
Registration Form 
School Nutrition Association of South Dakota 
42nd  Annual Conference & Industry Seminar 
Ramkota Hotel and Convention Center 
1400 8th Ave NW, Aberdeen, SD 57401  (605)229-4040 
July 30th – August 2nd, 2013 

 
“Making the Right Food Choices Together” 

Registrations for conference must be postmarked by Friday July 1, 2013, to receive Early Bird rate. 
Please Print or type. 

 
Participant_______________________________________________Title__________________________________ 
 
School District/Agency Name_________________________________ Phone (w): ___________________________  
 
Home Address (required):_____________________________________City________________________________ 
 
State____ Zip____________ Home phone: ________________ e-mail: ____________________________________ 
 
Chapter Number____ Membership Number___________   Are you the food/supply buyer? ____Yes ____No      

Will you participate in the Morning Walk from 6- 6:30 am each day?____Yes  _____No  
Will you attend the Wednesday evening social? ____ Yes _____No 
Will you attend the Thursday evening banquet? ____ Yes ____ No 
Would you like to be a conference mentor? ____ Yes   Would you like to have a conference buddy? ____ Yes 
If you are a SNA Certified member will you attend free Certification Breakfast Friday morning? ____ Yes ____No 
If you are not a SNA Certified member will you attend free Plated Breakfast Friday morning? ____ Yes ____No 
 
Registration fees: Please check all that apply, enter dollar amounts in the boxes to the right and total at the bottom.   
Include form with check payable to the School Nutrition Association of South Dakota (SNA of SD) 
 
Early Bird:  (Postmarked by July 1, 2013)     Regular: (Postmarked after July 1, 2013 or on-site) 
  Member Registration         Member Registration  
�SNASD Member : $95    �SNASD Member:  $110 
 
Non-member registration                                              Non-member registration: 
� Non-Member:     $145                    � Non-Member: $160 
   **   Registration includes one banquet ticket for Thursday evening.      
  ___ One day (member or non-member): $60 ___ One-day (member or non-member): $80 
  

___ Extra Guest Banquet Ticket (Thursday, August 1st, 2013)  $20. 
 
Pre-conference Workshops: Some of these classes run concurrently. A confirmation letter will be sent to each registrant so  
you know if you have been accepted for pre-conference workshops and will include specific information related to each  
preconference class. 
 
 ___ If Kids Eat Dirt…Why Not Beans? Chef Sharon Schaefer (7 hour class, no test) July 30 8am-4pm  $40 
 ___ Nutrition 101- NFSMI (10-hour class, no test) July 30, 8-4pm, July 31, 8am-12pm-  no fee 
 ___ ServSafe: (12-hour class with test) July 30, 8am-4pm, July 31, 7am-12pm   $105 member- $150 non-member 
  ServSafe Test Print Size / Language: _____________________ 
___ ServSafe Recertification (6-hour with test ) July 30, 12-4pm, July 31, 8-10am, $105 member- $150 non-member 

 ServSafe Test Print Size / Language: _____________________ 
___ New  Meal Pattern (6 hour class, no test) July 30, 8am-4pm- no fee 
___  What To Do? Janelle Peterson (6 hour class, no test) July 30 8am-4pm -$40  
___ Practical Skills for Preparing Quality Meals-NFSMI (4 hour class, no test) July 31, 8am-12pm- no fee 
___ It Takes A Team-Team Nutrition- (1 hour class, no test) July 31, 9am-10am- no fee 
___Fuel Up To Play 60/ Dairy Council- (2 hour class, no test) July 31, 10am-12pm - no fee 
  
 
Send Registration form and  Della Zimmerman, SNA of SD Treasurer        
Payment- fee must accompany   305 Chapelwood Drive 
registration (checks payable to   Brandon, SD  57005      
SNASD) to:      

 
 

Refund requests must be submitted in writing by July 15, 2013- $15 non-refundable per registration 
 

Pre-conference 
 
$________ 

 

