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Oak Grove Elementary Opaa! Employees are Proud to Sup-

port Anti-Bulling 
By: Jennifer Mausbach 

 

Bryleigh Griffin of the Oak Grove Elementary school is a normal 4th 

grade student who has had enough. Enough of bullying that is. When 

Bryleigh heard that Watertown, Minnesota students were going to wear 

orange to stand up against bullies she decided it was time to take a 

stand. Bryleigh was on a mission and asked her teacher and classmates 

to stand up against bullying by wearing orange on October 9th. Her class 

was excited to help her. Soon the word spread and other classes were 

excited to join in and wear orange. Bryleigh’s mother also helped her 

daughter by spreading the word to friends and family.  

 

When we found out about Bryleigh’s stand, we wanted to help support 

her cause. So on October 9th we wore orange shirts, and made anti-

bullying posters and hung them up all over the cafeteria and serving 

lines. These posters will continue to hang in the cafeteria the entire 

month of October. We are always proud to support our students in any 

way that we can.  We are especially proud of Bryleigh, who chose to 

take a stand and follow through with it.  

 

October is Bullying Prevention month and October 9th was Unity Day. 

Students all around were to wear orange in their support against anti-

bullying. Bryleigh said that 

kids everywhere are getting 

bullied and bullying is not 

cool. Her one request is that 

kids and adults alike would 

all be an “up stander” by 

helping kids and adults so 

that the continuous increase 

in bullying would come to a 

stop and start to decrease. 
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Team, 

 
As the first semester and 

calendar 2013 draw to a 

close, I want to thank 

each and every one of 

you for your role in help-

ing Opaa! achieve its 

mission – “Make Their 

Day!’  I hope that you 

obtain pleasure seeing the 

difference that you make 

in the lives of others at 

your school or district.  From my vantage point, I witness 

how all of you combined – 2,500 strong – contribute to 

making a difference…every day, by: 

● Preparing and serving nutritious and tasty meals, 

with a smile, to over 150,000 children daily 

● Providing 120 school districts in Missouri and 

Kansas a sustainable child nutrition program of 

which they can be proud  

● Demonstrating Opaa! hospitality to school admini-

stration, faculty, staff, and board of education 

members 

● Ensuring that Opaa!’s child nutrition programs 

meet federal, state, and local standards for nutri-

tion and safety 

 

During the first semester, Opaa! successfully transitioned 

17 additional school districts, with almost 30,000 students, 

from other child nutrition companies or from self-operated 

status.  Many of you participated in these transition efforts; 

and your experience and guidance were key to the success 

achieved and the smooth transitions. 

 

As a result of our team’s performance, the future looks 

bright in terms our ability to bring our child nutrition pro-

grams to more schools and more students in the Midwest.  

We attribute our good fortune to remaining true to our core 

values: 

● Always act in the best interest of the client 

● Demonstrate integrity to earn trust 

● Provide hospitality 

● Accept accountability 

 

Please take the holiday season to take a breath, relax, and 

reflect on the blessings in your life.  You deserve it!   

I wish each of you a safe and Happy New Year and a won-

derful 2014. 

Opaa! 

 
 

Kevin 

December is Holiday Wellness Month! 

 
Don’t wait until New Year’s to set your fitness goals. There 

are numerous ways to sneak in exercise during the holidays.  

Shopping, cooking, eating, parties, family gatherings and 

more all help define the holiday season.  Hectic schedules, 

combined with cooler temperatures and fewer daylight 

hours, may mean your exercise routine has been bumped 

from your schedule.  Fear not!  There are some positive 

things you can do to overcome these obstacles! 

 

The holidays may be a great time to create a new family 

tradition focused on fitness.  A little exercise can go a long 

way and can help fend off holiday weight gain.  Pop in an 

exercise DVD and workout with the family, take the chil-

dren ice skating or sledding, power walk in the mall, or find 

a local 5k and encourage your family and friends to partici-

pate with you.   Looking for some last minute gift ideas or 

stocking stuffers?  You may even consider giving healthy 

holiday gifts like yoga lessons, hand weights, a stability 

ball, or a new pedometer.   

 

The season can be full of cheer, but it also can be full of 

stress.  Exercise can help you reduce stress and anxiety, as 

well as boost your energy levels.  Regular exercise can keep 

your weight in check in the long run.  As always, talk with 

your doctor before starting a new exercise routine and to 

discuss what kind of exercise would be right for you. 

