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INDIANASNA.ORGMORE INFO:

OPENING SESSION
+ KEYNOTE

GENERAL SESSION WITH
CHEF REBECCA

GENERAL SESSION WITH
PIERRE QUINN

Notre-Dame Pre-con, SNS Exam, & more

Zumba, Breakout Sessions, Annual Member
Meeting & more

Prized Partner’s Reception, Breakout Sessions, Casino
Night, & more

Stay until last session to receive door prizes!



WednesdayWednesday
NOVEMBER 6

8:00 AM - 12:00 PM SNS EXAM

Human Resource Management
ISNA/IDOE CERTIFICATION COURSE

REGISTRATION

9:00 AM - 11:30 AM

11:30 AM - 4:00 PM

NOTRE-DAME PRE-CONFERENCE

Suite 16

Suite 1-2

TBD

NOTRE-DAME PRE-CON8:30 AM - 11:30 AM
Offsite

12:30 PM - 1:30 PM SNS EXAM LUNCH 

DIRECTORS’ LOUNGEAll  Day
TBD

TBD

1:00 PM - 2:30 PM
Bendix Arena

OPENING SESSION
Keynote Speaker, Ashley Moreno presents, “AI in
School Nutrition.”
In this session attendees will learn how to utilize
Chat GPT to streamline workflows and free up
brain power. Attendees will leave feeling
confident to begin using AI as a virtual assistant
tool in School Nutrition.
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ISNA ANNUAL CONFERENCE

BREAK2:30 PM - 2:45 PM

BREAKOUT 1 A2:45 PM - 3:45 PM
Suite 1-2

In this session we dig deep into the traumas that hold
us back and how to navigate them in the workplace.
Together. we will release what no longer serves us
and learn strategies for moving forward together.
This is a tear jerker, but a good one.

“Stand For Your Team - Cultivating a Respectful
Workplace,” Presented by Ashley Moreno

BREAKOUT 1 B2:45 PM - 3:45 PM
Suite 4-7 “The Great Meal Compromise: Using Technology to Get More

Meals to More Students,” Presented by Kim Ziarko
No matter what state the world is in, the question on everyone’s
mind is, “How Do We Feed More Kids.” Sometimes we need to think
outside the cafeteria to meet students and parents where they are
in their day. This session will discuss ways to increase participation
and the technology that supports it.

Suite 8-10
2:45 PM - 3:45 PM BREAKOUT 1 C

“Dos and Don'ts of the Nonprofit School Food Service Account,”
presented by Andrea Hollin
Federal funds can be used for what?!? If you find yourself asking this
question, join the IDOE School and Community Nutrition Finance team
as we discuss the "Dos and Don'ts" of the Nonprofit School Food
Service Account including annual financial reporting requirements,
allowable and unallowable cost with federal funds, responsibly
charging indirect cost to program and more. 

CONTINUED
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Suite 4-7
4:00 PM - 5:00 PM BREAKOUT 2 B

“#StandingonBusiness: Changing the Perception of Child
Nutrition through Marketing,” presented by Mary Ellen Gilliam
Marketing has truly evolved and now has the ability to reach
people with the click of a button. This session, #Standing on
Business: Changing the Perception of Child Nutrition through
Marketing explores the 4Ps of marketing. By effectively using the
#4Ps of marketing, districts are able to debunk stereotypes and
change the perception of Child Nutrition Programs.

2:45 PM - 3:45 PM
Recital Hall

BREAKOUT 1 D
“Blast Chilling and Beyond for K-12,” Presented by Paul Seneff
& Michael Marsh
An in-depth explanation of Blast Chilling and freezing within
school food service and a conversation about selecting the
proper piece of equipment. We will explore all the benefits to
include food safety, labor savings, and saving food costs.

