Speedseal ® Systems
Countertop to Custom Solutions
Trays • Film • Equipment
Single-Source • Simple

Quality Equipment • Superior Service • Since 1890
www.oliverquality.com • 1.800.253.3893

West Coast Regional Sales Manager Mark Kreiss
mkreiss@oliverquality.com 925-672-4947

Superintendent Dr. Maribel Garcia, Nutrition Director
Dr. Robert Lewis and Project Coordinator Caitlin
Woglom, RD greeted the special guests and led them
on a tour of the school kitchen and classrooms. This is
the fifth school year for Breakfast in the Classroom for
all El Monte CSD’s preschool through 6th grades.
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The California School Nutrition Association
Board of Directors ~ 2017-2018

EXECUTIVE & FINANCE COMMITTEE

REGIONAL COORDINATORS

PRESIDENT
Toni Chaffee
Snowline Joint USD
PO Box 1381 Wrightwood, CA 92399
(760) 868-5817 ext: 10511
toni_chaffee@snowlineschools.com

Regional Coordinator 1
Crystal Carter
Corning Union HSD
643 Blackburn Ave, Corning, CA 96021
Bus: 530-824-8014
E-mail: CCarter@corninghs.org

PRESIDENT-ELECT
Kim Ekholm
Empire Union ESD
116 N McClure Rd Modesto, CA 95357
(209) 521-2800 ext: 2207
kekholm@empire.k12.ca.us

Regional Coordinator 2

VICE PRESIDENT
Polly Houston
Lennox SD
10319 Firmona Ave Lennox, CA 90304
(310) 695-4047
polly_houston@lennoxk12.org

Nicole Meschi , SNS
Cupertino Union SD
10301 Vista Drive Cupertino, CA 95014
Bus: (408) 252-3000 x61301
meschi_nicole@cusdk8.org
Regional Coordinator 3
Tina Bond

Marysville Joint USD
1919 B St., Marysville, CA 95901
Bus: 530-741-6150 X 2512
Tbond@mjusd.com

SECRETARY
Janice Carter
Snowline Joint USD
101 Stadium Way, PO Box 296000
Phelan, CA 92329
(760) 868-5817 ext: 7127
janice_carter@snowlineschools.com

Regional Coordinator 4
Christina Reynolds
Lancaster SD
44711 N Cedar Ave, Lancaster, CA 93534
Bus: (661) 942-8487 - Fax: (661) 940-5744
reynoldsc@lancsd.org

TREASURER
Angelia Nava
Pittsburg USD
3200 Loveridge Rd. Pittsburg, CA 94565
(925) 473-2323
anava@pittsburg.k12.ca.us

Regional Coordinator 5
Joshua Rogers
Greenfield USD
1624 Fairview Rd Bakersfield, CA 93307
Bus: (661) 837-6020
E-mail: rogersj@gfusd.net

SCHOOL NUTRITION REP
LaShawn Bray
Hesperia USD
15576 Main Street Hesperia, CA 92345
(760) 774-8038
lashawn.bray@hesperiausd.org

Regional Coordinator 6
Open
Contact Bruce Hall if interested
3280 Crow Canyon Road, San Ramon CA 94583
Bus: 925-824-1806 Fax: 925-824-1847
Email: Bhall1@srvusd.net

MEMBERSHIP DIRECTOR
Richard Andrews
Fairfax School District
1500 S Fairfax Rd Bakersfield, CA 93307
(661) 366-7221 ext: 1202
randrews@fairfax.k12.ca.us

Regional Coordinator 7
Carrie Bogdanovich
Barstow USD
551 South Ave. H Barstow, CA 92311-2500
Bus: (760) 255-6071 Fax: (760) 256-4065
E-Mail: carrie_bogdanovich@busdk12.com

INDUSTRY REPRESENTATIVE
Lisa Marquez
Sunrise Produce Co.
500 Burning Tree Rd Fullerton, CA 92833
(951) 757-5972
lmarquez@sunriseproduce.com

Regional Coordinator 8
Johnna Jenkins
Valley Center - PAUMA USD
28751 Cole Grade Rd. Valley Center, CA 92082
Bus: 760-749-6748

CO-INDUSTRY REPRESENTATIVE
Christine Focha
Superior Foods
513 Branding Iron St. Oakdale, CA 95361
(209) 679-4638
christinefocha@hotmail.com23