 
Happy Holidays! 
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Spokane High School Awarded National Blue Ribbon Status 
By: Jami Stine 

 

The National Blue Ribbon Schools Program recognizes elementary, middle and high 

schools where students perform at very high levels or where significant improvements 

are being made in academic achievement.  Schools must also make annual yearly pro-

gress in accordance with No Child Left Behind. 

 

The Spokane R-VII School District is proud to have been chosen as a 2013 National 

Blue Ribbon School.  At a ceremony in Washington, DC on November 18th and 19th, 

Spokane and other Blue Ribbon Schools will be honored by the United States Department of Education.  Each 

school will receive a plaque and a flag as symbols honoring their status as National Blue Ribbon Schools. 

 

Schools are nominated for this award by Chief State School Officers, the Department of Defense Education Ac-

tivity, the Bureau of Indian Education and the Council for American Private Education.  Once nominated, the 

school submits an application describing operations such as the use of assessments and assessment data, curricula, 

professional development, leadership, and community and family involvement. 

 

To celebrate this achievement, all of the Spokane students were served a special lunch on October 9th prepared by 

our Opaa! staff.  We were honored to be a part of this celebration. 

 

Spokane High School is one of the 286 schools in the nation chosen to receive this award for 2013.  Opaa’s Nixa 

High School was also chosen as a National Blue Ribbon School.  The Blue Ribbon Award is considered the high-

est honor a school can achieve.  

Knob Noster Celebrations 
By: Janice Layton 

 

The Knob Noster School District was recently host to two big celebra-

tions.  The first was the Veterans Day Breakfast at both the High School 

and Whiteman Air Force Base Elementary where the students and veter-

ans ate breakfast together.  The High School hosted 37 veterans for a bis-

cuits, gravy, and sausage breakfast cooked and served by the high school 

kitchen staff including Kitchen Manager LeighAndra Martin, Cindy 

Lancaster, Laura Smith, and Miok Jurewicz.  Whiteman Elementary 

served 352 veterans the same breakfast and this was cooked and served 

by the elementary kitchen staff at Whiteman including Kitchen Manager 

Lisa Okan, Wanda Turner, Shelly Kertz, and Karen Fisher.  This was the most 

veterans we have served since Opaa! has been in the Knob Noster School District!  

The students enjoyed eating and sharing a meal in honor of the veterans in town.  

 

The second celebration was the signing of a new lease between Whiteman Air Force 

Base and Whiteman Elementary until the year 2041.  This signifies a partnership for 

the next 28 years between the air force base and the elementary school.  This celebra-

tion was attended by the Knob Noster School Board and Administrators, and the 

Brigadier General of White Air Force Base.  This celebration was also open to the 

public.  Janice Layton, DNS of Knob Noster planned and served refreshments to all 

that attended.  Holly Morris, DNS of Henry Co. School District, baked and deco-

rated a cake for the occasion.   
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Health Fairs at Marshfield and Sullivan School Districts are a Huge Success! 
By: Pam Hyde 

 

Both Marshfield and Sullivan School Districts recently held their annual 

Heal Fair. Tonja Crum, DNS from the Marshfield School District and 

Terri Politte, DNS along with her assistant Shelby Politte from the Sulli-

van School District did an amazing job representing Opaa!. 

 

Tonja was asked by the District Nurses to give a presentation to the stu-

dents.  Tonja choose to promote healthy eating by talking about the 

Health Hunger-Free Kids Act (HHFKA).  She discussed with the students 

the different healthy menu items and then asked what they liked.  She 

learned that many of the students know a lot about fruits and vegetables and many help at home with their family 

gardens.   

 

Terri and Shelby participated in the annual Community Health and Wellness Fair that is held at Sullivan High 

School. There were 600+ that attended we have been told. They 

handed out papers from the Dairy Council and talked to everyone 

about the school breakfast and lunch program. They also handed out 

miniature versions of the fruit and yogurt parfaits that they serve at 

breakfast (yogurt was donated by Kohl), cups of dried fruit mix, and 

miniature versions of the dinner rolls that are served on Chicken 

Patty Day. The rolls were made by Patty LaPlant, High School 

kitchen manager. The food is always a big hit.  

