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Grab N Go Breakfast at Blue Eye 
By: Brandy Huskey 

At Blue Eye I noticed I wasn’t seeing many students from the middle 

school in the breakfast line, so I decided to investigate as to the reason 

why.  I asked several students if they ate breakfast at home or if they 

skipped it all together.  When I saw them at lunch, I asked them why I 

didn’t see them at breakfast.  I even asked the students if they did not 

like what was being served for breakfast or if eating breakfast wasn’t 

the “in thing” to do.  Each time I got the same answer… They liked 

the choices offered at breakfast and admitted they were hungry when 

they skipped breakfast, but they did not want to wait in the long line.   

 

The middle school has a session called “morning gym” that allows the 

students to congregate in the gym before school starts.  So if the kids 

will not come to the cafeteria for breakfast, I decided to go to them! 

With the help of the kitchen staff and school administration, we presented the idea of a 

Grab N Go breakfast to the students on a three week trial basis to see if they liked the pro-

gram.  We explained that this program was a privilege and could be taken away at any 

time. As long as we had good participation and minimal messes,  the Grab N Go option 

could continue.   

 

In order to make this program successful, I needed a marketing plan.  First, I printed post-

ers to advertise the Grab N Go option.  I hung them in the middle school halls, at all en-

trances to the school and in the gym.  Next, I prepared an announcement for the bulletin 

that ran the entire week before the program kickoff. Then, I sent home letters to parents 

explaining the Grab N Go option and that the price was the same as if the students ate in 

the cafeteria.  Finally I had a raffle that all participants would be entered into because eve-

ryone loves to win something! We decided a basketball would be a great prize.  

 

Assembling the Grab N Go bags was as easy as putting the breakfast and napkin in a bag, 

placing the bags into coolers, and pushing it to the gym. I set up at a table at the entrance 

and the students could walk by and grab a bag and milk and then let the cashier know.  

The entire transaction takes less the 10 seconds and the student s are on their way!  Addi-

tionally, by serving breakfast in the gym, I have received a number of compliments from 

the principal and elementary teachers about the cafeteria being less crowded and hectic.  

 

Our Grab N Go has been a great success at our school our students and facility. Before the 

Grab N Go option, less than 29% of the Middle School students were eating breakfast. 

Now with the Grab N Go option we are doing a steady 50%-60% daily.   Everyone in-

volved seem to love the program and I am happy to see more students eating breakfast in 

the mornings.  
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Team, 

 

As the holiday season 

approaches, I reflect 

on the many blessings 

for which I am thank-

ful: 

  A loving and sup-

portive wife and three 

beautiful children 

 Good friends 

 The ability to lead 

a dedicated team that serves 120 school districts, 

with over 150,000 students. 

 

Together, we are blessed to be able to serve our 

neighbors – all of these students, parents, and teach-

ers who eat with us.  We provide tasty and nutri-

tious meals, served with love.  Many of the meals 

we prepare and serve are the best meals those chil-

dren receive. 

 

Life is not always easy or even fair.  But look 

around and you will probably recognize that you are 

more fortunate in many ways than others.  Each of 

our blessings come in different forms and may not 

be obvious.  I encourage each of you to realize your 

unique blessings during this holiday season.  It will 

bring a smile to your face. 

 

As Charles Dickens said, “Reflect upon your pre-

sent blessings of which every man has many - not 

on your past misfortunes, of which all men have 

some.” 

 
Opaa! 

 

 

Kevin 

Reducing Holiday Stress 

The holidays can be a wonderful time of year, but 

they can also come with a fair amount of stress.  Here 

are some ideas for handling the typical things that 

make us all feel pressure: 

 It’s okay to say no.  You don’t have to attend 

every event.  Focus your attention on those 

activities that are most important to you. 

 Be realistic.  It does not all have to be perfect. 

 Get the whole family involved in holiday 

preparations.  Great bonding time and every-

one shares the responsibility. 

 Set spending limits.  Money is one of the big-

gest causes stress.  Set a budget and stick to it. 

 Get organized.  Make lists to keep track of 

your “To Do” list. 

 Be sure to plan some down time.  Pay atten-

tion to your own needs and feelings. 

 Get plenty of sleep/Eat right and exercise. 

Taking care of yourself will help during 

stressful times. 

 Get support if you need it.  Don’t be embar-

rassed to ask for help.  Holidays can some-

times trigger depression. 

