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     President’s Message 

     As I reflect on the New Year, I think of the many blessings that we 
have been given.  I also consider the significant difference that each 
Opaa! team member can make in the lives of the people they serve.  I 
also realized that since this time last year, Opaa! has been engaged to op-
erate the child nutrition programs at 12 new school districts.  Success 
feeds Success… 

     “Exceptional Value” is an important element of what contributes to 
the success of Opaa!, the school districts that employ us, and the guests 

whom we serve.  The Exceptional Value that Opaa! provides includes: 
Nutritious and delicious food 
Fair prices 
Wide variety 
Additional services, such as caterings and supporting community events 
Support of Missouri growers, by sourcing fresh fruits and vegetables locally 
Relieving district administrators of managing an important, but non-core, pro-
gram 

Smiles 
     We believe that our unique way of providing inviting meals in a school environment, and 
our devotion to happy and healthy students, makes Opaa! truly a leader in the field of child 
nutrition. 
     This issue of “Make Their Day!” includes stories demonstrating a sample of how Opaa!’s 
people are delivering Exceptional Value in the districts we serve. 
     Here is wishing each of you a healthy and happy 2011! 
 
Opaa! 
 
Kevin 



 

Volume IX, Issue 4 2    Opaa! Food Management, Inc. 

Creason and Haile Win Safety Vacation Trips! 
By: Scott Meyer 

     Opaa! is proud to announce the 
winners of the Safety Vacation Trips 
for the first semester of 2010-11. Two 
names were drawn on December 16th, 
each to receive a vacation trip for be-
ing safe!  

     To qualify for the drawing, teams 
were determined by the employees 
within each Opaa! kitchen. All em-
ployees in the kitchen were to remain 
accident free for the time period of 
the awards. In this case, from start of 
school through December 16th. 

     The winners of the trips were Rita Creason from McDonald County School District and 
Shawna Haile from Gasconade County School District. 

     Both were extremely excited upon getting the news that they had won. It was a welcome 
surprise as can be imagined. 

     Both ladies have a choice of 5 differ-
ent destinations to pick from. They in-
clude: 

 Branson – Chateau on the Lake 
Resort 

 Chicago – Intercontinental Hotel 
 Las Vegas – Wynn Hotel 
 Memphis – Sheraton Hotel 
 San Antonio – Hyatt Regency on 

the Riverwalk 
     All trips include airfare to/from the 
destination for the winner and a guest , 
hotel accommodations for 4 days/3 
nights and $600 in spending money. 

     Opaa! is proud to offer these incentive programs to further promote awareness to safety. 
Let’s continue to keep the awareness high as we work into the second semester of this school 
year. 

Congratulations to both Rita and Shawna! 
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    Opaa! Partners with Montgomery Co. School District 
     Opaa! is committed to doing one thing and doing it well:  pro-
viding the highest quality and best value in public school child nu-
trition programs.  Exceptional value is the apex of price and ser-
vice…that experience where expectations are fully met and some-
thing special is added. 

    One of our clients Dr. Thomas Ward, Superintendent of 
Schools with Montgomery County R-II, recently composed a letter addressing, on an adminis-
trator-to-administrator basis, the benefits of a great breakfast program.  Dr. Ward specifically 
endorses “breakfast in the classroom” as a way to improve participation.  In his letter, Dr. 
Ward states,  

“Eating a nutritious breakfast helps student s achieve the classroom goals that you have set for 
them as administrators.  Studies consistently confirm that breakfast helps student s concen-
trate, think, behave, and learn.  Eating breakfast: 

 Improves children’s classroom performance, including better test scores and grades 

 Increases children’s ability to concen-
trate and focus on school work 

 Decreases behavior problems, tardiness 
and visits to the nurse 

 Increases attendance rates. 

What is even more important is the carry 
over to adult years when they learn to start 
the day off right.” 

     Dr. Ward, in partnership with Opaa! 
Director of Nutrition Services, Nicole Dev-
lin incorporated breakfast in the classroom 
as part of the Opaa! food service program 
in Montgomery County R-II.  The results 
were outstanding!  Montgomery County 
experienced about a 10% increase in 
breakfast participation over the previous 
year. 

     Opaa! is more than just a food service 
company.  We are proud to provide excep-
tional value to our client schools and con-
sider ourselves a partner in the education 
process! 

