
WHAT’S THE BUZZ! 
 

 To CEP or Not to CEP 

 FRAC School Breakfast Report  

 Heart Heroes at Cape Henlopen 

 Cafeteria Safety at Millsboro Elementary 

 Holiday Fun at Polytech 

 Touch Down at Mispillion  

 Star Wars in Seaford 

 National School Lunch Week 

 Focus is on in Seaford 

 DE Manager of the Year 

 School Breakfast Week 

 Cape Henlopen Celebrates Dr. Seuss 

 Sweet Tweets in Delaware Nutrition 

 DSNA on the Riverfront 

 DE Super Lunch Heroes! 

 
SCHOOL NUTRITION HIGHLIGHTS 

2015—2016 

LAUREL SCHOOL DISTRICT welcomes Julie But-

ters.  Julie is a 2011 graduate of the University of Dela-

ware with a BS in Dietetics.  Upon completion of her BS 

degree, Julie went to work for Delaware WIC Supple-

mental Food Program.  While at WIC Julie completed her 

dietetic internship with the University of Delaware local 

program in Sussex County.  After receiving her RD cre-

dential, Julie started working at Peninsula Regional Medi-

cal Center in Salisbury, Maryland as a clinical dietician.  

Julie joined the Laurel School District as the Nutrition 

Specialist in July 2015 and assumed the roll of Director of 

School Nutrition for Laurel in March 2016! 

CAESAR RODNEY SCHOOL DISTRICT welcomes Paul Rodgers.  Paul began 

his culinary experience at the old age of 16 when he worked at the Bayard House 

Restaurant in Chesapeake City, Maryland.  After high 

school graduation, Paul earned his Associates Degree in 

Culinary Arts from Delaware Technical and Community 

College, Stanton Campus.  In 2005 Paul earned the position 

as Assistant Director for the Food & Nutrition Department 

in Cecil County Public Schools.  During his 10 years in 

Cecil County Public Schools, Paul earned his Bachelor’s 

Degree in Organizational Management and a Master’s De-

gree in Organizational Leadership.  Paul began school year 

2015-2016 as the Child Nutrition Supervisor at Caesar Rod-

ney School District. 

SEAFORD SCHOOL DISTRICT welcomes the newest 

School Nutrition Supervisor to Delaware, Bill Mengel.  Bill has spent over 25 years 

working in all facets of the food and beverage industry.  He has held various leader-

ship positions including Executive Chef, General Manag-

er, and Director of Dining Services.  In 2010, Bill took 

over as the Food Service Manager for Talbot County Pub-

lic Schools in Maryland and found his true passion within 

the food service industry, the K-12 nutrition services sec-

tor.  Bill resides in Denton, Maryland.  Welcome to Dela-

ware School Nutrition Bill! 

MILFORD SCHOOL DISTRICT welcomes Sharon 

Forrest.  Sharon completed her dietetic internship at New 

York Hospital—Cornell University Medical Center in 

New York.   She worked as the food service manager at 

New York Hospital for two years before moving back to 

Delaware in 1985.  Sharon 

has had lots of experience both clinical and in food ser-

vice including  Brock and Company Food Service Man-

agement Company, Atlantic City Medical Center, Kent 

General Hospital, Director of Food and Nutrition Ser-

vices for Bayheath—Kent, Milford and St. Jones Cen-

ter, and as ta Renal Dietitian for Fresenius Medical 

Care.  Sharon always wanted to work in School Nutri-

tion so when she saw the vacancy posting in Milford 

School District, she was excited about the opportunity 

and applied for the position.  The rest as they say is his-

tory! Welcome to School Nutrition Sharon! 

~ Welcome District Supervisors ~ 

Karen L. Giery, SNS 

Delaware Department of Education 

     On May 31, 2016, Patty Cunningham, for-

mer Seaford Nutrition Supervisor, said good-

bye to over 30 years working in School Nutri-

tion.   Patty was committed to ensuring that all 

children in all districts and states where she 

was at the helm had access to healthy and nu-

tritious meals always. 

     Patty served as the Child Nutrition Super-

visor in Laurel School District for several 

years before moving to California.  Upon her 

return to Delaware, Patty served as Child Nu-

trition Supervisor in Seaford School District.  

Seaford School District was the first district in 

Delaware to apply for and be awarded the 

HealthierUS School Challenge, which Patty 

renewed this year.  Those of you who worked 

with and know Pat-

ty, understand that 

her contributions to 

Delaware School 

Nutrition are too 

numerous to men-

tion without leaving 

some out so we will 

say THANK 

YOU!!!!  
“Every person has a 

longing to be signifi-

cant, to make a con-

tribution, to be a part 

of something noble 

and purposeful.” 

