KDE SCN Level One Certification Course
20140513

School Food Service
Level One Certification Course
Instructor Manual
Kentucky Department of Education
Division of School and Community Nutrition

[image: ]

Revised:  May 2014
[image: New KDE logo]
Manual Use:
The Division of School and Community Nutrition created this course for food service workers to be in compliance with 702 KRS 6:045.
	Statutory Authority:  KRS 156.070, 156.160.

	Necessity and Function:  KRS 156.160 requires the State Board for Elementary and Secondary Education to adopt regulations deemed necessary or advisable for the protection of the physical welfare and safety of public school children.  This regulation prescribes necessary qualifications and training of beginning school food service employees.

	Section 1:  No person shall work, or be allowed to work, in a school kitchen unless he or she is physically and mentally able to do so safely and satisfactorily.

	Section 2:  Beginning with the 1989-90 school year, a condition of initial employment in a school kitchen shall be completion of the beginning school food service personnel training course prescribed by the State Board for elementary and Secondary Education and issuance of a submitted to the Kentucky Department of Education, Division of School Food Service, from a certified instructor that all training requirements have been fulfilled under the provisions of this regulation.  The prescribed training course for certification of beginning school food service personnel shall consist of the following instructional units and minimum instructional clock hours:  

	(1) School Food Service Rules and Regulations – 1 hour

	(2) Sanitation- 1 hour

	(3) Safety and First Aid- 1 hour

	(4) Food Preparation and Merchandising- 1 hour

	(5) Equipment Use and Care- 1 hour

	(6) Efficient Use of Resources- 1 hour

	(7) Nutrition Education – 1 hour

	Section 3:  Those incumbent school food service personnel who voluntarily complete the beginning school food service personnel training course shall also be issued a Kentucky school food service certificate as prescribed in Section 2 of this regulation.

	Section 4: Beginning with the 1990-91 school year, all certificate holders shall be required to renew their certificates annually by satisfactorily completing a minimum of four (4) hours of in-service training conducted by a certified instructor and relevant to the curriculum established under the standards set forth in Section 2 of this regulation.

	Section 5: The local school food authority may issue a temporary school food service employee permit if it is necessary to initially employ an applicant on an emergency basis as a replacement or additional staff position; provided that the applicant meets the qualifications set forth in Section 1 of this regulation.  This permit will be valid only for a period of forty (40) work days and shall be non-renewable.  In order to continue working after this forty (40) day period has expired, the applicant shall fulfill the requirements of Section 2 of this regulation.

	Section 6:  Beginning substitute school food service personnel shall fulfill the following requirements: 

	(1) Be employed with a temporary permit for forty (40) work days from the date of employment:

	(2) A substitute certificate shall be issued upon completion of four (4) hours of training as defined in Section 2 of this regulation in the following areas:

	(a) Equipment Use and Care

	(b) Safety and First Aid

	(c) Sanitation and 

	(d) Food Preparation and Merchandising

	(3) Renewal of this certificate shall be based upon satisfactorily completing one-half of the requirements specified in subsection (2) of this section. 



This manual was produced by School and Community Nutrition (SCN) with federal funds for SCN-sponsored training events and as a tool for sponsors to reference and use for training their own staff. No part of this publication may be reproduced in any form or by any means for profit or for any purpose other than use in USDA Food and Nutrition Service (FNS) programs. SCN cannot guarantee that non-SCN sponsored program training will contain current or correct information. 

USDA Nondiscrimination Statement
“The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color, national origin, age, disability, sex, gender identity, religion, reprisal, and where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or if all or part of an individual's income is derived from any public assistance program, or protected genetic information in employment or in any program or activity conducted or funded by the Department. (Not all prohibited bases will apply to all programs and/or employment activities.)
 If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 632-9992 to request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov.
 Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (in Spanish).
                        USDA is an equal opportunity provider and employer.”
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Introduction
Course Outline
This course is designed to meet the requirements as set forth in Kentucky Senate Bill 172.      702 KAR 6:045 requires new food service personnel to complete the Level One Certification course within the first 40 working days of employment.  After completion of the initial course, food service personnel are required to receive 4 hours of annual recertification training each year after.  
Requirements for certification- 702 KAR 6:045
	New Employee
	Current Employee
	Substitute Employee

	Must be a Level One Certified food service worker.  SCN will issue a certificate after successful completion of the course.  
	Must renew annually by completing 4 hours of in-service training.
	Must complete 4 hours of training areas two and three of the Level One Certification Course.  

	SFA may issue one 40 day temporary certificate that is non-renewable.
	
	Must be renewed annually with 2 hours of in-service training



702 KAR 6:045 requires SCN to issue an initial certificate to each employee that successfully passes the Level One Certification course.  
The course is covered in five areas with each area targeting key objectives as set forth in          SB172.  The course is also designed to be modified annually by SCN to include the most current state and federal laws and regulations and also to meet the additional needs of school food authorities for training staff.  Each area contains separate presentations with most presentations including a hands-on, interactive activity to reinforce the learning concept. All materials for the Level One Certification Course and annual recertification training hours are found on the SCN website.  
Annual Recertification Hours
SCN will provide a variety of materials for district course trainers to select from when providing annual recertification hours to current staff.   There is no assessment requirement.  


Course Instructor Requirements
Course Trainers:   Per regulation, district food service workers must receive Level One Course training from a certified trainer.  In order for a district staff member to be a certified staff trainer they must meet at least one of the following requirements:  
Be a district level classified school food service director; 
Be a private sponsor administrator;	
Be a certified teacher; 
Have a minimum of four year post-secondary training in skills essential to food management operations; 
Have written permission/authorization from school food service director, private sponsor administrator or local school board;
AND complete a SCN required training session.  District course trainers are required to complete a trainer certification session prior to course administration.  This session will cover the course instructor manual and course assessment.  After completing the trainer certification session, the district course trainer will submit a course completion form to be kept on file at SCN.  The trainer will also receive a certificate of completion.   District course trainers will also need to complete annual continuing education courses as offered by SCN.    

Course Evaluation
At the start of each year or when necessary, district course trainers will provide the state issued Level One Certification course to new employees as posted on the SCN website.   The district course trainer will score the course assessment document and report results to SCN.  A score of 80% must be achieved for successfully passing the course.  SCN will then issue a certificate of completion.  Below is a description of the area breakdown of questions.   If an employee is a substitute employee, they will only complete assessment on Areas Two and Three.  They must receive a minimum score of at least 80% to pass.   
If an individual does not pass the assessment on the first try, they may retake the assessment once.  However, the individual must retake the assessment within the 40 working day time period.  Furthermore, if an individual has special needs regarding the assessment, the district trainer should make all reasonable accommodations necessary.  


Access to the assessment answer key will only be distributed to district course trainers.  
	Scoring Rubric

	Area 
	Total Points Possible
	Points Earned

	Area One
	10
	

	Area Two
	40
	

	Area Three
	25
	

	Area Four
	15
	

	Area Five
	10
	

	Total (needed to pass 80 points)
	100
	

	*Substitutes needing only to complete Areas Two and Three (need 52 points to pass)
	65 points
	



Annual Recertification Hours
SCN will provide a variety of materials for district course trainers to select from when providing annual recertification hours to current staff.   
District Course Trainers (in coordination with the FSD if not the same) are responsible for providing approved and appropriate opportunities for annual recertification hours.  There are several sources available to trainers for approved materials.  Refer to the following chart. 

	Source Material
	Approval Method
	Relevancy/Documentation

	KDE School and Community Nutrition
	Pre-approved
	Document relevance to Level One content area:  example- SCN Webex on updated meal pattern- Area 3.

	School Nutrition Association
	All training materials released after 2010 are pre-approved. 
	Document relevance to Level One curriculum area.  

	National Food Service Management Institute
	Pre-approved
	Document relevance to Level One curriculum area.

	Food and Nutrition Services
	Pre-approved
	Document relevance to Level One curriculum area.

	Other
	Submit for approval to SCN
	Must document relevance to Level One curriculum area. 



All “other” source materials must be submitted to SCN for approval.  If SCN does not approve the training materials, the training hours will not count towards Level One Annual Recertification.

Record Keeping
FSDs will be responsible for maintaining documentation of all Level One Certified employees using the SCN provided tracking form.  FSDs will also be responsible for tracking completion of all required in-service hours for current employees using the SCN provided tracking form.   All Level One Course materials will be reviewed during the Administrative Review.  
Initial Level One Certification Course completion forms will be required to be submitted by October 1st of each year to SCN.   Course completion for food service staff that gain employment after October 1st can be submitted as necessary.   See flow chart below to timeline and document information.   All forms can be found on the SCN website.  










Adult Learner Teaching Tips
A key aspect of creating a successful teaching session is being able to understand your audience.  For this course, that means being able to reach and understand the adult learner.  Teaching adult learners brings out a unique set of circumstances.  Below are some helpful hints so that your course session can be a success.
1.  Adult Learners are different.  
Adult learners have varied experiences and different learning styles.  Use a variety of teaching methods to create the best learning environment for each student.   Adults are often self-directed, so encourage adult students to work on their own.
2.  Adults have opinions.
Adult learners come into a learning situation with firmly established values and beliefs.   Always show respect for the belief systems of adult learners:  listen attentively to all adult students’ beliefs, and never argue about their validity.  Encourage adult students to talk about their beliefs and how they relate to the course material. 
3.  Use the adult learner's experience to enhance the lesson and/or teaching concept.  
Many adults have years of experience and a wealth of information.  Tap into adult learners’ experience and knowledge to add enrichment to the class and to engage the adult students’ in active learning.  Ask open-ended questions. Focus on adult students’ strengths.   Use adult students as resources of information.  Finally, build team/group activities into the course.  Be sure to stay on track though.  Off-subject discussions can take away from the overall learning concepts of a lesson.  
4.  Understand how adults relate to new information.  
Adult learners relate new information to past experience.   If new information is outside of or in conflict with this experience, adult learners may challenge the validity of the information.  To help keep your course on track assess the specific needs of the class at the beginning by asking questions about students' backgrounds and experience.  Provide practical real-world examples for the material.  Use adult students' experience to further learning by asking adult students to provide their own examples.



Area One- School Food Service Rules and Administrative Regulations

Concept and Purpose
This workbook has been developed to provide food service staff with basic guidance and information to meet Kentucky regulatory requirements for food service staff training.  This workbook provides the information needed to meet the Level One Certification Course requirements.  

Presentation(s): 
1.  School Food Service Rules and Administrative Regulations 
2.  Civil Rights

School Food Service Rules and Administrative Regulations
Please use this material in addition to the power point presentation.  
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	Welcome to the Division of School and Community Nutrition’s Level One Certification Course.  This course is designed to educate and inform food service staff as they work in school nutrition.  This course is also designed to be hands-on and offer quick and easy tips that will encourage success for every individual.  
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	The state of Kentucky mandates that new food service staff receive course training upon employment.
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	It is crucial that food service understand the important role they play in the school district.  It is also important that food service staff take pride in their work, exhibit enthusiasm and have a solid understanding of the guiding principles of the USDA’s school meal programs.



	[image: ]
	Let’s first take a look at food service at the federal level.  The National School Lunch Program has a long tradition in American history.  The National School Lunch Program is a federally assisted meal program operating in over 100,000 public and non‐profit private schools and residential child care institutions. It provided nutritionally balanced, low‐cost or free lunches to more than 31 million children each school day in 2011. In 1998, Congress expanded the National School Lunch Program to include reimbursement for snacks served to children in afterschool educational and enrichment programs to include children through 18 years of age.
The Food and Nutrition Service (FNS) administers the program at the Federal level. At the State level, the National School Lunch Program is usually administered by State education agencies, which operate the program through agreements with school food authorities.
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	FNS offers various school meal programs.  
-   The School Breakfast Program provides cash assistance to states to operate nonprofit breakfast programs in schools and residential childcare institutions.  
-  The National School Lunch Program is a federally assisted meal program operating in public and nonprofit private schools and residential child care institutions. It provides nutritionally balanced, low-cost or free lunches to children each school day. 
-  The After School Snack Program offers cash reimbursement to help schools serve snacks to children in afterschool activities aimed at promoting the health and well-being of children and youth in our communities. A school must provide children with regularly scheduled activities in an organized, structured and supervised environment; include educational or enrichment activities (e.g., mentoring or tutoring programs). Competitive interscholastic sports teams are not an eligible afterschool program. The programs must meet State/local licensing requirements, if available, or State/local health and safety standards. All programs that meet the eligibility requirements can participate in the National School Lunch Program and receive USDA reimbursement for afterschool snacks. -  The Summer Food Service Program (SFSP) was established to ensure that low-income children continue to receive nutritious meals when school is not in session. Free meals, that meet Federal nutrition guidelines, are provided to all children 18 years old and under at approved SFSP sites in areas with significant concentrations of low-income children.  
-  The Seamless Summer Option also provides an opportunity for participating sites to offer summer meals. 
-  The Special Milk Program provides milk to children in schools and childcare institutions who do not participate in other Federal meal service programs. The program reimburses schools for the milk they serve.  
-  The Fresh Fruit and Vegetable Program offers reimbursement for the purchase of fresh fruit and vegetables in qualifying schools.  The program is designed to encourage students to try new fruits and vegetables as well as meet their daily and weekly servings needed.   
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	In 2010, Congress passed the Healthy, Hunger Free Kids Act of 2010.  The goal of HHFKA is to improve the overall health status of young Americans and combat the ever growing obesity epidemic that plagues the country.  The act has several areas of focus including:  increasing the nutritional value of school meals, increasing the amount of parent, community and school participation through local wellness policies, and making improvements to the process for students applying for reduced and free benefits for school lunches.  
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	HHFKA guiding principles are being implemented in phases with targeted timelines for goals.  
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	That is a look at food service at the federal level.  Now let’s take a look at food service at the district/school level.  
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	The reimbursement rates are set yearly and can be found on the FNS website.  Each meal must meet all current nutritional standards to be considered a reimbursable meal.  Meals that do not meet those standards will not be reimbursed.  It is essential that food service staff work diligently to provide nutritionally sound meals to students every day. Adult meals are not eligible for reimbursement.  
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	At the district/school level, food service staff implements the School Meal Programs every day for students.  Each school district receives federal reimbursement (rates change each year) for the purchase of food to create and serve reimbursable meals.  Each meal must be in compliance with the federal and state nutrition standards.  Students can purchase the meals or apply for reduced price or free meals as well.  Students can apply for those benefits in two ways.  First, a student can fill out a household school meals application.  This application is reviewed by the Food Service Director and a benefit level is set if a student qualifies.  A second way for a student to qualify if by direct certification.  The direct certification method involves collaboration between welfare assistance programs, the state and the school district.  Through this method, a student receives selected benefits will be directly identified and will not need to fill out an application.  Each student’s eligibility status is good for one school year.  Students may apply at any time of the year or reduced price or free meals. Also, students do not need to fill out separate applications for NSLP and SBP. 
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	As a staff member of the school food service team, it is important to have a general knowledge of key points of contact in your school.  Students will see your face every day in the cafeteria and therefore see food service staff as “gatekeepers”.  It is important to be able to direct students to the appropriate staff members for questions or concerns.  Students may ask, “how can I receive free meals?”  In this case, as a food service staff member, you need to be able to direct that student on the application process in your school.  It is also important to have excellent customer service skills.  That area will be addressed during the Civil Rights component of this course.
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	As the gatekeeper, it is always helpful to establish a friendly demeanor with all students.  Gently encourage students to try new foods.  Also encourage students to use school signage to ensure that they are getting a reimbursable meal.  A staff member’s commitment and passion contributes to the overall success of school food service.
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	Please be sure to read each objective and make sure that you feel comfortable that you have gained that knowledge.  The course evaluation will address these key objectives.  If you are unsure of learning, please revisit the appropriate slide.  





