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Correspondence from Jackie!

The 48th Annual Mississippi School Nutrition Association Conference in Biloxi, MS was a spectacular event. A special thanks to everyone for your contribution and support during the conference. I am extremely grateful to the executive board, the executive secretary, the industry board,
and the steering committee members for their dedication and hard work. In January, 2017, we began with the theme and the vision of Bridging the Gap between Nutrition and Academic Success. The record setting attendance and the evaluation comments deemed the conference a great
success. Industry partners, child nutrition professionals, and friends of child nutrition came far
and near to experience child nutrition at its best. The slogan, “Teamwork Makes the Dream
Work” came full scale in Biloxi. In my opinion, we bridged the gap between nutrition and academic success.
A new year is upon us and we must make sure that we complete the goals that were set for the Association. The
MSNA Plan of Action was introduced at state leadership. It is a continual work in progress; therefore, committee
members are working tirelessly to ensure that the plan becomes a reality. In January, Mississippi was well represented at the School Nutrition Industry Conference in New Orleans, LA. The association, the state department, and
child nutrition directors statewide were present at this conference. While there, we joined pieces of the puzzle facing school nutrition professionals on a national level. Also, we networked with our school nutrition industry partners to view new products and give insight of the needs and interests of child nutrition professionals in Mississippi.
In March, the Legislative Action Conference will convene in Washington, D.C. Mississippi School Nutrition Professionals will charge the Hill to speak with federal lawmakers on behalf of school nutrition professionals
statewide, and to share our passion and expertise about the importance of school meals. Great efforts are put forth
by our PP & L Chairperson, Armer Moore, to ensure that we speak with our law-makers and share this information.
This is a very rewarding conference, which allows attendees to receive first-hand information concerning major
issues facing child nutrition.
Also, mark your calendars and make plans to attend the Nutrition Education Seminar in Southaven, MS. It will be
held at the Landers Center on April 18, 2018. This will be a day of nutritional and marketing learning for the districts throughout the state of Mississippi. New this year, will be a question and answer forum where students from
across the state will give insights concerning child nutrition. Many issues will be discussed and to hear our student’s perspective of our child nutrition programs will be enlightening. Each day we strive to provide quality
meals to our customers; therefore, we need to hear from them in order to retain their support. Without student participation and nutrition, there is no child nutrition program.
Again, thank you for your continued support of the MSNA and the confidence that you have placed in me to lead
this great association.
Jackie T. Henry, President, MSNA

Mark Your Calendar for April 18, 2018!
MSNA 2018 Nutrition Education Seminar
Join us in Southaven, MS, for the 2018 MSNA Nutrition Education Seminar. After a
welcome by President Jackie Henry, Kern Halls will share his marketing and promotional techniques with attendees. He has presented at national meetings and always
captivates his audience. Following a buffet lunch, MSNA has recruited a panel of
students from across the state to participate in a forum of questions and answers on
their view of school lunch programs. In addition, a legislative update and other
presentations are planned. More information on hotel rooms, registration forms,
and the seminar, can be found on page 3 and 4.
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Christell’s Captions
Happy New Year!!! Wow, what an awesome first semester! The 2017 Annual
Mississippi School Nutrition Conference in Biloxi was phenomenal. Congratulations to our President, Jackie Henry, the executive board, the industry board,
and the steering committee for doing an awesome job. I truly had a great time;
enjoyed the industry dinner, the education sessions, looking at new items in the
exhibits and all the other great things that took place that weekend.
Emails have been sent, a few plans have been made and we have had our first set of meetings for
the 2018 MSNA Annual Conference, “Celebrating the Success of Child Nutrition, Let the Good
Times Roll”. Our first planning sessions went great and I am looking forward to seeing all of you
November 8 – 11, 2018, in Natchez, MS.
I had the opportunity to attend the School Nutrition Industry Conference held in New Orleans, LA,
January 20 – 23, 2018. The interest sessions were very informative and I had the opportunity to
hear some great speakers and network with fellow Child Nutrition professionals.
Looking forward to seeing each of you April 18, 2018, in Southaven, MS for the annual Nutrition
Education Seminar.
Please reach out to me if I can be of any assistance to any of you. Thanks so much for allowing me
to represent you as your MSNA President Elect.
Christell Hicks, President Elect, MSNA
“If Service is Beneath You, Then Leadership is Beyond You.”
~Author Unknown
Christell Hicks, President-Elect
Mississippi School Nutrition Association
From Chef Laura
I hope this article finds everyone doing well and having made it half way
through school year 2017-2018. We have had yet another wonderful MSNA
conference. We need give thanks to Mrs. Jackie Henry for leading us and
the support from the other members for giving back to us with such a wonderful conference.
I continue to feel so very honored to be stepping into my position for the members of MSNA. I
feel that under the leadership of Mrs. Jackie Henry, Mrs. Christell Hicks, the executive board, the
industry board, the steering committee members, and the support of the members of MSNA that I
will be well prepared to take the gavel in 2019-2020.
I would like to take a moment and thank each and every one of the MSNA members that works so
very diligently each and every day in the Child Nutrition Field across the state of Mississippi to
feed the students of this great state. We all know what it takes to accomplish goals in the Child Nutrition Field, and in turn it is important to celebrate those goals once they have been accomplished.
Once again, I would like to say thank you to all of you and job well done! Please continue to keep
fueling Child Nutrition field with your hard work and looking to the future for the children of the
great state of Mississippi.
Laura Bounds, Vice President, Mississippi School Nutrition Association
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MISSISSIPPI SCHOOL NUTRITION ASSOCIATION
NUTRITION EDUCATION SEMINAR