~ John C. Maxwell 

~ A Fond Farewell ~ 



     As year two of the Community 

Eligibility Provision (CEP) winds 

down, let’s look at some data… 

     LAKE FOREST SCHOOL DIS-

TRICT is the newest distr ict to 

come on district-wide CEP in SY 15-

16.  For January 2015, 48,982 lunches 

were claimed for 17 operating days.  

With an enrollment reported of 3,855 

students, lunch participation was 

74%.  January 2016, 49,087 lunches 

were claimed for 16 operating days.  

With an enrollment of 3,838, the 

lunch participation for January 2016 

was 80%. 

     COLONIAL SCHOOL DIS-

TRICT implemented CEP in 12 of 

their 14 schools beginning in SY 2014

-2015.  In January 2014, (before 

CEP), Colonial claimed 115,767 

lunches over 17 operating days.  With 

a reported enrollment of 10,002 stu-

dents, lunch participation was 68%.  

January 2016, 125,479 lunches were 

claimed over 16 operating days.  With 

a reported enrollment of 9,655 stu-

dents, lunch participation was 81.3% 

     In RED CLAY CONSOLIDATED 

SCHOOL DISTRICT there are 

currently 17 out of 26 schools partici-

pating in CEP.  Lunch participation 

rose from 60.5% in January 2014 to 

65.3% in January 2016.  Furthermore, 

breakfast district-wide rose from a 

participation rate of 22% in January 

2014 to 37.8% in January 2016. 

     Participation in SEAFORD 

SCHOOL DISTRICT has always 

been high at lunch but with the imple-

mentation of CEP and Breakfast in 

the Classroom, Seaford’s breakfast 

participation skyrocketed from 51.9% 

in January 2014 to 74.5% in January 

2016! 

  Breakfast participation in CAPITAL 

SCHOOL DISTRICT went from 

29.51% in SY 2013-2014 to 41.92% 

in the current school year.  Lunch 

participation increased from 57.85% 

in SY 2013-2014 to 69.03% in the 

currently school year. 

To CEP or Not to 
CEP...Is That YOUR 

Question? 
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     Wendy Drummond and Nancy Wallet, 

both from Indian River School District, 

created a video for their Unit II spring 

2016 project titled “Cafeteria Safety at 

Millsboro Elementary School.”  Nicely 

done ladies!!! 

 

     Check out the video by clicking on the 

link: https://youtu.be/qpELmVJlVtI  

This February Food 

Research & Action 

Center (FRAC) re-

leased the School 

Breakfast Scorecard 2014-2015 School 

Year.  The report measured the reach of 

the School Breakfast Program in the 2014-

2015 school year both nationally and 

within each state and Delaware was 

acknowledged several times throughout 

the report.   

     Delaware was the top state with 21.9% 

increase in Free and Reduced students 

participating in the School Breakfast Pro-

gram from SY 2013-2014 to SY 2014-

2015.  Delaware was also ranked 3rd in the 

nation for overall adoption of the Commu-

nity Eligibility Provision among eligible 

schools in SY 2014-2015 which contribut-

ed to Delaware being among the top 5 

states nationally that had a measurable 

increase in overall lunch participation 

from SY 2013-2014 to SY 2014-2015.  

The full report can be accessed at http://

frac.org/food-research-action-center-

scorecard-ranks-states-on-school-

breakfast-participation/  

     When their co-worker did not arrive to 

work on time, the staff at Milton Elemen-

tary School knew something was wrong.  

Co-workers Christine Donofrio and Casi 

Sipple drove out to the house to check on 

their co-worker which  saved her life; she 

had had a heart attack in her car before 

leaving her home.   I’m sure their co-

worker would agree that these two ladies 

deserved to receive Employees of the 

Month for February!!! 

Because of All You 
Do to Feed DE 

Students! 

Cape Henlopen 
“Heart Heroes” 

Cafeteria Safety at 
Millsboro Elementary 

School 

Colonial is 
“One in a   

Melon” 

     In March 2016, USDA invited schools 

to vote for the school district in their state 

with the best Farm to School program. 

Based on a tally of the number of votes 

received, Colonial School District received 

the “One in a Melon” award. 