 Students at Nixa Show Their 
Appreciation to Teachers     

By: Jami Stein, ADNS Nixa 

     Debbie Stephenson and the Nixa High School 
Opaa! staff wanted the teachers in their building 

to feel extra spe-
cial this season, so 
they enlisted the 
help of some stu-
dents to help 
serve the Holiday 

Staff Special.  Debbie provided the students with 
holiday aprons and had a buffet style serving line 
set up for the teachers only.  The wonderful meal 
consisted of ham, turkey, mashed potatoes, gravy, 
stuffing, green beans, sweet potatoes and hot 
rolls.  Three different dessert choices were avail-
able and certainly finished everything on a sweet 
note.  A total of 62 High School staff members as 
well as the student helpers enjoyed the wonderful 
fare. 
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Accident Free Zone
The following districts had no accident claims during the months of August thru December 23rd:

(Includes “For Record Only” claims)

Dan Wolff Region Janie Duffey Region Kay Divelbiss Region Kathy Diederich Region

Harrisburg Diamond Archie Brookfield

Spring Bluff El Dorado Springs Butler Centralia

Winfield Jasper Holden * New Acct. Clark County

Lamar Johnson County Fayette 

Nevada Lafayette County Moberly

Westview Oak Grove North Calloway

Wheaton Odessa Palmyra 

Smithville Paris

Karen Wracher Region Louis Thorpe Region Steve Strup Region Rick Turner Region

Clearwater Clinton County (Plattsburg) Arcadia Valley Aurora

Gasconade County East Buchanan Caruthersville Marshfield

Greenville Excelsior Springs Charleston Verona

Maries County Hamilton East Carter West Plains

Steelville Lawson East Prairie

Van Buren Maysville Hayti

Winona Kennett

Pemiscot

Puxico * New Acct.

Scott City

Woodland

Districts Accident Free (Aug-Dec. 23rd): 72%   Last Year – 74%

Opaa! Kitchens Accident Free (Aug-Dec. 23rd): 91.0% Last Year – 91%

Work Smart, Do Your Part!

Maries Co. Recognizes Years of Service 
By: Karen Wracher, RDO 

     Pam Rohrer, Director of Nutrition, recognized Judy Light and Evelyn 
Ridenhour for 10 years of service with 

     Opaa! Food Management Company in the Maries County School Dis-
trict in Belle. 

      Judy Light started with 
the school as a substitute in 1995 and went to 
part time in 1996 .  She went to full time em-
ployment when Opaa! started running the 
Food Service Program for the school in 2000. 

      Evelyn Ridenhour started with the school 
as a substitute in 1991 and went part time in 
1996 until becoming full time with Opaa! in 
2000. 
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Taste Testing at Monett School District 
By: Patsy Du Plessis, DNS Monett 

     On December 16, 2010 
Monett High School partici-
pated in a product taste testing. 
The event was advertized in the 
school’s daily bulletin for a few 
days prior to the 16th. 

     Four products were tested, 
BBQ Chicken Melt, a Breakfast Round, tangelos 
and kiwi fruit. Mr. Terry Reichert from  Rheuark 
FSI supplied the chicken and breakfast products. 

     Two “Tasting” stations were set-up in a Food 
Show fashion in the cafeteria during lunch time. The students could come to the stations, 
taste the product, talk to Terry and myself about the products and fill out a short review about 
the products. 

     On December 17th the process 
was repeated at the Middle and In-
termediate campus. 

    The students seem to like the fla-
vor of the chicken melt, some came 
for seconds, the response to the 
fruit was very positive. It was re-
freshing to hear students comment 
about how they eat kiwi at home. 
One student said she cuts it in half, 
and then spoon the fruit out with a 
baby spoon so it would last longer. 
The tangelos were all eaten, how-
ever, they did not care for the seeds. 

     What surprises me the most was 
the response to the Breakfast 
Round. They loved it! Some com-
mented that they would rather eat 
something like that and milk so 
they don’t have to use a tray. One 
student said he would “down” his 
milk and take the Round with him 
to the locker area. 

Santa visits Crest Ridge  

Elementary 
By: Heather Ragan, DNS Johnson Co. 

     On December 17th Crest 
Ridge Elementary in the Johnson 
Co. School District, held Break-
fast with Santa. This event was a 
huge success!  

     The staff served an extra 50 
meals to parents who 
came to celebrate this 
special breakfast with 
their children.  

     Some of the chil-
dren were so excited to 
meet Santa, they almost 
forgot to eat their 
breakfast. What a great 
way to start the holiday 
season off right! 
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Staff at Sullivan promote 
Health and Wellness 

By: Terri Politte, DNS Sullivan 

     Walk into the 
Sul l i van High 
School Kitchen on 
any given morning 
as the staff begins 
work, and you will 
find them complet-
ing a 10 minute 
stretch and exercise 

routine in the kitchen.  The staff choose to 
take these 10 minutes in lieu of a sit-down 
break. The staff choose to add the activity to 
promote health and wellness in their kitchen. 
It also gives them a chance to discuss the days 
plan of action, and help start the day organ-
ized.   

