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EVENTS AND  
IMPORTANT MENU DATES 

 
 

Friday, September  9 
HEART OF AMERICA 1st MEETING 

 
Wednesday, September 28 

ASK A STUPID QUESTION DAY 
*Email us your stupid question! 

 
Monday, October 10 

COLUMBUS DAY 
 

Thursday, October 6 
KOHL FOOD SHOW 

 
Friday, October 7 

HEART OF AMERICA 2nd MEETING 
 

Thursday, October 13 
1st SFNDA GENERAL MEETING 

 
October 10th - 14th 

NATIONAL SCHOOL LUNCH WEEK 
 

Saturday, October 22 
SNA-KS FOOD SHOW 

*SYNERGY HOSTED PARTY! 
 

Monday, October 31 
HALLOWEEN 

 
Friday, November 4 
MSNA FOOD SHOW 

 
Saturday, November 5 

*SYNERGY HOSTED PARTY! 
 

Sunday, November 6 
DAYLIGHT SAVING 

 
Friday, November 11 

HEART OF AMERICA 3rd MEETING 
 

Thursday, November 26 
THANKSGIVING 

 
Monday, December 19 
UGLY SWEATER DAY 

*Send us a photo of your ugly sweater! 
 

Sunday, December 25 
CHRISTMAS DAY 

 
Saturday, December 31 

NEW YEAR’S EVE 
 
 

 
 

Synergy News 

New Synergy Manufacturers 

Synergy Manufacturer's Corner  

Missouri Commodity News 

Matthew’s Motivational Message 

Meet The Director and Manufacturer 

Synergy Trivia Contest  

 

 

Greetings Everyone, 

 We hope the new school year finds all of you happy and well!  We 
enjoyed seeing many of you in hot and humid San Antonio, Texas this 
summer while attending the School Nutrition Association's, Annual 
National Conference & Show in July.   
 
 Since our last newsletter in January we have added a couple of 
new companies to our Synergy Family. Western's Smokehouse, locat-
ed in Greentop, Missouri, is a supplier of meat snacks that was added 
last month. Yang's 5th Taste, an Asian entree manufacturer, replaced 
Asian Food Solutions recently.  More information on both can be found 
in the New Manufacturer Corner section below. 
  
 This edition of  Synergy School News features new products, cou-
pons, recipe's and information from many of the 20 school foodservice 
manufacturers we represent in Missouri, Kansas, Illinois and Iowa.  
Also included is our Meet The Manufacturer (Jan Frost with Gold Kist) 
and Meet The Director (Kelly Lavely, Wayne Community, IA) segments 
as well as Diana Blanck's, Bid Tips section and the ever popular, Mat-
thew's Motivational Message. 
 
 

 Please contact us for samples or if you need nutritional specifica-
tions on any of the products we represent.   
 
 Take a shot at our "How Well Do You Know Your Food" trivia con-
test!  First place winner will receive a $50 Target gift card. 2nd and 
3rd runner ups will receive a $25 Target gift card from our featured 
manufacturer, GoldKist Farms. 
 
Thank you for reading! 
 

The Synergy Team 

Synergy School News 
Committed to Excellence 

Back to School 

Issue 8, September 2016 
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 MEET THE SYNERGY TEAM 

(We aren’t old but…) 

 Combined We Bring Over 100 Years of Experience 

Serving the School Food Service Industry. 

 

John Pickert is Sales Director for the Western Division at Synergy Food 
Sales.  He is a graduate of Kansas State University where he received 
dual bachelor degrees in Business Marketing and Hotel, Restaurant, and 
Institutional Management.  Prior to joining the school foodservice broker-
age business over 20 years ago, John worked in the hotel and restaurant 

industry with Double Tree, Marriott and Ritz Carlton. 

 

Tom Hoenig is Sales Director for the Eastern Division at Synergy Food 
Sales.  He is a graduate of the University of Missouri-Columbia with a 
B.S. in Political Science.  Tom has worked in the school foodservice bro-
kerage business for over 20 years with 3 different companies, including 
owner of Hoenig Brokerage Group.  Prior to the brokerage business, he 
was in restaurant management with Casa Gallardo Mexican Restaurants in St. Louis. 

 

Diana Blanck is Bid Coordinator & Sales Director for the Western Divi-
sion at Synergy Food Sales.  Diana began her school foodservice career 
straight out of high school when she accepted a job at KC Cold Storage 
in distribution and school sales where she worked for 13 years.  She 
would then go on to stints at Lady Baltimore Foods, serving as their Bid/
School Specialist (10 years) and US Foods Kansas City as their Bid 
Manager(3 years) before coming on board at Synergy.   Diana carries a 
total of 35 years of overall foodservice experience on her impressive   

resume.  