Bridging the Gap between Nutrition and Academic Success
Landers Center (Desoto Civic Center)
Southaven, Mississippi
April 18, 2018

Step One: Please Complete Name and Address information in Type or Print.
__________________________________________________________________________________
First Name
Initial
Last Name
SNA Member Number
__________________________________________________________________________________
District and/or School Name
Business Phone #
e-mail Address
__________________________________________________________________________________
District and/or School Address
City
Zip Code
Phone Number
Registration is from 8:00 – 9:00 AM on Wednesday, April 18, 2018.
Registration will include Lunch. The Seminar will be from 9 AM to 3:30 PM on Wednesday, April 18, 2018,
with lunch served at noon.

Step Two: Select from the Options Below:
Category:

Manager, Site Staff
Central Office Staff
Director or Supervisor
State Office Personnel
Industry Member
Other

____
____
____
____
____
____

Registration Fees:
MSNA Member $85
Non-Member $95
Industry Member $85
Purchase Order #
Total Enclosed $

_______
_______
_______
_______
_______

No on-site registration
____________________________________________________________
Registrant’s Signature
Date

Step Three:
Send Completed form and Check payable to MSNA to:
(Deadline is April 9, 2018)

Mississippi School Nutrition Association
Doris J. Schneider, RD
6 Dove Way Circle
(May be faxed with PO to 601-510-0034)
Clinton, MS 39056
If a check is not sent with form, send the registration form with a district purchase order or some other indication of obligation of funds.
Questions: Phone 601-826-0127, or e-mail to: msnaorg@gmail.com

The Landers Center is located on I-55 in Southaven, MS. Directions to the Landers Center can be found at:
http://www.landerscenter.com/contact_directions/directions/
A block of hotel rooms has been reserved at the Holiday Inn in Southaven, MS, 280 Marathon Way. Take the
Goodman Road exit off I-55 and the Holiday Inn is just off Goodman Road. The rate is $108.00, plus tax per
night. Call the Holiday Inn Reservations Department at 1-662-349-0444, by March 28, 2018, and ask for
the block of rooms, group code, MSN, reserved for Mississippi School Nutrition Association. A tax-exempt
letter for your district must be provided to be exempt from paying for taxes.
Refund Policy:
Refund request must be made in writing to the Executive Secretary and postmarked on or before the printed
deadline date. Full refund less $25 administrative fee due on cancellations received on or before the printed
deadline. No refunds granted fourteen days prior to the seminar beginning date deadline. Refunds for special
circumstances, death or illness, after the closing date will be considered by the MSNA Executive Board. Appropriate documentation will be required. No refunds will be made for no-shows.
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MSNA
Nutrition Education Seminar
Bridging the Gap between Nutrition and
Academic Success!!
April 18, 2018
After a winter of low temperatures, wintry mix, school closures, and dreary days, all of us are
ready for some warm weather, sunny days and bright green leaves. Old Man Winter will probably visit us a few more days before he gives up and spring comes. April days always include
the MSNA Nutrition Education Seminar. So pack your bags and plan to travel up I-55 to the
Landers Center in Southaven in North Mississippi. See what Kenny Coker and his committee
have planned.
Registration will be from 8 to 9 AM so be on time for the
9 AM beginning. After a welcome by MSNA President,
Jackie Henry, the program will begin. Kern Halls, with
Ingenious Culinary Concepts, will present “Conquering
the K-12 Foodservice Market”. Following Kern’s presentation a buffet lunch will be served.

KERN HALLS
Kern Halls, is a leader in student centered school foodservice efforts and has
been called “one of the most engaging presenters” in today’s K-12 industry. He is
sought out by school districts, state agencies,
associations and manufacturers (nationwide)
to shed light on proven practices to increase
student meal consumption. His military culinary background, work experience in Orlando
managing $18M in sales at Walt Disney
World restaurants and serving as a senior
manager in Orange County Public Schools
equips him with a unique skill set. Lead by
Kern, with the help of the FNS team, high
school sales grew by an unprecedented 46%
His STUDENT CENTERED school foodservice training and consulting company, Ingenious Culinary Concepts (ICC) focuses on
keeping the student (our customer) as the top
priority!

The afternoon session will feature a panel of students
from all over the state who will answer questions and
share their thoughts about our child nutrition programs.
As always we will feature updates from MDE-OCN and a
legislative update and there will be more on the program. The session will end with of course, DOOR PRIZES!! A Mississippi basket of goodies will also be raffled!
Mark your calendar and get ready to be enlightened and motivated. See you at the Landers
Center in Southaven, MS. Hotel rooms have been reserved at the Holiday Inn in Southaven,
located in the midst of Southaven Towne Center and close to Tanger Outlets. See the registration information on Page 3 for reservation information. Complete the registration form on
Page 3 and send it in!
Questions? Call 601-826-0127 or e-mail: msnaorg@gmail.com
Feeding Bodies—Fueling Minds!
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The 2018 Legislative Session is Underway!!
The 2018 Mississippi Legislative Session is underway. Prior to the start of this session, we were hearing a lot of conversation about significant changes to PERS. A few of those changes we heard were that cost-of-living adjustments would
be frozen, the state might consider going to a 401-K type retirement system, and much more. Legislative leaders have
been quick to say that there will be NO CHANGES to Mississippi’s retirement system this year. On behalf of MSNA
members, I have been attending meetings and have kept in contact with the MRPEA (Mississippi Retired Public Employees’ Association). The MRPEA has been a valuable resource for us, and this group is taking the lead on keeping us
aware of issues, proposed changes, and other information as it pertains to PERS. We will continue to monitor issues
throughout the rest of the session, and keep you informed. Look forward to seeing you all at our annual convention,
and it is my honor to be your voice at the Mississippi Capitol.

