
 

 

Happy New Year and Welcome Back! 

Welcome to 2025! It seems like the holiday season came and went in the blink of an eye! At Synergy 

Food Sales, we  have been preparing for our favorite seasons; “Food Show Season”, “Commodity Sea-

son” and “Bid Season”! Over the next few months, you we will get to see most of you at least once. We 

look forward to conversing with, and learning about your program needs.  Commodity Season is now 

upon us too, and as state commodity catalogs and packets are made available for you to start com-

pleting, please don’t hesitate to contact us for any help you might need.   

Within Issue No. 24 of the Synergy Newsletter, you will find several new featured products with up-

dates from each of our 24 manufacturers along with the “State of the State” portion of our newsletter 

that includes updates from two contributing State Agencies. New for this 24th edition is Mrs. Kim’s Bid 

Corner where Kim Lopez—Synergy Food Sales Bid Coordinator will offer a few bid season refreshers to 

help get you primed for the upcoming Bid Season.  Near the end of this publication, you will be intro-

duced to three important individuals in our “Meet the Direc-

tor, Manufacturer and State” . Don’t forget to review our 

“Brain Quiz” contest at the end of this edition. Submitting the 

correct answers will provide you with a chance to be a winner 

of one of seven Target gift cards, courtesy of our Issue No. 24 

featured manufacturer, Red Gold! 

Thanks for your continued support and we appreciate YOU! 

The Synergy Team, 

Tom Hoenig, John Pickert, Andy Dudenhoeffer,                                                                                                       

Gary Bornmueller, Kristine Bridgeman & Kim Lopez 

 

 

 

Above: John, Andy, Tom and Kristine stop for a pic-

ture before Taylor Swift and Travis Kelce  take the 

stage at MO-SNA in early November. 

https://www.facebook.com/SynergyFoodSales
https://www.linkedin.com/company/synergy-food-sales/?viewAsMember=true
http://synergyfoodsales.com/


 

 

• Monday, January 20th 

Martin Luther King Day    

• January 22nd—January 24th 

Synergy Road Shows  

• April 13th—April 15th 

ACDA Annual Conference   

• Monday, May 2nd 

School Lunch Hero Day    

• Monday, May 5th 

Cinco De Mayo 

• Wednesday, January 29th 

Chinese New Year 

• Sunday, May 11th 

Mother’s Day    

• Friday, February 14th 

Valentine’s Day     

• Monday, May 26th 

Memorial Day     

• Wednesday, March 5th 

Lent Season Begins  

• Sunday, June 15th 

Father’s Day 

• Monday, March 17th 

St. Patricks’s Day 

• Sunday, March 20th 

Easter 

• Tuesday, April 1st 

April Fools Day 

• Saturday, June 21st 

First Day of Summer!! 

• July 13th—July 15th 

SNA Annual National Convention 



 

 

As we prepare ourselves for a busy 2025-2026 bid season, below 
are a few tidbits to keep in mind to help those bids flow timely and 
seamlessly:  

• Get Bid Requests in Early- Set a clear deadline while allowing yourself 
time to digest responses 

• Organize your bid- & Include: 

 Who is bidding on your business - distributor name and location of dis-
tributor 

 Are you bidding commercial or commodity product (or both) 

 When do you want your bid pricing returned. 

 Be clear and concise - Be sure to use manufacturer numbers and quanti-
ties when requesting pricing.  Your distributor can provide you with updated 
order guides and product information. 

 Specify hard spec or if you will accept alternative pricing on like items.  

 Demonstrate expertise- try not to use handwritten bids or order guides 
with vague descriptions such as “chicken tender” for bid pricing. 



 

 

Illinois State Board of Education 
Food Distribution Program 

 

The SY26 Food Distribution Program Annual Order Period begins January 13, 2025 and ends Friday, 
March 7, 2025. 

 

The three spending options include, USDA Foods, DOD Fresh, and diversion to processors. 

 

The diversion to processors option will close in the Illinois Commodity System the week of February 24 - 
28, so that ISBE can compile truck loads. It will re-open March 3-7 for final changes. All diversion to pro-

cessor requests are due by March 7. 

 

Please refer to the ICS Instructions for step by step instructions on placing an order.  

