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President’s Message 
     This issue of ―Make Their 
Day!‖ is devoted to our first Core 
Value – ―Always Act in the Best 
Interest of the Client, by using 
common sense and applying practi-
cal and simple solutions.‖  Opaa! 
operates under, and needs to fol-
low, a variety of federal and state 
regulations surrounding nutrition 

and food safety.  Many issues that arise in a kitchen during 
the course of a day, however, are not governed by any of 
these rules.  Some issues are not addressed by any Opaa! or 
school district policy or procedure.  How should these is-
sues with unclear rules be addressed? 

     Follow our core value – act in the best interest of your 
client!  Students, parents, teachers, and district administra-
tors are all our clients.  The second part of the core value 
statement – ―by using common sense and applying practical 
and simple solutions‖ – emphasizes that answers don’t need 
to be complicated.  In fact, the simpler the solution, the 
quicker we can tend to the needs of the client. 

     When you follow this path, you will likely accomplish 
the Opaa! mission – ―Make Their Day!‖ 

     Every decision we make and every action we take affects 
our clients— good or bad. How do you live this core value at 
work every day? Can you improve your relationship with 
our clients by paying more attention to this core value? I 
challenge all Opaa! employees to reflect on these questions 
and consider how we can ensure we are acting in the best 
interest of the client.  

    I hope you enjoy reading the articles on this key topic 
throughout the newsletter. 

Opaa! 

 

Kevin 

 Opaa! rolls out Opaa! TV    
 It is with great 
pr ide  tha t 
Opaa! Food 
Management 
announces the 
roll-out of our 
new web-based 
video channel, 
O p a a ! 
TV.  This site 
is an interac-
tive resource 
and will host a 
library of what 
we call ―Opaa! 
Success Sto-
ries‖. 

     These success stories will feature unscripted interview clips 
from a wide variety of people who are involved in the ―Opaa! Ex-
perience‖…food service staff, students and parents, decision mak-
ers at all levels:  superintendents, board members, etc. We feel that 
Opaa! TV is a great way to show others just what makes us spe-
cial…our people!  To visit Opaa! TV, go to www.opaa.tv.  

Your Opinion Counts 
     You Matter At Opaa!  This month you will get the opportunity 
to share your opinions on your job with Opaa!.  This is your 
chance to shape the future of Opaa! and know that your opinion 
counts.  The anonymous and confidential Employee Engagement 
Survey will be given to you electronically at your November In-
Service meeting so don’t miss this opportunity to share your views!  
It is quick and easy to do, but the input is so important too We 
want to get as many people to respond as possible.  The more we 
understand about employees’ opinions, the more we can support 
them.  We need YOU to make that happen.  Please attend this 
important meeting and share your views to shape your future! 

http://www.opaa.tv/
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Accident Free Zone

The following districts had no accident claims during the following period: August 1- October 25, 2010
(Includes “For Record Only” claims)

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

Hallsville Diamond Archie Brookfield

Harrisburg El Dorado Springs Butler Centralia

Spring Bluff Jasper Johnson County Clark County

Winfield Lamar Lafayette County Fayette 

McDonald County Oak Grove Moberly

Nevada Odessa North Calloway

Westview Smithville Palmyra 

Wheaton Paris

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

Clearwater Clinton County R-3 Arcadia Valley Aurora

Crawford County East Buchanan Caruthersville Marshfield

Gasconade County Excelsior Springs Charleston Mountain Grove

Greenville Hamilton Dexter Verona

Maries County Kearney East Carter West Plains

Morgan County Lawson East Prairie

Steelville Maysville Hayti

Van Buren Platte County Kennett

Winona Pemiscot

Scott City

Woodland

Districts Accident Free (Aug-Oct. 25th): 81%   Last Year – 79%

Opaa! Kitchens Accident Free (Aug-Oct. 25th): 93% Last Year – 91%

Keep up the great work. Be safe, everyday!!

