Meal Time Regulations and Recordkeeping (14:00 Minutes)
In this online video, you will learn about all of the regulations and requirements of the actual meal service. You will also learn about the recordkeeping that is required at the site level. http://media.education.ky.gov/video1/SCN/MealTimeBasics.mp4
This training is created for:
· Program Administrators/Program Contacts
· Site Supervisors
· Monitors
Eligibility Requirements and Selection of SFSP Sites ( 13:00 Minutes)
In this online video, you will learn about the different types of SFSP sites and what makes them “eligible.” You will also learn about things to look for when selecting sites for your SFSP program. 
http://media.education.ky.gov/video1/SCN/SiteEligibilitySelection.mp4
This training is designed for:
· Program Administrators/Program Contacts
Meal Service Production (13:00)
In this online training, you will learn about the SFSP meal pattern and how to document meals on the menu record. You will also learn about Offer Vs. Serve and Procurement in SFSP. 
http://media.education.ky.gov/video1/SCN/MealService.mp4
This training is good for:
· Program Administrators/Program Contacts
· Program Labor at Food Production Facility (Cooks and Kitchen Workers)
· Monitors
Civil Rights Compliance ( 12:00 Minutes)
In this online training, you will learn all about what is required for Civil Rights Compliance at both a sponsor and a site level.
http://media.education.ky.gov/video1/SCN/CROnline.mp4
This training is designed for:
· Program Administrators/SFSP Program Contacts
*A “Civil Rights Training for Frontline Staff” is available for staff training purposes. This is available on our website under Online Trainings/Civil Rights Compliance.
[bookmark: _GoBack]Administration of SFSP ( 15:00 Minutes)
In this online training, you will learn about SFSP budgets, training and monitoring, submitting claims and recordkeeping.
This training is designed for
· Program Administrators/SFSP Program Contacts
http://media.education.ky.gov/video1/SCN/AdministrationSFSP.mp4
