
 

 

Synergy Newsletter September 2024 Edition 

Issue 23 

Welcome to School Year 2024-2025! 

Welcome back, everyone! We hope you made time to enjoy your summer with family and friends! The sum-

mer months are always a good time to recover from a long school year, catch up on tasks at home that may 

have been neglected throughout the year and reflect on how the past school year went. At Synergy Food 

Sales, the work never stops as we are always trying to be a better asset for YOU! This summer was no excep-

tion! For the first time ever, Synergy Food Sales stepped out of our comfort zone (MO, KS, parts of IL), hired 

Gary Bornmueller, and began doing business in IA and NE! In addition, we have now  represent several manu-

facturers in the entire state of Illinois!  As for Gary, he has been a cornerstone in the IA and NE markets for 20+ 

years and we are very lucky to have him on our team! Synergy Food Sales also brought 3 new manufactures 

into our family (these can be found in the body of this newsletter), and joined forces with Burlis Lawson & 

their K-12 representative, Tanya Sieber.  This combination will be on full display at several upcoming shows!  

Within Issue No. 23 of the Synergy Newsletter, you will find several new featured products with updates from 

each of our 24 manufacturers along with the “State of the State” portion of our newsletter that includes up-

dates from two contributing State Agencies. Near the end of this publication, you will be introduced to three 

important individuals in our “Meet the Director, 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 Tar-

get gift cards, courtesy of our Issue No. 23 featured manufac-

turer, Apple & Eve! 

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: Tom, and Andy pose with the famous SNA  

- Annual National Conference  sign while attending 

ANC in Boston. 



 

 

Events and Important Dates 

• Friday, September 13th 

Heart Of America Lunch & Learn 1 

• Wednesday, October 2nd 

Kohl Wholesale Food Show 

• Tuesday, November 5th 

Election Day      

• Friday, November 15th 

Heart of America Lunch & Learn 2 

• Monday, November 11th 

Veteran’s Day 

• Thursday, October 3rd 

Nebraska Commodity Food Show  

• Thursday, November 28th 

Thanksgiving Day   

• October 14th-18th 

National School Lunch Week   

• Friday, November 29th 

Black Friday     

• Wednesday, October 16th 

Boss’s Day   

• Thursday, December 12th  

SFNDA 2nd General Meeting 

• Thursday, October 17th 

SFNDA 1st General Meeting 

• Thursday, October 31st 

Halloween 

• Saturday, November 2nd 

Missouri SNA  Food Show 

• Wednesday December 25th 

Christmas Day 

• Sunday, December 31st 

New Years Eve 



 

 

State Updates—Illinois 

Illnois State Board of Education 
Food Distribution Program 
The final PAL Factor for school year 2024-25 was released by USDA in July and is $0.45, which is an increase 
from the estimated PAL factor used during Illinois’ Annual Order Period. As a result, beginning PAL balances in 
the Illinois Commodity System (ICS) have been updated. Please spend your additional funds on USDA 
Foods and/or DOD Fresh. 
Also for school year 2024-25, schools will be responsible for paying the delivery costs associate with USDA 
Foods. The rates are included below. Lanter Distributing will invoice schools directly and schools must pay 
Lanter directly. 
Lanter plans to email the invoices to the schools. Delivery Site Contacts will be the primary recipient of the 
emailed invoices. Please be sure to update Delivery Site Contact information, if needed, in ICS. 

 

ISBE will continue to pay the handling and storage costs associated with USDA Foods, but ISBE no longer has 
sufficient funds to pay the delivery costs up front. There is a possibility that ISBE will rebate schools a portion of 
the delivery costs, once the school year is complete, but we will not know if this is possible until year end. 
Please contact the FDP team at fdp@isbe.net or 217-782-2491 with questions. 

Description Price 

Delivery $7.04 per case 

Custom Delivery $0.79 per case 

Refusal/Backhaul $7.04 + $3.52 = $10.56 per case 



 

 

State Updates —Missouri 

USDA Foods Update 

 

As we begin the 24/25 school year, we would like to provide you with some USDA Foods updates and a link to our USDA Foods webpage where you can 

access all the information below, processor contact information, and much more.   