Staying Safe - It’s good for our employees and our customers! 
     No one wants to get hurt. However, when the awareness diminishes, the chances off getting hurt in our kitchens goes up! The 
more injuries we have, 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 a opportunity — and there are plenty of those in a typical school 
kitchen. Slippery floors, knives and other sharp tools, hot surfaces, heavy pieces of movable equipment, awkward food packages, 
and congested quarters are all hazards. Add to those dangers the flurry of activity during a breakfast or lunch rush, and an acci-
dent can be just one step away.  

     Taking even a little bit of extra time to do something as simple as removing a delivery box from the middle of an aisle can pre-
vent a costly accident, and such actions don’t take much time.  

     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 get food prepared or served. Slow it down. 

An ounce of prevention 

    Some companies accept injury losses as the price of doing business; others refuse to tolerate and safety infractions. All want to 
safeguard their employees against injuries. At Opaa!, we have once again offered up the Safety Vacations Program and the Safety 
Incentive Program to help increase awareness. Our safety record last year ( 2009-10 school year) was the best (in terms of reducing 
claims and medical costs) in several years! That is a direct 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 the company, or we cannot. But, why put yourself and your fellow kitchen work-
ers in that situation? If you get hurt, it affects more than just the injured employee. The indirect costs of hiring and training a 
substitute worker, as well as the morale factor, diminish the performance of a kitchen. Customers notice when the attitude and/ 
or the dynamics of our staff changes. All of those ―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. Remember, staying safe is good for everyone.  
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Opaa! Works to Meet the Healthier US School Challenge 
     The Healthier US School Challenge (HUSSC) is a voluntary initiative established in 2004 to recognize 
those schools participating in the National School Lunch Program that have created healthier school environ-
ments through promotion of nutrition and physical activity. Opaa! is working to help our clients meet the 
challenge. We are dedicated to the process of seeing that our menus meet the goals of this program.   This 
school year we have made considerable changes to our menus that not only meet the ―challenge,‖ but changes 
that are acceptable to students and provide more nutrient rich, lower sodium products to students and staff.   
We are serving whole grains a minimum of 3 days per week. Opaa! offers students 5 different fruit choices 
every week – of these one must be fresh. We have even been able to secure fresh Missouri apples in season. 
Students are enjoying apples from Rasa Orchard in Lexington when apples are included in our menu.  We 
enjoyed melons from Missouri farms during August and September and had the pleasure of  fresh Missouri 
tomatoes, cucumbers, and peppers in many of our facilities while the season allowed. Opaa! is also serving 
more dark green and orange vegetables each week in an effort to increase student exposure to  these nutrient 
rich vegetables. We are proud of these changes to our menus,  that we believe provide good nutrition, good 
value and good variety to our students. 

Montgomery Co. Celebrates 
their Bus Drivers 

    Opaa!’s Montgomery Co. Staff decided that they wanted 
to thank their bus drivers. They made up invitations and 
Nicole Devlin, DNS handed them out to the bus drivers 
when they were picking up kids from the high 
school.  They made signs and hung them up above the 
tables, and had a special section of the cafeteria blocked 
off for them.  They made an egg casserole, bacon, sausage, 
biscuits and gravy, a fruit tray and coffee and orange 
juice.  They set it up buffet style and let the bus drivers 
come and serve themselves for the complimentary break-
fast.  As they sat down, Nicole talked to them for a few 
minutes, expressing sincere appreciation for all that they 
do each morning and afternoon for the students of Mont-
gomery County Schools.  The bus drivers get our children 
back and forth to school each day safely and we don't tell 
them enough how thankful we all are for that.  I also men-
tioned that this is the start of a tradition and that each 
year that Opaa! remains in the district, during Bus Safety 
Week, they will honor the drivers with a complimentary 
breakfast. 

Winfield Serves Board of  

Education 
Michelle Frillman, with 
the help of Cheryl 
Rackey, Julie Myer, and 
Dan Wolff created a meal 
for the Winfield Board of 
Education. Opaa! served 
hot Beef Roast, Home-
made Mashed Pototoes, 
Green Beans with Bacon 
and Onion, Homemade 
Bread, and Turtle 
Cheeesecake. The Board 
was impressed and said it took them back to their childhood and 
reminded them of the way their grandmas cooked. 