East Carter Parent/Grandparent Breakfast 
By: Tanya Turner 

 

The East Carter School District had their Parent/

Grandparent Breakfast for students in Kindergarten 

through 5th grade in October and November.  Every 

year during the first semester we invite our stu-

dent’s parents and grandparents to come to school 

and have breakfast with their child.  Each Friday, 

parents and grandparents come in and enjoy biscuits 

& gravy, cereal or oatmeal with their child.  The 

students love to have mom and dad or grandma and 

grandpa come 

and eat breakfast with them.  We have a great turnout with our older kids too.  

They are never too “big” to have their parents or grandparents come to school 

and eat with them.  We invite them in after our regular breakfast schedule is 

finished so the students have an opportunity to sit and visit with their family.   

 

During second semester, we invite the parents and grandparents back to have 

breakfast with us again.  We have the breakfast on a different day of the week 

than the first semester and we offer a different choice for breakfast along with 

cereal or oatmeal.  It was nice to see the support of our school and community 

to help make this a huge success. 
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Breakfast Participation up at Diamond! 
By: Judy Coker 

 

The staff at Diamond R-IV School District has been concentrating our efforts on getting our 

breakfast participation counts up.  We have not only been meeting the goal we set, but going 

over it by 30 or so breakfast every day! 

 

Adding a 4th choice has helped increase participation as well as holding some special events 

such as grandparents day and breakfast with champions.  We served over 340 at grandparents day, and Breakfast 

of Champions was a huge success as well with high school Football, Softball, Volleyball, and Cross Country par-

ticipants coming to the elementary to eat with the “little kids”.  Many of those students have indicated that they 

are eating breakfast everyday now. 

 

During National School Lunch week we had “lucky trays” everyday, cooks going out and talking with students, 

and several administrators serving.  Dr. Wilson, Superintendent, Eddie Jones, Transportation Director, and Mr. 

Payne, Elementary Principal really enjoyed serving the kids, and the kids enjoyed having them.  Future plans are 

to have the superintendent, principals, and the Diamond Police & Fire Department come serve lunch at the middle 

& high school levels.  We are also working at the high school level to increase participation by interacting and 

talking with the students on how we prepare our meals and plan on having more NAC meetings. 

 

The district as a whole is more involved with what we are doing to increase participation – pictures have been 

posted to the Diamond face book pages as well as on the district web page at www.diamondwildcats.org 

Good things are happening at Diamond. 

Fruit and Vegetable Bar a Success at Harrisburg! 
By: Lisa Baker 

 

 

Harrisburg School has some very exciting things happening this 2013-2014 school year. With the help of the 

Harrisburg staff and the Opaa team in the kitchen, we have implemented a new fruit and veggie bar for the stu-

dent’s in grades K-8. The students are very excited about the self serve fruit and veggie bar and like all the fresh 

choices that are offered. The Opaa! team members in the kitchen are very excited that the children are able to 

make their own choices and get the food that they want to eat instead of put things on their tray that they may not 

enjoy. The staff at Harrisburg School District likes that the children are learning to make healthy choices for 

themselves as well as the fact that the children are eating it and not wasting so much food.  

This bar has also been nice for the Opaa! kitchen staff because now they are not  

spending so much time cupping food.  Additionally, it has also helped decrease the 

paper waste. I would like to thank all the staff in the Harrisburg School District 

and the Opaa team for helping make the new fruit and veggie bar a success. As the 

New Opaa Director of Nutrition Service here in the Harrisburg School District, I 

am very proud of the children, principals, teachers, and my Opaa! team for all their 

hard work for helping get the fruit and veggie bar up and going. I would also like 

to thank all my sister Directors and my Regional Director Kathy Diederich for 

helping me plan how to make this fruit and veggie bar so successful. 

http://www.diamondwildcats.org
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Healthy Eating After School  
After School Meal Program Meets Critical Need 
By: Sheila Frost 

 
 The Child and Adult Care Food Program (CACFP) assures nutritious meals and snacks are served to chil-

dren enrolled in after school programs. This program is available to school districts with a free and reduced 

enrollment of at least 50% and may meet critical needs for families in your district. CACFP provides fund-

ing for snacks and suppers in organized after school programs and has proven to provide children not only 

needed nutrition, but has also been shown to help reduce or prevent children’s involvement in other high-

risk behaviors. At-Risk After School Programs provide the added benefit of:  

 

● Improving the health and well-being of the children they serve by providing balanced nutritious evening 

meals  

● Counter the childhood obesity epidemic by providing healthy supper meals as well as nutrition education  

● Students are better prepared to benefit from the educational and enrichment activities when well nour-

ished  

 

 If your after school program does not include a nu-

trition component, you have an opportunity to pro-

vide children and families additional assistance by 

participating in this program. Supper service is re-

quired to provide well-balanced meals that offer the 

appropriate amount of energy and nutrients a child 

needs during critical stages of growth. Meals are pre-

pared to include more whole grains, more fruits and 

vegetables, low fat milk, limited sweets and a variety 

of foods. Through the CACFP program, nutritious 

after school snacks may also be available to your stu-

dents.  