Consider the kinds of things that bring stress into your 

life and plan to respond to them in a healthy way.   
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Chef Rick Helps Entice Students into the Cafeteria 
By: Jennifer Marquess 

 

Since the Marshall School District has an open campus, Jennifer Marquess, Director of Nutrition Services and Opaa’s 

very own Chef Rick joined forces to entice the students to not only stay and eat but also enjoy a great meal with Opaa! 

while also taking advantage of some healthier options.  As of the start of the 2013 school year the deep fat fryer at the High 

School Snack bar was removed. So keeping the students from heading to fast food restaurants would be an even bigger 

challenge this year. Chef Rick’s expertise would come in handy to solve our dilemma.  The age old rule of food service 

states that if the food doesn’t look good to the eyes, the brain is automatically going to tell us it does not taste good either.  

So, Chef Rick was able to suggest products that were healthy and appealing to this age group plus he was able to provide 

guidance in the product displays that would entice the students to eat in the cafeteria.   

 

This duo worked diligently sampling up products in a manner that would make their Marshall customers begging for carrot 

sticks, yogurt parfaits and smoothies.  Some of the samples they  offered that day that were also available for purchase in-

cluded a celery stick cup with an insert of peanut butter for dipping, fresh fruit smoothies, fresh fruit cups with an insert of 

low fat honey yogurt for dipping, and a carrot cup with low fat Ranch 

for dipping. Previously, students were walking around with fruit and 

yogurt parfaits in hand from a popular restaurant (who will remain 

anonymous - the place with the golden arches) but now they are carrying 

around he Opaa! fruit and yogurt parfaits. 

 

The students and staff really enjoyed the tasting and were purchasing the 

healthier options from the snack bar. The presentation was very appeal-

ing and all of the colorful fruits and vegetables looked like they would 

taste good. Overall this is a very successful new idea at the High School. 

Thank You Chef Rick for all you have done for Marshall. Come back 

soon! 

East Prairie Homecoming Chili Supper 
By: Fred Crowe 

 

On Friday, October 4, 2013 at Martin Elementary in the East Prairie R-II School District, 

we held our annual Chili Supper.  The turnout was the highest that it has ever been.  This 

was a direct result of feedback from last year’s event.  The comments last year definitely 

caused a significant increase in this year’s participation.  It was even more amazing that 

the team that we were playing, Chaffee School, showed up with a busload to eat.  It was a 

great opportunity to meet and greet parents, school employees, students and residents, as 

and school board members. 

 

As always with these particular events, it gives me an opportunity as the Director of Nu-

trition Services to serve as an ambassador for Opaa! to answer questions, acknowledge 

comments and address any concerns regarding the school food service program.  I am 

happy to report that all conversations that took place were of a  positive nature.  I believe the initial pushback regarding the 

implementation of the Healthy Hunger-Free Kids Act regulations have started to decline.  

 

The event also featured class reunions, one as far back as the 50’s.  It was also a learning experience for me since I com-

mute to work from Sikeston, and am fairly new to southeast Missouri.  It was interesting to listen to the obvious changes 

that have taken place in this area. 

  

I would also like to acknowledge the volunteering of time and labor by members of our Opaa! family, in addition to myself, 

two of my Kitchen Managers, Tasha Woodworth and Carlene Denton were great contributors to the overall success of 

our event.  With another outstanding year behind us, I am confident that we will reach even higher next year and truly 

“Make Their Day”. 
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North Platte Annual Patriot’s Days Remembrance Celebration 
By: Sondra Stubbs 

 

The 12th Annual Patriot’s Day Remembrance was held at North Platte High School on September 11, 2013.   

Twenty three members from the  Fire Department, Uniformed Officers & Ambulance crew were served a compli-

mentary breakfast of biscuits and gravy, sausage, juice, milk & coffee.  A brief 30 minute program, including the 

Select Choir, Band & Special Guest Speaker encouraged everyone in attendance to “Never Forget” the life chang-

ing events that took place over twelve years ago on September 11, 2001.  The event also provided an opportunity 

for members of the community to the thank the emergency personnel for their continued support and service to 

the community. 

 

Every year North Platte also hosts a Veteran’s Day celebration.  Veteran’s Day is on November 11, 2013 this year 

and North Platte will again invite all area Veterans to come 

and enjoy a complimentary lunch of turkey, potatoes and 

gravy, green beans, Opaa! dinner rolls, and dessert.  In the 

past years, we have served anywhere between 80-200 Veter-

ans on this day of Remembrance.  It is a wonderful opportu-

nity for students and staff to honor the men and women in 

their community who served their country in the armed 

forces. 