Wheaton Employee Goes Above 
and Beyond 

     Jon Brattin did his good deed.  A Wheaton student lost his 
class ring in our barrel of garbage.  The student looked in the gar-
bage for it but did not find his ring.  Jon told the distraught stu-
dent that he would look in the garbage after he got off work.  So 
Jon took the bag of garbage home and spread it out on his 
lawn.  He sifted through it and still came up empty handed.  The 
very next morning he took one last look and would you believe 
there laid the ring!  Jon brought the ring to school on Monday and 
put it on the student’s tray (sanitized and clean) as we all watched 
it go by.  The student said, "No way Man" as he jumped around 
with excitement. Good deeds do pay off. 
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Richmond gets Students  

Involved 
     Richmond High 
School football 
team is headed to 
District play-off 
games.  Their 
theme for the team 
is  "Burn the 
Boat.‖  So during 
National School 
Lunch Week, we 
had a theme in the 

kitchen every day and served food in the red and white 
plaid paper boats.  On Friday the HS seniors gloved up, put 
aprons on over their jerseys and served all three lunch 
shifts.  The students seem to love the players serving 
them.  Fun was had by all and these young men were so 
respectful to the kitchen staff.  I even had one player tell a 
student he would go to the back of the line if he couldn't 
act nice.  It is always fun to get the students involved.   

Richmond Celebrates Golfers  

Going to State 
Richmond had two female golfers go to State in golf this year.  The 
kitchen staff made oversized big cookies and decorated them and 
Chantel Thaxton, cook at HS and I delivered them to the girls be-
fore they left for their competition.  We love putting smiles on the 
students faces!  Nice job HS kitchen staff. 

 

Crawford Co. Competes in 
Chili Cook-off 

     T h e  C r a w f o r d 
County Opaa! crew 
entered into the annual 
Town & Country Bank 
Chillin Fest for the sec-
ond time.  Last year they 
brought home the first 
place trophy.  This year 
the competition was a 
little more competitive, although they still managed to place 
3rd overall.  They decorated their booth ―Mexican Style‖ 
and served a Fiesta Chili based off of the recipe that Kaye 
Gumpenberger had entered into the Opaa! Recipe Contest. 

     ―We had a great time and the weather was perfect.‖  
Said Pam Walls, Kitchen Manager of the Elementary.  
―Next year we are going to work on placing for both the 
chili tasting and the best decorative booth.‖ 

     There were 15 chili booths in total.  There were some 
new faces along with familiar ones too.  First place went to 
Blazer’s Pub & Grill and second place went to the Vaughn 
Family.  We brought what chili was leftover and served to 
our staff the following Monday while showing off our third 
place trophy. 

    We learn something new every year we enter.  We are 
already looking forward to next year and coming up with 
new ideas to improve our chili and chili booth. 

     All proceeds obtained from the chili cook-off benefit the 
Crawford County School District. 

Winfield Participates in  

Homecoming 
     Opaa! participated in Homecoming Parade at Winfield R-IV 
School District featuring Opaa!'s Very own Mascot Scratch! Mi-
chelle Frillman, DNS, Cheryl Rackley, Kitchen Manager, Julie 
Mayer, Kitchen Manager, Joy Baumgartner, Dishwasher, Joy's 
Daughter,  Joyce Thomas, Dishwasher, Joyce's Daughter and Grand-
son also walked, Cindy Schadek, Cashier, Brandi Schadek, Cindy's 
Daughter, Anglea Fitzsimmons, Friend and Theresa Fredinking for 
the Board Of Educations Supplied us with the use of her truck. 
They decorated it in the Tropical Night theme, spelling Opaa! 
across the 
back win-
dow and 
signs about 
e a t i n g 
s c h o o l 
lunch and 
b e i n g 
yummy and 
school ini-
tials on the 
sides and 
we pushed 
shopping carts donated by the local Hickman IGA Grocery Store 
and collected can goods during the parade route for the National 
Honor Society for the High School. It was a great time and they had 
so much fun. The staff wore their Opaa shirts or their Winfield 
School shirts and we threw out candy to all the local kids and fami-
lies along the parade route. 
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Make the Most of Your Future! 
Are you financially prepared for retirement?  Most of us are not, and this is a 
bit scary when you consider the uncertain future of the federal programs of 
Social Security and Medicare.  Opaa! Food Management, Inc. offers an out-
standing opportunity to save for your future through our 401(k) retirement 
savings plan.   This is not a regular savings account.  Rather it is a retirement 
plan sponsored by Opaa! that allows employees to contribute to their own 