USDA Foods | Missouri Department of Elementary and Secondary Education (mo.gov) 

 

Value Letter for 23/24 SY and Entitlement Estimation Letter for 24/25 SY 

The USDA Foods Team has completed and posted the Value Letter for 23/24 on the USDA webpage.  This report reflects the entitlement provided to 

each district categorized by commodity product for each processing option --Direct Delivery, Processed (NOI and FFS) and DOD.  These Value Letters 

were sent to the Authorized Representative and Food Service Director for each LEA and are available on our USDA Foods webpage.  https://

dese.mo.gov/media/file/value-usda-foods-distributed-2023-24-value-letter   

 

The NSLP Meal Rate has for the 24/25 SY has now been published in the Federal Register and Entitlement Estimations Letters completed for Missouri 

school districts.  These letters were sent to the Authorized Representative and Food Service Director for each LEA and are available on our USDA Foods 

webpage.    https://dese.mo.gov/media/105051/download 

 

Fair Share Bonus Fresh Apples – 110151 Various Varieties, 37-40# case, 125 servings   

While some of you selected bonus apples on your 24/25 USDA Foods Packet, many more of you missed this opportunity.  To provide free fresh apples 

to all our districts, we have elected to provide each with a “Fair Share” based on your “total lunches served in 23/24 SY” and your district enroll-

ment. These cases will automatically be included on your September Gold Star warehouse delivery.  There’s nothing you need to do but menu and en-

joy them. 

Commodity Warehouse Bid Awarded – Gold Star was the successful bidder and was awarded our State Warehouse Contract for the 24/25 SY with the 

opportunity for four additional renewals.   We will continue many of the warehousing and delivery procedures we had in place last school year.  Below 

is a review of those procedures as well as a few changes we are implementing.   

 

Commodity Deliveries for 24/25 SY – In order to receive a commodity delivery, each school district must have a Gold Star Online Account and must 

“order” the items they requested on their USDA Foods Packet using that Gold Star Ordering feature.  Each district’s monthly order must be placed by 

the Tuesday prior to your delivery week.  Items may be added to your initial order until 2 days prior to your scheduled delivery date by reaching out to 

your Gold Star Account Specialist.   

 

New this year, both Direct Delivery (brown box) and Fee For Service cheeses (sliced, sticks and shredded) will be automatically shipped to districts in 

the month requested on the USDA Foods Packet.   

 

Fee For Service items that are not selected and delivered in the month requested on the USDA Foods Packet, will be automatically shipped to your dis-

trict the following month.   

 

Direct Delivery (Brown Box) foods should be selected for delivery in the month requested on the USDA Foods Packet.  DESE and Gold Star are working 

on a process that will identify Direct Delivery items that have not been placed on order according to the packet and may force ship those items to en-

courage timely usage of commodity foods.   

 

Cancelled and Adjusted USDA Foods - This listing is updated for the 24/25 SY.  Please reference this as you place your Gold Star Commodity Orders.  

Canceled and Adjusted USDA Food, Direct Delivery (Brown Box) Orders | Missouri Department of Elementary and Secondary Education (mo.gov) 



 

 

State Updates —Missouri Continued... 

Missouri USDA Foods Update 

 

Bonus Entitlement Available for 24/25 SY 

Bonus food are items that do not draw down the entitlement that you received when you completed the annual USDA Foods Packet.  

They are additional foods available to all LEAs that participate in the commodity foods program on a first come, first serve basis.  We are 

offering 3 Bonus opportunities this school year.   

 

 Direct Delivery (Brown Box)- We have excess amounts of some of the most popular direct delivery items and will be offering them at 

different times throughout the school year.  School districts may request these bonus foods using an advertisement feature on the 

Gold Star website.   

 

Gold Star Advertisement Feature – When logged into your Gold Star account, the blue bar on the left side of the screen has a heading 

called USDA Direct Delivery.  Underneath it is the “Advertisements” link where all Bonus foods available can be viewed and re-

quested.  District can also use this feature to offer other districts any direct delivery items they cannot use this school year that are 

still in their Gold Star Live account.  Fee For Service items cannot be offered.  If items are not requested by another district, the dis-

trict offering them will be responsible to accept delivery of the products.  Complete instructions are included on the USDA Foods 

website under Gold Star Training Videos - Advertisements.    

