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Be healthy, wealthy, and wise! L e t "™ ~do Lunch will jump start your lunch program, offering opportunities to revitalize your
menus, update your culinary skills, promote your products, and understand the changing nutrition needs of your students.

Spring 2008 Workshops

Emerging Trends in Child Nutrition Register

The school lunch program serves a wide variety of children, with increasingly varied needs and special health
considerations. These health considerations often require changes to the variety, content, or consistency of the foods
you serve. To stay abreast of the changing needs of your students and feed them appropriately, this workshop will
explore the nutrition science behind many of the special health care needs of American children. We 6 | | di
current topics like vegetarianism, diabetes, and developmental disabilities and how they impact the ways children
must be fed. We will also explore the rationale behind recommendations to increase healthy foods, such as whole
grains and legumes, in the school lunch program. Cost $100

March 4 8:30 a.m. to 3:30 p.m. Framingham
April 8 8:30 a.m. to 3:30 p.m. Framingham
Excel Workshops Register

Designed for directors and staff to introduce Excel into your office to enhance financial record keeping. Cost $75

Excel | Apr 25,9:00 a.m. to 3:00 p.m. Framingham
Excel 11 May 9, 9:00 a.m. to 3:00 p.m. Framingham
Extreme Menu Makeover Reqgister

Bring your own menus and work with others to give a face lift to your menus. Special emphasis will be placed upon
the HealthierUS School Challenge menu standards. While not a requirement, it is strongly recommended that you
attend Emerging Trends in Child Nutrition prior to participating in this workshop. Cost $100

March 25 8:00 a.m. to 4:00 p.m. Framingham
May 6 8:00 a.m. to 4:00 p.m. Framingham
Financial Management Register

Using a new curriculum by the National Foodservice Management Institute (which we helped pilot test), this
workshop covers the following topics: principles of accounting; cost; budget development, justification and
implementation; local, state and federal requirements for maintaining accurate financial records; and methods for
technology applications in financial management. This workshop will be taught from Framingham and linked out to
another location and will include an online component in between the two onsite meetings. Cost $100

May 22 and June 5 8:00 a.m. to 2:30 p.m. Framingham & TBA
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Healthy Cuisine for Kids Register

Interested in going back to scratch cooking? Exploring new recipes and cooking methods to make your menus even
tastier and healthier? Healthy Cuisine for Kids is a 3-day hands-on culinary workshop offered in conjunction with
the National Food Service Management Institute and the Culinary Institute of American (CIA) that supports the
Dietary Guidelines for Americans. This workshop is funded by a generous grant from the Massachusetts Department
of Elementary and Secondary Education. Cost $100

April 23-25 8:00 a.m. to 5:00 p.m. Lawrence
June 24-26 8:00 a.m. to 5:00 p.m. Dalton
August 6-8 8:00 a.m. to 5:00 p.m. Framingham
August 20-22 8:00 a.m. to 5:00 p.m. Framingham
Invento ry Management Register

Inventory record keeping can make a difference between profit and loss for school food service. At this workshop
your staff will learn how to set up an inventory system that works for your facility, manage your assets, identify
common inventory mistakes, and develop proper techniques for recording and costing inventory including
commodity foods. Cost $45

May 13 9:00 a.m. to 12:00 noon. Framingham
Management Institute Register

Designed especially for school managers, topics for this three-day institute include leadership, financial
management, personnel management, communication, merchandising, and nutrition. Cost $195

March 27, April 3, and 17 8:00 a.m. to 4:00 p.m. each day Sturbridge
August 12-14 8:00 a.m. to 4:00 p.m. each day Pittsfield
The Perfect Package: Merchandising Healthy Foods Register

You and your staff have worked hard to create the perfect package: a great new menu, nutritious recipes, and high
quality foods. Wrap your package up in style with our creative and kid-friendly strategies for displaying and

marketing foods in your cafeteria. Foodthatl ooks t hi s go©ost$3wonédét | ast | ond(f.
April 15 2:30-4:30 p.m. Framingham

Be on the lookout for the second bi-annual recipe contest, For the Health of It, Kid Approved
Recipe Contest, taking place in the spring. Emphasis will be placed on recipes using whole grains,
vegetables, legumes, vegetables and low-fat milk. Details will be mailed to directors at the end of
February and will also be on our Website, www.johnstalkerinstitute.org.

Orientation to Child Nutrition Management Seminars: NFSMI is offering a five-day seminar for new
and aspiring Child Nutrition Program Directors in three different locations. The five-day seminar provides a history
and overview of Child Nutrition Programs, defines roles and responsibilities of a director, and reviews the
relationship between local policies and State/Federal regulations. Participants receive information essential to the
operation of cost-effective, customer-oriented Child Nutrition Programs that promote healthy eating behaviors from
NFSMI professional staff and Child Nutrition Program professionals and specialists. The seminars are organized
with a "blended learning™ approach including combinations of instructor-led classes, Web-based learning activities,
and interactive videoconferences. Through lectures, demonstrations, group exercises, and laboratory experiences
participants will cover: menu planning, production and service, nutrition education, marketing, personnel
management, procurement, sanitation and safety, financial management, and USDA Child Nutrition Programs
regulations. For this seminar, to obtain more information or to register, contact Melba Hollingsworth,
mholling@olemiss.edu, phone 800-321-3054.

August 4-8 8:00 a.m.—5:00 p.m. each day Framingham
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