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MESSAGE FROM THE PRESIDENT,

Greetings fellow NSNA members, future members and School Nutrition Hero's.
This year's theme, School Nutrition Hero's, solving nutrition one bite at a time, is
para phasing what we do every day! | hope that your school year has been going
smoothly with just a few more weeks until summer break is here. With thoughts of

summer, NSNA conference comes to mind. Conference begins June 28 ending
July 1, 2026.

Pre-con sessions will be offered again. ServSatfe being offered Sunday afternoon
and Monday morning, with a cost of $160.00. Once again this year CashWa is
oftering a tour of it's tacility Sunday afternoon from 1:30-3:00, free of charge. On
Monday there will be a session on Bean - Tastic, a session that will be hands on
about dried beans at Kearney High School, from 8am - Tlam. This session will also
be offered free of charge but is limited to 25 people.

| also wanted to let you know that we did take note of suggestions from last years
conference. The first fimers meeting will be held on Monday betfore opening
ceremonies, from 10:45-11:15. Dinners on Tuesday and Wednesday will begin at
6:30 rather than 7 as in previous years. And while we are talking about meals the
conference will no longer be offering breaktast on Tuesday and Wednesday
mornings, and the first session of the day will begin at 8 am on Tuesday and
Wednesday. You will also find that most sessions are repeated so that you will
have the opportunity to attend them all and not have to choose which to attend.
There has also been added a session on Tuesday when all of the commodity
sessions are going on so that those that do not do the ordering have an option.

We have two main speakers coming to do opening and closing sessions. They are
Jarrett J Krosoczka and Jett Joiner in that order. | think that the contference will be
great, but we get out of it what we put into it. | hope that you will all come to
conterence, a time to learn, meet up with friends and to build new friendships.
Conterence can also be a time to spread your wings, become the Hero that you
are meant to be! Think of taking a position on the board, running for otfice or

. . | assisting on a committee, we are always looking!

. See you at conference
e | Johnny Ahlers

«°s] BE THE HERO YOU ARE MEANT TO BEMNY
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JARRETT J. KROSOCZKA

Monday, June 29"

Jarrett J. Krosoczka is a renowned New York
Times bestselling author and illustrator of
over 40 books for young readers, known for
Hey, Kiddo (a National Book Award finalist)
and the Lunch Lady series. His work often
blends humor, heart, and personal
experiences, mcludmg his upbringing by his
grandparents in Worcester, MA. He is also a
TED speaker and advocate for children's arts
education.

W JEFF JOINER

Wednesday, July 1

Child Nutrition professionals are the
superheroes of the school district! In

this fun seminar, Child Nutrition speaker
and consultant Jeff Joiner covers
characteristics of superheroes and how
you can fight the forces of evil and

save the day in your community!
Attendees will learn how to work as a
team, handle negativity, and make an
AMAZING difference in the lives of children!




67th ANNUAL STATE CONFERENCE NEBRASKA
SCHOOL NUTRITION ASSOCIATION

“School Nutrition Hero’s (one bite at a time)”

Sunday, June 28, 2026
10:30a — 5:00p Registration
1:00p — 5:00p ServSafe Certification
Stateroom F Cindy Brison - Extension Educator, UNL Extension

Consumer concernsaboutfoodsafety are at anall-time

high. The SERV Safe course provides up-to-date information on food
microbiology, sanitary food handling and storage, personal health and hygiene,
housekeeping, and the HACCP food safety program and pest control.

1:30p-3:00p 3 Pre-Con Session Cash-Wa Tour-Southeast Door (401 West 4™ Street)
Cash-Wa Facility Attendees need to wear closed-toed shoes & we suggest that they bring a jacket
as we will be touring the cooler/freezer and the dry warehouse.

6:30p — 9:00p President’s Dinner
Loper South Sponsored by Cash-Wa
Cash Bar Available

=+ Benefactor Program »»»

Have you ever wanted to attend the Nebraska School Nutrition Association State
conference, or perhaps a continuing education class such as ServSafe but couldn’t
because of the cost? Or maybe you would like to attend ANC in Charlotte, NC this
summer. The Nebraska School Nutrition Association offers scholarship assistance
to two lucky members who wish to complete one of the above or perhaps another
conference offered with our School Nutrition Association. Because of the
Benefactor Program we are able to offer such scholarships through donations from
our own members. Donations will be accepted at our state conference and can be
made in any amount from $1 to $50+. Your donations can be dropped off at the
Benefactor Table located 1n the conference registration area. Scholarship
applications will also be available at this time. Please consider helping fellow
association members who may not be able to achieve their goals if not for your
generosity.

Thank you for your past donations and all future donations, they are
greatly appreciated!! By working together, we can make NSNA stronger!!



7:00a — 5:00p
8:00-11:00

Kearney High
Off site

7:00a —11:00a
Stateroom F

10:45-11:15

11:30a - 12:30p
Ballroom I &I1

12:30p — 1:30p
Ballroom I & 11

1:45p — 2:45p
StateroomB

Stateroom C

Monday, June 29, 2026

Registration
Pre-Function Area
Pre-Con Session-Bean-Tastic

Attendees will get their hands dirty (in the best way!) as they explore new
tools, resources, and mouth-watering recipes featuring the mighty bean! The

workshop will leave participants with a full belly and a head full of 1deas to bring
these recipes and resources back to their school cafeteria and classrooms

SERYV Safe Certification Continues

Cindy Brison - Extension Educator, UNL Extension

Consumer concerns aboutfoodsafetyareatanall-time

high. The SERV Safe course providesup-to-date information on food
microbiology, sanitary food handlingandstorage, personal health and hygiene,
housekeeping, and the HACCP foodsafetyprogram and pest control

1st timers Meeting with Tara and Charleen
Learn the 1ns and outs of the state conference as they answers your questions

Opening Session

* Flag Presentation
Thought For the Day - Tara Brooking NSNA Vice President

Welcome to State Conference-Johnny Ahlers NSNA President
Presentation by Eric Savaiano Nebraska Appleseed
Lunch

1st General Session: Jarrett Krosoczka

Jarrett]. Krosoczka 1s an award-winning New York Times bestselling author and
[llustrator of more than forty books for young readers, including the graphic
Memoir Hey, Kiddo, a finalist for the National Book Award, and its follow-up
Sunshine. He also created wildly popular Lunch Lady graphic novels and has
written for Spider-Man, Star Wars, and Snoopy. Realizing his books can inspire
Y oung readers beyond the page, Krosoczka founded the School Lunch Hero Day
campaign and established a scholarship to fund art classes for underprivileged
children in his hometown. Krosoczka and his family live in western
Massachusetts.