 

Please request only the amount of bonus direct delivery items that can be immediately accepted and stored. Once bonus requests are 

approved, they will be moved into each district’s Gold Star Live account.  Bonus foods must be included a on a district’s next Gold 

Star delivery. 

 

DOD Fresh – We have limited DOD Bonus available this year to offer LEA’s.   Those that processed DOD Fresh may request additional 

bonus dollars be added to your accounts when you have depleted what was processed.  Also, LEA’s that did not process DOD Fresh 

may request bonus dollars that we will provide if bonus is available.  Please note, that because funds are limited, we will offer them 

in smaller increments and ask that districts come back for more as they have used their current allocations.  To request Bonus DOD 

Fresh, please reach out to our DESE Donated Foods Team – donatedfoods@dese.mo.gov.   

 

Net Off Invoice - To utilize this bonus option, you must have a commercial distributor that pounds can be designated to and who will 

provide the items requested by the LEA.  LEAs that are processing via Net Off Invoice may request additional bonus pounds as avail-

able – availability will vary by processor.  We will also allow LEAs to request bonus pounds from processors you did not select on 

your packet if bonus pounds are available.  Competitive procurement will be required.  To request bonus NOI please reach out to 

the processor you are interested in.  They will be able to provide bonus pounds if they are available.   

 

Please take advantage of these Bonus commodities and remember that they provide an opportunity to recover lost entitlement if Direct 

Delivery (Brown Box) items are cancelled.  

 

 

 



 

 

Meet the New Manufacturer NO. 1 

Apple & Eve offers a nice lineup of 100% juice products for K-12 breakfast, lunch and after school snack programs as well as for field trips and 

other school events. Trusted by parents since 1982, 

Apple & Eve juice boxes are a staple of children’s lunches and snacks. The all-natural juices are available in a wide variety of delicious flavors that are 

all fortified with calcium. Currently, 

Apple & Eve offers these great tasting and healthy bever-

ages in 4.23 oz. juice boxes. 

 

 

 

 

 

1. 125 ML (4.23 oz) Juice Box with Straw – 

• No added sugar. 

• Excellent source of Vitamin C. 

• No refrigeration required. 

• Credits as ½ cup fruit serving at breakfast, lunch or after school snack. 

• Offered in Apple Juice, Fruit Punch, Orange Tangerine, and Strawberry Kiwi, and Gold Rush (Credit ½ cup Red/Orange vegetable) 

• 1-year ambient shelf-life 

• 40 units per case 

140 cases per pallet 

 

The Switch is a part of the Apple & Eve family and very well know across all mar-

kets.  This popular beverage is so well known that it is now the #1 shelf stable juice 

in schools nationwide! The Switch advertises saying “100% of what you want and 

0% of what you don’t”.  

 

 

 

 

This great tasting alternative to sodas and sports drinks offers a healthy profit to any ala carte program! These sparkling 100% 7.5 oz. Juice drinks are 

offered in the following flavors: 

1. Kiwi Berry 

2. Fruit Punch 

3. Orange Tangerine 

4. Watermelon Strawberry 

5.    Black Cherry 



 

 

Meet the New Manufacturers NO. 2 

Rockin’ola is a allergen-friendly manufacturer that specializes in categories such as granola, trail mixes, and bean dips. Based in Co-

lumbus, OH, Founder and President, Marianne Sargent had a vision to create an incredibly tasty product that kids would love AND be 

whole grain! Rockin’ola agrees that healthy eating habits are important to establish early in life. Kids are typically exposed to “not so 

nutritious” options for snacking, and Rockin’ola knows the importance of having wholesome healthful snack choices available that they 

will enjoy! Rockin’ola is now served in schools nationwide, and kids LOVE it! These wonderful products exceed the School Nutrition 

Requirements and are compliant to be a Smart Snack.  

Marianne says it best when saying, “Rockin’ola Granola was tested, and APPROVED, by students. And, even though Rockin’ola was de-

veloped originally for kids, adults are crazy about it, TOO!”  