Strategic COMMITTEE CHAIRS
Awards and Scholarships
Lorrie Martin
Snowline Joint USD
(760) 868-3222 ext: 21061
Fax: (760) 868-1115
lorrie_martin@snowlineschools.com

Communications

Cyndi Eastwood
Hesperia USD
(760) 338-9290
Fax: (760) 948-0246
cyndi.eastwood@hesperiausd.org

Conference
Johnna Jenkins
Valley Center Pauma USD
(760) 749-6748
Fax: (760) 749-8448
jenkins.jo@vcpusd.org

Marketing & Public Relations
Roger Evers, SNS
Anaheim Union HSD
(714) 999-3560
evers_r@auhsd.us

Nominations & Leadership Dev.
Monica Gritzke
Palm Springs USD
(760) 322-4117 ext: 1
Fax: (760) 318-4917
MGritzke@psusd.us

Professional Development
Gail Gramling
Downey USD
(562) 469-6673
ggramling@dusd.net

Public Policy & Leg Chair
Suzanne Morales, RD, MPH
Placentia-Yorba Linda USD
(714) 985-8610 ext: 61611
Fax: (714) 528-5101
smorales@pylusd.org

Email: jenkins.jo@vcpusd.org

Public Policy & Leg Co-Chair
Thomas Arganda, MPA, SNS
Galt Joint Unified HSD
(209) 745-5480 ext: 2050
targanda@ghsd.k12.ca.us

EXECUTIVE DIRECTOR
Janine Nichols, CAE
California SNA
PO Box 11376, Burbank, CA 91501
(818) 842-3040
jnichols@calsna.org
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csna L O C A L & S U P E RV I S O RY
C H A P T E R S & P R E S I D E N T S 2017-2018
Region 1:

20-Far North SNA
Tina Egan
1755 Airport Blvd, Red Bluff, 96080-4514
Bus:(530) 527-7200
FAX:(530) 527-9308
tegan@rbuesd.org
43-Feather River
Karen Williams
400 Grand Ave., Oroville, 95965
Bus:(530) 538-2970 ext. 220
FAX:(530) 538-2979
kwilliam@thermalito.org
Region 2:

48-Redwood Empire
Norma Perez Herrera
6975 Montecito Blvd, Santa Rosa, 95409
Bus:(707) 528-5428
perezherrera5302@att.net
68-Antioch
Catherine Cachola
4700 Lone Tree Way P.O. Box 768, Antioch,
94509
Bus:(925) 756-6777
FAX:(925) 778-1561
catherinecachola@antioch.k12.ca.us
82-Mt. Diablo
Joyce Hsi
755 Oak Grove Rd., Concord, 94518
Bus:(925) 682-8000 ext. 3648
FAX:(925) 685-1435
hsij@mdusd.org

25210 Anza Dr., Valencia, 91355
Bus:(661) 877-8715
onesweetlunchlady@gmail.com
Region 5:

09-Kern County
Jennifer Davis, SNS
5901 Schirra Ct, Bakersfield, 93313-2029
Bus:(661) 397-2200
jdavis@pbvusd.net
38-Central Valley
Tootsie Rogers
1051 W Robin Dr, Visalia, 93291
Bus:(559) 730-7962
FAX:(559) 730-7768
progers@vusd.org

07-San Diego County
Cristine Holmer, SNS
5371 Van Nuys Ct, San Diego, 92109
Bus:(619) 344-4560
FAX:(619) 344-4639
cholmer@sandi.net

Region 6:

25-Sesame
Leonida Bullard
501 N Crescent Way, Anaheim, 92803
Bus:(714) 801-4815
bullard_l@auhsd.us

34-San Diego County
Anna Scimone
2001 Tavern Rd., Alpine, 91901
Bus:(619) 445-3639
ascimone@alpineschools.net

36-South Bay
Gail Gramling
11627 Brookhshire Avenue, Downey, 90241
Bus:(562) 469-6673
ggramling@dusd.net

Region Supervisory:

64-Foothill
Dee Dee Kipi-Acosta
519 East Badillo, Covina, 91732
Bus:(626) 974-7000
Ddkipi@aol.com
Region 7:

18-Lodi
Debra Aguilera
1305 E Vine St, Lodi, 95240
Bus:(209) 953-8517
daguilera@lodiusd.net

11-Desert Stars
Monica Gritzke
150 District Center Dr, Palm Springs, 92262
Bus:(760) 322-4117 ext. 1
FAX:(760) 318-4917
MGritzke@psusd.us

32-Rock & Rose
Deborah Ortiz
400 Derek Pl., Ste D, Roseville, 95678
Bus:(916) 771-1678
FAX:(916) 782-8918
dortiz@rcsdk8.org

14-Riverside County
Victoria Mares
4519 Monroe St, Riverside, 92504
Bus:(951) 204-0449
vicmar89@yahoo.com

78-Elk Grove
Maria L. Hernandez
8389 Gerber Rd, Sacramento, 95828
Bus:(916) 686-7797 ext. 7875
FAX:(916) 689-1563
mlhernan@egusd.net

Region 8:

15-North San Diego County
Dawn Stone
2310 Aldergrove Ave, Escondido, 92029
Bus:(760) 432-2190
dstone@eusd.org

Region 3:

35-SUBA
Tina Bond
1919 B Street, Marysville, 95901
Bus:(530) 741-6150 ext. 2512
tbond@mjusd.com

54-Desert Cactus Flowers
Nicole Fenstermaker
PO Box 1209, Twentynine Palms, 92277
Bus:(801) 608-4781
nicole.fenstermaker@yahoo.com

44-San Bernardino County
Rose Stark
12555 Navajo Rd, Apple Valley, 92308
Bus:(760) 247-8001 ext. 353
FAX:(760) 247-2581
rose_stark@avusd.org

01-So Cal SNA
Vivien Watts, MS, SNS
1515 W Mission Rd, Alhambra, 91803
Bus:(626) 943-6590
FAX:(626) 943-8042
watts_vivien@ausd.us
02-Nor Cal SNA
Nicole Meschi , SNS
10301 Vista Drive, Cupertino, 95014
Bus:(408) 252-3000 ext. 61301
meschi_nicole@cusdk8.org
10-Central Cal SNA
Laura Jacobo, SNS
300 W Whitney Ave, Woodlake, 93286-1298
Bus:(559) 564-8788
FAX:(559) 564-6703
ljacobo@w-usd.org
20-Far North SNA
Tina Egan
1755 Airport Blvd, Red Bluff, 96080-4514
Bus:(530) 527-7200
FAX:(530) 527-9308
tegan@rbuesd.org
45-Mother Lode SNA
Diana Flores
3051 Redding Ave, Sacramento, 95820
Bus:(916) 277-6716
FAX:(916) 277-6521
Diana-Flores@scusd.edu

Region 4:

37-Antelope Valley
Lilian Arreguin
35118 82nd St East, Littlerock, 93543
Bus:(661) 944-4313
larreguin@keppel.k12.ca.us
46-Santa Clarita Valley
Karen Nosala
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The California School Nutrition Association
StRATEGIC Committees ~ 2017-2018
2017 Conference Committee

Conference Committee
(Cont.)

Conference Chair
Sneh Nair
8389 Gerber Road Sacramento, CA 95828
Bus: 916-686-7735
E-mail: snair@egusd.net

NAC
Mary Ellen McIntyre
8140 Caymus Dr., Sacramento, CA 95829
Bus: 916-688-7450
E-mail: beifnsld@egusd.net

Conference Co Chair
Johnna Jenkins
28751 Cole Grade Rd., Valley Center, CA 92082
Bus: 760-749-6748
E-mail: jenkins.jo@vcpusd.org

Industry Advisor
Lisa Marquez - Sunrise Produce Co.
500 Burning Tree Rd, Fullerton CA 92833
Bus: (951) 757-5972 Fax: (323) 582-5222
lmarquez@sunriseproduce.com

Program Chair
Kim Ekholm
116 N Mcclure Rd, Modesto CA 95357
Bus: 209-521-2800
E-mail: kekholm@empire.k12.ca.us

Treasurer
Angelia Nava
2831 Faber St. Union City, CA 94587
Bus: 510-475-3992
E-mail: anava@nhusd.k12.ca.us