Donna Echols, Ph.D. (ABD)
Government Relations and Consulting with Donna Echols, Ph.D. (ABD)
Lobbying Firm - www.TheEcholsGroup.com

Office Facebook - www.facebook.com/EcholsGroup

Office Twitter - @4thBranchEchols
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Celebrating the Success of Child Nutrition
Let the Good Times Roll
November 8-11, 2018
Natchez, MS
Mark Your Calendar!!
Christell Hicks, the Conference Steering Committee,
the MSNA Executive Board, and the Industry Advisory
Board are preparing for the 49th MSNA Annual Conference to be held on the Mississippi River in Natchez,
MS. Agendas, educational sessions, exhibits, meals,
contests and other events are being planned. Plans
are for the Industry Party (with a Mardi Gras theme)
on Friday Night, Exhibits and Banquet on Saturday, and an inspirational breakfast on Sunday. If you have never
been to Mardi Gras, this is your opportunity to join your fellow MSNA members for a small taste of the event.
Come to Natchez for networking, new experiences, and some great events and enjoy what Natchez has to offer.
Go to your November calendar and block off those dates. More information on the Conference and Exhibits to
follow as plans are finalized and posted on the MSNA website: www.schoolnutrition-ms.org or contact
msnaorg@gmail.com for further updates. See you in Natchez, November 8-11, 2018! Let the Good Times Roll!
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MSNA and SNA Membership News
Top 10 Reasons to Join MSNA and SNA
•
•
•
•
•
•
•
•
•
•

Expand Knowledge & Stay Current with Federal and State Child Nutrition Regulations
Establish Networking Opportunities
Earn Education Credentials and Grow Professionally
Share Great Ideas with Other School Food Professionals
Establish Yourself as a School Nutrition Resource with Policy Makers
Keep Current with Industry Trends
Assist Professionals in Helping Children
Strengthen Professional Respect
Obtain Member Discounts
Receive Financial Support for Continuing Education

SNA and MSNA Membership Matters!
As a member, you understand the value of belonging to SNA. Now, more than ever, SNA
is playing a critical role advocating on behalf of the children you serve, and providing enhanced professional development opportunities.
SNA is 57,000 members strong and because membership matters to the school nutrition
profession, help SNA recruit new members and your reward could be the chance to win a
registration to ANC 2019!
Recruit five or more new members between June 1, 2017 and May 31, 2018 and you will
be automatically entered into a drawing to win 1 of 5 registrations to SNA’s 2019 Annual
National Conference (ANC) in St Louis, Missouri*
DON’T FORGET!
Make sure the new member writes your name in the referral section of the membership
application form, otherwise it won’t count!
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MDE OCN Sponsors Jr. Chef Competition—Savor the Flavor of Mississippi!

