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[bookmark: _Toc228361018]Breakfast Meal Pattern and Offer vs Serve
This course covers the breakfast meal pattern and Offer vs. Serve requirements as well as providing the opportunity to participate in interactive examples of reimbursable and non-reimbursable meals. 
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: School Nutrition Professionals, Food Service Directors
School Nutrition Summer Training (SNST) 2026 
In-Person Course Descriptions
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This institution is an equal opportunity provider.
Professional Standards Training Code: 
· Nutrition 1110 (USDA Nutrition Requirements)
· Operations 2220 (Offer versus Serve)
GOALS:
· Meal Pattern (30 min)
	
	
	



· Offer vs. Serve (30 min)
	
	
	



[bookmark: _Toc228361019]Calendar of Program Requirements
If you are new to food service or need a refresher on USDA Child Nutrition program regulations, then this session is for you! The Calendar of Requirements was created to assist with compliance regarding program regulations. This session will provide an overview of resources and guidance listed in the Calendar of Requirements to help with compliance with program regulations.
Intended Audience: Authorized Representative, Food Service Director, School Nutrition Program Staff, Business Manager, Claims Preparer
	
	
	




	
	
	



Professional Standards Training Code: Administration 3000 (Program Management)
GOALS: Elective (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361020]Child Nutrition Program Basics
Are you new to the USDA Child Nutrition Programs? In need of a refresher on program requirements? In this course, you will learn the basics for successfully administering the USDA Child Nutrition Programs and where to find additional detailed resources. This course focuses on the National School Lunch Program (NSLP) and provides an overview of the program requirements.
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: Authorized Representative, Food Service Director, School Nutrition Program Staff, Business Manager
	
	
	




	
	
	



Professional Standards Training Code: 
· Operations 2000
· Administration 3000
GOALS: Child Nutrition Program Basics (4 hours)
	
	
	




	
	
	



[bookmark: _Toc228361021]Compliance Made Simple: Understanding USDA Policy Requirements
Whether you write your own policies or rely on a trusted partner, this course is for you!
[bookmark: _Int_NB3YlFqh][bookmark: _Int_kiw2YCVs]Strong policies do more than check a box—they protect program integrity and ensure every student has fair and equitable access to school meals. This course will explore the policies required by USDA Child Nutrition Programs. You’ll learn what each policy must include, uncover common administrative review findings (and how to avoid them), and discover how your policies can showcase the value of your school nutrition program.
Intended Audience: Authorized Representative, Food Service Director
Professional Standards Training Code: Administration 3000 (Program Management)
GOALS: Elective (1 hour)
	
	
	




	
	
	





[bookmark: _Toc228361022]Culinary Math
[bookmark: _Int_fym2K7vt]This course is designed for recipe developers and menu planners. We will review and practice basic culinary math skills that are essential for menu planning and meal preparation. Applications for these skills include calculating the crediting for a standardized recipe and when adjusting portion sizes, determining planned quantities based on the planned number of servings when completing production records, projecting the amount of a menu item to purchase using yield information from the Food Buying Guide (FBG), using the Recipe Analysis Workbook (RAW) and converting measurements. Prior understanding of breakfast and lunch meal patterns is required.
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Operations 2130 (Culinary Skills)
GOALS: Food Buying Guide and Crediting (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361023]Culinary Math and Portion Size Study
[bookmark: _Int_bkY2Ugkz]Have you ever wondered how many baby carrots are needed to credit as ½ cup red orange vegetable? Or what size scoop should be used to provide a 2 oz eq serving size of taco meat? Through this course, we will review the procedures for conducting a portion size study and practice using the USDA Food Buying Guide (FBG) to calculate the weight of a desired portion size. This course will also review basic culinary math skills that are essential for menu planners and recipe developers. We will work through real school kitchen examples to determine crediting for a standardized recipe and portion size adjustments when necessary. We will determine planned quantities based on the planned number of servings when completing production records, projecting the amount of a menu items to purchase using yield information from the Food Buying Guide (FBG), using the Recipe Analysis Workbook (RAW) and converting measurements.
[bookmark: _Int_IE33FSfl]Prior understanding of the breakfast, lunch, and the afterschool snack meal patterns is required.
Intended Audience: Food Service Directors, School Nutrition Professionals
	