Exhibits Chair
Kathy Mastel
4037 Phelan Rd, Box A240 Phelan, CA 92371
Bus: 760-868-5817
E-mail: kathy_mastel@snowlineschools.com

Membership
Richard Andrews
3211 Pico Ave Bakersfield, CA 93305
Bus: 661-631-5234
andrewsr@bcsd.com

Exhibits Co-Chair
Melissa Ulam
1735 David E. Cook Way, Ste. B, Clovis 93611
Bus: 559-327-9133
E-mail: melissaulam@cusd.com

Trade Show Advisor
CSNA Executive Director
Janine Nichols, CPL, CAE
PO Box 11376, Burbank, CA 91510
Bus: 818-842-3040 FAX: 818-843-7423
E-mail: jnichols@calsna.org

Tours & Local ArrangemENts
Danette Grant
3525 Santa Fe St., Riverbank, CA 95367
Bus: (209) 869-1626
E-mail: dgrant@riverbank.k12.ca.us
Professional Development
Gail Gramling
11627 Brookhshire Ave., Downey, CA 90241
Bus: 562-469-6673
E-mail: ggramling@dusd.net
Hospitality/Evaluations
Angela Stratton
1944 N. El Pinal Dr., Stockton, CA 95205
Bus: 209-933-7015
E-mail: astratton@stocktonusd.net
Meals & DECORATIONS Chair
Mary Fell
2930 Gay Ave, San Jose, CA 95127
Bus: 408-928-6902
E-mail: mary.fell@arusd.org
Special Services
Polly Houston
10319 Firmona Ave, Lennox CA 90304
Bus: (310) 695-4047 - Fax: (310) 671-1795
E-mail: polly_houston@lennox.k12.ca.us
Silent Auction/Resource Room
April Brown
11176 G Ave., Hesperia, CA 92345
Bus: 760-514-7959
E-mail: april.brown@hesperiausd.org
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ExecUTIVE Advisor
Toni Chaffee
PO BOX 296000, Phelan CA 92329
Bus: 760-868-2649 Fax: 760-868-2343
E-Mail: toni_chaffee@snowlineschools.co

Hang out with CSNA
on Facebook!

PP&L Committee
Chair: Suzanne Morales, SNS
Placentia-Yorba Linda USD
E-mail: smorales@pylusd.org
Co-Chair: Thomas Arganda, MPA, SNS
Galt Joint Unified HSD
Email: targanda@ghsd.k12.ca.us
CSNA Member At-Large: Marc Milton
Lawndale Elementary SD
Email: marc_milton@lawndalesd.net
CSNA Member At-Large: Kathy Mastel
Snowline Joint USD
Email: kathy_mastel@snowlineschools.com
CSNA Industry At-Large: Christine Focha
Superior Foods
Email: christinefocha@hotmail.com
CSNA Industry At-Large: Doug Keyser
The CORE Group
Email: dkeyser@coregroupsales.com
Far North Chair: Sean Hays
Gateway USD
Email: shays@gwusd.org
Mother Lode Chair: Lila McAllister
Placer Union HSD
Email: lmcallis@puhsd.k12.ca.us
Mother Lode Co-Chair: Suzanne Grass, SNS
Grass Valley SD
Email: gvsdcns@sbcglobal.net
Nor Cal Chair: Alexandra Emmott, SNS
Oakland USD
Email: alexandra.emmott@ousd.org
Nor Cal Co-Chair: Cassandra Reed
Oakland USD
Email: cassaundra.reed@ousd.org
Central Cal Chair: Melissa Ulam
Clovis USD
Email: melissaulam@cusd.com
Central Cal Co-Chair: Paul Alderete
Visalia USD
Email: palderete@vusd.org

CSNA has another great way to
stay connected to your friends!
Visit the California School Nutrition Association
page on Facebook and see who’s talking!
Visit www.CALSNA.org and click on the Facebook link to access the CSNA page, or use the
following address to access the page directly;
www.facebook.com/groups/76966718312/

PP&L Committee
CSNA EFC Advisors:
President: Toni Chaffee
President-Elect.: Kim Ekholm
Vice President.: Polly Houston
Industry Advisor: Lisa Marquez
Exec Dir.: Janine Nichols

