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2013 Leadership Retreat—”Fly Like an Eagle!” 
By: Craig Cohen 

 

Opaa! held its annual Leadership Retreat on July 9-12 at the Marriott West in Chesterfield, Missouri. 

About 150 company leaders attended this year’s event.  The annual event includes educational work-

shops to build skills and social events to welcome new team members and enhance the family feel of 

Opaa!   

 

This year’s theme, “Fly Like an Eagle!” is taken from You Can’t Send a Duck to Eagle School (and 

Other Simple Truths of Leadership).  The author, Mac Anderson, retells a conversation he had with a 

successful business owner, who told him “You can’t send a duck to eagle school!  You can’t teach 

someone to smile, you can’t teach someone to want to serve, you can’t teach personality.  What we 

can do, however, is hire people who have those qualities and we can teach them about our products 

and teach them our culture.” 

 

This approach fit perfectly with Opaa!’s new method of recruiting, interviewing, and hiring customer

-focused team members.  One day of the retreat was dedicated to training the Operations Manage-

ment staff on a new approach to hiring and onboarding, using a toolkit specifically created for Opaa! 

personnel. 

 

Another day was devoted to improving the training skills of the company’s leadership, through a 

Train-the-Trainer development program.  Attendees learned the 5 methods of training – lecture, 

guided discussion, demonstration, role play, and on-the-job training – and how to utilize each of 

them. 

 

The training was approved by the School Nutrition Association to qualify for 10 continuing educa-

tion units for all members – a first for Opaa! retreat training! 

 

Social events included: 

Welcome Reception, hosted by the Leadership Team. Representatives from Gold level sponsors 

attended to mix and mingle with Opaa! personnel. 

The 30th annual Awards Banquet, when we celebrated accomplishments of many Opaa! leaders. 

A “Minutes to Win It” game night, hosted by the Home Office staff.  Everyone had a great time 

and the competitive nature of our team was well displayed. 

 

The final morning was spent hearing Success Stories from the Field, centered on participation en-

hancement, relationship building, and perseverance: 

Community Garden – Tracy Campbell and Steve Strup 

Commons Area Breakfast Cart – Bonnie Timmerberg 

Universal Breakfast – Connie Fuwell, Fred Crowe, Melanie Smith, Brenda Arnzen, Nancy 

Glover 

Healthier A la Carte – Rick Turner 

Winning over Kansas – Greg Frost and Steve Adams  

 

These stories provided a terrific inspiration for everyone to return to their district and create their 

own success stories. 
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To the Opaa! Team, 

 
Welcome back to 

school!  Opaa! begins 

this school year serving 

114 school districts in 

Missouri and Kansas, 

compared to 96 at the 

same time last year.  The 

fact that an increasing 

number of school dis-

tricts entrust their child 

nutrition programs to 

Opaa! speaks to the high quality of service that our team 

members display each day both in the kitchens and be-

hind the scenes.  

 

If last school year was the “Year of New Regulations”, 

this year could well be the “Year of Customer Focus”. 

Our mission, “Make Their Day!” is all about customer 

focus. Our vision, “To be an indispensable partner with 

each school we serve” is customer-centric.  And one of 

our core values, “Provide Hospitality”, focuses on how 

we treat our patrons.  In an effort to continuously im-

prove our customer service, we have updated our recruit-

ing, interviewing, and hiring process at all levels, to seek 

out customer-focused employees. 

 

I would like to welcome the school districts that have 

joined us since the start of last school year.  In Missouri 

– Cole County, North Platte, Sedalia, Ash Grove, 

Bernie, Spokane, East Newton, Bloomfield, and Niangua 

have joined the Opaa! family.  In Kansas – Ottawa, An-

dover, Augusta, Santa Fe Trail, Chapman, West Frank-

lin, El Dorado, Baxter Springs, Oswego, and Troy have 

also joined the family. 

 

As we go about our daily business, let us renew our 

commitment to our mission – “Make Their Day” and 

truly live by our core values. 

 

I wish each of you a wonderful school year. 

 

Opaa! 

 

 

Kevin 

Opaa! Celebrates Directors’ Achievements! 