     Colonial School District Nutrition Ser-

vices goes “above and beyond” when it 

comes to Farm to School.  Their unique 

partnerships with Delaware Greenways, 

Historical Penn Farm, and Culinary stu-

dents have helped bring local products into 

the cafeterias and the Summer Food Ser-

vice Program.  CONGRATS to Colonial 

Nutrition Services!!! 

     To quote USDA “from buying local 

food, to planting school gardens, to teach-

ing where their food comes from, Dela-

ware is ‘bringing the farm to school.’   

https://youtu.be/qpELmVJlVtI
http://frac.org/food-research-action-center-scorecard-ranks-states-on-school-breakfast-participation/
http://frac.org/food-research-action-center-scorecard-ranks-states-on-school-breakfast-participation/
http://frac.org/food-research-action-center-scorecard-ranks-states-on-school-breakfast-participation/
http://frac.org/food-research-action-center-scorecard-ranks-states-on-school-breakfast-participation/
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Holiday Fun at Polytech! Star Wars “The Food Awakens” 

     Serving breakfast and lunch to high school students every-

day can be challenging, lots to do in a short amount of time.  

Unlike the younger students, high school students make up 

their own minds about what they will eat.  If they don’t like 

what’s available, they will not participate. 

     The staff at Polytech High School understand that it takes 

teamwork to get the job done and why not have a little fun 

while you’re doing it???   

     On January 28, 2016, Seaford Nutrition Services held a Star 

Wars Day in the school cafeterias with a Star Wars themed menu 

which included:  Chewbacca Chicken and Waffles, Skywalker 

Submarine, and Jedi Juice.  Many of the nutrition staff dressed in 

Star Wars themed costumes.  Some of the schools in the district 

were even paid a visit by a very friendly Storm Trooper!  All in 

all, students and staff had a lot of fun! 

 

Mispillion Elementary School 
Touch Down—4th Year!!! 

     Mispillion Elementary School in the Milford School Dis-

trict has achieved the Fuel-Up To Play 60 (FUTP60) Touch 

Down Award for the 4th consecutive year.   

     FUTP60 is an in-school nutrition and physical activity pro-

gram launched by the National Dairy Council and the NFL in 

partnership with USDA to help encourage kids to lead healthi-

er lives. 

     This school year Mispillion Elementary School received 

two additional grants for their MVP contest video and 7 Rules 

of the Salad Bar video.  The links to view both videos are 

below...have a look!!! 

     Congratulations to Mispillion Elementary School and their 

cafeteria manager, Joann Joseph for all the hard work in coor-

dinating these awards!!! 

 

 

https://www.youtube.com/watch?

v=FwUE1rjK2io&feature=em-share_video_user   

 

https://www.dropbox.com/s/s9ujz4n2q6ri7yr/7%20Rules%

20of%20the%20Salad%20Bar.m4v?oref=e&n=393138314  

https://www.youtube.com/watch?v=FwUE1rjK2io&feature=em-share_video_user
https://www.youtube.com/watch?v=FwUE1rjK2io&feature=em-share_video_user
https://www.dropbox.com/s/s9ujz4n2q6ri7yr/7%20Rules%20of%20the%20Salad%20Bar.m4v?oref=e&n=393138314
https://www.dropbox.com/s/s9ujz4n2q6ri7yr/7%20Rules%20of%20the%20Salad%20Bar.m4v?oref=e&n=393138314


     In honor of National School Lunch Week this year, Indian 

River Nutrition Services encouraged students to draw their fa-

vorite lunch by entering the Napkin Dispenser Decorating Con-

test.  All students that participated 

in the contest received a small 

prize.  The grand prize winner, 

Princess Morales Sanchez, a 5th 

grader from North Georgetown 

Elementary School, had her draw-

ing displayed on the napkin dis-

penser. 

     The nutrition staff at West Seaford Elementary School 

“dressed it up” for National School Lunch Week.  Costumes 

were purchased and worn during lunch service.  Both faculty, 

staff, and students had some fun during lunch. 

     Students could have their pictures taken with the nutrition 

staff or their friends. 

“School Lunch Snapshot” 
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   National School Lunch Week  
 October 12—16, 2015 

Christina School District Nutrition Ser-

vices initiated a Food Art Contest.  Ele-

mentary and Middle School classrooms 

were encouraged to create an edible or 

non-edible art project using fresh fruits 

and vegetables.  Classrooms could email their project idea to 

the Child Nutrition Office.  If the project was approved, Child 

Nutrition Services would purchase the fruits and vegetables 

needed for the project.  A small monetary prize was also giv-

en.  Pictures of the Edible projects were displayed in the cafe-

teria the week of 10/26/15.  Pictures or the real art project of 

the Non Edible art were displayed in the cafeteria the week of 

10/26/15. 

