
December Birthdays!  

Stephanie Hakanson 2 

Arvella Nelson 12 

Kathy Miller 13 

Sherry Curfman 17 

Julie Hilber 19 

JoAnn Miller 19 

Thuha Truong 20 

Mary Dunham 29 

Food Service 
Newsletter 

Breakfast in the Classroom  

December 
2020 

November Bucket  

Filler Winner! 
November’s random winner was 

Tina Rask! We look forward to 

reading all of December’s  

kind words. 

 

The Food Service Department 

is currently hiring for part-

time Food Service Workers 

and Substitutes. 

 

Please submit an application 

by going to the West Fargo 

Public Schools website and 

click on careers. 

Willow Park has been providing breakfast in the classroom this 
school year. As a CEP school, all meals at Willow Park are free to all 
students in the building (even after the USDA free meal waiver for all 
schools ends after the 2020-21 SY). Serving meals in the classroom is 
a great way to increase the number of students eating school break-
fast by making it part of the school day, and to maximize the reim-
bursement to the food service department for the free meals under 
the CEP program. 
 
Food service staff assemble the breakfast bags and milk coolers and 
deliver to classroom wings early in the morning. Teachers and paras 
pass out the meals to students as they arrive and start their school 
day. All students are able to enjoy their breakfast and probably have 
more time to eat than when it was served in the cafeteria.  
 
Willow has served 9,923 breakfasts from the beginning of school 
through November (45 days of school)! 
 
Great job Shelly, Hang, Bonnie, Jasmina and Lynn! 

 



 

 

Central Kitchen, Sheyenne and West Fargo High Schools has had a crew of  

ladies that have been working a supper shift since late October and will  

continue through December 18th.  

 

The ladies working at Central Kitchen continue their day after their regular 

scheduled shift at their schools. Central Kitchen supper staff build the hybrid 

and virtual meals, adding in the supper meal. A huge shoutout goes to Rochelle 

Cross, Carleen Henrichs, Tammy King, Renae Skarie, Doreen Olson, Nicki  

Rowley, DeAnna Gadberry, Mary Dunham, Iana Loomis, Joyce Morton, Rebecca 

Kamins, Gloria Peihl, Shelly Neisen and Maria Peterson. These ladies work this 

extra shift one or two days each week.  

 

The ladies working at each of the High Schools also work their same day shift and then continue after 

that making a hot meal for the students to take home after school or before they start an activity or 

practice at school. The WFHS ladies are Cindy Stai, Carol Gothberg, Dawn Peterson and Mona Said. 

The SHS ladies are Lauren Lavalier-Brophy, Nancy Halverson, Maidie Grudem, Becky Washnieski and 

Julie Murrah. 

 

We also have some substitutes that are available to fill in if someone is unable to make their shift. 

Monica Ellingson, Hang Ngo, and Cy Metcalf. 

 

This extra meal and wages are funded through the CARES Act: 

  

Coronavirus Aid, Relief, and Economic Security (CARES) Act: 

For an additional amount for ‘‘Child Nutrition Programs’’ (such as the federal school breakfast and 

lunch programs) to prevent, prepare for, and respond to coronavirus, domestically or internationally.   

 

Thanks for all your hard work!  

Maria Peterson 

Central Kitchen Evening Packaging Crew  



 

We asked our new managers some fun questions and their answers are below! Thanks for letting us 
get you know you a little better! 

Meet the New Managers! 

Carleen Henrichs 
Cook Manager 

Independence Elementary 
 
Your birthday? 
 June 16 
Hometown? Where did you grow up? 
 Columbus, ND 
Who is in your family? Husband? Kids? Pets? 
 Husband Bill, 4 kids and 9 grandkids! 
Favorite things to do on the weekends and in 
your free time? 
 Read and bake 
Favorite snack? 
 Fruit 
Favorite store? 
 Amazon 
Favorite vacation you’ve ever taken? 
 Malaysia/Thailand 
If you could go anywhere in the world where 
would you go? 
 Hawaii 
Favorite school lunch? 
 Chicken Patty 
Funniest/Kindest thing a student has ever said/
asked? 
 “I love you Miss Carleen” 

JoAnn Miller 
Cook Manager 

Westside Elementary 
 
Your birthday? 
 December 19 
Hometown? Where did you grow up? 
 Hometown is Mahnomen, MN and  
 that’s where I grew up. 
Who is in your family? Husband? Kids? Pets? 
 My husband is Terry Miller, I have three boys Mar-

cus (25), Jake (21) and Hunter (15). I have a shih 
tzu/bichon 13 year old dog Josie and Smokey who 
is a Wirehaired Griffon and expecting puppies on 
Dec 26. We’re very excited for Christmas because 
of this! 