Kayte Partch NDE
Topic of choice

NDE Beth Haas HACCP Trivia
Test your knowledge of HACCP, How much do you really know??




1:45 - 2:45

Stateroom E & F

3:00p — 4:00p
Stateroom B

Stateroom C

Stateroom E

4:15p — 5:15p
Stateroom B

Stateroom C

Stateroom E

6:00p —6:30p
Ballroom I &I1

6:30p — 7:30p
Ballroom I &II

7:30p — 8:30p
Ballroom I &I1

Jarrett J. Krosoczka
Lunch Lady Hero Author

NDE Beth Haas HACCP Trivia
Test your knowledge of HACCP. How much do you really know???

NDE Possible session on Sodium and how to calculate

Matt Murren, Teacher at Cedar Bluffs; The Power of Positivity

In this session you will learn about the importance of positivity in the workplace
and positivity in your life. Making small changes in your mentality will reap

big rewards 1n your life and workplace.

NDE Kayte Partch
Topic of choice

NDE possible session on Sodium and how to calculate

Matt Murren, Teacher at Cedar Bluffs; The Power of Positivity

In this session you will learn about the importance of positivity in the workplace
and positivity in your life. Making small changes in your mentality will reap big
rewards in your life and workplace.

Social Hour
CashBarAvailable 6:30 - 9:00

Dinner: Grand Buffet

Entertainment: Music Bingo




6:00a —7:00a

7:00a —1:00p

6:30a — 7:45a
Stateroom B

8:00a —9:00a
Stateroom C

Stateroom E

Stateroom F

Stateroom D

Tuesday, June 30, 2026

Early Morning Walk with Kayte Partch
See you in the front lobby at 6:00 sharp!

Registration
Pre-Function Area

Board Meeting (All Board members)
John Ahlers — NSNA President

NOI Commodity Questions

US Foods-Eric Sweeney

What 1s NOI? What 1s PTV? What is a Single Bank and how does 1t work? Who funds
the single banks? How do you use those funds? What happens when the bank 1s
empty? How do I keep track of a single bank for funding? What products qualify as
NOI? Where do I find a listing of those products (which will also be covered in the
ordering class). How do I know what discounts I have received on my order? Where
can [ spend my entitlement dollars? Can I “overspend” my entitlement dollars?

US Foods Online/US Foods Moxe App for the Seasoned User

US Foods -Erin Makshantsev

We will take a deeper look at some of the features of the US Foods ordering that you

didn’t know about! We will also look at the Moxe App for your phone that makes life
a little easier right at your fingertips! There are many features that are added monthly
that you didn’t know about!

Brown Box Commodity Questions

Brian Gerkensmeyer

Learn about ordering your commodity items at this session and come with your
questions. Bring your computer if you would like, for hands-on assistance.

NDE Ali Lampman Measuring & Knife SKills in School Nutrition

This session focuses on practical techniques that improve consistency, safety, and
compliance 1n school kitchens. Topics included- Proper measuring: volume vs weight
in school recipes; Portion accuracy and standardized recipes; Knife safety and
consistent cutting techniques; Reducing waste and improving efficiency.




9:15a -10:00a
Stateroom C

Stateroom E

Stateroom F

Stateroom D

10:00a — 1:00p

1:30p —2:30p
Ballroom [ & 11

NOI Commodity Questions

US Foods-Eric Sweeney

What 1s NOI? What 1s PTV? What 1s a Single Bank and how does it work? Who
funds the single banks? How do you use those funds? What happens when the bank
1s empty? How do I keep track of a single bank for funding? What products qualify
as NOI? Where do I find a listing of those products(which will also be covered in
the ordering class). How do I know what discounts I have received on my order?

Where can I spend my entitlement dollars? Can I “overspend” my entitlement
dollars?

US Foods Basics for Beginners

UsFoods-Erin Makshantsev

We will go over the basics of US Foods online platform and how to navigate
through placing an order, finding invoices, requesting credits, etc. If you are new to
US Foods or interested 1n using NOI dollars through US Foods, please come ready
with questions!

Brown Box Commodity Questions

Brian Gerkensmeyer

Learn about ordering your commodity items at this session and come with your
questions. Bring your computer 1f you would like to as well for hands-on
assistance..

NDE Ali Lampman Measuring & Knife skills in School Nutrition

This session focuses on practical techniques that improve consistency, safety, and
compliance in school kitchens. Topics included- Proper measuring: volume vs
weight 1n school recipes; Portion accuracy and standardized recipes; Knife safety
and consistent cutting techniques; Reducing waste and improving efficiency.

Vendor Food Show at the Younes South Center

Doors Will Not Open Before 10:00!!!! Donations will be going to a Homeless
Shelter this year, please be respectful when taking samples. Vendors that

process commodities will be identified at their booths.

2nd General Session: NDE Updates and regulations
Kayte Partch: Director, Child Nutrition Programs, NDE

Learn about the new updates for the new school year.




2:45p-3:45p
Stateroom B

Stateroom C

Stateroom E

Stateroom F

4:00p —4:45p

5:00p — 5:30p
Stateroom C

6:00p — 6:30p
Ballroom I &I1

6:30p — 8:30p
Ballroom I &II

NDE Farm to Schools

More information to come

NSNA Sharing & Idea Group for New Ideas in School Menu

NDE Shawn Vondracek RD, &JohnAhlers, NSNA President

Share your favorite recipes with your fellow members and discuss your favorite
food 1deas. Even come with your questions which you need answered.

NDE Beth H C icati ith the Schoal C ¢
Effective communication is one of the most powerful tools in SC%IIOOI nutrition
programs. This session explores practical, high-impact strategies to build trust,
increase participation, and create a welcoming dining experience for students and
families. SFS Directors will learn how to communicate clearly, consistently, and
creatively with their entire school community-from parents and students to
teachers and administrators.