The MS Department of Education Office’s of Child Nutrition and Career & Technical Education has successfully completed our
statewide Jr Chef Competition-"SAVOR THE FLAVOR OF MISSISSIPPI"! This Culinary Arts (CA) contest was the first competition held in our great state. The participating Culinary Arts Programs CREATED nutritious, student-friendly dishes that were
very tasty and that can easily be incorporated into the National School Lunch Program (NSLP). The goal of this culinary competition
was to inspire students to be involved in the creation of healthier eating habits that will improve not only their health, but the health
of their family and friends. In addition, this competition aims to provide nutrition education by stimulati n g t h e s t u d e n t s interest
in locally grown products in Child Nutrition Programs. Ultimately, the intent of this competition is to inspire and support the next
generation of School Food Service Professionals.
The United States Department of Agriculture (USDA)/Food and Nutrition Services (FNS) created the vision of this competition.
They will host the Southeast Regional Competition at Sullivan University (Louisville, KY) for each of the following State’s 1st
Place Winners: Mississippi, Alabama, Georgia, South Carolina, North Carolina, Kentucky & Tennessee.
Mississippi’s top three (3) School Districts ALL walked away as WINNERS:
Pascagoula-Gautier – “Team Simmering Down”: King Creole Catfish Burger (1st Place)
$16,000 Scholarship each student
Lamar County – “Team Taco-Bout-It”: Jamaican Jerk Chicken Tacos (2nd Place)
$12,000 Scholarship each student
Desoto County – “Team Chefs of CTC West”: Cuban Chicken Fresca Bowl (3rd Place)
$8,000 Scholarship each student
The students participating in this competition gained tons of knowledge and professional feedback that can be used to plan and prepare meals for years to come. A few of the judging criteria consisted of: time management, food prep (Safety & Sanitation) skills,
recipe palatability, use of local ingredients, contestant’s attitude, appearance etc. As previously mentioned, 1st place winners
from each of the seven states will compete in the regional competition at Sullivan University on May 10, 2018.
● 1st place: tuition and fees for each student (value of $45,000.00 - $55,000.00)
● 2 place: tuition only for each student (value of $47,000.00)
● 3 place: $20,000.00 tuition award for each student
Sullivan University has graciously a g r e e d t o sponsor ALL scholarship awards (State & Regional).
The "SAVOR THE FLAVOR OF MISSISSIPPI" competition would not have been possible without the active and awesome participation of the following individuals and companies:
Chef Nick Wallace (Judge)
Jackie Henry (Judge): Wayne County School District
Lisa Little (Judge): Jones County School District
Laura Bounds (Judge): Vicksburg-Warren School District
Alexis Caston (Judge): Hattiesburg School District
Ed Hill (Judge): West Bolivar Consolidated School District
Jayne Davis (Judge): Le Cafe Beignet Restaurant, Biloxi, MS
Alston Sory: (Marketing Agents South) was able to contact Chef Nick to serve as a judge.
Mike Cashion: (Hotel Restaurant): Sponsored the trophies for the three (3) winning teams, as well as sponsored dinner for all teams.
Tim Simmons (Wallin Group): Tim jumped right in on this project and did NOT pump his brakes until the competition was over!
To be honest, I think he enjoyed it more than the students, LOL! Tim provided the following AWESOME prizes for each of the
thirteen (13) students at STATE FINALS:
CHEF REVIVAL Chef’s Coats, Pants, Aprons and T-Shirts
Dexter Cutlery Set for each student and instructor of the 1st Place Team (Pascagoula-Gautier)
Sysco Foods: provided Chef’s Coat’s for ALL participating teams
Our judges were one of the BEST group of individuals anyone could ask for! They were WILLING, READY and ABLE to provide the students just the right amount of feedback they needed to help them grow as Chefs and potential Food Service Directors!
We can’t THANK them enough for a JOB WELL DONE!
In closing, we ask that you all keep the 1st Place Team (who is super excited) in your Thoughts and Prayers as they prepare to travel
to Kentucky and bring home another 1st place VICTORY.
Team Members:
Chef Neal O’Hara (Instructor)
Aubrion O’Guin (Team Leader)
Bianca Binion Morgan Cash

Ethan Skinner

April D. Catchings
Communications Committee (Chair)

Page 9

Volume 13, Issue 2

2018 Training Dates for SFSAs and Program Managers
The Division of Training and Program Outreach has been working diligently on
getting the upcoming training dates to you so that you can include them on your
2018 Calendar of Events! Please share these dates with your Program Managers to
ENSURE they are present at all REQUIRED trainings.
Registration details are forthcoming!
April D. Catchings, Director of Training and Program Outreach

Training Type

Location

Date

Summer Food Service Program (SFSP)

OCN Conference Room

March 9, 2018

Clyde Muse Center, Pearl, MS

May 8, 2018

NEW Schools ONLY
Summer Food Service Program (SFSP)
RETURNING Schools ONLY
Managers Recertification

Locations emailed on January 29th

May 29th - 31st

June 5th - 7th
Decide to Succeed

Rankin School District

June 18-22, 2018

Location TBD
Holiday Inn Trustmark Park, Pearl

July 17th & 18th, 2018

State Conference

Clyde Muse, Pearl, MS

July 19th & 20th, 2018

New Administrator Orientation

Holiday Inn Trustmark Park, Pearl, MS

September 20 & 21, 2018

New Administrator Orientation (NAO)
(PART I)

(PART II)
*** ALL training sessions are MANDATORY in order to meet Professional Standards.
If you have any questions, please contact the Division of Training at 601-576-4970.
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Please Support and Thank Our Sustaining Industry
Members!!!!
Jarri Vandiver, Affinity Paramount Group
Alston Sory, Marketing Agents South
Tim Simmons, The Wallin Group
Duane Griffin, TEMCO
James McBride, Luvel Dairies/Prairie Farms
Louis Crumbley, Crumbley Paper &Foodservice
Teri Brewer, Thermo Kool
Becky Hill, Key Impact Sales
Bill Wolfe, Hotel & Restaurant Supply
Dave Grover, Grover Brothers Equipment
Gina Dillon, School Nutrition and Fitness
Cris Vinson, Educational Interiors
Michele McGowan, National Food Group

Chuck Ainsworth, SFSPac, Inc.
Joey McLaughlin, SFSPac, Inc.
Chase Fuller, SFSPac, Inc.
Hunter Pilgrim, SFSPac, Inc.
Matt Henson, PMR
Teresa Pursiful Graham, Advance Pierre
Wanda McDowell, Super Bakery
Leonard Crosby, Merchants Company
Jay Angelo Pro-Quip Products
Mary Ryan, Heartland School Systems
David Hardy, Interior Elements
Payton Steeley, Trident Beverages