Civil Rights Training
Read the Civil Rights training power point posted to the SCN website: http://education.ky.gov/federal/SCN/Pages/Training%20and%20Presentations.aspx.  

Suggested Activity:  
After reviewing the Civil Rights presentation, explore the USDA’s FNS Civil Rights website to learn more about the program.   Here is the USDA FNS website:  http://www.fns.usda.gov/civil-rights.  This website contains a significant amount of information and can be overwhelming.  Below are some training suggestions that will allow for participants to gain a better understanding of the information:
· Role Play- Have staff members simulate a complaint situation and work through the steps to resolution.  See below for example scenarios. 
· Trivia Game- Develop a few questions and answers to play a game.
· Discuss the importance of proper customer service and equal treatment and the key role it plays in creating positive self-esteem in students.  

Training Tip!










Civil Rights Role Play Activity
The following are example role play scenarios for staff to demonstrate Civil Rights compliance and non-compliance.
Activity 1
Actors:   2 Food Service Staff workers
Food Service Staff Worker 1:  “Can you believe that Ms. Smith sends the boys through the line first so that they get more food?”
Food Service Staff Worker 2:  “I know.  I always give them extras too if they want it.”
Food Service Staff 1:  “I certainly wouldn’t want them to be hungry.”

Discussion Points:
· What Civil Rights violation occurred? (gender)
· [bookmark: _GoBack]How can this situation be avoided? (this practice should not occur, food service should be consistent throughout the serving time.)

Activity 2
Actors:  1 Food Service Staff, 1 Parent, 1 Student 
Student to Food Service Staff:  “You didn’t give me as many French fries as Johnny because he’s an athlete and I’m not.”  
Food Service Staff to Student:  “I don’t know what you are talking about.  Go eat and hush.”
Parent to Food Service Staff (some time later):  “Yesterday, my son came home hungry and said that you didn’t give him enough food!  I want to file a complaint.” 
Food Service Staff to Parent:  “Let me get you a complaint form.”  
Discussion Points:
· What Civil Rights violation occurred?  (In this situation, there is not a violation of a protected class.)
· What is a better way for the food service staff to handle this situation? (Be sure to give appropriate amounts of food based on the meal pattern for the grade to all students.)
· Did the Food Service Staff handle the parent situation correctly?  (Yes. Food Service Staff should always provide a civil rights complaint form regardless of the situation.)  

Area Two- Sanitation, Safety and First Aid, Equipment Use and Care

Concept and Purpose
Food safety and sanitation are top priorities for food service staff that provide meals to hundreds of students on a daily basis.  This section is intended to provide food service with “real world” knowledge aimed at increasing the level of safety in school kitchens. 


Presentation(s): 
1.  HACCP in School Food Service  
	2.  Foodborne Illness: Awareness and Prevention
	3.  Food Safety 101:  Personal Hygiene
	4.  Food Safety 101:  Cleaning, Sanitation, and Equipment Use
	5.  Safety and First Aid Prezi Presentation
The Prezi.com website supports all major modern browsers (Internet Explorer 9 and above, Mozilla Firefox 3 and above, Google Chrome, Safari) but for the best experience we recommend using the most standard compliant browsers available (Firefox 3.6+, Chrome 4+, Safari 4+). Flash version 11.1 is required.





HACCP in School Food Service
Review the following power point presentation and video link.  
Video link:  http://nfsmi-web01.nfsmi.olemiss.edu/ResourceOverview.aspx?ID=57
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	An outbreak of a foodborne illness can be devastating to food service in a school district. It is imperative that all staff understand the potential hazards and consequences of improper food safety and sanitation practices. 
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	It is crucial that all food service staff understand the importance of food safety.  In the Child Nutrition and WIC Reauthorization Act of 2004, the USDA established requirements for HACCP principles to be followed by all child nutrition food service programs.  
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	Due to the fact that students are a more susceptible population for foodborne illness, understanding HACCP is crucial for food service staff.  This presentation will explain the overall purpose of HACCP.  Additional presentations within Area 2 will cover the prerequisites programs that make the HACCP approach possible.  
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	Children are a “high risk” population for foodborne illness because their immune systems are still developing.  Another food safety concern in schools is that foods are handled by a variety of individuals as well as companies as the food is being processed.   Because of this, there are many possible points of contamination.   Another thought to consider is the reputation of the SFA.  Even the possibility of a foodborne illness outbreak within school food service would be very damaging to a district.  




	
	The idea behind HACCP is to work to avoid food safety problems from occurring at possible contamination points rather than deal with food safety issues after they happen.  It is a proactive approach that looks at the flow of food from start to finish in the process.  
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	Possible hazards found could be:  
· Physical:  toothpicks, fingernails, earrings, metal screws, hair, etc.
· Chemical:  aerosol, pest controls, sanitizers, cleaning supplies
· Biological:  harmful microorganisms 
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	These “CCPs” indicate important steps in how food is handled in food service to prevent, eliminate, or reduce a food safety hazard to an acceptable level.  It is important to understand that you are controlling the critical control points through your actions.
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	Poor personal hygiene, effective pest control, and use of supplies committed to food safety suppliers committed to food safety committed to food safety contribute to this foundation.  Prerequisite programs must be in place and functioning before HACCP can be implemented.  
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	Prerequisite programs must be in place and functioning before HACCP can be implemented. After watching the provided video, please complete the suggested activity as listed in the Level One Participant Manual.    
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Suggested Activity:  
Complete the checklist below to identify which prerequisite programs have been implemented in your school district and which ones need to be implemented.   If a program is in place, yet knowledge of the program/policy is not adequately disseminated, discuss options for clarification and better communication.  There may be a prerequisite program listed that is not applicable to your school district, if this is the case, please mark answer with N/A.  

Training Tip
· Have employees not only mark yes to items, but also list the location of where the document can be found.
· Have employees say/write the procedure as they understand it and use that information to eliminate any confusion.





Prerequisite Program Checklist
Instructions:  Complete this checklist to identify which prerequisite programs you have implemented in your school district and which ones need to be implemented.  There may be a prerequisite program listed that may not be applicable (N/A) to your school district.
	Prerequisite Program
	Yes
	No
	N/A

	Equipment Installation and Maintenance
	
	
	

	Equipment maintenance schedules are in place and documented.
	
	
	

	Calibration schedules are in place and documented.
	
	
	

	Cleaning and Sanitation
	
	
	

	Written procedures for cleaning and sanitizing equipment and facility are in place and documented.
	
	
	

	Cleaning and sanitizing procedures are followed.
	
	
	

	A master cleaning and sanitation schedule is in place.
	
	
	

	Personal Hygiene
	
	
	

	Written policy and procedures for personal hygiene for employees and all visitors (vendors, teachers, students, etc.) are in place and documented.
	
	
	

	Personal hygiene policy and procedures are followed by every person who enters the production or service area. 
	
	
	

	Training
	
	
	

	An orientation program on food safety for new employees is in place and documented.
	
	
	

	An on-going training program on food safety and HACCP is in place and documented.
	
	
	

	Chemical Control
	
	
	

	All chemicals are separated from food products (either in a separate storage area or in an area storeroom well away from food).
	
	
	

	Written procedures to ensure separation of chemicals from foods are in place.
	
	
	

	MSDS forms are available for each chemical stored. 
	
	
	

	Receiving, Storing and Transporting
	
	
	

	All products are stored under sanitary conditions.
	
	
	

	All products are stored in areas with appropriate temperature and humidity.
	
	
	

	Traceability and Recall
	
	
	

	All food products are dated when put into storage.
	
	
	

	Pest Control
	
	
	

	Documentation of pest control procedures are in place.
	
	
	

	Food Temperature Control
	
	
	

	Food temperatures are maintained and monitored.
	
	
	

	Time potentially hazardous food (PHF) spends in the temperature danger zone is monitored.
	
	
	



There should be standard operating procedures (SOPs) related to each of the prerequisite programs.  The SOPs will describe:  what tasks are to be done, when the tasks will be done, who will complete the tasks, standards that must be met, and how the completion of the task will be documented.  Documentation forms are needed to record actions and to identify corrective action taken if standards are not met. 



Foodborne Illness:  Awareness and Prevention
Review the power point presentation, Food Safety 101 Foodborne Illness:  Awareness and Prevention.  
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	School food services primarily deals with individuals who are vulnerable to foodborne illness.
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	In five hours, a population of bacteria living on food can increase from 1,000 to over 1,000,000!  This is more than enough bacteria to make someone very sick. 
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	How many people are made ill each year? CDC estimates that 76 million are made ill. 
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	Washing your hands is a highly effective way to avoid foodborne illness.
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	Be sure to examine the preparation of the fruit and vegetable as well as how the student will consume the food item.  If you are going to cut the fruit or vegetable, be sure to wash the food first.  If the student will peel the food themselves and there is no risk of contamination, the necessity to wash the food item is reduced.  
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	If you are going to eat the skin- wrap the fruit in plastic for self-service situations. 
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	If you are going to eat the skin- wrap the fruit in plastic for self-service situations. 
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	It is very important to follow proper personal hygiene restrictions as to prevent foreign material contamination.
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	Be sure to locate HACCP CCPs. 
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	The Danger Zone is the range of temperature at which bacteria reproduces the fastest.  By limiting time spent in the Danger Zone, we limit bacteria growth.  
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	 Never thaw food on a counter!
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	Ensure that you follow proper reheating times based on the specific food product.  It is important not to comprise the integrity of the food product’s taste and/or quality.  
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	Communication and clear procedures are an important part of date marking.
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Suggested Activity 1:  
Watch the following video from the National Food Service Management Institute on Norovirus.
Everyone Plays a P.A.R.T. in Norovirus Control
[image: ]
http://nfsmi.org/ResourceOverview.aspx?ID=399



Suggested Activity 2:  
Calibrate a thermometer using either the cold or boiling water method as described below:
Cold Water Method
[image: ]
Boiling Water Method[image: ]

	Personal Hygiene
Review the power point presentation, Food Safety 101:  Personal Hygiene.
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	At the end of this presentation return to this slide and make sure that you gained the proper knowledge to understand each of the learning objectives. 
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	If you are experiencing signs of illness, it is very important that you are not at risk of passing germs to others.  Please do all necessary precautions.  It is important to have a uniform that fits properly.  It is a safety hazard to if pants or shirt sleeves are too long.  





	[image: ]

	[image: ]
	



	Be sure to check and follow district policy.  Also ensure that you have the appropriate size glove. 
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	If you hair is long, be sure to keep it up and restrained.
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	Hand washing is simple, inexpensive and very effective in preventing the spread of germs.  
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	Again, proper signage is always important as a reminder to wash hands.
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	Gloved hands can become soiled and spread contamination as well.  Remove and replace gloves when necessary.
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	Hand washing video from CDC.  “Put Your Hand Together”
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	Hand sanitizer is helpful when hand washing is not an option.
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	Be sure to wash your hands in the appropriate areas.  Signage is also necessary to ensure that everyone knows where it is appropriate to wash hands.
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Suggested Activity:  

Practice washing hands following the CDC steps as follows:

1.  Wet your hands with clean, running water (warm or cold) and apply soap.
2.  Rub your hands together to make lather and scrub them well; be sure to scrub the backs of your hands, between your fingers, and under your nails.
3.  Continue rubbing your hands for at least 20 seconds. Need a timer? Hum the "Happy Birthday" song from beginning to end twice.
4.  Rinse your hands well under running water.
5.  Dry your hands using a clean towel or air dry them.
· Have one participant demonstrate the process.
· Contact the local health department for use of hand-washing demonstration equipment, black light/glow in the dark lotion.


Training Tip


Cleaning, Sanitation, Equipment Use and Care












Food Safety 101:  Cleaning, Sanitation, Equipment Use and Care
Review the Food Safety 101:  Cleaning, Sanitation, Equipment Use and Care presentation.  
Note:  The purpose of this presentation is to familiarize food service staff with equipment and cleaning procedures in the school kitchen.  Due to the fact that all school food service kitchens are unique, it is at the trainer’s discretion to review all equipment mentioned in this presentation.  A trainer, if they feel it benefits staff, may choose to review equipment and relevant procedures for items that are of frequent use in the district’s kitchens.  The purpose is for staff to understand proper use, care and safety for equipment they will use on a daily basis.  
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	Microorganisms include bacteria, viruses, etc.
Just because something looks clean does not mean it is sanitary. Billions of microorganisms may be present even though they are not visible to the naked eye. Both cleaning and sanitizing are essential in preventing foodborne illness.
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	It is important to monitor the sanitizing solution to ensure the correct amount is added to the water; too much sanitizer is toxic and too little is unsanitary. Use test strips to monitor the pH of your sanitizer solution. 
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	Potentially Hazardous Foods include: 
1.  Food from an animal origin that is raw or heat-treated. Some examples are eggs, milk, meat, and poultry. 
2.  Food from a plant origin that is heat-treated. Some examples are cooked rice, cooked potatoes, and cooked noodles. 
3.  Raw seed sprouts. 
4.  Cut melons, including watermelon, cantaloupe, and honeydew. 
5.  Garlic and oil mixtures. 
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	Non-potentially hazardous foods-   these are foods that do not support the rapid growth of bacteria that would make people sick when held outside of refrigeration temperatures.
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	Make sure that your sanitizers can’t contaminate food during use.
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	Be mindful to properly store all chemicals and cleaners.  
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	Air dry all sanitized dishes on the adjoining drain board. Do not towel dry dishes!
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	When in doubt, use a clean wiping cloth.  



	[image: ]
	The next section pertains to equipment that you may or may not use in your school kitchen.  It is recommended that all staff are comfortable with all equipment in a kitchen for safety purposes.
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	Be sure and follow all safety procedures when working with knives.  Knives are a cause of frequent accidents in the kitchen area.