Brock Kaupp: Understanding the Webpage - it is User Friendly!

We have a new website, have you seen 1t? It was updated recently to help move
NSNA into the modern world of technology. If you are wondering “What does it
do for me?”” This session will be the one to come to as Brock will show you how
to use 1t to help you run a better day. He will cover how to ask questions that other
people can answer, share recipes, update your information if you move and other
things that you might have questions about the website. Come with your questions
and curiosity ready to go.

District Meetings

District 1----- Stateroom B District 4-----Stateroom F

District 2-----Stateroom C District 5-----Executive Room, 2nd Floor
District 3----- Stateroom E District 6/8-----Conference Room 173

House of Delegates
John Ahlers, NSNA President
Annual Meeting of the Nebraska School Nutrition Association Learn what’s

going on with YOUR association. All conference attendees are welcome and
encouraged to attend.

Social Hour
(CashBarAvailable 6:30 — 9:00)

Dinner Bangquet: followed with Art Contest Winner Awards
Installation of 2026-27 Officers



Wednesday, July 1, 2026

6:30a — 8:00a Executive Board Meeting

Stateroom E Tara Brooking, NSNA President

8:00a - 9:00a 4th General Session: Jeff Joiner Be a School Nutrition Superhero!
Ballroom I &I1 Child Nutrition professionals are the superheroes of the school district! In this

fun seminar, Child Nutrition speaker and consultant Jeff Joiner covers
characteristics of superheroes and how you can fight the forces of evil and save
the day 1n your community! Attendees will learn how to work as a team, handle
negativity and make an AMAZING difference in the lives of children!

9:15a - 10:00a Jeff Joiner, I think I’m Allergic to Nuts! Learning to Work Productively
Stateroom B With the people Who Drive You Crazy

Do youever findyourself working

with difficult people? In this powerful and funny session, attendees will learn
how to develop productive relationships with the most challenging types of
personalities in the workplace. The seminar includes training on why people
behave the way they do, and how you can work with them more effectively.

Stateroom C Legislation...for School Nutrition Karee Nielsen
Learn how to reach out to your local and federal lawmakers and how to get
them 1nvolved in your community/school.

Stateroom F NDE Beth Haas; Communicating with the School Community

Effective communication 1s one of themost powerful toolsinschool nutrition
programs. This session explores practical, high-impact strategies to build trust,
increase participation, and create a welcoming dining experience for students
and families. SFS Directors will learn how to communicate clearly, consistently,
and creatively with their entire school community-from parents and students to
teachers and administrators.

10:15a - 11:00a  Leadership Roundtable

BallroomlI&II Come and learn what leadership is all about. Are you leadership material?
We are looking for YOU - the new leaders of tomorrow!

Stateroom B 1st Timers Digesting All This Information

If you area first-time attendee, come tell us what you thought of conference. Give
us some tips on what we could change. Do you have more questions for us? Your
feedback 1s wanted.

Stateroom E Jeff Joiner, I think I’m Allergic to Nuts! Learning to Work Productively
With the people Who Drive You Crazy Do you ever find yourself working

with difficult people? In this powerful and funny session, attendees will learn
how to develop productive relationships with the most challenging types of
personalities in the workplace. The seminar includes training on why people be
have the way they do, and how you can work with them more effectively.




11:15a -1:00p Closing Session

Ballroom I & II Lunch
Thought for the Day — Charlene Henry Vice President
President’s Message - Tara Brooking NSNA President
Free Conference Registration Drawing
Benefactor Program — Charlene Henry
Introduction of 2025-2026 Executive Board
Invitation to SNA Annual Conference in Charlotte, NC July 11-15, 2026
Goods & Gifts
Retiring of Flags -Past NSNA Presidents
Adjourn

Important Dates to Remember: NSNA

Commodity Show Food Show
October 8th, 2026 Holiday Inn Kearney

NSNA Annual Conferences: HolidayInn Kearney NE

Kearney, NE June 27-30th 2027
Kearney, NE June 25-28th 2028
Kearney, NE June 24-27th 2029

SNA National Conference Location and Dates

Charlotte, NC July 12-14th, 2026
Phoenix, AZ July 11-13th, 2027
Nashville, TN July 9-11th, 2028




Nebraska School Nutrition Association

2026 State Conference June 28th-July 1st

Holiday Inn 1102ndAve, Kearney, NE68847
Phone (308) 237-5971

Name:
First Last
School District:
Membership Number: NSNA District (Circleone):1 2 3 4 5 6 8
Home Address:
Street City State Zip

Email address:

Check boxes if you are one of the following

_| Are You a First Time Attendee?
Are you the buyer for your School?

Do you have Special Dietary needs?

Pre-Conference Choices: Sunday June 28th, 2026

°® Cash-Wa Fac|||ty Tour -Limited to 25 people (You will get a confirmation email if you are registered)
e SERV Safe Managers Class Sunday 1-5pm and Monday 7:00-11:00am: $160
e “Bean-Tastic” Pre-Con Workshop Limited to 25 people (Free)

Conference Choices:
(Lunch and Dinner included in price of conference)
Early Bird Rates until May 1, 2026. After May 1st add an additional $50

e Full Conference: Member $325/$375 Non-Member
e Tuesday & Wednesday: Member $250/$300 Non-Member
e 1 Day: Member$200/$250 Non-Member

Second page is Conference Meals sign up (must fill out)

e Pay By Check: NSNA Po Box 45527 Omaha, NE 68145
e Pay with Card on the website: Nebrakasna.org



Conference Meals

(Please mark all the meals you will be attending. (Lunch and Dinner are in the price of
registration) Please attend all the meals you sign up for.