Congratulations to our President’s Circle winners for the 

2012-2013 school year!  These Directors of Nutrition Ser-

vices met stringent goal targets within their respective 

districts, as set forth by Opaa!  The 2012-2013 Presi-

dent’s Circle recipients were: 

Melanie Smith—Arcadia 

Carla Aborn—Ava 

Della Lucas—Basehor-Linwood 

Beth Brooks-McCoy—Centralia 

Fred Crowe—East Prairie 

Mary Ann Speight—El Dorado Springs 

Marita Harris—Fayette 

Cathy Marsch—Gasconade 

Linda Bollinger—Greenville 

Teresa Ferrell—Lawson 

Becky Morton—Lexington 

DeeDee Jordan—Montgomery 

Pam Hyde—Mountain Grove 

Tracy Campbell—Neelyville 

John Distefano—Piper 

Connie Fuwell—Puxico 

Brenda Arnzen—Scott City 

Nina Wallace—Shelby 

Kim Harmon—Steeleville 

Kim Wilson—Wheaton 

Kim Dixon—Winona 
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Opaa! Presents Awards to Employees at Annual Retreat 

Each year, Opaa! recognizes outstanding performance at the annual retreat. This past summer, Opaa! presented the 

following awards: New DNS of the Year, DNS of the Year, Marketing Award, RDO of the Year, Kitchen Manager 

of the Year, and the Whatever It Takes Award.  Please join us in congratulating these individuals! 

The New DNS of the Year 

award is earned by a DNS 

with less than one year of 

service with Opaa! and who 

has achieved the majority of 

the goals set for our Direc-

tors. This year’s winner is 

John Distefano from Piper 

USD  203. Congratulations 

John! 

The Marketing Award recognizes ex-

cellence in the area of participation, as 

well as creativity expressed through 

various promotions.  With just over two 

years of service at Opaa!, this year’s 

winner is Tracy Campbell from the 

Neelyville  R-IV School District! Con-

gratulations Tracy! 

The Whatever It Takes award is be-

stowed on the Opaa! employee who 

embodies the “vision” of Opaa!, goes 

the extra mile, and takes ownership of 

their position. Nominated by her peers, 

district administration, and chosen by 

the executive committee, Nancy 

Glover from the Woodland R-IV 

School District is this year’s recipient.  

Congratulations Nancy! 

The Kitchen Manager of 

the Year is selected from the 

regional winners and recog-

nizes excellence in leader-

ship, quality, safety and ini-

tiative. This years winner is 

Nina Hatfield from the 

McDonald Co. R-I.  School 

District Congratulations 

Nina! 

To receive the DNS of the Year 

award, the director must have over 

one year of service with Opaa! and 

achieve strategic goals set for the 

district they serve and must be a 

good ambassador for Opaa! and it’s 

mission. This year’s winner is 

Melanie Smith from the Arcadia 

Valley R-II School District. Con-

gratulations Melanie! 

The RDO of the Year award is given 

to the Regional Director of Operations 

who has the highest cumulative goal 

achievement average of any other re-

gion and the individual must be com-

mitted to Opaa!’s mission, “Make 

Their Day”.  This year’s winner of the 

RDO of the Year  award is Steve 

Strup.  Congratulations  Steve! 
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Are you participating in the Opaa! 401(k) Plan? 

Do you like FREE MONEY? 
By: Jane Luers 

 
In these uncertain times, it is important we all take responsible steps to prepare for the future.  Opaa! employees just 

received wage and salary increases for this year.  This would be a GREAT time to either start contributing to the 

401(k) plan or increase your current contribution.  
 

What is a 401(k) Plan? 
A traditional 401(k) allows an employee to save money toward his or her retirement because Social Security bene-

fits likely will not be enough. 

When an employee contributes to the 401(k), he or she also receives a current income tax break because contri-

butions are made from the paycheck before taxes are calculated. 

The money in the account, which belongs to the employee, can grow tax-deferred until retirement. 

The 401(k) is easy and a great way to save because it is automatic. 

Opaa! provides a company match—25% of your contribution, up to 6%.  This is essentially FREE MONEY!!!! 

The match is deposited into each employee’s 401(k) account each pay period and is subject to the vesting schedule. 
 

How does this work exactly? 
If you are a newly eligible employee, you will be automatically enrolled unless you opt out. If you are eligible now and 

want to sign up for the 401(k) plan, you will choose how much to contribute from your earnings each pay period.  Your 

contribution will be deposited into your personal 401(k) account with Fidelity Investments.  The chart below contains 

three examples and each one assumes the following: 

$1,000 gross, bi-weekly pay 

Federal tax at 10% 

State tax at 5% 

FICA and SS tax at 7.65% 

 

Contribution Example 
(This is just an example.  Your actual salary and tax structure will likely be different.) 