Crawford Co. Gets Praise 
from BETA Club 

     On December 17th 
Opaa! received a letter from 
the BETA Club Sponsor, 
Trish Lewis, thanking 
Opaa! for helping make 
their event a success.  

     The event held was the 
6th annual Baked Potato 
Dinner, which was on De-
cember 10th. The event 
went so smoothly in part to 
Shannon Fife and her staff. 
They were all extremely helpful and kind.  

    Congrats to Shannon and her staff for a 
successful event, and “Making Their Day!” 

    Johnson Co. School  
Districts helps Families in 

Need 
By: Heather Ragan, DNS Johnson Co. 

      In December 
Opaa! and Crest 
Ridge Secondary 
School got to-
gether to collect 
money to build 
meal care packages 

for some of our needy families in the dis-
trict. The Crest Ridge staff donated over 
$250 to the cause and the local Boy Scout 
troop donated blankets. We had enough 
money to feed every family on our list! The 
care packages consisted of many different 
meal options that students could make 
themselves plus some additional holiday 
treats. It 
w a s 
amazing 
to see 
the way 
that the 
teachers 
& staff 
worked 
together 
to help 
t h e s e 
s t u -
d e n t s 
g e t 
through 
the break without going hungry.  
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Opaa! School Meals Provide Exceptional Value for  
Families! 

     Opaa! exceptional value includes not only the value in 
nutrition and cost for school meals, but also the added 
value of meals that are prepared and served safely every-
day by employees who truly care about students.  Our 
mission “Make Their Day” means that everyday our staff 
is reaching out to care for students by providing service 
that is nutritious, served quickly, served with a smile, and 
serving foods that are familiar and acceptable to students 
and staff.   
     Are school meals healthy? Myths and stereotypes 
abound, but the facts are clear when it comes to meals 
served through the National School Lunch Program: 
school meals are nutritious and an important part of ad-
dressing the childhood obesity epidemic.  Opaa! provides well balanced meals every day for 
breakfast and for lunch that are designed to meet students needs and help prepare them for 
their learning day.    
 
What do “school meals” consist of? Know the facts! 
     Essentially two types of foods are offered in our school cafeterias during the school day. 
Meals served through the federally funded USDA National School Lunch Program (NSLP) 
and School Breakfast Program (SBP), and foods served outside of these programs (meals from 
home). 
     Opaa! meals served through NSLP and SBP are required to meet national nutrition stan-
dards by federal law. In return, schools receive reimbursement for each meal served. All other 
foods are typically served through vending machines, a la carte foods, fundraisers, class parties, 
etc. These foods, often known as “competitive foods” because they compete with NSLP and 
NSBP, are not required to meet federal law. However, they are also increasingly being subject 
to local, county and state laws that require nutrition standards. 

Fun Facts about Smiles…. 
 Did you know it takes 200,000 frowns to make a permanent wrinkle. So, the next time 

you notice a wrinkle, smile and stop frowning, 200,00 frowns is more than enough! 

 Smiling releases endorphins and makes us feel better, even when you fake a smile you can 
feel better.  

 A Smile is one of the most used facial expressions.  

 We are born with the ability to smile, even a blind baby can smile. 
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    Mocha Punch 
Ingredients: 

1 1/2 qts. Water 

1/2 C. Instant Choco-
late Drink Mix 

1/2 C. Sugar 

1/4 C. Instant Coffee 
Granules 

1/2 gallon Chocolate 
Ice Cream 

1/2 gallon Vanilla Ice 
Cream 

1 C. Whipped Cream 

Chocolate Curls ( op-
tional) 

Instructions:  
In large saucepan 
bring water to a 
boil. Remove 
from heat. Add 
drink mix, sugar, 
and coffee. Stir 
until dissolved. Cover and refriger-
ate for 4 hours or overnight.  
30 minutes before serving pour the 
above mixture into a punch bowl. 
Add ice cream by spoonfuls; stir 
until partially melted. Garnish 
with dollops of whipped cream 
and chocolate curls. Makes ap-
proximately 5 quarts.  

 

The Opaa! Promise 
 Exceptional Value 

 Fresh, Safe, and Nutritious Offerings 

 Wide Variety of Choices 

 Warm Hospitality 

 

Opaa! Core Values 
Opaa family members do “Whatever it Takes” to…. 

 Always act in the Best Interest of the Client 

 Earn the Trust 

 Provide Hospitality 

 Accept Accountability 