BREAK3:45 PM - 4:00 PM

BREAKOUT 2 A
“Back to the Basics,” presented by Ashley Moreno
This training session will leave participants feeling confident in
how to:
1. Identify what makes a reimbursable lunch and breakfast
2. Read and prepare a standardized recipe using correct
portion sizes
3. Navigate food allergies

4:00 PM - 5:00 PM
Suite 1-2

CONTINUED
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Suites 8-10
BREAKOUT 2 C
“Advanced Menu Planning to Optimize USDA Commodity
Processing,” Presented by Allison Jordan
Effective utilization of entitlement dollars in your program is key for cost-effective
menu decisions. In Child Nutrition, many of our menu decisions are done one year in
advance due to the lengthy process of product review, sampling, procurement,
diversions, and logistics. Why does it take so long? Why does it matter? How can I
make changes after the fact? Let’s dig into some advanced level discussions on
USDA Processing and the business of Child Nutrition impacting USDA Foods
Processors, state agency, and distribution. Enhance your knowledge of the process
to ensure your program is a success!

BREAKOUT 2 D
“Fuel Up First Breakfast Goals,” presented by Sheri
Shipp
School Nutrition Program operators have an opportunity to close the gap
between participation in the NSLP versus the SBP. According to the Spring
2024 GENYOUth Insights report only 56 low-income students participate
in school breakfast for every 100 who participate in school lunch! It is no
secret that there are obstacles in the way of creating the ultimate
breakfast experience for your customers, but doesn't that make the task
worth the reward? Hear from an experienced panel of operators that have
implemented and continue to run a thriving alternative breakfast model
within their schools. Additionally, how does dairy show up in those meals
and how can you improve the dairy experience for your students. 

4:00 PM - 5:00 PM
Recital Hall

4:00 PM - 5:00 PM

DINNER ON YOUR OWN5:00 PM

CONTINUED



7:30 AM - 8:30 AM BREAKFAST

BREAK

WELCOME & KEYNOTE
SPEAKER  - PIERRE QUINN

9:30 AM - 9:45 AM

8:30 AM - 9:30 AM

TBD

TBD

REGISTRATION7:30 AM - 3:30 PM
TBD

Suite 1- 2
BREAKOUT 3 A

Do you ever wonder why you effortlessly get along well with some people, but
struggle to find common ground with others? There's a reason for that! The
majority of workplace conflicts are a result of personality clashes and can
quickly lead to bigger problems if not properly addressed. Learning how and
why different personalities behave and identifying their "work language" will
allow you to effectively communicate and collaborate with a variety of
employees to promote a positive work environment.

“Type A, Meet Type B (C&D): Understanding and Working with
Different Personality Types” presented by Erin Coleman

9:45 AM - 10:45 AM

ThursdayThursday
NOVEMBER 7

BREAKOUT 3 B
“Equipment Planned Maintenance,” presented by Rusty Parke
The "What" and "Why" of planned maintenance

9:45 AM - 10:45 AM
Suite 4-7

DIRECTORS’ LOUNGEAll  Day
TBD



Suite 8-10

BREAKOUT 3 D

Understanding thoughtful design to create optimal
serving conditions.

“MADE with Efficiency in Mind” presented by Steve Speer & Alissa
Mulhall

9:45 AM - 10:45 AM
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BREAKOUT 3 C
“Simplify and Succeed: Gaining Clarity into Weighted Averages”
presented by Lindsey Hill & Audrey Banich
Gain the confidence you need to tackle upcoming sugar and sodium
regulations with clarity. In this session, we’ll demystify weighted averages,
breaking down how they directly impact compliance and decision-making in
school nutrition programs. By understanding how to focus on what matters at
each stage the menu planning and serving process, you’ll streamline your
team's approach to regulations and set yourself up for success. Learn to face
regulatory challenges with confidence, knowing you have the insights to
make informed decisions and achieve your program goals

11:00 AM - 12:00 PM MANAGER + STAFF BREAKOUT

9:45 AM - 10:45 AM

Recital hall

10:45 AM - 11:00 AM BREAK

“So, Let's Talk Staff,” presented by Patrick Ryba-King & Nancy
Smith

This presentation will cover strategies for motivating and developing staff,
emphasizing the importance of ongoing professional growth through initiatives like A+
Culinary Training and using school days off as training/production days. It will also
address the significance of maintaining professionalism by ensuring clean uniforms,
consistent training, and engaging staff in feedback loops with students and parents.
Additionally, the session will explore ways to foster team spirit through social activities,
recognition programs, and active participation in school events. Lastly, it will highlight
the importance of building trust within the team by aligning roles with individual
strengths, communicating responsibilities clearly, and ensuring consistency through
regular meetings.

