
Registration Form 
School Nutrition Association of South Dakota 
43rd Annual Conference & Industry Show 
Ramkota Hotel and Convention Center 
1901 9

th
 Ave. SW Watertown, SD. 57201 

July 29th – August 1st, 2014 

“Making the Right Food Choices Together” 
Registrations for conference must be postmarked by Monday June 16, 2014, to receive Early Bird rate. 
Please Print or type. 

 
Participant_______________________________________________Title__________________________________ 
 
School District/Agency Name_________________________________ Phone (w): ___________________________  
 
Home Address (required):_____________________________________City________________________________ 
 
State____ Zip____________ Home phone: ________________ e-mail: ____________________________________ 
This is covered by registration but helps us plan: 

Chapter Number____ Membership Number___________   Are you the food/supply buyer? ____Yes ____No 

Will you participate in the Morning Walk from 6-6:30 am each day? ____Yes _____No 

Will you attend the Wednesday evening social? ____Yes ____No 

Will you attend the Thursday evening banquet? ____Yes ____No 

Would you like to be a conference mentor?  _____Yes _____No Would you like to have a conference Buddy? __Yes 

If you are a SNA Certified member will you attend free Certification Breakfast Friday Morning? ____Yes ____No 

If you are not a SNA Certified member will you attend free Breakfast Friday Morning? ____Yes ____No 
Registration fees: Please check all that apply, enter dollar amounts in the boxes to the right and total at the bottom.  
Include form with check payable to the School Nutrition Association of South Dakota (SNA of SD) 
 
Early Bird:  (Postmarked by June 16, 2014)     Regular: (Postmarked after June 16, 2014 or on-site) 

  Member Registration         Member Registration  

❑SNASD Member : $95    ❑SNASD Member:  $110 

 
Non-member registration                                              Non-member registration 

❑ Non-Member:     $145                     ❑ Non-Member: $160 

      Registration includes one banquet ticket for Thursday evening. 
 
___ One day (member or non-member): $60 ___ One-day (member or non-member): $80 
 
___ Extra Guest Banquet Ticket (Thursday, July 31, 2014)  $20. 

 
Pre-conference Workshops: Some of these classes run at the same time. A confirmation letter will be sent to each 

registrant so you know if you have been accepted for pre-conference workshops and will include specific information 
related to each preconference class. 
 ___ Nutrition 101: (8-hour class, no test) July 29th, 8am-5pm, No Charge 
 ___ ServSafe (10-hour class with test) July 29th, 8am to finish  $105 member                $150 non-member   

 ServSafe Test Print Size / Language: ____________________ 
___ ServSafe Recertification (6-hour with test) July 29th, 12-6pm $85 

ServSafe Test Print Size / Language: _____________________ 
___ Utilizing the Cafeteria as a Classroom (5 hour Class) July 29th 9am-3pm   No Charge 
___ First Timers (1-3 years) (10 hour class) (8 a.m.-4 p.m.)July 29th - July 30th

 
(8 a.m.-11 a.m.) Nuts and 

          Bolts of Food Service, $40 member  $60 non-member                       
___ Norovirus (2 hour class) July 30th

 
7:30 a.m.-9:30 a.m. choose this class only once  No Charge 

___ Norovirus (Repeat):(2 hour class) July 30th 9:30 a.m.-11:30a.m. choose this class only once No Charge 
___ Keys To Excellence and Directors Council Meeting open to all July 30th (1 hour) 8a.m.-10 a.m No Charge 
Send Registration form and  Tammy Ripplinger, SNA of SD Treasurer       

payment – fee must accompany                  1822 10
th

 ST NE 

registration(checks payable to    Watertown, SD 57201-6745 
SNASD) to:                                                    Tammy.Ripplinger@k12.sd.us 
                   (605)295-0616 

Refund requests must be submitted in writing by July 15th, 2014$15 non-refundable per registration.  