	
	




	
	
	



Professional Standards Training Code: Operations 2130 (Culinary Skills)
GOALS: Food Buying Guide and Crediting (2 hours)
	
	
	




	
	
	





[bookmark: _Toc228361024]Ergonomics
[bookmark: _Int_b2XpcJgR]Discover ergonomics in the world of school food service in this course. Understand the basics of ergonomics and how it affects the school food service worker. Some ideas for reducing or eliminating risk factors will be discussed.
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Employee Health, Safety and Wellness 3400
GOALS: Elective (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361025]Evaluating the Meal Pattern Through the Eyes of the State Agency
This interactive course is designed for food service directors seeking to strengthen their understanding of meal pattern requirements and documentation standards. Participants will review a sample week of meal pattern records and work collaboratively to evaluate compliance with state agency expectations.
[bookmark: _Int_gavDcfWs]Through guided group discussion, attendees will analyze menus, production records, and crediting documentation to determine whether meals meet required components and quantities. Emphasis will be placed on identifying common administrative review findings, understanding proper documentation practices, and recognizing what state reviewers look for during administrative reviews.
[bookmark: _Int_S4Jim4GP]By the end of the session, participants will be better equipped to assess their own programs, ensure accurate recordkeeping, and confidently demonstrate compliance with meal pattern and crediting requirements.
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Nutrition 1110 (Nutrition Requirements)
GOALS: Elective (2 hours)
	
	
	




	
	
	





[bookmark: _Toc228361026]Farm to School: Growing Local Connections through Menu Planning
Hear from experienced school nutrition directors about practical ways to regularly incorporate local foods into school menus. Learn about strategies for menu planning, purchasing, and modifying current recipes to use local products (i.e., swapping beef crumbles for local beef, swapping fresh produce for canned or frozen, and utilizing local grains).
	
	
	



Intended Audience: Food Service Director, School Nutrition Program Staff 
	
	
	



Professional Standards Training Code: Menu Planning 1130 (Utilize local food sources, especially Farm to School, when possible).
GOALS: Farm to School (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361027]Farm to School: Planting Our Food Dollars Locally
This presentation explores how forward planning and purchasing seasonally can help stretch and increase dollars available for local purchasing.  Participants will have the opportunity to practice ways of incorporating local foods and ingredients into school meals, stretch budgets, and make strategic purchasing decisions that support both student nutrition and the local food economy.
	
	
	



Intended Audience: Authorized Representative, Food Service Director, School Nutrition Program Staff, Business Manager
	
	
	



Professional Standards Training Code: Menu Planning 1130 (Utilize local food sources, especially Farm to School, when possible).
	
	
	



GOALS: Farm to School (1 hour)
	
	
	





[bookmark: _Toc228361028]Field Trip Meals
This course is designed for food service directors and child nutrition program professionals seeking to effectively plan, prepare, and implement reimbursable field trip meals. Participants will gain a clear understanding of meal pattern requirements and how they apply outside the cafeteria, ensuring compliance while maintaining meal quality and student satisfaction.
The course will cover key concepts including meal pattern components across age/grade groups, the practical application of Offer Versus Serve (OVS) in field trip settings, and strategies to maintain program integrity in non-traditional meal environments. Emphasis will be placed on creative, compliant meal ideas that are easy to transport, appealing to students, and aligned with federal and state guidelines.
Intended Audience: Food Service Directors, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Nutrition 1110 (USDA Nutrition Requirements)
	
	
	



GOALS: Elective (1 hour)
	
	
	



[bookmark: _Toc228361029]Financial Basics: Resource Management
This course will focus on understanding the basics of a non-profit food service account, including counting and claiming, understanding Paid Lunch Equity (PLE), completing the Nonprogram Food Revenue Tool, and accounting for revenues and expenditures through the submission of the Annual Financial Report (AFR). 
Required for Director Track to obtain a GOALS Certificate of Excellence.
	