Monday Tuesday Wednesday

Breakfast Breakfast on Breakfast on Breakfast on
your own your own your own
Lunch o N/A Vendor Show o
Dinner ® ® N/A
Extra Meals (Fill out if you are bringing a guest)

Monday Tuesday Wednesday
Breakfast N/A N/A N/A
Lunch $35 ® N/A o
Dinner $45 ® o N/A

Looking forward to seeing you at Conference
Any questions please feel free to reach out to: Mary Pat Vacek execdirectornsna@gmail.com

PLAIINUM
Conagra Midwest Restaurant Supply CWD General Mills

Tasty Brand Creative Hospitality Solutions
National Food Group Rich’s
Red Gold Sysco

Cool Tropics Peterson Farms
Nardones Bros. Pizza

SOLD
Burlis-Lawson Los Cabo’s ES Foods J&J Snacks s v
Wild Mike’s Domino’s Pizza J.T.M. Foods Group . {/\} ”
McCain Kain McArthur Schwan’s Pizza Pepsico -

Accu Temp Tyson Midweek Professional Reps

Foster Farms US Foods

3
JA




_ JOIN US FOR THIS FREE "BEAN-TASTIC"
NEBRAS KA A NSNA PRE-CONFERENCE WORKSHOP!

BE N ¥ WHEN & WHERE:

f f S

ST c ? June 29th from 8:00 to 11:00 AM CT
O Kearney High School

NEBRASKA 2702 West 11th St. Kearney, NE 68845

DEPARTMENT OF EDUCATION

o
Fﬁl’fﬂ/rﬁwe@o "o “a
Q o

WHAT:

Attendees will get their hands dirty (in the best way!) as they explore new tools,
resources, and mouth-watering recipes featuring the mighty bean! The workshop wili
leave participants with a full belly and a head full of ideas to bring these recipes and
resources back to their school cafeteria and classrooms.

WHY:

Farm to School efforts enrich the connections that staff and students have to fresh,
healthy food by changing food purchasing and practices in education settings.
Beanstock aims to encourage students, teachers, and school nutrition professionals
to expand their knowledge of beans and other plant-based proteins, and increase
their use in the cafeteria, classroom, and home kitchen.

Connecting Ag & Nutrition: Among all the things to love about beans — they’re

delicious, affordable, and packed with protein. They’re also important to the state’s
economy. Nebraska is one of the top producers of beans in the country!

Register today to learn more about bean cookery, nutrition, & agriculture.

REGISTER HERE
REGISTRATIONISLIMITED T025 SPOTS!

(3 PROFESSIONAL STANDARDS HOURS FOR CHILD NUTRITION PROFESSIONALS)
Questions? Contact Emily Hulse at emily.hulse @ nebraska.gov

Proudly Supported by:

i ﬁ.?
d Y
Y -
|‘ £

Nebraska
Dry Beans

NEBRASKA

This project was partially funded using U.S. Department of Agriculture grant funds.
This institution is an equal opportunity provider.

[y S -



https://docs.google.com/forms/d/1iw0Fkyorcxxg3dq-FFB0YMRj6_X86rHUlB6g2ctxV9o/edit
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HGHOOL NATIONAL AND STATE NEW MEMBER APPLICATION

MNUTRITION
AREOCAATHHN
Membeer ID
(1) Have you ever been o SNA member? [ Yes [ Mo
@l First mame Last Mame
(&) Sehool District (5) School Name (&) Chapter No.
{7) Work Phome Hoame Phowe
Work Malling Address | Plesss indieade preferred mauling address [] Work [] Home)
Auddress Suie
Ciry Stnde Zap
Home Malking Addres
Address Suited Api
ity Simie Zap
I@I Whe referred you {{(hptional)
bo SMNAT First mame Lmst Mame Ml emuher 102

(11] Membership Categary {Check sither individual membership or school distnct'sate agency membersbip (SDM). See hack for description)

Mabional Des

_ ndtvidusl Sehool Dstrict!
Member Lategores Membership Ei::uﬂfr
SH Employes s [ s [
Szuders s [ M A
Fletired tw [ P A
SN Manager s2 [ sz [
[stnct DirectorSupy Spec $143 [7] $143 [7]
Major City Director!SupyiSpec s [ 143 [
Sease Agency Director and Smff s [ 143 [
Mutritiom Educaior s [ 143 [
Cither f143 ] 143 []
Affihaze Empicyes 2 [ M A
Affihare Reored s L[] P A

(16) Your STATE DUES sre: (Record state dues In U space provided on right) * St ome.

(1) Employed by? [J Public Schood [ Private Managenent Company
(] Private School  [] CACPP

(18] Does your esaployer pay your dues? [] ¥es [] o
@ Are you respoacibbe for ool muoirithon
ojperathons in your sehool distriet™ [] Ves [] Mo

Mational, Siate Dues amd Provescng Fee are reguired

(15] NATIONAL DUES §

(M) STATE DUES* §

17 rrROCESSING FEE § 3 _ 0]0

(8 TorTaLDves §

@ Tiics-heallir ke cxcantriliimions by SN Fomndition
$I0 535 §%0 _ Other

() TOTAL PAYMENT

IEEI Fior credif card paymeent. please visit waw sehool suiriton org

(28) Individual Memberabip Signature Dt

=

For 5DM muicple applicants, yon may wse a spreadsheet found at

Daes mbject to change.

FOR SCHOOL MSTRICT MEMBERSHIP (SDM) ONLY

(ptomal) 508 Maln Comtact Mensher 11D
Email
Business Fhone ™umber

Refuwrn this form with your check or money order made payable to SNA.

Mail application to SNA Depository PO Box 719297, Philadelphia, PA 10171-9297
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16.
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18.

19.
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SINA National and State Membership Application Guidelines
Memberzhip Application for Individual and School District M emberzhips.

Iﬂaﬂmhmﬁ'\m]memhmaﬁﬂﬂm

Primt your full name as you wald ke it to appear i vour membership record and on your memnher
pﬂummﬂmmmmﬁummmmmmmwum

Prom your oarent school distnct.

Prine foll name of member referrer who mntreduced vou to SMA {only nesded for pew menbers). Thes will zive the parsen credits for Star Club and anmaal
memhership canpaipn drves. Optional: Incinde refamer s SMA menoher TR

. Please review the membership catssaries lsted Check ope that best descnibes your position. MWMMWEl

member=hip managed or coordinated by the school district/state azency and can be transfarred fo another ndriidoal In the zame
catezory. Flease check with voar distnct to see if von are elzible for SDAL

Pleaze check if vou are empleyed by public school, private school. or privane managemens COmMpaTy.