 
Your 401(k) contributions come out of your check before taxes are calculated.  Looking at the examples above, an indi-

vidual contributing 3% or $30 to the 401(k) only saw a $25.50 difference in their net pay due to the tax savings.  The 

person contributing 6% or $60 to the 401(k), only saw a $51.00 difference in their net pay due to the tax savings.  Your 

results would depend on your salary and your tax filing status. 
 

Your 401(k) Account 
Once your 401(k) contributions are deposited into your 401(k) account, Opaa! adds a company match -- 25% of the 

first 6% of your contributions.  Using the above examples, the contributions would look like this: 
 

 
 

  No 401(k) 3% Contribution 6% Contribution 

Gross Pay $1,000.00 $1,000.00 $1,000.00 

401(k) Contribution -0- 30.00 60.00 

Federal, State, FICA &SS 226.50 222.00 217.50 

Net Pay $ 773.50 $ 748.00 722.50 

Take-home pay difference   $25.50 $51.00 

  No 401(k) 3% Contribution 6% Contribution 

401(k) Contribution -0- $30.00 $60.00 

Company Match -0- $7.50 $15.00 

Total Contribution (per pay) -0- $37.50 $75.00 
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What happens to my money once it is in my 401(k) account? 
When you enroll, you choose how to invest your money in the plan.  Fidelity has tools and advisors to assist you with 

this process.  Target date retirement fund options (Fidelity Freedom Funds) are also available if you are interested.  

This is your default investment option if you do not specify your investments. Your account value over time will de-

pend on the growth of the investments you choose.   

 

If you continue to contribute to your 401(k) each pay period, your account value should grow quickly.  The chart be-

low shows average 401(k) account balances over time, assuming recurring contributions and a 6% annual investment 

return.  An ongoing 3% contribution could turn into over $30,000 by year 20!   
 

 
 

How do I know if I am eligible? 
To be eligible for the plan, you must meet the following criteria: 

Must be at least 21 years of age 

Have completed at least 12 months of service with Opaa! Food Management 

Have worked at least 1,000 hours in the last 12 months 

Opaa! team members who are eligible to participate are able to enroll the first day of any calendar month.   
 

How do I enroll in the 401(k) plan? 
If you are eligible and interested, please contact Fidelity to enroll.  The process is simple and there are two ways to do 

this: 

 

Call Fidelity at 1-800-835-5097; or 

Enroll on Fidelity’s website at www.401k.com 
 

Please contact your HR Generalist if you have any questions about your eligibility or how to enroll in the 401

(k) plan (Amanda Behlmann at ext 116, Wendy Petot at ext. 120, and Renee Hart at ext. 183). 
 

 

The Opaa! 401(k) Plan is an outstanding opportunity to save for your retirement! 

Make the most of your money by enrolling in the 401(k) plan today! 

 $-
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 Healthy, Hunger-Free Kids Act Update  
By: Sheila Frost 

 

The start of the 2013-14 school year marks the beginning of the changes to the school breakfast 

program.  
 

The Healthy, Hunger-Free Kids Act is a major step forward in the fight to end childhood hunger, improve nutrition, 

and fight childhood obesity. Last  school year brought about significant changes to the school lunch program. The  

     start of the 2013-14 school year marks the beginning  of the changes to    

     the school breakfast program, which are much less dramatic.  
 

     The Wellness & Nutrition Team at Opaa! has been working toward  

     the  new breakfast changes for several years. Because of those  

     gradual modifications, the students will see very little change in  

     our breakfast menus this school year. We believe breakfast is the 

     most important meal of the day and our menus are developed with this     

     in mind.  
 

     Our Wellness and Nutrition Team ensures that menus reflect good    

     menu planning principles, such as serving a variety of healthier foods that 

look good, taste good and appeal to the students, while keeping each school district in compliance with all USDA 

regulations. Encouraging students to begin their learning day with a healthy breakfast begins with offering a menu 

that is inviting to them.  
 

New changes to the school breakfast program for the 2013-14 school year include:  
 - Planning meals from three good groups: Grains, Fruit/Vegetable, and Milk  

 - Age/Grade Groups – Three age/grade groups (K-5, 6-8 and 9-12)  

 - Meat/Meat Alternate - Meat/meat alternate can be served in place of a portion of the grain after the daily grain  

   minimum has been met.  