     The two winning classrooms were Ms. Nancy Ventresca’s 

4th and 5th grade Advanced Academics classrooms from Mar-

shall!  Ms. Ventresca’s 4th grade students created a “Don’t Be 

Afraid to Eat Your Fruits & Vegetables” masterpiece!  They 

used all colors of the rainbow to create a spooky fall themed 

project which included a banana ghost, broccoli trees with fall 

colored craisins leaves, smoothies and a bright sky made of 

pumpkin seeds and a cheese moon.  Ms. Ventresca’s 5th grade 

students created a “Very Veggie Ecosystem” work of art!  

They used brown rice to represent the soil needed to grow the 

carrots in the ground, whip cream in the sky as puffy clouds 

with strawberries and blueberries looming above.   

West Seaford  
Elementary School  
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       Connie Hicks, cafeteria manager at Wilbur Elementary 

School in the Colonial School District was honored at the DSNA  

Spring Conference on March 19, 2016 with Delaware’s Manag-

er of the Year award.  Connie began working for Colonial 

School District in 1986 as a general worker.  With hard work 

and a great attitude, Connie rose up through the ranks to baker, 

lead worker and was promoted to cafeteria manager in 1997. 

     Connie hosts student and staff tours of the Wilbur Elemen-

tary School kitchen and bake shop giving them a behind the 

scenes look at the operation.  She hosts parent breakfasts, grand-

parent lunches and many other fun activities that expose the 

Wilbur community to her child nutrition program. 

     Connie has consistently volunteered to work in the Summer 

Food Service Program.  Wilbur was the first school in Colonial 

to implement a Grab & Go breakfast and doubled participation. 

     Connie’s school was highlighted in the Delaware Food 

Bank’s breakfast video which was used to highlight best practic-

es in Delaware.    

     Congratulations Connie and thank you for all you have done 

for Delaware students!!! 

 

 

     Beginning this school year, Seaford School District Nutri-

tion Services decided to solicit feedback from students in order 

to provide a menu that not only meets USDA requirements but 

is appealing to the students in the district. 

     Each school hand selected several students to participate in 

an open discussion monthly and allow them to share their 

thoughts on food preferences; what they like about the menu 

and what they would like to see included on the menu.   

     Currently, Frederick Douglas Elementary, Central Elemen-

tary, and Seaford High School have monthly focus group meet-

ings.  Student feedback from these meetings has resulted in 

menu updates that better conform to student preference. 

     The focus groups are a great way of engaging students.  

When students feel  their opinions are important and can influ-

ence what is included on their cafeteria menu, it’s a win-win for 

all involved. 

 

Pictured Above:  Frederick Douglas Focus Group.  Pictured 

below:  Seaford High School Focus Group. 

Connie Hicks with Dr. Dusty Blakey, superinten-

dent, Colonial School District 
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     Students at MILFORD HIGH SCHOOL had a special treat for 

breakfast on March 9, 2016.  Executive Chef Tim Hunter from 

the Food Bank of Delaware and his team created and served 

homemade breakfast burritos and salsa.  Chef Hunter heads the 

Culinary program at the Food Bank of Delaware.  The 14-week 

program, which includes a two-week paid internship at a food 

service company or restaurant, includes hands-on learning in 

basic and high-end kitchen skills.  Students are introduced to a 

commercial kitchen, learn culinary mathematics, basic cooking 

techniques, presentation and baking skills, knife handling basics, 

ServSafe® food safety skills and more.    

 
School Breakfast Week 2016  

     To celebrate School Breakfast Week’s theme “Wake Up to 

School Breakfast”, CHRISTINA CHILD NUTRITION SER-

VICES held a “newspaper ” contest with all elementary 

students.  The contest was held from February 22—29, 2016 

and winners of the contest were announced during School 

Breakfast Week.  Students could pick up a copy of the news-

paper from any elementary cafeteria and return their complet-

ed newspapers back to the cafeteria by February 29th.   Poster 

size copies of the newspaper templates were provided to each 

cafeteria.  Gift cards to area restaurants that specialize in 

breakfast foods were given to the winners.   

     First place 4th grade winner, Capri Cunningham, from 

Keene Elementary School wrote the following poem in her 

submission: 

 

“Breakfast is good food which puts you in a good mood. 

Breakfast is delish so clear your dish.   