Fecord your national dues based on membership cagegory checked

Fecord your state does based on the doss listed on left side of appbcation mnder “Your stte doss ane"

Pleaze add ratonal, state dues and processmg fee amoumis. Thes 1s the total dues amoune to be paid.  Apphications wiih mcomedt o] amommt will be
refurned resuling m a delay of member benefiis.

Feoord your optsonal coniribation to the Schood MNutmison Foundation  The Schoal MNuintion Foundation is a 501(cx3) orpamizaison and donatrons are tax
deduactible. Your contribution of 510 or more will be acknowledged by the School Mantion Fomdybon

Add natsonal does, staie dues, processmye fee and any oponal comiribaions. This i= the toal paymens.

This b mmst be conpleted for STM apphicants.

Pleaze s1en and date your conypldeted application. Required for mdnadusl membership ooly. Mail vour applicaton and payment to SNA, SNA Depossiony
PO Box 716297, Philadelphia, PA 19171-8297

Membership dues cover a full year of member berefits. Processing of apphcation takes approsimately two to four weeks from receipt of payment.
Once application is processed. new members will be able to access and print thesr membership cand by logpine in at waw schoolmmbon oz

Dmes Individoal  Siate Agemcy
Cat Y 1 TR e :ql [ Terar I i wpgia]a sl AMember=hin Memberzhip
STU S dent F1ﬂl—11.'me students mm]lai m -Eecmﬂhr}' it ]].E!].'ﬂl £40 N/A
RET Fetired or other food related program. Dn&.mtm:hﬂengtttmm §40 N/A
Fetired Members.
DDS ol ULt rector, Supervisars, | Woarkms in a school mutrition program at the school district : §143
MCD - Wﬂimgmudmnlmmm;mgnmwhﬂ'eﬂle&mmld]smn b1 $143
SR TR : enroliment s 40 00 or more or cty populaton is 300,000 or
1148
D5 : T Eﬂimgmsmnnﬂiteﬁrrdﬂdmmmmpmgtmﬁ inchadins b 14
EDT T ar—— $143
Ly anmﬂﬂupam@mﬁ,”l‘anhmah'_ Crwoes pot nchude ; £143
AFE Affiliate Par-Time Saff wmmmmmmmmi N/A
(less tham 4 bours daily) mumiton staff Does not mcknde a subscnpton o SV magarine
or the right to vote in the anmual SNA election
AFR Affliate Fetired 320 N/A

Mote: Contribufions or gifis to SHA are not deductible as charitable contribufions for federal income tax purposes. Coninbutons o the
Foundation are deductible for IRS parposes. Eﬁﬂﬂﬂfjﬁmnﬂnﬂm]dmsﬂmedﬁnrymmbﬁﬂmumtﬂﬂﬂﬂ’mgﬂm&

Schoo] Numtion Association * 2900 5 Quincy Street, Suite 700 * Arlinston, VA 22206
Phone- 3008778822 * We?hqu www.schoolnutrition org * E-mail: membershipi@schoolmimition org





http://schoolnutrition.org/

CHOOISNUTRITION'HEROE

SOLVING NUTRITION - ONE BITE AT A TIME

tion  Hevoes -




CHILDINUTRITIONSTRAININGIACADEMY,

The 2026 Child Nutrition Training Academy will be held June 8-12, 2026.

Mission: To provide training for school nutrition professionals to build accountable, healthy school nutrition environments that promote students’
nutritional well-being and academic achievement. For 57 years, the Nebraska Department of Education and the University of Nebraska —
Lincoln have delivered quality educational experiences for school nutrition professionals. This tradition continues to address professional
standards and education requirements through the Child Nutrition Training Academy.

The Training Academy is designed to fit the needs of new and experienced school nutrition professionals and provides a learning environment
that strengthens professionalism, builds confidence, inspires critical thinking, and cultivates creativity through experiential learning. Your district
will benefit from a better

understanding of program regulations to ensure integrity. Attendees will create S.M.A.R.T. goals to encourage accountability for changes they
would like to implement in their food service operation. CNTA is recommended for school food service personnel, including directors,
managers, and staff. Participants must be at least 19 years of age to attend the Child Nutrition Training Academy.

Year 1

Topics include basic culinary math, Buy American Provision, financial management, food allergies, personnel management and a culinary
experience.

Provides professional development hours.

Coursework eligible for Level 2 School Nutrition Association (SNA) Certification™

Year 2
Topics include menu development, team building and communication, job descriptions and interviews, food defense, and culinary
experience.
Provides professional development hours.
Coursework eligible for Level 3 or 4 SNA Certification *

Registration email will be sent February 27, 2026
Please contact Beth Haas at 402-417-3324 or
beth.haas@nebraska.gov for the 2026 registration

USDASILOCALEOODIFOR:SCHOOLS

The USDA'’s Local Food for Schools (LFS) program has officially concluded, and Nebraska schools made strong use of this unique
opportunity to bring more local foods into their meal programs. In total, the LFS program awarded $1,281,367.99 for eligible local
food purchases across the state. Two hundred schools participated, supporting Nebraska producers while enriching school meals
with high-quality, locally sourced products. The most commonly purchased items were milk, beef, and tomatoes, reflecting both
student preferences and the strength of Nebraska’s agricultural community. Thank you to all schools and partners who helped make
this program a success.

Planning 1s underway for the 2026 Summer Food Service Program (SFSP). Previous sponsors will receive an intent survey at the
end of February to share their plans for participating this summer. If your organization did not participate last year but is interested
in joining SFSP 1n 2026, please contact jessica.furmanski(@nebraska.gov for more information. SFSP training will be offered in
April, and the application for participation i1s due the first Friday in May. We look forward to supporting sponsors in providing
nutritious meals to children across Nebraska this summer.

Schools are encouraged to consider applying for the USDA Fresh Fruit and Vegetable Program (FFVP) for the upcoming school
year. Elementary school buildings are eligible, and the program is designed to help students develop healthy eating habits by
providing a wide variety of fresh fruits and vegetables during the school day. The FFVP application will be released this spring and
emailed directly to all School Nutrition Program contacts. Once available, it will also be posted on our website:
https://www.education.ne.gov/ns/nslp/fresh-fruit-and-vegetable-program/.



