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President’s Message

Welcome to the 2019-2020 school year. Thank you for allowing me
to serve as the President of MSNA this past year. It was an honor
to represent Missouri at SNA’'s Annual Conference in my home city
of St. Louis. MSNA has been very busy working for its members
from revising bylaws to planning and implementing Managers’
Retreat, hosting SNA’'s Annual Conference and planning the
upcoming state conference in Branson.

SNA’s Annual Conference was held in St. Louis July 14-16 with

many learning opportunities from culinary skills to disaster preparedness and motivational speakers.
Carmen Fischer, Rockwood School District’s Child Nutrition Director, served as the local chair

for volunteers. She did a fantastic job of coordinating all the volunteers and helping to make the
conference run smoothly.

MSNA hosted another successful Managers’ Retreat, Great Leaders Light the Way. Attendees
received valuable food safety and sanitation information and how to utilize the cafeteria as a
classroom. The retreat was held in Jefferson City July 31-August 2. Look for the 2020 Managers’
Retreat to return to Columbia in June.

Sarah Chellberg is busy adding the final touches to the MSNA Annual Conference, which will be
held in Branson at Chateau on the Lake October 18-20. | hope you can join us when we “Reveal
the Magic” at the conference. Our keynote speakers, Devin Henderson and Kim Hodus, will help us
share our magic and be happy and work happy. In addition, there will be close to 100 exhibitors in
the hall to sample new food and learn about new equipment and techniques. Be sure to mark your
calendars and | hope to see as many of you as possible at the conference in October.

Hope the 2019-2020 School Year is successful and you always keep smiling.
School

Meals

Improve

Learning

Environments

L e’

Gail Jones MSNA 2018-2019 President
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NUTRIKIDS Pin Pads

Are you using NUTRIKIDS? Do you need
spare pin pads? We have 125 IDR2 pin pads
for sale. Asking price is $40.00 each. For more
information call Lori at 816-986-2206, Lee's
Summit R-VII
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[ K-12 SERVICES:

% K12 Menu Program “Kohl Kafeteria"

% Smart Snack/Competitive Food Guide

% USDA Commodity Program

* Continuing Education Opportunities

¥ On-site Nutrition & Culinary Training

¥ Food Safety Education / ServSafe Certifications
Beverage, Chemical, & Equipment Specialists

Find Kohl Wholesale at the Annual Conference - Branson, MO Booth
#59

\_

L~

%

Jesse Uppinghouse, Key Accounts Manager Su Keith, Commodity Specialist Susan Kidwell, RD, LD, SNS
jesseu@kohlwholesale.com su.keith@kohlwholesale.com susank@kohlwholesale.com

M Revealing the MAGIC i IHle! October 18-20, 2019 - Booth #59 4K

Meat - Frozen - Dairy - Produce - Dry Groceries - Table Top Kitchenware - Disposables - Equipment - Cleaning Supplies

f Find Us on Facebook! - 217-222-5000 - www.kohlwholesale.com
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T You!

Dear MSNA member,

Thank you so much to the great MSNA members who
volunteered at the Annual Nutrition Conference for the
School Nutrition Association. We had 70 volunteers
assist with the conference. Their support and smiling
faces were a great way to welcome industry folks and
fellow SNA members to Missouri. | appreciate everyone
taking the time out of their busy conference schedule to
help, as we couldn’t have done it without our fantastic
members!

I hope all who attended the conference were inspired by things they learned, as
well as the people they met and were able to bring great new ideas back to their
schools.

Thank you again!
Sincerely,

Carmen Fischer
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Peterson Farms is onefsource for all
“BRS“N F ARMS of your apple needsf Slices %)
%/ 1c,3iac1ic \E\
& bulk packs
- )Wﬁi | 11 flavors

Bringing magic to every meal
with Peterson Farms Apple Sauce8&YApplelSlices

to try our newest flavors-
COTTON CANDY & TANGY TART!