 
	[image: ]
	



	[image: ]
	


 
	[image: ]
	It is a good idea to keep a first aid kit close to areas where employees commonly use knives. 
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	It is always important to properly clean and care for all equipment according to the instructions.  Properly cleaning and maintaining equipment will reduce the risk of foodborne illness and also help to prolong the life of the equipment.  
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	Always keep safety in mind when using this machine.
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	Once again- safety first for any staff member that uses this equipment.  
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Suggested Activity:  
Use the following directions to practice correct cleaning and sanitizing skills using a three-compartment sink.  
[image: ]
1.  Clean and sanitize the sinks and work surfaces.
2.  Scrape and rinse food into the garbage container or disposal.  
3.  Presoak items, such as silverware, as necessary.
4.  Wash in sink first.
	-  Immerse the items in a clean detergent solution at not less than 110 degrees F or at the temperature specified on the cleaning agent manufacturer’s label instructions.
	- Use a brush or a cloth to loosen and remove any visible soil.
5.  Rinse in the second sink using clear, clean water.
6.  Sanitize in the third sink by immersing the items in one of the following:
	-  Hot water at 171 degrees F or above for 30 seconds.  
	-  A chemical sanitizing solution for one minute or per manufacturer’s directions.
7.  Air dry (wiping can contaminate the items).  · Have each employee take a piece of equipment in the kitchen along with the manual and demonstrate best practices.
· Contact manufacturers of equipment, cleaning supplies and request videos/demonstrations on how to properly use items.



Training Tip


Safety and First Aid
Review the Safety and First Aid Prezi Presentation:
http://prezi.com/v0zvtwmk9qmw/?utm_campaign=share&utm_medium=copy
Suggested Activity: 
Locate the safety and first aid kit in the food service kitchen area.  Ensure that the kit is easily assessable and contains necessary items for an emergency.  Below is a list of items that might be helpful in the kit.  This list of items is only a suggestion.  Food service staff should check with district policies and procedures.  
Basic supplies for a First Aid Kit
· Adhesive tape
· Antibiotic ointment
· Antiseptic solution 
· Bandages, including a roll of elastic wrap, and bandage strips in assorted sizes
· Instant cold packs
· Cotton balls and cotton-tipped swabs
· Disposable latex or synthetic gloves, at least two pair
· Gauze pads and roller gauze in assorted sizes
· First-aid manual
· Plastic bags for the disposal of contaminated materials
· Scissors and tweezers
· Soap or instant hand sanitizer
· Thermometer


Area Three:  Food Preparation and Merchandising

Concept and Purpose
Ensuring students receive quality meals is a cornerstone of the FNS school meal programs.  This section is intended to train food service staff on all aspects of creating the meal, from production to service.  It is crucial that the highest standards of quality are met during this process as well as completing the tasks efficiently and effectively.  

Presentation(s): 
1.  Meal Patterns:  Breakfast and Lunch
2.  Recognizing a Reimbursable Meal 
3.  Production Records 
4.  Understanding Work Schedules/Job Descriptions 
5.  Standardized Recipes  

Meal Patterns:  Breakfast and Lunch
Watch the Breakfast and Lunch Meal Pattern WebEx training presentations that are posted to the SCN website:  http://education.ky.gov/federal/SCN/Pages/Training%20and%20Presentations.aspx.





Recognizing a Reimbursable Meal
Please use this material in addition to the power point presentation.   Note:  the participant manual does not include the Power Point materials that provide answers to the reimbursable meal examples.  However, the participant manual does have an answer key that is located at the end of the presentation.  This will allow participants to have the correct answers without comprising their participation in the program.  
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	It is essential that food service staff understand how to recognize a reimbursable meal.  This presentation will provide guidance and tips on how to recognize a reimbursable meal for SY 13-14.  
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	The USDA set criteria for meals served in the breakfast and lunch program.  This ensures that all meals meet required nutrition standards.  The new meal pattern is being implemented in stages so that it is easier for food service and the food service industry to meet the standards.
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	Standard ranges are set according to age/grade groups: k-5, 6-8 and 9-12. 

Calorie and saturated fat ranges are weekly ranges (no daily requirements for calories or sat. fat).  Fruits and vegetables must be offered daily, and all the vegetable subgroups must be offered throughout the week.  Amounts are dependent on age/grade groups.  

SY13/14: half of all grains must be whole grain rich.  To tell if it is a whole grain, the first ingredient in the ingredient list should start with the word “whole grain” or “whole wheat”.  
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	An additional $0.06 reimbursement is provided for each reimbursable lunch served for compliant school districts.



	[image: ]
	At least 4 food items must be offered, however, it is acceptable to offer more items.  Fruit, juice and vegetables are considered 1 component.  

A child MUST take 3 food items, however, taking more food items is acceptable.  
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	The daily grain requirement is a 1oz equivalent.  Meats and meat alternates may be counted as a grain in order to meet the weekly grain requirement.

Counting a meat/meat alternate as a grain will not affect your requirement to provide 50% of your grains as whole grains. Meat/ meat alternates as grains are disregarded when calculating this ratio. 

Meat/meat alternates may also be counted as an extra, however, in doing so you will not get credit for that food item. 
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	Example: A 2.5 ounce muffin credits as a 2 ounce equivalent muffin. It therefore counts as 2 food items.  
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Portion sizes with the new meal pattern are designed to meet the needs of the wide range of ages served by the school feeding programs.  

Let’s take a look at serving requirements for breakfast. 
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	A 1.2 cup of fruit/vegetables/juice; 1 ounce of actual grain and 1 cup of milk must be available for every child to take at breakfast. 

Additional servings of these food components, as well as meat/meat alternate counted as a grain or as an extra may be served in addition to these requirements. 

When meat/meat alternate is counted as an extra, it is not considered a food item, and would therefore not be counted towards the required 3 food items to make up a reimbursable meal.
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	Students must be OFFERED the full component size for all components, including fruits and vegetables. A full component size differs depending on the student age group.

Students must TAKE at least ½ cup of fruit or vegetable to make a reimbursable meal.  
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	Let’s take a look at serving requirements for lunch.
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	However, children must take a full serving of fruit or vegetable in order to have a reimbursable meal. 
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	For high school students, students must at least take ½ cup of fruit or vegetable, plus 2 other full components to have a reimbursable meal. 

This means that if the high school aged child chooses fruit and vegetable as two of the three meal components, if the fruit is a ½ cup serving, the vegetable must be the full 1 cup serving in order for the meal to be reimbursable. 
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	Staff should be able to recognize when fruits and vegetables credit differently than their actual portion size. For example, a ¼ of raisins, or other dried fruit counts as ½ cup of fruit whereas it would take a whole cup of lettuce or spinach to count as a ½ cup of vegetables. 

Communication between the menu planner and front line staff is critical!  At lunch, only half of the fruit offered can be in the form of a juice. 
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If a student declines to select adequate food items to make up a reimbursable meal, that child will be required to pay for his meal. 
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	All of the following examples are reimbursable.

	


	


[image: ]                  Examples of non-reimbursable meals.  
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	It is not always obvious if the student has taken an appropriate serving size.  These quick references will come in handy.  It may be beneficial to keep pictures of appropriate serving sizes near the point of service.  
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	Appropriate signage not only makes school meals run more smoothly, it is a requirement for school feeding programs. 

Remember, condiments also require appropriate signage to reflect the amount the menu planner allows each child to take. 
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	In some cases, whether or not the tray represents a reimbursable meal will depend on the grade range- watch out!
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	This is a reimbursable meal for both K-8 and 9-12.
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This is not a reimbursable meal for any grade level, as there are no fruits or vegetables on the tray. 
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This is not a reimbursable meal for any grade level, as there are no fruits or vegetables on the tray.
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	For this tray, it depends on the age of the child who selected this tray. 

For a child in the K-5 and 6-8 grade ranges, there are 3 full components on the tray including a serving of fruits or vegetables. 

For a child in the 9-12, there are not three components on the tray since a full component of grain from 9-12 graders is 2oz. 
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Will the age of the child affect this tray? 
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For K-8, this is a reimbursable meal.

However, for 9-12, there are two problems: First, like the previous tray, there is not a full component of grain.
Second, they have only a half component of fruit, and a half component of vegetables. One of the fruit or vegetable components can be a half cup; the other must be a full cup. 

If the child had chosen either a full cup of fruit or vegetable, this tray would have been reimbursable. 
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There are both a fruit and a vegetable on this tray – but is it enough?
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	For K-8, this is a reimbursable meal.

However, for 9-12, this tray has the same issues as the previous tray since the bread, the fruit, and the vegetables all do not represent full components for high school students. 
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This full tray looks like a reimbursable meal… but are you sure?
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Even though this tray has enough components to represent a reimbursable meal, it does not meet the requirement that each child take a ½ cup of fruit or vegetable.
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Consider how this tray differs from the previous tray. 
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This tray is different from the last tray in that a grain has been replaced by a ½ cup of fruit.  This change makes it a reimbursable meal.  
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There are enough components on this tray in appropriate serving sizes for all age groups, including the ½ cup of required fruit or vegetables. 

This is a reimbursable tray. 
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For this tray, it is obvious that the child has not selected enough vegetables. 

However, it is not always obvious, so it is important for cashiers to recognize serving sizes. 
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This tray looks fairly empty… but could it be enough?
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	For K-8, there are enough full components on this tray, including the required ½ cup of fruit or vegetable, to make a reimbursable meal. 

However, there are not enough full components for a high school aged child to make a reimbursable meal. 
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Is there enough on this tray to meet a high school student’s needs? 
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· This is an excellent time to personalize the training of this course.  Here are several ideas on how:
· Use school menus (specific meal) to train on reimbursable meals- what are the possible combinations?
· Provide an inaccurate production record for staff to critique and show the importance of getting it right. 
· Discuss ways to encourage students add a missing component if needed. 



Production RecordsTraining Tip







Production Records
Watch the Production Records WebEx training presentation that is posted to the SCN website: http://education.ky.gov/federal/SCN/Pages/Training%20and%20Presentations.aspx.  




Understanding Job Descriptions and Work Schedules
Review the following power point presentation.    
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	Understanding who is responsible for a task and when the task should be completed is a key element for success during meal preparation and service.
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	Job descriptions are used to organize work and to effectively communicate that work to others. It allows employers to communicate the job duties to potential and current employees. 




	[image: ]
	Writing job descriptions can help to organize work flow and prevent over or under hiring. It organizes the work to be done and outlines the expectations employee should have for that job.
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	Job descriptions are used in the hiring process to communicate the work expected to be done in a certain job. It also is useful to train employees on what they need to know and how to do it.
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	Work schedules and job descriptions help the team to work together. Everyone has specific duties that come together to get a project done.




	[image: ]
	Just because a duty isn’t stated in your job description, doesn’t mean you don’t have to do it.  It is always important to help co-workers when necessary.  
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	Work schedules create a flow of work to be done throughout the shift. It provides clarity to management and employees on expectations of work to be completed.
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	Don’t let time be wasted by giving too much time for a task. On the other hand, don’t expect something to be done in an unreasonable amount of time. 
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	Good merchandising leads to a successful and exciting food service program!
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Suggested Activity:   
After reviewing the presentation, complete the activity.
Part 1:
Create a work schedule (from start to finish) for serving a reimbursable meal of pizza, milk and a banana for elementary school students.  There are three staff members available for this project.  
Part 2:  
List and describe three duties that would be found in the job description for a food service cook.   
Training Tip
· This can be done as a group or individually.
· Use a familiar work plan format that is used already. 




Standardized Recipes
Watch the following video link from the National Food Service Management Institute on standardized recipes. 
http://www.nfsmi.org/ResourceOverview.aspx?ID=88

Suggested Activity 1:  
Measuring Liquid and Dry Ingredients Correctly
Practice measuring liquid and dry ingredients using the following methods:
Liquid Measuring Cup Method
Use a liquid measuring cup for fluids, i.e. water, oil or milk.  Remember, water surface curves in a downward direction, so always view the measurement from the center of the curve rather than against the edge of the measuring cup. 
1.  Fill the cup to the appropriate line; place the cup on a flat surface, then view it at eye level as you pour.

Dry Measuring Cup and Measuring Spoons
Always use a dry measuring cup or spoon for powders, spices, and other dry ingredients. 
1.  Spoon or scoop the powder lightly into the measuring cup/spoon.  This keeps the powder from packing too tight in the measuring cup.
2.  Run a knife or spatula across the top to level the surface and scrape off excess.  
* When using a measuring spoon for liquid measuring- fill it full to the edges.  

Suggested Activity 2:
Review the following glossary of food preparation terms.  Pick three food preparation skills to practice and perfect.  Demonstrate mastery of each skill to supervisor.

Glossary of Food Preparation Terms
Al dente:  an Italian cooking term that means to cook until tender, but still slightly firm.
As Purchased (AP):  amount of food item, as it is purchased, before any preparation has been completed.
Bake:  to cook by dry heat, usually in an oven.  A suitable cooking method for bread and many other foods.
Baste:  to spoon liquids, sauce, or meat juice over food to keep it moist during cooking to add flavor.
Beat:  to mix vigorously by hand or with mixing equipment to make a mixture light, fluffy, or smooth.
Blend:  to mix two or more ingredients.
Boil:  to cook rapidly in water or a liquid so that the bubbles rise and break on the surface.
Braise:  to cook slowly in a covered container with a small amount of liquid or water.  
Bread:  to coat food with bread crumbs, cracker crumbs, or flour before cooking.
Broil:  to cook by direct heat from a flame, electric unit, or glowing coals.
Brown:  to cook food, generally meat, until it is uniformly brown on all sides.
Chill:  to cool a food with ice water or refrigeration.
Chop:  to cut food into small pieces with a knife or chopping equipment.
Combine:  to mix together two or more ingredients.
Cream:  to work foods such as shortening and sugar together with a spoon or mixer until soft, fluffy, and thoroughly blended.
Crumb:  to cover a food with bread (or cracker) crumbs or to break food, such as bread, into crumbs.
Cut in:  to mix solid fat, such as butter or margarine, into dry ingredients with a cutting motion so that the fat remains in small particles.
Dice:  to cut into small cubes with a knife or chopping equipment.
Dredge:  to coat a food by dipping in crumbs, flour, cornmeal, sugar or other coatings.
Edible Portion (EP):  amount of food item that is ready for use in a recipe after all pre-preparation.
Fold:  to combine several food ingredients into a mixture by gently turning the mixture, with a minimum of motions, until the ingredients are blended.
Fry:  to cook in fat over heat in a skillet, pan, or griddle, or in a fryer.
Glaze:  to coat with a mixture to produce a glossy appearance on the food.
Grill:  to cook uncovered over direct heat on a griddle or pan, removing fat as it accumulates.
Grind:  to chop or pulverize food, such as meat, into small particles by using a food chopping device or meat grinder.
Julienne:  to cut food in narrow, lengthwise strips, resembling matchsticks.
Knead:  to work with dough, such as bread dough, by pressing, folding, and stretching to develop the dough structure. 
Leaven:  to cause food, such as bread, to rise and increase in volume by adding a leavening agent, such as yeast or baking powder.
Marinate:  to treat food with a marinade to add flavor, and when used with meats, to provide some tenderizing action.
Melt:  to turn a solid food into liquid by heating.
Mince:  to finely chop food, such as garlic, into very small pieces.
Mix:  to blend or combine with two or more foods or ingredients.
Parboil:  to boil in water briefly as a preliminary cooking step.  
Pare:  to thinly trim off the outer covering or skin of a food, such as potatoes.
Peel:  to strip off the outer covering of a food, such as oranges.
Punch down:  to remove air bubbles from risen yeast dough by pushing the dough down with the fists.
Reconstitute:  to bring back a concentrated food, such as a juice concentrate, to the original strength- or dry food, such as nonfat dry milk, to the original state- by adding liquid.
Rehydrate:  to add fluids back into a dried food, such as dehydrated onions.
Roast:  to bake without water, uncovered, in an oven.
Scald:  to heat a liquid, such as milk, to a temperature just below the boiling point.  Tiny bubbles will appear around the edge of the pan.
Shred:  to cut or grate foods into narrow strips.
Simmer:  to cook in liquid that is kept just below the boiling point.
Slice:  to cut a food with a knife or slicing equipment.
Standardized Recipe:  recipe that has been tried, adapted, and retried several times for use by a given foodservice operation and has been found to produce the same good results and yield every time when the exact procedures are used with the same type of equipment and the same quantity and quality of ingredients.
Steam:  to cook food with steam, with or without pressure.
Stir:  to mix with a circular motion.
Stir-fry:  to cook quickly, in a small amount of oil or water, tossing and stirring lightly to preserve the shape of the food.
Whip:  to rapidly beat a food, such as eggs or cream, incorporating air to lighten the mixture and to increase its volume.  Usually whipping is done with a whisk, fork or mixing equipment.
Yield:  amount of product resulting at the completion of the preparation process.  