District 1 & 2 -Saturday, March 28" - Reg @ 8:30am Start @ 9am
Sysco, 900 Kingbird Road, Lincoln, NE 68521

District 3 - Saturday, April 18™ @ Walthill Public School
602 Main Street, Walthill Reg @ 8:30am

District 4 - Saturday, March 7" - Reg @ 8am
Sunrise Middle School, 4611 N Avenue, Kearney

District 5 & 6/8 - Saturday, March 28" - 8am
Silver Lake Elementary, 615 Webster Street
Bladen, NE
Brian from Commodities will be attending

Be on the look out for your invitation to your District

Meeting. If you don’t receive your invitation pleasett-:-::I ....

reach out to your District President. iz s @

[
o 0
..
r

0% 0% ¢
o o

0% e ¢

® 0% a2

°

° ..-
........
.....

[
0% e °,
,®

[ J °
0 ,0°
@0 ®



NEBRASKA SCHOOL NUTRITION ASSOCIATION
100% MEMBERSHIP AWARD APPLICATION

Name of School:

District #:

Address;

City/State/Zip:

Name of School Nutrition Services Manager:
Contact Phone Number:

Number of regular nutrition services employees in the unit:
Name of ALL regular members in the unit:

1.

2.

(for additional names, list on separate sheet & attach)

Signed:

Manager, Nutrition Services Date

INSTRUCTIONS: To qualify for the NSNA 100% Membership Award, all regular® nutrition service
personnel in the unit must be a current member of the School Nutrition Association. The official SNA
membership roster as of June 1st, of current year will be used as proof of membership.

One application per school shall be completed and mailed to the state membership chair:
(postmarked on or before June 1st)

Nebraska SNA

PO Box 45527

Omaha, NE 68145-0527

*regular employment is defined as 20 or more scheduled hours a week.

** please call/ email 402-944-2114/ or email karee.nielsen@agps.org with questions pertaining to this application
Check One:

. Certificate and Seal (if you have not previously received framed certificate)
: Seal Only (to be placed on framed certificate)




ATTENTION

<\ SHOW OFF YOUR MENUS

IMPORTANT
ANNOUNCEMENT

Calling ALL those who have retired
or will be retiring this 2025-2026
school year. Please let us know
by sending an email to
nebraskasna@gmail.com and
execdirectorNSNA@gmail.com

’



The SNA Awards season has arrived! The SNA Awards highlight the outstanding work of SNA members
and state affiliates. Employees, Managers, Directors and Industry members are eligible for state, national

and regional awards that recognize their achievements in school foodservice, leadership, membership
recruitment and professional development.

Go to the SNA website and nominate your favorite person in one of these categories. Remember
they have to be a SNA member in the category you are nominating them in!

w

Employee of the Year Award
w

Manager of the Year Award, in Honor of Louise Sublette

¥ Director of the Year Award

E Industry Member of the Year Award

What’s next: Nominations for all four awards are due March1(excluding California and Virginia).
Submit yours today! Let’s flood the nominations and have some winners from Nebraska


https://email.axioshq.schoolnutrition.org/c/eJyM0bFu3DAMxvGnsZeCB4miZGnw0KE3dukDFJRIxQLu7KvkNEmfvkiAdurQ_QfiT3yyLlI16qyrXVxIIURPs0o727F_b7LajKGGFKFUzEAqDImkAKcakHMuJrl5WxeNNmCtbImiuJjyEqsrRiw6LcxzW9GgN9Z6G8kjXsRYdsb7mESDSX4iw6_tGNuPyyjbcdz257N_ZFyO_jTf1u08H2N
https://email.axioshq.schoolnutrition.org/c/eJyM0bFu3DAMxvGnsZeCB4miZGnw0KE3dukDFJRIxQLu7KvkNEmfvkiAdurQ_QfiT3yyLlI16qyrXVxIIURPs0o727F_b7LajKGGFKFUzEAqDImkAKcakHMuJrl5WxeNNmCtbImiuJjyEqsrRiw6LcxzW9GgN9Z6G8kjXsRYdsb7mESDSX4iw6_tGNuPyyjbcdz257N_ZFyO_jTf1u08H2N
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO1TAQRb8mbtA82ZOxYxcpKHglDR-Axp7xxtIjCXaWXfH16G1BRUF7dXR1rq6si1SNanR1yxxSCNGTUWlXO_bvTVaXMdSQIpSKGUiFIZEU4FQDcs7FptlsawiuJi-kJF5LLrHMoTK7rJQXj2zaiha9dc67SB7xJtbxbL2PSTTY5Cey_N6Osf28jbIdx2N_vfqHxu3oL-axbtd1jmn
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO1TAQRb8mbtA82ZOxYxcpKHglDR-Axp7xxtIjCXaWXfH16G1BRUF7dXR1rq6si1SNanR1yxxSCNGTUWlXO_bvTVaXMdSQIpSKGUiFIZEU4FQDcs7FptlsawiuJi-kJF5LLrHMoTK7rJQXj2zaiha9dc67SB7xJtbxbL2PSTTY5Cey_N6Osf28jbIdx2N_vfqHxu3oL-axbtd1jmn
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO1TAQRb8mbtA8jSe2YxcpKHglDR-Axp7xxtLbJNiB3eXr0W5BRUF_dHWujqyLVI1qdLXLHFII0Tuj0q527N-brDZTqCFFKJUyOBWG5KQApxqIcy6YZrOtqaaE4oVjtcGiZmSmuqDnvGRBNm0lJI_WehudJ7oJWp7R-5hEAyY_OeTXdoztx22U7Tge-8-rf2jcjv5kHut2XeeY5s8
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO3DoMRb_Gah44EGlJlgoXr4jLNPmAgBKpsYBZeyI52U2-PtgtUqVIf3BxLo6si1SNanTFZQ4phOidUWlXO4-vTVbMFGpIEUqlDE6FITkpwKkG4pyLTbPZV59VOSjWWQIGiyF5RUqIMc9VuZq2kiVvET1G54luYpFn631MosEmPznLb-0c-7fbKPt5Po7vV__QuJ39bh7rfl3PMc3
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO3DoMRb_Gah44EGlJlgoXr4jLNPmAgBKpsYBZeyI52U2-PtgtUqVIf3BxLo6si1SNanTFZQ4phOidUWlXO4-vTVbMFGpIEUqlDE6FITkpwKkG4pyLTbPZV59VOSjWWQIGiyF5RUqIMc9VuZq2kiVvET1G54luYpFn631MosEmPznLb-0c-7fbKPt5Po7vV__QuJ39bh7rfl3PMc3
https://email.axioshq.schoolnutrition.org/c/eJyMkbGOFDEQRL9mnKBe2T1trx1MQMCGJHwAarvbN5aWmcU23MHXozsJIoKL66n0SiXbVapGNbq56xpSCNGTUWmzncfXJpvLGGpIEUrFDKTCkEgKcKoBOedi02r2zVeUtSrZXCpLzcFbFK4OY7ZRajFtQ4veOuddJI94Eet4td7HJBps8gtZfmnn2L9fRtnP8378mP1N43L2J3Pf9jkfY1k
https://email.axioshq.schoolnutrition.org/c/eJyMkbGOFDEQRL9mnKBe2T1trx1MQMCGJHwAarvbN5aWmcU23MHXozsJIoKL66n0SiXbVapGNbq56xpSCNGTUWmzncfXJpvLGGpIEUrFDKTCkEgKcKoBOedi02r2zVeUtSrZXCpLzcFbFK4OY7ZRajFtQ4veOuddJI94Eet4td7HJBps8gtZfmnn2L9fRtnP8378mP1N43L2J3Pf9jkfY1k
https://email.axioshq.schoolnutrition.org/c/eJyMkbGO1TAQRb8mbtA82ZOxYxcpKHglDR-Axp7xxtIjCXaWXfH16G1BRUF7dXR1rq6si1SNanR1yxxSCNGTUWlXO_bvTVaXMdSQIpSKGUiFIZEU4FQDcs7FptlsawiuJi-kJF5LLrHMoTK7rJQXj2zaiha9dc67SB7xJtbxbL2PSTTY5Cey_N6Osf28jbIdx2N_vfqHxu3oL-axbtd1jmn