See Sponsor List on the Back Page!
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Retiree Honored at Lincoln County Christmas Party
Lincoln County Schools recognized Mrs. Annie Case for 25 years of service in Child Nutrition at their annual Christmas Party. Mrs. Case will be retiring effective January 31,
2018. Pictured above is Ms. Jane Smith (left) and Mrs. Annie Case (seated right). The
cafeteria staff presented her with a rocking chair and several pieces of crystal, a
wooden cross and several other items.
NOMINATIONS NEEDED FOR 2018 BALLOT!
The Nominating Committee seeks nominations from the MSNA members for the offices that will be elected
by ballot at the Annual State Conference in November 2018.
Candidates for the Office of Vice President and Treasurer shall have held membership in MSNA for at least
five years preceding the nomination.
Candidates for the Office of Regional Director and Section
Chairman shall have held membership in MSNA for 3years immediately preceding the nomination. All of the positions except the Vice President are two
year terms.
The following offices need to be
elected:
Vice President- one
year term
Treasurertwo
year term
Regional Directors: two
year term
Delta: Region 2
Southwest: Region 4
Section Chairmen: two
year term
Single Unit
State Agency
The Committee will contact the
individual nominated to verify
the person is willing to be added to the ballot. Please e-mail
nominations for the office to
deedee.hurt@lbsdk12.com by
March 16, 2018.
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Julie Hamilton Retires after 45 Years of Service to Children!
April 2, 2018 will mark the end of an era. April 2, 2018 will be the first time in 45 years that
Julie Hamilton will not wake up and suit up to serve children. When I first came to Lamar
County School District, Julie and I immediately hit it off because of our shared love of dogs,
cooking, and especially baking. Little did I know then what that friendship would mean to me.
Yes, Julie taught me a lot about cooking, and even more about baking, but she taught me so
much more. Julie has been by my side through heartache and joy, through the births of my two
children whom she loves as her own and has carried my weight when I couldn’t. She knows the
Child Nutrition program inside and out. She loves this association and the connections she has
made. She has worked side by side with child nutrition employees for 45 years helping them,
training them, counseling them, often doing their job FOR them. She loves children, of course,
and wants to provide the best meal we can to them. But the mark Julie has made on the hundreds of people she has trained is what will carry on her legacy. Hundreds of employees have
learned to operate equipment, measure flour to make scratch rolls, serve on the line, cashier,
and be patient with children through her no-nonsense coaching. More importantly though, Julie’s systems have given hundreds of employees a reason to wake up every day and come to
work. Her systems and recipes led them to produce something to truly be proud of. At the end
of the day, they had worked hard. But they had wonderful products and happy children to show
for it. And that is truly a gift. I will miss Julie terribly. I will miss her expertise, her work ethic,
her zeal for Child Nutrition, her guidance in this ever-changing industry, but most importantly,
I will miss her being right next to me as my friend. I have already made her promise that she
will be back to help part time in the fall, but, for now, please join me in congratulating my coworker and my friend, Julie Hamilton, on a job very well done.
Julianne King, RD, Director, Lamar County Schools Child Nutrition Office

PGSD Jr. Chef Competition State Champs

During the summer of 2017, Pascagoula-Gautier School District (PGSD) turned a dilapidated
culinary arts center into a state-of-the-art commercial facility. The newly renovated facility
and inspiration from the new culinary arts instructor, Mr. Neal O’Hara, has given the culinary
arts program at PGSD a fresh start.
PGSD entered two teams into the Jr. Chef Competition and both teams placed. Team 1, who
placed third in State Regionals, consisted of four, first year culinary students who lacked
commercial kitchen experience and had never worked together before. Team 2, who placed
first in both State Regionals and State, consisted of four, second year culinary students who
all plan to go to college, two of which plan to pursue a culinary career.
In preparation for the competition, the students interviewed PGSD Child Nutrition Director
Ashley Harris to learn about USDA meal requirements as well as program access to MS
grown agriculture. They developed their menu and recipes as a team with very little guidance
from their instructor. Time management was their biggest challenge. The sweet potato chips
were the menu item they worked with the most in order to perfect the crispness. Each competition presented different challenges because the equipment at each facility varied. They
are looking forward to the challenge at the Southeast Regionals in Kentucky in May.
Ashley Harris, RD, SNA, Child Nutrition Director, PGSD
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South Panola School District Celebrates National Truck Drivers Week—2017

As a cafeteria worker, you work hard to do your job, and you appreciate those that do the same. Without

efficient and dependable delivery personnel, our jobs in the cafeteria would not run so smoothly on food delivery days. From helping us arrange product in the freezer so that everything fits just right to calling us when
they are on their way so that we are prepared, our Briggs, Inc. Foodservice delivery men do it all. We definitely did not want to pass up this opportunity to sing our praises and give our many thanks to those that serve
us so that we may serve the children! Thank you to all delivery personnel. You are truly appreciated!!
Submitted by Valerie Patterson, RD, LD, SNS

Combi-ovens in All Harrison County Schools!
Chef Craig Ferguson and Mary Robinson, Area Cafeteria Managers for HCSD,
were recently invited to attend Rational Corporation’s Cooking Live event. There
they learned how to expertly operate and reprogram these high tech ovens that
are in every HCSD Cafeteria. Corporate chefs and manufacturer representatives
hosted the day-long training in Tulane University’s Goldring Culinary Center located inside Whole Foods Market in uptown New Orleans.
“Through grants and investments back into our Child Nutrition Program, HCSD
has been able to outfit all 22 cafeterias with Combi-Ovens. These ovens require a
lot more skill than simply setting a timer. Area Managers are now equipped to
provide our 165 team members with the most up-to-date training so that the food
we serve our students is the very best”. -Brad Barlow, Director of Child Nutrition
Programs, Harrison County Schools