 

For those interested in the diversion to processor spending option, please check out the Diversion to Pro-
cessor Fact Sheet and the USDA Foods Show webpage at https://www.isbe.net/Pages/USDA-Foods-

Show.aspx for resources and information related to processing. 

https://www.isbe.net/Documents/ics-instruction-manual.pdf
https://www.isbe.net/Documents/factsheet-DiversiontoProcessor.pdf
https://www.isbe.net/Documents/factsheet-DiversiontoProcessor.pdf
https://www.isbe.net/Pages/USDA-Foods-Show.aspx
https://www.isbe.net/Pages/USDA-Foods-Show.aspx


 

 

USDA Foods Update 

 

25/26 USDA Foods Packet - We are putting final touches on the USDA Foods Packet and plan to publish it Friday January 17th.  We 

have included some new tools with it to assist districts as you complete the packet.  Please join our LET’S TALK TUESDAY on January 

21th for more information on “Unwrapping the Packet”.  

 

Upcoming Missouri Commodity Foods Expos – Don’t Forget to Register! Walk ins are also welcomed! 

Let Talk Tuesday – Commodity 101, February 11th - We are offering a webinar version of our Commodity 101 class featured 
during our Commodity Expos.  This session will provide step by step guidance and helpful tips on completing the 24/25 
USDA Foods Packet.  This session is great for new directors as well as anyone that would like to learn more about the USDA 
Foods Packet and tools available to assist with managing it.  There is also our 23/24 Commodity 101 session posted on our 
USDA Foods webpage https://vimeo.com/799989736/c86cb38969 
 
Direct Delivery Bonus - Advertisements are being posted on the Gold Star Webpage and we currently have over 15 items 
available as Bonus and more will be added throughout the month.  Please check the Gold Star website often and request 
only the amount you can immediately receive and store.  Bonus items must be added to your next scheduled Gold Star de-
livery.  
To request bonus items, log in on the Gold Star website.  On the left panel, click on Advertisements under the USDA Direct Delivery 
Header.  Then request the items you would like.  Districts that have direct delivery items they will not be able to utilize may use this 
feature to “advertise” the items to other districts.  Any items advertised and not requested within 2 months, must be placed on deliv-
ery and accepted by the district advertising the item.   More information and instructions on this advertisement feature can be found 
on the USDA Foods website under Gold Star Training Videos – Advertisements https://youtu.be/FcpbOTCkHAQ 
 

Past Due Direct Delivery Automatic Shipment - Starting in February, we will automatically ship Direct Delivery items that were re-
quested on the USDA Foods Packet but not yet ordered. This is to prevent excessive force shipping at the end of the year. In February, 
we will automatically ship items that were requested on the packet for August-January delivery.  We will email food service directors 
and/or authorized representatives to inform you of the items that will be shipped.  If you have concerns about storing these items, 
please let us know so we can find a solution. If your district can no longer use the items, please advertise them for other districts to 
use.  If no other district takes them, you will still be responsible for receiving them. Please reach out to us at donated-
foods@dese.mo.gov with any questions or assistance. 

NOI Pound Usage -Districts that have processed Net Off Invoice pounds should review their current balances. By the end of January, 

approximately 60% of pounds allocated for the year should be used.  Processors will be reaching out to districts that have used less 

than 50%.  If your district has a plan to utilize all remaining pounds, please share that with them.  If a district does not have a plan and 

does not think they will be able to utilize their remaining pounds, then please notify your processors.  They will move the pounds back 

into our State Account so they can be shared with a district that can use them. For districts that have used a majority of their pounds 

and could utilize additional pounds, please reach out to your processors.  They will be able to provide bonus pounds as they are availa-

ble.  

https://urldefense.com/v3/__http:/link.hatchbuck.com/api/LinkHandler/getaction?redirectParam2=K09weU5vMDBKWW9aSzZxOWdMZEVwOU4ySTNpMzI4cHU5ME9vUWcweXAwODRZTkhHdGpsNHYrODRmWEM3WFFodzQzdG5mbFQ4dWl4QkltaXcyWCsySDFUVUtMbjdMRUhUVWhEY1Y2Y05BYmc9__;!!EErPFA7f--AJOw!C
https://youtu.be/FcpbOTCkHAQ
mailto:donatedfoods@dese.mo.gov
mailto:donatedfoods@dese.mo.gov


 

 

Upcoming Missouri Commodity Food Expo’s  - Don’t’ Forget to Register!! Walk-in’s are also welcomed!! 