Stop by booth #76%

Dan McCullough | Sales Manager | Central Region @ Smart
16-920-1203 | dmecullough@petersonfarmsinc.com | Sshees SNACK

Fall 2019 NEWSLETTER MISSOURI SCHOOL NUTRITION ASSOCIATION  PAGE 5



— SINCE 1865 -
Your Success Delivered.

ik :‘:I__ !
"
[

Food Cost Analysis Review * Shows & Buying Opportunities
Complete Chemical Program « Complete Beverage Program
Knowledgeable Support Staff - Menu Services Program
Servesafe Certification Training * Fresh Produce
A La Carte Products - Equipment & Supplies
Online Ordering * Backpack Program

For more information, come
visit us at booth 77!

2415 West Battlefield Road ¢ Springfield, MO 65807
1.800.299.4230 » www.sgcfoodservice.com
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SNA Awards Program

Nominate a colleague you admire!

/4

Nominations are due by March 1, 2020*

For more information,

please visit www.schoolnutrition.org/awards
*Check SNA website for details
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Missouri Culinary Skills Institute: An Overview

by Lisa Farmer, Nutrition Specialist, DHSS

Missouri Culinary Skills Institute (CSI)
— 2018 | |
M ° Instiit(e)li)hild | 2015 + Farmer presentation : STLidOrlgainer M

Nutrition (ICN) * DHSS nutrition trainer « Seasonal menu items « CSI Facilitator's
+ DESE :ac;;ertia'n'ng + MO chef trainer o Pesui e e r;otetbook on ot . Eg:lmlztt eaézlvisory
+ MSNA ° y traini . 21 i trainers » Poster presentation a
. S 2% day training Society for Nutrition « Strategic planni
0 Sl e dmmer * Spring & summer Education & Behavior rategic pianning

k& 60

PR
. < o
Culinary e
Skills < % i SDA FARM=~SCHOO
Institute “"'la w\ﬂ"‘ mp

2013 2015 7 2017 2019 ) O
2014
. 1st Culinary 2016 CSl - Farm 2018 Training Cadre
Adwspry Skills Institutes to Preschool

Committee

Pilot training Awarded MO Awarded USDA CSl turns 5!
Foundation for Farm to School
Health Grant Training Grant

The Missouri Department of Health and Senior Services (DHSS), Culinary Skills
Institute (CSI) will be five years young in 2020!

It's hard to believe it has been five years since the pilot training took place August
4-5, 2014 in Columbia. The training has changed slightly over the years, but the
mission remains, to support nutrition environments in schools by enhancing the
culinary skills and knowledge of school food professionals. The 22 day, hands-
on training takes place in a culinary lab where participants prepare kid-tested,
standardized recipes that meet the School Breakfast Program (SBP) and National
School Lunch Program (NSLP) nutrition standards.

In 2018, DHSS received a USDA Farm to School Training Grant to develop a
cadre of trainers to facilitate the nutrition portion of the training and educate CSI
students about seasonal products and incorporating them into their menus.

This summer Lisa Farmer, CSI Coordinator, presented a poster on CSI at the
52nd Annual Society for Nutrition Education and Behavior Conference in Orlando,
Florida. Thousands attended the conference and were very interested in CSI.
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Missouri Culinary Skills Institute:
Building Healthier Trays with Training

Farmer, MSEd, Project ctor

Missouri Department of Health and Senior Services

Overview:

The Culinary Skills Institute (CSI) is an adaptation of

the Institute of Child Nutrition (ICN), Healthy Cuisine for
Kids “hands-on” culinary training designed to meet the
professional development needs of Missouri school nutrition
professionals. Missouri Department of Health and Senior
Services established an advisory committee to drive
development of a culinary-based training that would meet
the needs identified in the Training Needs Survey. Key
members include:

* Missouri Dept. of Elementary and Secondary Education
¢ Missouri School Nutrition Association

* School Food Service Directors

Obijective:

Increase knowledge, skills and confidence of Missouri
school nutrition professionals in an effort to increase student
acceptance of school meals and improve their health status.