 

 

 

 

 

 

These wonderful products are Allergen-Friendly: 

� NO peanuts 

� NO tree nuts 

� NO wheat 

� NO eggs 

� NO dairy 

� NO soy 

  

Features & Benefits: 

1. Currently there are 12 IW Rockin’ola granola products – with the flavors of chocolate, strawberry, cinnamon, espresso, chocolate 

w/ mini marshmallows, strawberry w/ mini marshmallows, protein granola, sun berry trailmix. 

2. They do offer bulk options. 

3. These products do meet all SNLP guidelines. 

4. These products are Smart Snack compliant. 

5. 1oz. and 2oz. IW pack sizes available. 

6. Direct shipment is available (5 pallet minimum – 3 week lead time) 

7. Available through DOT. 

Rockin’ola also offers an bean dip and IW corn crunch snacks (Kettle Snack, Buffalo Ranch and Diablo flavors) 



 

 

Meet the New Manufacturers NO. 3 

Since 1995, Country Pure Foods is one of the largest suppliers of portioned and multi-serve juices, plant-based beverages, 

and frozen novelties. For nearly 30 years Country Pure Foods has helped their customers with numerous beverage and fro-

zen novelty solutions across various channels in foodservice, retail and co-pack markets.   

Country Pure Foods Today: 

1. Headquartered in Akron, OH 

2. Partnered with Blue Point Capital Partners, LLC 

3. Largest supplier of portion juice to foodservice industry 

4. Broad line of beverage products and packaging  

5. Diverse supplier serving foodservice and retail 

6. National supplier 

 

Country Pure Foods Mission Statement: 

By providing a work environment that emphasizes safety, quality, and collaboration, we will be a leading supplier of bever-

ages in North America, delivering quality and innovative solutions to our customers, resulting in a winning culture that en-

gages employees and maximizes the stakeholder value.  

Synergy Currently Services 

Country Pure in the IA, 

NE, ND and SD markets 

only. 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 

NEW ITEM! 



 

 

NEW ITEM! 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 



 

 

Try this recipe for Tex-Mex Chicken Fajitas cooked in the Vulcan PreciPan™ 

Yield: 12,764 grams – approx. 56 servings 

Ingredients: 

20 pounds boneless, skinless chicken breast or thighs 
1 cup olive oil  
12 tablespoons lime juice  
12 cloves garlic, minced 
4 teaspoon ground cumin 
4 teaspoon smoked paprika 
4 teaspoon chili powder 
4 teaspoon ground coriander 
4 teaspoon salt 
2 teaspoon black pepper 
8 large onions, sliced 
16 bell peppers, sliced 
Cilantro, chopped, for garnish 

Directions: 

Preparation: 

1. In a large mixing bowl, combine olive oil, lime juice, minced garlic, cumin, smoked paprika, chili powder, ground coriander, salt, and black pepper. 

2. Add the chicken pieces to the marinade and toss to make sure it is well coated. Cover and let it marinate in the refrigerator for at least 30 minutes. 

Cook: 

1. Place PreciPan™ on Pan mode and click multi. 

2. Preheat one zone to 375 degrees and the other zone to 325 degrees. 

3. Add neutral oil to the entire cooking surface. 

4. On the zone set to 375 degrees, add chicken make sure not to overcrowd. Cook for about 5-7 minutes or until the internal temperature reaches 165 degrees. 



 

 



 

 

Meet the Chef 
Andrew Terroez 

Specialist Chef 

Wichita Public 

Schools         

Chef at Wichita  SD Since: 2013 

Family: Wife-Ashley , 4 children—Madelin 

(14), Gabriel (11), Teddy (8), Lucia (5) and sev-

eral fur babies and other pets. 

High School: Wichita East High School 2001 

Favorite Famous Person: The Kelce Brothers 

 

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

 

Where is the most interesting place you have traveled: Bermuda 

 

Hobby or activity you are most passionate about: Anything that involves working with my hands. 