Favorite snack? 
 Chocolate, Reeses Peanut Butter Cups, ice cream, 

Sandy’s Donuts    
Favorite store? 
 Thrift Stores 
Favorite vacation you’ve ever taken? 
 Mexico with my family 
If you could go anywhere in the world where would 
you go? 
 Australia 
Favorite school lunch? 
 Mandarin Chicken 
Funniest/Kindest thing a student has ever said/
asked? 
 “Your food is so good!” 



Lauren Lavalier-Brophy 
Assistant Cook Manager 
Sheyenne High School 

Your birthday? 
 November 12 
Hometown? Where did you grow up? 

I was born in Duluth, MN. I was raised in TRF, MN. 
I grew up in Seattle, WA. 

Who is in your family? Husband? Kids? Pets? 
My family consists of my husband Matt, my senior 
at West Fargo High, Syd. I can’t forget my fur baby 
Max the cat.  

Favorite things to do on the weekends and in 
your free time? 

On the weekends I am now working around the 
house. Most of my free time is spent quilting or 
sewing something. 

Favorite snack? 
I don’t have a favorite snack 

Favorite store? 
My favorite store would be any fabric store, in 
town I would say Rae Bon. 

Favorite vacation you’ve ever taken? 
This would be a toss up between the Alaska cruise 
or Medora. 

If you could go anywhere in the world where would 
you go? 
 Ireland 
Favorite school lunch? 
 Popcorn Chicken  
Funniest/Kindest thing a student has ever said/
asked? 

Every time a student says “thank-you” or “have a 
nice day”, it brings a smile to my face. 

Nicole Rowley 
Assistant Cook Manager 
Cheney Middle School 

 
Your birthday? 
 September 29 
Hometown? Where did you grow up? 
 Devils Lake, ND 
Who is in your family? Husband? Kids? Pets? 
 Husband Ardell-22 years, 6 kids (3 boys and 3 

girls) and we also do foster care. We have 1 dog, 3 
cats, 2 birds and fish! 

Favorite things to do on the weekends and in your 
free time? 
 I have a craft business called ‘Nicole D  

Creations’. 
Favorite snack? 
 Wheat Thins 
Favorite store? 
 Home Goods, At Home, Kirklands 
Favorite vacation you’ve ever taken? 
 Malaysia, Singapore and Borneo 
If you could go anywhere in the world where would 
you go? 
 The Maldives 
Favorite school lunch? 
 Chicken Taquitos 
Funniest/Kindest thing a student has ever said/
asked? 
 A boy was walking by me and he stopped, walked 

back to me and said ‘I know you probably never 
hear this, but thank you for all you do’. It definitely 
put a smile on my face! 

We asked our new managers some fun questions and their answers are below! Thanks for letting us 
get you know you a little better! 

Meet the New Managers! 



Earning your Level 1, 2, 3 or 4 SNA Certificate in 
School Nutrition shows your commitment to 
your profession and helps you stay current on 
the job. Yearly renewal requirements for each 
certificate level are as follows: 
 

Level 1, 2, 3: 10 CEUs             Level 4: 12 CEUs 
 

How you can earn your CEUs: SNA webinars,  
USDA training programs, SNA courses, confer-
ences & meetings, ICN trainings, WFPS back to 
school meetings, trainings and other staff 
meetings throughout the year. If you have a 
question on earning your CEUs please contact 
Sheena Lee. 
 

 Current Level 1 Staff: 
Jane Randash 

Cindy Stai 
 

Current Level 2 Staff: 
Wanda Miller 

Karen Amundson 
Rhonda Walock 
Maria Peterson 

Lisa Wiest 
Shelly Neisen 

Faye Pyle 
Cary Talley 

Lauren Lavalier-Brophy 
Mary Dunham 

Monica Ellingson 
Anna Hanlon 

Janie Meyer-Grindahl 
Susan Schlosser 

Michelle Watson 
Rochelle Cross 
Arvella Nelson 

DeAnna Gadberry 
Joyce Morton 

Lila Subba 
 

Current Level 4 Staff: 
Dawn Peterson 

Meet the New  

Managers! 

We asked our new managers some fun questions 
and their answers are below! Thanks for letting 

us get you know you a little better! 

Doreen Olson 
Cook Manager 

Freedom Elementary 
 
Your birthday? 
 February 8 
Hometown? Where did you grow up? 
 Fargo, ND 
Who is in your family? Husband? Kids? Pets? 

I have a husband named Mark and daughters 
Kaylin and Shannon and a grand daughter 
named Lexi. I have a sister and brother living 
in Augusta, GA. I have a bother in Dublin, TX 
and 2 sisters here in Fargo and Dilworth.   