Kansas City – February 5th, 2025 
CLICK HERE to register for Kansas City  2025 HOA/KSDE/MO-DESE Commodity Expo and Vendor Showcase 

Heart Of America/School Nutrition Association-Kansas/Missouri -DESE Commodity Expo and Food Show 
 KCI Expo Center 
11730 N Ambassador Dr. 
Kansas City, MO 64153 
 

St. Louis – February 18th, 2025 
CLICK HERE to register for ST. LOUIS 2025 SFNDA/ISBE/MO-DESE Commodity Expo and Vendor Showcase 

SFNDA/ISBE/MO-DESE Commodity Expo and Food Show 
River City Casino 

777 River City Casino Blvd. 

St. Louis, MO  

https://www.surveymonkey.com/r/KCExpo25
https://www.surveymonkey.com/r/STLExpo25


 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 

Chris McCullough 

Food Service Director    

Granite City School District No. 9 

Food Service Director Since: July 2020 

Family: Wife (Leslie), Daughter (Sophia), 2 Stepsons (Kile and Kaleb), 4 Pups (Champ, Gi-

gi, Cali and Rosie) and 1 Granddaughter (Haven). 

High School: Granite City Senior High School 

 

Favorite Famous Person: Tom Hoenig!  Just joking!  In my lifetime I have been blessed to meet and know many famous 

athletes and celebrities!  Al MacInnis is at the top of my list!  He is a great friend and mentor!  I was fortunate enough to 

eat many lunches with him and Bruce Affleck!  Brett Hull is also a man I got to know and respect over the years.  Some oth-

er people I know and respect are Darin Kimble, Barrett Jackman, Yadi Molina, John Davidson, Charlie Spoonhour, Whitey 

Herzog, Ozzie Smith and many others!  

 

If you were in an eating competition, what could you eat the most of: Wings and Sushi 

 

Where is the most interesting place you have traveled: Pebble Beach, California (worked the 2008 US Open for 3 weeks 

Beautiful!) / Los Angeles / Palm Springs / San Diego (Love San Diego).  I also love lake life especially at Norfolk Lake in 

Mountain Home Arkansas!  

 

Hobby or activity you are most passionate about: Grilling and chilling!  I am a foodie!  Leslie and I love entertaining 

friends and family!  We enjoy our pool and outdoor kitchen!  Love watching my daughter participate in athletics and activi-

ties!  Avid sports fan!  Love the St. Louis Cardinals, St. Louis Blues, University of Illinois, North Carolina Basketball, and Dal-

las Cowboys (Unfortunately it has been a rough 25 years)!  Leslie and I really enjoy live music and boating!  Also very pas-

sionate about volunteering and giving back to our community! 

 

When/How did you get started in the food service business? In 1992 was an usher and Busch Stadium and worked in the 

party rooms and went from there.  In 1997 got a full time job at Enterprise Center dealing with suite holders and food.  

Ended up as the Director of Suites for 10 years there and managed over 75 employees and 95 suites.  I have worked 2 

Women’s Final Fours, 6 NCAA Wrestling Championships, 1 Frozen Four, NHL All Star Game, Over 100 Stanley Cup Playoff 

games, 2 US Opens, 3 Nascar Races, open Faurot Field for 10 football seasons, over 25 Bragging Rights basketball games 

and many other events! 

 

If you were not a food service director what do you wish you would have been: I love my job!!  Teacher / High School or 

College Basketball Coach / Own a resort and marina on a lake! 



 

 

Favorite Famous Person: ?? 

If you were in an eating competition, what could you eat the most of: Probably ice cream, with a lot of brain 

freezes. I like ice cream….clearly.  

Where is the most interesting place you have traveled? Scotland….I loved it, but I was only 14. I have a lot of travel 

dreams and would love to get to Australia/New Zealand someday. Scotland was so interesting, and visiting actual cas-

tles and seeing the history of the country was great. 

 

Hobby or activity you are most passionate about: Hanging out with our kids….the activity doesn’t matter, but love 

playing games, golfing, taking road trips and going to sporting events with them. With a son at Mizzou and our younger 

son going next year, we have enjoyed hosting a tailgate for family/friends & will continue that for at least four more 

years 

 

When/how did you get started in the food service business: I was at Mizzou and started working at the University Club 

as a Banquet Manager….I stayed in Country Clubs for a couple of years, but a salesperson at US Foods recruited me to 

come work there. I have never looked back, but I have loved my recent years the most because I love the K-12 segment.  

 

If you were not a foodservice manufacturer, what do you think you would have been? Probably a teacher & wrestling 

coach. 

Name: Dan McCullough 

Title: Regional Sales Manager, Educa-

tion/K12 

Manufacturer Name: Red Gold 

Manufacturer Rep. Since: 2018, but 

K12 broker before that for 11 years. 