 

If you were not a chef, what do you wish you would have been: a pilot or an author 

Meet the Manufacturer 
Manufacturer Rep. Since: 2011 

Family: Wife—Kim, 2 Sons, Frank

(18) and Joey (15),2 Dogs, Roddi and 

Pauli 

Favorite Famous Person: Sylvester Stallone 

If you were in an eating competition, what could you eat the most of: Rainier Cherries 

Hobby or activity you are most passionate about: I play football every Sunday morning from Labor Day weekend to Mother’s Day in 

rain, snow or shine. I enjoy golfing during the summer, even though I’m not very good at it.  

When/how did you get started in the food service business: My dad worked for Hunt Wesson for 32 years before retiring. Foodser-

vice has been a part of my family since I was born. I started as a food broker in IL in 1999, which I did for 12 years before accepting a 

regional position with Apple & Eve. 

If you were not a foodservice manufacturer, what do you think you would have been? General Manager of an  NFL Team. 

Name: Tom Markett 

Title: Executive Director of Branded 

Food Service Sales 

Manufacturer Name: Apple & Eve/



 

 

Meet the State 
Ellen Reese 

Food Distribution Manager 

MO Department of Elementary and 

Secondary Education   

State Office Employee Since: 2015 

Family: Married and have a 17 year-old 

step daughter and a 10 year-old puppy. 

High School: Spanish Fork H.S. (UT)

Favorite Famous Person: Betty White 

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

Hobby or activity you are most passionate about: One of my hobbies is singing, and I sing in a women’s barbershop chorus. 

 

Where is the most interesting place you have visited: One of my favorite places is Bryce Canyon National Park. My grandma 
grew up in southern UT, and people would pay her to paint color onto their black and white photos of Bryce Canyon National Park, so I 

always think of her when I’m down there, too.  

 

How did you get started in the foodservice business: I have a degree in Food Science, and then got a job in the food industry 
after graduating.  

 

If you were not a State Employee, what do you wish you would have been? A medical imaging technician.  

 

 

“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 



 

 

 

Sponsored By:  

1st Place: $50.00 Target Gift Card 

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

Q1. Name the newest  member of the Synergy Food Sales Team who resides in Iowa. 

Q2.  (True or False) - Alpha Foods now offers a taco pizza? 

Q3. Name the 5 states that Synergy Foods Sale s currently brokers food lines in. 

Q4. Name the three new manufacturers that Synergy Food Sales started  brokering this year. 

Q5. What two new products did The Amazing Chickpea release this summer? 

Q6.  How many WG Croissants are in a case of Hadley Farms #139? 

Q7.  What  is the name of the newest product line released by Bar Fresh? 

Q8.  Which two state departments shared updates for their food distribution programs in this issue? 

Q9:  What does Mr. Tom Markett enjoy doing very Sunday from Labor Day through Mother’s Day every year? 

Q10. Name the members of the Synergy Food Sales  team.  

Send quiz answers to Tom Hoenig at 

Tom@SynergyFoodSales.com 

Sponsored By: 

7
th

 Place-$25 Target Gift Card – Heather Boggio, Head Cook, Putnum County 

CUSD #535, Granville, IL. 

6
th

 Place-$25 Target Gift Card—Kenny White, Resident Dietitian, Chartwells 

Parkway C-2, Chesterfield, MO. 

5
th

 Place-$25 Target Gift Card—Donica Wagner, Food Service Director, Jefferson 

R-VII, Festus, MO. 

4
th

 Place-$25 Target Gift Card—Teresa McAdams, Food Service Director, We-

stran R-I, Huntsville, MO. 

3
rd

 Place-$25 Target Gift Card—Debora Bohr, Food Service Director, St. Eliza-

beth– Ann-Wichita, Wichita, KS. 

2
nd

 Place-$25 Target Gift Card—Lindsay Salazar, Kitchen Manager, Lee’s Summit 

R-VII. Lee’s Summit, MO. 

1
st

 Place- $50 Target Gift Card—Denise Santillan, Assistant Food Service Direc-

tor, Joplin R-VIII, Joplin, MO. 

January 2024 Prize Puzzle Winners! 



 

 

Synergy Manufacturer’s SY 24-25                      

Missouri & Kansas 



 

 

Synergy Manufacturer’s SY 24-25                      

Iowa & Nebraska 



 

 

Synergy Manufacturer’s SY 24-25                      

Illinois 