 

A BIG thank you to all Veterans and Emergency Personnel 

for your sacrifices and service to the United States and our 

community. 

Breakfast Participation Increases at Diamond 
By: Judy Coker 

 

The staff at the Diamond R-IV School District has been concentrat-

ing 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 breakfasts 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 grandpar-

ents day, and Breakfast of Champions was a huge success as well with high school Football, Softball, Volleyball, and 

Cross Country participants coming to the elementary to eat with the “little kids”.  Many of those students have indi-

cated 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 interact-

ing 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. 

http://www.diamondwildcats.org
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Fresh Fruit and Vegetable Program a Success in the Wracher Region 
By: Pam Hyde 

 

FFVP…   What is that you ask? 

It’s the Fresh Fruit and Vegetable Program that provides children in participating schools with a 

variety of free fresh fruits and vegetables outside of the National School Lunch Program (SLP) and School Breakfast Program 

(SBP) meal periods.  It’s an effective and creative way to introduce fresh fruits and vegetables as a healthy snack option.  The 

criteria to be chosen for the program are:   

 Be an elementary school 

 Participate in the NSLP 

 Complete an annual application for the program 

 Schools with the highest free and reduced price enrollment are given priority.   

 

Karen Wracher, Regional Director of Operations for Opaa!, has several districts in her region participating in the FFVP.  Kim 

Dixon, DNS at the Winona  R-III School District stated they have participated in the FFVP for over four years and feed their 

entire elementary school a fresh fruit or vegetable every day.  Jennifer Mayberry, school nurse for Winona, added “This pro-

gram is such an Asset to Winona Students.  It ensures that every student has a healthy snack before they go home each day.  If we 

have a half day the students really miss the healthy snack”.    

 

The Steeleville R-III School District is able to feed about 400 students every day a healthy snack in their second year with the 

program.  Kim Harmon, DNS added that the  student’s favorite item from the  FFVP is the Grapple which is a fruit that looks 

like an apple, but tastes like a burst of grape Kool-Aid.   

 

The students at the Mountain View-Birch Tree R-III School District are very excited  about their first year in the FFVP and ask 

the cooks every day what they will be having for a snack.  This year they have already tried turnips, sugar snap peas, kiwi, apple 

pears, mangos and plums.  Dora Taylor, DNS says that the fruits are their favorite, but they are willing to try almost anything, 

she thinks! 

Knob Noster Kitchen Staff Celebrate Homecoming 
By: Janice Layton 

 

The Knob Noster School District had Homecoming on September 27, 

2013.  The Opaa! Food Management, Inc. lunch ladies did not want to be 

left out of the fun, so they participated in several of the  Homecoming fes-

tivities.   Not only did they   participate in Spirit Week by dressing in the 

theme of the day, they also  joined in the fun by entering a float in the 

Homecoming Parade.   Knob Noster wanted to see a lot of floats in the 

this years Homecoming Parade and the Opaa! lunch ladies did not disap-

point.  The theme of this years parade was “Take out the Trojans”., so the 

ladies made a takeout box and put a Trojan head in it.  Everything was 

drawn and handmade for the float by the lunch ladies.  Some of the ladies walked beside the float along the pa-

rade route and passed out treats to the students.  As we were walking you 

could hear some of the students call out the lunch ladies names and run out 

to meet thm to get a hug.   

 

A great time was had by all students and kitchen staff!   Of course, it didn’t 

hurt our feeling to learn it was announced at half time of the football game 

the Opaa! float had won 1st place in our category.  The students enjoyed 

talking to the lunch ladies about the float the next day and were excited 

that the ladies had participated in the parade.  Watch out Knob Noster… 

the Opaa! lunch ladies are already planning for next years float!   
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 National Farm to School Month  
A Tribute to Opaa! Farm Partners  
By: Sheila Frost 

 
Farm to School is the practice of sourcing local food for schools or preschools and providing agriculture, 

health and nutrition education opportunities such as school gardens, farm field trips, and cooking lessons. 

Farm to School activities can help cultivate long-term healthy eating habits. These programs deliver food 

that not only nourishes children’s bodies, but provides the opportunity to enhance their educational experi-

ence by connecting with local farms and farmers. Farm to School programs ensure that your child is offered 

the highest quality food available.  