Participants learn the research-based reasoning behind
eating healthy, and why Americans should be consuming
these foods.

The recipes used in CSl are:
Kid-tested and kid-approved
Focus on dark-green and orange vegetables, whole
grains and meat alternates like beans and peas
Low in total fat, saturated fat, sugar and sodium

Encourage using fresh produce when possible

Taco Soup

Catl to

Wanted

Culinary i
Skills schooL

RGTRITION
Institute AssOCIATION

A

The Missouri School Food Services Training Needs Survey was distributed
to school food service professionals attending the annual Missouri Department of
summer

Training Goals:

Strengthen culinary skills

Build confidence

Incorporate more fruits, vegetables,
whole grain-rich foods and meat/meat
alternates

Utilize fresh herbs and spices to reduce
sodium

Develop a better understanding of farm
to school and small steps schools can do
to implement

y and Secondar

The top three professional
development needs identified
from the surveys received:
(@ Add fruit and vegetable
variety in menus to
meet the new vegetable
subgroups (64.1%)

M Patsonct Toraeg 2 ol -
=, Atie G

Fonenerts, )

S il

@ Incorporating whole
grains into menus to
meet the new regulations
(61%)
@ Methods to reduce
sodium in menus (59.3%)

CSI Statistics 2014-19

Results:

* 75% added at least one recipe
from CSl to their menu. Most
popular recipe additions: were
Chic Penne and Kickin Chicken
Vegetable Curry.

* 25% planted a school garden

* 15% implemented student cooking
clubs.

+ Six-months post training
graduates report an increase in:

* Knife skills.
+ Scratch cooking
* Seasonal fruits and vegetables

CSl graduates

from 49 counties

X = Training location

Key Elements of CSI:

* Nutritionist and chef lead training

* Culinary labs build teamwork skills

«  Training manual provides train-the-trainer resources
« Lab teams prepare and taste standardized recipes

© - Csi Graduate

US. Departs

rt with Federal tof Agriculture. r

US. Government.

policies of the U

Lo

St. Louis area school district or local kitchen facility interested in hosting a fall 2019 CSI.
Needs:
¢ 2% days available for the training
e Kitchen area large enough to accommodate 20 students for culinary lab.
o We have used FACS classrooms in the past
e Classroom area for nutrition education.

e Mirrored demonstration table for chef.

Check out CSI online at: http://www.health.mo.gov/living/wellness/nutrition/culinaryskills/

Interested individuals with questions can contact Lisa Farmer, Nutrition Specialist,
Department of Health & Senior Services at 913-636-1073 or lisa.farmer@health.mo.gov.
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Take Your Career to the

NEXT LEVEL

with SNA’s Certificate in School Nutrition

e
Qj * Increase your knowledge
and skills in food safety
and sanitation

® Understand the basics
of good nutrition

°* Enhance your
professional image

* Demonstrate commitment
to your profession

®* Advance your career

cc There are so many benefits that | have gained
by earning my SNA Certificate. | gained the
confidence and knowledge to inform anyone about
school nutrition. It has enabled me to become
a kitchen manager and to be Washington School
Nutrition Association President next year. ,,

Paula Gualtieri
Northshore School District, WA

Earn an SNA Certificate today!
% - -

SCHOOL

NUTRITION
A SSOCIATION

Feeding Bodies. Fueling Minds.
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Apply for a Scholarship!

Upgrade your school

) _ Attend a national
kitchen equipment

SNA conference

Pursue your
educational dreams

Learn more and apply online at SNF

O . SCHOGL
www.schoolnutrition.org/scholarships nNutriTion

FOUNDATION

Grants and scholarships are open to active SNA members. Specific eligibility requirements vary.




Missouri School Nutrition Association

2100 1-70 Drive Southwest
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Feeding Bodies. Fueling Minds.

Thank you from Carmen Fischer
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