Most doctors say, it is an important meal of the day! 

Breakfast takes you far and may show you who you are! 

Can you smell the scents so fine? 

They make you want to have a good time!” 

 

     First place 2nd grade winner, Kelvin Oppong-Adjei, from 

Leasure Elementary School thinks breakfast: 

 

“In the future will be replaced by robots and they will be 

making food for us but not us doing it” 

     EAST SIDE CHARTER SCHOOL planned a fun ac-

tivity for each day during School Breakfast Week.  All stu-

dents that ate breakfast beginning Monday, March 7th were 

given a sticker and entered in the drawing.  The schedule of 

“special events” included: 

     Tuesday—Breakfast with Mayor Williams 

     Wednesday—Thank you card from Governor Markel 

     Thursday: 

 Breakfast with Executive Director, Dr. Browne  

 Two classes chosen to participate in “Power  

              Smoothie Taste Test” 

     Friday: 

 School Foods Town Hall Mtg. for parents/guardians 

 Middle school breakfast survey 

 Milk-stache photo booth 

   

 

 

Dolphins  
Anyone? 

     Students at WILBUR 

ELEMENTARY 

SCHOOL in the Colonial 

School District had dolphins 

for breakfast!  Edible art at 

it’s finest!!!! 



     On March 2, 2016, Cape Henlopen Child Nutrition Ser-

vices celebrated Dr. Seuss with a special menu for the stu-

dents which included: 

Open Faced Roast Beast 

Foodles with Noodles 

Grin-itch Spinach 

Truffula Fruit Mix 

     The students enjoyed the Seuss menu and the cafeteria 

staff joined in the fun as well! 

 

  
Sweet Tweets in Delaware  

Nutrition Programs 

Cape Henlopen  
Celebrates Dr. Seuss 
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       Cafeteria  Manager Kanir Malone, Colonial 

Check out Red Clay’s  homemade slider rolls—YUM! 



“Agents of Change” 
DSNA Spring 2016 Conference & Industry Show 

     On Saturday, March 19, 2016, DSNA held a Spring/Industry Conference at the Chase Center on the Riverfront!  Over 800 school 

nutrition professionals from Delaware attended the conference.  Not only did DSNA have close to 90 vendors for the industry show 

but a packed full agenda including several breakout sessions and special guest speakers.  The conference committee led by Colleen 

Carter, Brandywine School District really outdid themselves this year! 

     School Nutrition Association (SNA) President, Jean Ronnei, SNS, provided the group with an SNA update as well as a breakout 

session “School Nutrition Professionals are Heroes.” 

     Dayle Hayes, School Meals that Rock, was the keynote speaker and also provided a breakout session “How to Use Your 

Smartphone for Great Pictures.” 

     Colonial School District Chef Kip Poole provided a culinary demonstration and Officer Joe Melvin led the breakout session 

“School Safety.” 
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Delaware Nutrition Employees ARE School Lunch Heroes  

May 2—6, 2016 

McKean High School, Red Clay 

Central Elementary, Seaford 

Paula DiMartine 

Shannon Huhn 

Castle Hills Elementary 

Colonial 

Mispillion Elementary School 
W. Reily Brown Elementary 

Caesar Rodney SD 
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L. Henshaw, Christina SD 



Congratulations to Campus Community School 
On Being the First Charter School in Delaware to Receive the 

HealthierUS School Challenge: Smarter Lunchrooms Silver Award!!! 
  

    Campus Community School (CCS) applied for and received the HealthierUS School Challenge: Smarter  Lunchrooms (HUSSC: 

SL) Silver Award which was announced by USDA on May 26, 2016.  Campus Community School is the first Charter School in Del-

aware to apply for and receive HUSSC: SL.  It is important to note that although CCS has a contract with a commercial food vendor, 

it did not and does not preclude a school from applying for and receiving HUSSC: SL.   

     As a reminder, The HealthierUS School Challenge: Smarter Lunchrooms (HUSSC: SL) is a voluntary certification initiative rec-

ognizing those schools enrolled in Team Nutrition that have created healthier school environments  through promotion of nutr ition 

and physical activity. 

    In 2010, First Lady Michelle Obama introduced Let’s Move!, incorporating HUSSC: SL into her campaign to raise a healthier 

generation of kids. At that time, monetary incentive awards became available for each HUSSC:SL award level: Bronze, Silver, Gold, 

and Gold Award of Distinction. 