So Cal Chair: Linda Scaletta
Glendale USD
Email: lscaletta@gusd.net
So Cal Co-Chair: Erin Dreyer
Pasadena USD
Email: dreyer.erin@pusd.us
Non Voting Members:
Advisors
State Leg. Advocate: Lee Angela Reid
Capitol Advisory Group, LLC
Email: LeeAngela@capitoladvisors.org
Federal Issues: Barry Sackin
B Sackin & Associates, LLC
Email: barry@sackinassociates.com
CDE Advisors:
Director, Nutrition Svcs.: Sandip Kaur
Email: skaur@cde.ca.gov
Manager: Christine Kavooras
Email: ckavoora@cde.ca.gov
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Headquarters Office
P. O. Box 11376
Burbank, CA 91510
818.842.3040 - FAX: 818.843.7423
www.CALSNA.org

SUSTAINING MEMBER
APPLICATION
 New

 Renewal

 Reinstatement

PLEASE PRINT OR TYPE
Name _________________________________

Person who introduced you to CSNA:

__________________________

Title __________________________________
Company ______________________________
Address _______________________________
City,State,Zip __________________________
Work Phone ____________________________

Staple Business Card Here

Fax # _________________________________
E-Mail Address _________________________
_______________________________________
Signature

Date

DUES
Check the box of the supervisory chapter (s) you wish to join. You must join CSNA and at least one chapter.

(Mandatory) CSNA
CENTRAL (CCSNA #10)
FAR NORTH (FNCSNA #20)
MOTHER LODE #45
NORTHERN (NCSNA #02)
SOUTHERN (SCSNA #01)

TOTAL








$100 Per Individual (Company memberships not available)
$30
$30
$30
$30
$30

$______

You must join CSNA and at least one chapter

Make check payable to: CSNA or pay by credit card
Name on Card: _____________________________________ Credit Card No:_____________________________________
VCode:_________ Billing St No:_________ Billing Zip:_________ Expiration Date: :_________ Amount: _________
Signature: _________________________________________
Mail completed application and payment to: California School Nutrition Association
PO Box 11376, Burbank, CA 91510
Taxpayer's Identification #95-2626680
CSNA - Poppy Seeds Magazine
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P. O. Box 11376
Burbank, CA 91510
818.842.3040 - FAX: 818.843.7423
www.CALSNA.org
New

 Renewal

Reinstatement

Member #__________________________

SUBSCRIPTION

PLEASE PRINT OR TYPE
Name____________________________________
Job Title_________________________________
District___________________________________
School___________________________________
Work Address_____________________________
City, State, Zip____________________________
Work Phone (_____)________________________
Fax # (_____)_____________________________
E-Mail Address____________________________
Home Address_____________________________
City, State, Zip____________________________
Home Phone (_____)_______________________
Chapter_____________________#____________
2nd Chapter*_______________#____________
*Your CSNA subscription allows you to affiliate
with one local chapter. You may choose to join
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:
 Send all mailings to my work address
Your information will be printed in the membership directory unless otherwise indicated below:
 Excude my home address
 Exclude my email address
 Exclude all information from the directory
58 Winter 2018

Employer pays dues: Yes No
Employed by:  Public School System
 Private School System
 Private management company
Person who introduced you to CSNA:
__________________________________________
Subscription Categories
(Please check one)

Includes SNA,
CSNA and Local
Chapter Dues
$ 47
 Foodservice Employee
$ 44
$ 52
 Foodservice Manager
$ 49
$ 47
 Student
$ 44
$ 47
 Retired
$ 44
$ 177
 Foodservice Director/Supervisor**
$ 167
 District  Major City  State Agency
$$ 177
 Foodservice Educator**
167
$$ 177
 Other (principals, etc.)***
167
$
 Affiliate***
$ 31
30
 Part-Time  Retired
 I would like to join a 2nd chapter
$$
55
Local Chapter
$$ 25
Supervisory Chapter
25
Voluntary California School Nutrition
Foundation Contribution
TOTAL

$______
$______

**Dues allows you to join one supervisory chapter in place of
a regular local chapter. You can chose chapter 1, 2, 10,
20, or 45.
***All foodservice employees working less than 4 hours and
retired members who do not choose to vote in SNA national
elections or receive a subscription to School Nutrition
magazine, but need SNA membership to maintain certification.