Suite 1-2

CONTINUED
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11:00 AM - 12:00 PM

Open to Directors only
EXHIBIT HALL

12:00 PM - 2:00 PM
Open to all registrants 
EXHIBIT HALL

1:45 PM - 2:00 PM
Open to all registrants 
BASKET DRAWINGS

2:15 PM - 3:15 PM
Suite 1-2 “PERF and TRF: Understanding Your Plan,” presented

by John Vetroczky

BREAKOUT 4 A

General overview of Indiana Public Pension PERF
(and TRF)

“Utilizing Social Media to Increase Participation and Improve Staff
Engagement,” presented by Kristina Legg

BREAKOUT 4 B

Social media isn’t just for “keeping up with the times”. It can be a valuable resource that can
produce many program benefits. In this session, we’ll discuss how creating just a few posts a
week can increase morale amongst your team, improve meals, build better relationships with
school administration, and grow meal participation. Learn the most efficient ways to manage a
social media account including ideas of what to post, when to post, and how to work this into your
already busy day. We’ll also discuss strategies for getting buy-in from your entire team so that
your time spent on marketing can be minimal as your program starts to market itself!

2:15 PM - 3:15 PM
Suite 4-7

11:00 AM - 12:00 PM

SNA National Board member
MANAGER + STAFF BREAKOUT

Suite 4-7



Suite 8-10

BREAKOUT 4 D

Ready to boost your confidence in school nutrition budgeting? Join
us for a session packed with no-nonsense insights and a dash of
humor, tailored for everyone—from those without a budget to those
who have one but aren't sure what to do with it, and even seasoned
budgeting pros. We’ll break down our experience into easy-to-digest
bites, showing you how to streamline your budgeting process, cut
costs, and allocate resources like a pro. Whether you're starting from
scratch or refining your approach, we’ll help you focus on what
matters and avoid time-wasting detours.

“Streamlining School Nutrition Budgets: Insights from Experience”
presented by Lindsey Hill & Betsey Willard

ThursdayThursday
NOVEMBER 7

BREAKOUT 4 C
“Rethinking the Daily Flow of your Kitchen- Bringing Productivity,
CONSISTENCY AND Strength to each day,” presented by Shenae Rowe &
Christie White
Are all of most of your kitchens running as its own program.. within a
program? Do you feel like you may not be utilizing your staff to the best of
their ability. Are you lacking consistency in your menu items from site to site?
Do you feel there is a revolving door of employees, confusion and daily things
being forgotten... like not making enough food? In this session we will cause
you to rethink the way your kitchen is running. From daily tasks it takes to
make your kitchen run, batch cooking and the every famous "rotating" roles.

Recital hall

CONTINUED

2:15 PM - 3:15 PM

2:15 PM - 3:15 PM

11:00 AM - 12:00 PM

Open to Directors only
EXHIBIT HALL

BREAKOUT 5 A
DiamondSuite 1-2

3:30 PM - 4:30 PM
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(Presenting, Diamond, and Platinum Partners, and 
Directors Only)

PRIZED PARTNERS’ RECEPTION5:00 PM - 6:00 PM

6:00 PM - 6:30 PM PRESIDENT’S RECEPTION

6:30 PM - 8:30 PM

(OPen to all registrants
 pre-registration required)

PRESIDENT’S DINNER -
PRESENTED BY PIAZZA

TBD

TBD Open to all registrants

TBD

Open to all registrants
9:00 PM - 11:00 PM CASINO NIGHT
TBD

Join us for a fun-filled Casino Night where you
can test your luck at classic games like
blackjack and roulette—no real money involved!
Play for a chance to win and enjoy a night of
entertainment, networking, and friendly
competition!
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6:00 AM - 7:00 AM