Conference 
 
$________ 

Total Due 
 
$__________ 
 



Registration Form 
School Nutrition Association of South Dakota 
42nd Annual Conference & Industry Seminar 
Aberdeen, SD  Ramkota Hotel and Convention Center 
July 30 – August 2, 2013 
 
 
 

 
“Making the Right Food Choices Together” 

You are invited to meet with your friends and co-workers from across the state in the annual School Nutrition Association of South 
Dakota Fall Conference and Workshop.  This is the opening event for child nutrition personnel to prepare for the 2013-2014 school 
year.  Industry members also look forward to providing information and items to consider for the school meals.  It's work and it's fun.  
Review things you thought you already knew, learn about new issues, and share what you know with others.  Meet up with old friends 
and make new ones!   
 
If this is your first SNASD Conference and/or if you are a new manager, you can request a mentor/guide to help figure out 
what/when/where.  Experienced conference-goers can be a 'buddy' (mentor) by being a guide for a first timer or in being a mentor for 
new managers.   
 

Pre-conference Workshops 
Pre-conference Workshops- some run concurrently.   A confirmation letter will be sent to each registrant so you know if you have 
been accepted for pre-conference workshops. NOTE:  ServSafe and Recertification ServSafe manuals will be mailed to students prior 
to class.  It is a prerequisite to read the manuals prior to class time. The 6h Edition ServSafe Essentials manual will be used. If you 
already have the manual for the class you can deduct $35 from class fee.  
  
Tuesday, July 30 AND Wednesday, July 31 , 2013 
 
8am to 4 pm – If Kids Eat Dirt… Why Not Beans?  Chef Sharon Schaefer. 7 hours of instruction. Learn how to identify and receive 
new produce and make the most out of South Dakota’s growing season.  Hands on cooking class focusing on each of the vegetable 
groups.  Chop, cook and enjoy exciting flavors and ideas that kids want more of. 

 
8am to 4 pm –Nutrition 101-NFSMI- Concludes July 31, 8am – noon. 10 hours of instruction.  Completion of this course will give 
participants a basic foundation in nutrition, current dietary guidance, the importance of physical activity in health, and awareness of 
personal taste preferences and healthful food choices.  

8am to 4 pm – ServSafe - Concludes July 31, 7am - noon. Ten hours of instruction with test to follow.   Meets sanitation training 
requirement for the School Nutrition Association (SNA) certification.  The test is available in regular print, large print, English and 5 
other languages.  For first timers or those with an expired certificate.  It will cover why food safety is so important.  You will learn time 
and temperature requirements, hygiene, sanitation, contamination and more.  If you pass the National ServSafe Test you will receive a 
certificate of completion and an ID card from the National Restaurant Association. 

12:00 - 4 p.m. - ServSafe Recertification -  Concludes July 31, 8-10:00am.  6 hour class including time for test.  A refresher course on 
food safety issues prepares participants to take the test for recertification as a food handler. Includes manual and test.  The test is 
available in regular print, large print, English and 5 other languages. If you are registering for ServSafe Recertification, please indicate 
your preferred print size or language choice. 

 
8am- 4 pm – New Meal Pattern- NFSMI (7 hour class, no test) July 30 

 
 

8am-4pm - Help! I Just Got Hired, Now What? Janelle Peterson (7 hour class, no test) July 30 8-4-This session will provide a broad 
overview on what it means to work in a school kitchen.  How to’s on dress, safety and teamwork. Specifics on meal patterns, 
recordkeeping, production records. This class is geared to cover the basics—and will be especially helpful to new employees.  
Managers may attend and may gain training ideas for use with their food service staff 
 
July 31, 8am-12pm Practical Skills for Preparing Quality Meals: A Five-Step Process-NFSMI (4 hour class, no test).  Lessons- 
Quality and the Five Step Process, Plan Food Production for Just in Time  Service, Review the Quality Scoreboard and the 
Standardized Recipe, Organize Equipment and Ingredients, Use the Right Culinary Technique, Deliver a Quality Product 
 
July 31, 9-10am  It Takes A Team…Team Nutrition!- (1 hour class, no test) - USDA and SD Team Nutrition provide educational tools 
to schools and agencies for staff and students.  Learn about the programs that Team Nutrition sponsors, the mini-grant process for 
special funding and teaching/training resources for use in cafeterias and classrooms. 
 