     Currently, Delaware has 27 HUSSC: SL schools; 12 bronze and 15 silver in Seaford School District, Red Clay Consolidated 

School District, Christina School District, Colonial School District, Milford School District and Campus Community School.  Appli-

cations have been received and are being reviewed from Appoqunimink School District, Colonial School District and Red Clay Con-

solidated School District. 

     The HUSSC: SL award, although time consuming, is a prestigious award that acknowledges the hard work and dedication of 

schools that create a healthier environment for their students.  Anyone interested in applying for HUSSC: SL should contact Karen 

Giery, karen.giery@doe.k12.de.us.  

 

CURRENT HEALTHIERUS SCHOOL CHALLENGE: SMARTER LUNCHROOMS SCHOOLS 

 

Christina School District: 

Bayard Middle School (Silver) 

Brader Elementary School (Silver) 

Downes Elementary School (Bronze) 

Marshall Elementary School (Silver) 

Wilson Elementary School (Silver) 

 

Colonial School District: 

Calvin R. McCullough Middle School (Silver) 

George Reed Middle School (Silver) 

Gunning Bedford Middle School (Silver) 

New Castle School (Bronze) 

William Penn High School (Silver) 

 

Milford School District: 

Evelyn I. Morris Early Childhood Center (Silver) 

 

Campus Community School:  (Silver ) 

                                                  

 

 

 

 

Red Clay Consolidated School District: 

Anna P. Mote Elementary School (Bronze) 

Austin D. Baltz Elementary School (Bronze) 

Evan G. Shortlidge Elementary School (Bronze) 

Forest Oak Elementary School (Bronze) 

Heritage Elementary School (Bronze) 

Highlands Elementary School (Bronze) 

Linden Elementary School (Bronze) 

Richardson Park Elementary School (Bronze) 

Warner Elementary School (Bronze) 

William C. Lewis Dual Language Elementary School (Bronze) 

 

Seaford School District: 

Blades Elementary School (Silver) 

Frederick Douglass Elementary School (Silver) 

Seaford Middle School (Silver) 

Seaford Central Elementary School (Silver) 
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http://www.fns.usda.gov/team-nutrition
http://www.letsmove.gov/


Professional Standards in School Nutrition Programs 
Updates & Opportunities 

The final rule “Professional Standards for State and Local School Nutrition Programs Personnel as required by the Healthy, Hunger-

Free Kids Act of 2010” established hiring and training standards that became effective July 1, 2015.  All School Nutrition Program 

staff, full and part-time, must complete a minimum number of professional standard hours each year.  The State Agency is required 

to evaluate compliance with the Professional Standards Rule as part of the Administrative Review.  The USDA regional offices are 

required to evaluate State Agency compliance during scheduled Management Evaluations. 

      

Beginning July 1, 2016, the Professional Standard hours required are as follows: 

 

      State Director = 15 hours annually 

      Program Directors = 12 hours annually 

      Managers = 10 hours annually 

      Cafeteria Staff (20 hours or more/week) = 6 hours annually 

      Part-Time Staff (less than 20 hours/week) = 4 hours annually 

 

In addition to training that you may receive from your district/school, there are many training opportunities available to School Nu-

trition Employees free or at low-cost.  Below is a list of websites that can assist you with resources and training opportunities: 

       

 Guide to Professional Standards for School Nutrition Programs (www://fns.usda.gov/guide-professional-standards-school-       

nutrition-programs)   

 Database of Professional Standards training listing more than 500 free or low-cost training opportunities (http://

professionalstandards.nal.usda.gov) 

 Professional Standards website (http://www.fns.usda.gov/school-meals/professional-standards) 

 Online training from the Institute of Child Nutrition (formerly National Food Service Management Institute) (http://

www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cE1EPTU3) 

 School Nutrition Association (www.schoolnutrition.org/education/) 

 

Each State Agency is required to provide a minimum of 18 Professional Standards training hours annually.  During school year 

2015—2016 the following training was offered: 

 

 ServSafe®:  July 8, 22, 30, 2015—8 hours (3 classes) 

 Procurement in the 21st Century:  October 28 and 29, 2015—16 hours (1 class) 

 Food Defense as a Target:  March 8, 2016—4 hours (1 class) 

 Inventory Management and Tracking:  June 14 and 15, 2016—4 hours (2 classes) 

 Financial Management for Directors:  June 22, 2016—8 hours (1 class) 

 

Reminder:  The district/school where you are employed may be tracking your professional standard hours but ultimately, it is the 

responsibility of each staff member to track their hours and keep copies of any certificates of completion you receive.   
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