Preconference 

 

$________ 

 

$__________ 
   (TOTAL DUE) 
 

TOTAL 

Conference 

 

$________ 



Registration Form 
School Nutrition Association of South Dakota 
43rd  Annual Conference & Industry Show 
1901 9th Ave, Watertown, SD Ramkota Hotel and  
Convention Center 

July 29th – August 1st, 2014 

                            “Making the Right Food Choices Together” 
You are invited to meet with your friends and co-workers from across the state in the Annual School Nutrition 
Association of South Dakota Conference and Workshop.  This is the opening event for child nutrition personnel to 
prepare for the 2014-2015 school year.  Industry members also look forward to providing information and items to 
consider for the school meals.  It's work and it's fun.  Review things you thought you already knew, learn about new 
issues, and share what you know with others.  Meet up with old friends and make new ones!   
 
If this is your first SNASD Conference and/or if you are a new manager, you can request a mentor/guide to help 
figure out what/when/where.  Experienced conference-goers can be a 'buddy' (mentor) by being a guide for a first 
timer or in being a mentor for new managers.   
 

Pre-conference Workshops 
 
Pre-conference Workshops run concurrently.   A confirmation letter will be sent to each registrant so you know if 
you have been accepted for pre-conference workshops. NOTE:  ServSafe and Recertification ServSafe manuals will 

be mailed to students prior to class.  It is a prerequisite to read the manuals prior to class time. The 6
th
 Edition 

ServSafe Essentials manual will be used. If you already have the manual for the class you can deduct  $50 from 
class fee.  
 
 Tuesday, July 29

th
 AND Wednesday, July 30

th
 , 2014 

July 29
th

 8:00 a.m. -5 p.m. – Nutrition 101– No Charge  Concludes  July 29
th    

8 hours class provides 

A basic overview of nutrition needed in your school cafeteria. The module incorporates a variety of learning activities 
to engage participants on a personal level. The learning objectives for each of the ten lessons are achieved through 
competition of all lesson components. A great class for any new food service staff or those who want to be a certified 
member. NFSMI 
 

July 29
th

 8 a.m. - finish – ServSafe  6
th

 Edition-  $105 member/$150 non-member (includes manual and test) 

Eight hours of instruction including time for testing.  (Limited to 25 people) The class provides in-depth training on 
safe food handling procedures and meets sanitation training requirement for the national School Nutrition Association 
(SNA) certification.  The test is available in regular print, large print, English and 5 other languages.  If you are 
registering for ServSafe, please indicate your preferred print size or language choice. A great class for a new food 
service staff and current food service staff or those who want to be a certified member. 
 
July 29

th
 12:00 (noon) -6 p.m. - ServSafe Recertification 6

th
 Edition - $85 (includes manual and test) 6 hour class 

this is including time for test. (Limited to 25 people)  A refresher course on food safety issues prepares participants to 
take the test for recertification as a food handler. The test is available in regular print, large print, English and 5 other 
languages. If you are registering for ServSafe Recertification, please indicate your preferred print size or language 
choice.  

July 29
th

 9:00 a.m. - 3 p.m. –Utilizing the Cafeteria as a Classroom-No Charge 5 Hour Class. The school cafeteria 

provides a valuable venue where school nutrition professionals can assist teachers and parents in encouraging 
children to make wise food choices that will contribute to a healthy lifestyle. This course is designed to provide tools 
and resources to develop and enhance a school nutrition program that will be recognized as an integral part of the 
education system.  NFSMI Instructors Lesson topics:Marketing Healthy Options, Reaching Out to the School 
Community, Communicating with Parents, Farm to school and Garden Programs 

July 29
th 

8 a.m.- 4 p.m. First Timers Nuts and Bolts of School Food Service. Continued July 30
th 

8 a.m. - 11a.m. 
10 hour class This class is for a new Food Service staff from 1-3 years in their position learning essential job skills.  