 

Once approved for CACFP, all students enrolled in the after school pro-

gram receive these meals free of charge, regardless of their qualification for 

free and reduced meals. Many children depend on the breakfast and lunch 

meals provided at school to meet their nutritional requirements. Adding the 

supper program can provide an additional layer of nutrition security for 

these students.  

 

Opaa! will be happy to review program requirements with you and assist 

you in preparing to implement a meal or snack program. Contact your Di-

rector of Nutrition Services to learn more about this program and how 

Opaa! can assist you with implementing an after school meal or snack pro-

gram in your district.  
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Staying Safe—It’s Good for our Employees 

and our Customers 
By: Scott Meyer 

 
No one wants to get hurt. However, when awareness dimin-

ishes, the chances of getting hurt in our kitchens, goes up!  The 

more injuries, the costlier it becomes, and eventually that may 

mean higher rates to our schools. So, staying safe is good for 

everyone! 

 

An accident is always waiting to happen. It only needs an op-

portunity — and there are plenty of those in a typical school 

kitchen: slippery floors, knives and other sharp tools, hot sur-

faces, heavy pieces of movable equipment, awkward food pack-

ages, and congested quarters. Add to those dangers the flurry of 

activity during a breakfast or lunch rush, and an accident can be 

just one step away.  

 

Taking a little bit of extra time to do something as simple as 

removing a delivery box from the middle of an aisle can prevent 

a costly accident, and such actions don't necessarily cause slow-

downs.  

Sometimes, the need for speed often translates into carelessness 

and needless injury. A lot of claims are the result of people who 

ignored proper procedure to prepare or serve food. Slow down. 

An ounce of prevention  

Some companies accept injury losses as the price of doing busi-

ness; others refuse to tolerate any safety infractions. All want to 

safeguard their employees against injuries. At Opaa!, we have 

our Safety Champions and the Safety Incentive Program to help 

increase awareness. Our safety record the last 2 years are a di-

rect result of all employees working together, to stay safe. 

You can say safety is common sense, but it's also behavior. 80-

90% of all accidents are a result of unsafe acts by employees. 

We can choose to follow procedures put in place by Opaa! or 

not. But, why put yourself and your fellow kitchen workers in 

that situation? If you get hurt, it affects more than just the in-

jured employee. The indirect costs of hiring and training a sub-

stitute worker, as well as the morale factor, diminish the per-

formance of a kitchen. Customers notice when the attitude and/

or the dynamics of our staff changes. All of these “costs” add up 

when someone gets hurt. 

All employees are an integral part of our safety program. After 

all, we’re the ones responsible for preparing and serving the 

meals. Expect the unexpected, slow down, and work as a team.  

92.3% 
Last Year: 86.5% 

97.5% 
Last Year: 86.5% 
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Quinoa Bars 
By: Chef Rick Turner 

 

Directions:  
1. Preheat oven to 

350 degrees. 

2. In a bowl, combine Oats, Yogurt and Milk. 

Soak 30 min to 1 hour. 

3. Add cooked Quinoa and all other ingredi-

ents. Mix well. 

4. Lightly spray a 9 x 9 pan. Pour mixture into 

pan and spread evenly; pressing down to com-

pact. 

5. Bake 20-25 minutes or until edges are start-

ing to brown and pulling away slightly from the 

pan. 

6. Let cool; wrap and store in refrigerator. 

 

 

Ingredients 

 

1.5   C    Oats 

1      C    Vanilla Yogurt 

2      oz   Milk 

 

2      C    Quinoa, cooked 

 

.5     C    Craisins 

.5     C    Dried Apricots, 

chopped 

.5     C    Dried Blueberries  

 

1/3   C    Honey 

½     tsp  Cinnamon 

¼     tsp  Salt 

½     tsp  Vanilla Chef Rick Turner 