July 31, 10am-12pm  Fuel Up To Play 60/ Dairy Council- (2 hour class, no test) - Fuel Up to Play 60 program overview and  The 
Wellness Impact: Enhancing Academic Success Through Healthy School Environments.  
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FIRST GENERAL SESSION BEGINS  
WEDNESDAY, July 31, 2013 AT 12:30PM 

 
THIRD AND FINAL GENERAL SESSION BEGINS AT 

 8:15AM ON FRIDAY, AUGUST 2, 2013 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Conference Workshops planned / Invited for Conference : 
 

                  Production Records             The Benefits of Being a SNA Member/Certified Member 

                Produce University    Menu Planning Do’s and Don’ts  

  Customer Service                Whole Grain- Rich and Flavorful 

  Target Menuing    The Beauty of a Salad Bar    

  FirstTimers     First Aid for the Lunch Room 

Farm To School    Health and Diabetes Control    

 Tray Talk     Updating SOP’s /Health Inspections 

                   
                 Thursday Evening Banquet 

Installation of SNASD Officers 
And Entertainment 

 
 
 
 

 Keynote Speakers: 
 

Chef Sharon Schaefer 
Evolution of the Lunch Lady 

 
MGM 

Secret Recipe to CELEBRATE Change with 
Scoops of Love      

My Mama Was a Lunch Lady����

Ramkota Hotel and  
Convention Center 

 
Ask for SNA of SD block of rooms to get 

conference rate before July 1, 2013 
 

$83.99 for Standard Room 
Accommodates 1 – 4 People 

605-229-4040   
Be prepared to furnish your school 

tax ID#.   

 



 
 
 
 
 
 
 
 
 

Tuesday 
July 30 

Wednesday  
July 31 

Thursday 
August 1 

Friday 
August 2 

Pre-Conference 
Classes 

  
8:00am-12:00pm 

Pre-Conference 
Classes 

  
7:00am-12:00pm 

Continental Breakfast 
7:00am-8:00am 

  
2nd General Session 

8:05am 
  

*Welcome 
*Legislative Update 

*Question and Answer 
with CANS office 

*Opening of Exhibits 
Or 

*Keynote Speaker: 
MGM  

Secret Recipe to 
CELEBRATE with  

Scoops of Love 
 (10:00am to 12:00pm) 

Certification   
Breakfast 

7:00am-8:00am 
  

Plated Breakfast 
7:00am-8:00am 

  
3rd General Session 
8:15am to 10:00a.m. 

  
*Welcome 

*Keynote Speaker: 
MGM 

My Mama Was a 
Lunch Lady 
*Drawings 

  
Travel Safe! 

Pre-Conference 
Classes 

  
1:00pm-4:00pm 

First General Session 
12:30pm 

  
*Welcome 

*State of the Kitchen 
*Commodity Update 
*Business Meeting 
*Keynote Speaker:  

Chef Sharon 
Schaefer 

Evolution of the 
Lunch Lady 

* CANS Office 
New Breakfast Meal 

Pattern Q &A 

*Exhibits  
Or 

*Keynote Speaker 
MGM  

Secret Recipe to 
CELEBRATE with  

Scoops of Love 
(12:00pm-2:00pm)  

Educational Session #1 
(2:05-3:05pm) 

Grab and Go Break 
(3:05pm-3:10pm) 

Educational Session #2 
(3:10pm-4:10pm) 

Educational Session #3 
(4:15pm-5:15pm) 

  

Executive Board  
Meeting 

  
6:00pm 

Evening Social 
 
 

5:30pm 
  
  

Banquet Social 
6:15pm 

  
Banquet and  

Installation of Officers 
6:45pm  

  
Entertainment: 

8:00pm 

  

 
 
 



 



 