	
	



Intended Audience: Food Service Directors, Business Managers 
	
	
	



Professional Standards Training Code: Administration 3300 (Financial Management)
GOALS: Financial Basics (4 hours)
	
	
	




	
	
	



	
	
	




	
	
	



	
	
	




	
	
	



[bookmark: _Toc228361030]Free and Reduced Certification
This course is critical for school agency personnel with responsibilities for determining meal benefits for students. Eligibility topics include up-to-date USDA information for distributing free and reduced-priced meal application materials, meal benefit approval, direct certification, carryover, and disclosure requirements. This session will also cover joint custody, homelessness, and other special situations that may impact meal eligibility. Participants will have the opportunity to ask questions and apply the knowledge that is learned with activities.
Required for a Director or Manager to obtain a GOALS Certificate of Excellence.
Intended Audience: Determining, Confirming, and Verification Officials, Food Service Director, Authorized Representative
	
	
	




	
	
	



[bookmark: _Int_mcRQ4Rv4]Professional Standards Training Code: Administration 3100 (Free and Reduced Price Meal Benefits)
GOALS: Eligibility, Certification, and Verification (4 hours)
	
	
	




	
	
	



[bookmark: _Toc228361031]Garden and Salad Bars
Salad or garden bars are a terrific way to encourage students to include more vegetables in their meals, and they can help you to meet your weekly vegetable subgroup requirements! Learn how to account for your daily salad or garden bar offerings on your production records in this quick lesson. Signage requirements to communicate serving sizes to students – the final touch to your salad or garden bars – will also be featured.
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Operations 2210 (Serving Food)
GOALS: Elective (1 hour)
	
	
	




	
	
	





[bookmark: _Toc228361032]Intro to Grant Writing

This introductory course teaches school nutrition professionals how to explain what a grant is and how it differs from other funding; identify the main parts of a strong grant application; and describe how to apply for school nutrition grants and avoid common mistakes.
	
	
	



Intended Audience: Food Service Directors and Administrators
	
	
	



Professional Standards Training Code: Administration 3300 (Financial Management) 
GOALS: Elective (1 hour) 	
	
	
	




	
	
	



[bookmark: _Toc228361033]Lunch Meal Pattern and Offer vs Serve
This course covers the lunch meal pattern and Offer vs. Serve requirements as well as providing the opportunity to participate in interactive examples of reimbursable and non-reimbursable meals. 
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: School Nutrition Professionals and Food Service Directors
	
	
	




	
	
	



Professional Standards Training Code: 
· Nutrition 1110 (USDA Nutrition Requirements)
· Operations 2220 (Offer versus Serve)
GOALS:
· Meal Pattern (30 min)
· Offer vs. Serve (30 min)
	
	
	




	
	
	





[bookmark: _Toc228361034]Managing the Bottom Line
This course will assist Food Service Directors and Administrators with financial management tools to aid in decision-making and to improve the quality and efficiency of the food service operation.  We will discuss basic budgeting, how to control costs, and how to maximize revenue. A special focus will be placed on marketing and customer service as a key component that affects program participation rates. 
	
	
	



Intended Audience: Food Service Directors, Administrators and Food Service Staff
	
	
	



Professional Standards Training Code: Administration 3300 (Financial Management) 
GOALS: Elective (2 hours)
	
	
	




	
	
	



[bookmark: _Toc228361035]The Nonprofit School Food Service Account and Revenue & Expense Tracking – Just the Basics
This course will define the Nonprofit School Food Service Account, the USDA-required expense categories, allowable expenses, and offer a method of how to track revenues and expenses.
	
	
	



Intended Audience: Food Service Directors and other staff responsible for tracking revenue and expenses for the Child Nutrition Programs.
	