Salad Bar at Columbia High School
Students at Columbia High School Wildcat Café are enjoying a salad bar recently
installed by School Food Service Director Patty Farmer and the High School Manager Frita Manton and her staff . Three days a week students and staff enjoy a
healthy option of fresh vegetables and fruits. Plans are to add a taco bar, potato
bar and other options.
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SNA NEWS
Legislative Action Conference 2018 Registration is
Open!
SNA’s 46th Annual Legislative Action Conference (LAC)
takes place March 4-6, 2018, at the J.W. Marriott Hotel in
Washington, D.C. Today, it is more important than ever to
let our elected officials know the importance of child nutrition programs. LAC provides the perfect opportunity to
build your relationships with elected officials and make
sure they understand the importance of school meals and
how these programs contribute to the overall success of
America’s students. Be sure to visit the conference

webpage for more details and to register for the conference.
Register Now for SNA’s Virtual Expo!
Register now for SNA’s free 2018 Virtual Expo. The expo
officially opened on February 6! This is your opportunity
to experience the future of sourcing new products, equipment, and technology—all with the click of a mouse—
from 34 top industry vendors. Plus, you’ll be able to earn
up to 20 CEUs by viewing pre-recorded education sessions chosen from some of our most popular #ANC17 sessions. The Virtual Expo offers 24-7 access with everything
right at your fingertips—no travel or funding required!
You’ll be able to come back as often as you like during the
expo’s six week run through March 16, so please register
now for this exciting opportunity.

SNA 2018 Election – February 15-28, 2018
The SNA 2018 election is coming soon! Remember to cast
your vote to elect the new members of the Board of Directors and the Leadership Development Committee. Add
it to your February calendar as a top priority! Elect the
leadership talent the association needs to protect and
advance school nutrition programs in the future!
The voting opens Thursday, February 15 and closes
Wednesday, February 28. It will again be conducted
online through a secure voting site. Watch for candidate
biographies and photos as well as further details about
how to vote at www.schoolnutriton.org/snaelection later
in January.

What Should You Do? Ethical Decision-Making in
School Nutrition
The NEW SNA online ethics module is available in January

2018! This introductory level course is both interactive and fun! This course has been designed to reinforce the importance of ethics and the factors of ethical decision-making. A fundamental goal of this
course is to help school nutrition professionals learn
to recognize and address ethical dilemmas in the
workplace. As you work through the course you will
interact with the training as you work through fun
activities, a case study, a self-assessment and a video.
www.SchoolNutrition.org/Ethics

It’s a New Year to Earn New CEUs – Mark Your
Calendar!
Warm Up to Winter with SNA’s Webinar Wednesdays
A new year, brings new webinars! Register now to
join us next month as we E-G-G-S-P-L-O-R-E the power of protein in meals that will keep your students
feeling full and focused throughout the day. This
year’s webinar schedule is filled with exciting, new,
topics that you’ll be glad you were a part of!
February 21, 2018 -- Best of #SNIC18: Simple Tech
Tools from Your Nerdy Best Friend
February 28, 2018 -- Best of #SNIC18: When it
Comes to Food and ingredients, What Do
Consumers Really Want?
March 14, 2018 -- Community Eligibility Series,
Part 2: Making It Work with ISPs Below 60%
April 11, 2018 -- Community Eligibility Series, Part
3: Strategies for Partial Implementation
Participation in Webinar Wednesdays will help you
earn CEUs toward your USDA Professional Standards annual training requirements, along with
your SNA Certificate or SNS Credential. All webinars are held at 2 pm Eastern Time (1 pm CT/
Noon MT/11 am PT). For more information and to
access the webinar archive, please visit
www.schoolnutrition.org/webinars.

Mark Your Calendar: ANC 2018 Registration
Opens February 9th!
Mark your calendar! Registration and housing for
SNA’s Annual National Conference (ANC) in Las Vegas,
Nevada on July 9-12 will open on February 9th. Just
like last year, all attendees will be required to register
for the conference before they are provided access to
book their hotel room. This requirement was designed to help SNA better control the number of available rooms, ensuring more attendees will be able to
have access to their first-choice hotels and preferred
travel dates.
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Top 10 Reasons to Earn Your SNS
Have you been thinking about becoming a School Nutrition Specialist (SNS)? With USDA Professional Standards here, there is no better
time than the present to get started.
Here are our top 10 reasons for earning this nationally recognized credential!
Earning your SNS from the School Nutrition Association:
Provides formal national recognition of professional achievement in the four learning areas of USDA standards for school nutrition
personnel.
Enhances your expertise to direct a complex food and nutrition service operation.
Gives you the opportunity brush up on the fundamentals of school nutrition.
Provides professional recognition from subordinates, peers and superiors.
Demonstrates your continued commitment to the school nutrition profession and the children you serve.
Expands your career opportunities. Did you know that some job descriptions list the SNS as a requirement or as a preferred credential?
Boosts self-esteem and pride in your career.
Improves credibility with school and district officials, local boards of education, governing boards and the general public.
Offers self-fulfillment.
Provides a credential that you can maintain throughout your career as long you meet the required annual training hours.
MSNA is planning to host the SFS Credentialing Exam this summer so watch for further information about scheduling.
Did You Know that SNA Has Scholarships?
The School Nutrition Foundation (SNF) is now accepting applications for the professional development scholarships! Professional Development scholarships help you achieve your educational dreams by offsetting the costs of books and tuition for SNA members pursuing a degree in a school nutrition-related program of study. To prepare your application, please download the Common Application
Preparation Worksheet. The Common Application will act as an application for all available professional development scholarships. You
may copy and paste your responses from the worksheet into the online application. Applications will be due April 2, 2018. The winners
will be announced in May 2018.To learn more and apply today, please visit: https://schoolnutrition.org/EducationScholarships/.