ST. VINCENT DE PAUL
OMAHA, NEBRASKA

OUR SCHOOL LUNCH PROGRAM IS REACHING NEW HEIGHTS THIS YEAR,
WITH STUDENT PARTICIPATION CLIMBING TO 74% -

A 5% INCREASE OVER LAST YEAR. WE ATTRIBUTE THIS GROWTH TO OUR
COMMITMENT TO LISTENING TO OUR STUDENTS. BASED ON THEIR
FEEDBACK WE'VE REVAMPED OUR CONDIMENT STATIONS AND
INTRODUCED FIVE EXCITING NEW MENU ITEMS, SEVERAL OF WHICH ARE
MADE FROM SCRATCH EACH WEEK. THIS DEDICATION TO EXCELLENCE
EARNED US THE PRESTIGIOUS “INNOVATION IN THE PREPARATION OF
SCHOOL MEALS” AWARD FROM THE USDA. SAFETY AND QUALITY
REMAIN OUR TOP PRIORITIES, AS WE CONSISTENTLY MAINTAIN AN A+
RATING FROM THE DOUGLAS COUNTY HEALTH DEPARTMENT AND
ENSURE OUR ENTIRE STAFF IS SERVSAFE CERTIFIED. BEYOND OUR MAIN
ENTREE, STUDENTS ENJOY DAILY ACCESS TO A VIBRANT FRUIT AND
VEGGIE BAR, OFFERING A WIDE VARIETY OF FRESH, SEASONAL
PRODUCE TO ENSURE EVERY MEAL IS AS NUTRITIOUS AS IT IS DELICIOUS.

SPOTLIGHT YOUR SCHOOL BY EMAILING
NEBRASKASNA@GMAIL.COM

FUTURE SPOTLIGHTS SHOWCASED AT
WWW.NEBRASKASNA.ORG
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RESOURCES ® TRAINING ® RESEARCH

Preparation Techniques
2. Speed-scratch cooking
inspired foods
5. Scratch cooking % Linked Recipe Available

Top 5 Prep Techniques SCHOOL YEAR F LAVO R
. 1. Serving fresh, local foods 2025-26
4. Serving regionally
Lunch Menu ltems Flavor Profiles

Breakfast Menu Items

Top 5 Menu Items Top 5 Menu Items Top 5 Flavor Profiles
1. Cold Cereal 1. Chicken Nuggets/tenders * 1. American %
2. Cinnamon Roll 2. Pizza * 2. Spicy *
3. Breakfast Pizza « 3. Hamburger 3. Hispanic *
4. Donuts 4. Nachos « 4. ltalian *
5. French Toast % 5. Tacos * 5. Chinese %
Top 5 Fruit Items Top 5 Fruit Items Top 5 Seasonings
1. Bananas 1. Bananas 1. Taco %
~ 2. Apples 2. Strawberries * 2. Ranch *
3. Strawberries * 3. Apples X 3. Garlic Powder *
4. Oranges 4. Grapes ¥ 4. ltalian *
5. Applesauce 5. Mandarin Oranges 5. Onion %
/Mandarin Oranges
—. Top 5 Vegetable Items Top 5 Vegetable Items Top 5 Sauces
1. Potatoes * 1.Corn % 1. Ranch Dressing *
2. Carrots 2. Potatoes % 2. Ketchup *
3.Salsa * 3. Carrots » 3. BBQ Sauce *
4. Corn 4. Cucumbers * 4. Syrup
v 5.Cucumbers 5. Broccoli * 5. Mayonnaise *

. This information was derived from the Food Trends in K-12 Schools Participating in National School Lunch and School

 Breakfast Programs 2025-2026 research project conducted by the Institute of Child Nutrition Applied Research Division
- atthe University of Southern Mississippi. This project was funded using U.S. Department of Agriculture grant funds. This
| jnstitution is an equal opportunity provider. The University of Southern Mississippi IRB Protocol #25-0149.