Make check payable to: CSNA or pay by credit card
Credit Card No:_____________________________
Expiration Date: _______ Amount: ____________
__________________________________________
Signature
Date
Mail completed application and payment to:
California School Nutrition Association
PO Box 11376
Burbank, CA 91510
Approximately eight percent of the CSNA subscription price is used
for lobbying purposes and are not tax deductible as an ordinary and
necessary business expense.
Taxpayer’s Identification #95-2626680
CSNA - Poppy Seeds Magazine

Chapter 9 Joins Softball League
Hey Batter, Batter.... Swing!
Submitted by Christine Cooter

K

ern County Chapter 9 joined the Coed
& Men's Slow Pitch Softball.
The team is named," School Nutrition." The
team plays once a week, August through
December. They play under the lights.
They have plenty of fun, good times and
community involvement

Poppy Seeds
The Official Journal For the
California School Nutrition Professional

California School
Nutrition Association
Headquarters
PO Box 11376
Burbank, CA 91510
(818) 842-3040 Fax: (818) 843-7423
www.CALSNA.org
publisher & EDITOR
Jon Nichols
California School Nutrition Association
PO Box 11376
Burbank, CA 91510
(818) 843-5660
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Postmaster:
Send address changes to:
California SNA
PO Box 11376
Burbank, CA 91510
For advertising information and
contributions, contact the
CSNA Headquarters Office.

Poppy Seeds is published quarterly
by the California School Nutrition
Association of the United States,
an independent professional
education association
incorporated not for profit.
Poppy Seeds is printed
for CSNA by: Sundance Press
(800) 528-4827

=

No. 3

The information contained in this
journal is obtained from sources
considered to be reliable.
Materials represent the ideas,
beliefs and/or opinions of authors.
CSNA policy is indicated by
official announcement or
statements by the Executive Board.
Most of the articles in this journal
may be reprinted giving CSNA
and the author credit. Copyrighted
material, published without
permission and so designed may
only be reprinted with consent of
the author and/or publication.
subscriptions
With a contribution of $16.00
(California Residents), or $20.00
(out-of-state), you will receive
one year of Poppy Seeds. Single or
additional copies are $7.50 each
(includes S&H)
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Master Calendar
January 2018
11
Northern Cal SNA #02 - Meeting 						
#02
19
Southern Cal SNA #1 - Meeting 						
#01
20-23
SNA Industry Conference - New Orleans, LA 				
SNA
23
Chapter 15 North San Diego County Meeting 				
#15
28-30
CSNA Legislation Action Conference - Sacramento, CA 			
CSNA
February 2018
09
Mother Lode SNA #45 - Meeting 						
#45
15
Central Cal SNA #10 - Meeting 					
#10
15
Far North #20 - Meeting 							
#20
15
Spring PoppySeeds Deadline
22
Chapter 15 North San Diego County Meeting 				
#15
March 2018
04-06
SNA LAC - Washington DC							SNA
15
Northern Cal SNA #02 - Meeting 						
#02
16
Southern Cal SNA #1 - Meeting 						
#01
22
Chapter 15 North San Diego County Meeting 				
#15
April 2018
04-08
CASBO
11		
Central Cal SNA #10 - Meeting 						
#10
13
Mother Lode SNA #45 - Meeting 						
#45
19		
Far North #20 - Meeting 							
#20
May 2018
05
CSNA Leadership Workshop 						CSNA
6-8
CSNA Child Nutrition & Industry Summit - Los Angeles Hilton, Universal City CSNA
10
Northern Cal SNA #02 - Meeting 						
#02
11
Mother Lode SNA #45 - Bocce Ball Fundraiser 				
#45
17
Central Cal SNA #10 - Installation 						
#10
17
Far North #20 - Installation & Recognition Dinner 				
#20
18
Southern Cal SNA #1 - Meeting 						
#01
July 2018
09-12
SNA ANC - Las Vegas, NV							SNA
November 2018
08-11
CSNA 66th Annual Conference - Long Beach, CA 				
CSNA

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

Dear CSNA Members
I 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 contacting division that is State of
California Licensed, Bonded, Insured, and DIR certified for equipment
installation or complete turn-key cafeterias. Our 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
staff for any questions you might have.
Arrow sta
Sincerely
Michael B Serrao
President/ CEO
CSNA - Poppy Seeds Magazine
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