retirement savings through payroll, and the deductions come out of your check on a pre-tax basis.  Plus, there is FREE MONEY 
involved!!  That’s right!  Not only do you save in taxes with the pre-tax deductions, but Opaa!  will match 25% of your first 6% of 
contributions to your plan.  This money goes directly into your account on an annual basis and is subject to the vesting schedule.  

Our next open enrollment is effective January 1, 2011 and saving for your retirement will be even easier!  The Opaa! Food Man-
agement Inc. 401(k) Plan includes an automatic enrollment feature.  This means that all eligible employees who are not currently 
participating and newly eligible employees will be automatically enrolled in the plan at a 3% contribution level.  You are considered 
eligible if you are at least 21 years old and you complete 12 months (with 1,000 hours) of service. If you are automatically enrolled, 
your money will be invested in an age-appropriate investment.  Opaa! has selected the Fidelity Freedom Funds for this purpose.  
These funds are designed for investors who don’t want to go through the process of selecting funds.  The added benefit is that the 
risk factor of these funds is based on your target date of retirement.  This means that the potential risk will decrease as you age and 
get closer to that golden retirement date.  These funds are still subject to the usual market fluctuations.  

IMPORTANT:  Of course, you can decide to increase or decrease your contribution or even opt out of the plan, if you prefer.  To 
change your contribution, investment election, or to opt out of the plan you must contact Fidelity directly by either calling their toll 
free number at 1-800-835-5097 or visiting their website at www.401k.com.  We do hope that all eligible employees will seriously 
consider participating in this plan. 

Our 401(k) plan is an excellent tool to save for your retirement, and we are particularly excited about the new automatic enrollment 
feature of this plan.  This will definitely help to make saving for your retirement a much simpler process so that you can ―Make the 
Most of Your future‖! 

Lexington Hosts Pumpkin 

 Decorating Contest 
The middle school in Lexington held a pumpkin decorating con-
test. The pumpkins were judged on neatness, creativity and origi-
nality. First place went to a puffer fish, second place went to a bee 
and third place went to ―Christmas has taken over Halloween.‖ 
Congrats to all of the winners! 

    Kennett Participates in the Delta Parade 
 All of us here in Southeast Missouri started off our fall with a BANG! The 
Delta Parade and Fair. 

     This year Opaa! sponsored a entry in the parade with a truck load of 
Kitchen Managers, a four foot banana, and a six foot wedge of Swiss cheese. 

  We feel it was another great success story for the Opaa! family. The feed back 
from the community was all positive. Plus we feel like it helped get the word 
out on how hard we work to keep all of our students nutritionally fed. 