Favorite things to do on the weekends and in 
your free time? 
 I do ceramics and go to the lake on the week-

ends in the summer.   
Favorite snack? 
 I love popcorn! 
Favorite store? 
 Hobby Lobby 
Favorite vacation you’ve ever taken? 
 Texas 
If you could go anywhere in the world where 
would you go? 
 Scotland 
Favorite school lunch? 
 Sloppy Joes 
Funniest/Kindest thing a student has ever said/
asked? 
 “Thanks for your hard work!” 

SNA Level 1, 2, 3 & 4 

Certificates! 



Holiday Recipes Submitted by our Staff! 

Peanut Butter Blossoms    Dana Rieth, FS Director 
 
½ c margarine or butter 

½ c peanut butter 

½ c sugar 

1 egg 

1 tsp. vanilla 

1 ¾ c flour 

1 tsp. baking soda 

½ tsp. salt 

1 bag chocolate stars or kisses 

 

Mix together margarine, peanut butter and sugar until creamy. 

Add egg and vanilla, mix thoroughly. 

Blend in flour, baking soda and salt and stir. 

Roll into small balls and roll each into sugar before baking.  

Bake at 350 for 8-10 minutes. Remove from oven, add chocolate 

star in center of cookie. Return to oven for 2-3 minutes. 

 
 

Candy Cane Pretzels Monica Ellingson-Cook Manager, Legacy 

 
Round Pretzels 

Candy Cane Kisses 

Red and Green M&M’s 

 

On a cookie sheet put unwrapped kisses in the center of the pretzels. Melt in 

a 200  degree oven until shiny.    

Take out of oven and press a red or green M&M into the center of the kiss. 



1. Boil: 

2 ½ C water 

2/3 C milk 

4 tbsp. butter 

1 tsp. salt 

 

2. Add: 

2 2/3 C potato buds  

 

3. Whip well and chill over night  

uncovered. 

 

Lefse  Monica Ellingson-Cook Manager, Legacy 

4. Work in: 

1 ½ C flour 

1 tbsp. baking powder 

 

5. Make into balls. Roll out on a 

floured surface. 

 

6. Bake at 450 degrees on a lefse 

griddle or any other flat griddle. 

Flip only once. 

 

Rolo Pretzels with M&M Candies       
Sheena Lee, FS Admin Assistant 

 

small pretzels 

rolo candies 

m&m candies (red, green & white) 

Christmas sprinkles 

 

Preheat your oven to 250 degrees F  

 

Line a baking sheet with parchment paper and arrange the pretzels 

onto your baking sheet. Put a rolo on top of each pretzel. Bake for 

4-5 minutes, or just until the rolo chocolate candy starts to melt.  

Remove the pretzels from the oven and place an m&m candy onto 

each pretzel and lightly press it in. Top with sprinkles! 



Chocolate Peanut Butter Ritz Cookies  
Joyce Morton-Cook Manager, Cheney 

 
48 Ritz crackers 

3/4 cup creamy peanut butter 

16 ounces semi-sweet chocolate chips 

 

Line a baking sheet with parchment or wax paper. Place 24 crackers on the bak-

ing sheet. Top each cracker with about 1/2 tablespoon of peanut butter and top 

with a second cracker.  

 

Place the chocolate chips in a glass bowl and place it in the microwave. Micro-

wave for 90 seconds. Stir well. Microwave an additional 30 seconds, as needed. 

Stir to fully melt the chocolate  

 

Dip each cookie into the chocolate, using two forks to drain the excess chocolate 

off the cookies. Place the coated cookies back onto the lined baking sheet.   

 

Place the chocolate coated cookies in the refrigerator until firm. Transfer the 

chilled cookies to an airtight container and store in the refrigerator. Enjoy!  

Christmas Pretzel Rods   Joyce Morton-Cook Manager, Cheney 

 

1 cup white chocolate chips 

9 pretzel rods 

assorted Christmas sprinkles 

 

In a glass measuring cup or mug, melt chocolate in 20 seconds increments in the 

microwave, stirring between. Chocolate should take about 1 minute to melt. If long-

er than 1 minute is needed, reduce increments to 10 seconds. 

 

Dip pretzels one at a time into chocolate and smooth with a spoon if needed. You 

can also scoop chocolate onto pretzel with a spoon and smooth to cover.  

 

Sprinkle with Christmas sprinkles and lay on parchment paper to harden,  

about 10 minutes.  