Family: Wife (Amy), Sons (Issac and Luke) 

and pup Delta (Beagle Mix) 

High School: Trenton, MO (Go Bulldogs!!!)  



 

 

DeeDee Kilson 

Title: Food Distribution Associate 

MO Department of Elementary and 

Secondary Education 

Family:  I have been married for 36 

years, have 3 daughters, 2 grand-

daughters and 3 grandsons.  

High School: Russellville High School 

Favorite Famous Person: ?? 

If you were in an eating competition, what could you eat the most of: Beef Steak 

Hobby or activity you are most passionate about: Not really a hobby, more like a second job, but I love cattle farming! 

 

Where is the most interesting place you have visited: I don’t travel much. We went to Florida, last year.  

 

How did you get started in the foodservice business: I started working for DESE 25 years ago. A friend referred me and I 

got the job. 

 

If you were not a State Employee, what do you wish you would have been? I would probably be a stay-at-home mom/

grandma if it paid better.  

 

“Committed to Excellence” 

John Pickert | Western Sales Director 

222 NE Tudor Rd.| Lee’s Summit, MO 64086                             

John@Synergyfoodsales.com |P: (816) 525.7800 x 

Tom Hoenig| Eastern Sales Director 

122 Wimbledon Ct. | O’Fallon, MO 63368                             

Tom@Synergyfoodsales.com |P: (636) 329-0700

Andy Dudenhoeffer| Central Sales Director 

4606 Hwy. 50 East | Linn, MO 65051                             

Andy@SynergyFoodSales.com | P: (573) 690-

Kristine Bridgeman| Business Administrator 

222 NE Tudor Rd.| Lee’s Summit, MO 64086                            

Kristine@Synergyfoodsales.com |P: (816) 525.7800 x 2 

Kim Lopez| Bid Coordinator 

222 NE Tudor Rd.| Lee’s Summit, MO 64086                            

Kim@SynergyFoodSales.com |P: (816) 525-7800 x 3 

Gary Bornmueller| Northern Sales Director 

1618 48th Street | Des Moines, IA 50310 

GaryB@Synergyfoodsales.com |P: (515) 371-9327 

mailto:john@synergyfoodsales.com
mailto:john@synergyfoodsales.com
mailto:john@synergyfoodsales.com
mailto:john@synergyfoodsales.com
mailto:john@synergyfoodsales.com
mailto:john@synergyfoodsales.com


 

 

 Sponsored By:  

1st Place: $50.00 Target Gift Card 

2nd—7th Place: $25.00 Target Gift Card 

Q1. What are the dates of the 2025 Synergy Road Food Shows? 

Q2.  How many flavors of applesauce does Cherry Central offer and are they commodity processable? 

Q3. What’s  the name of the Yang’s 5th Taste Asian Chicken  with  tangy lemon sauce? 

Q4. How much better of an NOI rebate  per serving does the Richland Hills Farms apples give vs. their  competition? 

Q5.  Name the 3 people we met in this newsletter . 

Q6.  What is  the name of our Tasty Brands regional representative? 

Q7.  What new and improved beef item did J.T.M. release this year ? 

Q8.  (True or False)  - Dave’s Baking just unveiled a line of lower sugar muffins. 

Q9:  How many Gluten Free items does Gold Creek Foods currently offer?  

Q10.  Name the Synergy Food Sales Bid Coordinator. 

Send quiz answers to Tom Hoenig at 

Tom@SynergyFoodSales.com 

Sponsored By: 

7th Place-$25 Target Gift Card – Miranda Wehmeyer, Dietitian, Jackson R-II 
Schools, Jackson, MO.  

6th Place-$25 Target Gift Card—Denata Sparks, Kitchen Manager, Callao C-8 
Schools, Callao, MO. 

5th Place-$25 Target Gift Card—Harlan Ptomey, Superintendent, Cedar Bluffs 
Schools, Cedar Bluffs, NE. 

4th Place-$25 Target Gift Card—Patsy Davis, Foodservice Director, Deer Creek-
Mackinaw CUSD 701, Mackinaw, IL. 

3rd Place-$25 Target Gift Card—Emily Brown, Head Cook, Leopold R-III Schools, 
Leopold, MO.  

2nd Place-$25 Target Gift Card—Richard Hampton, Foodservice Director, Mul-
vane USD 263, Mulvane, KS. 

1st Place- $50 Target Gift Card—Tiffany Hughes, Foodservice Director, Hartville, 
MO. 

September 2024 Prize Puzzle Winners! 

mailto:Tom@synergyfoodsales.com


 

 



 

 



 

 