Area Four:  Efficient Use of Resources

Concept and Purpose
Effectively and efficiently using resources is key to having a food service program that consistently provides good service and is sustainable.  The section is designed to help food service recognize ways to increase efficiency in the kitchen.   All materials in this section come from the National Food Service Management Institute (NFSMI) course entitled:  Inventory Management:  Controlling Cost.  
Presentation(s): 
1.   Inventory Management:  Controlling Cost from NFSMI
In order to facilitate this portion of the course, the trainer should have a NFSMI account established.  This session can be done as a group under the trainers account or each participant can establish an account and take this section as a self-study.  

Training Tip





Inventory Management:  Controlling Cost:   http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTIzOA== 
[image: C:\Users\kclevel\Desktop\inventory 1.JPG]



Lesson 1 Activity Documents and Answer Keys:  Inventory Turnover Rate
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Lesson 2 Activity Documents and Answer Keys:  Loss Prevention
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Lesson 3 Activity Documents and Answer Keys:  Ordering Systems Factors
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Lesson 4 Activity Documents And Answer Keys:  Controlling Waste 
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Suggested Activity:  
Follow all additional activities as recommended in the Inventory Management:  Controlling Cost course.  
· This is a great time to assess what staff understands regarding kitchen inventory procedures and to allow them to provide feedback.  
· Note:  each site inventory will operate differently, be sure to note that some inventory procedures will be site specific. 



Training Tip




Optional Presentation
The following presentation is optional.  

Inventory Records
Please use this material in addition to the power point presentation.  
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With good inventory records, a manager knows the food and supplies that are in stock, can determine what should be ordered, and can determine the speed of usage for items. 
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Record keeping is the most basic requirement for inventory management.  Without written records, a manager cannot manage or make accurate decisions regarding food production and ordering.  
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Using a perpetual inventory is beneficial for food and supplies that are not received and kept in production areas.  Perpetual inventories are also helpful in controlling items that are easily subject to unauthorized removal and use.  
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Physical inventory should be used on a periodic basis.  It is recommended that it is taken at a minimum of once a month.  
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Many times, it is still beneficial to continue the use of beneficial tools even though they are not required to be submitted.  
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It is very important to understand and stay on top of inventory records and management.  In order to do this, pre-planning and routine procedures are necessary.
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Area Five:  Nutrition Education
Concept and Purpose
This section addresses the importance for food service staff to have a solid understanding of the importance of nutrition education.  Food service staff is the gatekeeper of nutrition for students during the school day.  It is important that food service understand and embrace their role.   This section highlights the variety of resources that are provided by the USDA to teach MyPlate and the Dietary Guidelines for Americans.  

Presentation(s): 
1.  Nutrition Education
Nutrition Education
Please use this material in addition to the power point presentation.  
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	Having knowledge about nutrition will better equip staff to feed kids adequately. This will impact kids’ health, ability to learn, and perform throughout the year. 
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	In 2010, the USDA revamped its food guidance familiar icon from MyPyramid to MyPlate.  The old icon, MyPyramid, represented the five food groups and how much food was necessary daily for an average healthy American.   The messages of MyPyramid are still relevant; however, USDA thought that the icon message could be made clearer.  In 2010, MyPlate replaced MyPyramid as the icon that represents the USDA’s food guidance system.  The plate is meant to represent what a typical American’s plate should look like for each meal to maintain a healthy diet.  In terms of food service, it is helpful for students to be able to look at their plates and easily identify the food groups and appropriate portion sizes.  
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	USDA funds a website that goes along with the MyPlate recommendations. This website is full of useful tools and information. MyPlate is broken down and explained in detail with what foods are included in each group, what a serving size is, etc. Also included in the website are weight management tips, recipes, menus, free posters, fun games, a food and activity tracker, daily food plans, and much more.   
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	Games are included on the website to get kids interested in nutrition. This is a fun way to educate with a hands-on environment. The games focus on creating good attitudes about food and give kids the chance to apply the information by creating meals.
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Activity sheets can be handed out to age- appropriate students and could even be something fun to do during the lunch break when finished with eating. This will get kids thinking about foods and good nutrition.  It can also be a classroom connection to reinforce the message of proper nutrition and health.
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	These tools can be used to draw focus to certain aspects of living a healthy lifestyle. Incorporate these ideas into your school for easy healthy promotions.
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	The 10 Tips Series is a great tool to cover a range of nutrition topics. The tips are easy to follow and all inclusive. They could be used as handouts or used to hang on the wall.  Individual tip sheets can be handed-out at parent night events to reinforce health at home.
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	The guidelines are based on the latest evidence-based scientific research. They are used to develop nutrition based programs to promote good health. Recommendations are developed to combat health concerns of the population. The guidelines can be used to plan menus, educate children and adults, and to create materials for handouts or posters.  
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	There are several easy ways for you to make a positive difference for students.  Here are some simple things to say to students in the line:
1.  Great job for trying something new!
2.  Enjoy your lunch and have a great afternoon!
3.   What do you think about your choices today?  What is your favorite and why?
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	Breakfast is key for students starting the day off right and doing well in school.  It is important that staff encourage students to eat breakfast in the morning so that their bodies have enough energy to work until lunch.  
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	National School Breakfast Week is an excellent time for food service staff to shine.  Be sure to promote the importance of eating breakfast during the week.  
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	National School Lunch Week is another week for food service staff to show off.  Although lunch is served every day, this is a week for food service staff to add a little extra.  Spend the week focusing on a healthy and fun theme for students.  It can be a great way for food service staff to be part of the school spirit. 
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Suggested Activity:
Review the following website:  www.choosemyplate.gov.  Explore the many ideas, tools and information that are provided on the USDA Guidance System.  

















Level One Certification Assessment
Assessment:  Use the assessment document to complete the Level One Certification Course Evaluation.  
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At the end of this presentation,

you will be able to.

- Understandand utilize proper cleaning and
sanitation methods;

- Understand equipment use and care of various
pieces of food service equipment.
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Let’s Look at Cleaning and Sanitation

What s the difference between cleaningand

sanitizing?

Cleaning removes the visible Sanitizing reduces the

Soil and food particles from a umber of microorganisms
surface. (bacteria, viruses, etc)
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Something that looks clean does not meanit is sanitary.
Billons of microorganisms may be present even though they
are not visible to the naked eye.

Both cleaning and sanitizingare essential in preventing
foodborne illness.
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Eachtime thereisachange
from working with raw foods
toworking with ready-to-cat
foods.

Between uses with raw fruits
2nd vegetablesand with
potentially hazardous foods.

Before using orstoring food
thermometers (after cach
use).

Any time contaminationmay
have occurred.

Before eachuse with
different typesof raw animal
food, exceptin contact with
2 succession of different raw
animalfoods, inwhich the
secondfood requiresa
higher cooking temperature
than the firstfood.
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Atleast every 4 hours.

Exceptions:

- Storage containers of potentially hazardous foods should be
cleaned when emptied.

- Atleast every 24 hours for containers in serving situations such
as salad bars.
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You should clean surfaces and equipment at least every
24 hours or any time contamination may occur.

Also, beforerestocking consumer self-service
equipment and utensils suchas condiment dispensers.
Also clean enclosed components of equipment such as
ice bins, ice makers, beverage nozzles & syrup dispenser
tubes, cooking oil storage tanks & distribution lines,
coffeebean grinders, and water vending equipment, as

specified by the manufactureror as necessaryto
preclude accumulation of soi or mud.
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Be careful...

el

* Make sure thatyou can’t contaminate food during
and with the use of cleanersand sanitizers.
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store chemi om

food

Keep chemi
times

ely secure

Keep chemicals in their original

container
Store chemicals according to the
directions on the label
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Don't use chemical f you haven't properly been
treined.

Always put food and packaging away before
chemical usage.

Use only approved chemicals for the task you are
doing.

Use only according to the manufacturer label.
Always make sure thereis a proper label attached to
the container.

Know where to locate the Material Safety Data
Sheets (MSDS) for all chemicals.
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ProperSecuancs 3 Scompaant Sk

saoy 5

Thereare five steps to correctly utilize a 3 compartment sink.
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3 Compartment Sink Process

Step 1: Pre-scrape

- Rinse, scrape, or soak allitems before washing.
- Have 2 waste receptacle near the 3 compartment
sink if necessary.

Step 2: Wash

- Washin hot water, at least 95° F, with detergent.
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3 Compartment Sink Process

Step 3: Rinse

Rinse off soap residue using clear, warm water.

Step 4: Sanitize
Sanitize in warm water, at least 75° F*, with:
- 50 ppm chlorine, immersed for 1 minute;

or
- 12.5 ppm iodine, immersed for 1 minute;

or
- 200 ppm QAG, immersed for 1 minute.

*Sanitizing instructions differ per product, besure to
check the manufacturer’s directions.
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It is important to monitor the sanitizing solution
to ensure the correct amount is added to the
water:

- too much sanitizer s toxic.
- toollittleis unsanitary.

Use test strips to monitor the pH of your sanitizer solution.

=

i





image97.png
3 Compartment Sink Process

Air dry all equipment and utensils before stacking to
eliminate the growth of microbes.

Gormct detwashingpocesr using
a conveyor machino
S 100°F

vash | Riser
ekt

i Dry

St Rack Pre-
Serape Rinse

Wash—10°F  Final Rinse—180°F
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There are two kinds of commercial dish machines: chemical sanitizing,
‘machines and hot-water sanitizing machines.

Chemical sanitizing

These machines use chlorine-based chemicals dispensed during
the final rinse tosanitize equipment. The chemicallevel should be 50
ppminthe final rinse water. As withmanualdish washing, sanitizer
strength should be monitored usingtest-trips.

Hot Water Sanitizing

“These machines use very hot water during the finalinseto
Sanitize equipment, This water should be 180" Fto effectively .
Saniftize. Often timesa Booster Heater isused to

‘achieve proper water temperature. ‘
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food debris and grease residue.
proper soap amount dispensed during
washcycle.

sanitizer strength (chemical, sanitizing only).
wash and final rinse temperatures.
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Cloths used for wiing food

Bl should be ueed or no

s purposes

Cloths used fo wiing food

<Pl <hal e
Oryand used on
hiemareandaryaut
Sontainers Fusng s ry
Sovelsanie aeat
necessany, Of
Wetand cean,stored na
Chermcalsaniier, and
isedon food and nonood
Concackequpment
Change snizing soluton
Sy, E

Keep dry or wet cloths used
with raw animal produicts
separate, including having
Separate sanitizing solution.
Dryand wet cloths used
with fresh sanitizing
Solution shall be free of
food debris and visible soil
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aknife by the

handle with the tip
down and the blade
turned away from
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When using 2 knife, concentrate on the task at hand.
Use different colored chopping boards for different food items
to prevent cross contamination.

Always use sharp knives that are the correct size and blade type
for thejob.

Do not hold food in your hand while you cut.

Keep handles free of grease and other slippery substances.
Wash knives immediately fter use.

Store knives in a knife rack or in a dedicated knife drawer with
blade covers.
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Wash thoroughly after each use in hot water and a mild soap or
dish detergentand dry thoroughly with a clean towel.

When washing knives in a 3 compartment sink, leave knife on
the pre-scrape area for safety. Do not leave soaking in water out
of sight.

When drying a knife, do not leave the knife’s edge inamanner
that can be harmful.

For plated knives, clean carefully to ensure platting is not
Scratched or worn off.

Never allow a wooden handled knife to soak in water.
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Afood mixeris used to
blend and combine foods.
They use attachments such
as beaters, whips, slicers,
graters, shredders, choppers
2nd knives to make changes
t0 the specific use of the
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Helpful Operating Tips for a Food

Mixer

* Selectthe proper bowl and attachment for the mixture.

* Always use scrapers or spoons to scrape down bowl and remove
food from beater.

* Allow proper mixing time for products- over mixingis as
damaging as under mixing.

* Puta piece of bread through the chopper after grinding cheese.
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Safety Precautions for a Food Mixer

* Be sure to fasten bowl and attachment securely before starting
the machine.

* NEVER put your hands or any utensils in the bowl while in use.

+ Stop the food mixer before scraping down the sides of the bowl
during the mixing process.

* If using the mixer for long periods, allow time for the motor to
cool.
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Clean Machine:
Clean bow! support,
beater shaft, shell and
base with hot detergent
solution. Rinse and dry.
Scrapeand brush out
groves on beater shafts
2s necessary.

Cleanall parts.

Weekly Care
Clean thoroughly
following instructions for
daily cleaning.

Periodic Care
Lubricate machine
according to
manufacturers
instructions.
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AFood Slicers used to slice
cheese and deli meats for
preparations such as
Sandwiches.
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Ensure safety guard s properly n place.
Put the plug in the socket.

Place food in carriage and hold firmly in place using the food
holder.

Adjust blade control indicator for desired thickness of slice.
Switch motor on.

Move carriage back and forth across the blade using the handle
toslice the food.

Switch motor off immediately when slicer s not in use.
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Never use the slicer when the blade guard is off.
Always keep hands away from the blade when the machine s in
operation.

Keep the plug out of the socket while cleaning and when the
‘machine is not in use.

Make certain hands are dry before operating the slicer.

When cleaning the slicer, do not let water come in contact with
the motor or electric wiring.
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Remove parts according to manufacilrers instructions:
Clean blade by wiping entire blade with a heavy cloth, folded
and dampened with hot detergent solution, and wrapped
around 2 long handled hook  provided. Wipe from the center
towards the edge of the blade. Rinse and dry with a heavy
cloth.