Page 16

Volume 13, Issue 2

Mark your Calendars – Wednesday, March 14th is Registered Dietitian
Nutritionist Day

We want to say we appreciate the Registered Dietitian Nutritionists (RDNs) and Nutrition and
Dietetic Technicians, Registered (NDTRs) who work in Mississippi Child Nutrition Programs.
What better way to do it, than celebrate and plan an event for Wednesday, March 14, 2018 –
Registered Dietitian Nutritionist Day? The Academy of Nutrition and Dietetics is sponsoring a
contest to feature a member on a digital billboard in Times Square, New York City. Learn
more here: http://www.eatright.org/resource/food/resources/national-nutrition-month/rdn-daycontest

Apply for SNA’s Certificate Program!
Did you take Nutrition 101 when it was taught in Mississippi? Do you have your Serve Safe
Certificate? If so you are eligible for Level 1 of the of SNA’s Certificate Program in Child
Nutrition so follow these three easy steps:
Step 1: Complete 8-hour Nutrition Core Course and 8-hour Food Safety Core Course
Step 2: Send SNA your completed application, payment, and Certificates of Completion
Step 3: Celebrate! SNA will send you a letter saying that you have earned your Level 1 Certificate in School Nutrition
If you have questions, e-mail msnaorg@gmail.com or call Doris Schneider at 601-8260127. Put it on your to-do-list and start the process today!!
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Fuel Your Students Up First with Breakfast!

Breakfast is the most important meal to start the day. Did you know that in Mississippi, 1 in
5 students live in households that struggle with hunger and 1 in 5 students may not have
had breakfast that morning or supper the previous night?
Nationally, School Breakfast Programs are still lagging in participation with only about
30% of students picking up a school breakfast in cafeterias. Contributing factors: lack of
awareness about the school breakfast programs; shorter time frame scheduled for school
breakfast meals; late bus arrivals; stigma associated with school meals – resulting in low
student participation and fewer students fueling their day with school breakfast.
There are solutions and research has shown that eating school breakfast improves academic
performance, health and behavior. A nutrient-rich school breakfast can improve a student’s
concentration, alertness, comprehension, memory, and learning. School breakfast can help
with math grades, attendance, and punctuality. When breakfast is served to all students, it
can result in decreased tardiness, increased attendance, and improvements with standardized achievement test scores.
Step outside the cafeteria and consider a different approach to breakfast by offering an alternative breakfast serving site. Look at where and when the students are gathering in the
morning – if they are not coming to your cafeteria, bring breakfast to them. Breakfast in the
Classroom is successful in increasing participation, especially at the elementary school level. Breakfast after the Bell located by the office or bus drop-off area is a winner for the high
school students. They can grab a bag and eat on the way to class. Schools are setting up
kiosks for grab and go for all grades. Serve breakfast at the morning break time. How you
choose to expand your breakfast service can be any method that will work most effectively
to increase participation.
Give your students the best chance to succeed in school and the opportunity for a healthier
lifestyle. Start an alternative breakfast program at your school. There are resources and
grants available that have proven successful through the Fuel Up First with Breakfast Program with The Dairy Alliance.
Contact Donna Speed, the Mississippi School Health and Wellness Manager with The
Dairy Alliance at dspeed@thedairyalliance.com or 601-317-1565 for more information.
Additional Expanded Breakfast Resources:
www.schoolnutrition.org, www.breakfastintheclassroom.org, www.thedairyalliance.com
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Come to the MS-AND 2018 Conference and leave Informed – Involved – Inspired
The 2018 Mississippi Academy of Nutrition and Dietetics (MS-AND) annual conference will be March 23-24 at the MSU Riley
Center in Meridian, Mississippi. The schedule is packed with education sessions and other activities for participants with interests in
a variety of fields such as food service, community nutrition, clinical settings, preventive health and wellness, and public health. We
will start Friday, March 23, with a opening session and a business meeting so you can learn more about MS-AND, who we are and
where we plan to go. The rest of the day will consist of education sessions, poster sessions, and exhibitors. Kathleen Zelman, MPH,
RD, LD will be our Friday lunch speaker. Ms. Zelman is an award winning journalist and nutrition communications consultant. She
will present Communicating SoundScience in a Twitter World. Friday night will culminate with an awards ceremony to celebrate
many nutrition successes in our state. Saturday will offer a group physical activity opportunity, a member idea exchange as well as
more education sessions. Child nutrition professionals will particularly enjoy the professional poster session, networking opportunities, Ms. Zelman’s presentation, a panel presentation from The Partnership for a Healthy Mississippi, University of Mississippi
Center for Obesity Research and Sow, Reap, Seed, as well as a session on involving youth in recipe development. Please visit http://
www.eatrightmississippi.org/mississippi-academy-of-nutrition-and-dietetics-annual-conference or contact Lydia West, MPH, RD,
LD, MS-AND President-elect (elle_west@yahoo.com) for more information.