  The Opaa! family here at Kennett School District #39 had a great time par-
ticipating in the Delta parade: and we hope the rest of Opaa! family gets the 
chance to do the same in their community. 

http://www.401k.com
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Pumpkin Cheesecake 

Directions: Preheat oven to 350 degrees F. Crust: In medium bowl, 
combine crumbs, sugar and cinnamon. Add melted butter. Press 
down flat into a 9-inch springform pan. Set aside.  
Filling: Beat cream cheese until smooth. Add pumpkin puree, eggs, 
egg yolk, sour cream, sugar and the spices. Add flour and vanilla. 
Beat together until well combined.  
Pour into crust. Spread out evenly and place oven for 1 hour. Re-
move from the oven and let sit for 15 minutes. Cover with plastic 
wrap and refrigerate for 4 hours  

Ingredients Crust:  

 1 3/4 cups graham cracker crumbs 

 3 tablespoons light brown sugar 

 1/2 teaspoon ground cinnamon 

 1 stick melted salted butter 

Filling:  

 3 (8-ounce) packages cream cheese, at room temperature 

 1 (15-ounce) can pureed pumpkin 

 3 eggs plus 1 egg yolk 

 1/4 cup sour cream 

 1 1/2 cups sugar 

 1/2 teaspoon ground cinnamon 

 1/8 teaspoon fresh ground nutmeg 

 1/8 teaspoon ground cloves 

 2 tablespoon all-purpose flour 

 1 teaspoon vanilla extract 

Jennifer: 
 
     Mrs. Johnson and her staff in the Intermediate Kitchen at Hallsville are wonderful 
ladies.  I know I have said it over and over; however, as someone who has very specific 
food allergies Mrs. Johnson goes above and beyond to make sure I can eat lunch from 
Opaa!.  She does this not only for me but several of our students with food allergies.  As 
someone who had to bring lunch as a child to assure I was not exposed to any of the 
foods I am allergic to, it is nice to have a staff here in our kitchen willing to make sure 
those kids can eat. 
     I wish I could give Mrs. Johnson something more than words to say thank you.  I feel 
very privileged to have her in my life.  I really do enjoy eating at school, it saves me 
money, but when I had this new allergy added (gluten intolerant) I was devastated be-
cause a lot of the food is wheat based.  Therefore, Mrs. Johnson really has worked hard 
to keep me informed on what I can eat in the kitchen or makes me something special 
(chicken breast on chicken patty day; potato soup on broccoli cheese soup day). I feel 
blessed to have her and her staff in my life. 
     Thanks so much for having her here and I hope she gets some recognition for meet-
ing the needs of those of us with food allergies. 
 
Sincerely, 
Misty 

Hallsville Staff Member is Thankful for 
Opaa! Staff 

     Here are two foods not typically thought of as nutritional pow-
erhouses that can definitely upgrade your diet. Getting to know 
them and understanding more about the nutritional goodness of 
foods in general will help you to make more informed choices 
that can impact your health, weight, and wallet. 
1. Beans and Lentils 
    Make no beans about it, beans and lentils are among the most 
overlooked items in the grocery store. Beans really are nutrition 
superstars rich in protein, fiber, complex carbs, iron, magnesium, 
potassium, and zinc. 
    Eating a diet rich in legumes can help promote weight loss and 
has been shown to lower LDL [low-density "bad" cholesterol] and 
raise HDL [high-density "good" cholesterol]. 
     Toss these nuggets into soups, stews, salads, grain medleys, or 
greens or create a veggie dip by pureeing beans and adding your 
favorite seasoning, like hummus made from chickpeas. 

2. Watermelon 

Watermelon is everyone’s favorite summertime fruit. But because 
it is so naturally sweet, some people avoid it because they think it 
is high in sugar. 

Watermelon should be a staple in everyone’s diet. It is fun to eat, 
sweet, juicy, low in calories, and chock full of vitamins C, A, po-
tassium, and lycopene. Because it is so high in water, it helps 
meet fluid needs. 

The Best Foods to Eat 

Editor note: Megan Johnson was a Regional Kitchen 
Manager of the Year for the 2009-2010 School Year! 

http://www.webmd.com/diet/default.htm
http://www.webmd.com/diet/tc/healthy-weight-what-is-a-healthy-weight
http://www.webmd.com/fitness-exercise/guide/good-protein-sources
http://www.webmd.com/diet/default.htm
http://www.webmd.com/cholesterol-management/ldl-cholesterol-the-bad-cholesterol
http://www.webmd.com/cholesterol-management/default.htm