Clean slicer parts including guard and gauge plate using hot
detergent solution. Replace guard immediately to prevent
injury.

Wash al surfaces of the frame and base with hot detergent
Solution.

Clean under the blade with a damp cloth.

For safety, tis best to use a mesh cutting glove when cleaning.
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Sharpen Blade

Sharpen blade as needed according to manufacturer’s
instructions.

Lubricate
Lubricate slicer following manufacturer'sinstructions.
Remove Gauge Plate

Removeand clean gauge plate following manufacturer’s
instructions.
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Steam Jacketed Kettlesare
used to quickly heat, boll, or
ook large quantities of foods
Such as meats, beans, soups,
stews, vegetables, fruits,
pasta, sauces, gravies.
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Adjustkettle toan upright position using hand crank.

Checkwater level, and i additional water s required,fillaccording.
tomanufacturer’sinstructions.

Checksafety valve.

Turn on steam control valve or switch and adjust heat or steam to
proper temperatureand pressure-adjusted thermostat.

Fill kettle no more than 3 capacity.

Cook food.

Close steam control valve and remove food from the kettle.

Immediately after use, fllkettle with warm waterabove the
cooking level and soak until washed.
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Be careful when raising the lid to avoid steam burns.
Make sure that the proper water level is maintained in the water
Jacket.

1 water jacket has gone dry, DO NOT add water without first
allowing kettleto cool.

Be sure that the safety valve is In good working order by
checking it daily.

f steam pressure rises above safety levels, turn off the kettle
2nd call the service company.
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Prerinse the interior, scrubbing with a long handled brush and
draining liquid by opening the valve at the bottom of the kettle.
Remove the strainer and fil kettle with hot detergent solution to
the food line and scrub with a stif brush.

Open bottom valve and turnbrush in valve until all the liquid
drains out.

Rinse kettle by filing 1/3 full of warm water, rinsing well, draining
and drying.

Clean the floor recess and mop dry to prevent slips and falls.
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unit and into the mai
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Safety Precautions for Garbage

Disposal

* NEVER put your hands into the disposal.

* Ifthe disposal stops during operation, turn the unit off. Check to
Seef the unit has been jammed, remove any foreign objects and
allow 3 to 5 minutes for the motor to cool before resetting the
unit and restarting the machine.
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Now you should be able to understand and utilize proper
cleaning and sanitation methods;

s well as understand equipment use and care of various pieces
of food service equipment.

Be sure to review other pieces of equipment that are
used properly in your schoolfood kitchen.
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Reimbursable
Meal
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Whatmust be
included fora meal
fo be reimbursable
Identification of
meal pattern
components
Identifying a
reimbursable meal
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The New Meal Pattern

o The Healthy Hunger Free Kids Act of 2010
raised meal standards for the first time in
30 years.

o Itsgoalisto improve the health and
nutrition of children participatingin school
meal programs.

© New nutrition standardsreflect the current

Dietary Guidelines for Americans
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Nutrition Standards in a
Reimbursable Meal

o Nutrition Standardsrefiect the specific
nutrifional needs of school children at
different ages.

o Nutrition standards set appropriate ranges
for calories and saturatedfat

o Nutrition standards also increase the
avaiability of fruits, vegetables, and
whole grains
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Meals that meet the
meal pattem eam
schools state and
federal dollars

Reimbursement is
eamed on fr
reduced and paid
student meals
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What is a Reimbursable
Breakfast?

o Areimbursable breakfast offers 4 food
items from 3 components
o Fruit/Vegetables/Juice

© Grains
o© Milk

o Areimbursable meal MUST have at least
3food items.
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1)

I aistudentsare being offered
atleast1 grain, meatsand
meat aftematesmay be.
‘counted asa grain fo meet he
weekiyrequrement.
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Larger Menu Items May Count
as 2 Items

o Sometimes breakfast items such as biscuits
or muffins may count as 2 of the 3
required items.

o Always have clear communication
betweenthe menu planner and staffso
cashiers know how to count menu items.
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T OF

* Diyision of School and Community Nutrition
Leyel One Certification Course

AreaOne: School Food Service Rules and
Administrative Regulations

SRR Furas®
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Full Component Sizes for
Breakfast

All Grade Ranges

o Fruit/Vegetable/Juice:
% cup

o Grains: 1 oz.

o Mik:8oz.

Students Must Take af Least 3 Food Items
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What is a Reimbursable
Lunch?

o Areimbursable lunch offers 5 components
o Vegetables
o Fruit
© Meat or Meat Alternate.

© Grains
o© Milk

o Areimbursable meal MUST contain % cup.
of fruit or vegetable AND atleast 2 other
full components
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Full Component Sizes for Lunch

Grades K-5 Grades 6-8
o Fruit: % cup o Fruit: % cup
o Vegetables: % cup o Vegetables: % cup
o Meat/Altemate: 120z, © Meat/Alternate: 1-2 oz.
o Grains: 12 oz. © Grains: 1-2 oz.
o Milk:8 oz. o Mik: 8 0z.

Students May Decline 2 Components.
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Full Component Sizes for Lunch

High School

o Fruit: Teup.
o Vegetables: 1 cup

o Grains: 2 0z.

o Meat/ Meat Altemate:2 oz.
o Mik: 8 0z.

Students May Decline 2 Components.
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The 2 Steps in Recognizing a
Reimbursable Lunch

1] Determine if the student has selected % cup of
fruits or vegetables

- This could be % c of fut, % ¢ of vegetable, % c of fruit
and v c of vegetable OR 1/8 ¢ of four different fruits
and vegetables

- The director, manager or menu planner should nofify
cashiers of fruit and vegetable choices daily and what

serving sizes are planned for students at different age
levels.
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The 2 Steps in Recognizing a
Reimbursable Lunch

2) locate 2 More Components

The cashier then determines if the student has selected at
least 2 more full components as determined by age
group.

If reimbursable meal requirements are not met, the cashier
suggests the student select additional food components
to prevent the meal being priced a la carte.
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Tray contains
% cup fruit o

vegetable and

atleast 2 more
full

components

reimbursable

Tray contains
% cup fruit or
vegetable,

2 ful
components
and % serving
of additional

food
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Area One: School Food Service Rules and
Administrative Regulations

At the end of this training, participants will be
able to:

1. Recognize the many options that the USDA provides to
schools for food service at the federal level;

2. Understand the purpose and history of the NSLP program
at the federal level;

3. Understand the guiding principles of the Healthy Hunger
Free Kids Act of 2010 at the federal level;

4. Understand school reimbursement for meals at the
school district level;

5. Be knowledgeable of the school application process to

sufficiently answer questions regarding the process at 77 \. *
the school district level. 5
om e £15 Scho0l distric 3

prtedeiey Fre
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Reimbursable?

‘Tray contains
3 components
but no fruit o
vegetable

Tray contains
% cup fruit o
vegetable and

1 other
component
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There are several options to gently encourage the
child o get a reimbursable meal:
Keep afruit basket ot the register

This allows students to make quick and easy
changes fo their mealto make ftreimbursable.

Offer a variety of fruits and vegetables

A wide variety of fruifs wil appeal fo more students
Serve a rainbow of different colored foods or
gamishes fo make foods look appealing

Children are more likely to choose foods they find
visually inferesfing 8





image144.png
Vegetables

1 cup green salad- baseball or fistsize [equal fo %
cup of vegetable)

% cup cooked vegetable- light bulbsize
Fruits

% cup grapes (about 15]-light bub size
% cup of fresh fruit- 7 cotton bal size

1 medium sized fruit-tenris ball or fistsize about 1
cup)

1 cup cut up fuit- baseball or fist size

v cup raisins- large egg size (equal o % cup frut]
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Adequate sgnage wi
educate students about
requrements and
expeciations

Signage wa speed upthe.
serving ine by
communicating
expectafions 1o he
students

Signage wal minimaze the
need for students fo go
back through fhe serving
ine 1o pick up addiional
meny fems fomake o
remburable meal

Signs can help students
know how much 1o fake.
fomate a ful porfon
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Let's Practice

Are these meals rsimbursable?
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YES

oK-5and 68
o Yes, all 5 components are represented
09-12

o Yes, this meal contains % cup fruit or
vegetable from the orange or carrots, and
three additional components, ik, meat,
and 2 oz. equivalents of grains from the
torfila and rice.
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Reimbursable?

rice:% cup (1 grain]
bunito:2 0z eq. meat and 1 oz eq. grain
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No

oK-5, 68,9-12
o No, thismeal is not reimbursable. It contains
only two components, the enchiladals a

meat/meat alternate and 1 oz. equivalent
of grains; the rice s a second oz. equivalent
of grains. It does not contain % cup of fruit
orvegetables.

© QuickFix: Ask he student fo select a fruit or
vegetable.
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K5 NO

rice:24 cup (1 grain] w5 o
burito: 20z eq, meatand 1 oz eq. grain
bread ol 1.25 oz eq. arain 512_No
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* Kentucky Administrative Regulation

707 KAR 6045, Por saAna; sthest mutrition employes qualifiations

KV Regulationregarding FoodService Staf Training. Please seefull
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No

0K-5, 6-8,9-12
© Even though there are three menu items
selected, it still contains only two.

components. meat and grains. The tray
doesnot have Y% cup fruit or vegetable.
© Quick Fix: Askthe student foselect a fruit
or vegetable.
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K5 ¥Es

com: % cup R
milk: 1 cup

bread roll:1.25 oz eq. grain 512 NO
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Yes and No
0K-5,6-8
o Yes, this meal is reimbursable. It contains the
required ¥ cup serving of fruit or vegetable
from the corn and two more full servings of
components from the dinner roll, (1 oz.
equivalent of grains) and milk.
09-12
o No, even though two additional food servings
from two components are selected, this dinner
rollis only 1.25 oz. equivalent of grains.
© Quick Fix: To make a full grains component (2
oz equivalents), the student would need to
add rice or a second dinner roll or they could
select 1 cup of fruit.
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K5 vEs

com: % cup
milk: 1 cup &8 ¥E
breadroll: 1 oz e, grain
orange: % cup

512 NO
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Yes and No

0 K5, 68
© Yes, this meal i reimbursable. It contains the.
regred J: cup sewing of egetobl from e
com. And it contains fhree additional
components: mik, dinner rolland orange.

0912

© No his mealis not reimbursable for 5-12. The %
cup vegetable requirementis met with fhe com.
The meal contains fhree more food components
but the dinner roll doss not provide 2 oz
equivalents of grains and e orange (1/2 cup) is
not a fullfruit component of 1 cup.

© Quick Fix; What could fhis student fake fo make
fhis meal reimbursable? Anofher ¥ cup serving of
fruit for a fotl of 1 cup or anofher 1 oz. equivalent
of grains to equal 2 0z. squivalents.
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com: % cup
breadroll: 1 oz e, grain
orange: % cup

YES

NO
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Yes, and No

o K5 68
© Yes,for k8, fhiswould be a reimbursable meol. The
Corn would proviae fhereaured ' sup of it or
Vegelable. The orange would mest ine ol
oot readrerent fortanich s s cup and
for K-8. “ =
0912
© No, tismeal is not refmbursgble for 9-12 Either the.
o or orange would meothe ' cup requrement
for it or vegetables. However, ho gorn doss not
mecting Sompanent requrementof | cug ond fhe
Glrnerrollis] oz equivelent ofgrainsand o-12
SHidentsare requrediohave 258 eaunalentsof
Grains ot unch
o Quick fix: Ask he student fo select asecond orange
orsecond diner oo an addfonal ood orous
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K5 NO

rice:% cup (1 grain]
bunito:2 oz eq. meat and 1 oz eq. grain s o
bread: 1 oz eq. grain

milk: 1 cup 512__NO
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No

0K-5, 6-8,9-12
© No, thismeal is not reimbursable. It contains
three components but does not contain

the required % cup of fruit or vegetable.

© Quick fix: Suggest the student select a fruit
orvegetable.
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K5 ¥Es

rice:% cup (1 grain]
bunito:2 0z eq. meatand 1 oz eq s e
grain

orange % cup fruit 512 vEs

milk: 1 cup
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Service staff
You are the face of the program!

*Food Service Staff are on the front line and are
the face of the program.

#|t is important to recognize the purpose, value,
and impact of your work.

*Food Service Staff who take pride in their work
will “sell” the program through their
commitment and enthusiasm.

This course is designed to provide the necessary
background needed to become a successful food
service staff member.
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Yes

0K-5, 68
© Yes, this meal is reimbursable. It contains the
required % cup serving of fruit or vegetable from
#he orange. It also contains three ofher

components, milk, grains and meat.
09-12

© Yes, this meal is reimbursable. It contains the
required % cup serving of fruit or vegetable from
#he orange. It also contains three more
components: 2 oz. equivalents of grains from
the torfilla and the rice, a full meaf component
from the chicken in the enchilada and @ cup of
milk.
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rice: Y% oup (1 grain] 5 S
burrite: 20 eq. meatand 1 oz 2q. grain
orange -t cup frut

i 1 cup
corn: % cup vegetable 12D
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K5, 68
Yes, thisis a reimbursable meal. it contains %
cup of fruit or vegetables from the com or the
orange and three other components: milk,
meat and grains, This meal contains all five
components for k-5,

912

Yes, this meal is reimbursable. The student
selected ¥ cup of fruit or vegetable from the

com. The student selected fhree additional full
components; 2 oz. equivalents of grains from

the torflla andrice, meat/meat aftemate from

#he chicken enchilada and milk. The orange isa 8
partial fourth component which s fine.
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bunito: 2 0z eq. meat and 1 oz eq. grain
milk: 1 cup
carrots:~ 1/16 cup vegetable

NO
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No

0K-5, 6-8,9-12
© No, thisis not reimbursable. The amount of
carrofs selected is too small fo meet the %

cup requirement.
o Quick fix: Ask student to select more
carrots or a serving of fruit.
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bunito:2 oz eq. meatand 1
« oz eq. grain
carrots: 4 cup vegetable

YES

NO
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K5, 68
Yes, this meal is reimbursable for a k-8 student.
The carrots meet the % cup requirement for
fruits and vegetables and fhe chicken
enchilada provides a full meat/meat altemate
component and 1 oz. equivalent of grains.
912

No, this meal is not reimbursable for 3-12. The

carots meet the % cup requirement for frit and
vegetables. However, the fortillain the

enchilada is only 1 oz equivalent of grains and

9-12 students need 2 oz. equivalents of grains.

Quick fix: Ask the student 1o grab a dinner roll or S
T cup fruit or a milk.
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K5 ¥Es

rice:% cup (1 grain]
bunito:2 0z eq. meat and 1 oz eq. grain &8 v

carmots:% cup vegetable
Pves $-12  YES
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Yes

oK-5, 68,9-12
o Yes, this meal s reimbursable. The student
selected % cup carrofs to meet the % cup

fruit or vegetable requirement. The student
also selected two other components,
meat/meat alternate and grains.
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« Thank you for all you do to make school lunch
asuccess!
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* Food Seryice at the Federal Level;
Richard B. Russell National School
Lunch Act of 1946

*National School Lunch
Actwas signed in 1946 by
President Truman in an
effort to improve the
health of boys who would
become WWII soldiers.