	
	



Professional Standards Training Code: Administration 3300 (Financial Management) 
GOALS: Elective (1 hour)
[bookmark: _Toc228361036]Meal Components
This course will provide an in-depth review of the five food components. Learn more about the science behind the meal pattern regulations, what food items credit in each component, and the difference between weight and volume.
Intended Audience: Food Service Directors, School Nutrition Professionals 
	
	
	




	
	
	



Professional Standards Training Code: Nutrition 1110 (USDA Nutrition Requirements)
GOALS: Meal Pattern (2 hours)
[bookmark: _Toc228361037]Post, Share, Inspire: Social Media Strategies for School Nutrition
In today’s digital world, school nutrition programs have a powerful opportunity to connect with students, families, and the community through social media. This interactive breakout session is designed to help school nutrition professionals confidently share their story, highlight their impact, and build engagement online. Feel free to bring your devices to work through your own strategies in real time!
Participants will explore best practices for creating authentic, positive content that showcases daily operations, promotes healthy choices, and celebrates staff and student experiences. The session will cover platform selection, content planning, photography tips, and strategies for increasing reach while staying aligned with school policies and privacy guidelines.
Whether you’re starting a new page or looking to enhance your current presence, this session will provide practical tools, real-life examples, and creative ideas you can implement right away. Attendees will leave with a clearer vision and actionable steps to elevate their program’s voice and visibility in their community.
Intended Audience: Food Service Directors
	
	
	




	
	
	



Professional Standards Training Code: Communications and Marketing 4120 (Promoting Child Nutrition Programs)
GOALS: Elective (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361038]Preparing for Your School Kitchen Inspection
Interested in learning more about what a health inspector is looking at when coming to your school for a kitchen inspection? A Wisconsin Department of Agriculture, Trade and Consumer Protection Health Inspector will discuss what happens during their first routine inspection at a school including cooking, cooling, hot holding, employee health etc.
Intended Audience: Authorized Representatives, Food Service Directors, School Nutrition Professionals
	
	
	




	
	
	



Professional Standards Training Code: Operations 2630 (Food Safety Regulations and Guidance)
	
	
	



GOALS: Elective (1 hour)
	
	
	



[bookmark: _Toc228361039]Production Records
[bookmark: _Int_F6UfNiLR]Dive into the power of production records in this comprehensive course designed for school food service professionals. Learn about the production record requirements through engaging discussions and interactive demonstrations. Gain practical insights into the production record best practices and leave with the knowledge and skills necessary to maintain accurate records at your school!
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: Food Service Directors and School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Operations 2120 (Food Production Records)
GOALS: Food Production Records (2 hours)
	
	
	




	
	
	



[bookmark: _Toc228361040]Production Records, Standardized Recipes, and Recipe Swap
Dive into the power of production records and standardized recipes in this course. Production record requirements will be reviewed through engaging discussions and interactive demonstrations. Learn how to create foolproof recipes that deliver consistent quality and yields every time you cook. Through interactive activities and easy-to-follow discussions, we'll cover common kitchen math skills, clarify the differences between weight and volume measurements, and all the requirements for Standardized Recipes as part of the Child Nutrition Programs. Walk away from this course with the confidence and tools needed to standardize the recipes in your kitchen and leave with the knowledge and skills necessary to maintain accurate production records at your school! Do you have a popular school meals recipe at your school? Bring in one copy of the recipe and DPI will share it with everyone else in the class as part of a recipe swap! 
	