 

Kristine Bridgeman is the Business Administrator at Synergy Food Sales.  
Kristine started her school foodservice distribution industry career work-
ing with Diana Blanck at KC Cold Storage and most recently as Bid Co-
ordinator at US Foods KC and brings 27 years experience with her to 
Synergy.  

 

Michelle Layman serves the dual role of Customer Service Representa-
tive at Synergy Food Sales & School Lunch Solutions.  Michelle has 
been with the company since 2013. 

 

 

Bid Tips from  

Diana Blanck 

 
 
 
 

Bid Tip #1  
 

I’ve said it before and I’ll say it 
again as bid season has passed… 

Please remember to add your 
quantities to your bids.  This is the 
most important thing you can do 

for yourself to save money! 
 

 

 
 
 
 

Bid Tip # 2 
     

I’ve seen several awards where it’s 
obvious that the awarded bid is 

half of what everyone else’s was.  
Please remember there is a     

reason for that!  It’s either not the 
same quality and/or not the same 

size.  Question these before 
awarding your bid. 

If you use both of these tips,  

you’ll start saving money on 

your bids!!     

Please take a look at our website! Links to all of our Synergy manufacturers are 
listed there as well as our latest news and events! 

http://synergyfoodsales.com/ 

http://synergyfoodsales.com/
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Featured Products 

WESTERN’S 

Western's Smokehouse is a manufactur-
er of premium quality smoked meat 
products including Hickory Smoked 
Meat Snacks. The individually 
wrapped, shelf stable meat snack 
sticks and beef jerky are available for 
nationwide distribution and shipping. 
Western's has a tradition of providing 
the highest quality products and service 
to our valued customers, and we do so 
by faithfully adhering to our mission of 
never compromising quality, value, and 
service to our customers.  Western's 
was founded in 1978 in Greentop, Mis-
souri.  It is a family owned and operat-
ed, USDA inspected. 25,000 sq. ft. pro-
duction facility. 

NEW SYNERGY MANUFACTURERS 
UPDATES 

http://www.highlinerfs.com
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Featured Products 

YANGS 5TH TASTE 

Our products are made with highest quality natural ingredients and exclude MSG, artificial colors, artificial 
flavors, lard, high-fructose corn syrup and are trans-fat free. Our commitment to use only natural ingredients 
is evident in the appearance and taste of our products.  

Our desire is to provide school lunch products that are nutritionally sound, low-sodium, and meet the 
Healthy, Hunger-Free Kids Act of 2010 requirements. In summary, Yangs has the production capabilities to 
commodity-process all your Asian Entrée needs.  Yang's state-of-the-art production facilities, HACCP pro-
grams, and innovation make Yangs 5th Taste the industry leader. 

  

Teriyaki Chicken Sichuan Chicken 

Mandarin Orange Chicken Yangs 5th Taste was incorporated on 
August 26, 1999; we have over 10 
continuous years of commodity food 
processing experience and 15 continu-
ous years of commercial food pro-
cessing experience. Yangs is a Minority 
Business Enterprise certified by the 
Southern California Minority Supplier 
Development Council.  
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Featured Products 

J.T.M. FOOD GROUP 

SYNERGY MANUFACTURER CORNER 
UPDATES 

http://www.jtmfoodgroup.com/
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Featured Products 

HIGHLAND BEEF FARMS 

Shelf Stable – No Refrigeration required 

Meets 1 M/MA 

365 day Shelf Life 

Made with 100% real cheese 

Non-GMO 

6 Grams of Protein 

Highland Beef Farms NEW Cheese Cups are ideal for field trips, summer feeding and supper programs! 

Featured Products 

SUNNY SKY - ICE DOG 

Sunny Sky Products manufactures premium quality beverages for schools made from healthy ingredients including 100% juice and  

natural colors. Not only are our products rich in vitamin A, B-12 & C, they are also fat free, gluten free and low in calories per serving.  

Eye-catching graphics and packaging will help increase participation on the line OR in Al A Carte sales.  