 

Farm to School improves the health of children and communities while supporting local and regional farm-

ers. They are a win-win for kids, farmers, communities, educators, parents, and the environment.  

 

This school year, Opaa! is fortunate to be working with a number of Farm to School partners. These partner-

ships have greatly expanded the number of menu items offered to students and staff members during the 

growing season.  

 

Opaa! Farm Partners and Locally Grown Products Include:  

 Rasa Orchards in Lexington, Missouri – Jonathan Apples  

 Hamra Farms in Sikeston, Missouri – Hydroponically Grown 

Living Lettuce, Green Peppers and Tomatoes  

 Martin Rice in Bernie, Missouri – Long Grain White & 

Brown Rice  

 VAP Wheat Co-Op (Wheat from Farmers in Kansas and 

Oklahoma) – Whole Grain-Rich Crust for Pizza and Calzones  

 Fahrmeier Farms in Lexington, Missouri – Fresh Vegetables  

 Bush Farms in Bonner Springs, Kansas – Sweet Potatoes  

 Southeast Missouri Farms – Variety of Fresh Melons  

 

In an effort to expand our Farm to School program, Opaa! actively seeks local farms to provide fresh prod-

ucts to our students. This expansion is part of our initiative to provide as much “locally grown” food in our 

schools as possible. Join us in celebrating National Farm to School month and look for the apple icon on our 

monthly menus to identify farm fresh items served while in season!  
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How to Keep Your Food Safe 
By: Scott Meyer 

 
Food can become contaminated with harmful bacteria where it 

is produced, where it is sold, or on your kitchen counter. Here 

are some tips on how to prevent food-borne illness: 

 Wash your hands often 
 ●  Yes, that age-old advice is still the best way to 

 avoid getting sick. Use hot water and soap to wash 

 your hands before and after handling food, and after 

 using the bathroom, changing a diaper or handling 

 pets. 

 Clean fresh produce: 
 ●  Rinse under running water. For extra protection, 

 adding one part vinegar or lemon juice to the three 

 parts water helps, but you don't need to use any soap, 

 detergents or special cleaners. It is important to rinse 

 food even if you are going to peel it. 

 ●  Use a scrub brush to remove additional dirt and bac-

 teria. 

 ●  Cut out bruised or damaged areas; bacteria can 

 thrive there. 

 

 ●  Dry produce with a clean cloth or paper towel to 

 wipe off more bacteria. 

 Use special precautions for raw meat, poultry and sea-

food: 
 ●  Always keep raw meat, poultry and seafood sepa

 rated from other foods. From the minute you take 

 these raw meats from the store shelf until you cook 

 them, it is best to keep them in plastic bags to pre vent 

 juices from dripping. The uncooked juices can contain 

 harmful bacteria. 

 ●  If possible, use a separate cutting board for raw 

 meat, poultry and seafood. Don't use the same one  for 

 fresh produce. 

 Refrigerate or freeze leftovers within two hours of cook-

ing: 
 ●  Cool temperatures keep most harmful bacteria 

 from multiplying. Store food in clean, covered con-

 tainers. 

 

While most of these tips are much common sense, it just takes 

one wrong decision to cause serious harm or even death in 

someone who eats the contaminated food. Take the extra time to 

do the right thing! Be Safe, everyday! 
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 Opaa! Food Management, Inc. would like to 

welcome the following Directors to the Opaa! 

family: Terrie Findley (Springfield Catholic), 

Jessica Phelps (Marionville  R-9), Laura West 

(West Platte Co. R-II), and Rebecca Boyd 

(Lathrop R-II).   

Roasted Root 

Vegetables 
By: Chef Rick Turner 

 

Directions:  
1. Preheat oven to 350 degrees 

2. Place all ingredients in a bowl or con-

tainer; mix thoroughly until all vegeta-

bles are coated 

3. Spread out on a pan in sparse, single 

layer 

4. Place in oven and  roast for approxi-

mately 30-40 minutes or until vegetables 

are tender 

 

 

Ingredients 

 

1  lb   Carrots, med dice    

1  lb   Turnips, med dice 

1  lb   Rutabagas, med dice 

1/2     Red Onion, med dice 

 

1/3   C   Olive Oil 

 

1.5   tsp   Kosher Salt 

1      tsp   Freshly Ground 

Black Pepper 

1      tsp   Granulated Garlic 

1      tsp   Leaf Oregano 

1      tsp   Leaf Basil 

1      tsp   Leafy Thyme Chef Rick Turner 
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