	
	



Intended Audience: Food Service Directors, School Nutrition Program Staff
	
	
	



Professional Standards Training Code: 
· Operations 2120 (Food Production Records)
· Nutrition 1140 (Standardized Recipe)
GOALS:
· Food Production Records (2 hours)
· Standardized Recipes (2 hours)
[bookmark: _Toc228361041]Professional Standards
Professional standards requirements include minimum hiring qualifications for new Food Service Directors and annual training requirements for all school nutrition employees who manage and operate the National School Lunch Program (NSLP) and School Breakfast Program (SBP). This session will provide an overview of the hiring qualifications and training requirements along with a review of available resources.
Intended Audience: Food Service Director, School Nutrition Program Staff
Professional Standards Training Code: Administration 3430 (Employee Training Plan/Tracker)
GOALS: Elective (1 hour)
[bookmark: _Toc228361042]Reducing Food Waste in School Meal Programs
Let’s investigate the many ways your school meals program can reduce food waste. Is your team using production records to help plan meals and reduce waste? Could you set up a sharing table so students can pass along unopened, unwanted food? What about working with other student groups or departments to turn cafeteria food scraps into compost?
[bookmark: _Int_ZJdOAZcr]We’ll explain important rules schools must follow as federally funded programs, such as before routinely giving food to outside groups, schools must first use all options within their own programs, and that schools cannot make extra food just to donate. This course is perfect for school kitchen staff and Food Service Directors—but everyone in school leadership is welcome! Come ready to share ideas and learn ways your team can cut down on food waste right at your school. It isn’t nutrition if it isn’t eaten!
Intended Audience: Food Service Directors, School Nutrition Program Staff
Professional Standards Training Code: 
· Food Production 2200 
· Food Safety 2620 (Practice General Food Safety Procedures)
GOALS: Elective (2 hours)
	
	
	




	
	
	



	
	
	




	
	
	



	
	
	




	
	
	



[bookmark: _Toc228361043]Serving Infant and Pre-K Meals
Join us to learn more about program requirements for preparing, serving, and claiming meals served to infants and preschool children. Participants will get an overview of the Infant and Preschool meal pattern, meal service styles, production record requirements, counting and claiming requirements, and tips for how to address the unique needs of serving younger children when participating in the School Nutrition Programs. 
Intended Audience: Food Service Director & School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: 
· Nutrition 1110 (USDA Nutrition Requirements) 
· Operations 2200 (Serving Food) 
	
	
	



GOALS: Additional Child Nutrition Programs (1 hour)
	
	
	



[bookmark: _Toc228361044]Serving Up a Successful Summer Food Service Program
Building and sustaining strong Summer Meals programs requires thoughtful planning and effective operations. This session provides information on the rural non‑congregate (RNC) summer feeding model and how it can expand meal access in rural communities. A panel of experts, two school nutrition directors and a state agency, SFSP Consultant— will explain how RNC works, share outreach approaches, and menu strategies that boost participation.
	
	
	



Intended Audience: Authorized Representative, Food Service Directors
	
	
	



Professional Standards Training Code: Administration 3000 (Program Management)
GOALS: Additional Child Nutrition Programs (1 hour)


[bookmark: _Toc228361045]ServSafe Exam Only
[bookmark: _Int_gVDYltTW]This is the proctored ServSafe Manager exam only.  There will be no instruction prior to the exam. This exam is based on the content of the ServSafe Manager Book, 9th Edition. Participants are encouraged to study this ServSafe Manager Book prior to taking the exam. Note: Proctors are not allowed to answer any questions during the exam, including rephrasing and/or interpreting exam questions. 
If you need an exam accommodation or an exam in another language, contact DPISNTraining@dpi.wi.gov with your request by June 1, 2026.
Intended Audience: Food service directors and School Nutrition Program Staff wishing to earn a ServSafe Food Protection Manager Certification.
	
	
	




	
	
	



[bookmark: _Toc228361046]Slice, Mix, & Savor: Using Fresh & Local in your School Cooking
Join one of School Nutrition’s chefs for an interactive, hands-on session focused on incorporating locally grown products into school meals. Learn practical processing techniques that build speed, skill, and confidence when working with fresh produce, whether sourced from school gardens or local suppliers and farmers alongside mainline distributors. This session will feature demonstrations and hands-on preparing recipes for salad dressings, sauces, and simple speed scratch to help you enhance your menu with a fresh, local touch. 
Intended Audience: Food Service Directors, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Operations 2130 (Culinary Skills)
GOALS: Elective (3 hours)
[bookmark: _Toc228361047]Smart Snacks
[bookmark: _Int_ntbSGHzQ]Smart Snacks standards apply to all foods sold outside of the National School Lunch Program and Breakfast Program such as a la carte, fundraisers, vending machines, and foods sold in a school store. Through interactive activities, this class will review Smart Snacks nutrition standards, how to use the Smart Snacks product calculator, and regulations for fundraisers and their exemptions.  
Intended Audience: Food Service Directors, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Administration 3230 (Healthy School Environment)
GOALS: Smart Snacks (2 hours)
	