?’ - s WaN. .
: ; ‘*\n g > N

N



https://theicn.org/cicn/grab-and-go-recipes/
https://theicn.org/cicn/grab-and-go-recipes/
https://theicn.org/cicn/grab-and-go-recipes/
https://theicn.org/cicn/grab-and-go-recipes/
https://theicn.org/cicn/grab-and-go-recipes/
https://theicn.org/cnrb/recipes-for-schools/recipes-for-schools-salads/waldorf-fruit-salad-usda-recipe-for-schools/
https://theicn.org/cnrb/recipes-for-schools/team-nutrition-recipes/charcuterie-flatbread-state-california-child-nutrition-agency-developed-recipe/
https://theicn.org/cnrb/recipes-for-schools-vegetables/corn-and-edamame-blend-usda-recipes-for-schools/
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https://theicn.org/cnrb/recipes-for-schools/southwest-seasoned-potatoes-state-wisconsin-child-nutrition-agency-developed-recipe/
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https://theicn.org/cnrb/recipes-for-schools/recipes-for-schools-side-dish/orange-glazed-carrots-usda-recipe-for-schools/
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The Nebraska Farm to School
program enriches the connection
communities have with fresh, healthy
food and local food producers by
changing food purchasing and
education practices at schools and
early care and education settings.

NEBRASKA

There are three core elements of
Farm to School: Procurement,
Education, and School Gardens.
Farm to School works to provide
resources to promote local
Nebraska grown and raised
products in the classroom, cafeteria,
and community

Dedicated to those men and women who make the

cafeterias and the schools a better place to be! What
was your favorite school lunch? Do you remember the
smiling face who served it to you?



NSNA Executive Board

PRESIDENT

John Ahlers
Emerson-Hubbard
Public School

1406 Dakota Street
Emerson, NE 68733
Work: 402-695-2636
Cell: 712-577-1814
jahlers@ehpirates.org

PRESIDENT ELECT
Tara Brooking

Gretna Public School
18766 P Street
Omaha, NE 68135
Cell: 402-690-4625
tbtooking@gpsne.org

VICE PRESIDENT
Charleen Henry
Gretna Public School
7742 S 155 Avenue
Omaha, NE 68138
Cell: 402-201-4929

chenry@gpsne.org

SECRETARY

Pam Buchholz

Pender Public Schools

609 Whitney Street

Pender, NE 68047

Work: 402-385-3244 ext 5015
Home: 402-385-2346
pabuchhl@penderschools.org

TREASURER

Amy Dougherty

St Vincent de Paul School

14330 Eagle Run Drive

Omaha, NE 68164

Cell: 402-980-1101
doughertya@svdpomaha.org
NSNAtreasurer2020@gmail.com

EXECUTIVE DIRECTOR

Mary Pat Vacek

PO Box 45527

Omaha, NE 68145-0527
402-960-0753
execdirectorNSNA@gmail.com

SNA
2900 S Quincy Street, Suite 700
Arlington, VA 22206
703-834-3000
www.schoolnutrition.org

GOODS & GIFTS
Open

LEADERSHIP DEVELOPMENT
& AWARDS CHAIR

Brock Kaupp

Keya Paha Schools

43586 901°' Road
Springview, NE 68778
Phone: 402-497-3501
bkaupp@kpschools.org

LEGISLATIVE CHAIR

Karee Nielsen
Ashland-Greenwood

Public Schools

1842 Furnas Street

Ashland, NE 68003

Work: 402-944-2114 ext 2516
Cell: 402-570-3950
Kdree.nielsen@agps.org

CERTICATION CHAIR &
MEMBERSHIP

Tracy Watsabaugh
Bennington Public Schools
11620 N 156th

Bennington, NE 68007
402-885-5046
twatsabaugh@bennps.org

WEBMASTER

Dianne Fago

St Vincent de Paul School
14330 Eagle Run Drive
Omaha, NE 68164
402-490-1232
diannef92@gmail.com

NEWSLETTER CHAIR

Teresa Tiedtke

Wayne Community Schools
611 W 7" Street

Wayne, NE 68787

Cell: 402-369-2653
tetiedtl@waynebluedevils.org

PUBLIC RELATIONS CHAIR
Shelia Sanford

Kearney Public School

1848 K Road

Minden, NE 68003

Cell: 608-830-2012

Work: 308-830-7104
shesanford@kearneycats.com

NUTRITION STANDARDS CO-CHAIR
Beth Haas & Kayte Partch

NE Dept of Education

PO Box 94987

Lincoln, NE 68509-4987
800-731-2233
pbeth.hnaas@nebraska.gov

Work: 402-417-3324
Kayte.Partch@nebraska.gov

Work: 402-560-8187

NSNA

PO BOX 45527

Omaha, NE 68145-0527
www.nebraskasna.org

Mission: To advance good nutrition for all children.
Vision: Healthful meals and nutrition education are available to all children.

DHHS FOOD DISTRIBUTION CHAIR
Brian Gerkensmeyer
Phone: 402-580-2503

Brian.Gerkensmeyer@nebraska.gov

INDUSTRY REPS

Phil Pleiss

Affinity Sales

4503 S 134"

Omaha, NE 68137

Cell: 402-699-2828
Phillip.pleiss@affinitysales.com

Adam Jordison
Rich’s Foodservice
10008 S 203 Circle
Gretna, NE 68028
Cell: 402-321-4184
dgjordison@rich.com

Steve Munch

Lake Land Marketing NE
2127 W 37" Street

Kearney, NE 68845
308-224-5091
smunch@lakelandneb.com

DISTRICT 1

Mike Dansky

Lincoln Public Schools
709 Glenarbor Circle
Work: 402-436-1766
Cell: 402-450-3802
mdansky@lps.org

DISTRICT 2

Angie Duysen
Gretna Public School
5315 S 194" Street
Omaha, NE 68135
402-590-6290
aduysen@gpsne.org

DISTRICT 3

Kim Aschoff

West Point Public School
1585 River Road

West Point, NE 68788
402-380-2795
kaschoff@wpcadets.net

DISTRICT 4

Dawn Kovanarik

Kearney Public School

Kearney, NE 68845
308-440-3870
dawnkovarik@kearneycats.com

DISTRICT 5

Robyn Menke

Red Cloud Public School

334 N Cherry

Red Cloud, NE 68970

Cell: 402-610-0202
foodservice@redcloudschool.us

DISTRICT 6/8

Holly Lundvall

Wallace Public School
151 N Wallace

Wallace, NE 69169

Cell: 308-530-4616
hglundvall@whscats.org
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