July 30
th

 7:30a.m. - 9:30 a.m. or 9:30 a.m. - 11:30a.m. a repeated class to choose from for  Norovirus-No Charge 

2 hour class on the risk of Norovirus in your district and what steps to prepare and protect your students from a 
potential hazard event.  NFSMI Instructors 

July 30
th

 8 a.m- 9 a.m. Keys to Excellence a new SNA tool to help schools evaluate their operation and identify 

areas of excellence and areas to improve. Director’s Council is open to all who are interested immediately after the  
class. 

 

 



Registration Form 

School Nutrition Association of South Dakota 
43rd, Annual Conference & Industry Show 
Watertown, SD Ramkota Hotel and Convention Center 

July 29th – August 1st, 2014 

 
 

FIRST GENERAL SESSION BEGINS  
WEDNESDAY, July 30th, 2014 AT 12:30PM 

 
THIRD AND FINAL GENERAL SESSION BEGINS AT 

 8:15AM ON FRIDAY, AUGUST 1st, 2014 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Conference Workshops planned / Invited for Conference : 
 

Professional Standards 

Entrée Creativity 

Power of Pork 

Universal Breakfast 

Breakfast in the Classroom 

Smart Snack Rule 

Personal Wellness 

Menu for Success 

Basic Label Reading 

CANS Q and A  

and much More! 

 

 

 Keynote Speakers: 
 

July 30 4 p.m.-5 p.m. 
Dr. Melanson - Nephrologist with Prairie 

Lakes Healthcare 
“Pass the Salt” 

_________________________________ 
 

July 31-August 1 
Amy Dee-Kristensen 

July 31 "Stress, Life's Seasonings" 
August 1 "Celebrating the Every Day Hero" 

Ramkota Hotel and  
Convention Center 

 
Ask for SNA of SD block of rooms to get 
conference rate before July 10th, 2014 

 

$83.00 for Standard Room 

Accommodates 1 – 4 People 

605-886-8011  

Be prepared to furnish your school tax ID#.   



 

Thursday Evening Banquet 
                Installation of SNASD Officers   

                                                   And Entertainment 

 
       Tuesday 

July 29th 

Wednesday  

July 30th 

Thursday 

July 31st 

Friday 

August 1st 

Morning Pre-Conference 

Classes  

8:00am-12:00pm 

Pre-Conference 

Classes 

  

7:30 am-11:30 am 

Continental Breakfast 

7:00am-8:00am 

 

2nd General Session 

8:05am 

 

*Welcome 

*Legislative Update 

*Question and Answer 

with CANS office 

*Opening of Exhibits 

Or 

*Keynote Speaker: 

Amy Dee-Kristensen 

"Stress, Life's 

Seasonings" 

(10:00am to 12:00pm) 

Certification 

Breakfast 

7:00am-8:00am 

 

Continental Breakfast 

7:00am-8:00am 

 

3rd General Session 

8:15am to 10:00a.m. 

 

*Welcome 

*Keynote Speaker: 

Amy Dee-Kristensen 

"The Everyday Hero" 

*Drawings 

 

Travel Safe! 

Afternoon Pre-Conference 

Classes 

  

1:00pm-5:00pm 

First General Session 

12:30pm 

 *Welcome 

*Business Meeting 

 

*State of the Kitchen 

 

Keynote Speaker:  

 

Dr. Melanson 

Nephrologists with 

Prairie Lakes 

Healthcare 

“Pass the Salt” 

4:00-5:00 p.m 

*Exhibits 

Or 

*Keynote Speaker 

Amy Dee-Kristensen 

"Stress, Life's 
Seasonings" 

(12:00pm-2:00pm) 

 

Educational Session #1 

(2:05-3:05pm) 

Educational Session #2 

(3:10pm-4:10pm) 

Educational Session #3 

(4:15pm-5:15pm) 

  

Evening Executive Board  

Meeting 

  

6:00pm 

Evening Social: 

 

 

5:30pm 

  

  

Banquet Social 

6:15pm 

  

Banquet and  

Installation of Officers 

6:45pm  

  

Entertainment: 

8:00pm 

  

 

 
 

 
 


