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· The class may be taught by the school nutrition program director and/or supervisor, or the nutrition education/training coordinator or other qualified person within the school nutrition environment.
· The initial class will be scheduled for two days, 8 a.m. – 1:30 p.m.   This allows for two 15 minute breaks.    
· Each topic will be highlighted for a minimum of one hour each.  

1.  Food is More Than Just Something to Eat.
Description-
Review the booklet published by the USDA Home and Garden Bulletin No. 216.  Even though this is an old publication, it gives a brief, informative overview of food. Nutrients discussed are protein, fats, carbohydrates, water, minerals, and vitamins.  A section on energy (calories) is included.  How it all works together discusses food for all ages, including before birth to old age.
Learning Objective-
Participants will learn the basic nutrients and gain awareness of basic nutrition for the life cycle.
2.  Nutrition Facts Label
Description-
Review a section from the Department of Health and Human Services website that explains How to Understand and Use the Nutrition Facts Label to make it easier to use nutrition labels to make quick, informed food choices that contribute to a healthy diet will be used.
Learning Objective-
Participants will understand how to read food labels.
3.  Dietary Guidelines for Americans
Description-
The Dietary Guidelines for Americans 2005 booklet will be used.  As part of a sweeping effort to help improve nutrition for schoolchildren and fight childhood obesity, the USDA is proposing for the first time requiring schools to bring their cafeteria menus into compliance with the latest U.S. dietary guidelines.  This is in its proposed 2007 Farm Bill.
Learning Objective-
Participants will learn the DGA and discuss its impact on school menus.


4.  MyPyramid
Description-
A section from the USDA website that explains the new look and messages of USDA’s MyPyramid will be used.
Learning Objective-
Participants will learn to use the MyPyramid web site as a resource and learning tool.
5.  National School Lunch Program
Description-
Information from the National School Lunch Program section of the USDA website will be used for this session.  Also, page 23 – 37 from the Code of Federal Regulations will be used.
Learning Objective-
Participants will advance their knowledge of school nutrition program regulations.
6.  Planning Healthier Menus
Description-
The third edition of How to Teach Nutrition to KIDS will be used as a guide for this session.
Learning Objective-
Participants will be able to use nutrition knowledge to plan healthy meals for children.
7.  Healthy Weights for Healthy Kids
Description-
Publication 348-233, Revised 2006, Virginia Cooperative Extension, “Healthy Weights for Healthy Kids” will be used as a guide for this session.
Learning Objective-
Participants will gain awareness of healthy weights for children.
8.  Making It Happen
Description-
Review President George W. Bush’s HealthierUS Initiavitve.  Review Making It Happen!, which was developed by Team Nutrition to support this initiative.  
Learning Objective-
Participants will learn strategies and gain resources to improve their overall health by making small adjustments and improvements in the activities of daily life.  

9.  Food Buying Guide
Description-	The USDA Food Buying Guide for Child Nutrition Programs will be used as a guide for this session.
Learning Objective-
Participants will learn how to purchase the correct amounts of food items and to determine the nutrition contribution of each food in the menu cycle, as it relates to the meal pattern requirement.
10.  Management Practices
Description-	Virginia Department of Education’s On the Journey to Quality Management Practices will be used as a guide for this session.  Food Production AC020 will be reviewed.  General regulations will be reviewed.  	
Learning Objective-
Participants will understand how to properly complete forecasting & production records.  

SNA- VA Nutrition Course Evaluation

Job Title: _________________________                Time in School Nutrition: _______________
	
Instructor:  ________________________	     Date:  ______________________________


Thank you for providing the following feedback.  
Please place an X under the appropriate column beside each topic.


	Workshop Content
	Very Helpful
	Somewhat Helpful
	Didn’t Need

	1. Food is More Than Just  Something to Eat
	
	
	

	2. Nutrition Facts Label
	
	
	

	3. Dietary Guidelines
	
	
	

	4. My Pyramid
	
	
	

	5. NSLP
	
	
	

	6. Planning Healthy Menus
	
	
	

	7. Healthy Weights for Kids
	
	
	

	8. Making in Happen
	
	
	

	9. Food Buying Guide
	
	
	

	10. Management Practices
	
	
	

	Instructor
	Excellent
	Average
	Not Satisfied

	Knowledge of  the subject
	
	
	

	Held your attention
	
	
	

	Used relevant examples
	
	
	

	Involved participants
	
	
	

	Was enthusiastic about the subject
	
	
	



Facilities, room, length of breaks, etc:  __________________________________________________________________________________________________________________________________________________________

Other comments:  __________________________________________________________________________________________________________________________________________________________
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