* its mission- provide
school age children with
nutritious meals.

* The National School
Lunch Program serves
31.6 million children
‘ach day at a cost of
$11.6 bilton for fiscal
year 2012.
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T OF

Division of School and Community Nutrition
Level One Cerfification Course

AreaThree-Food Preparation and
Merchandisng, Equipment Use and Care,
Efficient Use of Resources

Understanding
Job Descriptions
& Work
Schedules
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Objectives

Understand the importance of job descriptions.
Understand the benefits of work schedules.
Able towork more effectively and efficiently.
Understand the importance of merchandising.
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Job Descriptions

Purpose of job descriptions are to:
+ Outline the tasksinvolved;

+ Develop methods used to complete the tasks;

+ Describe the purpose and responsibilties of thejob;
+ Show the relationship of the job to otherjobs.
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Sample Job Description
School Food Servce Director
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Job Descriptions

Useful in the hifing process.
Used o train new employees.

Defines the basic outiine of duties to be completed
within a specific job.
Organizes duties within a workplace.
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It is important to be a TEAM

+ Agroup of people with
different skils and different
tasks, who work together on
a common project or godl,
with ameshing of functions
and mutualsupport.
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BE a TEAM Player

Job descriptions are a
gquide 1o the work you
do. They are NOT all-
inclusive. Youmay be
assigned a task that s
not specifically in your
job description. Thisis ok
and is necessary when
working as an effective
team.
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Are you using
WORK SCHEDULES?

Itis the manager's responsibility
to develop them.
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Purpose of Work
Schedules

To inform employees
of work fo be
completed.

To inform each
employee of his or her
responsibiliy.

To inform each
employee of the
sequence of fheir
dufies with time
requirements.

To achieve good fime
management.

100108 Ok s o e i
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* Food Seryice at the Federal Level:
Expansion of Food Seryice Programs
offered under NSLP

*#School Breakfast Program
*National School Lunch Program
*After School Snack Program
*Summer Food Service Program
*Seamless Summer Option

*Special Milk Program

*Fresh Fruitand Vegetable Program

5
Yyt
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Discussion Time

How could job descriptions and
work schedules
benefityour workplace?
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Tmprove Communication Between Staff by
Clarifying Tasks

Who's doing what?

What needs to be
done?

When does it need fo
be done?

How long does it fake?
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Achieve Good Time Management

+ Work tends to fill the time allotted for it.

+ Make sure a reasonable amount of timeis taken for
agiven task.

+ Work schedules organize and evenly divide the time

for certain duties.
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Merchandising: Part of
the job

« “Seling" food service is key! Here are some hints
that encourage a positive meal experience for
students.

o Fast, pleasant, and professional service.
o Food arranged attractively on the plate.

o Positive attitude toward all students and staff.
o Keep asmile on your face.

o Dress in school colors and/or themes when
appropriate 1o show school spirit.
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Example of
Merchandising

%
¥
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Lessons Learned:

Now you should be able to:
o Understand the importance of job descriptions.
o Understand the benefits of work schedules.
o Able towork more effectively and efficiently.
o Understand the importance of merchandising.
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THARK

i

For your time in learning how to
‘become a more effective team.
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* Food Seryice at the Federal Level:
?gaghy, Hunger Free Kids Act of
1

*improving child nutrition is
the focal point of the
Healthy, Hunger-Free Kids
Act of 2010

*HHFKA allows USDA, for the
first time in over 30 years,
the opportunity to make real
reforms to the school lunch
and breakfast programs by
improving the critical
nutrition and hunger safety
net for millions of children.
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Inventory Management — Controliing Cost

Inventory Management - Controling Cost
Natonai Focd Senice Management nstte
“The Universiy of Misisippi
caorz
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Lesson 1 Tventry Tumover Rt
I ement o

Setting Inventory Turnover Rate

‘The recommended days of inventory are used to determine the turnover rate.

‘Formula for Setting Inventory Turnover Rate:
22

Average Number of ‘Recommended Days Average Tumover
Serving Daysin a Month* of Inventory Rate
I your school's average mumber of serving days in a month i different, use your school's figure.

‘Expertsin the foodservice industry recommend that invetory should be tumed over (used) a
‘minimum of two to three times a month. This means that the minimum recommended tumover
rate is two (biweekly deliveries) or three (weekly deliveries).
‘Example: If deliveries are once a week and recommended days of inventory are 7.

2 - 7 = 3 (31 rounded down)
Average Number of RecommendedDays  Tumover Rate
Serving Days in a Month of Inventory
‘The turnover rate of three means that the inventory should be used up three times per month.

‘Example: If deliveries are once a week and recommended days of inventory are 12.
2 - 12 = 2 @Sroundedup)
Average Nuniber of Recommended Days Tumover Rate

Serving Days in a Month. of Inventory
‘The furnover rate of o means that the inventory should be used up o times per month.

More frequent deliveries mean fewer days of inventory are needed. Less frequent deliveries
‘mean more days of inventory are needed.
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Lesson 1 Tventry Tumover Rt
I ement S

Video Viewing Guide: Inventory Turnover Rate

Instructions: As you watch the video, “Inventory Turnover Rate”. lsten for the answers
‘needed to complete the tatements below. Write your ansiwers in the spaces provided. You may
review the video again if needed.

1. In good inventory management practice, the goal is to

2. Good management of the inventory s having what you need but not stockpiling.
True or False

3. How do you determine the maximum amount of inventory to have on hand?
2
)

4. If you receive deliveries just twice 2 month, you would need no more than 9 days of
inventory at one time.

True or False

5. What helps you determine your inventory turnover rate?
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Lesson 1 Tventry Tumover Rt
I ement T

Video Viewing Guide: Inventory Turnover Rate
Answer Key

Tnstructions: As you watch the video, “Taventory Tumover Rate”, listen for the answers needed.
to complete the statements below. Write your answers in the spaces provided. You may review
the video again if needed.

L

Tn good inventory management practice, the goalis to limit inventory to avoid tying
‘up operating funds.

‘Good management of the inventory is having what you need but not stockpiling.
True or False

‘How do you determine the maxinmum amount of inventory to have on hand?

) The number of serving days between deliveries

1) Plus 1 or 2 days safety cushion

If you receive deliveries just twice a month, you would need no more than 9 days of
inventory at one time.

‘True or False

‘What helps you determine your inventory tumover rate?
‘Your days of inventory
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Lesson 1 Tventry Tumover Rt
I ement -

Tnventory Turnover Rate Practice Activity

Tnstructions: Answer the questions below

The recommended level of inventory for the organization is
seven days and the recommended turnover rate is three.

‘The actual level at the end of the month was 15 days of
inventory in stock and a turnover rate of L6.

1. Explain the significance of 15 days of inventory in stock and a turmover rate of 1.6.

2. What can the manager do to reduce the stock level of these products and still practice good
cost cantrol?

After reviewing the inventory, the manager identified a number of items that should be used to
reduce inventory levels. Some of the items are listed below.

+ 4-ounce portion control dishes
* Ground beef, bulk
 Tomato sauce

 Raisins, individual packs

« Stailess steel cleaner

3. How would you explain to 2 manager-in-training why it is important to reduce inventory?
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Lesson 1 Tventry Tumover Rt
I ement o

Answer Key for Inventory Turnover Rate Practice Activity:

1. The level of inventory of seven days means that the inventory on hand should be only
‘enough for serving seven days. Having 15 days of inventory means that the inventory
Tevel was more than twice as nuch as should have been in storage

‘The recommended turover rate of three means that the inventory should be used up three
times per month Having a turnover rate of 1.6 means that the stock levels are too high
and the inventory is used at only about half the rate recommended. There is too mich
stock on hand.

2. The manager can reduce the inventory levels of the following products.

+ Four-ounce portion control dishes—serve appropriate salads and desserts in
‘portion control dishes. This type of service can reduce labor cost for the service.
line since students can serve themselves.

+ Ground beef, bulk—evaluate the menu and determine where bulk ground beef can
‘be used. Some examples inchude: chili, spaghetti,taco meat, and sloppy joes.

+ Tomato sauce—consider changing the memn to include recipes with this
ingredient. The items above would use both the ground beef and the tomato sauce.

+ Raisins, individual packs—offer raisin packs as an alternate choice for the
fruit/vegetable component. If appropriate, sell them a la carte.

+ Stainless steel cleaner—use the cleaner on hand until it reaches minimmum levels.
‘The shelf lfe on such a product should be long.

3. Meet with the manager-in-training and use the coaching process (USED) to teach about
‘Understanding—Ask the manager-in-training what he knows about reducing
inventory. Build on that knowledge. Use current cost igures and the most recent total
inventory value to explain the amount of money that i tied up in inventory and not
available for other uses in the organization. Show the calculation the organization
uses for inventory valuation. Describe ways that inventory can be reduced.
‘Showing—Using the menu and the physical inventory, give examples of ways to use
current stock.

‘Experiencing—Ask the manager-in-training to use several menus and the physical
inventory and give examples of ways to reduce inventory

Doing—Allow the manager-in-training to make changes in the mems that would
reduce inveatory levels (with supervisor approval, according fo the organization’s
P
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Lesson 2: Loss Preventon
I jement o

Video Viewing Guide: Loss Prevention
Tnstructions: As you watch the video, “Loss Prevention'”, look for examples of horw to prevent
loss of inventory. Record them below. You may review the video again if needed.
1. What are some ways to prevent loss of inventory?
)
2
3)
4
5)
6
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Lesson 2: Loss Preventon
I jement o

Video Viewing Guide: Loss Prevention
Answer Key

Tnstructions: As you watch the video, “Loss Prevention'”, look for examples of horw to prevent
loss of inventory. Record them below. You may review the video again if needed.

1. What are some ways to prevent loss of inventory?
1) Keep outside entrances locked at all times
2) Schedule more than one employee for opening, closing, and receiving
3) Lock pass-through doors
4) Lock storage rooms for supplies and food
5) Store small equipment in locked storage areas
6) Use clear garbage bags
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Lesson 2: Loss Preventon
I ement o

Cost Control Checklist for Loss Prevention

Tnstructions: The manager or an employee can use this checklist to evaluate the inemal controls
in the foodservice.

Task OK  Improve
1. Know who has authorized access (keys) to the kitchen area and limit

access only to approved persons. Delivery persons should not have keys [ o

to the facility.
2. Keep locks and keys secure. Maintain  lst ofthe people who have keys. [ o
3. Change locks and keys if there is a possibility of unauthorized people

having keys to the storage areas, refrigerators, or freezers. o u]
4. Keep the outside entry locked at al times for security of foods and

‘supplies and for personnel safety. a o
5. Schedule more than one employee to be present for kitchen opening and

closing. a [n]

6. Allow deliveries only during hours when a trained person is available to
receive the delivery, check it in, and store food and supplies properly.

(m]
o

7. Require that deliveries be made during specified hours and only when the
delivery can be properly checked in. Deliveries should never be left on
the dock or unattended in any unsecured area.

8. Use correct receiving procedures to prevent distributor theft.

9. Keep food and supplies securely locked in limited access areas and use
an issuing procedure.

10. Use proper storage procedures.
11. Rotate inventory of all foods and supplies using First In, First Out

oo oo o
oo o o

12 Determine if there is a way to block and lock pass-through between the
Kitchen and cafeteria during non-production hours. (Examples: a window
from the dining room to the dishroom or a window from the kitchen to
the service line ) If you are unable to block and lock the pass-through.
‘move small equipment, supplies, and all food into locked storage at the
end of each day.

(m]
o

13. Do not allow food leflovers to be taken home by employees. This is a
violation of federal regulations. [m] [m}

b,

=
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* Food Seryice at the Federal Level:
HHFKA Key Guiding Principles

*Improve nutritional quality of meals to
promote and address childhood obesity.

*Expand meal access to reduce childhood
hunger.

*Expansion of the School Breakfast Program.

*New meal standards aligned with the US
Dietary Guidelines for Americans.

i
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14. Designate a place for employees to store coats and handbags (aotinthe L1 [m]
storeroom).

15. Request that employees not bring large bags to work.

16. Use clear trash bags and check trash and garbage containers periodically.
‘These can be used to move food outside the building for pick-up later.

17. Know your inventory by visually inspecting the storeroom, freezers, and.
refrigerators at the end of the day to make it easier to notice if any items
are missing.

18. Keep a perpetual inventory of more expensive items in storage.

19. Keep a perpetual inventory of USDA Foods.

20, Maintain a monthly physical inventory.

21. Leave food items in cases until ready for use. This makes it easier to take

a physical inventory and to determine if anything is missing Missing
cans are not as obvious as missing cases.

o
o

O ooo o
O ooo o

22. Use teachers’ checkout sheets for loan of kitchen items.

(]
o

23. Follow policies on use of the cafeteria by outside groups in the school of
‘community. It i best practice fo requite a member of the foodservice
staffto be present any time the kitchen is used. This procedure shouldbe L1 o
written and approved by the School Board.

24, Establish poliies for use of the kitchen and dining room by other o o
‘programs such s an Afer School Care Program.
25. Lock down small equipment that cannot be moved into locked storage:
areas. (Example: electronic scales). [m] a
26. Train staffto observe customers to prevent theft on the service line. o o
27. Position line servers and cashiers where they can see the service line. o o
28. Position cashiers at the exit o the foodservice area. Ideally, customers
o o

should pass by the cashier at both the entry and exit of the foodservice:
area.

b,

=
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29 Place packaged a a carte items where the cashier can give them to the
customer at the time of payment or have an employee monitor self-
Service lines that offer prepackaged items.

'30. Have a secure lock system on all vending machines that the foodservice.
‘operates. Machines often come with universal locks that can be opened
by anyone with  key to the same brand of vending machine

31. Have two people verify counts of product.

32 Record a beginning and ending count of items and reconcile to sales
‘counts. Two people should verify counts.

33, Train dishroom personnel in correct procedures to clean and sort retumed.
trays to prevent loss.

34, Consider sorting trays only in the dishroom if oss of silverware and.
‘small dishes cannot be solved by increasing awareness of students and
employees.

'35. Monitor inventory of silverware and dishes and use procedures to limit
loss. Involve students and employees in solving a oss problem.

Lesson 2: Loss Prevention
14
a a
a a
a a
a a
a a
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Lesson 2: Loss Preventon
I ement =

Loss Prevention Activity
Tnstructions: Answer the following questions about your foodservice operation.
1. List any losses of inventory that have occurred during the last few months:

2. What changes will be made to prevent loss of inventory?
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Lesson 3: Orcering Systems
I ement o

Ordering Systems Factors

‘Some organizations may choose to use bulk purchasing or warehousing to obtain better prices
due to larger quantiies ordered. Care should be taken with this approach as the true costis not
the price paid for the products. When evaluating the true cost of warehousing for bulk
‘purchasing other factors must be considered.