!
ZUMBA

7:30 AM - 9:00 AM REGISTRATION

7:30 AM - 8:30 AM BREAKFAST & COMMITTEE
MEETUP

8:30 AM - 9:30 AM BREAKOUT 6 A

Ditch the Workout and Join the Party!Suite 16

DTBD

TBD

Suites 1-2 “Chef Chris' Culinary Corner,” presented by Chris
polo & tom Christianson
Hands-On Culinary Skills for School Kitchens

BREAKOUT 6 B
“School Safety and Including Nutrition Workers,”
presented by Chad crews
This session will incorporate the everyday work that you do and
how it integrates within the school corporation. This session will
talk about leading practices and include table-top scenarios that
will ensure the safety of the school and the students that we serve.

8:30 AM - 9:30 AM
Suites 4-7
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8:30 AM - 9:30 AM

BREAKOUT 6 C

Recital Hall

“Love What You Do... Reignite Your Passion,”
presented by Shenae Rowe
Feeling overwhelmed by the daily challenges of school
nutrition? Burnout and stress are real, but our purpose is worth
every effort! Join us for an inspiring session designed to
reignite your passion and equip you with practical tools to
become the best version of yourself. Discover strategies to
manage stress, overcome burnout, and stay motivated in your
vital role. Let’s refresh our commitment and energize our
approach to making a difference every day! 

8:30 AM - 9:30 AM
Suites 8-10

BREAKOUT 6 D
“The Future of Food Education: Forming Strategic
Partnerships to Unlock Student Engagement,”
presented by Christine Clarahan & Marissa Dake
Ready to revolutionize how your students connect their
academic journey with their everyday experiences with food?
This session dives deep into innovative partnerships that are
redefining the relationship between school nutrition and Food
Education. Featuring insights from a School Nutrition Director,
a Food Education Nonprofit, and a Fresh Produce Company,
you'll discover the powerful impact of collaboration across
industry, community, and education sectors.

BREAK9:30 AM - 9:45 AM
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BREAKOUT 7 A
Cooking Demo with Chef Rebecca Polson

9:45 AM - 10:45AM
Suites 1-2

BREAKOUT 7 B9:45 AM - 10:45AM
Suites 4-7

9:45 AM - 10:45AM
Suites 8-10 BREAKOUT 7 C

“Implementing Farm to School in the Cafeteria,”
presented by Anna Holloway & Brianna Goode
It is no secret that healthy children have higher levels of academic
achievement in the classroom. Having access to nutritious food, in
school, can play a big role in influencing a child’s health and learning
outcomes. Learn how your school can invest in a meal program that
provides healthy food choices and nutrition education. One of the
most successful ways to do so is through farm to school. In this
session you will learn how to procure locally, view standardized
recipes that focus on local products, be introduced to resources to
assist with you purchasing local, and see firsthand, farm to school
success stories.

“State Agency Panel,” presented by IDOE
Join the School and Community Nutrition management team
from the Indiana Department of Education to hear about
policy updates and program reminders. This is your time to
ask the state agency any program questions you might have. 
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11:00 AM - 12:30 PM CLOSING GENERAL SESSION &
ANNUAL MEMBERS MEETING

CONTINUED

12:30 PM - 1:30 PM NETWORKING BOXED LUNCH

10:45 AM - 11:00 AM BREAK

Recital hall
9:45 AM - 10:45AM BREAKOUT 7 D

“Power of Purposeful Leadership,” presented by Mary
Ellen Gilliam
The traditional model of the leader who is the smartest person in
the room, often driven by power and financial gain isn't appropriate
in today's environment. Leaders today must be insightful and
purposeful from all aspects. This session, The Power of Purposeful
Leadership, explores the #FabFive attributes needed to unleash
leaders within your organization who are purposeful, resulting in
high performing individuals and an organization.

Led by Chef Rebecca Polson
TBD

TBD