Low in calories, fat free, gluten free and GMO free, you’ll be happy to know Ice Dog complies with the National School Lunch  

Guidelines. 
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Featured Products 

JENNIE-O 

639430 - SAVORY TURKEY MEATBALLS .65 OZ 

Fully cooked IQF meatball 

One meatball is a .5 oz. meat/meat alt serving 

Pre-seasoned savory flavor 

6/5 lb. poly bag 

Utilizes white  meat 

Meets the Alliance for a Healthier Generation criteria for protein  

Great for Pasta or Meatball Sandwiches  

Nutritious Alternative to Traditional Meatballs  

Use Four Meatballs to meet 2 oz. mt/mt alt 

  

  

614430 - SAVORY WHITE TURKEY PATTY FC 

White Turkey Patty 

Contains mushrooms for moisture retention Pre-Cooked 

2.91 Ounce Patty 

Individually Frozen 

Seasoned 

Delivers Juicy and Flavorful Turkey Burger to Those 

Customers Seeking Better-For-You Options 

Texture and Flavor You Would Expect from Traditional 

Burger Fully Cooked for Reduced Labor, Consistency 

and Food Safety Benefits 

Frozen to Eliminate Most Shelf Life Concerns and Help 

  

  

jennieofoodservice.com/schools
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Featured Products 

BONGARDS 

http://www.bongards.com/
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Featured Products 

HIGH LINER FOODS 

To learn more about Highliner Foods click here! 

http://www.highlinerfs.com
https://dochub.com/synergyfoodsales/5Rzwpq/highliner
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Featured Products 

RED GOLD 

http://www.redgold.com/red-gold-company/foodservice/k-12-school-program
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Featured Products 

DARLINGTON 

http://www.redgold.com/red-gold-company/foodservice/k-12-school-program
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61470 En Fuego Bean and Cheese Burrito 

13806 Meatless Beefy Green Chili Cheese Burrito 

71678 Cabo Primo Beef, Bean Cilantro Lime Rice Burrito 

68334 Clean Label Egg, Cheese, Green Chili Breakfast Burrito 

 

Featured Products 

LOS CABOS 

61470 – Los Cabos En Fuego Bean and Cheese Burrito  

Bulk   

48/6.05oz  

CN option A – 2/2 plus ¼ cup other veg  

CN option B – 2/2 plus 1/8 cup red/orange veg and 1/8 cup legume  

  

 13806 – Los Cabos Meatless Beefy Green Chili Cheese Burrito  

IW 

96/5.05oz  

CN 2/2  

 71678 – Cabo Primo Beef, Bean, Cilantro Lime Rice Burrito  

IW   

80/6.05oz  

CN 2/2  

68334 – Los Cabos Clean Label Egg, Cheese, Green Chile Breakfast Bururito 

Bulk  (IW 98339 120/3.75oz) 

72/3.75oz  

CN 1 meat/1.75 grain 
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Featured Products 

GOLDKIST 

From the Desk of Jan Frost,  

Goldkist Midwest Representitive. 

I can’t believe it’s time to start back 

to school.  Where did the summer 

go? As you all know late spring 

and summer have been challenging 

for us at Pilgrim’s.  We are work-

ing hard to meet the schedule we 

outlined in our June 24
th
 let-

ter.  We appreciate the patience 

and the willingness of the schools 

in Missouri and Kansas to work 

through this challenge with us.   I 

need to say a big “Thank you” to 

Kristine, John and Tom for all 

their help in communicating, track-

ing and recording all the cases of 

product involved in our recall and 

withdrawal as well as updating all 

the orders so that you can get what 

you want as soon as we can supply 

it.   Pilgrim’s has spent an estimat-

ed $4 million dollars going through 

approximately 90% of our equip-

ment performing rebuilds and/or 

replacing any equipment related to 

internal and external foreign mate-

rial findings. At ANC we intro-

duced our new A+ line of prod-

ucts.   The breaded tenderloin and 

breaded fillet shaped breakfast 

patty were especially well re-

ceived.  I’m looking forward to 

showing you these items during the 

fall SNA shows and the Missouri 

Commodity shows early next 

year.  We are trying hard to com-

municate so that there are no more 

surprises.  If you have any ques-

tions please reach out to either the 

Synergy Food Sales Group or my-

self.  Thanks again for your pa-

tience.  We appreciate your busi-

ness! 

  



 

Synergy School News, September 2016 

 

 

 

 

 

 

 

 

Featured Products 

TASTY BRANDS 

http://tastybrandsk12.com/
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Featured Products 

NOTABLES 

http://www.notables.com/
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Featured Products 

ASPIRE 

http://www.mcifoods.com/
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DESE-FNS-food distribution Update:  
DESE-FNS-USDA Foods Update –  

We hope you all have had a wonderful summer, and are excited to dive back into another year of serving nutritious 

meals to our MO kids!  We added some new items on the monthly open order form this year, so be on the lookout for them.  

We added canned pork (Oct. delivery), canned tuna (Oct and Jan delivery), and individual peanut butter cups (Nov delivery).   