‘Factors to consider:

1f warehousing is rented, how much does it cost? If warehousing is owned by the
organization, what s the value if it had to be rented?

Cost of equipment is calculated at replacement cost divided over a five-year period.
‘What s the yearly maintenance cost for refrigerator/freezer space and operation?
‘What s the cost of pest control service?

‘What s the total cost of utilties—electric, gas, water (if warchouse space is shared, this
cost should be prorated based on square footage)?

‘What s the cost of delivery equipment (trucks) divided over a five-year period?
‘What s the cost of fuel, oil, grease, tires, insurance, and repairs for delivery equipment?

‘What s the cost of salaries, including fringe benefits, for warehouse personnel working
for foodservice?

What s the cost for administration. including scheduling deliveries and data entry, plus
the cost of any fringe benefits?

What s the loss of interest calculated at the average dollar amount of inventory times the
interest rate?

What s the cost of inventory losses for the year?

'Add all of the above to determine actual warehouse cost. Divide the sum by the total mumber of
cases of food and supplies that were delivered to the warehouse during the year. The answer
‘gives you a warehousing cost per case. Add this amount to the purchase price per case of the
food or supply to obtain a true comparison of cost for bulk purchasing that must be warehoused.

=
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Lesson 3: Orcering Systems
I ement -

Video Viewing Guide: Ordering Systems and Par Stock Levels

Tnstructions: As you watch the video, “Ordering Systems and Par Stock Levels”, listen for the
answers needed to complete the statements below. Write your answers in the spaces provided.
You may review the video again if needed.
1 Agx)ﬂmﬁ:ugsynmkl;sbylﬂmgymmhﬁxﬂbﬂm
2)

b
9

2. Keeping accurate records or histories is very important because:

3. Par stock level means the amount of stock needed in inventory of a particular item.
True or False

4. Whenitis time to re-order always,

5. Knowing the par stock level for items in inventory helps
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Inmmmm o

Video Viewing Guide: Ordering Systems and Par Stack Levels
Answer Key

Instructions: As you watch the video, “Ordering Systems and Par Stock Levels”, listen
for the answers needed to complete the statements below. Write your answers in the
spaces provided. You may review the video again if needed.

1. A good ordering system helps by letting you order food based on
2) Planned menus
1) Order guidelines
©) History of production

2. Keeping accurate records or histories s very important because it allows you to see over

a period of time how much of a certain item you are using and also allows you to
know if you need to order more or less of that item.

3. Par stock level means the amount of stock needed in inventory of a particular item.
True or False

4. When it is time to re-order always, check the packs in stock and subtract the amount
from the par stock level. This is the amount to order.

5. Knowing the par stock level for items in inventory helps determine how much to order
‘without over stocking and possibly wasting food.
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Cost Control Checklist for Ordering

‘The manager can use this checklistto evaluate ordering for inventory management.

Tnstructions: Use the Cost Control Checklist for Ordering to evaluate your ordering system for

inventory management. After completing the Checklist, make a note below of the two highest

priority changes you need to make for better ordering to control your inventory.

Task. OK  Improve
1. Order paper and chemical supplies based on the history of use. Set up

‘minimum and maximum par sock levels and order according fothese o
Tevels.

2. Order food items as specified by the mem.

3. Establish par stock levels for items that are used on a daily basis.

4. Order in the nearest quantity to the amount needed based on
information from the men, the order guide, the Food Buying Guide,
standardized recipes, and past production records.

5. Order only what is needed to cover the time period between
deliveries, plus an amount needed for a cushion.

a
a u]
a

(m]
o

6. Order food in quantities that can be used in a short time period to
assure best quality and prevent spoilage. [m] o

7. Evaluate par stock levels near the end of the school year. Par stocks
‘may need to be reduced to climinate o significantly feduce inventory [ o
that must be held over the summer.
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I jement o

Video Viewing Guide: Controlling Waste Video

Tnstructions: As you watch the video, “Controlling Waste”, listen for the answers needed to
‘complete the statements below. Write your answers in the spaces provided. You may review the
video again if needed.
1. The best way for the manager to control waste in their operation is to stay in the
‘manager’s office and monitor the inventory on the computer.

True or False

2. List some major areas to watch for controlling waste.
2)
5
9
9
B
0

3. Controlling costs for food and supplies s a big part of inventory management

True or False
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Video Viewing Guide: Controlling Waste Video
Answer Key

Tnstructions: As you watch the video, “Controlling Waste”, listen for the answers needed to
‘complete the statements below. Write your answers in the spaces provided. You may review the
video again if needed.

1. The best way for the manager to control waste in their operation is to stay in the
‘manager’s office and monitor the inventory on the computer.
True or False

2. List some major areas to watch for controlling waste.
) Overproduction
) Waste during production
©) Incorrect preparation procedures
d) Tmproper care of leftovers
) Excess plate waste
) Misuse of condiments and disposables

3. Controlling costs for food and supplies s a big part of inventory management
True or False
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Causes of Waste of Food and Supplies Activity

‘Waste of food and supplies adds to inventory cost and overall production cost in the foodservice
‘operation. The manager is responsible for identifying causes of waste and controlling it

Tnstructions: In the spaces below. identify one or more examples of waste.
Overproduction

‘Waste of food during production
‘Using incorrect culinary techniques to prepare food
Tmproper care of leftovers

‘Excess plate waste, misuse of condiments and disposables

‘Which of these causes do you consider to be the primary cause of waste in your kitchen?

On a piece of paper, describe ways you plan to control the waste you have listed here.
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These principles influence work
that you do on an every day basis.

Now let’s look at what
happens in your school.

* Food Seryice at the District Level
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Inventory
Records

Valerie Crouch, SNS
Child Nutrtion Program Consultant
School and Community Nutstion
Kentucky Dept. Of Education.
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Inventory Records are used to:

* Provide information regarding food and
supplies in stock.

* Determine purchasing needs.
* Provide data for food cost control.
* Control theft and pilferage.
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Inventory Control

The first step to good inventory control is a
system of counting inventory.

The two systems of counting inventory are
perpetual and physical.

With a perpetual inventory a physical inventory

is still necessary, but a physical inventory can be
kept without a perpetual.
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Perpetual Inventory

Perpetual inventory requires updating the balance on hand by
adding each item received on the invoice and subtracting the
count of items issued from storeroom.

At any given time the balance on hand should be the amount
in inventory.

an excellent way to use inventory levels
when planning purchases. item numbers can be added with
product name for referencing when ordering.

The accuracy of the perpetual inventory should be checked at
least monthly by taking a physical inventory of all items.
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Perpetual Inventory
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Physical Inventory

« Physical Inventory is the process of physically
counting the entire inventory. You can use the
optional D-6 form or develop a physicalinventory
form based on the market order form and the
physical layout of the storeroom.

+ Determine a standard procedure to count broken
cases. Recommendation: Count by can, and/or by
piece (for whole turkeys or hams).

« A physicalinventory should be taken prior to placing
orders.
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Commodity vs. Purchased Food
Inventory

A separate inventory for
commodities is not required.

Treat commodities like other
c@%%\/\ foods you purchase, store, and
ﬂ?// use.
0.
P
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The D-Packet

* Although SCN no longer requires the D-Packet
to be completed and submitted to SCN, it is
still a valuable tool.
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Daily Goods and Services Received
and other Direct Cost (D-5)
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* Food Seryice at the District Level;
Hoyw does it work here?

*Each school
district is
reimbursed for
student meals
based on a free,
paid or reduced
lunch price status. | “*

*Meals must be
considered a
reimbursable meal
to receive credit.
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D-5

* Full purchase price (not NOI discounted price)
is recorded on the inventory and on the D-5 in
Column C.

+ For brown box delivery, record FMV (purchase
price from your current bid) on the inventory
report fair market value in Column C.

* Column J is no longer used on the D-5.
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D-6

* At the bottom of the D-6 form is the equation
used to calculate the value of food and milk
used monthly.

* Each site will need to complete the equation
monthly.
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Calculation to Arrive at Value of Food and Milk
Used

K. Beginning Inventory - ending inventory from themonth prior.
(plus)

L Purchasedfoodandmilk receved—Totalof ColumnC from the D.
(equais)

M. Valueof Food Available or that icefor during themonth.

(minus)

N. Ending imventory - the valueon thelas day of the morth.

(2dd orminus)

0. Adjustmentsto Inventory - Any increase/decrease inthe inventory dueto, for

‘exampl, lossof food by theft/spoilzge or ransferring food romoneschool to
another.

(equais)
P ValueofFood Used
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PURCHASED FOOD AND MILK INVENTORY
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Days and Turnover of Inventory

- One of the best ways of determining if the inventory is oo highisto
determine how many days of inventory are in stock or how many turnovers in
inventory are occurringeach month.

- ideallythere would not be any more ininventory at any one time than is
needed before the next delivery.

- Ifthere are weekly deliveries, nomore than seven days of inventory are
needed.

- To determine how many days of inventory are instock, one must determine
the average daily food costs and divide the dollar value of the ending
inventory by the average daily food costs.

- To determine the number of inventory turnovers, itis necessary to divide
the average number of days ina month open for business by the number of
daysininventory.
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DIVISION OF SCHOOL AND COMMUNITY NUTRITION

LEVEL ONE CERTIFICATION COURSE
AREA FOUR: NUTRITION EDUCATION

e
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IMPORTANCE OF
NUTRITION EDUCATION

The food we eat has a great impact on our health.

By educating on the essentials of good nutrition,
generations are impacted towards a healthier
America.

frme:
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* Hayw daes it work at the District Leyel?
How can students participate in the program to
receive meals at 2 free or reduced cost?

Household Application Direct Certification
#*Each student receives  *Students are directly
an application. identified at the
B At district level in
‘Application can be el
filed outatanypoint  olaboration with the
during the school year state.

*Each application is *With this method, no
good for one school application is
year necessary

It is important to note that schools participating in
the Community Eligibility Provision do not collect.
applications.
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OBJECTIVES

> Recognize and understand the meaning of
MyPlate.

> Recognize the existence, purpose and
importance of the USDA's Dietary Guidelines for
Americans.

» Promote National School Breakfast Week.
» Promote National School Lunch Week.

e e o B =




image230.png
USDA’S MYPLATE

oL MYPYRAMID NEWMYPLATE
MyPyramid.gov
STEPS 10 A HEALTHIER YOU

ChooseMyPlate gov
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USING MYPLATE

Visit http://wnww.choosemyplate.gov/ for material and
resources including:

> Free posters promoting nutrition in schools
> Free literature

> Learning games

> Recipes

> Helpful tips

e e o B =
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MYPLATE RESOURCES

Use the website
to launch fun
games that will

promote good
nutrition for
kids.





image233.png
MYPLATE RESOURCES

Activity MyPlate Kids' Place
sheets can

also be used
to teach Activity: shms
good
nutritionin a
funand
interactive
way.
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MYPLATE RESOURCES
: Parents and Educators
The links

that are
highlighted "
offer -
helpful tips
for
promoting
good
nutrition.
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MYPLATE RESOURCES

10Tips Nutrition Education Series Printout

‘“h these tips,
hang them
in the
cafeteria,
and/oruse
them for
teaching.
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DIETARY GUIDELINES

FOR AMERICANS

> USDA & HHS > The Dietary
release Dietary Guidelines are
Guidelines usedto
every5years develop

> The latest DG healthy eating
were released plans for
in June 2010 average

Americans.

e e o B =
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2010 DIETARY
GUIDELINES

‘Helping Americans incorporate thes
improving the overall

Dietary Guidelines p
active and longer lives.”

Jines info thei every
i people.” said HHS
e conerete action steps to help people live

lives i important to
us. “The new
er. more physically

The above statementis from the USDA press
release for the 2010 DG. These guidelines
include key recommendations for the general
population and special population groups.

=
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2010 DIETARY
GUIDELINES

Key recommendations include:

> Maintain calorie balance to prevent overweightiobesity
through physical activity and proper nutrition.

Consume nutrient.dense foods and beverages.
Reduce sodium, cholesterol and saturated fat intake.
Keep intake of trans fats as low as possible.

Increase fruit and vegetable consumpti
of them.

voYY v

eating a variety

v

Make at least half your grains whole; avoid refined grains.

Eat a variety of protein foods that are higher in liquid fats
than solid fats, including seafood.
o

v
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* Food Seryice at the District Leyel:
Student Assistance

#*Be sure to know key points of contact at your
school for student assistance.

*Know the answers to the following potential

student questions:

*Where can I get an application?

*1 have a question on how to complete my

application?

*To whom do I give my completed application?
{1
Py
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YOU CAN MAKE A
DIFFERENCE

You can be a healthy role model by:

> Incorporating recommendations from
the Dietary Guidelines into your lifestyle.

> Investing time into the students you serve.

> Encourage students to make healthy
choices.

> Praise students when they make healthy
choices.

> Being a positive influence.
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NATIONAL SCHOOL
BREAKFAST WEEK

This is a time to get
students excited

about breakfast Hetlggs
g A s
s NATIONAL

participation in

'school breakfast. WEAKF;”(

.
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NATIONAL SCHOOL
BREAKFAST WEEK

This years National School
Breakfast Week was

March 3-7, 2014
Theme for this year:

“Take Time for School
Breakfast”
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NATIONAL SCHOOL
LUNCH WEEK

This is an opportunity to promote school lunch. Get kids
excited by incorporating fun and activities throughout the
week.

National School Lunch
Week will be
October 13-17, 2015.
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CONCLUSION

> Nutrition education has the potential to positively
influence the future generations towards a healthier

lifestyle.
> You have the power to be a good role model for students
in your school.

> Impact students by using resources, such as MyPlate,
2010 DG, and National School Lunch & Breakfast Week.

> Encourage students to make healthy choices.

e e o B =
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MyPlate. USDA. <Choosemyplate.gov>
2010 Dietary Guidelines. USDA, HHS.

<cnpp.usda.gov/dietaryguidelines.htm>

N:
‘<schoolnutrition.org>
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* School Food Service:
You are the Gatekeeper

*As a school food or nutrition services
professional, you are the gatekeeper for food,
weliness and nutrition education for students.

*If you have a passion and commitment to your
school and students, your leadership could
influence students” future in multiple ways.

You make a difference in the life of
students.
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* Today we haye learned to;

*1. Understand the purpose and history of the NSLP
program 2t the feceral vel. K

= ize the many options that the USDA provides
to 5% food service at he federal lovel.

*3. Understand the guidir of the Healthy
(R e A

*4. Understand school reimbursement for meals at the
school district level.

*5, Hnderstand theschool application pracessto
sifficiently answer questions regardng the process a
the st ievel a
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HACCP'in School
Food Service

Kentucky Department of Education
ivision of School and Community
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Objectives

* From this presentation food service staff should be able to:

* understand why food safaty s neaded;
+ undarstand HACCP principles;
* utlize HACCP principles.
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Introduction

* ltis crucialin food service fo have a food safety
plan.

* Serying quality and safe food is the main objective
for food service staff.

