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New Orleans, Louisiana

August 19 — 23, 2012
Hyatt Regency New Orleans

Sunday Auqust 19, 2012

6 a.m.

8 — 5p.m.

8 - 5pm

TBD

4 -5pm
5 -6pm

6 - 8pm

Monday

Annual Golf Tournament
Lakewood Country Club
4801 General Degaulle Drive
New Orleans, La  504-373-5926

Registration for Golf available at www.ACFSA.org

Swamp Tour
Cajun Encounters Tours
Reservations 504-834-1770
WWW.cajunencounters.com

Book Directly with tour company.

Other tours (Plantation, Cemetary, etc.) available! ,

Food Protection Manager Certification
You must register by Friday August 10, 2012
For more information contact Benson Li, CCFP

213-893-5866 or bpli@lasd.org

International Board of Directors Meeting

Chapter Presidents Meeting
First-timers Attendees Reception

President’s Reception

Auqust 20, 2012




7 -4pm

8am

10:00 - 12:00

12:00 - 1:30
12:00 - 1:30
12:00 - 1:30

1:30 - 2:30

1:30 - 2:30

Solutions
2:30-3:30

3:30 - 3:45

3:45 - 5:00

5:00 - 7:00pm

Tuesday

Registration

Opening Ceremony
Presentation of Colors by OPSO Honor Guard
National Anthem preformed by : Jennifer Klein

Breakfast and Association Update
Welcome : Sheriff marlin N. Gusman , Sheriff of Orleans Parish

Keynote Address - - Patrick House
Winner of The Biggest Loser Season 10

Lunch on your own
Dietitian’s in Corrections Lunch
CFSM Luncheon

Vendor’s Meeting

Opportunity Buys - Doing it Correctly

Justin Sarrach , Vice President of Procurement National Food Group
Wendy Shanks , Corrections Division Manager Global Foods, Inc.
Sharone Story, Vice President of Sales / Marketing Good Source

Kristen D. Stoker, Independent National Sales Executive Rainmaker, Inc

Trends in Nutrition
Barbara Wakeen

Break

Regional Roundtables
Region 1 - Linda Shear Region 3  Timothy Theilman
Region 2 - Frank Shelton  Region4  Laurie Marino
Region 5 - Paul Fortier
Federal -

Vendor”s Reception

Auqust 21, 2012




7:00 - 4:30

8:00 - 9:00

9:00 - 10:00

10:00 - 2:00

2:00 - 2:15

2:15-3:15

5:30-6:30

6:30 - 10:00pm

Wednesday

Registration

PREA Issues — Senior OPSO Academy Instructor Terrell Robinson
With its standards formulated and reformulated, jails have
been riding the PREA roller coaster since 2005. This
workshop provides a comprehensive review of PREA
legislation today and how it will look in full
implementation. Participants will learn how to set up an
investigative protocol and what to expect in audits.

- Paul Scofield - North Central Regional Food Service
Administrator DOJ / BOP

A

mardi
gms

Vendor’s Showcase — The theme is “Mardi Gras™

Break

Screening Inmate workers for the Food Service environment — Dr.
Samuel Gore, Medical Director of Orleans Parish Sheriff’s
Office
Class participants will understand the need for clear
policies and procedures regarding the medical clearance for
Inmates working in the food service environment. The
discussion will cover blood borne pathogens and universal
precautions.

Photo’s Hotel Lobby Grand Stairwell

Annual Award’s Banguet - The theme is “Mardi Gras” 4’
DJ and Dancing after the Banquet ’

‘ v

Auqust 22, 2012




6:30-7:30

7:00 - 4:30pm
8:00 - 9:00am
9:00-9:15

9:15-10:15

9:15-10:15

9:15-10:15

10:15-12:00

12:15 - 2:00pm

2:00 - 3:00pm

2:00 - 3:00pm

2:00 - 3:00pm

3:00 - 4:30pm

4:30pm

Fun Run / Walk
Sponsored by GoodSource Solutions

Registration
Cooking Demonstration —
Break

Certification - Continuing Education through ACFSA
Teddie Mitchell, CCFP Food Service Manager , Shawano County Jail

Menu Cost Saving Ideas - Kevin O’Brien

Equipment / food Specifications - We have all experienced not getting
what we wanted when purchasing equipment / food. This class will give
operators knowledge how to write specifications to ensure you “get what
you want”.

- Chris Musgrove , National Food Service Coordinator
DOJ/BOP

Lunch

Certification - Continuing Education through ACFSA
Teddie Mitchell, CCFP Food Service Manager , Shawano County Jail

Menu Cost Saving Ideas - Kevin O’Brien

Equipment / food Specifications - We have all experienced not getting
what we wanted when purchasing equipment / food. This class will give
operators knowledge how to write specifications to ensure you “get what
you want”.

Can your Jail survive a Natural Disaster ?

Most agencies have an emergency response plan in place, but what
happens when a natural disaster actually occurs? Is your jail prepared to
respond if struck by a tornado, hurricane, flood, or other natural disaster?
Major Jerrod Spinney,

Certificates of attendance



Thursday

8:00-11:00
11:00 - 12:00
12:00

1:00

Auqust 23, 2012

Tour of new Cook Chill Facility
Tour of OPSO Jail Facility
Lunch at Jail

Return to hotel



