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


Buy American
This course, intended for school nutrition professionals responsible for procurement, purchasing, and/or receiving, covers the Buy American Provision. This includes Buy American language in procedures, solicitations, and contracts, and tracking non-domestic commercial food purchases. Resources, such as the Buy American Exceptions Tracking Standard Form, will be shared.
Intended Audience: Food Service Director, School Nutrition Program Staff
Professional Standards Training Code: Purchasing 2430 
GOALS: Elective (30 minutes)
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, Business Manager, Food Service Director, School Nutrition Program Staff

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

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)
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)

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

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

Free and Reduced Certification: Just the Updates
This interactive one-hour session will review updates and reminders regarding the Free and Reduced-price meal eligibility process. In addition, participants will have the opportunity to ask questions. This session is geared toward school agency personnel that have responsibilities and some experience in the free and reduced-priced meal eligibility process. Staff new to the eligibility certification process should attend the Free and Reduced Certification course. 
Intended Audience: Food Service Director, Authorized Representative, Business Managers, Determining Officials
Professional Standards Training Code: Administration 3100 (Free and Reduced-Price Meal Benefits)
GOALS: Eligibility, Certification, and Verification (1 hour)
Getting the Most Out of Direct Certification
[bookmark: _Int_RegutUEr]Join us for an informal session on Direct Certification which simplifies access to free and reduced-price meals for eligible students.  Learn how this process reduced paperwork, supports program integrity, and eases administrative burden. We’ll cover the basics, share key tips, and be available to answer your questions along the way. 
Intended Audience: Food Service Directors, Business Managers 
Professional Standards Training Code: Administration 3120 (Direct Certification)
GOALS: Elective (1 hour)
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: Food Service Directors, School Nutrition Professionals 

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



Managing the Food Service Management Company (FSMC) Contracts
This course will provide information on USDA regulation for the procurement and management of a Food Service Management Company (FSMC) contract by FSMC contract type: Cost Reimbursable or Fixed Price. The target audience is the SFA Authorized Representative (AR) and SFA administrative staff of a school which already does or wishes to contract with a Food Service Management Company.  The course will teach basic procurement of a Food Service Management Company contract and how to manage the FSMC contract, after it is procured, to comply with all USDA regulations. 
Intended Audience: Authorized Representatives, Business Managers
Professional Standards Training Code: Administration 3300 (Financial Management) 
GOALS: Elective (2 hours)

Managing Programs When Wearing Lots of Hats
Are you trying to manage the administrative requirements of the USDA child nutrition programs while also trying to keep up with your other duties?  If so, this is the course for you!  We will review all the recurring tasks required to operate the USDA child nutrition programs and discuss strategies for managing them when you have many competing priorities. 
Intended Audience: Food Service Directors, Business Managers
Professional Standards Training Code: Administration 3200 (Program Management) 
GOALS: Elective (1 hour)
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)
Preparing SFAs for the Self-Operation Procurement Review
During the 2026-27 School Year, the WI DPI BSN Procurement Team will conduct Procurement Reviews (PRs) for School Food Authorities (SFAs) that self-operate. During this training, procurement specialists will review the basics of procurement practices and walk SFAs through how to complete the offsite PR form and submit requested records.  Attending this session will help the SFA prepare for and have a successful desk audit.  The session is intended for Food Service Directors, Business Managers, and any staff who are involved in purchasing for the non-profit school food service account. 
Intended Audience: Food Service Directors, Business Managers

Professional Standards Training Code: Program Management 3260 (Prepare for yearly Administrative Reviews)
GOALS: Elective (1 hour)
Production Records
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, School Nutrition Program Staff

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


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 & Operations 2200 (USDA Nutrition Requirements & Serving Food) 
GOALS: Additional Child Nutrition Programs (1 hour)

Smart Snacks
Smart Snacks standards are a federal requirement for 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 or snack bar. 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)



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)

Standardized Recipes 
Discover the power of Standardized Recipes in our engaging course designed for menu planners and school food service professionals. 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. Leave this course with the confidence and tools needed to standardize the recipes in your kitchen, ensuring delicious results every time!
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: Food Service Directors, School Nutrition Program Staff 
Professional Standards Training Code: 
· Nutrition 1140 (Standardized Recipes) 
· Operations 2110 (Prepare Food Using a Standardized Recipe)
GOALS: Standardized Recipes (1.5 hours) 

Summer Electronic Benefit Transfer
We will review the purpose and structure of Summer EBT, including who may be eligible and what steps families may need to take to see if their children qualify for benefits. We will also discuss how schools can support families and assist with program implementation. Time will be reserved at the end of the session for questions and discussion.
Intended Audience: Authorized Representatives, Business Managers

Professional Standards Training Code: 
· Administration 3110 (Eligibility)
GOALS: Elective (1 hour)

USDA Foods: Back to School Training
Join us and learn what you can do each month to manage the USDA Foods you’ll be receiving this year. Are we really talking about planning for the school year 2027-28? Yes, we are!  We will be sharing what you can be doing this fall to plan for the February 2027 Annual Order Survey. 
Intended Audience: Food Service Director

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


Verification
This course is critical for school agency personnel with responsibilities for completing the verification process. Verification is the process of confirming school eligibility from a sample of approved applications. This is an annual requirement to maintain program integrity. We will discuss the roles of the Confirming and Verifying Official and review the steps of verification. After verification is completed, it is required that SFA’s submit the Verification Collection Report to DPI. This course will go through each step of the report. Attendees will gain the knowledge and confidence to complete verification this school year!
*This course will also be offered virtually in September 2026.
Required for all to obtain a GOALS Certificate of Excellence.
Intended Audience: Food Service Director, Authorized Representative, Determining Official, Confirming Official, Verifying Offical
Professional Standards Training Code: Administration 3100 (Free and Reduced-Price Meal Benefits)
GOALS: Eligibility, Certification and Verification (2 hours)
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