* School food service staff feed individuals who are
more suscepfible fo foodborne llnesses (any llness
resulfing from the consumption of confaminated food)
due to the fact fhaf they are youngerin age.

For these reasons, USDA requires school food service
to implement HACCP- Hazard Analysis and Critical
[T
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Why should we be concerned with food
safety in school foodservice?

* Children are a “high risk”
populafion for foodbome
illnesses.

* Food s handled by many
different individuals and/or
companies.

* Microorganisms, known or
unknown, can be very
dangerous and spread
quickly.
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HACCP- What does the H.A. mean?

* AHACCP program works o prevent food safety.

* Hazard Analysis (H.A) identifies physical, chemical and
biological hazards that can contaminate food

Discussion: What possible hazards may be found in food
served to children in your district?
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HACCP- What does the C.C.P. mean?

* The second part of the.
HACCP plan is fo identify
aitical control points.

* Critical Control Points help
to identify when foods pass
through the Danger Zone.

* CCP'scan be found on
standardized recipes.
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Prerequisite Programs

The basis of an
ffective HACCP plan it
prerequiste programs
that must be in place
before further action
Prerequiste programs
are necessary to
protect food from
pE———

the growth of
[r———
ensure that all
‘eauipment is funcloning
properly.

HACCP System /)
Y

This pyramid llurates the concept of HACCP.
HACCP is notthe first stap i food safery, but it
builds on other food safery programs that are
already present.
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A look at HACCP at work.

* After completion of this power point, please watch the following
video: Developing a School Food Safety Program as provided
by the National Food Service Management Insfiute.

.'t': )

Developing Bschool Food
Satey progrom Using he
Process Approsch

eyl

* Link: http://nfsmi-

web0]1 nfsmi olemiss.edu/ResourceOverview.aspx2ID=57
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Food Safety 101
Foodborne lliness:
Awareness and
Prevention

LevelOne Carfization Couse
a2
Kentucky Daparimant of E3ucation

Divon of Senaaiana Communty.
Norrion
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At the end of this presentation,
you willbe able to:

o Recognize harmful bacteria and viruses;
o Understand the Danger Zone;

o Utiize proper techniques to avoid cross
contamination;

o Utiize proper cooking temperatures for
cooling, thawing, reheating and holding
times and date marking.
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Who is the most vulnerable to
foodborne iliness?

o Young children (infants and school-aged)
o Older adults (elderly)

© Individuals with compromised immune
systems (pregnant, sick, etc.)
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Causes of Foodborne lliness:
Let’s look at bacteria

© The types of bacteria are:
© Beneficial bacteria
© Beneficial baciera fvesin our envronment andin our
bodes. helping us with digestion. viigmin production

and heiping 16 prevent fhe growh of harmiol
Bacters.

o spoilage Bacteria
o There are bactera fnat fve and grow in food that can
Caute Gamage 16 1he faver SpRearaNGe. fexiure o
Compostion o food.
o Pathogens
© These are fhe baciera fhat produce disease in fhe
human body. These bactera are our main concem.
asTney are responsoie for loodborme Aness
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Examples of Harmful Bacteria

Campylobacter bacteria

Clostridium botulinum
Salmonella

Staphylococcus aureus

Bacillus cereus
E. coli 0157:H7

Listeria monocytogenes
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Causes of Foodborne lliness:
Let’s look at Viruses

© A virusis much smaller than a bacteria and
must live inside aliving cellin order o survive:
and reproduce. Ittakesvery few cels
infected with a virusto make a person sick.

o Personal hygiene, especially washing your
hands frequently. are importantin preventing
foodborne iiiness caused by viruses.
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There are two viruses that are of
maijor concern in food service:

Norovius:
_ Causesnousea, stomach oches, vomiting and diarhe.
© Covea more f2adsama nas than ot o1nar saueas of

foouborma naez comones,
- To pravent raspracd of orovius, you shoud:
~ ot coma to wor i sk
© wash youhands raquanly [espasialy
afterusng tha bothvoom)
- avoid aating raw shefsh.

- Handawasring s the most sgniicant way you can prevent
#respracd of s oodboma iness.
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Now let's look at:
Potentially Hazardous Foods (PHF),
What are they?

Bacteria grows rapidly in environments that
are:

© Moist;

© Have low acidity levels; or

o In/onmeat, dairy, eggs, cooked
vegetables, rice and pasta.
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Food Storage: Preventing
Foods from Becoming Unsafe

storage:
© Seporate raw meats, pouttry, REFRIGERATOR GUIDELINES
seafood and eggs from other =
foods.
© These foods shouid be siored on
owe sheives, Whie Cooked and
ready-fo-cat foods shoud bs
siored on higher sheives.
© This s o there s no opporiuniy for
juces flom raw foods 1o Grp ana

Contaminate prepared 1000s,
Recommended Temperatures
© Produce: 45° For below
© Day and Meat: 40° For below.
© Sealood: 30 For below
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Remember

o Any time you touch raw animal products,
Wash Your Hands!
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Don’'t forget producel!

- Remember that
bacteria and viruses
can be orgrow on e
oufside of fresh
produce.

- Since we eatalot of
ourproduce raw, itis
important fo wash all
fruits and vegetables
thoroughly 1o prevent
contamination fhat
can leadto finess.

- Even though we do not
eat the skin on some.
fruits, when we slice into
hard skin, the knife can
camy contaminants from
the outer skininto the.
flesh of the fruit or
vegetable that we will be
eating
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More produce safety

For soft-skinned fruits and vegetables:

- Rinse under running water or with a fresh
produce rinse product.

For firm-skinned fruits and vegetables:
- Rub under running tap water or witha

fresh produce rinse product with your

hands, or scrub with a clean vegetable
brush.
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What is Cross-Contaminationg

o Cross contaminationis the transfer of
harmful bacteria from one food via
means of utensls, equipment or human
hands to anotherfood. It also can occur
when araw food touches or drips onto a
cooked or ready-to-eat food.
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Sample 1:

A cook has prepared raw chicken and now is
preparing vegetables for a salad bar. He uses
the same knife and cutting board to cut the
vegetables as he used to cut the chicken

without cleaning his equipment first. He has
cross-contaminated his vegetables.
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Seample 2:

A cook has prepared corned beef for sandwiches.
She places the beef in the cooler, on the bottom
shelf. Another cook has taken some chicken out of

the freezer to thaw, and places it on the middle
shelf of the cooler. As the chicken thaws, it drips.
‘down on the beef. The beef has been cross
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Preventing Cross-Contamination

© Wash, rinse and sanifize cutting boards,
knives, utensilsand countertops after contact
withraw meat.

o Store raw meat below and away from all
ready-to-eat foods.

© Wash, rinse and sanifize food- confact
equipment (siicers, knives, cutfing boards) at
least every 4 hours.

© Wash hands before handiing food and affer
touching raw meat.
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Foreign material can make
food unsafe.

o Foreign materials are any objects in food
that are not foods themselves. Foreign
material contamination can cause the
person who eats the contaminated food
tobecome sick, poisoned, choke or
cause damage to their digestive track.
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Examples of Some Harmful
Foreign Materials

Pieces of Plastc Wrap

Cleaning Chemicals

Broken Equipment o Utensil Parts
Metal Shavings
Insects and Other Pests
Fingernails and Hair
Used Band-Aids
Discarded Gloves Cleaning cloth or sponges

Lost Jewelery Broken glass
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Preventing Foreign Material
Contamination

o Vigilance is the only way to prevent
foreign material contamination.
o Store chemicals away from foods.
o Frequently inspect utensils and equipment

for damage.

o Discard foods that you believe to be
contaminated.
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The Danger Zone: Timeand
Temperature Abuse
o Time and temperature abuse is one of the

most common ways food becomes
infested with bacteria.

o Thelonger a food spends (time]in the
Danger Zone (temperature) the higher
the risk of foodborne liness.
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‘The Kentucky Food Code defines

the Danger Zone as

41-135°F
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Avoiding the Danger Zone:
How do | store raw foods?

oProduce: 45°F or below

o Dairy and Meat: 40°F or below
o Seafood: 30°F or below
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Avoiding the Danger Zone:
How do | thaw frozen foods?

Frozen foods should be thawed n one of
the following ways:

- Inthe refrigerator, on a tray.
- Under cool running water.
- During the cooking process.

- Inamicrowave oven (iffood is to be
cooked immediately after thawing).
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Avoiding the Danger Zone:
How do I know if a food is done?

©We use high temperatures tokil bacteria,
viruses and other microorganisms found
on andin raw meat, poultry, eggs and
seafood.

o Itisimportant o measure the
temperatures of the following foods witha
calibrated food thermometer.
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Avoiding the Danger Zone:
How do | hold for service?

© Cold foods should be held below 40° F. Examples of
cold service foods include salad and yogurt bars.”

o Hot foods should be held above 140° F. Examples of
hot foods include cooked rice, vegetables and

meats.”

© Temperatures for both hot and cold foods should be
checked at scheduled infervals and recorded.

Ifthe food being el

“Be sureto checkyour distrct policy for holding femperatures.
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Avoiding the Danger Zone:
How do | cool food for storage?

© Cooked foods should be rapidly chilled so
fhey spend aslittle fime as possible in the
DangerZone.

o The Kentucky Food Code requires that

poteniiallyhazardous foods are chiled fo af
‘within 4 hours.

© Idedlly, hot foods should be cooled from 135°

F to 70° F within 2 hours and cooled from 70° F
to 40° F or less within 4 hours.

© Room temperature foods should also be
cooled fo 40° F or less within 4 hours.
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Avoiding the Danger Zone:
How do | cool foods?

Acceptable Cooling Methods
Separate info smaller porfions.
Place food in shallow pans.
Use containersthat faciiitate heat transfer.

stir food in container that has been placedin
anice-water bath.

Arange arefrigerator formaximum heat
fransfer.

Use rapid cooling equipment.
Addice as an ingredient.
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Avoiding the Danger Zone:
How do Ireheat foods?

o Foods should be reheated quickly to 165°
F before serving. Reheating to 165° F wil
kil bacteriawhich may have multiplied
while food was being cooled.

o Food thatisreheated in the microwave
should be allowed tostand for 2 minutes

afterheatingto 165° F to ensure that food
is heated throughout.
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Avoiding the Danger Zone:
Always keep a record!

o Inorder to ensure foods do not stayin the
Danger Zone for toolong, itis important 1o
keep records.

o Mark containers with amaximum 4 hour
time period in the Danger Zone at the
time they are removed from a controlled
temperature environment so the food
can be discarded if it spends too much
time in the Danger Zone.
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Let’s look at Date Marking

o Date marking ensures that food is either
used or discarded before it spoils.

o Itisan important step inreducing risk of

foodbome illnesses.
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Date Marking cont.

o Refrigerated, ready-to-eat, and
potentially hazardous foods shall be
marked with a “Consume By Date”:

o At fime of preparation, if prepared on the
premises and held for over 24 hours.

OR

o At the time the containeris opened, if
obtained from a commercial vendor.





image58.png
If subsequently frozen:

o When the food is thawed, mark that it
shall be consumed within 24 hours.

o Mark at the time of freezing how many

days it has dlready been held at
refrigeration. Upon thawing, subtract
these days from the new “consume by
date”.
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Discard food if:

o The “consume by date” has expired.

o Thefood is not consumed within 24 hours
of thawing.

o The food is not date marked or marked
Jappropriately.
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Lessons learned...

o Now we can recognize harmful bacteria
and viruses;

o Understand the Danger Zone;

o Utiize proper techniques to avoid cross
contamination; and

o Utiize proper cooking temperatures for
cooling, thawing, reheating and holding
times and date marking.
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Ice Water Method

1. Fill a 2-quart measure with ice.
2. Add water to within 1 inch of top of container. H
. . = _ «— Head
3. Stir mixture well. —<——— Hex Adusting Nut
4. Let sit for one minute.
5. Place thermometer in container so that the .
sensing area of stem or probe is completely oW 2in. (5 cm)
: e Water Minimum
submerged over the dimple. (32°F, 0°C)
6. Keep the thermometer from touching sides or
bottom of container. Thermometer Information Resource (2005).

7. Let thermometer stay in ice water for 30 seconds
or until the dial stops moving.

8. Place the calibration tool on the hex adjusting nut
and rotate until the dial reads 32 °F, while in ice water.

9. Some digital stemmed thermometers (thermistors) and thermocouples have a reset button
that should be pushed.

10. Repeat process with each thermometer.
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Boiling Water Method

1.
2.
3.

Fill a saucepan or stockpot with water.

Bring water to a rolling boil.

Place thermometer in the container so that

the sensing area of the stem or probe is
completely submerged over the dimple.

Do NOT let the thermometer stem/probe touch
sides or bottom of container.

Let thermometer stay in the boiling water for
30 seconds or until the dial stops moving.

. Place the calibration tool on the hex adjusting

nut and rotate until the thermometer dial reads
212 °F, while in boiling water.

. Some digital thermometers (thermistors) and

thermocouples have a reset button that
should be pushed.

. Repeat process with each thermometer.

< Head
7 <—— Hex Adjusting Nut

Boiling Water

(212 °F, 100 °C) 2in. (5 cm)

Minimum

Thermometer Information Resource (2005).

Note: The boiling point of water is about 1 °F lower for every 550 feet above sea level. If you
are in high altitude areas, the temperature for calibration should be adjusted. For example, if
you were at 1100 feet above sea level, the boiling point of water would be 210 °F.
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OOD SAFETY 101:
ONAL HYGIENE

AreaTwo
Level One Certification Course

KDESCN
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‘of this presentation
uwill'be able to...

importance of good personal

hand-washing techniques.
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nal Hygiene

is the basic concept of

infood service because it prevents the
f foodborne illness.
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ake a look at

before you come to work:
ify your uniform;
fits properly;
cleanclothes;

e sick, use sick leave.
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Gloves

& Itis always important
to have gloves that fit
properly.

8 Replace damaged
gloves as needed.
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ilsand Jewelry

JEWELRY

No jewelry on hands or
arms, except plain
wedding bands.

No watches or bracelets.
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Hair Restraints

(hats, hair covering ornet,
g that covers body hair,
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inking, and Tobacco
Products

only in designated areas.

t contamination of employee’s hands,
d food, equipment, utensils, linens and
service articles.
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washing

personal hygiene.
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0 Wash Hands

provided with hand
g supplies.
in food prep sinks,
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bignageis important!

@ This is an example of
signage that canbe
displayed by hand
washing sink.

WASH YOUR HANDS!
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en to wash hands:

work. = After handling soiled
equipment or utensils.

After using the
restroom.

After coughing,
sneezing, using a tissue,
- using tobacco products,
T eating or drinking.
After engaging in other
activities that could
contaminate the hands.

raw & ready-
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shing Procedure

d exposed parts of the arm.
ds together for at least 20





image79.png
er appropriate substitute
for han ing!
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Remember

ing is a highly effective and
spread of germs thus
keepin, ts safe.
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ssons learned:

ntation, you should be able to

hand-washing techniques.
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