Details to remember when planning, receiving, and documenting a monthly delivery: 

Deliveries are contracted to be tailgate deliveries.  Inside delivery can be set-up for an additional fee billed by Lanter. 

The contract allows for delivery times anytime between 7:00 a.m. – 3:00 p.m.  Please have appropriate staff available 

to receive the USDA Foods when Lanter arrives. 

Lanter will be Emailing or Faxing (based on your preference) a list of items to be received by your LEA during the up-

coming month.  This list will be sent before or during the first week of the month to all LEAs.  The list will not include 

a delivery date and time. 

A dispatch representative from Lanter will contact your LEA at least 4 days prior to a future delivery to verify the delivery 

date and a 2-hour window for your upcoming delivery. 

If there are additional items or incorrect items on the delivery, do not keep these items.  Do not accept any substitu-

tions.  Only sign and keep items which match. Lanter Distributing is making conscious efforts to run a cyclical delivery 

schedule to assist LEAs in preparing for their monthly delivery of USDA Foods.  Please be aware that Lanter Distributing 

started making phone calls, and began delivering to our MO Local Education Agencies (LEA’s) on Tuesday, August 4
th
.  If 

Lanter Distributing called your LEA, and left a message, you need to be sure to be there in the time frame that they gave you 

on the message.  MO-DESE-FNS understands that this time of the year is difficult for all parties involved, but we have to get 

these deliveries started to ensure that all MO LEA’s receive their August delivery in August.   

Missouri Commodity News 

DESE – FNS, USDA Foods Program Contacts 

Andy Dudenhoeffer Director 573-522-1974 

Josh Winters Food Distribution Specialist 573-751-7253 

DeeDee Kilson Administrative Assistant 573-751-1706 

Amy Halderman Administrative Assistant 573-751-2646 

Kim Ackerman Lanter Distributing 816-459-4853 

Monthly Orders: dontatedfoods@dese.mo.gov 573-751-2646 

mailto:Andy.Dudenhoeffer@dese.mo.gov
mailto:DeeDee.Kilson@dese.mo.gov
mailto:Amy.Halderman@dese.mo.gov
mailto:KAckerman@Lanterdist.com
mailto:dontatedfoods@dese.mo.gov
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MATTHEW’S MOTIVATIONAL MESSAGE 

Matthew E Essner 

 

This section contains a motivational message taken from Matthew Essner's FREE 

weekly motivational email called the Monday Morning Ignition. Matthew is an out-

standing motivational speaker and is available for events. His company, Ignite-the-

Passion, custom creates presentations to fit the requests of individual groups. For 

more information visit www.Ignite-the-Passion.com or “Like” the Facebook page. 

Below is an excerpt from one of his most recent email's.  

"Remember, happiness doesn't depend upon who you are or what you have, it depends solely 
upon what you think." - Dale Carnegie 

Are you happy for the start of new week?  Are you happy with where you are in life?  As one of 

my favorite authors, Zig Ziglar, puts it:  "Happiness is not a when or where; it is a here and 

now."  Happiness is NOT a destination; happiness is a lifelong journey which you must 

choose!! 

Happiness is a choice based upon your thoughts.  Your thoughts are individual to you and will 

determine your beliefs.  Your beliefs will form your habits, which will lead 

to persistence should times get tough.  Persistence will give you the strength needed to see 

your thoughts through to success, which will increase your confidence and happiness.  The 

more confident you are, the easier it will be to see your thoughts will lead to your happiness. 

Too many people think happiness is hinged upon physical things, yet there are plenty of people 

who have less than you and are happy.  Still others have more than you and are unhap-

py.  Your status or title will also not make you happy...just because you are a CEO, president, 

manager, or owner doesn't mean you will be happy.  Happiness is not a reward, but rather 

a consequence of your thoughts.  Happy people will choose to focus their thoughts on what is 

important...other people!  When you learn to think of ways to help others (family, customers, 

friends, coworkers, etc.), you will find happiness.  Change your thinking...be happy NOW!! 
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Name:  Kelley Lavely 

 

School District:  Wayne Community Schools, Corydon, Iowa 

 

Food Service Director Since:   Starting my 7th year! 

 

Family:  Married, 4 children, 9 grandchildren, 1 great grand-
son due in December!  

