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Be sure to view each slide to the end of the presentation for
information concerning the Professional Standards for Food
Service Employees beginning July 1, 2015. All school Food
Service staff must obtain continuing education hours annually
and maintain documentation to support those hours. This
training can be part of those hours as well. There is information
concerning the documentation of such throughout the
presentation.
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The passage of HHFKA brought many changes and one included
Professional Standards for all people working in school nutrition.
The standards are intended to build skills pertaining to school
nutrition and to enhance the image of all school nutrition
professionals. And as we are all aware, especially of late, the
training of food handlers is crucial for the health of all of our
students.
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The final rule establishes minimum professional standards for
school nutrition personnel who manage and operate the NSLP
and SBP.
<Go over the slide.>
<Go over handouts>
Today I want to go through the points of the rule to make it as
easy to grasp as possible.
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What does the final rule actually do??
<Refer to the slide and handouts.>

4

5/20/2015

For the sake of further explanation, let’s clarify how this rule
defines “School Nutrition Directors”. The School Nutrition
Directors are individuals responsible for the operation of school
nutrition for all schools under the LEA/District.
Any School Nutrition Program Director hired AFTER July 1, 2015,
are subject to the new educational requirements. <HO pg. 2>
Current directors, those already in the position, will be
grandfathered in.
Any new ACTING directors before another is hired, and
expecting to remain “acting” for 30 days or more must meet the
standards.
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The rule implements hiring standards for NEW directors based
on 3 enrollment categories of Districts. As you see on the slide –
2,499 or less enrollment, 2500 – 9,999 enrollment and 10,000 or
more. In Oklahoma the state agency has approved
modifications for schools with less than 500 students.
These education requirements are to reflect all the knowledge
and expertise required to perform job duties successfully.
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First let’s look at the enrollment category of 2,499 or less.
There are 4 options the director can have to be qualified.
1. <Read from slide.>
2.
3.
4.
For any LEA’s with less than 500, the new director can have a
High School diploma but less than 3 years experience. *This was
an additional option added from the time of the proposed rule
until the final rule.
We’ll cover those Specific Majors in just a bit.
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For enrollment category of 2,500 to 9,999 also has 4 options:
<Refer to the slide.>
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And finally for student enrollment category of 10,000 students
and above:
<Refer to slide.>
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There are some specific academic majors/areas of study that the
final rule allows in the new requirements. Those include <Refer
to the Slide.>
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A state‐Recognized Certificate is any certifications obtained
through a credentialing program via School Nutrition
Association (SNA) or National Food Service Management
Institute (NFSMI) recognized by the State Agency. These would
include Nutrition 101 and Food Safety In Schools, which was
formerly Serving It Safe
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Food Safety is essential to any operation of a School Nutrition
program. For any New directors in all enrollment categories, at
least 8 hours of food safety training is required either
* obtained not more than 5 years prior to their
starting date, or
* must be completed within 30 calendar days of the
employee’s start date.
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Each year employees must obtain what is called continuing
education hours. The final rule allows a phasing in process at
this beginning year of the requirement.
<Refer to the slide.>
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At full implementation, which is School Year 2016‐17, the
number of hours required are as you see on the screen. <Refer
to slide.>
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The rule requires the training be within specific topics with
those topics being based on an employee’s job duties. USDA
maintains the discretion to require specific topics should there
be any issues arise critical to the successful operation of the
Child Nutrition program.
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Any financing of training for child Nutrition personnel is an
allowable use of the school food service account with an
exception. Child Nutrition funds can NOT be used to meet the
standards for hiring new personnel such as completion of a
college degree.
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For this first year of the rule, there are some areas of flexibility
in the guidance. <Read the slide.>
** LAST BULLET:
Another flexibility is that the State agency may allow SFA
personnel to carry over “excess” annual training hours and
demonstrate compliance with the training requirements over a
period of two school years. For example:
A program manager is required to complete 10 hours of annual
training. Over a two‐year period, the manager may complete 9
hours of training through an annual conference, and 11 hours of
online training the following school year. The SFA
documentation must show how the SFA employees have
complied with the total required training hours over the two
year period.
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As the SFA has the legal responsibilities for the District, the
administering the required points of the final rule belongs to
them. This includes documentation of and compliance with the
hiring as well as the training standards for not only the SFA
director but also the manager and all staff members. The
required documentation must be on file and available for the
Administrative review. These documents could include
certificates, sign‐in sheets of local training, etc.
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To aid the SFA in tracking the training of all employees, Food
Nutrition Services FNS, is developing an on‐line tool to assist.
Hard copies of documentation of training hours must be
maintained. Whether you are a large or a small district,
documentation must be available at the time of the
Administrative Review. The website listed will give you many
different types of training available for your staff as well as
access to the Training Tracker tool.
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Screen shot of the tracker instructions.
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Just as the District has requirements, so does the State Agency.
<Refer to the slide.>
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There are four areas that the training requirements must fall within. Those include
Nutrition, Operations of the Child Nutrition Program, Administration of the program, and
the areas of communications and marketing of the program.
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<Refer to the slide.>
All with documentation!!!

23

5/20/2015

http://professionalstandards.nal.usda.gov/
<Bring up the site on the internet and walk through the site.>
Share the June 8‐13, NFSMI is offering New Child Nutrition
Director training in Oxford, MS, on the campus of Ole’ Miss. The
training is free but expenses are not included.
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This slide is made of screen shots of 2 screens on the website.
On the left you see a subject category as well as some of the
topics within each objective. The left side of the screen show
some of the training sessions available and links to that training.

25

We are very excited about our Cooking for Kids program kicking off this summer.
Cooking for Kids is a collaborative project initiated by Oklahoma Department of Education‐
Child Nutrition, and Oklahoma State University. This project was to develop training programs
for school nutrition staff to help them meet pattern meal requirements as well as prepare
foods acceptable to students. Last summer Level I Training pilot sessions were conducted in
six schools within each districts’ own facilities. The training was developed by OSU nutrition
education staff and certified chefs knowledgeable on USDA school meals requirements. Level
II training sessions will be conducted this summer first in the original 2014 pilot schools. Level
I and Level II trainings will then be conducted in 8 different locations across the state. The 2‐
day per level sessions will be more in‐depth training and skills building. Plans are to present
the final sessions, or Level III, upon request beginning 2015‐16 school year. Industry Chefs are
being made available to conduct these local training sessions.
The Cooking for Kids project includes multiple phases and approaches including basic skill
development, school‐site chef consultations and on‐line support. On‐line resources will
include: Training videos of basic food safety and culinary skills; Exciting new recipes, menus
and food specifications that will help schools meet nutrition standards AND be appealing to
students; Ideas for marketing to “nudge” students toward making the healthy food choices;
and Resources for educator and families so that students can learn consistent messages and
practice healthy eating at home and school.
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Now that you are finished, print a copy of THIS SLIDE ONLY through “File”, “Print”, and
“Slide #28” only. Fill in your name(s) and keep for documentation of the hour of training.
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