	
	




	
	
	



[bookmark: _Toc228361048]Special Dietary Needs
Feeling overwhelmed by special dietary requests? This course will provide the tools and knowledge school nutrition professionals need to develop a plan of action for managing special dietary requests with confidence. Participants will learn about USDA regulations for managing special dietary requests, become familiar with common reasons behind meal accommodations, and use a team approach to develop and manage a special dietary needs procedure or policy.  
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: Food Service Directors, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Nutrition 1160 (Special Diets and Food Allergies)
GOALS: Special Diets and Food Allergies (2 hours)
	
	
	




	
	
	



[bookmark: _Toc228361049]Standardized Recipes in the Kitchen
Have you ever wanted to take your family’s favorite recipe and make it for your school? This course is a practical, hands-on scratch-cooking session, that walks through how to standardize a recipe and provides you with the tools you need to implement standardized recipes effectively in your food service operation. Topics covered will include where to find recipes, identify ingredients and procedures specific to your operation, clarifying weight versus volume, verifying yield and number of servings, and calculating component crediting. This course will give you the confidence to create new, high-quality, nutritious meals that students will love.
	
	
	



Intended Audience: School Nutrition Program Staff (Cooks, menu planners), Food Service Directors
	
	
	



Professional Standards Training Code: 
· Nutrition 1140 (Standardized Recipes) 
· Operations 2110 (Prepare Food Using a Standardized Recipe)
	
	
	



GOALS: Standardized Recipes (4 hours)
	
	
	



[bookmark: _Toc228361050]Upgrading School Meal Appeal
Small changes in the cafeteria can make a big difference in student participation and help promote healthier eating habits. In this session, hear from a panel of School Nutrition Directors that have implemented meal appeal strategies in their schools and the impact they have had on student selection and satisfaction. By the end of the session, participants will be able to identify strategies and actionable ideas to implement in their own cafeteria.
	
	
	



Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	



Professional Standards Training Code: Operations 2230 (Maintaining Food Quality and Appearance)
GOALS: Serving Appealing School Meals (1 hour)
[bookmark: _Toc228361051]USDA Foods: 3 Ways
Discover the many ways to make the most of your USDA Foods in the school breakfast and lunch programs! This interactive training will highlight a variety of USDA Foods, featuring student-approved recipes and practical techniques to incorporate them into your menus. You’ll learn creative strategies for using excess inventory, what to do when orders don’t go as planned, tips and tricks for making the most of each product, and where to find helpful resources with standardized recipes. Bring your own ideas and experiences—participants are encouraged to share their favorite recipes and success stories. Join us and leave inspired, equipped, and ready to serve delicious, nutritious meals using USDA Foods!
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: 
· Nutrition 1170 (Menu Planning)
· Operations 2430 (Purchasing and Procurement)
GOALS: USDA Foods (1 hour)
	
	
	




	
	
	



[bookmark: _Toc228361052]USDA Foods Unboxed: From Ingredients to Impactful Meals
In this hands-on session, nutrition staff will bring USDA Foods to life by preparing scratch recipes designed for cycle menus. Participants will combine USDA Foods products, seasonal produce, and pantry staples to create balanced, student-friendly options while maximizing ingredients and minimizing waste.
Intended Audience: Food Service Director, School Nutrition Program Staff
	
	
	




	
	
	



Professional Standards Training Code: Operations 2130 (Culinary Skills)
GOALS: Elective (4 hours)
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