 - Grain – Half of the grain served must be whole grain-rich (>50% whole grain)  

 - Milk – Schools must offer only fat-free (unflavored or  

   flavored) or low-fat (unflavored) milk  

 - Calories – New weekly calorie minimums and maximums  

    have been established  

 - Trans Fat – Zero trans-fat can be served  
 

At the beginning of the 2014-15 school year, the 

following additional breakfast changes will be 

implemented:  
 - Grains – Starting 2014-15, all grains served must be  

    whole grain-rich  

 - Fruit - The fruit serving for grades K-12 increases from     

   1/2 cup to 1 cup  

 - Vegetables at Breakfast – Vegetables may be substituted  

   for fruit, but the first 2 cups must be from the dark green,  

   red/orange, peas (legumes) or other sub group.  

 - Required to meet the first sodium target  
 

The Opaa! staff looks forward to a year of sharing healthy breakfast meals that each student will enjoy all year long!  
 

http://www.google.com/imgres?imgurl=http://hbcustory.files.wordpress.com/2012/09/fruits-and-vegetables.jpg&imgrefurl=http://hbcustory.wordpress.com/2012/09/05/top-five-reasons-to-eat-more-fruits-and-veggies/&h=480&w=614&sz=82&tbnid=MowHCJzyKJuA7M:&tbnh=1
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New School Year, Same Commitment to 

Safety!   

By: Scott Meyer 

 

With the start of the new school year, comes a sense of 

revitalization with our employees to get back to serving 

our guests. Safety plays a big part of our daily tasks; 

both food and employee safety. Our customers expect 

the hot food to be hot and the cold food to be cold. They 

also expect us to prepare the food in the safest way pos-

sible. In return, we ask our school district administrators 

to partner with us to provide the safest kitchens possi-

ble. That may include buying new floor mats, knives, 

oven mitts, etc. 

      

Safety takes a total team effort and it starts with every-

one recognizing what is the proper mindset or behaviors 

we need to stay safe. Asking that coworker to help you 

lift the heavy bag of sugar, or double checking the food 

temperatures of our food in the steam table, just takes a 

few seconds longer to do, but it all is so important. It 

just takes one bad behavior or shortcut and then, before 

you know it, you are injured or our food is at risk of not 

being safe. 

      

No one wants to see an in-

jury occur. It disrupts the 

production in the kitchen; it 

disrupts our service to our 

customers, and puts our 

program at risk. We all 

need to commit to follow-

ing the best practices with 

food and worker safety. 

     

So, let’s get pumped up 

with safety and remember, 

it takes all of us to make it 

happen.  
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Stockton 

Sullivan 
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West Franklin 
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Westview 
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Winfield 

Winona 

Woodland 
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http://www.google.com/url?sa=i&source=images&cd=&cad=rja&docid=sIhR5D7_RIuaGM&tbnid=dqP2YBZlzspZbM:&ved=0CAgQjRwwAA&url=http%3A%2F%2Fwww.illustrationsof.com%2F1087732-royalty-free-work-safety-clipart-illustration&ei=2V8XUrDSF-S-2AWJ14G4AQ&psig=AFQjCNFUoE
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 Several new Directors that have joined the Opaa! 

family this school year: Elizabeth Camp, Dawn Duty, 

Paula Oelrichs, Lisa Baker, Rita Heron, Kim Wilson, 

Neil Broderick, Jennifer Parker, Marilyn Gilmore, 

Vicky Spencer, Crystal Hale,  Jodi Harrell, Karla 

Cook, Lee Lojka, Linda Schultz and Nancy Sutton 

 

 Due to our growth, Opaa! is happy to announce sev-

eral additions to the  Operations and Administration  

departments: Kristen Guilander, Wendy Pope, Kevin 

Collins, Kara Weiser, Byron Wofford, Jeff Roberts, 

Steve Adams and Mark Blythe 

Directions: 

 

1. Drain and rinse beans. Drain Artichoke 

Hearts 

 

2. Combine all ingredients in a bowl 

 

3. Toss to mix thoroughly 

 

4. Cover and refrigerate for 1-2 hours before 

service. 

Summertime Bean and Artichoke Salad 

 Submitted by: Rick Turner 

 

Ingredients: 

 

15 oz can Cannellini Beans 

15 oz can Artichokes Hearts, 

quartered 

2  Ripe Tomatoes, diced 

1/4 of a Red Onion, diced 

16  Kalamata Olives, pitted 

3 Scallions, chopped 

 

 

 

 

2 Avocados, diced 

3 Tbsp Cilantro, freshly chopped 

Juice from 2 Limes 

1 tsp Freshly Ground Black Pep-

per 

1 tsp Kosher Salt 

1 Tbsp Olive Oil 