Let’s Go Further with Food
The 2018 National Nutrition Month® (NNM) theme is Go
Further with Food. The Academy of Nutrition and Dietetics, describes the theme as a way to “encourage us to
achieve the numerous benefits healthy eating habits offer,
but it also urges us to find ways to cut back on food waste.
Learning how to manage food resources at home will help
you ‘Go Further with Food’, while saving both nutrients
and money.” Those are all things we are trying to do in
our Child Nutrition Programs.
The Key Messages this year are:
1. Include a variety of healthful foods from all of the
food groups on a regular basis.
2. Consider the foods you have on hand before buying
more at the store.
3. Buy only the amount that can be eaten or frozen within a few days and plan ways to use leftovers later in the
week.
4. Be mindful of portion sizes. Eat and drink the amount
that’s right for you, as MyPlate encourages us to do.
5. Continue to use good food safety practices.
6. Find activities that you enjoy and be physically active
most days of the week.
Realize the benefits of healthy eating by consulting with a
registered dietitian nutritionist (RDNs) and Nutrition and
Dietetic Technicians, Registered (NDTRs). RDNs and
NDTRs can provide sound, easy-to-follow personalized
nutrition advice to meet your lifestyle, preferences and
health-related needs.
Visit http://www.eatright.org/nnm for ideas on how to get
involved with NNM and other resources. Use the official
hashtag #NationalNutritionMonth on your own social
media post.
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The 48th MSNA Annual Conference in Biloxi, MS—November 2-5, 2017

Biloxi, Mississippi was the site of the 48th MSNA Annual Conference. Registered members came eager to learn,
network and attend the many events scheduled. The conference began with an Appreciation Dinner for the
MSNA Executive Board, Industry Advisory Board, and Conference Steering Committee. President Jackie Henry
talks with some of the attendees and introduces the Conference Honoree, Pamela George Boothe.

Past President Danny Dillistone received a plaque with his gavel acknowledging his presidency. Other members
enjoyed the buffet dinner, networking, and a great evening.
Friday morning began with a director’s session and a welcome to the conference by Pascagoula Gautier School
District Superintendent, Wayne Rodolfich. Out in the hall, SNF State Ambassador, Keba Laird, RD, SNS, rang the
bell whenever anyone contributed to School Nutrition Foundation (SNF).
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President Jackie Henry led the Directors Session on Friday. Some of the attendees networked during one of the
breaks.

Above, President Elect Christell Hicks presided over the House of Delegates Session. Members worked during conference manning tables for Elections, Banquet Seating, and Registration. Below, Bart Christian energized the audience during the Friday afternoon Opening Session. Friday night was a fun event for industry and MSNA members.
Buddy Todd with Envy Foods, accepts the Single Booth Award. MSNA’s EMT won first place in the costume contest.
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Saturday morning started early with a wellness activity. Congratulations to the early risers. Above the opening
to exhibits carried out the theme of the conference: Bridging the Gap between Nutrition and Academic Success.
Thanks to the Display Committee for their hard work!

Above, the exhibits were opened by President Jackie Henry and the Industry Advisory Board members. Our industry partners were ready to promote their products. Below a group is ready to visit exhibits. Many of the conference attendees wore their blue conference shirts as they made it through the exhibit floor.
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Cupcake Wars competition was held in front of the entrance to Exhibits so everyone was able to observe. One of
the entries is pictured above. Exhibit Chairman Rena’ Pritchard stops in a booth for a minute. Thanks for all of the
hard work of the Exhibit Committee.

Above, Scholarship Winners for 2017 pose for a group picture after receiving their scholarships. MSNA Scholarships
provide funds for members to further their education! Miranda Beard, banquet speaker, and President Jackie Henry
are flanked by Wayne County Assistant Superintendent Tyrone Marshall and his wife and Dr. Cherell Gilmore on the
left and Superintendent Bobby Jones and his wife on the right. Below Rebecca Turner, RD, accepts a token of appreciation from President Jackie Henry after her presentation at the Inspirational Breakfast. Attendees received kitchen
mitts as a reminder of the conference as well as an invitation to the 2018 Conference from President Elect Christell
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Upcoming events
March 5-9, 2018
National School
Breakfast Week

April 17, 2018

June 2018
MSNA Meetings
MSNA Leadership Seminar

July 9-12, 2018

MSNA Executive Board,
Industry Advisory Board
Steering Committee

SNA Annual Conference
Las Vegas, Nevada

Holiday Inn

Southaven, MS

November 8-11,
2018

April 18, 2018

49th MSNA Annual Conference
Grand Hotel
Natchez
Convention Center
Natchez, MS

Nutrition Education
Seminar
Landers Center

Southaven, MS

MSNA GRATEFULLY ACKNOWLEDGES THE SUPPORT OF THESE INDUSTRY SPONSORS!

MSNA PLATINUM SPONSORS
SFSPAC, Inc. Prairie Farms
Total Equipment Maintenance Company, Inc. Advance Pierre Tyson
Crumbley Paper and Foodservice Company
MSNA SILVER SPONSORS
Marketing Agents South The Wallin Group PMR Sales—Mississippi
Super Bakery, Inc.
Bronze Sponsors
Dole Food Service Key Impact Sales

Thanks to those who contributed to this publication:
Jackie Henry, Christell Hicks, Laura Bounds, Donna Echols, Ph.D., Patty Farmer, Shirley Price, April Catchings,
Donna Speed, RD, Lydia West, RD, DeeDee Hurt, Brad
Barlow, RD, Beverly Baylis, Valerie Patterson, RD, SNS,
Ashley Harris, RD, SNS, Julianne King, RD and SNA
Snack Bites!!