 

Favorite Famous Person:  John Wayne 

 

If you were in an eating competition what could you eat the 

most of?  Watermelon 

 

Hobby you are most passionate about?:  Gardening 

 

When/How did you get started in the food service business?   
After working in a local restaurant was given the opportunity to 
head the Nutrition Program for Mormon Trail CSD, in Humeston, 
IA. where I reside and found my calling! Eight years later, another 
job opportunity opened up to head the Nutrition Program for 
Wayne CSD in Corydon, IA. our county seat and I have been ex-
tremely happy ever since. I proudly feed America's children and 
absolutely love my job.              

If you were not a Food Service Director, what would you do 

instead?  Politician 

Name:  Jan Frost 
 
Company:    Pilgrim’s Pride 
 
Manufacturer Representative Since:  Since big hair was chic! 
 
High School/College: Northrop High School 
 
Favorite Famous Person:  Carol Burnett 
 
If you were in an eating competition what could you eat the 
most of:  Chocolate Chip Cookies 
 
Hobby or Activity you are most passionate 
about: Reupholstering Furniture  
 
When/How did you get started in the food business:   In col-
lege, I was the student representative to the food service menu 
committee for the residence halls. 
 
If you were not a manufacturer representative, what do you 
wish you would have been:   A famous author. 

MEET THE DIRECTOR 
MEET THE SYNERGY  

MANUFACTURER 
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Leah Luthje 

Blue Springs Schools  

Blue Springs, MO 

 

1st Runner Up: 

 Maj Luckert  

Roxana Schools 

Roxana, IL 

 

2nd Runner Up:  

Elaine Harris 

USD368 

Paola, KS 

 

 

 

 

 

 

 

 

 

 

Correct answers for the "Star Wars” trivia 
topic were as follows: 

 

1) What is the name of the ship piloted by Han Solo & Chewbacca? 

       Millennium Falcon 

 

2) Who blew up the first Deathstar? 

       Han Solo 

 

3) On which planet was Anakin Skywalker raised? 

       Tatooine 

 

4) What is the name of Princess Leia's mother?  (Hint:  It is NOT Endora) 

       Padme Amidala 

 

5) Please name the 4 colors of lightsabers in all of the Star Wars movie series. 

       Green, Red, Blue, Purple 

 

BONUS QUESTION: What color was specific to Mace Windu (Samuel L. Jackson's 
character)? 

Purple 

 

 

How Well do you know your food? 

 

All School Food Service personnel with the correct answers to all of the questions 
below will be entered in a drawing for a chance to win a $50 gift card to Target, cour-
tesy of our featured manufacturer, Goldkist Farms! Two runner ups will also win $25 
cards. You can use it as a giveaway for your school contests, give it as a gift, or keep 
it for yourself!   

Note: Drawing will take place 24 hours after newsletter is issued. Winners & correct 
answers will be announced in our next newsletter. 

 

1)  What is the only agricultural product that bears it’s seeds on the outside? 

 

2)  What vegetable burns more calories to consume than it has to begin with? 

 

3) What kind of soup was believed to be an aphrodisiac in the Middle Ages? 

 

4)  Which condiment was sold as medicine at one time? 

 

5)  What spice is a hallucinogen if taken in large doses? 

 

 

Synergy Trivia Contest 

Winner 
from last 

edition  
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Contact Us 

 

Synergy Food Sales - West 

John Pickert 

222 NE Tudor Road 122  

Lee’s Summit, MO 64086 

john@synergyfoodsales.com  

(816) 525-7800 Office  

(816) 525-2209 Fax  

 

Synergy Food Sales - East  

Tom Hoenig  

Wimbledon Court  

O'Fallon, MO 63368  

tom@synergyfoodsales.com  

(636) 329-0700 Office  

(636) 329-0701 Fax  

 

 

Synergy Food Sales  

Bid Specialist 

Diana Blanck  

222 NE Tudor Road 122  

Lee’s Summit, MO 64086 

diana@synergyfoodsales.com 

(816) 525-7800 x 4 
 

 

Customer Service 

Michelle Layman  

222 NE Tudor Road 122  

Lee’s Summit, MO 64086 

michellel@synergyfoodsales.com 

(816) 525-7800 x 2 
 

 

Business Administrator 

Kristine Bridgeman  

222 NE Tudor Road 122  

Lee’s Summit, MO 64086 

kristine@synergyfoodsales.com 

(816) 525-7800 x 5 
 

 

Visit us on the web at 
www.synergyfoodsales.com 

Be Cool To Your School!  
 

If you do not wish to receive future copies of Synergy School 
News, please let us know and we will remove you from our        

distribution list.  

 

 

mailto:john@synergyfoodsales.com
mailto:tom@synergyfoodsales.com
mailto:diana@synergyfoodsales.com
mailto:michellel@synergyfoodsales.com
mailto:michellel@synergyfoodsales.com