7-Layer Bars    Joyce Morton-Cook Manager, Cheney 

 

1 1/2 cups graham cracker crumbs  

10 Tbsp salted butter (melted) 

1 cup chocolate chips 

1/2 cup white chocolate chips 

1/2 cup butterscotch chips 

1/2 cup chopped pecans (more if desired) 

14 ounce can sweetened condensed milk 

1 cup sweetened coconut 

 

Preheat oven to 350°F. Spray a 9x13" baking pan with cooking spray. 

 

In a medium-sized bowl, combine graham cracker crumbs and butter 

with a fork. Then press crumbs into pan. Next layer chocolate chips, 

white chocolate chips, butterscotch chips and nuts. Then pour the 

sweetened condensed milk evenly over top. Sprinkle with coconut.  

 

Bake for 20-25 minutes, or until the top is lightly browned. Let cool. 

Pistachio Bread  DeAnna Gadberry-Cook Manager, Eastwood 

 
1 yellow cake mix 

1 sm. instant pistachio pudding 

1 cup sour cream 

4 eggs 

¼ cup oil 

 

Preheat oven to 350. Spray 2 - 8 inch loaf pans and flour bottom of both.  

Mix topping ingredients and set aside.  Mix bread ingredients together.  

Separate ½ of batter into the bottom of loaf pans.  Sprinkle a small 

amount of your topping on top of first bread layer. Put rest of batter on 

top in both pans.  Sprinkle the rest of the topping mix on them.  Bake 

for 40 minutes then check.  Make sure it springs back.  Let cool at least 

15 minutes before removing from the pan. 

Topping: 

6 tbsp. brown sugar 

1 tsp. cinnamon 

chopped walnuts 



Heath Bars      Maria Peterson-Site Supervisor, District 
 

 

30-40 Club Crackers 

1 cup butter 

1 cup brown sugar 

1 – 12 oz pkg of milk chocolate chips 

(Optional) to add Crushed walnuts or pecans 

 

Spray Jelly Roll pan with cooking spray. Cover pan with crackers. 

Mix butter and brown sugar in a sauce pan and boil for 3 min. Pour 

on top of crackers and bake for 5 mins at 400 degrees. Immediately 

top with chocolate chips and spread evenly to melt. Add nuts, if  

desired; or put nuts on part of the pan. Refrigerate until set and 

cool. Break apart into pieces or cut with a knife. Enjoy!  

 

M&M Cookie Bars   Sheena Lee, FS Admin Assistant 
 

1 cup butter, softened  

1 cup packed light brown sugar 

3/4 cup granulated sugar 

2 large eggs 

2 tsp vanilla 

 

Preheat oven to 325°F. Spray a 9x13 or 15x10 pan with non-stick spray. With a  

mixer, cream together the butter and sugars for 1 minute. Add the eggs and vanilla 

and mix until combined. Add the flour, baking soda and salt and stir mixture just 

until combined. Fold in the chocolate chips and M&M’s. Bake for 30-35 minutes, or 

until the top is barely golden brown.  

 

3 cups flour 

1 tsp baking soda 

1 tsp salt 

1 cup chocolate chips  

1 cup M&M’s 



Cake Mix Spritz Cookies    
Maria Peterson-Site Supervisor, District 

 

1 package of 18.25 oz white or yellow cake mix 

2 ¾ cup flour 

4 sticks of butter – melt 2 sticks and leave 2 sticks out to get to room temp 

 

Dough is beautiful to work with. Push a batch into the cookie press and go 

to town. If you would like to work quicker and ahead you can put batches 

on parchment paper and then just swap out the sheets onto the cookie 

sheet pans. Sometimes when the pan is hot the cookies do not come out of 

the press very good, that is where the parchment paper comes into play. 

Enjoy! Bake at 375 degrees for 10-12 mins. Makes a huge batch! 

 

Christmas Sugar Cookie Bars    
Sheena Lee, FS Admin Assistant 
 

For the sugar cookie bars: 

1 stick butter, softened  

1 cup sugar 

1 egg 

1 tsp vanilla 

2 cups all-purpose flour 

1 tsp baking powder 

1/4 cup Christmas sprinkles 

 
 

Preheat oven to 350 degrees. Beat together butter and sugar until fluffy, then 

beat in egg and vanilla. Finally, beat in flour and baking powder, a little at a 

time, until you have a thick batter. Gently stir in the sprinkles. Spray a 9x9 

pan with cooking spray and spread batter into pan. Bake for 20 minutes or  

until golden brown. Allow to cool fully.  

 

To make the frosting, blend together powdered sugar, butter, cream cheese, 

vanilla and milk with an electric mixer. Spread frosting generously on cookie 

bar, and top with additional sprinkles.  

For the frosting: 

2 cups powdered sugar 

1 stick butter, softened 

3 tbsp cream cheese, softened 

1 tsp vanilla 

2 tbsp milk 


